


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).
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.

e |t is recommended to have the appliance checked by

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,
KOTOpGbI/i PacnonoxeH Ha nepeaHen NnaHke, U KoTopblii
Bbl  yBUAWTE, BbITAWMB  AWMK  ANS  XPaHEHUs
NpuyHaAnexHoCcTel NNUTLI, BUAY U AaBreHuto rasa Baweii
pacnpefenuTenbHon  ra3oBO  CETW W HaNPSXeHWo
3neKTpUYECcKoii ceTu.

MoHTax, nopaknoyeHne, BBOA NAWUTLI B 3KCNnyaTauuio,
PEMOHT, a TaKxe nepeHanagky NnuTbl Ha Apyroi BuA rasa
MOXeT BbINOSHATL TOMNbKO YMNOMHOMOYEHHasi CepBUCHas
opraHusauusi, uMelowas paspelueHne  (NUUeH3MIo)
COOTBETCTBYIOLMX CNY6 [0CcyAapcTBEHHOro Haa3opa.

o npoBeaeHUn ATUX onepauuii cneuvanuct
YMNOSIHOMOYEHHON  CEepBUCHOW  opraHu3aumn  obasaH
caenaTb COOTBETCTBYyWOLWME 3anucu B, [apaHTUAHOM
TanoHe" ¢ ob6A3aTenbHLIM NOATBEPXAEHWEM NOANUCHIO U
nevartbto. Mpn OTCYTCTBUM AaHHbIX 3anuceit
L[apaHTuiiHbIi TanoH" 6ynet cuuTaTbes
HepAeicTBUTENbHLIM U 06A3aTeNnbCTBa NO rapaHTUNHOMY
PEMOHTY CHUMAIOTCS.

YnonHomMoueHHas CepBUCHasi opraHu3aums, BBOASLLAs
nUTy B 3KCMnyaTaumio, AOMKHA B AanbHenwem
npoussoanTb €& TexHuyeckoe obcnyxusaHue u, npu
HeobX0AMMOCTH, BLINOMHATL PEMOHT B rapaHTUNHLIA
nepuog.

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




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°hh 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).

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

¢ Do not place the appliance on a pedestal.

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

e [nuTa ykomnnekToBaHa u oTperynuposaHa ans pabotbl
Ha npupoaHom rase gasnenvem 1,3 klMa.

Ona  nnaut, paboTalWwmMx Ha  NPUPOAHOM  rase,
AOnycKaeTCcs YyCTaHOBUTL Perynatop AaeneHus rasa. Ans
nnuT, paboTaloWwmx Ha nponaH-GyTaHe, YycTaHoBKa
perynstopa pAaBrneHus rasa Ha 6annoHe [omxHa
BbINOMHATLCA B MOMHOM COOTBETCTBUM C HOpMamM,
AeiicTByOWMMM B cTpaHe Mokynatens.

Mnuta npepHasHayeHa  TonMbko  ANns  TENNOBOrO
npurotoBnenns nuwm. HeponyctuMo  ucnonb3oBaTb
NUTYy C LEenbio oTannuMBaHWS NOMELLEHWS, TaK Kak 3To
MOXeT MPUBECTU K HapyLUeHWo (YHKLUMWM NAUTbl KU3-3a
Ype3MepHOW TEMMOBOW Harpy3ku.

Mpenynpexaaem, 4To Ha camoii NAUTe U Ha PacCTOSHUK
MeHbLUe, 4yeM GesonacHoe paccTosHWE, He AOIKHbI
HaxoAWTbCA NpPeaMeTbl M3 ToplYMX  MaTepuanos.
HaumeHbluee paccTosiHue Mexay NnAuToi U roprouMmu
MaTtepuanamMmum B HanpaBNEHUM OCHOBHOTO TEMnoBOro
nanyyeHuss Moxet ObiTb 750 MM, B ocCTanbHbIX
HanpasneHusix - 100 Mm.

HeponycTumo B ALWMK ANA XpaHeHUs npuHagnexHocTen
NAWTbI KNacTb kKakoii-nmbo roprounii matepuarn.

He 3akpbiBaiiTe KpbILKY MAWTLI A0 TeX NOp, NMoka ropenku
ropsiuve.

B cnyyae, ecnu nnuta He OygeT 3KkcniyaTMpoBaTbCs
ponblie 3-x AHEN, 3aKpoWTe KpaH nojauyu rasa,
pacnonoxeHHbll Ha rasonposoae. Ecnu xe nnuta He
aKcnnyaTupoBanacb  gonbwe  3-x  MecsaueB, TO
pekoMeHAyeM nepefn BBOAOM B JKCMyaTauMio UCnbITaTb
BCe €€ yHKLMM.

Mpy no6oi MaHUNyNAUMKM C NAUTON (NPU OYMCTKE NNAUTHI
W NPU PeMOHTE), MOMUMO MOBCEAHEBHOrO NPUMEHEHUS,
3aKponTe KpaH Mnojayn rasa, pacrofioXeHHbI Ha
rasonpoBoAe, W OTKMIOYMTE MNAMTY OT 3NEKTPOCETU
(NoABOAALLWIA LUHYP AOMKEH BbITb BbITALLEH U3 PO3ETKM).
B cnyvae, ecnu novyBcTBYeTe 3anax rasa, HemeAneHHO
3aKpolTe KpaH MNoAauu rasa, pacrnonoXeHHbI Ha
rasonposoge. [NUTON MOXHO MONb30BaTLCH BHOBb
TOMbKO MOCMNE BbIACHEHUS MPUYUHBLI YTeYkn rasa, eé
YyCTpaHeHus (cneumuanmcTom yrnonHOMOYEHHON CEPBUCHOIA
opraHusauuun) 1 NpoBETPUBAHUSA NOMELLEHMS.

Mpy oBHapyXeHUM HeucnpaBHOCTW  ra3oBOW  WUNK
3NEeKTpUYEecKoid  yacTu  nnuUTbl  He  peKoMeHZyeMm
NPOBOAUTL PEMOHT CaMoCTOSTeNIbHO. OTKMOUUTE NANTY U
BOCMOSb3YATECH YCNyramy YnonHOMOYEHHOW CEepPBUCHOA
opraHusaumu.

e 3anpelyaeTca NPOBOAWUTL UCMBITAHWE HA FEPMETUYHOCTD

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
noxexeraciHHs abo npucTpoiB 36inbLUeHHs
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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.

VNN UckaTb MECTa YTeUKY rasa npu NOMOLLM OTHS.
3aB0j-13roTOBUTENb HE PEKOMEHAyeT NPUMEHSATbL Kakue-
nuéo [IONONHUTENbHbIE ycTpoiicTBa ans
npeaynpexaeHnst noraHus MnrameHn BapoYHbIX rOpEenok
VNN ANst NOBbILLEHMS UX 3hDEKTUBHOCTH.

MnnTy Heo6X0AMMO OTKIIOUNUTL, €CIIM B TOM MOMELLIEHUN,
rae oHa ycTaHoBIIeHa, BefyTcs paboTbl, KOTopble MoryT
M3MEHNTb Cpeay NOMELLEHNS, T.e., paboTbl, MPU KOTOPbIX

MOXET BO3HUKHYTb MOXap WNW NPOWU3ONTN  B3pPbIB
(Hanpumep, Npu HakneusaHuM nuHoneyma, paboTe c
Kpackamu, knesMu v T.n.). BknounTts nnuty  un

Nnonb3oBaTbCs € BHOBb MOXHO TOMbKO MOCNE OKOHYaHUS
paboT U TLATENbLHOTO NPOBETPUBAHUSA NMOMELLEHUS.

Mpwu akcnnyaTauum GbiToBoro npubopa, paboTatoLlero Ha
ra3oBOM TOMNMBE, YBENUYUBAETCS TEMMOTA W BMNAXHOCTb
BO3JyXa B NOMeLLEeHUW, TAe OH ycTaHoBneH. MoaTomy, B
AaHHOM nomeLleHnm HeobxoaMMo obecneunTb
AOCTaTOYHYO BEHTUNAUMIO. [JOMKHO BbiTb OTKPBITO OKHO,

¢dopTOuKa, WNW YCTAHOBNEH BO3AYXOOUUCTUTENb C
OTBOJOM  MPOAYKTOB CropaHusi W  WUCNapeHuin u3
nomeLleHus.

Mpy ponroBpeMeHHON U WHTEHCUBHOW paboTe nAuTbl
HeobxoAMMO oGecneunTb AOMONHUTENbHYIO BEHTUNSALMIO,

Hanpumep,  OTKPbIB  OKHA,  XOPOLIO  MPOBETPUTH
NOMELLEHNE UMK  YBENMYUTL MOLLYHOCTb BEHTUMNATOpA
BO3/yXOOUMCTUTENS.

Heob6xoanMbIi MUHMManbHbLIA NOABOA BO3Ayxa AOKEH
6bITb 2 M°/4ac B pacyéTe Ha Kaxabiil KBT MOLLHOCTH.

[Ons 6Ge3onacHo/ W [ONroBpeMeHHoW paboTbl NAUTHI
pekomeHgyem oauH pa3 B 2 roja obpawartbcs B
YNOMHOMOYEHHYIO CEPBUCHYIO OpraHusaumio ¢ npocbbon
O MPOBEAEHUM MEPUOLUYECKOTO KOHTPOMS  (PYHKLMIA
NNUTBI N €€ TEXHUYECKOTO 06CNyXUBaHUA.

Ecnu e B NuHWM nopgoja rasa K nnuTe yCTaHOBIEH
UNBbTP OYUCTKM rasa, TO ero HeobXOAUMO BBLIYUCTUTHL
VK, NpY Heo6X04MMOCTH, 3aMEHUTD.

eeKTUBHOCTI.

e He nepecysaiite nnuTy, NpuTpUMytloun 3a BapunbHy
NOBEPXHIO.

o BupobHuk He Hece BiAnoBiganbHOCTI 3a
NOLUKOKEHHS npunagy, AKi BUHUKNM B Hacmifok
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
3aBof-3roTOBUTENb HE HECET OTBETCTBEHHOCTb 3a
TPaBMbl  MAW  HEMoMajKu,  KOTOpble  BO3HMKIM

BCnenCcTBME HenpaBuIibHOro NCnonb3oBaHUA npm6opa.

NMPUMITKA
Bupo6Huk 3anuwae 3a coboto NpaBo Ha BHECEHHS 3MiH,
Lo He BNNMBatoTb 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.

PasnuyHble mogaenu uMetroT pasnyHble
NPUHAANEXHOCTU. Opyrue NPUHaANexXHoOCTU
(npoTuBeHb, pewéTka, NPUHAANIEXHOCT rpuUns,

BUHTbI peryfiupoBo4YHble OJ1A YCTAaHOBKU BbICOTbI
NAUTbI) MOXHO KynTb 4 aBTOPU3OBaHHbLDK AUNepoB.

Pi3Hi mopeni obnagHaHi pisHum npunapgnam. byab-
fAIke poAaTkoBe npunaana (pewitku, Aeko AnA
BUMiKaHHA, Pperyniolodi  HiXKKWA, TOWO) MOXHa
npuaGaTu B aBTOPU30BaHMX CEPBICHUX LIEHTpax.




CONTROL PANEL MNAHEIDb YINPABJIEHUA MAHEIb YMNMPABJIHHA
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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
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 - Jlamnoyka 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 - IHaMKaTop poboTM AYXOBKU

BEFORE FIRST USE

and NeEpPBOro NPUMEHEHUA MIUTbI

NEPEQ NMOYATKOM POBOTH

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

o CHUMUTE C NNNTbI YNaKoBKy.

e PasnuuHble YacT M KOMMOHEHTbI YNakoBKU MoryT
6bITb MCMOMb30BaHbl BTOPUYHO, NO3TOMY MOCTynanTe
C HMUW B COOTBETCTBUM C PEKOMEHAALMAMMU AAHHOMO
“PykoBoacTea ...".

o Pyuky KpaHa ropenku/Tepmoctata  AyXOBKM
yCTaHOBUTE Ha MaKcUMarsbHyHo MOLLHOCTb
TEMNepaTypy, 3aXrnTe ropenky 1 ocTaBbTe AYXOBKY C

3aKpbITbIMW ABepLUamMy BKMOYEHHONW B TeyeHue 30
MUHYT. BbIMONHUB paHHyl0 onepauuio, a 3aTem
TWaTenbHO NPOBETPUB MOMELLEHNE, YCTPaHUTE TEM
cambIM 13 JyXOBKW 3anax oT KOHCepBaLuu.

o Y6enutech, YTo NoABOASALLME LUHYPbI UHBIX NPUGOPOB
He OyAyT UMeTb KOHTaKT C BapoO4YHbIM CTOMOM WU

e [lepen neplwvM BUKOPUCTAHHA nNpunagy 3HiMITb
3axVCHWI i NakyBanbHWIn MaTepian.

o Pi3Hi YacTWHM | KOMNOHEHTW, NakyBanbHUA MaTepian
npurogHi ans NOBTOPHOIO BUKOPUCTaHHS.
BukopuctoByiTe ix 3rigHO cTaHpapTiB Ta Ailo4oro
3aKoHOAaBCTBa.

e [lepen nepumM BUKOPUCTaAHHAM AYXOBKW MOBEPHITb
perynstop TemnepaTypy B MakCUMarnbHe MOMOXEHHS
Ta 3anuwTe [JyxoBKy B poGOTi 3 3aKkpuTUMUK
asepusitamm Ha 30 xBunuH. 3abesneyte BiANoOBiAHY
BEHTMNAUI0  KiMHaTW. 3aBAasku Uil npoueaypi
3HUKHYTb  OyAb-Aki  pevyoBWMHWM | 3anaxu, Lo
3anyLmMnncs nicns 3aBoAckbkoi 06pobku.

® YNeBHITbCS, WO enekTpokabenb CyMiDKHUX abo iHLLIMX




APYrUMU ropavnMm YacTAaMU NNUTbI.

npunagie  He TOpKalTbCA KOHOPOK, ABepuAT
OYXOBKWM Ta iHLUMX rapsyvMx YacTuH NnuTu nig vac ii
poGoTu.

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

B cnyyae HecoGniofeHUss HOPMaTUBHbIX yKa3aHWUW
n pekoMeHaaLmnn HacTosiLen WHCTPYKUUMN,
npou3BoAuTesib He HeceT OTBETCTBEHHOCTb B
cryyae BO3HMKLWKUX AedeKTOB U cryvyarHbIX TPaBM.

Bupo6GHUK He Hece BiganoBiganbHocTi 3a GyAb-AKi
TpaBMU niofeil abo MOWKOMKEHHA Npunaay npu
HeBiANOBIAHOMY BUKOPUCTaHHI Npunaay.

OPERATION

OBCITYXUBAHUE MITUTDbI

YMNPABIJIIHHA

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.

* 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.

NMPEAYNPEXOAEM!

e [nuty MmoryT obcnyxmBatb Tonbko B3pocnble! B
noMelyeHun C YCTaHOBNEHHON rasoBoOW MNUTON
HeaonycTMo ocTaBnsTb AeTel 6e3 npucmoTpal!l

e [asoBas nnuta - npubop, KoTopbl TpebyeT
NMOCTOSIHHOIO BHUMaHUsi B NEPVOA, €ro sKCnnyaTaumu.

e He 3akpblBaWTe KpbIWKYy MAWTLI, €cnu  nnuta
paboTaeT, unm noka ropenku ropsyme.

o [lepen Tem, Kak OTKPbITb KPbILLIKY Bapo4HOro crona,
BbITPMTE €&, ecnm 3T0 HeobxoAaumo, YToObl
YCTPaHUTb C €€ MOBEPXHOCTW CryyaHO pasnuTyto
XNOKOCTb.

e Bec npoTwBHA C npurotaenueaemMbiM  6Gnoaom,
BCTaBMNAEMOro B Nasbl NN peLLéTk BOKOBbIX CTEHOK
[YXOBKW, MOXeT OblTb MakcumanbHo 3 «kr, a
yCTaHaBMMBAEMOro Ha PELLETKY MaKCUManbHO 7 Kr.

o [IpOTVBHN U3 NPUHAANEXHOCTEW  NNWUTbI  He
npefHasHayeHbl AN AMUTENbHOTO XPaHEHUs MWLM
(He ponblue 48 yacoB). [nA ANUTENbHOro XpaHeHus
NAWKM  UCnonb3yiiTe COOTBETCTBYIOLLYIO ANA  3TON
Lenv nocyay.

3ACTEPEXEHHA:

o [pynagoM MOXyTb KOpWUCTyBaTUCA nue Jopochi
noAK 3rigHO AaHoi iHCTpykKuii. CTexTe, Wob ManeHbki
OiTN He 3Haxogunucs nobnusy nnutu 6e3 cynposogy
[OPOCHUX.

o 3a po6oTOIO ra3oBoi NAUTN HEOBXIAHO CTEXMUTY.

e Hikonn He 3akpuBanTe KpuLLKY, KOMM KOHApOPKM
BapUNbHOT NOBEPXHI Ta AYXOBKW NPaLioroTh.

e MakcumanbHa Bara BMICTYy AeKO, Lo BCTABNSETbCA B
cnpsMoByBadYi, cknajae 3 Kr, MakcMmanbHa Bara
BMICTY A€KO NpW PO3MILLEHHI Ha PeLUiTKy CTaHOBUTb 7
Kr.

o [leko AnsA BUNiKaHHA Ta CMaXXeHHA He Npu3HaYveHi Ans
TpvBanoro 36epiraHHA NpPoAyKTiB (nepesuLLyoynii 48
roauH). Ans TpvBanoro 36epiraHHs BUKOPUCTOBYIiTE
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

3AXUIAHUE TOPENKHU

MoBepHyTb KHOMKY BNeBO Ha nosumuuto
«MAKCUMAJIbHAA MOLWHOCTb» 1 3axeyb ras
CMUYKOW UM 3aXXUrankou.

BAPUINTbHA NOBEPXHA

YBIMKHEHHA KOH®OPOK

3nerka HaTWUCHITb Ha PyYKy KOHpOpKM A0 Mpunagy Ta
NOBEPHITb NPOTW FOANHHMKOBOT CTPINKM A0 MOMOXEHHS
JMAKCUMANBbHA NOTY>XXHICTb”. 3ananitb ras 3sa
[OMOMOrol0  CipHUKIB @0  iHWKMX  3anantoBanbHUX
npuUCTpOIB 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.

3AXUTAHUE FOPEJ'!KM .
BbICOKOBOJIbTHOU 3AXUIAINNKOWU
(BbIKMIOYaATENb MO PYYKOW KpaHa ropernku)

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

3ANANKOBAHHA KOH®OPOK 3A
OOMOMOro KHOMKK
ENEKTPONIANANY

(opHieto pykoto)

3nerka HaTUCHITb pyYKy BIiAMOBIgHOI KOHMOPKM Ao
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Then push the knob towards the panel to a limit
position.
High voltage ignition device starts firing the burner.

MOLLHOCTb".
3aTeM NpWKMUTE Pydky K MaHenu ynpasBneHus Ao
ynopa W MOAEPXWUTE MNPUXaTOi, Moka OT MUCKPbI
3aropuTcs ras.

NAUTU Ta NOBEPHITb NPOTU FOAWHHWKOBOI CTPIMKM A0
nonoxeHHa ,MAKCUMAJIbHA MNOTYXHICTbL”. MoTim
NPUTUCHITL  PYYKy A0 NaHeni  ynpaeniHHA [0
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.

3AXUITAHUE TOPENKK C NOMOLWbIO
SNEKTPOPO3XUrA

Jlerko HaxaTb Ha KHOMKY W MOBOpayMBaTb BrEBO Ha
nosvLMI0  «MakcumanbHas MOLUHOCTb». BTopoi pykoit
HaxaTb Ha BbIKIOYATENb BbICOKOBONbTHOIO 3aXUraHUs Unm
HaxaTb Ha KHOMKY O ynopa Ha MaHenb ynpaeneHust u
npuaepxatb, Noka UCKpa He BOCNNAMEHUT ropenky y nnuT,
060pyA0BaHHbIX BblkNouaTenem BbICOKOBOJIbTHOMO
3aXKUraHusl NPsSIMO Ha pblyare ynpaBneHus.

3ANANKOBAHHA KOH®OPOK 3A
OOonoMoOrol EnNEKTponianAny

3nerka HaTUCHITb Py4Ky BiAMOBIAHOI KOHMOPKM [0
NAUTW Ta NOBEPHiTb MPOTU FOAWHHWKOBOI CTPINKM [0
nonoxeHHa ,MAKCUMAJIbHA MOTY>KHICTb". Tenep
[PYrol0 PyKol HAaTWUCHITb 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

Mpun raweHnn nnameHn ropenku AyXOBKU MNOBEPHWUTE
pyuky TepmocTtaTa B nonoxexue “BbIKITKOYEHO”.
[poKOHTpONMpPYWTE - NOracno Ny Niams ropenku.

BUMKHEHHA KOH®OPOK
MoBepHiTb pyyky koHdopku B nonoxeHHs ,BUMK.” Ta
nepesipTe, Yn NoOracrno nonym’s.

MAXIMUM POWER SAVING
HanJn{HEHG MAKCUMATBHAR MOWHOCTE  MANOE MNAMS i
MK, MAKCUMANLHA NOTYHHICTE  3BEPEXEHHA

©® D

.
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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.

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.

BAPKA

e [lpy Bapke nonb3yiiTecb Gonee Hu3Koih M Gonee
wmpokoin nocypoii. OB6palyaiTe BHUMaHWE Ha TO,
yTobbl MNamsi ropenkn Harpeeano AHO cocyfa U He
BbIXOAMIIO 3a ero Kpas .

e [a30Bble ropenkn NnuMTbl UMEKT pasHble pasmepsbl.
Ons nomnHoro  (3KOHOMWYHOrO)  UCMOMb30BAHUS
MOLYHOCTW  ropenku  npuMeHsanTe  nocygy C
pekoMeHayemMbIMyU AnameTpamu:

- Ana manow ropenku - ot 120 mm go 160 mm,
- ANSA cpepHel ropenku - ot 160 mm go 220 mm,
- Ansa 6onbLuoii ropenku - ot 220 MM go 280 mMm.

o [loTpebnsieMyio MOLLHOCTb (pasmep nnaMeHun) ropenku
MOXHO pEerynupoBaTb MNOBOPOTOM pyYku kpaHa B
npenenax nonoxexuii “MAKCUMAJIbHAA MOLLHOCTbL”
n “MAJIOE MNAMSA”. Pyyku kpaHOB noBOpa4MBaloTCsa npu
cnabom HaxaTuu B CTOPOHY maHenu. [oBopoToM pyuku

NMPUrOTYBAHHA
e [InA  npuroTyBaHHA Ha  ras3oBuX  KoHdopkax
BUKOPWUCTOBYWTE  HWU3bKWA Ta  LUMPOKWA  NOCYA,.

YneBHITbCA, IO BOrOHb HarpiBae AHO NOcyAy, a He
BUXOAWTb 3@ MeXi KpaiB.

o [punapa obnagHaHo KoHdOpPKaMK pi3HOro AiameTpy.
[ns onTumManbHOro (EKOHOMHOrO) CMOXWBAHHS rasy
BMKOPWUCTOBYWTE MNOCYA 3 AiaMeTpoM pAHa, SAKUA
3a3HaYEHO HUXYE!

- ManeHbka koHdopka - Big & 120 no @ 160 mm,
- cepefHs KoHdopka - Big & 160 o @ 220 mm,
- Benuka koHdopka - Big @ 220 o @ 280 mMm.

e [ToBepTatoun pyyky KOHMOPKW, BCTAHOBIIOETLCH
NOTYXHICTb HarpiBy rasom (po3mip nonym's) Mix
»,MAKCUMANBHOIO MOTYXKHICTHO” Ta
~3BEPEXXEHHA". [Ons BCTaHOBMEHHA MNOMOXEHHSA
L,3BEPEXXEHHA", BCTaHOBITb PpYy4yKy KOHKOPKM B
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KpaHa BMEBO YCTaHaBNWBaeM KpaH B MONOXeHWe
“MAKCUMAJIbHAA MOLWHOCTb”, panee, noBOpoOTOM
pyykn BrieBo, [0 KpailHero mnonoxeHnus - “MAJIOE
MNAMSA”, n ob6paTHo, BrnpaBo (Tawke [0 KpaiHero
nonoxeHus), B nonoxexue “BbIKIKOYEHO”.

KpaWviHe niBe nonoxeHHs. [JoBiBLM CTpaBy A0 KUMIHHS,
3MEHLUITb MONYM'st A0 PIiBHS, AKWA HEoOXigHWA Ans
NiATPUMYBaHHA NPUrOTYBaHHSA BiANOBIAHOI CTPaBK.

CAUTION:

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

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

NMPUMEYAHUE

o 3aKpbITyl0 KpbILLKY HE Wcnonb3yiTe kak pabounit
CTON 1 He CTaBbTe Ha Heé Kakne-nnbo npeameThI.

e [epen Tem, Kak 3aKpbiTb KPbILLKY, BbIKMOYATE BCE
ropenku.

3ACTEPEXEHHA:

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

o He 3akpuBaiiTe KpPULLKOIO BapuUrbHY NOBEPXHIO A0 TUX
nip, NOKW KOHdOpPKW rapsil

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:

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

* Do not use closed lid as worktop or storage area.

e Open the lid properly to the end position.

* Avoid touching the glass lid with cookware during the
food preparation.

» Close the lid to its completely closed position.

o 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

PEKOMEHOALUWKU ANA NOJIb3OBAHUA
NIANTOU CO CTEKNAHHOU KPbILLWKOU

BHUMAHMUE!
Ecnn nnuta ocHaweHa  CTEKNAHHOW  KPbILLKOWA,
pekomeHayem cobnojaTb  Crieaylolyme  ycrnosws,

KOTOpbIE MOMOTYT NPEAOTBPATUTL €€ NOBPEXAEHNE.

e He BkniovaiiTe BapoYHble ropesnku, ecnu Kpbillka
3aKpbITa.

o 3aKpbITylO KpbILLKY He Wcnonb3yiTe kak pabounit
CTON 1 He CTaBbTe Ha Heé Kakne-nnbo npeameThI.

o KpbILKy OTKpbIBaiiTe Hagnexawm obpasom fo eé
KOHEYHOrO MONOXEHWS.

o [pn npuroToBNEHWM NUM crieguTte, YTobbl nocyaa
He Kacanacbh CTekna KpbILLKU.

o [puaepxuTe KPbILLKY A0 NOMHOMO €& 3aKpbITUs.

e HeunctoTbl C KpbILWKM YCTpaHWTe cpa3y mnocne
OKOHYaHWS MPUrOTOBMEHUS MWLM, KaK TOMbKO OHa
OCTbIHET.

o [py ounCTKE He Ucnonb3yiiTe abpasmBHbIe YNCTALLME

BUKOPUCTAHHA CKNAHOI KPULUKU

YBATA!

CknsiHa KpuLlka Moxe TPICHYTU nNpu HarpisaHHi. MNepea

3aKPUBAHHSAM BapWUnbHOI NMOBEPXHi KPULLKOK BUMKHITb

yCi KOHOPKN.

o6  YyHUKHYTM  MOLUKOAXKEHb

LOTPUMYATECH HACTYMHWX NpaBun:

e He BMuKaliTe KOHMOPKM NPU 3AKPUTIA  KPULLKOKO
BapWrbHill NOBEPXHI.

e He BUKOPWCTOBYIATE KPULLKY SK pobouy MnoBEPXHIO
abo nnowyy ans 36epiraHHs.

o BigunHanTe KpULLKY BiANOBIAHUM YMHOM.

o YHUKaiiTe TOPKaHHA CKISIHOI KPWULIKW 3 MOCyAOM Mif,
Yyac NpUroTyBaHHSA CTpaB.

o 3a4MHANTE KPULLIKY BiANOBIAHUM YMHOM.

o OUNCTITb KPULLKY Bif, ByAb-AKUX PiANH HeranHo nicns
NMOBHOMO OXONOAXKEHHS BApUITbHOT MOBEPXHI.

o [INA YULLEHHS KPULLKW HE BUKOPUCTOBYITE abpasuBHi
MUIOYi  3aco6M, LU0 MOXE CMPUYUHUTU YTBOPEHHS
noapsnMHM Ta o6e3bapBreHHs.

CKMAHOI  KPWULLIKK,

cpencTsa, KOTOpbIMU MOXHO nouapanaTtb
NOBEPXHOCTb CTEKIA U KPacky.
OVEN OPERATION NoNb30BAHUE [YXOBKOM YMNPABJIIHHA OYXOBKOIO
A TAP PROTECTED Mopaya rasa B ropenky [AyxoBkM perynupyeTcs || FasonocTtavaHHs KOHGOPKU [OYXOBKM KOHTPOMIOETHCA
The gas supp|y to the oven burner is controlled by atap rasosbim KpaHoM [ TEPMO3INEKTPUHECKNM 3aXUCHUM KpaHOM 3 TepMOENEeKTPUYHMM CEHCOPOM

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*

npeaoxpaHnTenem nnaMeHu.

MoTpebnsiemMyto MOLLHOCTb rOpenku, a Tem cambiM U
TemnepaTypy AYXOBKW, MOXHO perynmpoBaTb Py4Koii
KpaHa B uHTepBane nonoxenun “MAKCUMAIBHAA
MOLLUHOCTb” n "MAJNOE MIIAMS”

nonym's.

[MoTyXHicTb Nonym’s KOHAOPKM 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
Mojaya rasa B Tropenky AyxOBKU perynupyetcs
TepMocTaTom c TEPMOINEKTPUYECKUM

npefoxpaHuTenem nmameHu.

MoTpebnsiemMyto MOLLHOCTb FOpenku, a TemMm cambiM U
TeMnepaTypy AYXOBKU, MOXHO PerynmpoBaTtb Py4Koit
TepmocTaTa B NOMOXEHUsIX MeXAy CTyneHu 1-8 .

PEFYNATOP TEMNEPATYPU
[asonocTtayaHHA KOHMOPKM [YXOBKM KOHTPOMOETHCH
perynaTtopom Temnepatypu 3 TepMOEneKTPUYHUM
ceHcopoM nonym’a. TOTyXHIiCTb Monym’s AyXOBKM Ta
TemnepaTypa BCTaHOBIIIOIOTLCA MPU PO3MILLEHHI pPyYKM
B NOMOXEHHAX 8 — 1.

OFF MAXIMUM POWER

BBIKMOYEHO  MAKCMMANBHAA MOLWHOCTE  MANOE NNAMA

BHAMK.

MAKCHMMANBHA NOTYXHICTE  3BEPEXEHHA

) © D

SAVING OFF 6 GRILL
BbIKMIOYEHO " E G rPUNk
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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.

3AXUITAHUE TOPENKN OYXOBKMU

o OTKpoWTe ABEPLY AYyXOBKM.

e YCTaHOBUTE pyyKy KpaHa ropenku [OyXoBkM B
nonoxenve “MAKCUMANBHAA MOLWHOCTL” u
npmwkmuTe eé Kk naHenu Ao ynopa. OAHOBpPEMEHHO
nofHecuUTe TrOPALLYIO CMUYKY K OTBEpCTWO Ans
3aXWUraHUs ropenku 4yXoBKu.

3ANMANKOBAHHA KOH®POPKU AYXOBKU

o BigunHiTh ABEPUATA OYXOBKM.

e BCTaHOBITb pyyKy KOH(POPKM AYXOBKM B MOMOXEHHS
,MAKCUMYM” Ta 3nerka HaTWUCHITb [JO nNaHeni
ynpaBniHHA A0 NMiMITOBAHOrO MOMOXeHHsA. B uen xe
Yac iHLIOK pYKOK NiAHECITb 3ananeHuii CipHWK 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.

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

C NOMOLWbIK ANEKTPOPO3XUIA

© YCTaHoBUTE pyyKy TepMocTaTa 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/TepmocraTta
nogepxure npuxaToi K naHenu ewe,
npuénuanTensbHo, 5 cekyHa, YToGbl Harperncs AaTumnk
npefoxpaHUTens nnameHu.

e OTNycTUTE PYYKY U NPOKOHTPOMMUPYIATE, rOpUT nn ras
ropenku. Ecnn nnams noracro, To nosTopuTe Becb
NpoLiecc 3axuraHus.

BiaunHiTe ABepusTa AyxoBku. BcTaHoBITL perynstop
TemnepaTypu OYXOBKW B MOMOXeHHs “8" Ta 3nerka
HaTUCHITL A0 MaHeni ynpasniHHA A0 MiMITOBAHOro
nonoxeHHs. B LUei xe Yac iHLWOK PyKOK MigHECITb
3ananeHnin CipHWK A0 OTBOPY, LUO 3HAXOoAWTbCA B
HVKHI YaCTUHI yXOBKW.

Micna 3ananeHHA KOHMOPKW yTpUMYNTE  PydKy
HaTWUCHYTOO B NIMITOBAHOMY MONOXEHHI BNPOAOBX 5
cekyHA fo cTabinisauii nonym’s.

BignycTiTe pyyky Ta nepeBipTe, 4M 3aropinacs
KOHdopKa. FAKWO nomym’'ss 3HUKNO MicnA Toro, fK
BiANYyCTWNN PYyYKy, NOBTOPITb MpoLec 3ananoBaHHs.
IMicns Uboro BCTAHOBITb PYYKy B 6axaHe NOnoXeHHs.

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 3aropuTcsi, TO nepes
crnepytoLlen nonbITKON NOAOXAUTE 5 MWHYT, OCTaBuB
[iBepLly AyXOBKU OTKPbITON.

BAXINUNBO:

Akwo koHdopka He yBiMKHETbcsi uyepe3 10 cekyHA,
BiAYMHITb ABepLsATa AyXOBKU Ta 3ayekante 5 XBUMMWH.
[NoBTOpITE NpoOLEeAypY 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.

MEXAHUYECKWUUN TAUMEP

Mepuon AEATENBHOCTM [YXOBKM U TOPENoK MOXHO
oTcrnenoBaTh C MOMOLLBIO MeXaHWYeckoro Tanvepa

B MHTepBane ot 0 o 115 MuHyT.

YcTaHaBnMBaeTCA  BpalleHWeM  KHOMKW.  ChepBa,
HanpaBneHNeM BMpaBO B MaKCMMarlbHOE MOMOXEHWE
(115 MuHYT) 1 3aTem cHoBa B 3ajaHHoe Bpems (35

MEXAHIMHUUN TAUMEP

MoxxHa BCTaHOBUTW TaliMep (ANA roTyBaHHA B AyXOBLi
abo Ha noBepxHi) B MeXaHiYHOMY pexuMi B AianasoHi
0-115 xBunuH.

Yac BCTaHOBMIOETLCA MOBEPTAHHAM PYYKU TalmMepy.
CnouaTKy NOBEPHITb PyyKy NpaBopy4 A0 MakcUmanbHol
nosuuii, a notim obepTainTe i MiBOPYY AO MNO3HAYKK

When time empire the bell rings. MUH). Mocne ncreyeHns cpoka yCTaHOBMNEHHOroO Bpemsi || BaxaHoro udacy. [lo 3akiH4eHHi u4acy nponyHae
MrpaeT 3BYKOBOW CUrHan. 3BYKOBWI cUrHan.
1 1
OVEN TEMPERATURE INDICATOR WHOUKATOP TEMMEPATYPbI IHOWKATOP TEMNEPATYPU
Cooker is fitted with oven temperature indicator which Mnuta cHabxeHa nHAMKaTOpOM TemnepaTypbl AyxoBku. | Mnuta obnagHaHa iHAWKATOPOM, SKUA  Mokasye

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

TemnepaTypa BHYTPU AYXOBKW 3aBUCUT OT MONOXEHNS
pyyku kpaHa ropenku Ayxoeku. CooTBeTcTBUE
TemnepaTypbl BHYTPY [YXOBKM nokasaHuam
nHaukatopa (B °C). TemnepaTypa Ha uHAMKaTOpe
yKa3aHa TOmnbKO A5t CBEAEHNS.

TemnepaTypy BcepeauHi ayxosku (B °C).
3HayeHHsa TemnepaTtypu — iHbopmaLinHe.

o0 0000

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

BbIMEYKA

Mepes Tem, Kak HayaTb  BbiNekaTb, npu
HeoBXoAMMOCTH, NporpeiTe AyxoBKy B TedeHue 10-15
MUHYT.

BUNIKAHHA/CMAXEHHA CTPAB
Posirpiite gyxoeky Bnpogosx 10-15 xBunvH nepeq
BUNIKaHHAM 3 APKOXOBOrO TicTa.

A TAP PROTECTED
The oven knob is set to the position ,MAXIMUM
POWER®.

After preheating put the

food in the oven.

YcTaHOBWTE pYy4YKy KpaHa ropenks LyXOBKM B
nonoxexue “MAKCUMAJIbHAA MOLLHOCTbL" .

B TakoM NonoXeHun pyyky kpaHa ropenku ocTaBbTe Ha
BpeMsi, KOTOpoe 3aBWCUT OT Beca W Buga
npuroTaenueaemoro 6noga.

Pyyky poboTu [yxOBKM BCTaHOBITb B MOMOXEHHS
LMAKCUMATBHA MOTY>XHICTb".

Micna posirpiBy AyxOBKM MNOMICTITb TXy. TpuBanictb
BUNiKaHHA/CMaXXeHHs CTpaB npwu JMAKCUMANbHIN
MOTY>KHOCTI, 3anexuTb Bifg TNy Ta Barn npogykTis.




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.

3aTteM pyyky MOXeTe YCTaHOBWTb B MONOXEHWe
“MAJOE NMNAMA” 1 BbiNeYKy AOKOHYUTD.

BcTaHoBiTb pyyky poGOTM AYXOBKM B MOMOXKEHHS
JMIHIMANBHA MOTY>XHICTb”

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 nomnoxeHue 8. lNMpu
HeobOXOANMOCTH, Yepes onpeaenéHHoe BPeMs BbiNeykn
pyYKy TepmocTaTa AyXOBKW MOXeTe MepecTaBuUTb Ha

Gornee HM3KylO WM Gornee  BbICOKYI  CTyMeHb
Temnepartypsl.
YcTaHOBNEHHass  TemnepaTypa  AyxoBku  Byper

COXPaHSTbCS B TEYEHWE BCEro BpEMeHU Bbineykn. Ecnu
obHapyxwuTe 3HaYMTENbHbIIA pasgen mexay
YCTaHOBIEHHON TeMnepaTypoi U [eicTBUTENbHON
TemnepaTypol B AyXoBke, obpaTuTech 3a NOMOLLbIO B
YNONHOMOYEHHY0 CEPBVCHYHO OpraHn3aLmio.

Pyyky pob6oTW AyXOBKM BCTaHOBITb B MONOXEHHS 8.
Micna posirpiBy [AyxOBKM Ta BCTAHOBMEHHA OaxaHoi
TemnepaTypu NOMICTITb Y AyXOBKY npogdyktn. BubpaHa
TemnepaTypa OyAe aBTOMATWYHO NIATPUMYBaTUCH
BMPOAOBX NPOLECY BUNIKAHHA/CMaXeHHS.

MNepesipTe BiANOBIAHICTL TemnepaTypu ANA KOXHOro
BUAY NPOAYKTY Ta METOAY NPUroTYBaHHS.

[ns  oTpuMaHHs  Halikpalloro pesynbTaTy npu
NpUroTyBaHHi B AyXOBLUi BCTaBTE PELUiTKY 3 AEKO B
ApYruii piseHb CNpAMOBYBaYiB 3HU3Y.

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
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.

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

e py BbINEYKE BbLICOKUX MUPOrOB PEKOMEHAYEM
NpoTUBEHb UMM POPMY C NUPOrOM  YNOXWUTb Ha
antoM1HWeBbIN npoTMBEHb (ans Gonee
paBHOMEPHOrO BbINekaHUs) U NOCcTaBUTb MX oba Ha
PeLLETKY, BCTaBMNEHHYO BO BTOpble OT AHA AyXOBKU
nasbl 6OKOBbLIX CTEH.

o Tpebyemoe Bpems BbiNeykun W BbiGop TemnepaTypbl
3aBUCAT OT BUAA U 06bEMa, peLenTypbl U crnocoba
npurotoBneHus 6nioAa, a Takke OT BEMUYMHbI

paeneHnss rasa B ceTn. [loatomy, Bpems U
TemnepaTtypa, HeobxoauMble ANS MNPUrOTOBNEHUS
kaxgoro Bupga Gnopga, MoryT  6biITb  TOYHO

YCTaHOBIIEHbl B COOTBETCTBUM C Bawumm onbiTom u
HaBbIKOM.

e 3a3Buyail, ANsS 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 ABEpUAT
OYXOBKW Nif 4ac npuroTyBaHHA. TemnepaTypHuWii
PEXMM B MEXaX AyXOBKU MOXEe 3MIHUTUCS B HACniAok
TpVBaroro NpUroTyBaHHA abo cnaneHHs cTpasu.

e AKWO BM BUSBUTE 3HAYHY PO3OIKHICTE  MiX
BCTAHOBIIEHOIO ~ TemnepaTypold Ta  peasbHoOlo,
HerariHO 3BEpPHITbCSA Yy CEPBICHUI LIEHTP.

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.

BHUMAHMUE!
Mpu  BbiNeYke BBLICOKUX MUPOTOB  PEKOMEHAYEM
NPOTUBEHb UM POPMY C  MMPOTOM  YMNOXWUTb  Ha

anioMUHNEBBIN NPOTUBEHb (Ans Gonee paBHOMEPHOrO
BblNeKkaHUs) M MocTaBuTb UX o06a Ha peLuéTky,
BCTaBMEHHYIO BO BTOpble OT [Ha [AyXOBKM nasbl

BOKOBBbIX CTEH.

KOPUCHA NOPA[JA:

Buniuky 3 ppixgxoBoro TicTa Haikpalle Bunikatyu B
anoMmiHiEBOMY [eKo, SKuA HeobxigHO BCTAHOBUTM Y
OpYruii piBeHb CNpsAMOBYBaYiB 3HU3Y.
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Knob position Oven temperature Relation between the 3aBUCUMOCTE Mexay BignoBigHicTL NnonoXxeHHs
PerynupoBoyHas Temnepatypa temperature selector position TeMnepaTypow B AyXOBKe U perynstopa TemnepaTtypu Ao
cTeneHb B AlyXoBKe and. the oven temperatl.lre for BUAOM nNpuroTaBnuBaemoro TemnepaTypu AyXOBKU
o S Temnepatypa different oven operations onroaa
perynsaTopa AYXOBKU Kind of baked food Bua npurotaBnuBaemoro Mpouec
o6nopa
1 150 -160° C Preservation cTepunu3oBaHve KoHcepByBaHHs
2-3 160-180°C Foam pastry, meringue 6enkoBoe nevyeHbe (6ese) MepeHra
3-4 180-196° C Sponge-biscuit batter, BUCKBUTHOE, Kucroe unu cpobHoe || PisaBsHWIA Nupir, ApiKOXKOBE TiCTO
Christmas cake, yeast dough [POXOKEBOE TECTO
4-5 196 —212° C Cakes, lean meat, venison NUPOrun, HEXNPHOE MACO, ANYb Kekcu, nicHe M'ico, ofneHnHa
5-6 212-228°C Lean meat HEXMPHOE MSICO MicHe m'sico
6-7 228 —244° C Fat meat, poultry, pork XVPHOE MSICO, CBUHOE MSICO, IyCb XXupHe M’sico, [AoMallHA  NTUUS,
CBMHMHA
8 260°C Flaky pastry, sweets CINOEHOoe N NeCOYHOe TECTO Buniyka 3 nncToBoro Ticta, KOHeTH
GRILL rPUNb IHOPAYEPBOHWIU 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
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.

3AXUITAHUE TOPENKU rpund
* YCTaHOBUTE PyyKy TepMOCTaTa AyXOBKU B NONOXEHUE
S PUNb*.

o BblkntoyaTenb  3MekTpopo3Xura PacrnonoXeH MoA
py4KoW yNpaBrnEHWs TEpPMOCTaTOM W, B [aHHOM
cryyae, pyyky TEpMOCTaTa HyXHO MpOCTo MpuxaTtb K
naHenu ynpasneHust 4o yrnopa 1 nogepxatb, noka ot
UCKpbI 3aropuTcs ras.

Mpu aToM Mexay 3nNeKTPOAOM 3rneKTpopo3xura wu
ropesikon rpuns NPOCKOYUT CEPUSA UCKP.

e Ecnin ras 3aropencd, TO pyyky TepmocTtaTa
noaepxuTe npuxaTor K naHenu ewg,
npuénuauTenbHo, 5 cekyHa, uYTobbl Harperncs
YYBCTBUTENbHbIN anemeHT npepoxpaHuTens

nnameHu.
OTnyCTUTE PYYKY U NPOKOHTPONUPYIATE - FOPUT NN ras
no BCEMY NEPUMETPY ropesiku.

YBIMKHEHHA IHOPAYEPBOHOIO
HATPIBAYA

e BcTaHoBITL perynstop TemnepaTypy B MOMOXEHHSA
PUIIb Ta HaTWCHITL A0 NaHeni ynpaemniHHA A0
NiMITOBAHOrO NMONOXEHHS.

oY Uel Xe Yac NigHECiTb 3ananeHui CipHUK [o
iHppayepBoHOro Harpieaya B BEpXHii 4acTuHi
[YXOBKM Ta HATWCHITb KHOMKY ernekTponignany.
ABTOMaTUYHWIA enekTponignan 3ananuTb KOHGOPKY.

o [licns nosiBM Nonym’st YTPUMYiATE PY4Ky HaTUCHYTOO
BNpoAoBX 5 cekyHA fo crabinizauii nonym’s.

e BignycTiTb pyy4ky Ta nepesipTe, YU KOHdpopka
yBiMKHynacs.

e Akwo nonym’s noracno, MOBTOPITb Mpoueaypy 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 3aropuTcs, To nepeg
cnegyloLeil NonbITKOW nogoxauTe 5 MUHYT, OCTaBMB
ABepLy AYXOBKU OTKPbLITON.

BAXNUNBO:

Akwo KkoHdopka He yBiMKHeTbCA 4Yepes 10 cekyHa,
BiJYMHITb ABepuUsTa OyXOBKU Ta 3adekante 5 XBUMMWH.
[MoBTOPITL NpOLEAypy Lie pas.
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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 PEWLETKE

e [lpn paboTte c rpunem obsizaTernbHO JorxHa GblTb
yCTaHOBMEHa 3alUWTHasi NnacTMHa py4yek KpaHoB,
KOTOPYIO HYXHO Nasamu HacaguTb Ha LWTUMTLI Ha
BEPXHEii CTEHKE AyXOBKY.

3aXruTe ropernky rpuns, NpUroToBNEHHbIE NPOAYKTHI
YyNoXWTE Ha PELUETKY ANA XKapeHus, YCTaHOBUTE B
nasbl 6OKOBbIX CTEHOK [yXOBKM

peleéTka C npurotaBnuMesaeMbiM GroAOM  [OMKHO
HaxoAUTbCS Kak MOXHO Brivke K roperke rpuns,;
pasvepbl  MonesHoii  nnowaau  ANS  rpuns
onpefeneHbl  pa3mepamMu  pewéTkm  u eé
nonepeyHLIMM pacrnopkamu;

noA peLuéTtky, B Gonee HuU3kue nasbl GOKOBLIX CTEHOK
UMM Ha [AHO AYXOBKW, PEKOMEHAYEM YCTaHOBWUTb
NpOTWBEHb, YTOBLI TyAa Mor cTekaTb 06pa3sytoLmiics
npu XapKe Xup.

CMAXEHHA M’ACA

e [lepen cMaxeHHAM BCTaBTe 3aXWCHWA WWT Yy ABa
WTndTa, WO 3HAXOAATbCA Y BEPXHIN YacTuHI
LyXOBKU.

o [licns yBIMKHEHHS KOHOPKM-TPUMb MOKNaAiTh Ha
[leKo CTpaBy Ta 3acyHbTe B [yXOBKY.

o PiBeHb Ans rpunto — Apyruii abo TPeTiit 3HN3Y.

o EdpektBHa nnowja rpunio BM3HAYeHa NNaHkamu Ha
peLuiTLi.

e PewiTky 6e3 nnaHoK NOBEPHiTb A0 3aAHbOI CTiHKU
LyXOBKU.

o [lig pewliTky BCTaHOBiITb AeKkO (y nepLuii piBeHb
cnpsimoByBauiB).

ATTENTION!

o Always use the control panel protection sheet during
grilling!

o After fixing the protection sheet close the oven door.

BHUMAHMUE!

e [lpn paboTte c rpunem obsizaTernbHO JorxHa GblTb
yCTaHOBMEHa 3alyWTHasi NnacTMHa pyyek KpaHoB,
KOTOPYIO HYXHO Nasamu HacaguTb Ha LWTUMTLI Ha
BEPXHEii CTEHKE AyXOBKY.

e [iBepua [AOyXOBKM AOMKHa ObiTb  MPUOTKPBLITA,
onMpasicb Ha YCTaHOBMEHHYIO 3alUWUTHYIO MNacTUHy
py4eK KpaHOB.

YBATA!

e 3aBXAN  KOPUCTYNTECH  3aXUCHWM  LUMTOM  Mpwu
CMaXXeHHi 3a J,ONOMOTrot KOH(OPKM-rpunio!

o 3adhikcyBaBLUM 3aXWCHWUA LUMT, 3aYWHITb ABepusTa
[YXOBKM.
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GRILLING WITH ROASTING SPIT
Roasting spit set consists of :

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

FrPUNb HA NOBOPOTHOM BEPTENE
KomnnekT npuHagnexHocTelr NOBOPOTHOrO BepTena
COCTOUT M3 CneayoLwmnx YacTen:

1. noacTaBka Ans BepTena -1 wWwr.
2. pykosaTka -1 wr.
3. Bunka -2 Wr.
4. BepTten -1 wr.

CMAXEHHA 3A AonomMmororw
OIATOHAJNTBHOIO POXHA
[iaroHanbHWN poXeH CKNafaeTbes 3:

1. MipcTaBka poxHa- 1 WwT.

2.  Pyuka -1 wr.
3. ®dikcytoui 3ybui - 2 wr.
4. PoxeH -1 wr.

ASSEMBLING GRILLING EQUIPMENT

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

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

o 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 CBOPKU NOBOPOTHOIO

BEPTENA:

e MopcTaBky NOBOPOTHOTO BepTena BCTaBbTe B TPETbU
OT AHa AYXOBKM Na3bl GOKOBbIX CTEH.

e B nepsble OoT OHa [AyxoBKM nasbl GOKOBbIX CTEH
yCTaHOBUTE PELLETKY C NPOTUBHEM.

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

NPUroTOBMEHHbIE ANA FPUNS NPOAYKThLI, 3aTEM ApYryio

BUMKY.

MpopayKkTbl pa3MecTVTe Ha BepTene paBHOMEPHO U

BUMKaMK  3akpenuTe Tak, u4ToObl BepTen Mmor

cB0OOAHO BpaLLaTbCs.

MoaroToBneHHbIN Takum o6pasom BepTes Nonoxure

HanpaensoOLWKUMN Nasamn B yrny6neHus noacTasku u

npofABuras  BHYTPb  [YXOBKW,  OJHOBPEMEHHO

noBepHUTE BepTen Tak, Y4Tobbl ero koHel, noman B

OTBEpCTVE MOBOAKOBOrO NaTpOHa 3MeKTPOMUKPOABU-

raTens Ha 3agHel CTeHe [yXOoBKMU.

NMPUTOTYBAHHA OIATOHANNIBHOIO

POXHA ONA BUKOPUCTAHHA

e BcTaBTe nigctaBky poxHa B TPeTin cnpsAMoByBay
3HM3Y.

o [1OMICTiTb A€KO B NepLUMIA CNPAMOBYBaY 3HU3Y.

o 3aKpiniTe M'ICO ANA CMaXEHHS Ha POXXeH NoeTarHo.

o [1OMICTiTb M'AICO 3 POXHOM Ha niAcTaBKy (nNepepHii
ponvk — B CNpsIMOBYBaY, 3aAHii — B OTBIP Ha 3afHiii
CTiHLi AYXOBKM).

o [TOYHITb NPUroTYBaHHSA, YBIMKHYBLUM BiAMNOBIAHY PY4KYy
naHeni ynpasniHHSA.

e MOBOPOTHbLIA BepTen MpUBOAWUTCA B  ABUXEHUE
BblKNoYaTenem.
NOTICE: BHUMAHMUE! NMPUMITKA:
e When grilling large roasts (e.g. chicken) make sure || e lpn rpune Ha NOBOPOTHOM BepTene C OTKPbITOW | e [Mpy CMaxeHHi BENWKMX LUMATKIB M'sca (Hanpuknag,
that the food fixed on the roasting spit is well apepuern  ayxoBku obsizaTenbHO  AomkHa  OblTb Kypya) yneBHiTbCA, WO M'sico fobpe 36anaHcoBaHO
balanced, so that the spit rotates with ease. ycTaHoBneHa 3awnTHas nnactuHa pyuex, Ha POXHi, SKNA NOBUHEH 06epTaTUCS HEBUMYLLEHO.

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.

pPacnonoXeHHbIX Ha MaHenu ynpaeneHusi, YTobbl He
NMPOM3OLLIIO UX MOBPEXAEHNE.

e [lpn rpune Ha NOBOPOTHOM BepTeENe C MNPUKPbLITOW
OBepLel OyXOBKM HYXHO 0BS3aTeNbHO OTKPYTUTH
NnacTMaccoByl0 PYKOSTKY BepTena W yCTaHOBUTb
3aLUMTHYIO NNacTUHY pyYek.

e [lp rpune o06BEMHbIX NPOAYKTOB (Kypbl W Ap.)
crnepute 3a Tem, YTobbl NPoAyKThbl Ha BepTene 6binu
pasMelleHbl paBHOMEPHO W BepTen Mor cBobopHo
BpaLLaTbCs.

o [Tpy CMaxeHHi Ha rpuni 3 BiAKPUTUMU [BepusTaMu
[YXOBKU 3aBXAN KOPUCTYUTECH 3aXWUCHUM LLUTOM,
06 3aXUCTUTN naxenb ynpaeniHHA Big
MOLLKOZKEHHS.
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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 noboii  MaHuNynAuMKM C  MAWTOR, MOMMMO
NOBCEAHEBHOrO MPUMEHEHUS, 3aKpPOWTE KpaH nogauu
rasa, pacrnonoXeHHblii Ha rasonpoBoOAe, W OTKMYUTE
NANUTY OT 3NEKTPOCETU.

Mepen uyuleHHSM abo TexHIYHMM 06CnyroByBaHHAM
npunagy BUMKHITb Or0 3  eneKkTpoMmepexi Ta
BCTa@HOBITb YCi PYy4YkM KOHCPOPOK Ta perynatop
TemnepaTtypu B nonoxenHa ,BUMK.” (“OFF”) Ta paitte
OXOMOHYTW NNWTI NOBHICTIO.

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.

OYUNCTKA BHELWWHEN NOBEPXHOCTHU

o [1oBEPXHOCTb NMUTbI OYULLAATE NPWU NOMOLLUM MOKPOWA
TPSANKA UMM TYOKM C  NOBEPXHOCTHO-aKTUBHBLIM
MOHOLLMM CPEACTBOM. 3aTeM BbITPUTE HACyxo.

o XXvpHble nsATHa YyCTpaHWTe TEnnowW BOAOW CO
cneynanbHbIM YUCTALUM CPEACTBOM AJ1st aManu.

e Hukorga He nonb3yiiTeck abpasnBHbLIMU CPEACTBAMM,
KOTOpblE pPa3spyLLAlT MOBEPXHOCTb 3Manu U Apyrux
NPUMEHEHHBIX MaTepuanos.

YULWLEHHA KOPMNYCY

e 30BHILLIHIO YacTMHY npunagy Heo6XiAHO YMCTUTU
BOJIOrO0 raH4ipKoo i MUKOYUM 3aco6oM.

o XKupoBi nnsMu HeobxigHO BUAANWUTK TENIOK BOAOH
Ta cneuianbHUM MUKOYMM 3acobom Ans emani.

e Hikonn He MOXHa 4YWCTUTU emanboBaHi MOBEPXHI
abpasnBHUMU 3acobamu, OCKINbKu MoXe
NOLUKOAUTUCS 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 BAPOYHOI'O CTOIA

o CHUMUTE peLL&TKY C Bapo4HOro CTona W BbIMOWTE C
NOBEPXHOCTHO-aKTVUBHBIM MOOLLMM CPEACTBOM.

o KpbILKM 1 paccekaTeny NNameHu ropenok CHUMUTE 1
nonoxwte Ha 10 MUHYT B TEMMNyl BOAY C MOMOLIUM
CPEACTBOM.

e 3aTeM BbIMOWTE MX, NPOBEPbTE YMCTOTY Npopesei B
paccekaTene nnameHw, TWaTenbHO BCE ocyluuTe ©
yCTaHOBUTE.

PELWITKA KOH®OPKMU

o 3HiMITb peLliTky 3 BapunbHOI NOBEPXHi Ta NomuiiTe
okpemo abo MOMICTiTb B MNOCYAOMWIAHY MaLUMHY.
Micna MuTTA ycTaHOBITL ii Ha BapunbHy NOBEPXHIO
BiANOBIAHMM YMHOM.

® 3HIMiITb YaCTUHN KOHGOPOK (KPULLIKY, po3citoBad) Ta
3aMouiTb B Tennii BoAi 3 MutoyMm 3acobom Ha 10
XBUIUH.

o [licns MUTTA peTenbHO BUCYLLITb YACTUHW KOHPOPOK
Ta nepeBipTe 4M yci 3y6ui KOHPOPOK YMCTi, NOMICTITb
Ha nonepegHe NONOXEHHS.

NOTICE:

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

NPEAYNPEXAAEM,

4yTO  paccekaTenu  MNameHW  U3rOTOBMEHbl U3
arntoMWHWEBOrO CMnaBa, W Mo3TOMy HE PEKOMEHAyEM
VX MbITb B MOEYHOW MaLLIMHE.

NMPUMITKA:

OCKiNbKN KPULLKM po3citoBada KOHOPKM 3pobreHi 3
arntoMiHIEBOro Cnnaey, MU He PEKOMEHAYEMO MUTU X B
NOCYAOMUIHIA 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

OYUCTKA AYXOBKU

e YuCTUTb [yXOBKY MOXHO TOMbko TOraa,
xornoaHas.

e Ounwas AyxoBKy, He ygdansite npuUneyYéHHbIe OCTaTku
MALLY NPY NMOMOLLY OCTPbIX METANNYECKUX NPELMETOB.

e YBMNaXHWTE MOBEPXHOCTb CTEHOK [yXOBKM BOJONA C
CUHTETUYECKUM  MOBEPXHOCTHO-AaKTUBHBIM  MOKOLLMM
CPEACTBOM WM HAHECUTe Ha HUX creumanbHoe MotoLee
CPeAcTBo, NpefHa3HayeHHoe ANst OYWUCTKM LYyXOBOK, W,
Nonb3ysCb LUETKOW 1 TPAMNKOMN, OUUCTUTE.

e lNocne 0YMCTKM CTEHKM [yXOBKU TLIATEMNBHO BbITPUTE.

korga oHa

OYXOBKA

o [1poTpiTb CTIHKM [YXOBKW BOMOrOK raHYipko Ta
MUIOYMM 32COO0M.

o [INA OYULLEHHA CTIKMX NAAM Ha CTiHKaxX AYyXOBKW
BMKOPWUCTOBYWTE cneujanbHi  Mutodi  3acobu  Ans
emani.

o [licns YnLLeHHA peTenbHO BUTPITb HACYXO AYXOBKY.

® YucTiTb AYXOBKY, SIKLLO BOHa NOBHICTIO oxonona.

o Hikonu He BMKOpUCTOBYINTE abpasnBHi MUtoYi 3acobwm,
OCKINbKM  BOHW MOXYTb MOLUKOAUTA eManboBaHy

14




or put them in the dishwasher (grid, pan, etc.). You
can also use special detergents to remove rough
stains or burns.

e Hukorgpa He wucnonbsyiTe abpasuBHble yucTALME
CpeAcTBa, KOTOPbIMUA MOXHO MOBPEAUTb dMAnNMPOBAHHYHO
NOBEPXHOCTb.

o [IpMHaANexHOCTU AyXOBKW (peléTky, NPOTUBEHb U T.N.)
BbIMOWTE TyOKOW C CUHTETMYECKUM MOBEPXHOCTHO-
aKTUBHbIM  MOIOLMM  CPEACTBOM  WNMU  UCMOMb3ylTe
MOEYHYI0 MaLLMHY AN NocyAbl.

NMOBEPXHIO.

e [lpunapas  OyxoBKM HEOOXiAHO MWUTU  MUIOYUM
3acobom Bpy4yHy abo B NOCYAOMMUWAHIA  MaLUWHI
(pewitky, pAeko, Towo). Bu Takox MoxeTe

cKkopucTaTuca creuianbHUM MUoYMM 3acobom Ans
BUAANEHHS CTINKUX NNAM.

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.

o Replace the bulb glass cover.

3AMEHA NAMMNOYKU OCBELWEHUA
OYXOBKMU

Mpu 3ameHe namnoykn pekomMeHayeM cobnioaaTbh
crnepyoLnii NopsAokK:

© MPOKOHTPONUPYIATE, YTOBLI BCE PY4YKM Ha NaHenm

ynpasneHns ObiNM  YCTaHOBMEHbI B  MOMOXeHne
“BbIKMKOYEHO”,
® BbIKMIOYMTE  MaBHbIA  BbIKMOYATENb  Ha  MMHUM

NoABOAA AMNEKTPOIHEPIN K NNUTE,
® CHUMWTE NNadoH C Nammnoyku, BbIKPYTUB €ro BMeBO,
BbIKPYTUTE AeeKTHYIO NTaMMOoYKy U BKPYTUTE HOBYIO,
e HafleHbTe NnadoH Ha Namnouky, BKPYTUB €ro
BMpaBo, BKMOYUTE MMaBHbI BbIKOYaTeNb.

3AMIHA NAMMOYKMU

® YCTaHOBITb ycCi py4yku B nonoxeHHsa ,BUMK” (OFF) Ta
BMMKHITb NpUNaz, 3 enekTpoMepexi.

® BUKpyTiTb CKNAHY KPULIKY naMnoyku B AyXoBLUi,
NOBEPHYBLUW NPOTY FOANHHVKOBOI CTPINKM.

o BukpyTiTb NaMnoyky Ta 3amiHiTb Ha HOBY.

o BCTaHOBITb CKISIHY KPULLIKY NaMMOYKU.

NOTE:
For oven illumination always use
T 300° C, E14, 230-240V, 15W bulb.

1. Glass cover
2. Lamp

3. Sleeve

4 Oven rear wall

NMPUMEYAHUE:

[ins ocBeLLeHns AyXOBKM NpUMeHseTca namna
T 300°, E14, 230/240 B, 15 BT.

1. MnadoH

2. Nlamna

3. MatpoH

4. 3agHAA CTEeHKa [yX0BKU

NMPUMITKA:

[1nsi oCBITNEHHA AYXOBKMN 3aBXAWN BUKOPUCTOBYNTE
T 300° C, E14, 230-240 B, 15 BT namnouky.

1 — CknsiHa KpuLLKa

2 - lamnoyka

3 - Brynka

4 — 3afHs CTiHKa JYXOBKU
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WARRANTY
TERMS AND CONDITIONS

PEKINNAMALIUA

FAPAHTIAHUA 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 crnyyae BO3HWKHOBEHWS B Nepuopj rapaHTUNHOrO
cpoka  HeucrnpaBHOCTEW, He  ycCTpaHauTe  ux
CaMOCTOATENbHO, @ COOBLMTE O HUX B MarasuH, B
KoTopoMm  Bbl  nnuTy  npuoBpenu, wm B
YNOMHOMOUYEHHYIO CEPBUCHYIO OpraHusauuio, kotopas
BBEna eé B akcnnyaTtauumio. [pu aTom obssaTenbHo

Y Bunagky OyAb-SKMX MOLIKOAKEHb Mpunagy nig Yac
rapaHTiiHOro TEPMiHY B XXOOHOMY pasi He PEMOHTYWTe
npunap camocTiiiHo. OBGOB'A3KOBO  3BEPHITbCS B
aBTOPU3OBAHMWIA  CEPBICHWA LEHTP Ta npea'sBiTb
[apaHTiiHMA NWUCT, SKWA  3anoBHEHW BIANOBIAHWUM
ynHom. [Mpm BiacyTHocTi [apaHTiiHoro nucta npunag

npeabseuTe apaHTUAHLIA  TanoH®, 3anorfiHeHHbI || He Byae o6cnyroByBaTUCS MO rapaHTil.

Hagnexawmum obpasom. bes ,[apaHTuiiHOro TanoHa“

peknamauus 3aBOAOM-U3roToBUTENEM He

npvHUMaeTCs.
NOTE: NMPUMEYAHMUE: NMPUMITKA:
The appliance will be delivered to you with the | [laHHoe wsgenve copepxut MaTtepuwanbl, koTopble | [Npunap AocTaBnAETbLCA BaM Y BiAMNOBIAHOMY 3axMCHI
appropriate  protective wrapping. This packaging | mMoryT 6bITb NCNOMb30BaHbI BTOPUYHO. ynakoBui. Lleii nakyBanbHWiA MmaTepian nignsrae

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

NOBTOPHI 06pobLi, AKWO Yy Balliii MICLEBOCTi iCHye
BignoBigHa cnyxba.

DISPOSAL
OF PACKAGING

CMOCOBbI UCIMOJIb3OBAHUA U
JIMKBUOALIUU TAPbI

YTUNI3ALIA
YMNAKOBKH

Deliver the disposed packaging material to your local
collecting point for recycling.

Corrugated cardboard, wrapping paper

- sale to the collecting places;

- in waste paper containers;

Wooden parts

- other use;

- to the municipal disposal facility;

Wrapping foil and bags

- in waste plastic containers;

[obpupoBaHHbIi  KapToH, 0b6&pTouHas  Bymara
- npopaxa B yTUIbCbIPbE,
- B OTXOAbI MaKynaTypbl

[epeBsiHHble NoacTaBkW
- B CneumarnbHble KOHTENHepsbI,
- MIHOE UCMoMnb3oBaHne

MonuatuneHoBble nakeTbl, MnacTMaccosble AeTanu
- B KOHTEHepbI ANA nnacTMmacchbl

[octaBTe nakyBanbHWiA MaTepian [no
cnyx6wu Ansa noro ytTunisawii.

PwndbneHwii kapToH, nakyBanbHUiA nanip

-y BignoBigHi cnyx6u Ans ytunisawir;

- B KOHTENHEPW ANA HENPUAATHOro nanepy;
[epeB’aHi YacTuHW

- ANS iHLWOro BUKOPUCTAHHS;

-y BignoBigHi cnyx6u no yTunisauif;
MakyBanbHa ponbra Ta naketTn

- B KOHTEWHEPU ANA HENPUAATHOrO NNAaCTUKY.

BignoBigHoT

DISPOSAL OF OBSOLETE
APPLIANCES

JIMKBUOALUA NMIUTbI NOCJIE
OKOHYAHUA CPOKA CJTYXBbI

YTUNI3ALIA
nPUNADY

The appliance contains valuable materials which ought
to be reused or recycled, so once your appliance is of
no use to you deliver it to the authorized scrap dealer
for further treatment.

[laHHoe u3fenve coaepxuT maTepuansl, KOTOpbIE UOTYT
6bITb MCMNONb30BaHbI BTOPUYHOIO.

Mpunag cknagaeTbcs 3 YacTWH, SKi MOXHa
BMKOpUCTaTK BApYre abo nepepobuTn. FAK Tinbku Baw
npunag BIiACNYXWTb CBIl  TEpPMiH, 3BEpPHITbCA Y
BignoBiaHi cnyx6u no yTunisauii npunagis.
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INSTALLATION INSTRUCTIONS PYKOBOLACTBO MO MOHTAXY U IHCTPYKLIA 3 YCTAHOBKU
AND SETTINGS TEXHUYECKOMY OBCNYXXMUBAHUIO TA NIQKNKOYEHHA
The appliance must be installed in accordance with || Mnuta pomkHa ObITb ycTaHoBReHa W nopkntodeHa B || Mpunag HeobxigHO  BCTaHOBWUTW  3rifHO  Ail0YMX

valid local regulations, and shall be placed only in well || cooTBeTcTBUM c HopMamu " npaBunamu, | micueBMX QAWPEKTMB Ta B [JoOpe npoBiTproBaHOMY
vented spaces. AencTByoWwMMmM B cTpaHe MokynaTtens. NPUMILLEHHI.

IMPORTANT PRECAUTION: BHUMAHMUE! BAXINUNBI 3ACTEPEXEHHA:

Any movement of the appliance from the existing || Mpu noGot MaHunynsuum ¢ nnuToil, nomumo || Mpu 6Gyab-KOMYy NepecyBaHHIO npuragy 3 Micus

installation  requires shutting gas supply and

disconnecting the appliance from electric mains power.

After installation the qualified personnel should perform

the following:

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

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

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

NOBCEAHEBHOTO MPUMEHEHUS, 3aKpOWTe KpaH nodauu

rasa, pacrofioXeHHbI Ha rasonpoBOAE, W OTKMoUNTE

NAUTY OT 3MEKTPOCETH.

B uensix GesonacHocTu nepen npoBeAeHWEM yxofa

BbINOMHUTE CreaytoLlee:

e BCE PYYKU KpaHOB ropernok n TepMocTara ycTaHoBuUTe
B nonoxeHue “BbIKITKOYEHO";

® OTCOEAMHUTE NAUTY OT NUHUM BMEKTPOCETY, BbITALLMB
BUMKY M3 PO3ETKW, U OT NMUHWM ra3onpoBoAa, 3aKpbiB
KpaH nepeg, nimTon;

® MOAOXKAWTE, NMOKa NMUTA OCThIHET.

BCTAHOBMEHHSA | MiAKMIOYEHHsT HeobXigHO nepekpuTu

KpaH nopadvi rasy Ta BUMKHYTW npunag 3
eneKkTpomepexi.
Micns yctaHoBkM npunagy daxiBelup CepBiCHOro

LIeHTPY NMOBWHEH BUKOHATW HaCTyMHe:
e [lepeBipnT BWTOK rasy Ha 3'€4HaHHAX Ta
NpaBUbHICTb €NEKTPUYHOTO NiAKMIOYEHHS.

e [lepeBipnTn ra3oBi KoHdoOpkM Ta IX CKNagosi
(HarpiBay [YXOBKW, 36epexeHHs BXigHOI
€eneKTpoeHeprii, TEpMOeneKTpUYHi CEHCopM).

e Po3kasaT nokynuto npo yci yHKUii i TexHiuHe

o6cnyrosyBaHHs Npunagy.

LOCATION

YCTAHOBKA MJNTbI

PO3MILLEHHA

Min 200m;,

E—
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The appliance is designed for installation in the line of
kitchen cabinets. The cooker can be located in the
standard kitchen with a minimum space of 20m?.

If the kitchen is smaller (but not less than 15m® as a
minimum) it is necessary to provide a hood. Regarding
thermal resistance the cooker can be positioned on any
floor, as long as it is not located on a pedestal.

Mnuta MoxeT 6GbITb ycTaHOBMNEHa B Psf C KyXOHHOM
mebenblo. OOBLEM  NOMELLUEHMA  JOMKEH  OblTb
MUHUMAanbHO 20M°, [NomelleHns ¢ MeHbLIMM 06 BEMOM
(MvHUManbHo 15 M3) [OMKHbl OblTb  0BecneyeHbl
BEeHTUNsAUMEA. C TOUKN 3pEeHNst TeNNoCTOMKOCTW MANTY
MOXHO MOCTaBWUTb Ha Noboi non (NokpbITHE).

MnuTta He JomKHa yCTaHaBNMBATLCA HA NOACTAaBKY.

Mpunag cnpoektoBaHo AnA iHcTanauii Ha  niHiT
KyXOHHMX wWkadiB. [Mnuty MoXHa po3MicTUTM B
CTaHAAPTHIN KyXHi 3 MiHIManbHoto nnoLeto 20m°.

Ko nnowa KyxHi MeHLa (ane He MeHLa Hix 15m3, AK
MiHIMyM), HEOBXiAHO Ha KyXHi PO3MICTUTU BUTSKKY.
BigHOCHO TenmnoBoro onopy MAWTY MOXHa PO3MICTUTU
Ha Byap-AKy nignory, ane He Ha NiACTaBKy.

“X” - a minimum distance of 750 mm, in line with the

X - MUHUManbHoe paccTosHue 750 Mm

“X” — MiHimManbHa BiacTaHb 750 MM, 3riAHO IHCTPYKLiiA

manufacturer’s instructions. OcTtanbHble pasmepsbl npu ycTaHoBKe | BUpoGHUKa.
BO3AYXOOUMUCTUTENA  AOMKHbI  cobnogatbes B
COOTBETCTBUM C PEKOMEHAAUMSIMU  U3roTOBUTENS
BO3AyX004MCTUTENEN.
Combustibility degree / CteneHb roptodectu / CTyniHb 3aiMUCTOCTI A B C, C, Cs
d (mm) no gap / BNSIOTHYO / NPOMIXKOK He NoTpi6HuMiA 3 5 10 20
e When placing the cooker against the walls with | e ecnn nnuta ycTaHaBnMBaeTcA OKOMO CTEeH CcO | o Po3millyrounm NAUTY HaBNPOTW CTiH 3i CTyneHem
combustibility degrees: B - low combustibility, C1 - cTeneHbto roptodectn B, C1, C2, C3, To 6esonacHoe 3amucTocTi: B — Husbka 3aimuctictb, C1 -
minimum, C2 - medium, and C3 - easily combustible, paccTosiHie OT NNAUTbl 4O  CTeHbl  Heobxoaumo MiHimanbHa, C2 - cepegHs, Ta C3 — Bucoka
maintain safe distances from the appliance to the cobnopgatb B COOTBETCTBUM C  HUDKENPUBEAEHHOW 3aiMUCTiCTb, HeobxigHO 3abesneuntn Ge3neyHy
wall. Tabnuuei. BifiCTaHb Bif Npunagy Ao CTiHW.
o If the back wall is incombustible (Class A) no gap is | e bes cobniogeHuss paccTosHMS NAUTY  MOXHO | e AKWO 3agHA CTiHKa He € 3aWmuctor (knac A),

required.

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).

NOCTaBWUTb OKOMO CTEH CO CTEMEeHbto roprodecT A.

Mnuta moxeT BbITb yCTaHOBMNEHA BNIIOTHYIO K CTEHaM
co cTeneHbto roptodectu B, C1, C2, C3 npwu ycrosum,
yTO CTEHKU mebenu GynyT MOKPbIThI
TENMOU3ONALMOHHLIM  MaTepuanom  (Hanpumep,
anoMWHeBoi omnbroin), KoTopbil obecneunT ux
Tennoctonkoctb - 100°C (peyb MAET O TOW vactu

NPOMIDKOK HENOTPIOHWIA.

Mnuty MoXHa PO3MICTUTM  HaBMPOTU CTiH 3
HacTynHUMK cTyneHsMu 3aitmucTocti B, C1, C2, C3
npu yMOBI, WO CTiHka Mebnis 3pobneHa abo nokputa
TEPMOCTIikUM MaTepianom (Hanpwknag, antomiHiesa
donbra), skuiA  3abesnedyye  CTIlKICTb  BUCOKOI
TemnepaTypu 100° C ana naHeni (4acTuHa nAuTK nig,

NAWTbI, KOTOpasi pacriofiokeHa HUKe  YPOBHS BapUMbHOO NMOBEPXHELD).
BapoOYHOro crona).
CONNECTION NMPUCOEOUHEHMUE MNUTbLI K MIAKNIO4YEHHA
TO GAS SUPPLY rA3ornproBoay rA3Yy
GAS SUPPLY FA30MNPOBONA FA3OMNOCTAYAHHA
The appliance may be connected to gas supply by only | MNpucoeanHeHne nnMTbI K rasonpoBoAy AOMKHO ObiTb | MiagkmounTh Npunad Ao rasonocTadaHHs Mae npaso nuie
by the authorized personnel. Connection must comply || BbinonHeHo cneyuanucTamu YNOMHOMOYEHHON | KBanidikoBaHuit  dpaxiseub.  [igknioyeHHss  NOBUHHE

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.

CEPBWCHOI OpraHusaumy B COOTBETCTBUM C HOPMaMu 1
npasunamu, AeicTByloLMMY B CTpaHe MokynaTtens.

signoeigatm yciMm fAilouMm  MicueBuM cTaHgapTam  Ta
iHCTpyKuiam.  Tpyb6a rasonoctavyaHHsi MoOBUHHA  6yTun
obnagHaHa AOCTYMHUM KpaHOM [ANsi NepekpuBaHHA nopadi
rasy, SKMN MNOBMHEH 3HAXOAUTUCS nepeA 3'€AHaHHAM 3
nNnuTolo.
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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.

BHUMAHUE!
YTo6bl Npy BbLINOMHEHUM NPUCOEAWHEHWUS MAUTHI K
rasonpoeody MM Mpu MPUCOEAUHEHUM C TMOMOLLbHO
LnaHra He MPOM3OLLNO MOBPEXAEHWE HaKOHEeYHUKa
rasoBoro MpuUCOEAVHEHUs, MpUMeHsalnTe Ana  ero
NOAAEPXKKN KoY.

3ACTEPEXEHHA:
Mpyu pobGoTi 3 rasoBot niHielo (Hanpuknag, npu
3'eflHAHHI 3 CUCTEMOI pO3npuaineHHs rasdy abo

FHYYKAM ra30BUM LUMAHroOM) 3aBXAW BUKOPUCTOBYWTE
rankoBWA KNoY ANA  YTPUMYBAHHSA KiHUA ra3oBoro
wnaHry, Wwob yHukHyTV fedopmadii.

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 MNUTbI 4O
NPUPOOHOIO A3y

MpucoeanHeHne nNAUTb [OMKHO ObiTb BLINOMHEHO B
COOTBETCTBUM c HopMamm " npasunamu,
LencTByoLWMMY B cTpaHe MokynaTens.

NIQKNKOYEHHA 0O NPUPOOHOIO rA3y
MipknioYeHHs NOBWMHHO BIABYBATUCA 3riAHO MicLEBUX
[ilounx CcTaHjapTiB Ta 3akoHodaBcTBa. Y BuMagky
HaAMIpHOrO TWUCKY rasy CKOpWUCTalTecs perynsTtopom
TUCKY.

CONNECTION TO THE LPG NETWORK

NPUCOEAOMHEHME NINNTbI K BANINOHY

NIAKNIOYEHHA OO0 3PIAXEHOIO rA3y

Special LPG coupling must be installed at the 1/2" pipe | C MPOMAH-BYTAHOM CneujanbHuiA  natpybok Ana  3pigxeHoro  rasy

connection. LLnaHr [OMKeH MMETb NpUCOEAVHUTENbHBIA WTyLep ¢ | HeobxiaHo ycTaHosuTyu B 1/2" 3'efHyBanbHy Tpy6y.
BHYTPEHHeN pe3bboii C HOMUHanNbHbLIM guameTpom 1/2”.

FLEXIBLE HOSE CONNECTION NPUCOEAUHEHME K TA30ONPOBOAY C ANIQKNTKOYEHHA 3A OMNOMOroto

For safety reasons use only the certified hose | MOMOLLBI LUNAHTA FTHYYKOIoO WWNAHTY

complying with local standards and with recommended | HegonycTumo npuMeHsTb LNaHr, KOTOpbIii He UMeeT | HeoBxigHO BMKOpPUCTOBYBATM NUWE  aTeCTOBaHMii

length of 1000mm. Heat resistance of the connection | ceptudvkaumm ans ucnonb3oBaHMs ero c AaHHOW | LWNAHr  3rigHO  filouMx  MicLEBMX CTaHAapTis  Ta

hose should be at least 100° C. uenbto. Pekomenayemasn gnuHa wnaura 1000 MM UM | pekomMeHAoBaHOW0 [IOBXMUHO0 1000MM.

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

TennoBoe CONnpoTUBIeHne wrnaHra MuH. 100°C.

Ha wnaHr He AOMKHO BNUSTL M3NyYyaemoe Tenno u He
[OIMKHO BbITb COMPUKOCHOBEHUS C OTKPbITHIM OTHEM.
Henb3s npoknagbiBaTb LUMaHr OKOMO TOW YacTu
HapYXHbIX CTEHOK NMUTbI, FAE HAaXOANTCSA AyXOBKa.
YnnoTHeHve coeavHeHnin HeobxoauMO  BbINOMHUTL
YNMOTHUTENbHLIM ~ MaTepuanoMm, pPeKkoMeHAOBaHHbIM
3aBOAOM-U3roTOBUTENEM B VHCTPYKLMK no
NPUMEHEHWIO LLINAHIo

TepMocTilKicTb 3’€QHYBanbHOro LWaHry NoBUHHA
cknapaTtu sik HalimeHwe 100° C.
Ko>XeH LunaHr NoBMHEH MaTy iHCTPYKLIT 3 NiAKIOYEHHS,

npunycTMMoro  Harpisy, CTPOKy  cnyx6u, ToLlo.
HeobxigHo 6es3anepeyHe [OTpUMMyBaTUCH  AaHUX
IHCTPYKUIN.

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 rasosblIfi (NOABOA C NPaBON CTOPOHbI)
4 - WnaHr ra3oBbli (MOABOA C NEBOIA CTOPOHbI)
5 - npsbxka kpenéxHas

6 - 3afHSAA CTeHa NnuTbl

1 - 3aKNtoYHa YacTuHa 3'eaHaHHSA

2 - KoniHo

3 - 3’eAHyBanNbHWI WNaHr (Npase NigKMIYEHHSs)
4 - 3'efHyBarnbHWIA LWUNaHr (NiBe NigKMIOYEHHsT)
5 - ¢hikcytoua ckoba

6 - KpULUKa 3aHbOI CTiHKU NAUTK
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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.

BHUMAHMUE!

Mpu nogsoge rasa LWnaHr HyXHO 06s3aTenbHO NPOYHO
3aKPENUTb KPEMEXHON MPSHKKOM, KOTopasi 3allénkHyTa
B OTBEpPCTME Ha 3afHeM Koxyxe nnuTbl KpenéxHas
NpsiXKa BXOLMUT B KOMMIEKT NPUHAANEXHOCTEN NIUTbI.

BAXINUWBE 3ACTEPEXEHHSA:

Y BUNaaKy NiBOCTOPOHHLOTO MiAKMIOYEHHS (AKLLO AUBUTUCA
3 DPOHTY), LUNaAHr HeobXiAHO MiAKMIOYMTM 3a [OMOMOro
3aTuckaya, sikMii 3adhikcoBaHO B OTBIP KPULLKM 3aAHbOT
CTOpoHU nnuTW. dikcoBaHUi 3aTuckay BU 3HaiigeTe B
[04aTKOBOMY KOMMEKTI.

HOB BURNER
SETTINGS

PErYNIUPOBKA
FA30BbIX TOPEJIOK

HACTAHOBHI MAPAMETPU
KOH®OPOK

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

PEFYNMMPOBKA MUHUMAINIbHOMU
MOLWHOCTHU

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

MuHMManbHas MOLLHOCTb ra3oBO BapOYHOW ropernku
cunTaeTcs npaBunbHO OTperynupoBaHHo, ecnu

MIHIMANBbHE PETYNIOBAHHA
NOTYXHOCTI

Mepepn Gyob-AkUM perynioBaHHAM BUMMKHITb npunag 3
enekTpomepexi. PerynioBaHHsA HeobxigHO BUKOHYBaTW
npy  po3MilleHHi rasoBOro KpaHy B  MOMOXEHHI
L3BEPEXXEHHA". MiHimanbHa ra3oBa MOTYXHICTb
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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.

BHYTPEHHWI KOHYC NNaMeHn AOCTUraeT BbICOTbI OT 3 A0
4 MM,

CHsIB pyyKy KpaHa, HO NpeaBapuTenbHO YCTaHOBUB eé
B nonoxeHue ,MAJIOE MNAMA", MOXHO
oTperynupoeaTb  MOLUHOCTb  NMaMeHW  FOpenku,
3aBVHYMBAs UM OTBMHYMBASA BUHT C.

BifperynboBaHa npaBWMbHO, KOMW BHYTPILHIA KOHYC
nonym’s gjocsirae BUCOTH Bif 3 A0 4 MM.

Y iHWoMy BuMnagky cnovaTky 3HIMiTb Py4Ky KpaHa, a
MoTiM 3aTArHiTe abo nocnadTte rBuHT C, 3anexuTb Big,
TOro, YM NOMYM’'st 3SMEHLLUeHe Yn 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 PErYNIOBAHHA
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

OrtperynuposaTb Konmn4yecTso nojcacblBaeMoro
BO3JlyXa MOXHO C MOMOLLbIO PEryNIMPOBOYHOIO BUHTA.
Ho npexae HyXHO OTKpbITb ABepuy AyXOBKM (Mpwu
HeoOXoANMOCTH, ABEpLY CHATb C NeTesb) W BbiTawMTb
[iHO.

Mpwn OTBMHYMBAHWN perynnpoBoYHOro BUHTa
KOMMYeCTBO MEPBMYHOTO MOACACLIBAEMOro BO3Ayxa
yBENUYMBaETCH, NPU 3aBUHYMBAHWN - YMEHbLLIAETCA.
MonoxeHne BUHTA (BENWUYMHY ,X“) HYXKHO YCTaHOBUTb B
COOTBETCTBUM 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 —
3MeHLLyeTbes.  Cymil noBiTpsi/rasy BigperynboBaHo, SKLWO
nonym’s Mae ronyouii konip.

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

MepeBipTe, 4M KOHGOpPKA Npauoe NpPaBUMbHO: NONyM’'st
noBuHHe OyTU rocTpokiHueBe i rony6oro konbopy 6e3
XOBTMX KiHYMKIB.
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1 — Front oven wall

2 — Oven bottom

3 — Ignition tube

4 — Oven burner

5 — Oven burner adjusting screw
6 — Girill burner

1 — nepefHsA cTeHa AyXOBKN
2 — HO AyXOBKU

3 — Tpy6ka 3ananbHas

4 — ropenka [yxoBKu

5 — BUHT perynmpoBOYHbIi

6 — ropenka rpuns

1 —lNepeaHsa naHenb AyXOBKU

2 — [1Ho pyxoBku

3 —Tpyba enekTponignantoBaHHs

4 — KoHdopka yXoBKu

5 — Peryniotounii rBUHT KOHPOPKM AYXOBKMN
6 — KoHdopka-rpunb

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 % 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.

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.

PEFYNUPOBKA MOLWHOCTHUN B
MONOXEHWUU ,MANOE NNAMA*

[aHHasa  onepauusi  BbINOMHSETCH  crReaylowmM
cnocobom:

Hy>XHO OTKpbITb ABEPLY AYXOBKA U BbITALUTL AHO.
Pyuka nyxoBku

CHUMUTE pyyKy KpaHa ropenku 4yXoBKu.

BbinonHWTe npeasapuTenbHYO PerynnpoBKy, 3aBUHTUB
BUMHT G Ao ynopa, ecnu nnuta pabotaeT Ha nponaH-
OyTaHe, n oTBMHTMB Ha 1/2” n paxe Ha 3/4” obopoTa
npv paboTe NNWUTbI Ha NPUPOAHOM rase.

YcraHoBuTe pyyky kpaHa Ha “MAKCUMAIBbHYIO
MOLLHOCTb".

3 axruTe raa ropenku, 3akponTe ABepLy W nporpeiiTe
[YXOBKY B Te4eHue, npnbnuantensHo, 15 MUHyT.

3aTem ycTaHoBUTE py4dKy KpaHa B nonoxeHue “MAJIOE
MNAMA” n BuHTOM G BbLINOMHUTE OKOHYATENbHYIO
perynmpoBky.

Mpn noBopoTe BMHTa BMpaBO MiaMs yMeHbLUaeTcs, a
npu noeopoTe BMeBO - YyBenuuueaeTcs. MolHocTb
ropenku cunTaetcs npaBuIibHO
OTPErynMpoBaHHON, ECNN  BHYTPEHHWI KOHYC MNMaMeHun
pocTuraeT BbicoTbl OT 3 A0 4 MM, a TemnepaTtypa B
LIEHTPEe AyX0BKW AOMKHA ObITb MakcumanbsHo 160°C.

PEFYNIOBAHHSA MIHIMANBHOI
NOTYXHOCTI KOH®OPKWU IYXOBKM

[loTpumyiTecs HacTynHUX NpaBu:

3HiMiTb AHO AYXOBKW.

Pyuka oyxoBku

BHiMiTb pyuKy poboTu AyXOBKM.

BuMKHITb Npunag 3 enekrpoMepexi.

3HiMiTb perynsTop TemnepaTypu.

[ns nponaHy/ByTaHy MOBHICTIO 3aTArHiTb rBUHT G, Ans
npupoaHoro rasy — BUKPYTITb rBUHT G Ha % abo %
noBOpPOTY NS NPUPOAHOrO rasy

Bananitb KOH(OPKY AYXOBKM Ta 3a4uMHITh ABepUATA.
BcTaHoBiTb  pyyky poBOTU  OYXOBKM B MOSOXEHHS
MAKCUMAJIbHA TNOTY>XHICTb Ta HarpiiiTe AgyxoBky
BnpoaoBX 15 xBunuH. [loTiM BCTaHOBITL pyyky poboTn
Ayxoeku B nonoxeHHs 3BEPEXEHHA Tta 3a ponomoroio
reBuHTa G Bigperynionte nonym's .

PerynaTtop Temnepatypu

BcTaHoBITL perynstop TemnepaTtypy B MOMOXeHHA 8 Ta
HarpiiiTe AyxoBky BnpogoBxX 15 xBunuH. MoTim BCTaHOBITL
perynsTop TemnepaTypu B NONOXeHHs 1 Ta 3a AOMOMOroo
rBuHTa G BigperynionTe nonym’s.

[MoBOpOT BNPaBO 3MEHLUYE BUCOTY MOMYyM’s, MOBOPOT BMiBO
— 36inbwye BMCOTY nonym’si. PerynioBaHHs BBaXaeTbCs
KOPEKTHUM, SKLLO BMCOTa Nonym’s carae 3-4 Mm.
MepeycTaHoBiTb pyykM Ta BCTAHOBITb Yy BUMKHEHE
MOMOXEHHS, NOMICTITb Ha NonepeaHe MicLe AHO AYXOBKW.
SAKIWO CceHcop MonyM’s Mpautoe HempaBWibHO, NepesipTe
10ro po3MilLeHHs 3rigHo Man.

Flame sensor position
1 — Oven burner

2 — Flame sensor
3-Grill

PacnonoxeHue aaTyvka npeaoxpaHUTENs nnameHn
1 - ropenka AyxoBKu

2 - pjaTynk NpeAoxpaHnTens nnaMmeHu

3 -rpun

Po3miLleHHsA ceHcopa nonyms
1 — KoHdbopka AyxoBku

2 — CeHcop nonyms

3 -punb
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GRILL PEFYJIMPOBKA HACTAHOBHI MAPAMETPU
BURNER SETTINGS FOPEJIKKU TrPUNA KOH®OPKU-rPUIb

PRIMARY AIR ADJUSTMENT PETYIIUPOBKA KOJNMMYECTBA | MOYATKOBE PEIFYNIOBAHHA
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.

OTperynmpoBaTb KONMYeCTBO MNOACACLIBAEMOro BO3AyXa
MOXHO C MOMOLLbIO PEerynupoBoYHoro BuWHTa Ho npexae
HYXXHO  OTKpbITb  [Bepuy  AyxoBkM (B cryvyae
HeobxoaMMOCTW, ABepLy MOXHO CHSATb C neTenb). [lpu
OTBMHYMBAHWW  PEryriMpoBOYHOTO  BMHTA  KOJIMYECTBO
NepBUYHOTO MOACACHIBAEMOro BO3fyXa YBenuyMBaeTcs,
npy 3aBUHYMBAHUM - YMEHbBLLAETCS.

MonoxeHve BUHTa (BenUYMHY ,X) HYXHO YCTaHOBUTb B
COOTBETCTBUM C Tabnuuei.

LLlo6 poctatu peryniorounin rBUHT NoBiTps (5), BiAYMHITL abo
3HIMITb ABepusATa AYXOBKM, i 3HIMiTb OHO AyXOBKM (2).
Biakpyuytoun peryntooumnii rBUHT 36iNbLUYETbCSH KinbKiCTb
noyaTkoBOrO  MOBITPs,, MNpW  3aTAryBaHHi MBUHTA —
3MEHLLYETLCS.

CONVERSION TO ANOTHER TYPE OF
GAS

NEPEHANALKA NNUTbI HA OPYTOMX
BUO FA3A

NIAKNIOYEHHA A0 IHWOro Tuny
rA3Yy

Conversion of cooker to another type of gas can be
performed only by qualified technician.

Adhere to the following procedure:

e Change nozzles of all hob burners.

» Adjust or change gas pressure regulator if installed.

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

MepeHanagky nnuTbl Ha Apyrod BWA rasa MOXeT

BbIMOMHUTL  TOMbKO  CMEunanucT  YnorIHOMOYEHHOM

CEpBVICHOI opraHm3aLuu.

Mpu nepeHanaake He06X0AMMO BbINONMHUTb:

® 3aMeHy conen Bcex ropenok (cm. Tabnuuy),

® perynupoBky MWHUManbHOM notpebnsemoi
MOLLHOCTU TOperiku [yXOBKM W rpuns B Mosuumu
,MAJIOE MNAM#A",

MigkntoYeHHa npunagy A0 IHLWOro TUMy rasy MOBUHEH
NPoOBOAWTM NuLLE KBanidikoBaHUIA daxiBeLib.

Mpun UbOMY HeobXxigHO NpUTPUMyBaTUCA
HacTynHoro:
o [lomMiHANTE yci OPCYHKM KOH(OPOK BapurbHOI
NOBEPXHI;

e BigperynioBath abo 3MiHUTU perynaTop ra3oBoro
TUCKY, AKLLO BiH €;

information. e Hamagky WnW, BO3MOXHO, 3aMeHy perynatopa | e BigperyntioBaTu KOH(DOPKU AyXOBKU;
naBneHns rasa (ecnu oH Boo6LUe YCTaHOBMEH Ha | e Bigperyniosatu MONOXEHHS ~3BEPEXXEHHSA"
noABOASILLEM ra3onpoBOAE), KOHGPOPOK BapuUIbHOI MOBEPXHi;
e NepBoHaYanbHbIi  3aBOACKOA  TWMOBOW  LUWTOK || e HakneiTm HOBY eTWMKETKy napameTpiB  rasy 3
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3aMeHUTb  HOBbIM,
KOMMMEKTOM conen,
e 0 MpoBeAeHUM  [aHHO  onepauwu  caenatb
COOTBETCTBYIOLUME 3anuncu B “[apaHTUHOM TarnoHe”.

nocrtaBnde€mMbiM COBMECTHO C

BiAANOBIAHOO iHdopMaLlieto NPo POPCYHKHU.

CONNECTION TO THE MAINS POWER

ANEKTPONOAKIMIOYEHUE MJINTbI

MIAKIMIOYEHHA A0 EJIEKTPOMEPEXI

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 nnuThl BOIKHO 6bITb
BbINOMHEHO B COOTBETCTBUM C HOpPMamu ¥ Mnpasunamu
6e3onacHocT ANEKTPUYECKNX npu6opos,
fencTeyowmMMY B cTpaHe MokynaTens.

Mpunap obnagHaHo kabenem ANs NIAKMOYEHHS A0
eneKkTpoMepexi.

EnekTpoposeTka, B SKy BMWUKAETbCA Npunag, noBuHHA
6yTn pocTynHoi B ByAb-AKMiA Yac.

MowkopxeHnt enekTpokabenb HeobOXiAHO HeraHo
3aMiHWUTW Ha HOBUA.

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!

Cnepnte 3a TeM, YTOObl 3NEKTPUYECKUA NOABOAALLMNA
WHYp He Kacancs ropsuux yactenm nnutel (Tpyba
oTBOJA Ha 3ajHeil CTeHe NMUTBI U HWKHAA 4YacTb
BapOYHOro crtona), Npu MPUKOCHOBEHUU K KOTOPbIM
MOXET NPOU30NTH NOBPEXAEHNE N30NALMK NpoBoa.

3ACTEPEXEHHA:

YneBHiTbCs, WO enekTpokabenb po3milleHo Tak, Lo BiH He
TOPKAETbCA rapsAyYMx YacTuH NAMTU (BUXiZHWIA OTBIp Ha
3aHil CTiHLi, HWKHSA YacTMHa BapunbHOT MOBEpPXHi). Bucoka
TemnepaTypa MoXe CPUYNHUTYA NOLUKOAXEHHS i3onaALi.

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 NNUTbl B FOPU3OHTaNbHOE MONOXEHWE Unn
perynupoBka eé Mo BbICOTE BbINOMHAETCS C NOMOLLbIO
4-X perynmpoBOYHbIX BUHTOB, KOTOPbIE BXOAAT B COCTaB
NpYHaANeXHOCTEN NNnThI.

(NULWwe B AesKknX MoAensx)

BapunbHy nOBEpPXHIO NNUTU HeobXiAHO BUPIBHATU
ropu3oHTanbHoO 3a Aornomorow 4  rBUHTIB, WO
[0AaTbCs A0 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.

NMPOLECC:

o BoiTalumTe SWMK ANS XpaHeHUs NpUHaanexHocTen
nAUTHI,

NANTY HAaKMNOHWUTE Ha OfHY CTOPOHY,

3aBUHTUTE PEryNIMPOBOYHbIE BUHTHI B MEpeaHue K
3ajHVe OTBEPCTUSA NEPEropoAKA Ha 3TON CTOPOHE,
MAUTY HaKMOHUTE B MPOTMBOMOMOXHYIO CTOPOHY W
nogobHbiM 06pasoM 3aBUHTUTE BUHTLI Ha ApPYroit
CTOPOHE NANTHI,

NAMTY MocTaBbTe HAa MECTO U OTperynupyite eé
rOpU3OHTaNbHOE MOMOXEHNE C NOMOLLbIO OTBEPTKU N3
NpoCTpaHCTBa, OTKyAa Obin BbiTAleH SWMK Ans
XpaHeHWsi NPUHAANEXHOCTEN MINTL.

NMPOLEC:

o 3HIMITb AWK NNUTK;

e Haxunitb NAWTy Ha oA4HY CTOPOHY;

o 3arBMHTITb MNACTVKOBI FBUHTW B NepeKknagnuHy OCHOBU
Ta 3adikcynTe B NOTPIGHOMY NONOXEHHI;

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

o BupisHaiiTe npunag 3a AoONOMOrolo LWypynosepTa 3i
CTOpPOHM filuMka, abo noBepTalyun  BUPIBHIOKOYM
FBUHTM 33 JOMOMOrOH0 LLUECTUIPAHHOTO KNoYa;

o [pouenypa MeHLW yckrnafHeHa, AKWO BUKOHaHa 3a
[0MNOMOrot0 BUPIBHIOKOYN MBUHTIB.

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

3AMEYAHMUE :

YcTaHoBKa BbICOTHON perynupyemocTn (6onToB) He
obycroBrneHa, ecnu BbICOTA W TOYHOCTb YCTaHOBKMU
nnuTbl yaoeneTeopsieT 6e3 NCnonb30BaHUS NNacToBbIX
6onToB..

NMPUMITKA:
BupiBHIOOYM FBUHTW HEMOTPIOHI Npy JoNyCTUMIN BUCOTI
Ta nNpaBuUNbHOMY FOPU3OHTaNbHOMY MOMOXEHHI.
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NOTICE

The manufacturer reserves the right to make minor
changes in these instructions for use resulting from
technological changes which have no impact on the

functioning of the appliance.

3AMEYAHUE :
MpownssoagnTens

ocTaBndaeT

3a cobow

npaso
HEBOSMbLUMX W3MEHEHUA WHCTPYKUMM, MCXOAALMX U3
MNHHOBALMOHHBLIX WM TEXHOMOMNYECKUX  U3MEHEHMI
U3LENUs, KOTOpblE HE UMEIT BRMSIHAE Ha YHKUMIO

NMPUMITKA:

Bupo6Huk 3anuwae 3a coboto NpaBo Ha BHECEHHS
He3Ha4yHWX 3MiH B IHCTPYKUii, siki He BnnMBalOTb Ha
yHKUitoBaHHSA Npunagy.

n3genuna.

Burner Small Medium Rapid Oven Grill / TPUNb

KoHdcpopka Manas CpeaHsan Bonbwas [yxoBka WUHdpavepBoHUM

KoHdopka ManeHbka CepegHs Ekcnpec HdyxoBka HarpuBay
G 512031 GN 51101 | GIN 52260 | GIN 52260 |
GN 51203 | GIN 52203 | GIN 52203 |
GN 50203 | GIN 53260 |

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 popcyHku (Mm)

Adjustment X"

UA | vcranoskaka X (Mm) ) ) ) 6 6 8 7
RU [ Natural gas / MpupoaHxbivi ras / Mpupogin ras G 20 — 2,0 kMa

Nozzle diameter 0,77 1,01 1,22 117 117 1,30 1,25

[iameTp dopcyHku (MMm)

Adjustment X"

YcTaHoBkaka X" (MM) ) ) ) 3 3 3 2

Propane-butane / lponaH-6yTaH / MpopaH 6yTtaH G 30 — 30 mbar

Nozzle diameter 0,50 0,66 0,83 0,76 0,76 0,85 0,82

[iameTp dopcyHku (MM)

Adjustment X"

YcTaHoBskaka X" (MM) ) B ) 6 6 6 3
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NpUPOAHOrO ragy

GB [ RU | UA |
Technical data TexHu4yeckue TexHiuHi pgaHi
AaHHble
Gas cooker Mnuta rasoBas lasoBi nnuTH G GN GN GIN GIN GIN
51203 | 50203 | 51101 | 52203 | 52260 | 53260 |
GN
51203 |
Dimensions: Pasmepbl nnnThbI: Po3awmipu:
height / width / depth BblcoTa/wmpwuHa / rmybuHa || BucoTa/lumpuHa / rmnbuxHa 850 /500 / 605 (Mm)
[ Burner input power || Topenku | rasosi koHdopku ||
Left front (kW) nesas nepefHss (kB1) JliBa nepegHs (kBT) 0,90 0,90 0,90 0,90 0,90 0,90
Left rear (kW) nesas 3agHsa (kBT) JliBa 3agHs (kBT) 1,60 1,60 1,60 1,60 1,60 1,60
Right rear (kW) npasas 3agHaa (kBT) [NpaBa 3agHa (kBT) 2,45 2,45 2,45 2,45 2,45 2,45
Right front (kW) npasas nepegHss_(kBT) Mpasa nepegHs_(kBT) 1,60 [ 160 | 160 160 ] 160 ] 160
Oven OdyxoBka LOyxoBka
Oven burner (kW) lopenka ayxoBku (KBT) MoTyXHicTb — KoHdopKa 2,50 || 2,50 H 2,50 H 3,00 H 3,00 H 3,00
ayxosku (kBT)
Grill burner (kW) H HarpeBaTenbHbilit || TIOTYXHICTE — KOHCbOpKa- ” - || - ” - H 2,70 H 2,70 H -
anemeHT rpuns (kB1) rpunb (kBT)
Grill electric (kW) OnemeHT rpunsi (kBT) Tpunb (KBT) - i - Il - I[ - I[ - [ 1,85
Oven light (W) OcselyeHune gyxosku (BT) || OcsitneHHs (BT) 15
Electric ignition (W) Onektpopoaxur (BT) EnektponignantoBaHHsa 2 2 2 2 2 2
(B1)
Turnspit (W) Mpunb Ha noBopoTHoM || [iaroHanbHWit poxeH (BT) - - - - 4 4
Beptene (BT)
‘ Min. / max. oven || Min./ max. TemnepaTypa B || MiH./Makc. TeMnepaTypa ” 150 - 330°C H 150 / 260°C
temperature AYyXOBKe AYXOBKU
‘ Voltage (V) H TMpucoeanHerne « || Hanpyra (B) ” 230 ~
anekTpuyeckoi cetn (B)
Total power input — gas || MowHocTb — ra3 (kBT) MoTyxHicTb — ras (kBT) 9,05 9,05 9,05 9,55 9,55 9,55
(kW)
Total power input - || MowHocTb [MOTyXHIiCTb — enekTpo 17 17 17 17 21 1,88
electric (W) anekTpuyeckas (BT) (B1)
Gas type Bua v paBnenue rasa Mpunag Ans BUKOPUCTaHHSA NPUPOAHbIV ras / npupogiin ras G 20 — 1,3 klMa

Gas connection standard

MopkntoyeHue rasa

MigkntoyeHHs
(ctaHgapT)

rasy

1SO 228-1/ G 1/2
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Accessories MpuHagnexHocTn Mpunappsa G GN GN GN GIN GIN GIN
512031 || 512031 || 502031 | 511011 || 52260 | 522031 || 532601
Wire self PewéTka (wT.) Peuitka + + + + + + +
Backing try MpoTuBeHb Menkwii (WT.) || [eko ans BunikaHHa + + + + + +
Grill pan MNpoTuBeHb rny6okuii || Aeko pns rpuns + + + + +
(wr.)
Grill accessories MpuHagnexHocT rpuns Mpunagas ansa rpyns
Vzpour catch 3awuTHaa nnactuHa 3axucHui Wwut + +
pyYeK KpaHoB
Set of adjustable feets BuHTbl perynmpoBoyHble || Perymtotodi Hixkm + + + + + + +
AN YCTAHOBKM BbICOTbI
nNuThbl (KOMNNEKT)
Grate for small dishes PeweéTka ans  manbix || Pewwitka ans mani nocyg +
cocynoB
SAP229681

27







