


GB RU UA
OPERATING PYKOBOACTBO IHCTPYKUIA
AND MAINTENANCE INSTRUCTIONS No 3KCIJTYATALUU 3 EKCMNYATAUII

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.

YBaxaeMblin nokynaTens!

Bbl npuobpenu wusgenve n3 HOBOW CepuUM ras3oBbIX
nnut. Mbl xoTUM, 4To6bI Hale usgenve Bam xopollo u
HapéxHo cnyxwuno. [losTomy, nepep BbINOMHEHNEM
MOHTaxa, BBOAOM B 3KCrinyatauumio 1 obcnyxusaHuem
NMUTbI  PEeKOMEHAYEM O03HAKOMUTLCA C MpaBuniamu,
N3NOXeHHbIMM B JaHHOM “PykoBogctee ...", #
cobnogaTb ux.

LLlaHoBHUIA nokyneLb!

Mu BpA4yHi Bam 3a nokynky HoBoi nnutu. [aHa
IHCTPYKUiS [OOMOMOXe BaM O3HAaWOMUTUCA 3 HOBUM
npunagom. Mwu cnogiBaemocs, WO BW OTpUMaETe
BENVKe 33al0BOMIEHHS NPU  KOPUCTYBaHHI  HalMMm
npunagom BrNpoAoBX 6araTbox PoKiB.

IMPORTANT PRECAUTIONS

OBLUME PEKOMEHOALIUA

BAXINBI 3ACTEPEXXEHHA

o 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.

The product is assembled and set up by the
manufacturer for use of natural gas G20 (13 mbar /
1,3 kPa).

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.

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.

o [laHHbIN Npubop JormkeH GblTb YCTAHOBMNEH, MOAKIOYEH 1
BBEAEH B 3KCNMyaTauMio B COOTBETCTBUW C HOpMamu U
npasunamu, fJenicTeyoWmuMn B ctpaHe MokynaTen.

Mnuta He npucoeauHseTcs K YCTPOMCTBY Ans oTeBoAa
NPOAYKTOB ~ CropaHus, noatomy ocoboe BHUMaHWE
HeobxoanMo 06paTUTb HAa BEHTUMSILMIO MOMELLEHNS.
MpoBepbTe, COOTBETCTBYIOT N AaHHble O BuAe rasa u
HanpskeHWsi, ykasaHHble Ha 3aBOACKOM TUMOBOM LUMTKE,
BUAY W AaBneHuio rasa Bawen pacnpepenutenbHomn
ra3oBOW CETU U HaNPSHKEHWIO 3NEKTPUYECKON CETU.

e MoHTax, noaknioyeHvne, BBOA NNMThbI B dKCRIyaTauumio,
PEMOHT, @ Takxke nepeHanagky NnuTbl Ha Apyroi BUA rasa
MOXeT BbINOSHATL TOMbKO YNOMHOMOYEHHas CepBUCHasA
opraHusauusi, umelowas  paspelueHne  (NUUeH3no)
COOTBETCTBYIOLMX Cryx6 MocyaapcTBeHHOro Haa3opa.

(0] nposeaeHUn 3TUX onepauuii cneuwanuct
YNOMMHOMOYEHHOW  CepBUCHOW  opraHusauum  obs3aH
caenaTb COOTBETCTBYylOWME 3anvcu B, [apaHTUiAHOM
TanoHe" ¢ 06s3aTenbHLIM NOATBEPXKAEHWEM NOANUCHIO U
nevarbto. Mpn OTCYTCTBUM AaHHbIX  3anucen
LapaHTuiiHbIA TanoH" oynet cunTaTtbes
HepelcTBUTENbHLIM U 06A3aTeNnbLCTBa NO rapaHTUNHOMY
PEMOHTY CHUMAIOTCS.

YnonHomoueHHas cepBuUCHas oOpraHu3aums, BBoAsALLas
nUTy B 3KCMnyaTaumlo, AOMKHA B AanbHenwem
npousBoanTb €€ TexHuyeckoe obcnyxusaHue u, npu
HeoBXOAMMOCTH, BBINOMHATL PEMOHT B rapaHTUMNHbIIA
nepuog.

MnuTa ykomnnekToBaHa U oTperynupoBaHa Ans pabotbl
Ha npupoaHoM rase fasneHuem 1,3 klMa.

e [Ins  nnuT, paboTalwmMx Ha  NpUpoAHOM  rase,

o Lleii npynap He NigKnNioYaeTbCA A0 KYXOHHOI BUTSKKM.
o [Mpynap HeobxifHO BCTAaHOBUTY Ta MiAKMIOYMTM 3riHO
gitounx cTaHgaptis. OcobnuBy yBary HeobxigHo
3BEPHYTW Ha NPOBITPIOBAHHS NPUMILLEHHS.

Mepen ycTaHOBKOW Ta MiAKMIOYEHHAM npunagy
nepesipTe BIANOBIAHICTb TUMY Ta TUCKY rasy micuesol
rasoBoi MepexXi TEXHIYHUM JaHUM npunagy.

Mpunag, BiZperynboBaHuii BUPOGHUKOM ans
BUKOPUCTaHHs npupoaHoro rasy G20 (1,3 klMa).
YCTaHOBKY, PEMOHT, MiAKIOYEHHA A0 iHWOro Tuny
rasy MoXyTb NPOBOAWUTY NuLLe kBanidikoBaHi daxisui
aBTOPU30BaHUX CEPBICHUX LeHTpiB (AnB. MapaHTiiHuiA
TEPMiH Ta yMOBW).

YcTaHoBka npunagy Ta NigknioYeHHs A0 iHWoro Tuny
rasy NoBvHHa NPOBOAMTUCA 3rigHO MapaHTinHUX yMOB
aBTOPU30BaHUM CepBiCHUM LieHTpOM. Mpwn
He[OTPUMaHHI AaHNX YMOB rapaHTisl aHyMIETbCS.

He 36epiraiiTe byab-aki nerkosaimucti npegmeTv B
HVDKHBOMY ALLMKY Npunagy.

Llen npunap npusHaveHwid nuwe Ana NpuroTyBaHHS
xXi. BukopucTaHHA npunagy B iHLWKMX WiNAX Moxe
CMPUYMHUTM  KOHLEHTpaLilo  NobBiuHMX  NpopykTiB
3ropsiHHA ~ abo  HecnpaBHICTb. [apaHTia  He
PO3MOBCIOXKYETbCA Ha HECNpaBHICTb Mpunagy, fika
BUHUKIA Yepe3 HEKOPEKTHE BUKOPUCTAHHS.
PekomeHayeTbcA nepeBipATM npunag  daxisuem
CEPBICHOrO LIEHTPY KOXHi ABa poku. [JaHe TexHiuHe
obcrnyroByBaHHA ~ MPOJOBXWTb  TEPMiH  poboTu




e |t 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 qualified
personnel and the room thoroughly 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 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).
e 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
additional  accessories,  for

using any
instance  flame

AOnycKaeTcs YyCTaHOBUTL Perynatop AaeneHus rasa. [Ans
nnuT, paboTalowmx Ha nponaH-GyTaHe, YycTaHoBKa
perynstopa pAaBneHus rasa Ha GannoHe [omxHa
BbINOMHATLCA B MOMHOM COOTBETCTBUM C HOpMamu,
AelicTByOWMMM B cTpaHe Mokynatens.

Mnuta npepHasHayeHa  TOMbKO — ANs  TENNOBOTO
npuroToBnexHnss nuwm. HeponyctuMo  nMcnonb3oBaTb
NAUTYy C Lenbio oTannuMBaHWS NOMELLEHWS, Tak Kak 3To
MOXeT MPUBECTU K HapyLUeHWo (YHKLMW NAUTbl KU3-3a
Ype3MepHOW TEMMOBOW Harpy3Kku.

Mpenynpexaaem, 4To Ha camoii NAWTe U Ha PacCTOSHUK
MeHbLle, 4Yem 6esonacHoe paccTOsHWE, He AOSKHbI
HaxoAWTbCA NpPeAMeTbl M3 ToplYMX  MaTepuanos.
HaumeHbluee paccTosiHue Mexay NnAuToi U roprouMmu
MaTtepuanamMmum B HanpaBNEHUM OCHOBHOTO TEMNoBOro
nanyyeHuss MoxetT ObiTb 750 MM, B ocTanbHbIX
HanpasneHusix - 100 Mm.

HeponycTumo B SLWMK ANA XpaHeHUs npuHagnexHocTen
NAWTbI KNacTb kakoi-nmbo roprounii matepuarn.

He 3akpbiBaiiTe KpbILKY NAWTLI A0 TeX Nop, Nnoka ropenku
ropsiuve.

B cnyyae, ecnu nnuta He OygeT 3kcniyaTMpoBaTbCs
ponblie 3-X AHEN, 3aKpoWTe KpaH nojauyu rasa,
pacnonoxeHHbll Ha rasonposoae. Ecnu xe nnuta He
aKkcnnyaTupoBanacb  gonblie  3-x  MecsAueB,  TO
pekomeHAyeM nepej BBOAOM B dKCMyaTaLMIO UCTbITaTb
BCe €€ yHKLMM.

Mpu no6oit MaHUNYNALMK € NAUTON (NPU OYUCTKE NNAUTHLI
W NPpU pemoHTe), MOMUMO MOBCEAHEBHOrO NPUMEHEHUS,
3aKpoWTe KpaH nojayn rasa, pacrofioXeHHbI Ha
rasonpoBoAe, W OTKMIOYMTE NAUTY OT 3NEeKTpoceTH
(noABOAALLWIA LUHYP AOMKEH BbITb BbITALLEH U3 PO3ETKM).
B cnyyae, ecnu novyBcTBYeTe 3anax rasa, HemenneHHO
3aKponTe KpaH MoAaun rasa, PacnorioXeHHblii Ha
rasonposoge. [NUTON MOXHO MONb30OBaTLCA BHOBb
TOMbKO MOCMNE BbIACHEHUS MPUYWHBLI YTEYkn rasa, eé
yCTpaHeHus (cneumanucToM ynosIHOMOYEHHON CEPBUCHON
opraHusaunun) 1 NpoBETPUBAHUSA NOMELLEHMS.

Mpn oBHapyXeHWM HeucnpaBHOCTW ra3oBOW  WUNK
3NeKTpUYecKoih  yactTu  NNUTbl  He  pekomeHayem
NPOBOAUTE PEMOHT CaMOCTOSTeNIbHO. OTKMOUUTE NANTY U
BOCMOSb3YATECh YCryramyi YnonHOMOYEHHOW CEepBUCHOIA
opraHusaumm.

3anpelyaeTcs NpoBOAUTL UCMbITaHUE HA repMETUYHOCTb
WM UcKaTb MeCTa YTEYKM rasa npu NOMOLLM OFHs1.
3aBoA-N3roToBUTENb HE PEKOMEHAYET NPUMEHATL Kakue-
nméo AONOMHUTENbHbIE ycTponcTtea ans

npunaay.

Mpu nosBi 3anaxy rasy HeramHo nepekpuinTe nogavy
rasy abo 3a4umHiTb ra3oBuit 6anoH. Y Takomy BUNagKy
npunagoM MoXHa KopUCTyBaTMCA nuwe  nicns
BUSIBMEHHSI MPUYMHW BUTOKY ra3y Ta YCYHEHHs
HecnpasBHOCTI daxisuem Ta peTenbHOro
NPOBITPIOBAHHA NPUMILLEHHS.

BukopuctoBytoun ras AnA  NpUroTyBaHHs CTpas,
TemnepaTypa Ta BOMOriCTb BUPOGNSAOTLCA B KiMHATI,
ToMy HeobxifHO 3a6e3neynTy BigNOBIAHY LIMPKYNSLi0
MoBITPSA:  BiAYMHSITE  BikHO, abo  yCTaHOBITb
MeXaHiYHWIA BEHTUNALUINHUA NPUCTPIN  (BUTSXKKY 3
MexaHiYHMM BiABOAOM noBiTps) Tpusana poGoTa
npunagy notpebye HagMipHoi BEHTUNALT,
Hanpwknag, BiAKpuiATe BikHO abo YBIMKHITb GinbLu
MOTY>XHUI piBeHb POBOTU BUTSXKKM.

MiHimanbHa nponyckHa MOXMMBICTb BUTSDKKM ANs
AaHoro npunagy cknagae 2 MS/FO,CL Ha KoXeH KBT.
Hikonn He BMKOPWCTOBYWTE BIAKPUTUIA BOrOHb ANs
BUABMEHHS BUTOKY rasy!

Akwo BM  BUABUMM  BUTOK rasy, Hikonu He
HamaramtTecs  MpPOBECTU  PEMOHT  CaMOCTIliHO.
BumkHITE npunap, nepekpuiTte nopgayvy rasy i

BUKNMYTE dpaxiBLA CEpPBICHOTO LIEHTPY.

AKWo BWM MnaHyeTe He KOpUCTYBaTUCA Npurafom
Ginblue 3 AHIB, 3aKpuiiTe rasoBuiA kKpaH. FAKLIO BU He
KOPWUCTYBanucs nNpunagoMm BRpoAoBX 3 Micauis,
pekoMeHAyeTbCA  MpOTecTyBaTM Ta  YCTaHOBUTU
3aHOBO YCi pyHKUIT npunagy.

He wMoxHa posmiwyBatv npunag y KimHaTi, ae
yTBOpIOIOTbCA  HebesneuHi napu, AKi  MOXyTb
CrpUYMHUTM noxexy abo BUGYX (Hanpuknag, npu
HasBHOCTi niHoneymy, kneto MBA, ToLo).

He posmillyiiTe HisKux nerko3avMucTux npeameTis
Ha npunag abo nobnusy (HaikopoTLUa BiACTaHb MiX
npunagoM Ta nerko3anMuUCTUM NpPeaMeToM cKrnajae
750 MM B HanpsMKy A0 ocHoBHoro pagiyca i 100 mm B
iHLLUMX HanpsIMKax).

He BMKOPUCTOBYINTE KyXOHHWIA NOCYA, 3 NOLLKOAXEHOO
noBepxHeto, o6 He NOLLUKOAUTU Npunag,

He poawmillyiTe npunag Ha nigcraBeky.

BupoGHMK  He  pekomeHAye  BUKOPWUCTOBYBAaTU
fopaTkose npunaaas, Hanpuknag, 3acobun
noXexXeraciHHs abo NpuCTpoiB 36inbLUeHHA
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extinguishing protectors, or 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.

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

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

efficiency

npesynpexaeHusl NnoraHus NnameHy BapOYHbIX FrOpenok
Unu Ans noBbIeHUst UX 3pHEeKTUBHOCTH.

MnuTy Heo6X0AMMO OTKIIOYUTL, ECNIM B TOM NMOMELLIEHUN,
rae OHa yCTaHOBIeHa, BefdyTcsl paboTbl, KOTOpblE MOryT
V3MEHUTb Cpefy NoMeLLeHus], T.e., paboTbl, NPy KOTOPbIX
MOXET BO3HUKHYTb MOXap WU NPOWU3OWTM B3PbIB
(Hanpumep, Npy HakneueBaHuu nuHoneyma, pabote c
Kpackamu, knesMu U T.0.). BknmiounTe nauty M
Nonb3oBaTbCs €M BHOBb MOXHO TOMbKO MOCNE OKOHYaHUS
paboT U TLATENLHOrO NPOBETPUBAHUSA NMOMELLEHUS.

Mpwn akcnnyaTtauum GuiToBOro Nnpubopa, paboTatoLlero Ha
ra3oBOM TONNMBE, YBENUYNBAETCS TEMMOTA W BNAXHOCTb
BO3[yXa B NOMELLeHUW, rAe OH ycTaHoBneH. Moatomy, B
AaHHOM nomeLleHun HeobxonMmo obecneuntb
AOCTaTOYHYI0 BEHTUNALMIO. [JOMKHO BbiTb OTKPBLITO OKHO,

copTouka, WNU YCTAHOBNEH BO3AYXOOUUCTUTENL C
OTBOAOM NPOAYKTOB CrOpaHWsi U UCMapeHwii  u3
nomeLLeHus.

Mpy poNroBpeMeHHON W WHTEHCUBHOW paboTe nnuThbl
HeobxoAnMMo obecneynTb AONONHUTENBHYIO BEHTUNALMIO,
Hanpumep,  OTKPbIB  OKHA,  XOpOLIO  NPOBETPUTb
rnomelLeHne WnM YBENUYUTb MOLLHOCTb BEHTUNSITOpA
BO3yXOOUNCTUTENS.

HeobxoanMbI MUHMManNbHLIR NOABOA BO3Ayxa AOIMKEH
6bITb 2 M*/yac B pacyéTe Ha Kaxablii KBT MoLyHoCTU.

[Ons 6GesonacHOW W [ONrOBPEMEHHON paboThbl MANTHI
pekomeHzyeM oauwH pa3 B 2 roja obpawaTbca B
YNOSIHOMOYEHHYIO CEPBUCHYIO OpraHusaumio ¢ npocboon
O nNpOBEAEHWN NEepUOAUYECKOro KOHTPONS  PyHKLMIA
NMUTBI N €€ TEXHUYECKOro 06CNyXUBaHUs.

Ecnn xe B nuHWM noasoaa rasa K NnuTe yCcTaHOBNEH
UNbTP OYUCTKM rasa, TO ero HeobGXOAUMO BbLIYUCTUTHL
unu, Npu HeobXoANMOCTU, 3aMEHUTb.

eeKTUBHOCTI.
e He nepecysaiite nnuTy, NpuTpUMytloun 3a BapunbHy
NOBEPXHIO.
o BupobHuk He Hece
NOLUKOKEHHS npunagy, Aki

BiAnoBiganbHOCTI 3a
BUHUKIM B Hacnifok

HefoTPUMaHHA  IHCTpyKUii 3  ekcnnyaTauii  Ta
pekomeHgauii.

e He BWKOpWCTOBYITE NAPOOYUCHUK AN  UWLLEHHS
npunagy.

o [INUTy HEoOXigHO MOMICTUTWM HaBMPOTWU BOTrHECTINKOI
CTiHW.

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 MMM Heromafku,  KOTopble  BO3HUKIMN

BCNEACTBME HENPABUIBHOMO UCMOSb30BaHUS NpuGopa.

NMPUMITKA
Bupo6Huk 3anuiae 3a co6oto NpaBo Ha BHECEHHS 3MiH,
Lo He BNNMBatoTh Ha (hyHKLiOBaHHS npunagy.

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.

PaznuuHbie Moaenu umetoT paznyHble
NPUHaANEXHOCTU. Apyrue NPUHaANEXKHOCTH
(NpoTuBeHb, pelwéTka, MNPUHAANEXKHOCT rpPUns,

BUHTbI perynvpoBoOYHble A1 YCTAaHOBKU BbICOTbI
I'IJ1VITbI) MOXHO KynTb 4 aBTOPU3OBaHHbLIK AUNepoB.

Pi3Hi mopeni obnagHaHi pisHum npunapgnam. Byab-
fike LaopaTkoBe npunagaa (pewiTku, Aeko Ans
BUNiKaHHA, PerynooYi  HiXKKW, TOWO) MOXHa
npuaGaTu B aBTOPM30OBaHMX CePBiCHUX LiEHTpax.




CONTROL PANEL NMAHEJIb YNMPABJIEHUA NMAHEJb YINPABJIIHHA
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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-Oven control knob

6 - Timer

7 - Oven light

8 - Roasting spit switch

9 - High voltage gas ignition switch

1. 10. Oven - gril operation indicator

1 - Pyuka KpaHa neBoWi NepefHei ra3oBow ropenku
2 - Pyyka kpaHa neBon 3afHei ra3oBoi ropenku

3 - Pyuka kpaHa npaBoi 3agHeii ra3oBoi ropenku

4 - Pyyka KpaHa npaBoVi NnepegHei raaoBowi ropenku
5 - Pyuka gyxoBKu

6 - Taiimep

7 - BbikntoyaTernb OCBELLEHNSA AYXOBKM

8 - BblkntoyaTernb NOBOPOTHOro BepTena

9 - BbikntoyaTernb 3aXKuUraHusi BbICOKOrO HanpsbKeHns
10 - Nlamnoyka curHanbHas

1 - Pyyka niBoi nepeHboi KOHopKu
2 - Pyuka niBoi 3agHboi KOHDOPKM

3 - Pyyka npaBoi 3agHboi KOHOPKM

4 - Pyyka npaBoi nepeaHboi KOHGOPKN
5 - Pyyka AyX0BKMU

6 - Taimep

7 - OCBITNEHHSA [yXOBKM

8 - [liaroHanbHW poxeH

9 - KHonka enekTponignany

10 - IHpnkaTop poboTun iHbpayepBOHOro
HarpiBaya

BEFORE FIRST USE

anA NeEpPBOro NPUMEHEHUA MIUTbI

NEPEL NMOYATKOM POBOTH

» 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.

o 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

o CHUMUTE C NNnTbI YNaKoBKy.

e PasnnuHble 4YacTW M KOMMOHEHTbI YNakoBKW MOryT
6bITb MCMOSb30BaHbI BTOPUYHO, NO3TOMY MOCTynanTe
C HAMW B COOTBETCTBUM C PEKOMEHAALMAMMN AaHHOrO
“PykoBoacTea ...".

® Pyuky KpaHa ropenku/Tepmocrata DYXOBKM
ycTaHoBuTe Ha MaKCcMMarbHyto MOLLHOCTb
TemnepaTypy, 3axraTe ropenky 1 octaBbTe AYXOBKY C
3aKPbITEIMM ABEpLUaMN BKMIOYEHHON B TeyeHue 30
MWHYT. BbinonHuB faHHylo onepauuio, a 3aTem
TWaTenbHO NPOBETPMB MOMELLEHNE, YCTpaHUTE TeM
caMblM 13 YXOBKM 3anax oT KOHcepBaLuu.

* Y6egutech, YTO NoABOASALLME LUHYPbI UHbIX NpnGopos

e [lepen nepwmM  BUKOPUCTAHHS
3aXVUCHWI | NakyBanbHWIN MaTepian.

o Pi3Hi YacTWHM | KOMNOHEHTW, NaKyBanbHWA MaTepian
NpUroaHi ans NOBTOPHOrO BUKOPUCTaHHS.
BukopuctoByiTe ix 3rigHO CcTaHZapTiB Ta Ailo4oro
3aKoHO4aBCTBa.

o [lepen nepLuMM BMKOPUCTAHHSM [OYXOBKU MOBEPHITb
perynsitop TemnepaTypy B MakCUMarnbHE MOMOXEHHS
Ta 3anuwTe [JyxoBKy B pobOTi 3 3aKpUTMMK
aBepustamu Ha 30 xBunuH. 3abesneyte BignosigHY
BEHTUNAUIO  KiMHaTW. 3aBAsku Uil npouenypi
3HUKHYTb  OyAb-siKi  peyoBMHWM | 3anaxu, WO
3anULIMINCS Nicns 3aBOACLKOI 06POBKM.

npunagy 3HimiTb




door or other hot parts of the range while in operation.

He 6y,qu WMETb KOHTaKT C BapOYHbIM CTOMIOM WUNU
APYrUMN ropavunMm 4YacTaMmun NNnTbI.

® YNeBHITbCS, WO enekTpokabenb CyMiDKHUX abo iHLMX
npunagiB He TOpKalTbCA KOH(OPOK, ABEpUST
OYXOBKM Ta iHLUMX Frapsyux 4acTuH NauTu nig vac ii
po6oTu.

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

B cnyyae Heco6nioaeHUsi HOPMaTUBHbIX yKa3aHUW
n pekoMeHAauUmn HacTosilen WHCTPYKLMUK,
npousBoAUTeNnb He HeceT OTBETCTBEHHOCTb B
crly4ae BO3HUKIIKX AedeKTOB 1 criy4YalHbIX TpaBM.

Bupo6HUK He Hece BignoBiganbHocTi 3a G6yAb-AKi
TpaBMU niofeil abo MOWKOMKEHHsI Npunaay npu
HeBiANOBIAHOMY BUKOPUCTaHHI npunaay.

OPERATION

OBCITYXUBAHME MNNAUTbI

YNPABIJIIHHA

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.

o 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.

NMPEOYNPEXOAEM!

e [Inuty moryT obcnyxmBaTb Tonbko B3pocnble! B
noMelyeHun C YCTaHOBIEHHOW rasoBOW MNUTOW
HeaonycTMo oCTaBnsATh AeTel 6e3 npucmotpa!ll

e [azoBas nnuta - npubop, KoTopbll TpebyeT
NOCTOSIHHOTO BHUMAaHWSA B Nepu1og, ero akcrnnyarawuu.

e He 3akpbiBaiTe KpbIWKY MAUTHI,  €cnv  nnuTta
paboTaeT, unu noka ropenku ropsyme.

e Mepen TeMm, kak OTKPbITb KPbILLKY BapoOYHOro CTona,

BbITpUTE €&, ecnu 3T0 HeoBXoAWMO,  YTOGbI
YCTPaHUTb C €€ MOBEPXHOCTW CryyaiiHO pasnuTyo
XUAKOCTb.

e Bec nNpoTMBHA C npurotaBnMBaeMbiM  GrnogoMm,

BCTaBMNAEMOro B Nasbl Unu peLléTk BOKOBbIX CTEHOK
OYXOBKM, MOXeT ObITb MakcumanbHo 3 Kr, a
yCTaHaBMNMBAEMOrO Ha PELLETKY MaKCUManbHO 7 Kr.

e [IPOTVBHM U3 NPUHAANEXHOCTEW  NNUTBI  He
npefHasHadeHbl AN AMUTENBHOTO XpPaHEHUs MWLM
(He ponblie 48 yacoB). [ins ANUTENbHOrO XpaHeHus
nUWM UCNOnb3ynTe COOTBETCTBYIOLUYIO ANA 3TOW
uenv nocygay.

3ACTEPEXEHHA:

o [TpunagomMm MOXyTb KOpWUCTyBaTUCA nule Aopocni
NOAM 3rigHO faHoi iHeTpykuii. CTexTe, Wob mManeHbki
ATV He 3Haxoaunucs nobnuay nnutn 6e3 cynposoay
[OPOCINX.

3a po6oToto rasoBoi NANTY HEOBXIAHO CTEXUTH.
Hikonn He 3akpvBaiTe KpWLLKY, KOMW KOHMPOPKK
BapWrbHOI NOBEPXHi Ta AyXOBKW NpaLtooTh.
MakcumanbHa Bara BMiCTy AeKO, L0 BCTaBNSETbLCA B
cnpsimoByBadi, cknagae 3 Kr, MakcumanbHa Bara
BMICTY A€KO NpW PO3MILLIEHHI Ha PeLUiTKy CTaHOBUTb 7
Kr.

[leko ANns BUNiKaHHA Ta CMaXeHHs He NpU3HaYeHi ans
TpuBaroro 36epiraHHs NPoAyKTIB (nepesuLLyounii 48
roauH). Ans Tpveanoro 36epiraHHA BMKOPWUCTOBYIiTE
BiANOBIAHWIA nocya,

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.

BAPOYHAA NNUTA

3AXWUTAHUE TOPEJIKA

MoBepHyTb KHOMKY BMNEBO Ha nosunuuo
«MAKCUMANIbHAA MOLLHOCTb» 1 3axeuyb ras
CMUYKOW NN 3aXKUrankom.

BAPUJIbHA NMOBEPXHA

YBIMKHEHHA KOH®OPOK

3nerka HaTWUCHITb Ha PyYKy KOHpOpKM A0 Mpunagy Ta
NOBEPHITb NPOTW FOANHHWKOBOT CTPINKM A0 MOMOXEHHS
,MAKCUMAJBbHA MNOTYX>XHICTb". 3ananitb ras 3a
[OMOMOrol0  CipHUKIB @0  iHWKMX 3anantoBanbHUX
npucTpoiB rasy.




LIGHTING THE BURNERS WITH HIGH
VOLTAGE IGNITION KNOB

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.

3AXUIAHUE FOPEJ'!KVI .
BbICOKOBOJIbTHOU 3AXUTANKOU
(BbIKMIOYaATENb MO PYYKOW KpaHa ropernku)

Jlerko HaxmuTe Ha pyyKy KpaHa ropenku 1 nosepHuTe
eé Bneso B nonoxeHne “MAKCUMAIBbHAA
MOLLHOCTb".

3ateM npwxMnMTEe PyYKy K MNaHenu ynpasreHus A0
yropa W MOAEPXWTe MpuxXaToi,, noka OT WCKPbI
3aropuTcs ras.

3ANANKOBAHHA KOH®OPOK 3A
OOMOMOror KHOMKK
ENEKTPONIQNANY

(opHieto pykoto)

3nerka HaTUCHITb Py4Ky BiAMOBIAHOI KOHMOPKM [0
NAUTU Ta NOBEPHITb NPOTU FOAWHHWMKOBOI CTPIMKM A0
nonoxeHHa ,MAKCUMAJIbHA MNOTYXHICTbL”. MoTim
NPUTUCHITL  PY4Ky A0 NaHeni  ynpaeniHHA A0
NiMITOBAHOro NOMOXEHHS.

EnekTponignan noyHe 3ananioBaTi KOHPOPKY.

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.

3AXWUITAHUE TOPEJIKM C nOMOLWbIO
QNEKTPOPO3XUrA

Jlerko HaxaTb Ha KHOMKY W MOBOpayMBaTb BMEBO Ha
no3vuMIo  «MakcumarnbHasi MOLUHOCTb». BTopoi pykoit
HaxaTb Ha BbIKIOYATENb BbICOKOBOMbTHOIO 3aXUraHUs unm
HaxaTb Ha KHOMKY O ynopa Ha MaHenb ynpaBneHust u
npuaepxatb, Noka UCKpa HE BOCNNAMEHUT ropenky y nnuT,
060pyA0BaHHbIX BblkNouaTenem BbICOKOBOJIbTHOMO
3aXWUraHusa NpsiMo Ha pblyare ynpasneHus.

3ANANKOBAHHA KOH®OPOK 3A
OOonoMOrok EnNEKTpPonianAny

3nerka HaTUCHITb Py4Ky BiAMOBIAHOI KOHMOPKM [0
NAUTW Ta NOBEPHiTb MPOTU FOAWHHWKOBOI CTPINKM [0
nonoxeHHs ,MAKCUMAJbHA MOTY>KHICTb". Tenep
APYrol PyKoK HaTWUCHITb KHOMKY enekTponignany Ha
naHeni ynpaBniHHA Ta YTPUMyWATe HaTUCHYTOK A0
nosiBn nonym’s.

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

FTAWEHWE NNAMEHUW TOPENKHA

Mpu raweHnn nnameHn ropenku AyXOBKU MOBEpHWUTE
pyyky Tepmoctata B mnonoxeHne “BbIKITKOYEHO”.
[poKOHTPONMPYWTE - NOracno Ny nrams ropenku.

BUMKHEHHA KOH®OPOK
[NoBepHiTb pyyKy KoHdopku B nonoxeHHs ,BUMK.” Ta
nepesipTe, Yx Noracno nonym’si.

BRIKMNOHEHD
BAME.

MAXIMUM POWER
MAKCUMANBHAR MOWHOCTE
MAKCHUMATNBHA NOTYHHICTL

SAVING
MANQE NNAMA
3BEPEMEHHA

é.

(CEERD,

.

LJ

ocni

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.

BAPKA

e [lpy Bapke nonbayiiTecb Gonee Hu3Koih M Gonee
wmpokoin nocygoir. OB6paljaiiTe BHMUMaHME Ha TO,
yTobbl MNams ropenkn Harpeeano JHO cocyfa U He
BbIXOZMIIO 3a €ro kpas .

e [[a30Bble ropenky NNWMTbl UMET pasHblie pasMepsbl.
Ons nonHoro  (3KOHOMWYHOrO)  MCMOMb30BaHUS
MOLUHOCTW  FOpPEnkM  NpUMEHsnTe  nocyny C
pekoMeHayeMbIMU AuameTpamu:

- Ana manow ropenku - ot 120 mm go 160 mm,
- ANs cpefHeii ropenku - ot 160 Mm go 220 Mm,

NMPUTOTYBAHHA
e [N npuroTyBaHHA Ha  rasoBuWX  KoHdopkax
BWKOPWUCTOBYWTE HW3bKWUA Ta  LUMPOKWA  MNOCYA,.

YneBHITbCA, IO BOrOHb HarpiBae AHO Nocyay, a He
BMXOAMWTb 3a MEXi KpaiB.

o [pynap obnagHaHo koHdOPKaMK Pi3HOro AiameTpy.
[ns onTManbHOro (EKOHOMHOrO) CMOXMBAHHS rasy
BMKOPWUCTOBYWTE MNOCYA 3 AiaMeTpoM pAHa, SAKUA
3a3HAYEHO HIDKYE:

- ManeHbka KoHdopka - Big & 120 go @ 160 mm,
- cepefHsi KoHdopka - Big @ 160 o @ 220 Mm,




o 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.

- ansa 6onbLuoi ropenku - ot 220 MM go 280 mMm.

o MNoTpebnsemyio MOLLHOCTb (pasMep NMamMeHu) ropenku
MOXHO perynupoBaTb MNOBOPOTOM pPyYkuM KpaHa B
npeaenax nonoxeHuin “MAKCUMAJIbHAA MOLLHOCTbL”
n “MAJIOE MJNTAMSA”. Py4ykn KpaHOB NOBOpaYMBatoTCsA Npu
cnabom HaxaTuu B CTOPOHY naHenu. MoBOpOTOM pyuyku
KpaHa BMEeBO YCTaHaBNWBaeM KpaH B MONOXeHWe
“MAKCUMAJIbHAA MOLWHOCTb”, panee, noBOpoOTOM
pyykn BrieBo, [0 KpailHero mnonoxenus - “MAJIOE
MIAMA”, n obpaTHo, Bnpaeo (Takke [0 KpaliHero
nonoxexus), B nonoxexue “BbIKIKOYEHO”.

- BEnuKa koHgopka - Big & 220 go @ 280 mm.

o [ToBepTatouM pyyKy KOH(OPKW, BCTAHOBIHOETLCH
MOTYXHICTb Harpisy rasom (po3mip Monym'sa) Mix
»,MAKCUMANBHOIO MOTYXKHICTIO” Ta
LBBEPEXXEHHA". [Ons BCTaHOBMEHHS MNOMOXEHHS
L~3BEPEXXEHHA", BCTaHOBiIT pyyky KOHMOpKM B
KpaWviHe niBe nonoxeHHs. [JoBiBLLM CTpaBy A0 KUMIHHS,
3MEHLUITb NONYM’'st A0 PIBHS, AKWA HEoOXigHWA Ans
niaTPUMYBaHHA NPUroTyBaHHSA BiANOBIAHOT CTPaBK.

CAUTION:

* Before opening the hob lid any spilled liquid must be
removed from the lid surface.

o Do not close the hob lid if the burners are still hot!

NMPAMEYAHUE

o 3aKpbITyl0 KpbILLKY HE ucnonb3yiTe kak pabounit
CTON 1 He CTaBbTe Ha Heé Kakne-nnbo npeameThI.

e [lepen TeMm, Kak 3aKpbiTb KPbILLKY, BbIKMOYATE BCE
ropenku.

3ACTEPEXEHHA:

e [lepen BIOKPMBaAHHAM KPULLKW BapunbHOI NOBEPXHI,
NpoTpITh il BiA 6yAb-AKUX NPONUTUAX PIAVH.

o He 3akpuBaiiTe KpPULLKOIO BapuUrbHY NOBEPXHIO A0 TUX
nip, NOKW KOHdOPKK rapsdil

INSTRUCTIONS FOR USING THE GLASS

LID

ATTENTION!

Glass lid may crack if it is heated. Before closing the lid

switch off all burners.

To avoid damage to the glass

instructions:

e Do not operate hob burners when the lid is closed.

o 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.

o Close the lid to its completely closed position.

e Clean any spillages on the lid immediately after the
hob has cooled down.

e Do not use abrasive detergents to clean the lid, as
they may scratch the glass surface and cause
discoloration.

lid follow these

PEKOMEHOALWU ONA NOJIb3OBAHUA
NIANTOU CO CTEKNAHHOWU KPbILWKOU

BHUMAHMUE!
Ecnn nnuta ocHaweHa CTeKNAHHOW  KPbILKOWN,
pekomeHayem cobnogaTb  Crieaylolime  ycroswus,

KOTOpble NOMOryT NPefoTBPaTUTL €€ NoBpexaeHMe.

e He BkntoyaiiTe BapoOYHble TOpEnku, ecnu Kpbillka
3aKpbiTa.

3aKpbITyl0 KpbILLKY He ucnonb3yiTe kak pabounit
CTON U He cTaBbTe Ha Heé kakue-nubo npeameTbl.
KpbIlKy OTKpblBalTE Hapnexawum obpasom Ao eé
KOHEYHOro NONOXEHMS.

Mpn npuroToBneHWn nuwm cnepgute, 4YTobbl MocyAa
He Kacanacbh CTeKna KpbILLKW.

MpnaepxuTe KpbILLKY A0 MOMHOIO €€ 3aKpbITuS.
HeuncToTbl C KpbIlWKK yCcTpaHuTe cpasy nocne
OKOHYaHWSA MPUrOTOBMEHNA MNULLK, KaK TOMbKO OHa
OCTbIHET.

Mpu ouncTke He ncnonb3yiTe abpasnBHbIE YNCTALLME
cpeacTsa, KOTOpbIMU MOXHO nouapanatb
NOBEPXHOCTb CTEKIa W Kpacky.

BUKOPUCTAHHA CKNAHOI KPULLKWU

YBATA!

CknsiHa KpuvLLKa MOXe TPICHYTU Npu HarpiBaHHi. MNepen

3aKpVBAHHAM BapWIibHOI MOBEPXHi KPULLKOK BUMKHITb

yCi KOHOPKM.

LLo6  yHUKHYTM  MOLUKOAXKEHb

[OTPUMYATECA HACTYNHUX NPaBuUn:

e He BMukaiTe KOHMOPKM NpPU 3aKPWUTIA KPULLIKOKO
BapUNbHIA NOBEPXHI.

e He BUKOpPUCTOBYINTE KPULLUKY K pobouvy MOBEPXHIO
abo nnoLyy ans 36epiraHHs.

o BigunHsaiTe KPULLKY BiANOBIAHUM YMHOM.

® YHUKaiiTe TOpKaHHA CKMSHOI KPULIKW 3 MOCyAoM Mif,
Yac NpUroTyBaHHs CTpaB.

o 3aunHARTE KPULLKY BiANOBIAHUM YNHOM.

o OUNCTITb KPULLKY Bif Byab-AKUX pigvH HeramHo nicns
MOBHOIO OXOMOAXEHHS BapUMbHOT NOBEPXHI.

o [INa YMLLEHHS KPULLKN HE BUKOPUCTOBYITE abpasuBHi
Mutodi  3acobu, Lo MOXe CMPUYMHUTM YTBOPEHHS
noApsnuMHM Ta o6e3bapBreHHs.

CKMAHOI  KPULLIKK,




OVEN OPERATION

NONb3OBAHUE [IYXOBKOW

YNPABIJIIHHA AYXOBKOIO

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 ,SAVING*

Mopaya rasa B ropenky [yXOBKM perynupyetcs
rasoBbIM KpaHoM c TEPMO3NEKTPUYECKUM
npefoxpaHuTenem nnameHu.

MoTpebnsiemyto MOLLHOCTb rOpenku, a Tem cambiM U
TemnepaTypy AYXOBKW, MOXHO perynmpoBaTb Py4Koii
KpaHa B uHTepBane nonoxerHun “MAKCUMAIBHAA
MOLLUHOCTb” n "MAJNOE MIAMSA”

[asonoctavaHHs KOHGOPKM [AYXOBKM KOHTPOMIOETHCA
3aXWCHUM KpaHOM 3 TEPMOENEKTPUYHUM CEHCOPOM
nonym’s.

[MoTyXHicTb Nonym’st KOHOPKM AYXOBKU | TemMnepaTtypa
BCTaHOBIMIOOTLCS NPU PO3MILLEHHI PYYKU B MOMOXEHHS
LMAKCUMATIbHA MOTY>KHICTb" Ta
L3BEPEXXEHHA".

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 ropernky [yxoBKM perynupyercs
TepMocTaToMm c TEPMO3SIEKTPUHECKIM

npefoxpaHuTenem nmnameHu.
MoTpebnsiemMyto MOLLHOCTb FOpenku, a TemMm cambiM U
TeMnepaTypy AYXOBKU, MOXHO PerynmpoBaTb Py4Koi

TepMocTaTa B MONOXEHUAX MeXay CTyneHu 1-8.

PEFYNATOP TEMMNEPATYPU
[aszonoctavaHHs KOHGOPKM [AYXOBKN KOHTPOMIOETHCA
perynsatopom Temnepatypu 3  TepMOeneKTpUYHUM
ceHcopoM nonym’si. TMOTyXHICTb nonym’'ss AyxoBKM Ta
TemnepaTypa BCTaHOBIIOIOTLCA MPU PO3MILLEHHI PyYKn
B NOMNOXEHHAX 8 — 1.

OFF MAXIMUM POWER
BbIKMIOMEHO  MAKCHMMANLHAR MOWHOCTE
BUME MAKCUMANBHA NOTYAHICTE

B ©®

SAVING OFF
MANOE NNAMA BbIKNKHEHD
3BEEPEMEHHA

BKNOYEHD
1

BHIMK.

GRILL
PUMb
IHRPFAYEPBOHWMK HATFPIBAY

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.

3AXWUTAHUE TOPEJIKU OYXOBKU

o OTKpoOWiTE ABEPLY AYXOBKM.

e YCTaHOBUTE pyyKy KpaHa roperiku [OyXOBKU B
nonoxenve “MAKCUMAJIbHAA MOLWHOCTL” un
npmwkmuTe eé Kk naHenu Ao ynopa. OgHOBpPEMEHHO
nofHecuTE TrOpsLLyl0 CMUYKy K OTBEpCTWO Ans
3aKUraHUs ropenku 4yXoBKU.

3ANMANKOBAHHA KOH®POPKU AYXOBKU

o BiguuHiTh ABEPUATA OYXOBKY.

o BCTaHOBITb pyyKy KOH(POPKM AYXOBKMA B MONOXEHHS
JMAKCUMYM” Ta 3nerka HaTUCHITb A0 naHeni
ynpaBniHHA A0 NMiMITOBAHOro MOMOXeHHsA. B uen xe
Yac iHLIOK pPYKOK NiAHECITb 3ananeHuii CipHUK Ao
OTBOPY, L0 3HAXOAMTLCS B HUDKHI YaCTUHI AyXOBKU.

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.

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.

C NOMOLWbIK ANEKTPOPO3XUIA

© YCTaHoBUTE pyyKy TepmMocTaTa AyXOBK/ B MONIOXEHNE
“8”. B paHHOM crniyyae, pyyky TepmocTaTta HYXHO
NpocTo MpwxaTb K MaHenu Jo ynopa W nopepxarb,
roka OT UCKPbI 3aropuTCsi ra3 ropenku.

e Ecnn ras saropencs, TO pyuKky kpaHa/Tepmocrarta
nogepxure npuxaToi K naHenu ewe,
npuénuanTensbHo, 5 cekyHa, YToGbl Harperncs AaTumnk

e BiguuHiTh ABepusaTa AyxoBku. BcTaHoBITL perynaTop
TemnepaTypu OYXOBKW B MOMOXeHHs “8" Ta 3nerka
HaTUCHITbL [0 MaHeni ynpasniHHA 4O NiMITOBAHOro
NonoxeHHs. B Lei xe Yac iHLWOK PyKOK MigHECITb
3ananeHnin CipHWK A0 OTBOPY, LUO 3HAXOAWTbCA B
HVKHI YaCTUHI yXOBKW.

e [licna 3ananeHHsa KOHOPKN YTPUMYWATE  PYyYKy
HaTWUCHYTOKO B NIMITOBAHOMY MONOXEHHI BNPOAOBX 5
cekyHA o cTabinisauii nonym’s.




* 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.

npefoxXpaHuTens NnameHu.

o OTNyCTUTE PYYKY U MPOKOHTPONMPYIATE, ropuT N ra3
ropenku. Ecnu nnams noracno, To noBTopuTe Bechb
NPOLIECC 3aXMraHus.

e BignycTiTb py4ky Ta nepesipTe, u4u 3aropinacs
KOHdopKa. FAKWO nomym’'ss 3HUKNO Micns TOro, $K
BiANYyCTWUNN PYyYKy, NOBTOPITb MpoLec 3anantoBaHHS.
IMicns Uboro BCTAHOBITb PYYKy B 6axaHe NONoXeHHs.

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.

3AXWUITAHUE TOPENKWN OYXOBKU C
NMOMOLbLIO SNIEKTPOPO3XUTA
YcTaHoBWTe pyyky TepmocTaTa AyXOBKM B MOSOXEHWE
“8". B paHHOM cny4yae, py4yKy TepmocTaTa HyXHO
NpocTo MpuxaTb K NaHenu [o ynopa W noaepxaTb.
BTOpOW pyKoi HaxaTb Ha BbIKMOYATENb BbICOKOBOMIbTHOTO
32KUraHUst UMW HaxaTb Ha KHOMKY A0 ynopa Ha naHenb
ynpaBneHust U npuaepxatb, Moka UCKpa He BOCMNaMeHUT

3ANMANIOBAHHA KOH®OPKW OYXOBKU
3A JONOMOI oK ENEKTPONIANANY
BiguuHiTe ABepusiTa AyxoBku. BcTaHoBITH perynaTop
TemnepaTypu OyXOBKM B MOnoxeHHs “8" Ta 3nerka
HaTUCHITb [0 NaHeni ynpasmniHHA [0 NiMiTOBaHOro
NonoxeHHs. Tenep APYrol PyKol HATUCHITb KHOMKY
enekTponignany Ha naHeni ynpaeniHHA Ta yTpumyWiTe
HaTUCHYTOO A0 MOSIBU NOMYyM'si.

ropenky |y nnut, 0GOpyAOBaHHbIX  BbIKNOYaTENEM
BbICOKOBOJIbTHOTO ~ 3aXMraHusa  NpsMO  Ha  pblyare
ynpaBneHus.
IMPORTANT: BHUMAHMUE! BAXINUNBO:

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

Ecnu xe yepes 10 cekyHA ras He 3aropuTcs, TO nepes
crepytoLlein NonbITKON MOAOXKAUTE 5 MWHYT, OCTaBuB
ABepLY AYXOBKU OTKPbITON.

Akwo KoHdopka He yBiMKHeTbCA 4Yepes 10 cekyHa,
BiJYMHITb ABepuUsTa OyXOBKU Ta 3adekante 5 XBUMMWH.
[NoBTOpITb NpoLEeaypy 3aHOBO.

MINUTE MINDER

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

MEXAHUYECKUUN TAUMEP

Mepvon AesTenbHOCTW AYXOBKA W TFOPenok MOXHO
0TCrefoBaTh C NOMOLLLIO MEXaHUYECKOro Talimepa

B MHTepBane ot 0 o 115 MuHyT.

YcTaHaBnMBaeTCs  BpalleHUeM  KHOMKU.  crepea,
HanpaBneHWem BMpPaBoO B MakCMManbHOe MOroXeHue
(115 MuHYT) 1 3aTem cHoBa B 3afaHHoe Bpems (35

MEXAHIYHUUN TAUMEP

MoxHa BCTAHOBUTW TaliMep (ANA roTyBaHHA B AyXOBLi
abo Ha nNoBepxHi) B MeXaHiYHOMY pexuMi B AianasoHi
0-115 xBunuH.

Yac BCTaHOBMIOETLCA MOBEPTAHHAM PYYKU TalmMepy.
CnouaTKy NOBEPHITb PyyKy NpaBopy4 A0 MakcUmarnbHol
nosudii, a notim obepTaiTe Ti NiBOpyY A0 MNO3HAYKK

When time empire the bell rings. MuH). Mocne ncrteyeHns cpoka ycTaHOBMNEHHOroO Bpemsi || BaxaHoro uacy. [lo 3akiH4eHHi u4acy nponyHae
vrpaet 3BYKOBOW curHan. 3BYKOBUI curHan.
I [
OVEN TEMPERATURE INDICATOR WHOUKATOP TEMMEPATYPbI IHOWKATOP TEMNEPATYPU
Cooker is fitted with oven temperature indicator which MnuTa cHabXeHa HAMKaTOpOM TeMnepaTypbl AyxoBku. || Mnuta obnagHaHa  iHOWKATOpPOM, SKUA  MNoKasye

shows the temperature in the centre of the oven (in°C).
Indicated temperature is only informative.

Temnepatypa BHYTPU AYXOBKM 3aBUCUT OT MONOXEHUS
pyyku kpaHa ropenku Ayxoeku. CooTBeTCTBME
TemnepaTypbl BHYTpY LYXOBKM rnokasaHuam
nHavkatopa (B °C). TemnepaTypa Ha wuHAMKaTope
yKa3aHa TonbKO A5l CBEAEHNS.

TemnepaTypy BcepeanHi ayxosku (8 °C).
3HauyeHHsA TemnepaTypu — iHbopmMaLinHe.




BAKING / ROASTING FOOD BbINMEYKA BUNIKAHHA/CMAXEHHA CTPAB
Preheat the oven for a period of 10 - 15 min before | lNepepg TEM, Kak HavaTb BbINekaThb, npu | Posirpiite ayxoeky Bnpogosx 10-15 xsunuH nepep
putting yeast dough to bake. HeobxoaumocTu, nporpenTe AyxoBky B TeyeHue 10-15 || BunikaHHAM 3 ApiXKOXKOBOrO TicTa.
MWHYT.
A TAP PROTECTED YcTaHOBWTE pYyuYKy KpaHa ropenks AyxoBku B | Pyuyky poBGOTM [yXOBKM BCTaHOBITb B MOMOXEHHS

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.

nonoxexune “MAKCUMAJIbHAA MOLLHOCTL” .
B Takom nonoxeHun pyyky KpaHa ropesiku octaBbTe Ha

BpewmA, KOTOopoe 3aBUCUT oT Beca n Buga
ApuroTaesnneaemoro 6nioaa.
3artem PYYKYy MOXeTe YCTaHOBUTb B MONOXEeHune

“MAJOE NMIAMA” 1 BbINEYKY AOKOHYUTD.

LMAKCUMATNBHA MOTY>XHICTb”.

Micns posirpiBy AyXoBKM MOMICTITb TXy. TpusanicTb
BUNIKaHHA/CMaXXeHHs CTpaB npwu JMAKCUMANbHIN
MOTY>KHOCTI, 3anexuTb Big TNy Ta Bark NpoaykTiB.
BcTaHoBiTb pyyky pobOTM [YXOBKM B MOMOXEHHS
L,MIHIMAJTbHA MOTY>KHICTb"

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 TepmocTaTta ycTtaHosuTe B nonoxeHue 8. lMpu
HeobXOANMOCTH, Yepes onpeaenéHHoe BPeMs BbiNeykn
pyYKy TepmocTaTa AyXOBKW MOXeTe MnepecTaBuUTb Ha

Gornee HW3KylO WM Gornee  BbICOKYI  CTyMeHb
Temnepartypsl.
YcTaHoBNEHHass  TemnepaTypa  AyxoBku  BypeT

COXPaHSATbCS B TEYEHWE BCEro BpEMeHU Bbineykn. Ecnu
obHapyxwuTe 3HaYMTENbHbIIA pasgen mexay
YCTaHOBIMEHHON TeMnepaTypoi U [eicTBUTENbHON
TemnepaTypol B AyXoBke, obpaTuTeCh 3a MOMOLLbIO B
YNONMHOMOYEHHYI0 CEPBVCHYHO OpraHn3aLmio.

Pyuyky poboTu AyxOBKM BCTaHOBiTb B MONOXEHHS 8.
Micna posirpiBy [AyxOBKM Ta BCTAHOBMEHHA OaxkaHoi
TemnepaTypu NOMICTITb Y AyXOBKY npogdyktu. BubpaHa
TemnepaTypa ©OyAe aBTOMATWYHO NIATPUMYBaTUCH
BMPOAOBX NPOLIECY BUNIKAHHA/CMaXeHHS.

MepesipTe BiANOBIAHICTL TemnepaTypu ANA KOXHOro
BUAY NPOAYKTY Ta METOAY NPUroTYBaHHS.

[ins  oTpuMaHHs  Halikpalloro pesynbTaTy npu
NpUroTyBaHHi B AyXOBLUi BCTaBTE PELUiTKY 3 AEKO B
ApYruii piBeHb CNPAMOBYBaYiB 3HN3Y.

e For best baking/roasting results insert the grid with
the tray into the second level guide from below.

o 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.

o If possible, avoid opening the oven door during the
baking process if possible. The temperature regime
within the oven might be disturbed, resulting in

e [Ins opueHTauuu coobLiaem, 4TO BPEMS BbINeyku
MUPOXKOB M3 APOXOKEBOro TecTa, NpubnusnTenbHo,
25-30 muHyT. Ha Bbineuky wusgenuii u3 cpobHoro
ApoXokeBOro Tecta notpebyerca 45 MuHYT, u3
CMOEHOro NN NecoYHoro TecTa - 12-18 MUHyT.

e py BbiNEYKE BbLICOKUX MUPOrOB PEKOMEHAYEM
NpoTUBEHb UMM POPMY C NUPOrOM  YNOXWUTb Ha
antoM1HWeBbIN npoTMBEHb (ans Gonee
pPaBHOMEpPHOrO BbINekaHUs) U NocTaBUTb WX oba Ha
PeLLETKY, BCTaBMEHHY BO BTOpble OT AHA [AyXOBKU

e 3a3Buyail, ANs NPUroTyBaHHSA [PiKAXKOBOro TicTa
HeobxiaHo 25-30 xBunuH, PisgBaHoro nupora — 45
XBUNWH, ApibHOI Bunivkn — 12-18 xBunuH. OpHak,
naHa iHdopmauis He € TodHow, i HeobxigHo
nepesipuTy iHAMBIAYyanbHO.

e [Ipn MOXNMBOCTI YHWKANTE BiAYMHEHHS ABEepuUAT
OYXOBKW Mif 4ac npuroTyBaHHA. TemnepaTypHuWii
PEXMM B MEXaX AyXOBKU MOXE 3MIHUTUCS B HACniAoK
TpVBaroro NpUroTyBaHHsA abo cnaneHHs cTpasu.

e AKWIO BM BUSBUTE 3HAYHY PO3OIKHICTL Mk
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prolonged baking time or burnt food.

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

nasbl GOKOBbIX CTEH.

o Tpebyemoe Bpems BbiMeykn U BbIGOP TemnepaTypbl
3aBUCAT OT BMAa U oBbEMA, peuenTypbl U crnocoba
npurotoBrieHns 6noaa, a Takke OT  BeNUYMHbI

JaBrneHWss rasa B ceTu. [loatomy, Bpems u
TemnepaTtypa, HeobxoAauMble ANS MNPUrOTOBNEHNS
Kaxgoro Buga Onoga, MoryT  ObiTb  TOYHO

YCTaHOBIIEHbl B COOTBETCTBUM C Bawumm onbiTom u
HaBbIKOM.

BCTaQHOBIIEHOIO  TemnepaTypol  Ta
HeraiHO 3BEPHITbCS Yy CEPBICHUI LIEHTP.

peanbHot,

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.

BHUMAHUE!
Mpu  BbiNeyke BbLICOKMX MUPOroB — PeKOMeHAyeM
NPOTMBEHb UNM  POPMY C  MUPOrOM  YMOXWUTb  Ha

anioMUHWEBBIN NPOTUBEHb (Anst Gonee paBHOMEPHOrO
BblNeKkaHUs) M MocTaBuTb UX o06a Ha peLuéTky,
BCTABMIEHHYI0O BO BTOpble OT [Ha AyXOBKM nNasbl

BOKOBbIX CTEH.

KOPUCHA NMOPALA:

Buniuky 3 gpixmgkoBoro TicTa Haulkpalle BunikaTu B
anoMmiHiEBOMY [eKo, SKMA HeobxigHO BCTAHOBUTM Y
[pyruii piBeHb CNPsAMOBYBaYiB 3HU3Y.

Knob position Oven temperature Relation between the 3aBUCUMOCTb MeXay BignoBigHicTb NoNoXeHHs
PerynupoBouHas Temnepatypa temperature selector position TemnepaTtypou B AyxoBke u perynsitopa Temnepatypu go
cTeneHb B AYXOBKe and the oven temperature for BMAOM NPUroTaBnuBaemMoro TemnepaTypu AyXOBKM1
oL Temnepatypa different oven operations onoaa
perynsaTopa AYXOBKN Kind of baked food Bua npurotaBnuBaemoro Mpouec
o6nioaa
1 150-160°C Preservation CTepunM3oBaHve KoHcepByBaHHs
2-3 160-180°C Foam pastry, meringue 6enkoBoe nevyeHbe (bese) MepeHra
3-4 180-196°C Sponge-biscuit batter, BuckBMTHOE, Kucroe unu cpobHoe || PisaBsHWIA Nupir, ApiKOXKOBE TiCTO
Christmas cake, yeast dough [POXKEBOE TECTO
4-5 196 —212°C Cakes, lean meat, venison NUPOru, HEXMPHOE MACO, ANYb Kekcu, nicHe M'sico, oneHunHa
5-6 212 -228°C Lean meat HEXUPHOE MSICO IMicHe m’sico
6-7 228 —244° C Fat meat, poultry, pork XMPHOE MSCO, CBMHOE MSICO, ryCb XXupHe M'Aco, QAomallHA  NTUUSA,
CBUHMHA
8 260°C Flaky pastry, sweets CIOEHOE M NECOYHOe TECTO Bwuniyka 3 nMcToBOro TicTa, KOHEeTU
GRILL rPUINb IHOPAYEPBOHWM HATPIBAY

GRILL BURNER OPERATION

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

o At the same time hold a match at the grill burner near

3AXWUITAHUE TOPENKW rPUNg

e YCTaHOBUTE pyyKy TEpMOCTaTa AyXOBKU B NOMOXEHWE
,TPUNb".

e BhiknioyaTenb  3neKkTpopo3kUra pacroriokeH Mop
py4Ko/ ynpaBnEHWs TEPMOCTaToM W, B [aHHOM

YBIMKHEHHA IHOPAYEPBOHOIO

HATPIBAYA

e BcTaHoBITL perynsaTtop TemnepaTypu B MOMOXEHHS
PUNIb Ta HaTWCHITE A0 naHeni ynpaeniHHA [0
NiMITOBaHOr0 NONOXEHHS.
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the oven ceiling or press the ignition button. The
automatic ignition device will fire the burner.

o 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.

cryyae, pyyky TEpMoCTaTa HyXHO NMpOCTo MpuxaTtb K
naHenu ynpasneHust 4o yrnopa U nogepxatb, noka ot
UCKPbI 3aropuTcs ras.

Mpyu 3TOM Mexay 3MeKTPOAOM 3MeKTpopo3Xura u
ropesikon rpuns NPOCKOYUT CEPUSA UCKP.

e Ecnu ras 3aropenca, TO pydyky TepmocTara
noaepxuTe npwxaTon K naHenu ewe,
npubnuanTtenbHo, 5 cekyHa, 4ToObl Harpencs
YYBCTBUTEMbHBIN anemeHT npeaoxpaHuTens

nnaMeHu.
OTnycTUTE PYyKy U NPOKOHTPONMPYNTE - FOPUT N ras
no BCceMy NepuMeTpy ropesku.

oY Uel Xe vac NigHECiTb 3ananeHui CipHUK [o
iHppayepBOoHOro Harpiea4a B BEpXHii 4YacTuHi
OYXOBKM Ta HATWUCHITb KHOMKY emnekTponignany.
ABTOMaTUYHWIA enekTponignan 3ananuTb KOHGOPKY.

o [licns nosiBM Nonym’ss YTPUMYATE Py4Ky HaTUCHYTOO
BNpoAoBX 5 cekyHA fo crabinizauii nonym’s.

e BignycTiTb pyy4ky Ta nepesipTe, YU KOHdpopka
yBiMKHynacs.

e Akwo nonym’s noracno, MOBTOPITb npoueaypy Lie
pas.

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

BHUMAHMUE!

Ecnu xe yepes 10 cekyHA ras He saropuTcs, To nepej
cnepyloLeil NonbITKON NoaoxauTe 5 MUHYT, OCTaBuB
ABepLy AYXOBKU OTKPbLITON.

BAXNUNBO:

AKWo KoHdopka He yBiMKHeTbCH yepe3 10 cekyHA,
BiAYMHITb ABepuUsTa AyXOBKU Ta 3ayekante 5 XBUMMWH.
[MoBTOpITb NpoLEeaypy Le pas.

GRILLING MEAT

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

o After firing the grill burner place the food on the tray
and put in the oven..

o Appropriate grilling level is the second or third guide
from the oven bottom.

o Effective grilling area is defined by the bars on the
grid.

e Turn the grid free space towards the back wall.

e Insert the dripping tray below the grid (into the first
level guide) for the collection dripping fat.

rPUNb HA PELWLWETKE

e [1pn paboTe c rpunem obasaTenbHO AomkHa ObiTb
YCTaHOBMEHA 3alyUTHasi nnacTuHa pydyek KpaHoB,
KOTOPYIO HYXHO Nasamy HacaguTb Ha WTUPTbI Ha
BEPXHEii CTEHKE AyXOBKY.

3aXTUTe ropenky rpuns, NPUroToBNEHHbIE NPOAYKTbI
YyNoXWTe Ha PELUETKY ANA XKapeHus, YyCTaHOBUTE B
na3sbl GOKOBbBIX CTEHOK JYXOBKU

pewéTtka C npuroTaBnMBaemMbiM GnofoM  [OMKHO
HaXOAWUTLCS Kak MOXHO GrvKe K ropenke rpuns,;
pasmepbl  nonesHoW  nnow@au  Ana  rpuns
onpegeneHb! pasmepamu PeLeTkn ] eé
ronepeyYHbIMK pacnopkamu;

noa peLéTky, B Gonee HU3kune nasbl GOKOBbIX CTEHOK
UMM Ha [HO [YXOBKM, PEKOMEHAYEM YCTaHOBUTb
NpoTVBEHb, YTOOLI TyAa Mor cTekaTb oGpasytoLniAcs
npw >KapKe Xup.

CMAXEHHA M’ACA

e [epen cmaxeHHsIM BCTaBTe 3axWCHUA LWWT y ABa
wtndTa, WO 3HAXOAATbCA Y BEPXHIA 4YacTuHi
LyXOBKU.

o [licns yBIMKHEHHSI KOHJOPKM-TPUMb MOKNaAiTb Ha
[leKo CTpaBy Ta 3acyHbTe B [yXOBKY.

o PiBeHb Ans rpunto — Apyruii abo TPeTilt 3HN3Y.

e EdpektBHa nnowja rpunio BM3HAYeHa NnaHkamu Ha
peLuiTLi.

e PelwiTky 6€3 nnaHoK MOBEPHiITb [0 3a4HbOI CTiHKU
[YXOBKM.

o [1ig pewliTky BCTaHOBITb AeKko (Y NepLuunii piBeHb
cnpsMoBYBauiB).

ATTENTION!

* Always use the control panel protection sheet during
grilling!

o After fixing the protection sheet close the oven door.

BHUMAHMUE!

e [1pn paboTe c rpunem obasaTenbHO AomkHa ObiTb
yCTaHOBMEHA 3alyMTHasi nnacTuHa pyyeKk KpaHos,
KOTOPYIO HYXHO MasaMu HacaguTb Ha WTUdTbl Ha
BEpXHEl CTEHKe AyXOBKM.

e [IBepua AyxoBKM [LOMKHA ObiTb  MPUOTKPLITA,
onupascb Ha YCTaHOBIEHHYK 3alUUTHYIO NMaCTUHY
pyyek KpaHOB.

YBATA!

e 3aBXAN  KOPUCTYIATECS  3aXMCHUM  LUMTOM  Mpu
CMa>XeHHi 3a 4OMNOMOrot KOHOPKU-rpunto!

e 3adhikcyBaBLUM 3aXUCHWUA LUMT, 3aYWHITb ABepusTa
[YXOBKM.
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ELECTRIC GRILL

ANEKTPUYECKWU MPUNb

ENEKTPUYHUN MPUNb

GRILLING ON ELECTRIC GRILL
(GIN 53260 I, GIN 53202 A)
o Cooker has electric grill

FOTOBKA HA TPUNE -
SNEKTPUYECKWU TPUNb
(GIN 53260 |, GIN 53202 A)

BUKOPUCTAHHA ENEKTPNYHOIO
repunio nig YAC NPUroTyYBAHHA

o [InuTa obnagHaHa ENeKTpUu4HUM rpmnem

o Set the thermostat knob to position ,GRILL" o MNuTa UMEeT 3NeKTPUYECKUA rpurb. e BcTaHOBiITb perynsTop TepmocTata B Mo3wuuito
o Grill is ON. On control panel lights signal lamp ,Power | e Perynatop TepmocTaTa ycTaHOBUTE B MNO3ULUIO «[punb»
ON* «PUNb». e [punb BBIMKHEH. Ha naHeni ynpaBniHHA ropuTb
e [punb BkMOYeH. Ha naHenu ynpaBneHns roput iHamkaTop po6oTu
VHAMKATOP COCTOSIHUA rpuns.
GRILLING OF FOOD BNIOOA HA TPUNE NMPUTOTYBAHHA 3 FPUNEM
NOTE! BHUMAHUE! YBATA!
e |t is necessary to use protection sheet of knobs when | e lNpu rotoBke Ha rpune cnegyeT Bcerga ucnonb3oBatb || o [Mpy  NpurotyBaHHi 3 rpunem  cnig — 3aBXauw
grilling — see picture 3aLUUTHBIA KOXYX ANA PErynsaTopoB —CM. PUCYHOK BMKOPWCTOBYBATU 3aXUCHUIA KOXYX ANA perynatopis
* Keep the oven door open when grilling o [1py rotoBKe Ha rpune ABepKa AYXOBKN OTKPbITa. AuB. puc.
o Lid must be open when grilling o [py roToBKe Ha rpure KpbiLlka MAUTbl AOMkHa ObiTb | o Mg uyac BUKOPUCTAaHHA rpunio  Tpumante

OTKPbITON.

OBepusaTa AyXOBKWU BiKPUTUMMN
o i yac BUKOPUCTAHHS TPUIO KPULLIKA MIINTYU NMOBUHHA
OyTK BigkpuTa

PREPARING OF COOKER FOR

GRILLING:

o Switch ON electric grill

o Prepared meal put on the shelf

e Put the shelf into slots in oven side walls. Use 2. or 3.
slot from the bottom (position of meal should be as
close as possible to grilling element).

o To the bottom slot put grid pan for collecting of sauce.

NNUTY NOAroToOBUTb K TOTOBKE HA

FPUNE:

o BknouunTb anekTpuyeckuii rpunb

o [ogroToBneHHoe 6oA0 NONOXMUTb Ha PeLLETKY

e Pelietky 3acyHyT B nasbl B GOKOBbIX CTEHKax
[YXOBKWU. [ANs rpuns pekoMeHAyeTcs ycTaHaBnvBaTb
peLueTky BO 2-1 unu 3-i nas oT gHa AyXOBKW (4TOGbI
XapsiLleecs 6rnofo Haxo[MNoch Kak MOXHO Grke k
ropernke rpuns).

e Ha na3 Hwxe yCTaHOBUTb MPOTMBEHb, B KOTOPLINA
GyfeT KanaTb COK.

niarotTyBAHHA NNUTU A0

BUKOPUCTAHHA rPUNIO:

o BBIMKHITb enekTpuyHuiA rpunb

o [MoknagiTb CTpaBy Ha peLUiTKy

o PosTallyiiTe pelliTky B 6okoBMX nasax AyxoBku. [ns
rpunio pekomMeHA0BaHO BMKOPVCTOBYBATU
po3MilleHHs pewitkm Ha 2 abo 3 piBHi Big AHa
[yxoBku (o6 cTpaBa, sika roTyeTbcs, 3HaxoAmnach
AKOMOro GrmKye Jo rpuno)

e Ha piBeHb HWX4ye BCTAHOBITb [AeKko, B ske Oyae
CTikaTu Xup

e Oven is equipped with turnspit (GIN 53260 )
e Preheating of grill is from 7 to 12 minutes.
o Girill function is without power regulation.

e [lyxoBKa NnuUTbI OCHaLLEHa BpaLlatoLLMMCs BepTenom
(GIN 53260 I).

o [lpeaBaputenbHbii Harpes TPUNTA — ot 7 po 12
MUHYT.

e Pabota — dyHkums TPUNTb He wmeeT perynsumu
MOLLHOCTM.

e [lyxoBka obnagHaHa
(GIN 53260 1)

o [lonepepHin Harpis Npunto — Big 7 4o 12 xBunuH

o ®OyHkUis Tpunb He Mae perynauii NoTy>XHOCTI

AiaroHanbHUM  pOXeHOM
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GRILLING WITH ROASTING SPIT
Roasting spit set consists of :

2. Spit support -1 pcs
3. Handle -1 pcs
4. Fixing forks -2 pcs
5. Roasting spit - 1 pcs

rPUINlb HA NOBOPOTHOM BEPTEIJE
KomnnekT npuHaanexHocTeli MOBOPOTHOrO BepTena
COCTOUT U3 CMIEAYIOLLNX YacTeil:

1. noacTaeka Ansa Beptena -1 wr.
2. pykosTka -1 wr.
3. BUnka -2 Wr.
4. BepTen -1 wr.

CMAXEHHA 3A AonomMmorow
BDIAFOHANNIBHOIO POXHA
[iaroHanbHW poXeH CKNafaeTbes 3:

6. [ligcTtaBka poxHa- 1 WwrT.

7. Pyuka -1 wr.
8.  ®dikcyroui 3ybui - 2 wr.
9. PoxeH -1 wr.

ASSEMBLING GRILLING EQUIPMENT

o Insert roasting spit support into the third guide from
the oven bottom.

o Place the dripping tray into first guide from the oven
bottom.

» Fix the roast on the spit step by step, by first fixing the
nearer fork then the meat, followed by the far fork in
such manner to keep the food in balance for easy
rotation.

e Place the spaded roast into the spit support (front
roller into the guide and the back end into the back
wall opening).

o Start grilling by switching on the relevant control panel
knob.

NOPAOOK CBOPKM MOBOPOTHOIO

BEPTENA:

o [logcTaBKy NOBOPOTHOrO BepTena BCTaBbTe B TPETbU
OT AHa AYyXOBKM Na3bl GOKOBbIX CTEH.

e B nepBble OT AHa [AyxOBKM nasbl GOKOBbIX CTEH
YCTaHOBUTE PELLETKY C NPOTUBHEM.

e Ha Bepten (4) noovepépHo Hacagute Bunky (3),

NPUroTOBMEHHbBIE ANS FPUNS NPOAYKThLI, 3aTEM APYryto

BUIIKY.

MpopykTbl pa3MecTUTe Ha BepTene paBHOMEPHO U

BUIKaMy  3akpenuTe Tak, 4YToGbl BepTen  Mor

cBO6OAHO BpalLaThbCs.

MoAroToBREHHbIN TaknM 06pa3om BepTen MonoxuTe

HanpaBnsoLWMMY Na3amy B yrny6neHns NoacTaBku U

npogsuras  BHYTPb  [yXOBKW, OHOBPEMEHHO

noBepHUTE BepTen Tak, 4Tobbl ero KoHeu nonan B

OTBEPCTNE MOBOAKOBOIO NaTpoHa 3MEKTPOMUKPOABU-

raTensi Ha 3agHeln CTeHe [yXOBKM.

[MoBOpPOTHLIN BepTen NpUBOAUTCA B

BbIKMIOYaTENEM.

LBUXEHNE

NMPUrOTYBAHHA OIATOHANBHOIO

POXHA ONA BUKOPUCTAHHA

e BcTaBTe niAcTaBky poxHa B TPETIn cnpsMoByBay
3HU3Y.

o [1OMICTiTb AeKO B NepLUMiA CNPAMOBYBAY 3HU3Y.

o 3aKpiniTb M'AACO AN CMaXXEHHS Ha POXXEH MoeTarnHo.

o [TOMICTiTb M'AICO 3 POXHOM Ha niAcTaBKy (NepepHi
ponuk — B CMpsiMOBYBad, 3afHili — B OTBip Ha 3afHin
CTiHLi AYXOBKM).

® [1OYHITb NPUrOTYBaHHS, YBIMKHYBLUW BiANOBIAHY Py4Ky
naHeni ynpasniHHSA.
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NOTICE:

e When grilling large roasts (e.g. chicken) make sure
that the food fixed on the roasting spit is well
balanced, so that the spit rotates with ease.

e When grilling with the oven door opened, always use
the protection sheet to shield the control panel,
otherwise the control knobs might get damaged.

BHUMAHUE!

e [Ipn rpune Ha NOBOPOTHOM BepTefnie C OTKPbITOW
fABepuen  AyxoBkM obssaTenbHO  fomkHa  ObiTb
yCTaHoBneHa 3aWmuTHas nnactuHa pyyex,
pacrnonoXeHHbIX Ha NaHenu ynpaeneHus, YTobbl He
NMPOMU3OLLIO UX NMOBPEXAEHNE.

e [lpn rpune Ha MOBOPOTHOM BepTene C MNPUKPLITON
OBepLel LyXOBKM HYXHO 0BS3aTeNbHO OTKPYTUTH
NrnacTMaccoByl0 PYKOSTKY BepTena W yCTaHOBUTb
3aLUMTHYIO NNacTUHY pyYek.

e [lpn rpune o06BEMHbIX NPOAYKTOB (Kypbl W Ap.)
crnepute 3a Tem, YTobbl NPOAyKThbl Ha BepTene Obinu
pasMelleHbl paBHOMEPHO W BepTen Mor cBoboaHo
BpaLLaTbCs.

NMPUMITKA:

o [Ipn cmaxeHHi Benukux LuMaTkiB M'sica (Hanpwvknag,
Kypya) yneBHiTbCA, WO M'sico Aobpe 36anaHcoBaHO
Ha POXHi, SKNA NOBUHEH 06epTaTUCS HEBUMYLLEHO.

o [Tpy CMaxeHHi Ha rpuni 3 BiAKPUTUMU [BepusTaMu
[YXOBKU 3aBXAN KOPUCTYNTECH 3aXWUCHUM LLUTOM,
06 3aXUCTUTN naxenb ynpaeniHHA Big
MOLLKOAKEHHS.

CLEANING
AND MAINTENANCE

yxon
3A NAUTOW

TEXHIYHE OBCJIYTOBYBAHHA TA
YULLEHHA

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

Mpn nobol MaHunynsuum € NOATOW, NOMUMO
NoBCEAHEBHOTO MPUMEHEHWS, 3aKpoWTe KpaH nogauu
rasa, pacrnonoXeHHblii Ha ra3onpoBoAe, W OTKIUUTE
NAUTY OT 3NEKTPOCETH.

Mepen uueHHamM abo TexHiYHMM o6cnyroByBaHHAM
npunagy BUMKHITb #Oro 3 enekTpomepexi Ta
BCTa@HOBITb YCi Py4YkM KOHCHOPOK Ta perynsatop
TemnepaTypu B nonoxeHHs ,BUMK.” (“OFF”) Ta pante
OXOMIOHYTW MMWTI NOBHICTHO.

CLEANING THE CABINET

e Clean the exterior with a damp sponge and some
detergent.

e Fat stains can be removed with warm water and
special detergent for enamel.

o Never clean enameled surfaces with abrasive agents
as they may permanently damage the surface of the
appliance.

OYUCTKA BHEWWHEN NOBEPXHOCTHU

o [ToBEPXHOCTb NAUTBLI OYMLLAATE NPU NMOMOLLY MOKPOIA
TPAMKM  wUnu  rybkn C  NMOBEPXHOCTHO-aKTUBHBLIM
MOIOLLMM CPeACTBOM. 3aTeM BbITPUTE HACyXo.

e XXvpHble nATHa YyCTpaHWTe TEnnoW BOAOW CO
cneuunanbHbIM YUCTALLMM CPEACTBOM AN dManu.

o Hukorpa He nonbayiitech abpasuBHbIMU CpeacTBamMu,
KOTOpble pa3pyLUaloT MOBEPXHOCTb 3Manu u Apyrnx
NPUMEHEHHbIX MaTepUasos.

YULWLEHHA KOPNYCY

o 30BHILIHIO YacTWHy npunagy HeobXigHO YMCTUTK
BOJIOrot0 raH4ipKoto i MutourM 3acobom.

o XXvpoBi nnsiMu HeobxigHO BMAANMUTW TEMMOK BOAOH
Ta cneujianbHUM MUIOYMM 3acobom Ans emani.

e Hikonn He MOXHa 4YWCTUTU emanboBaHi MNOBEPXHI
abpasvBHUMKN 3acobamu, OCKiNbKU MoXxe
MOLUKOAUTUCA NMOBEPXHS Npunaay.

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.

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

OYUCTKA BAPOYHOIO CTONA

e CHUMWTE peLUETKY C BApOYHOro CTona U BbIMOWiTE C
NOBEPXHOCTHO-aKTUBHbLIM MOIOLLIIM CPEACTBOM.

o KpbILLKM 1 paccekaTenu nnaMeHn roperiok CHUMnUTE 1
nonoxwte Ha 10 MUHYT B TEnnylo BOAY C MOMOLIUM
CpefCcTBOM.

e 3aTeM BbIMOITE WX, NPOBEPbTE YUCTOTY Npopesen B
paccekaTene nnameHu, TWaTenbHO BCE ocylumTe U
ycTaHoBUTE.

PEWITKA KOH®OPKM

o 3HIMITb peLliTKy 3 BapunbHOI MOBEPXHi Ta NMomMuiTe
okpemo abo MOMICTiTb B MOCYAOMUIAHY MaLLMHY.
Micna MuTTA yCcTaHOBITL ii Ha BapunbHy MNOBEPXHIO
BiZMNOBIAHUM YMHOM.

o 3HIMiITb YaCTUHU KOHOPOK (KPULLIKY, po3citoBad) Ta
3aMoYiTb B Tenniii BoAi 3 Muoumm 3acobom Ha 10
XBUMUH.

e [licns MUTTA peTenbHO BUCYLLITb YaCTUHN KOHOPOK
Ta nepeB.ipTe YM yci 3ybui KOHPOPOK YMCTi, MOMICTITb
Ha nonepegHe NOMOXEHHS.
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NOTICE:

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

NMPEAYNPEXOAEM,

4YTO  paccekaTenM  MMNaMeHW  U3rOTOBMEHbl U3
antoMUHMEBOro CnnaBa, W MOSTOMY HE PeKoMeHAyem
VX MbITb B MOEYHOI MaLLVHE.

NMPUMITKA:

OcCKinbK1 KpULLKU po3citoBaya KOH(OPKM 3pobneHi 3
arnoMiHIEBOro CnnaBy, MU He PEKOMEHAYEMO MUTU iX B
NOCYAOMWIHIA MaLUWHI.

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.

o After cleaning carefully wipe the oven dry.

o 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.

OYUCTKA OYXOBKU

e YuCTUTb [yXOBKY MOXHO TONbKO TOrAaa,
XonopHas.

Ounas AyxoBKy, He yAansiiTe NpuUNeYéHHble ocTaTku
MWLM NPY NMOMOLLM OCTPbIX METANIINYECKUX NPESMETOB.
YBRaxHUTE MOBEPXHOCTb CTEHOK AyXOBKM BOAOK C
CUMHTETUYECKAM  MOBEPXHOCTHO-AKTUBHBIM  MOMOLLMM
CpPeAcCTBOM UMW HAHECUTE Ha HWUX cneumnanbHoe Motollee
cpeAcTBO, NpeaHasHa4YeHHOe [ANSi OYMCTKU [YXOBOK, W,
Monb3yscb LWETKON W TPAMKOMW, O4UCTUTE.

Mocne o4nCTKM CTEHKN AYXOBKM TLLATENBHO BbITPUTE.
Hukorga He wucnonb3yiiTe abpasuBHble yucTsALWME
cpeAcTBa, KOTOPLIMA MOXHO MOBPEANUTL SMaNMPOBaHHYIO
NOBEPXHOCTb.

MpuHaanexHocT OyXOBKW (PELUETKY, NPOTUBEHb U T.M.)
BbIMONTE TryOGKO C CUHTETUYECKMM MNOBEPXHOCTHO-
aKTMBHBIM  MOIOLUMM  CPEeACTBOM  WNKU  UCMONb3yiTe
MOEYHYI0 MaLLMHY ANA Nocyabl.

Korga oHa

OYXOBKA

o [1poTpiTb CTIHKM [OYXOBKM BOMOrOK raHYipkow Ta
MUOYMM 3acOoB0M.

o [INA OYWLLEHHA CTIKUX NMAAM Ha CTiHKaxX [yXOBKW

BMKOPWUCTOBYWTE cneujanbHi  Mutodi  3acobu  Ans

emani.

Micna ynweHHa peTenbHO BUTPITb HAcyXo AyXOBKY.

YucTiTb AYXOBKY, SIKLLO BOHa NOBHICTIO OXonona.

Hikonu He BMKOpUCTOBYINTE abpasnBHi MUtoYi 3acobu,

OCKINbKM BOHM MOXYTb MOLUKOAUTM €eMarboBaHy

NMOBEPXHIO.

e [lpunapgas  OyxoBKM HEOOXiAHO MWUTU  MUOYUM
3acobom Bpy4Hy abo B NOCYSOMMIAHIA  MaLUWHI
(pewitky, pAeko, Towo). Bu Takox MoxeTe

cKopucTaTcst creuianibHUM MutouYMM 3acobom Ans
BUAAMNEHHS CTINKUX NIISIM.

BULB REPLACEMENT

e Set all the control knobs to the OFF position and
disconnect the range from the mains.

o Unscrew the bulb glass cover in the oven by turning it
anti-clockwise.

o Unscrew the bulb and replace it with a new bulb.

* Replace the bulb glass cover.

3AMEHA NAMMOYKW OCBELUEHUA
OYXOBKU

Mpu 3ameHe namnoykM pekomeHdyem cobnoaaTtb
cnepyoLmii NOpsAokK:

® MPOKOHTPONUPYITE, 4YTOObI BCE PY4YKM Ha MaHenu
ynpaeneHuss GblnM  YCTaHOBMNEHbI B  MOMOXEHWUE
“BbIKNKOYEHO”,

e BLIKMIOYATE [MaBHbIA  BbIKMOYATENb  HA  NUHWK

noAasoja AaNeKTpo3Hepruu K nnute,
® CHUMUTE I'Iﬂad)OH C NamMnoYku, BbIKPYTUB €ro BneBo,
BbIKpyTUTE ,D,edJeKTHyIO 1aMno4YKy N BKPYTUTE HOBYIO,
e HafleHbTe FIJ'Iad)OH Ha IamMrnouky, BKPYyTMB €ro
BNPaBo, BKMIOYNTE rMaBHbIN BblKMOYaTeNb.

3AMIHA NTAMMNOYKMU

® YCTaHOBITb ycCi py4yku B nonoxeHHs ,BUMK” (OFF) Ta
BUMKHITb Npunag 3 enekTpoMepexi.

o BUKpyTiTb CKMAHY KPULIKY naMnoyku B AyXOBLUi,
NOBEPHYBLLW NPOTW FOAVHHWKOBOI CTPINKN.

o BukpyTiTb NamMnoyky Ta 3amiHiTb Ha HOBY.

o BCTaHOBITb CKIAHY KPULLIKY NTaMMOYKN.

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

NMPUMEYAHMUE:

[nsi ocBeLUeHNs [yXOBKM NPUMEHSETCS namna
T 300°, E14, 230 /240 B, 25 Br.

1. MnacboH

2. lamna

3. NatpoH

4. 3agHAsi CTeHKa AyXOBKMU

NMPUMITKA:

[INA OCBITNEHHSA AYXOBKMN 3aBXAW BUKOPUCTOBYWTE
T 300° C, E14, 230 -240 B, 25 BT namnouky.

1 — CknsiHa KpyLLKa

2 - Jlamnouka

3 - BTynka

4 — 3afHs cTiHKa AyXOBKU

16




WARRANTY
TERMS AND CONDITIONS

PEKJIAMALIUA

FAPAHTIVHUN TEPMIH
TA YMOBU

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 criyyae BO3HWKHOBEHUS B MEPWOA rapaHTUNHOTO
Cpoka  HeucnpaBHOCTEW, He  yCTpaHanTe  ux
CaMOCTOATENbHO, @ COooBLWNUTE O HUX B MarasuH, B
KkoTopoMm  Bbl  nmauTy  npuobpenu, wim B
YNOMHOMOYEHHYIO CEPBUCHYIO OpraHusauuilo, kotopast
BBEna eé B akcnnyaTtaumio. [pu aTom obasaTenbHo

Y Bunagky Oyab-siKMX MOLUKOAXEHb Mpunagy nig vac
rapaHTinHOro TEPMiHY B XOAHOMY pasi He PeMOHTyWTe
npunag camocTinHo. OBOB'A3KOBO  3BEPHITbCSA B
aBTOPU3OBaHWIA  CEPBICHWA LUEHTp Ta npea'ssiTb
[apaHTiHUA  NUCT, SKUA  3anOBHEHWA  BiANOBIOHUM
unHom. lMpwm BiacyTHocTi [apaHTiiHoro nucta npunag

npeabAsuTe [apaHTUAHBLIA  TanoH®, 3anorfiHeHHbI || He Byae obcnyroByBaTUCS MO rapaHTil.

Hapnexawmm obpasom. Bes ,[apaHTuitHoro TanoHa“

peknamauus 3aBOAOM-U3roTOBUTENEM He

NpYHUMaETCS.
NOTE: NMPUMEYAHMUE: NMPUMITKA:
The appliance will be delivered to you with the | JaHHoe wusgenve copepxut MaTepuwanbl, koTopble | [Mpunap pocTaBnsAeTbCA Bam Y BiAMNOBIAHOMY 3axXMCHIl
appropriate  protective wrapping. This packaging | MoryT 6biTb UCNOMNb30BaHbLI BTOPUYHO. ynakoBui. Llei nakyeBanbHWA MmaTepian nignsarae

material is valuable and can be recycled if such
facilities are available in your locality.

NOBTOPHIN 00pobLji, AKWO Yy Ballii MiCLEBOCTi iCHye
BignosigHa cnyx6a.

DISPOSAL CNOCOBbI UCTMOJIb3OBAHUA U YTUNI3ALIA
OF PACKAGING NMKBUOALUU TAPbI YMNAKOBKM

Deliver the disposed packaging material to your local | odpupoBaHHbIi KapTOH, o6épToyHas 6ymara | [ocTaBTe nakyBanbHWiA MaTepian [0 BiAMNOBIAHO!
collecting point for recycling. - Mpogaxa B yTUIbCbIPbE, cnyx6u ans noro yTunisadii.
Corrugated cardboard, wrapping paper - B OTXOAbI MaKynaTypbl PudneHnuin kapToH, nakyBanbHWiA nanip
- sale to the collecting places; [epeBsiHHbIE NOACTaBKM -y BignoBigHi cnyx6u ansa ytunisauii;
- in waste paper containers; - B cneuunarnbHble KOHTENHEpbI, - B KOHTEVHepW ANs HenpuaaTHOro nanepy;
Wooden parts - UIHOE NCnonb3oBaHne [epeB’siHi YacTuHW
- other use; MonuatuneHoBble nNakeTbl, MnacTMaccoBble AeTanu | - Ans iHWOro BUKOPUCTaHHS;

- to the municipal disposal facility;
Wrapping foil and bags
- in waste plastic containers;

-B KOHTeIZHepr Ana nnacTtMaccbl

-y BigNOBigHi cnyx6u no yTunisauii;
MakyBanbHa conbra Ta nakeTu
- B KOHTEWHEPW ANA HENPUAATHOrO NNACTUKY.
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DISPOSAL OF OBSOLETE
APPLIANCES

JIMKBUOALUA NMIIUTbI NOCJIE
OKOHYAHUA CPOKA CIYXBbl

YTUNI3AUIA
nPUNAQY

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 n3genue coaepxut matepuarnsbl, KOTopble NoryT
ObITb MCMOMNb30BaHbI BTOPUYHOIO.

Mpunag cknapgaeTbcs 3 4YacTWH, AKi MOXHa
BUKOpUCTaTu BApYyre abo nepepobutn. Ak Tinbkv Bawl
npunag  BIACNYXWTb CBIl  TEpPMiH, 3BEpPHITbCA Y
BiZNOBIAHI cnyx6u no yTunisauii npunagis.

INSTALLATION INSTRUCTIONS
AND SETTINGS

PYKOBOACTBO MO MOHTAXY U
TEXHUYECKOMY OBCITY>KUBAHUIO

IHCTPYKUIA 3 YCTAHOBKMU
TA NIAKNIOYEHHA

The appliance must be installed in accordance with

Mnuta pgomxHa ObITb yCTaHoOBneHa W nofknw4yeHa B

Mpunag HeobXiOHO  BCTAHOBUTWM  3MAHO  Aitoumx

valid local regulations, and shall be placed only in well || cooTBeTcTBUM c HopMamu n npaBunamu, || MicueBMX [UPEKTMB Ta B fAobpe npoeiTproBaHOMY
vented spaces. AeicTByoLMMM B cTpaHe MokynaTens. NPUMILLIEHHI.

IMPORTANT PRECAUTION: BHUMAHMUE! BAXNUBI 3ACTEPEXEHHA:

Any movement of the appliance from the existing | Mpn nw6o maHunynsuum ¢ nnutoi, nomumo | Mpu OGyab-AkoMy nepecyBaHHO npunagy 3 Micus

installation requires shutting gas supply and

disconnecting the appliance from electric mains power.

After installation the qualified personnel should perform

the following:

o Leakage test on gas couplings, and correct electric
connection to the mains.

e Check gas burners and their adjustment (oven burner

NOBCEAHEBHOTO MPUMEHEHUS, 3aKpoWTe KpaH nogauu

rasa, pacnosioXXeHHbIi Ha rasonpoBofe, U OTKMoYUTE

NAUTY OT 3MEKTPOCETH.

B uensx 6esonacHocTV nepen NpoBeAeHWEM yxona

BbINOMHUTE CrieaytoLlee:

® BCE PYYKM KPaHOB ropenok 1 TepmocTarta yCTaHoBUTe
B nonoxexue “BbIKITKOYEHO”;

BCTAHOBMEHHS | MiAKMIOYEHHsT HeobxigHO nepekpuTu

KpaH nogadi rasy Ta BUMKHYTM npunag 3
erneKkTpoMepexi.
Micna ycTaHoBkn npunagy daxiseub CepBiCHOro

LIEHTPY NOBUHEH BUKOHATW HaCTYyMHe:
e [lepeBipUT BUTOK rasy Ha 3'€4HaHHAX Ta
NPaBUIbHICTb ENEKTPUYHOTO MiAKITIOUYEHHS.

prime air, saving power input, thermoelectric | e oTcoeanHWTe NAWUTY OT NMUHWUKN 3NEKTPOCETW, BbiTawme || o MNepeBipT rasoBi KOHOPKM Ta iX ckMafosi

sSensors). BUIIKY U3 PO3ETKW, U OT MUHUM ra3onpoBoAa, 3aKpbiB (HarpiBay LYyXOBKH, 36epexeHHs BXiHOT
e Explain to the customer all functions of the appliance KpaH nepea nruTo; €neKTPoeHeprii, TepMOENEKTPUYHI CeHcopw).

and particulars regarding its servicing and || e nopgoxauTe, Moka NUTa OCTHIHET. e Po3kasaT nokynuto npo yci dyHKUii | TexHiyHe

maintenance. obcnyroByBaHHs Npunagy.

LOCATION YCTAHOBKA MNIATbI PO3MILLEHHA

The appliance is designed for installation in the line of || Mnuta mMoxeT BbITb ycTaHOBNeHa B psa C KyxoHHoW || Mpunap cnpoekToBaHO ANS  iHCTansauii  Ha  MiHil
kitchen cabinets. The cooker can be located in the | meGenbio. O6BEM nomelleHMs  AoOMkeH ObiTb | KyXOHHUX wkadie. [nNWTy MOXHa po3MicTUTU B

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.

MUHUMAanbHO 20M°, [NomelleHuns ¢ MeHbLIMM 06BEMOM
(MvHMUManbHO 15 M°) pomkHbl ObiITb  obecneveHbl
BeHTUNAUnen. C ToYKN 3peHns TENNOCTONKOCTN NAUTY
MOXHO MOCTaBWTb Ha Ntoboii non (NokpbITUE).

MNnuTta He JoMmKHa yCTaHaBNMBATLCA HA MOACTaBKY.

CTaHAAPTHIN KyXHi 3 MiHIManbHoo nnoLeto 20m°.

fAKwo nnowa KyxHi MeHLa (ane He MeHLa Hix 15m”, sk
MiHIMyM), HEOBXiLHO Ha KyxHi PO3MICTUTU BUTSIKKY.
BigHocHo TennoBoro onopy NAMTY MOXHa PO3MICTUTW
Ha Byab-sKy nignory, ane He Ha NiACTaBKy.

“X” - a minimum distance of 750 mm, in line with the
manufacturer’s instructions.

X - MUHUManbHoe paccTosHue 750 Mm

OcrTanbHble pa3mMepsbl npwv yCTaHOBKe
BO3AyX004NCTUTENS LOIKHbI cobniopatbes B
COOTBETCTBUM C PEKOMEHAAUMSIMU  U3roTOBUTENS
BO34YyX004NCTUTENEN.

“X” — MiHimManbHa BiacTaHb 750 MM, 3rigHO IHCTPYKLiiA
BUPOBGHYKa.
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Combustibility degree / CteneHb roptodectv / CTyniHb 3aMUCTOCTI A B Cy C, Cs

d (mm/ mMm) no gap / BNMOTHyO / MPOMIXKOK He NoTpibHMi 3 5 10 20

e When placing the cooker against the walls with | e ecnu nnuta ycTaHaBnMBaeTCcA OKOMO CTEH CO

combustibility degrees: B - low combustibility, C1 -
minimum, C2 - medium, and C3 - easily combustible,
maintain safe distances from the appliance to the
wall.

o If the back wall is incombustible (Class A) no gap is
required.

e The cooker may be set against the walls with
combustibility degrees B, C1, C2, C3 under the
condition that the furniture wall is made of or covered
with heat-resistant material (e.g. aluminum foil)
securing a heat resistance of 100° C for the box (a
portion of the range under the hob).

o bes

cTeneHbto roptodectn B, C1, C2, C3, To GesonacHoe
paccTosiHMe OT NNWUTbI A0 CTeHbl HeoGXoauMo
cobntopate B COOTBETCTBUWM C HUXENPUBEAEHHON
Tabnuuen.

COBMIOAEHNA  PaCCTOSIHUS  NIUTY  MOXHO
NOCTaBWUTb OKOMO CTEH CO CTEMEHbIO roproyecTy A.

o [nnTa MoxeT GbITb yCTaHOBJ1IeHa BMNIOTHYHO K CTEeHaMm

co cTeneHbto roptodectn B, C1, C2, C3 npu ycrnosun,
yTo CTEHKU mebenu 6ynyT MOKPbITbI
TENMousoNALUMOHHBIM  MaTepuanom  (Hanpumep,
anoMWHUEBO onbroi), KoTopbid obecneunT ux
Tennoctoikoctb - 100°C (peyb MAET O TOW vactu
NAUTbI, KOTOpasi pacrorioXXeHa HWXKe  YPOBHS
BapOYHOro cTona).

o [nuty

e Po3millyloun nnuTy HaBMPOTU CTiH 3i CTyneHem
3almuctocti: B — Hu3bka 3aimuctict, C1 -
MiHimanbHa, C2 - cepepgHs, Ta C3 - Bucoka
3alMUCTICTb, HeobxigHo 3abesneunTn  GesneyHy

BiiCTaHb Bi npunagy Ao CTiHW.

e AkWo 3agHA CcTiHKa He € 3aWmuctolo (knac A),

NPOMI>KOK HEMOTPIOHWIA.

MOXHa  PO3MICTUTW  HaBNpPOTU CTiH 3
HaCTyMHUMK cTyneHsmu 3anmuctocti B, C1, C2, C3
npu ymoBi, Lo cTiHka Me6niB 3pobneHa abo nokputa
TEPMOCTIKUM MaTepianom (Hanpwuknag, antomiHieBa
donbra), skuiA 3abesneuvye  CTIMKICTb  BUCOKOT
Temnepatypu 100° C Ana naHeni (4acTvHa NAuTK Mig,
BapWIbHOO MOBEPXHEID).
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CONNECTION NMPUCOEAUHEHME MNIUTbI K NIAKNKOYEHHA
TO GAS SUPPLY rA3onpoBoay rA3Y
GAS SUPPLY FA30MNPOBO[NA FA3OMNOCTAYAHHA
The appliance may be connected to gas supply by only | MNpucoeanHeHne nAWTbI K ra3onpoBoAy AOMKHO ObiTb | MiagkmounTh Npunag Ao rasonocTadaHHs Mae Npaso nuie
by the authorized personnel. Connection must comply | BbinonHeHo crneynanuctamu yNonHOMOYEeHHON | KBanidikoBaHuit  dpaxiseub.  TigkntoyeHHss  MOBUHHE

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.

CepBI/ICHOI?I opraHusauun B COOTBETCTBMU C HOpMaMK ”N
npasunamu, ,Cl,eIZCTByIOLLMMI/I B CTpaHe nOKyI'IaTeJ'Iﬂ.

signoeigatM yciMm Jilouum MicueBUMM cTaHgapTam  Ta
iHCTpykuisim.  Tpyba rasonoctayaHHs MOBUHHA OyTn
obnagHaHa JOCTYMHUM KpaHOM [nsi NepekpuBaHHs nopadi
rasy, siKMA NOBMHEH 3HAXOOMTUCA nepen 3'€fHaHHSAM 3
nnnMToH.

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!
YToBbl MpW  BBINOMHEHUN NPUCOEAVHEHWS NNUTBI K
rasonpoBOAY WNW MPU MPUCOEAUHEHUN C MOMOLLbIO
naHra He MPOW3OLLNO MOBPEXAEHNE HAKOHEYHMKa
rasoBOro MPUCOEAVHEHUs, MPUMEHsIATE [ANs  ero
NOAAEPXKKN KITHOY.

3ACTEPEXEHHA:
Mpu poboTi 3 rasoBol niHielo (Hanpuknag, npw
3'efHaHHi 3 CUCTEMOI0 Ppo3npuaineHHs rasdy abo

FHYYKAM ra30BUM LUMNAHrOM) 3aBXAW BUKOPUCTOBYWATE
raikoBMi KoY AN YTPUMYBaAHHS KiHUS ra3oBOro
wnaHry, Wwob yHukHyTW Aedopmadii.

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.

NMPUCOEOAVWHEHWE MNUTbLI OO
NPUPOOHOIO A3y

MpucoennHeHne nNNUTbI JOMKHO ObiTb BLINOMHEHO B
COOTBETCTBUM c HopMamu " npasunamu,
AencTeyloWwyMmM B cTpaHe NokynaTtens.

NIOKNKOYEHHA 0O NPUPOOHOIO rA3y
MigkrnoueHHs NOBWHHO BiABGyBaTUCA 3rifHO MicLEBMX
Ailounx CcTaHjapTiB Ta 3akoHodaBcTBa. Y BuUMagky
HaAMIpHOTO TUCKY rasy CKOpWUCTaWTecs Perynsitopom
TUCKY.

CONNECTION TO THE LPG NETWORK

NMPUCOEAOMHEHME NNINTbI K BANJIOHY

NIAKNKOYEHHA 0O 3PIAXEHOIO rA3y

Special LPG coupling must be installed at the 1/2" pipe | C MPOMNAH-BYTAHOM CneuianbHuii  naTpybok  Ana  3pigKeHoro  rasy

connection. LLnaHr pomkeH MMeTb NPUCOEANHUTENbHBIA WTyLep C HeobxiaHO yctaHoBuTn B 1/2" 3’egHyBanbHy pr6y.
BHYTPEHHel pe3bboii C HOMUHanNbHLIM guameTpom 1/2”.

FLEXIBLE HOSE CONNECTION NMPUCOEOAUWHEHUWE K TA30ONPOBOAY C NIAKNKOYEHHA 3A 4ONOMOr oK

For safety reasons use only the certified hose | MOMOLLbIO LUTAHTA FHYYKOro WIAHTY

complying with local standards and with recommended | HegonycTumo npuMeHsTb wWnaHr, KOTOpbIii He UMeeT | HeoBXxigHO BMWKOpPUCTOBYBaTM NWWeE  aTeCTOBaHWiA

length of 1000mm. Heat resistance of the connection | ceptudukaumm gna ucnonbsoBaHWsa ero ¢ [aHHOI | WnaHr  3rigHO  AjlouMx  MicueBWx cTaHaapTis  Ta

hose should be at least 100° C. uenbto. PekomeHayemas gnuvHa wnadra 1000 MM 1 | pekoMeHZoBaHo0 [OBXUHOK 1000MMm.

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

TennoBoe conpoTuBneHue wnaHra muH. 100°C.

Ha wwnaHr He JOMKHO BNMSTL U3NyYyaemoe Tenno u He
LOIMKHO ObITb COMPUKOCHOBEHUS C OTKPbLITHIM OTHEM.
Henb3s npoknagpiBaTe LWMAHT OKOMO TOW 4acTu
HapYXXHbIX CTEHOK NMUTbI, [AE HaXoANTCA AyXOBKa.
YNNoTHEHNE COEAUHEHUA HeoBXOAMMO BbIMOMHUTL
YNNOTHATENbHLIM ~ MaTepuanoMm, pPeKoMeHAOBaHHbIM
3aBOAOM-U3roToBUTENEM B VHCTPYKLMK no
NPUMEHEHWIO LLNAHIo

TepMocTilKiCTb 3’€QHYBanbHOro LWaHry noBUHHA
cKnapaTu sik HaumeHuwe 100° C.
KoxeH wnaHr NoBUHEH MaTy IHCTPYKUIT 3 MigKMIOYeHHS,

npunycTMMOro  Harpisy, CTPOKy  cnyx6u, ToLjo.
HeobxigHo 6e33anepeyHe OOTPUMYBATUCS  [aHUX
IHCTPYKUIN.
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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 - HaKOHEeYHVK NoABoAa rasa

2 — KoneHo

3 - WwnaHr rasosblIi (NOABOA C NPaBON CTOPOHbI)
4 - WnaHr ra3oBblii (MOABOA C NEBOWA CTOPOHbI)
5 - npsixka KpenéxHas

6 - 3afHAs CTeHa NnuTbl

1 - 3aKNtoYHa YacTuHa 3’eAHaHHSA

2 - KoniHo

3 - 3’eAHyBanbHWIA WNaHr (Npase NiAKMIOYEHHSs)
4 - 3'efHyBanbHWiA LUNaHT (NiBe NiAKMIOYEHHST)
5 - ohikcytoua ckoba

6 - KpULLKa 3a4HbOI CTiHKU NNUTH

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 kit.

BHUMAHUE!

Mpu noaBoAae rasa LNaHr HYXHo 06si3aTenbHO NPOYHO
3aKpennTb KPenéxHON NPsKKOW, KoTopas 3alUénkHyTa
B OTBEpCTWe Ha 3ajHeM Koxyxe nnuTbl KpenéxHas
npsXKa BXOAWUT B KOMMNEKT NPUHAANEXHOCTEN NNNTbI.

BAXINUWBE 3ACTEPEXEHHSA:

Y BUNaaKy NiBOCTOPOHHLOTO MiAKMIOYEHHS (AKLLO ANBUTUCA
3 DPOHTY), LUNAHr HeobXiAHO MiAKMIOYMTM 3a [OMNOMOro
3aTuckaya, skl 3achikcoBaHO B OTBIp KPWLLKM 3aAHbOT
CTOpoHU nnuTK. dikcoBaHUi 3aTuckay BU 3HaigeTe B
[08aTKOBOMY KOMMEKTI.

HOB BURNER
SETTINGS

PErYNIUPOBKA
FA30BbIX TOPEJIOK

HACTAHOBHI MAPAMETPU
KOH®OPOK
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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.

PEFYNMPOBKA MUHUMAINIbHOMU
MOLWHOCTHU

Mpu nepeHanagke nnuTbl Ha nponaH-6ytaH BUHT C
[fomkeH BbiTb 3aBUHYEH [0 ynopa.

MWHVManbHas MOLUHOCTb ra3oBOi BapoOYHON Foperku
cunTaeTcs npaBunbHO OTPerynupoBaHHoO, ecnu
BHYTPEHHWI KOHYC MNaMeHu AOCTUraeT BbICOTbI OT 3 A0
4 Mm.

CHsIB pyyKy KpaHa, HO NpeaBapuTenbHO YCTaHOBUB eé
B nonoxeHue ,MAJIOE MNAMA", MOXHO
oTperynupoeaTb ~ MOLYHOCTb  NMamMeHu  TFopernku,
3aBUHYMBAsA WK OTBUHYMBAS BUHT C.

MIHIMANBbHE PETYNIOBAHHA
NOTYXHOCTI

Mepepn Gyob-AkUM perynioBaHHAM BUMKHITb npunag 3
enekTpomepexi. PerynioBaHHsi HEOOXi4HO BUKOHYBaTU
npu PpO3MIlLEHHI rasoBOro KpaHy B  MOMOXEHHI
+3BEPEXXEHHA". MiHimanbHa ra3oBa nOTYXHICTb
BifperynboBaHa MpaBUMbHO, KONW BHYTPILLHIA KOHYC
nonym’s gocsirae BUCoTu Big 3 Ao 4 Mm.

Y iHWoMy BUNAAKy cno4vaTtky 3HIMiTb pyyKy KpaHa, a
noTim 3aTArHiTe abo nocnabte rBuHT C, 3anexuTb Big
TOro, Yn NONyMm'st MeHLUEHe 4u 36inbLueHe.

[Ons 6ytaHa/nponaHa revHT C NoBWHEH GyTW MOBHICTIO
3arBUHYEHNM.

OVEN BURNER PErYJIMPOBKA HACTAHOBHI MAPAMETPU
SETTINGS FOPEJIKU OYXOBKU KOH®OPOK IYXOBKU
PRIMARY AIR ADJUSTMENT PEFYIIMPOBKA KOJIMYECTBA NMOYATKOBE PETYNIOBAHHA
To access the primary air adjusting screw (5), open or | MOACACbBIBAEMOIO MNEPBUYHOIO KOH®OPKHA

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.

BO3OYXA

OtperynuposaTb Konm4yecTso nogcacblBaeMoro
BO3JlyXa MOXHO C MOMOLLbIO PEryNIMPOBOYHOIO BUHTA.
Ho npexpae HyXHO OTKpbITb ABepuy AyXOBKM (Mpwu
HeoOXoANMOCTH, ABEpLY CHATb C NeTesb) W BbiTawmMTb
[iHO.

Mpwn OTBMHYMBAHWN perynnpoBoYHOro BUHTa
KOMMYeCTBO MEPBUYHOTO MOACACLIBAEMOro BO3Ayxa
yBENUYMBaETCH, NPU 3aBUHYMBAHWN - YMEHbLLIAETCA.
MonoxeHne BUHTa (BENWUYMHY ,X“) HYXKHO YCTaHOBUTb B
COOTBETCTBUN C HUXENPUBEAEHHOK TabnuLen.

LLlo6 poctatu peryniorounin rBUHT NoBiTps (5), BiAYMHITL abo
3HIMITb ABepusTa AYXOBKM, i 3HIMiITb OHO AyXOBKU (2).
Biakpyuytoun peryntooumnii rBUHT 36iNbLUYETbCS KinbKiCTb
noyaTKoBOro  MOBITPS, NpPU  3aTAryBaHHI  IBUHTA —
3MmeHLyeTbea. Cymilw nosiTps/rasy BigperynbosBaHo, AKLO
nonym’s Mae ronyouii konip.

BigperynioiiTe rBuHT 5 ansa 3HayeHHs X 3rigHo Tabnuui, wo
3a3HaueHa, i 3aTArHITb ravky.

MepeBipTe, 4M KOHGOpPKA Npauoe NpPaBUMbHO: NONyM’'st
noBuHHe OyTu rocTpokiHueBe i rony6oro konbopy 6e3
XOBTUX KiHYMKIB.

1 — Front oven wall

2 — Oven bottom

3 — Ignition tube

4 — Oven burner

5 — Oven burner adjusting screw
6 — Girill burner

1 — nepefHAs cTeHa [yX0oBKM
2 — HO AyXOBKU

3 — Tpy6ka 3ananbHas

4 — ropenka AyxoBKu

5 — BMHT perynmpoBOYHbIi

6 — ropernka rpuns

1 —lNepeaHsa naHenb AyXOBKU

2 — [1Ho pyxoBku

3 —Tpyba enekTponianantoBaHHs

4 — KoHdbopka [yx0BKU

5 — Peryniotounii rBUHT KOHEPOPKM JYXOBKM
6 — KoHdhopka-rpunb
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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 temperature selector

Disconnect the cooker from the mains power supply.

Liff the oven temperature selector knob. For

propane/butane fully tighten screw G.

o For natural gas unscrew screw G by a %2 or % turn for
natural gas

o Light the oven burner and close the oven door.

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.

PEFYNMPOBKA MOLWHOCTU B
MNONOXEHWUU ,MANOE NNAMA*

[aHHas  onepauus  BbINOMHSIETCS  CreaylowmuMm
cnocobom:

Hy>XHO OTKpbITb ABEPLY AYXOBKU U BbITALLMTb OHO.
Pyuka nyxoBku

CHVMUTE pyuKy KpaHa ropenku LyXOoBKU.

BbinonHWTe npeaBapuTenbHYO PerynmnpoBKy, 3aBUHTUB
BMHT G [0 ynopa, ecnu nnuta paboTaeT Ha nponaH-
6yTaHe, 1 oTBMHTMB Ha 1/2” n paxe Ha 3/4” obopoTa
npu paboTe NNUTbI Ha NPUPOLHOM rase.

YcTaHoBuTe pydky kpaHa Ha “MAKCUMAJIbHYIO
MOLHOCTb".

3 axruTe ras ropernku, 3akpoiTte ABepLy W nporpelite
[YXOBKY B TeYeHWe, NpubnusntensHo, 15 MUHYT.

3aTeM ycTaHoBUTE py4Ky KpaHa B nonoxeHue “MAJIOE
MINAMA” n BuHTOM G BbINONHWTE OKOHYaTEmMbHYIO
perynmpoBky.

Mpy noBopoTe BMHTa BNpaBo Niamsi yMeHbLUaeTcs, a
npu noBopoTe BMeBO - yBenuuueaeTcs. MolHocTb
ropenku cyuTaertcs npaBuIIbHO

PEFYNniOBAHHA MIHIMANBbHOI
NOTYXHOCTI KOH®OPKWU OYXOBKMU
[loTpumyiTecs HacTynHUX NpaBu:

3HIMITb HO AYXOBKU.

Pyuka oyxoBKku

3HiMiTb pyuky po60TH LyXOBKU.

BuMKHITE Npunag 3 enekTpoMepexi.

3HiMiTb perynsTop TemnepaTypu.

[na nponaHy/GyTaHy NOBHICTIO 3aTArHiTb rBUHT G, Ans
npupogHoro rady — BUKPYTITb MBUHT G Ha % abo %
noBOPOTY ANSt NPUPOAHOTO rasy

Bananitb kKOHOPKY AYXOBKU Ta 3a4MHITb ABepuUsTa.
BcTaHoBiTb  pyyky poGOTU  AYXOBKM B MOSIOXKEHHS
MAKCUMATNBHA TMOTYXHICTb Ta HarpiiiTe AyxoBky
BnpoaoBX 15 xBunuH. [MOTiM BCTaHOBITL py4Ky poboTn
Ayxoskn B nonoxeHHss 3BEPEXEHHA ta 3a gonomoroto
rBuHTa G Bigperynioiite nonym’si .

Perynatop Temnepartypu

BcTaHoBiTb perynatop TemnepaTtypyu B MOSIOXEHHS 8 Ta
HarpiiiTe AyxoBKy BnpofoBx 15 xBunuH. MoTim BCTaHOBITL
perynsitop TemnepaTypu B NONOXeHHs 1 Ta 3a AOMOMOroto
reBuHTa G Bigperynionte nonym’'s.

MoBOPOT BNpaBO 3MeHLLYE BUCOTY MONYM’sl, NOBOPOT BMiBO
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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.

OTPErynpoBaHHOM, €Cru  BHYTPEHHWIA KOHYC NNaMeHn
[ocTuraeT BbICOTbl OT 3 40 4 MM, a TemnepaTtypa B
LEHTPE AYXOBKM A0IMKHa BbiTb MakcumaneHo 160°C.

— 36inbwye BMCOTY nonym’si. PerynioBaHHs BBaXaeTbCsl
KOPEKTHUM, SIKLLO BUCOTa NonyM’s carae 3-4 MM.
MepeycTaHoBiTb pyykM Ta BCTaAHOBITb Yy BUMKHEHE
MONOXEHHS, NOMICTITb Ha NonepeaHe MicLie AHO AYXOBKY.
SKIWO CceHcop MonyM’s Mpauloe HemnpaswibHO, NepesipTe
A0ro po3MilLeHHs 3rigHo Mar.

Flame sensor position
1 — Oven burner
2 — Flame sensor

PacnonoxeHue aatyvka npeaoxpaHUTENs nnameHn
1 - ropenka fyXoBku
2 - AaT4uK NPEOXPaHUTENS NNameHn

Po3miLleHHsA ceHcopa nonyms
1 — KoHdbopka AyxoBku
2 — CeHcop nonyms

3 - Grill 3 - rpun 3 - punb

O

o 27 %

©
@
2 3
GRILL PEFYJIMPOBKA HACTAHOBHI MAPAMETPU
BURNER SETTINGS FOPEJIKKU TrPUNA KOH®OPKU-IrPUIb

PRIMARY AIR ADJUSTMENT PETYIIUPOBKA KOJIMYECTBA | MOYATKOBE PErYNiOBAHHA
To access the primary air adjusting screw (5), open or | MOOCACBIBAEMOIO BO3OYXA | KOH®OPKU

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.

OTperynupoBaTb KONMYeCTBO NOACACLIBAEMOro BO3AyXa
MOXHO C MOMOLLbIO PerynmpoBoYHoOro BuHTa Ho npexae
HYXHO  OTKpbITb  [Bepuly  AyXxoBku (B cnyyvae
HeobxoaMMOCTW, ABepLy MOXHO CHSATb C neTenb). [lpu
OTBMHYMBAHUM  PETYNIMPOBOYHOTO  BUHTA  KONMWYECTBO
NepBMYHOTO MOACACLIBAEMOrO BO3AyXa YBENnuYMBaeTCs,
Npu 3aBUHYNBAHUM - yMEHbLUIAETCS.

[MonoxeHne BUHTa (BENWYMHY ,X‘) HYXHO YCTaHOBUTb B
COOTBETCTBUM C Tabnuuei.

LLlo6 noctaTu peryntotoumnii reuHT nosiTps (5), BiA4YMHITL abo
3HIMITb [ABepusATa [AOYXOBKM, i 3HIMiTb OHO AyXOBKU (2).
Bigkpyuytoun perynioounii rBUHT 36iNbLUYETbCS KinbKiCTb
noyaTkoBOrO  MOBITPs,, MNpW  3aTAryBaHHi  MBUHTA —
3MEHLLYETHCS.
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CONVERSION
TO ANOTHER TYPE OF GAS

NMEPEHANALKA
NNnUTbl HA OPYITOU BUA rA3A

NIAKNIOYEHHA
A0 IHWOro Tuny rAsy

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.

o Adjust or change gas pressure regulator if installed.

o Adjust oven and grill burner primary air.

o Adjust SAVING power position of hob burners.

e Stick new gas setting label with relevant nozzle
information.

MepeHanagky nnuTbl Ha APYroW BUA rasa MOXeT
BbIMOMHUTb  TOMbKO  CMEeuuanucT  YnonHOMOYEHHOW
CEepBWCHON opraHusauuu.

Mpu nepeHanaake He06X0AUMO BbINMONHUTL:

© 3aMeHy conen Bcex ropenok (cM. Tabnuuy),

® PErynupoBKy MWHUManbHON notpebnsiemoi
MOLLHOCTW FOpenku AyXOBKM W TPuUns B NO3MLUW
,MAJNOE NNAMA,

e HamagKky WnWM, BO3MOXHO, 3aMeHy perynsaTtopa
OaBneHns rasa (ecnu oH Boobule ycTaHOBneH Ha
noaBoAsLLEM ra3onpoBoje),

e MepBoHayvyarnbHbIl  3aBOACKOW  TUMOBOW  LUUTOK
3aMeHWTb HOBbIM, OCTaBMNSAEMbIM COBMECTHO C
KOMMMeKToM conern,

e 0 TMpOBeAeHUM [aHHOW  onepauuu  cgenatb
COOTBETCTBYIOLUME 3anuncK B “FapaHTUitHOM TaroHe”.

MigkntodeHHs npunagy A0 iHWOro Tuny rasy MoBUHEH
nNpoBOAWTY NnuLLe KBanicdikoBaHWiA daxiseub.

Mpun UbOoMy HeobXiaHO npuTpUMyBaTUCA
HacTynHoro:
e [lomMiHANTE yci OPCYHKN KOHGOPOK BapunbHOI
noBepXHi;

e BigperynioBath abo 3MiHUTU perynsaTop rasoBoro
TUCKY, SKLLO BiH €;
o BigperynioBaTu KOHOPKN OYXOBKY,;

e BigperynioBatu NOMNOXEHHS ~3BEPEXXEHHSA"
KOHMOPOK BapubHOT NOBEPXHI;
e HakneiTm HOBY eTukeTKy mnapameTpiB rasy 3

BiANOBIAHOIO iHdopMaLlieto NPo POPCYHKN.

CONNECTION TO THE MAINS POWER

ANEKTPOMOAKNIOYEHUE MIUTbI

NIAKNIOYEHHA A0 ENEKTPOMEPEXI

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.

OnekTponoakntoyeHne nAuTHI LOIKHO 6bITb
BbIMNOSIHEHO B COOTBETCTBUM C HOPMamu 1 npasuriamm
BesonacHocT 3MEKTPUYECKNX npuGopos,
LencTeyowmMn B cTpaHe MokynaTens.

Mpunag obnagHaHo kabenem Ans NIQKMIOYEHHS [0
erneKkTpoMepexi.

EnekTpoposeTka, B SKy BMWKAEeTbCA Mpunag, noBWHHA
6yTn gocTynHoi B Byab-AkuiA Yac.

MowkomKkeHnid  enekTpokabenb HeobXifHO HeraitHo
3aMiHWUTW Ha HOBUIA.

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.

BHUMAHUE!

CnepuTte 3a Tem, 4TOObl 3NEKTPUYECKUA NOABOAALLMIA
LUIHYp He Kkacarncs ropsuux uvacTeid nnutbl (Tpyb6a
oTBOfA Ha 3afHEeln CTeHe NNUTbl W HWXKHSAA YacTb
BapOYHOro CcTOMa), MpU MPUKOCHOBEHUM K KOTOPbIM
MOXET NPOV30WTH NOBPEXAEHNE N3OMALMN NPOBOAA.

3ACTEPEXEHHA:

YneBHiTbCS, WO enekTpokabenb po3MilLeHO Tak, WO BiH He
TOPKAETbCA rapsiuMx YacTWH NNUTU (BUXIGHWIA OTBIp Ha
3afHill CTiHUi, HMXHS YacTMHa BapunbHOT NOBEPXHI). Bucoka
Temnepartypa MOoXe CPUYUHUTY NOLIKOAKEHHS i30MsILii.
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LEVELING THE APPLIANCE

PErYJIIMPOBKA BbICOTbI MNATbI

BUPIBHIOBAHHA NMPUNALQY

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

YcTaHoBKa NNWTbI B rOPU3OHTanNbHOe MNOMoXeHne wunmn
perynvpoBka eé Mo BbICOTE BbINOMHAETCA C NOMOLLbIO
4-x perynmpoBoYHbIX BUHTOB, KOTOPbl€ BXOAAT B COCTaB
I'IpI/IHaLlﬂe)KHOCTeVI MnnTbl.

(NULWwe B AesKknX Moaensx)

BapunbHy noOBEpXHIO NNUTU HeoBXiAHO BUPIBHATU
rOpPU3OHTaNbHO 3a [OMOMOrold 4  rBUHTIB, LWO
fofalTbcs Ao npunagy.

PROCEDURE:

e 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;

o 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.

NPOLECC:

e BoiTalmte AWMK ANA XpaHeHUs npuHagnexHocTen
nANTbI,

NIUTY HAaKMNOHWUTE Ha OfHY CTOPOHY,

3aBUHTUTE PErynMpoOBOYHbIE BWHTbI B NEpegHue U
3afiH1Ee OTBEPCTUS NEPETOPOAKUN Ha ITON CTOPOHE,
NAWTY HakNoHUTE B MPOTMBOMOMOXHYK CTOPOHY W
nopobHbIM 06pasoM 3aBUHTUTE BUHTLI Ha ApPYroii
CTOPOHE NMUTHI,

nAWTY MOCTaBbTE Ha MECTO W OTperynupyinte eé
rOPU30OHTarIbHOE MOSIOKEHWE C MOMOLLbIO OTBEPTKM U3
NpOCTpaHCTBa, OTKyAa Obin BbiTAlleH SWMK Ans
XpaHEeHWsi NPUHAANEXHOCTEN NAUTI.

NPOLEC:

o 3HIMITb AWK NNNTK;

e Haxunitb NAWTy Ha ogHY CTOPOHY;

o 3arBMHTITb MNACTVKOBI FBUHTW B NepeKknaguHy OCHOBU
Ta 3adikcyinTe B NOTPIGHOMY NONOXEHHI;

e HaxuniTb NnuTy Ha npoTunexHuii 6ik Ta 3adikcyiite
FBUHTW Ha iHLLIA CTOPOHI;

o BupiBHsiiTe npunag 3a [OMNOMOrow LlypynosepTa 3i
CTOpPOHM silumka, abo noBepTalun  BUPIBHIOKOYM
FBUHTM 3@ JOMOMOrOH0 LLUECTUIPAHHOrO KIoYa;

o [pouenypa MeHL yckrnafHeHa, AKWO BUKOHaHa 3a
[0MOMOro0 BUPIBHIOKOYN MBUHTIB.

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

3AMEYAHME :

YcTaHoBKa BbICOTHOM perynupyemocTtn (6onToB) He
obycrioBreHa, €cnu BbICOTa W TOYHOCTb YCTaHOBKM
nnuTbl yaoBneTeopseT 6e3 NCnonb30BaHUA NNacToBbIX
6onTos.

NMPUMITKA:
BupiBHIOIOUM TBUHTU HEMOTPIOHI NpW AONYCTUMIA BUCOTI
Ta NpaBUNbHOMY rOPU3OHTaNbHOMY MOMOXEHHI.

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.

3AMEYAHMUE :

MponsBognTens  ocTaBnseT 3a  cobou npaeo
HeGOonbLUNX W3MEHEHUA WHCTPYKLUUM, WCXOASLUUX U3
WHHOBALMOHHBIX WINN  TEXHOMOTMMYECKUX WU3MEHEHMIA
V3AENUA, KOTOPbIE HE WMEIOT BIMSHWE Ha (YHKLUWIO
nsgenus.

NMPUMITKA:

BupobHuk 3anuwae 3a coboto nNpaBoO Ha BHECEHHS
He3Ha4yHUX 3MiH B IHCTPYKUii, ki He BnNMuBalOTb Ha
byHKLUitOBaHHSA Npunagy.

26




UA
RU

Burner Small Medium Rapid Oven Grill / TPUNb
KoHdcpopka Manas CpeaHsan Bonbwas [yxoBka WUHbpavepBoHUM
KoHdhopka ManeHbka CepeaHs Ekcnpec [yxoBka Harpueay
G 51203 | GN 51101 | GIN 52260 | GIN 52260 |
GN 51203 | GIN 52203 | GIN 52203 |
GN 50203 | GIN 53260 | Gl 52203 |
Gl 52203 |
GIN 53202A
Natural gas / MpupoaHeiv ras / Mpupogin ras G 20 — 1,3 kMa
Nozzle diameter 0,83 1,12 1,37 1,35 1,35 1,45 1,40
HiameTp cpopcyHku (Mm)
Adjustment X"
YcTaHoBkaka X" (MM) ) ) ) 6 6 8 7
Natural gas / MpupoaHeiv ras / Mpupoain ras G 20 — 2,0 kMa
Nozzle diameter 0,77 1,01 1,22 117 117 1,30 1,25
[iameTp dopcyHku (MM)
Adjustment X"
YcTaHoBkaka X" (MM) ) ) ) 3 3 3 2
Propane-butane / lMponaH-6yTaH / MpopaH 6yTtaH G 30 — 3,0 kMMa
Nozzle diameter 0,50 0,66 0,83 0,76 0,76 0,85 0,82
[iameTp dopcyHku (MM)
Adjustment X" R ) R 6 6 6 3

YcTaHoBkaka X" (MM)
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Accessories MpuHagnexHoctu || Mpunapgsa G GN GN GN GIN GIN GIN GIN
512031 | 512031 | 50203 1 || 511011 || 522601 || 522031 || 532601 || 53202A
Gl
52203 I
Wire self PewéTka (wT.) PeuuiTka + + + + +
Backing try MpoTnBEHb Menkuii [eko ans BUNikaHHA + + + +
(wr.)
Grill pan MpoTmBeHb  rrybokuid || Oeko Ansa rpuns + + + + + + +
(wr.)
Grill accessories MpuHagnexHocT rpuns || Mpunagas ansa rpuns +
Vzpour catch 3alwmTHas nnacTuHa 3axucHWiA LT + + + +
pyyek KpaHoB
Set of adjustable feets || BuHTbI Peryntotoui HixXku + + + + + + + +
perynupoBoYHble  Ans
yCTaHOBKM BbICOTbI
NnuTbl (KOMNNEKT)
Grate for small dishes Peweétka ansa manbix || Pewitka ansa mani + +
cocynos nocyg
Nozzles for G 30 — Komnnekt conen pns || KomnnekT conen ans + +
3kPa nepeHanagku Ha G 30 || nepeHanagku Ha G30-
- 3kMa 3 kMa
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BUKOPUCTAHHA NMPUPOAHOrO
ragy

Technical data TexHu4yeckue TexHiuHi gaHi
AaHHble
Gas cooker Mnuta rasoBas lasoBi nnuTH G GN GN GIN GIN GIN GIN
51203 | 50203 | 51101 | 52203 I 52260 | 532601 || 53202 A
GN Gl
51203 | 52203 |
Dimensions: Pa3mepb! nnuThbl: Posmipu:
height/ width / depth || BbicoTa/wmpuHal/ BucoTta/wupuHa / 850 /500 /605 (Mm)
rny6uHa mubrHa
| Burner input power || Fopenku || rasosi kondopku ||
Left front (kW) nesas nepegHss (kBT) JliBa nepegHs (kBT) 0,90 0,90 0,90 0,90 0,90 0,90 0,90
Left rear (kW) nesas 3agHss (kBT) JliBa 3agHs (kBT) 1,60 1,60 1,60 1,60 1,60 1,60 1,60
Right rear (kW) npasas 3agHas (kBT) [MpaBa 3agHs (kBT) 2,45 2,45 2,45 2,45 2,45 2,45 2,45
[ Right front (kW) |[ npaBas nepepnsia (kBt) |[ MpasanepeaHs (xBt) | 1,60 | 160 | 160 | 160 | 160 ] 160 ] 160
Oven HyxoBka [yxoBka
Oven burner (kW) [openka gyxoBku (kBT) MoTyxHicTb — KoHdpopka 2,50 2,50 2,50 3,00 3,00 3,00 3,00
AyxoBku (kBT)
Grill burner (kW) HarpeBaTtenbHblii MoTyxHicTb — KOHOpKa- - - - 2,70 2,70 - -
anemMeHT rpuns (kBT) rpunb (kBT)
[ Grill electric (kW) |[ SnemenT rpuns (kBT) |[ Tpunb (kBT) I[ - Il - Il - I - Il - [ 185 | 185
Oven light (W) OcBeleHve gyxoBku(BT) || OceitneHHs (BT) 25
Electric ignition (W) BnekTpopo3xur (BT) EnekTtponignantosaHHs 2 2 2 2 2 2 2
(B1)
Turnspit (W) Mpunb Ha noBopoTHoM || [iaroHanbHwWi poxeH - - - - 4 4 -
Beptene (BT) (BT)
Min. / max. Min./ max. Temnepatypa || MiH./makc. TemnepaTypa 150 - 330°C 150/260°C
oven temperature B AyXOBKe [YXOBKM
Voltage (V) MpucoennHeHne K || Hanpyra (B) 230 ~
anekTpuyeckom cetu (B)
Total power input — gas || MowHocTb — ra3 (kBT) [MoTyxHicTb — ra3 (kBT) 9,05 9,05 9,05 9,55 9,55 9,55 9,55
(kW)
Total power input - || MowHocTb [MoTyXHiCTb — enekTpo 27 27 27 27 31 1881 1877
electric (W) anekTpuyeckas (BT) (BT)
Gas type Bug v naBneHue rasa Mpunag, ans nNpuYpoAaHbIN ras / npupogin ras G 20 — 1,3 kMa

Gas connection standard

MopkntoyeHne rasa

MigkntoyeHHs
(cTaHgapT)

rasy

1SO 228-1/ G 1/2
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