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1. Control panel
2. Oven door handle

3. Oven door 

DISPOSAL OF THE APPLIANCE

 
Materials used inside the appliance are 
recyclable and are labeled with information 
concerning this. By recycling materials or 
other parts from  used devices you are 
making a significant contribution to the 
protection of our environment. 
 
Information on appropriate disposal 
centers for used devices can be provided 
by your local authority. 

Old appliances should not 
simply be disposed of with 
normal household waste, 
but should be delivered to 
a collection and recycling 
centre for electric and 
electronic equipment. 

A symbol shown on the product, the 
instruction manual or the packaging shows 
that it is suitable for recycling. 
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for it to give

Prior to first use

TimerCooking  time

Current timeEnd of cooking time

Child Safety Device 

Working mode display Time display Temperature  display

Child lock 
OK buttonON/OFF button

Oven function
 selection

Selector Buttons
Clock Function

Speed cook
Oven lamp

Disconnection from the supply mains
must have a  contact 
separation in all poles that provide 
full disconnection under over voltage

               The earth wire shall be 
longer than the other wires.

HO5VV-F

located

The correct size cable rating must

 fixed wiring in accordance with the 
wiring rules.  

E=earthing wire, the colour is green/
yellow green.

The colour is usually blue/white.
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Fan,grill element

top heater

Economy Grill (variable)

Use the economy grill to grill or brown
small amounts of food. Locate the grill
pan in the 4th or 5thshelf position . 
pre-heat the grill for 5 minutes before 
use . 

Automatic operation

For example
The current time is 2:00, set the cooking time to 1 hours, and set the end of cooking timeto
“3:00”,   if not adjust end of cooking time by , “    ” but touch“     ” to save, then the oven 
will stop heating by “ 3:00 ”.
If you touch button“      ” to adjust the end of cooking time to“3:30”  , and touch button“     ”
to save ,then the oven start working at “ 2:30”and stop at “ 3:30”

Touch  button   “  to set end time only after set cook time.”
Set end time when the ON/OFF button      “  is on, oven is working, and cook time already set:”
1. Touch button“ for 3 times,the end of cooking time icon“ flashing.” ”
2. Touch“      ”or “      ” to set the  end of cooking time .
3. Touch“      ” to confirm, the end of cooking time“  light on, setting is saved.”
4. Oven stop heating when reach setting end time, alarm sounds, the cooking time      “ ”

5.  Touch button “      ” or “      ”,the alarm signal will go off. or alarm 
and temperature icon both flashing.

signal will be turned off automatically after  period of time.

We suggest that you supervise the first few cooks to make sure time and 
temperature are right.
Then you can make adjustment to avoid over or insufficient cook.

Cooking time range: 0 < t < 24 hours
End of cooking time range: current time < end of cooking time current time + waiting time 
+ cooking time
End of cooking time = current time + waiting time + cooking time
End of the work time priority display than the current time

The cooking time、waiting time and end of cooking time range:
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After cleaning the oven chamber wipe
it dry.

Circular heater Fan
with Bottom Element

This  operates  the  fan  oven  with  the
 convection  element  and  the  bottom 
element  allowing  for  cooking  with
increased  temperature  from  the 

of  the  dish  when  using  shelf
or 4 . set  the  oven  operation 

the  default  temperature 
displayed  and  can  be 

button. 

bottom  
position  3 
knob  to       . 
of 180      is  
adjusted       and       

Fan and bottom heater on

At this oven function  , the 

 

oven activates 
the bottom heater and fan  function.

  The mode is useful for baking low pastry 
and preparation of preserved fruit 
and vegetables. 

The oven should be cleaned after
every time use.

Cool the oven completely before
cleaning.
Never clean the appliance with
pressurized hot steam cleaned.

The oven chamber should only be
washed with warm water and a
small amount of washing-up liquid.

Oven cleaning

  Remove the second rack(from bottom
from the fix seat;
Turn the side racks follow the arrow
direction;
Remove the elbows from access hole

Remove the side racks
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Catalytic liners
These models contain:
2 catalytic side liners(to be fitted 
by you)

Operation
The catalytic liners are coated with
 a specially formulated enamel 
coating,over a base of regular 
enamel.This enamel coatinghas a 
rough surface which is also 
porous.During normal cooking,fats 
and other food spatter is partially 
absorbed into the surface and then
 oxidised away.This oxidisation of
the fat works best if the oven is set
at high temperatures.If you do a lot 
of lower temperaturebaking,say 
around the normal180   ,then the
 cleaning process may not be 
complete.Every now and then you

 should turn the oven on to 260   for
 around one hour to completely
 remove the soil.

Cleaning
Should the panels become heavily,
they will need to be taken out of the 
oven and cleaned by hand.They 
should be soaked in warm ,soapy 
water for at least 2 hour sand then 
rinsed with clean water ,last 

NOTE: Solid cleaning powders,
creamy cleaners,caustic oven 
cleaners,steel wool or other 
scourers will ruin the catalytic 
surface and must NEVER
 BE USED.

Removing the catalytic liners

Removing the catalytic liner and 

Detach the screws to remove 
catalytic liners. 

the catalytic fan

wiped clean with a soft cloth.

Remove and replace the catalytic
fan baffle(where fitted)

cavityBefore any maintenance is started
involving electrical parts, the
appliance must be disconnected
from the power supply. 
If the oven has been in use, let the 
oven cavity and the heating elements 
cool down before attempting any
maintenance.

Changing the bulb 

   Unscrew the protective cover.  We 
   recommend that you wash and dry the 
   glass cover at this point.
   Carefully remove the old bulb and 
   insert the new bulb suitable for high 
   temperatures (300ºC) having the 
   following specifications: 220V, 
   60Hz, 25W, G9 fitting.
   Refit the protective cover.

IMPORTANT
Never use screwdrivers or other
utensils to remove the light cover.
This could damage the enamel of the 
oven or the lampholder. Remove only
by hand.
IMPORTANT
Never replace the bulb with bare 
hands as contamination from your 
fingers can cause premature failure. 
Always use a clean cloth or gloves.
Please note:
   The bulb replacement is not covered 
   by your guarantee
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dropped

Baking with upper and lower 
elements and circular heater fan

Switch off the oven at the power supply
.Call the service center from the Hotline Label

Some minor faults can be fixed by referring to the trouble shooting given in the table
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Grill table

Type of meat for grillType of meat for grill  Weight Weight   
(in grams)(in grams)  

Guide Guide 
levellevel (from  (from 
bottom up)bottom up)  

TemTemp(p(   

  

TempTemp

  

Grill timeGrill time    
(in min.)(in min.)  

Meat and sausagesMeat and sausages            
2 beefsteaks, rare2 beefsteaks, rare  400400  55  240240  240240  1414--1616  

2 beefsteaks, medium2 beefsteaks, medium  400400  55  240240  240240  1616--2020  
2 beefsteaks, well done2 beefsteaks, well done  400400  55  240240  240240  2020--2323  

2 pork scrag fillets2 pork scrag fillets  350350  55  240240  240240  1919--2323  
2 pork chops2 pork chops  400400  55  240240  240240  2020--2323  
2 veal staeks2 veal staeks  700700  55  240240  240240  1919--2222  
4 lamb cutlets4 lamb cutlets  700700  55  240240  240240  1515--1818  

4 grill sausages4 grill sausages  400400  55  240240  240240  99--1414  
2 slices o2 slices of meat cheesef meat cheese  400400  55  240240  240240  99--1313  

1 chicken, halved1 chicken, halved  14001400  33  220220--230230  240240--250250  2828--33(1.side)33(1.side)  
2323--28(2.side.)28(2.side.)  

FishFish            
Salmon filletsSalmon fillets  400400  44  240240  240240  1919--2222  

Fish in aluminium foilFish in aluminium foil  500500  44  230230  230230  1010--1313  
ToastToast            

4 slices of white bread4 slices of white bread  200200  55  240240  240240  1,51,5--33  
2 s2 slices of whole meallices of whole meal  200200  55  240240  240240  22--33  

Toast sandwichToast sandwich  600600  55  240240  240240  44--77  
Meat/poultryMeat/poultry            

ChickenChicken  10001000  33  170170--180180  180180--200200  6060--7070  
Pork roastPork roast  15001500  33  150150--170170  160160--180180  9090--120120  
Pork scragPork scrag  15001500  33  150150--170170  160160--180180  100100--180180  

Pork knucklePork knuckle  10001000  33  150150--170170  160160--180180  120120--116060  
Roast beef/ beef filletRoast beef/ beef fillet  15001500  33  180180--190190  190190--200200  4040--8080  

  


