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Tips for saving energy
The follywing information will halp you to use your
appliance in an ecolopical way, and to save energy:

*  Use derk coloured or enamel coated cookware in
the oven sinoe the heat fransmission wil be better,

*  \While cooking your dishes, perform a preheating
operation if it is advisad in the uszr manual or
cooking instructons,

e Do not cpen tha door of the oven fraquently dusing
oooking.

e Trytoccok mora than ona dish in the oven at the
samg time whenaver possiole. Yeu can cook oy
placing fwo cooking vassels onto the wire sheli,

e (Cook mare than ane sh one aftar another. The
ovan will already be hot.

®  Youcan save enargy by switching off your aven a
few minutes befare the end of the ccokdng tima. Do
ot open tha cven doar.

«  Dafost frozen dishes befora cooking them.

Initial use

Time setting

hie making any adjustment, related symbols
will fiash on the display.

Fress == keys to set the time of the day after the oven
is energizzd for the first tme. Confirm the setting by
touching & symbot and wait for 4 seconds without
toughing any keys to confirm. ‘
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Adjustment key
Keylock symbal
Clock symbal
Alarm volume symbol
Eco mode symbol
Plus key
Minus key
Time p2 symbol
Alarm symbol
10 End of Cooking Timg symbol
il Craking Time symbal
12 Program key

If the miliat lime: is nol sat, ciock will aun starting
rom 12:00 200 & symbol wil be dispiayes

€0 D) ) A

The symbol wil disappaar oncs Ihe time is set
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Current time setfings are canceled in case of
paver failure. It needs 1o e readjusted,

First cleaning of the appliance

2 surleoa might get dameged by some
ETRANIS OF cleaning materials.
0 Nt use aggressive delerents, cleaning
pondarsicrzams or any shaip objests during
tlzaning.
Do nat use harsh sbrasive cieaners cr shamp
metal scrapers to clean tha oven door glass sino2
ey can scraich the surdace, which may rasu® in
shatterng of the glass.

1. Remove all packaging materials.

2. Viipe the surfaces of the appliance with a damp

cloth or sponge and dry with a cloth.

Initial heating
Heat up the product far about 30 minutes and then switch
it off. Thus, eny production residuas or layars wil be bumnt
off and removad.
AR 3 WARNING

Hot Surtecas caus burng)
roduct may be hot when i is in use. Never touch)
fhe hot bumers, inner sactions of fhe oven,
heatars and eto. Keap children anay.
Alviags use heat resistant ovan qloves when
glf:'m in or remaning dishes intoftrom the hat
Electric oven

. Take all baking ways and the w oven.
g, Clogz the ovan door, e
. Select 2 highest gril power; See ate
Malecﬂ'lcam.me i3 o

. Operate the oven for about 30 minutes.

- Tum aff your oven, See How to aperate the electic
oven, page 15

Grill oven

1. Take all baking trzys end the i grill out of the Guen.

2. Close the ovan door.

3. Select the highest grit power: gee 4 ate the
gril, page 19, e

(LN

4. Operate the grill aboyt 39 minutes.
5. Tum off your arill: s3e How o eperate the gritl,
page 19

5z 2nd smell may emit for a coupte of hours
llxing ths inftal operation. This is quite nocma!.
nsure thal the room is well ventiated o ramove
he smoke and small, Ao directy inhiing 102
smaes and the smal that ermits.

&l tow to operate the oven

General information on baking, roasting
and grilling

ARNING

 Hot surfaces cause bums!

aduct may be hot when itis 1 use. Never
Touch the hat burners, inner sections of the
aven, heaters and ete. Keea children away.
Always use heat resistant oven glves when
putting in or removing dishes intaffrom the hot
cuen.

o\ DANGER:
5 « Be caraful when opening the oven door a3
steam may 85cape.

Exiting steam can scald your hands, face

and/or eyes,

Tips for baking

*  Use non-sticky coated appropriate metal plates
or aluminum vessels or heat-resistant silicone
moulds,

*  Make best usz of fhe space on the rack.

*  Place the baling mould in the middle of the shell

e Select the correct rack position before tuming
the oven or grill on. Do not change the rack

position when the oven is hot.
e Keep the oven door closed.
Tips for roasting
o Treating whole chicken, turkey and large plece of

mest with dressings such as lemon juice and
black pepper before cooking will increase the
oocking perfermance.

o [tiakes about 15 to 30 minutes longer to roast
meat with bones when compared to roasting te
same size of meat without bones.

e Each centimeter of meat thickness requires
approximately 4 to 5 minutes of cooking time.

©  Let meat rest in the oven for about 10 minutes
after the cooldng time is over, The juice is better
distributed all over the roast and does not run cut
when the meat s cut.

e Fish should be placed on the middle or lower
rack in a heat-resistant plate.

Tips for grilling

When meat, fish and poultry are grilled, they quickly

get brovin, have & nice crust and do not get dry. Flat

pleces, meat skewers and sausages are particularty
suited for grilling as are vegetables viih high water
content such as tomatees and enions.

*  Distribute ihe piecss to be grilled on the vire
shelf or in the haking fray with wire shelf in such

S SRR & AN
a way that the space covered does not exceed
the size of the heater.

o Slide the wire shelf or baking tray with grill info
the desired level in the oven. If you are grilling on
the wire shelf, slide the baking tray to the lower

rack to collect fats. Add some water in the fray

for easy cleaning.

Foads that are not suitable for grilling

carry the risk of fire. Only grill food

which is suitable for intensive griling
heat.

Do not place the feod too far in the

back of the grill. This is the hottest area

and fatty food may catch fire.

How to operate the eleciric oven
Select temperature and operating mode
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Thermostet knob
Set the Function knob to the desired operafing
mode.
2. Set the Temperature knob to the desired
temperature.
» Oven heats up to the adjusted temperature and
maintains it. During heating, temperature lamp stays

an.
Switching off the electric oven

Tum the function knob and temperature knob to off
(upper) position.

Rack positions (For models with wire shelf)

It is important to place the wire shelf onto the side rack
correctly. Wire shelf must be inserled between the
side racks as illustrated in the figure.

Do riot let the wire sheif stand against the rear wall of
ihe oven. Stide your wire shelf fo the front section of
the rack and settie it with the help of the door In order
to obtain a good grill performance.

15/EN
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The order of operating modes shown here may be
different from the arangement on your product.
Oven lamp
= The oven is not heated. Only the oven
O lamp is tumed on,
Possibly, the external cooling fan vill
also operate to avoid heating of the

compartments.

Operating with fan

* The oven is not heated. Only the fan
0 (in the rear wall) is in operation.

Suitable for thawing frozen granular
food slowly at room temperature and
cooling down the cooked food.

Fan Heating

[/  Warm air heated by the rear heater is

@ evenly distributed throughout the

7] oven rapidly by means of the fan, It is
suitable for cooking your meals in

different rack levels and preheating is
not raquired in most cases. Suitable
for cooking with multi trays.

Full grill
A/ Large grill at the ceiling of the oven is
in operation. It is suitable for grilling
large amount of meat.
®  Put big or medium-sized porticns
In correct rack position under the
grill heater for grifling.
e Set the temperature to maximum
level,
*  Tum the food after half of the
grilling time.
16/EN

Full grill+Fan

M| Large grill at the ceiling of the oven

& and the fan are in operation. Itis

suitable for grilling large amount of

meat,

®  Putbig or medium-sized portions
in correct rack position under the
arill heater for grilling.

®  Setthe temperature to maximum
level,

®  Tum the food after half of the
grilling time,

Using the oven clock

Keylock symhol
Clock symhol

Alarm volume symbol
Eco mode symbol
Plus key

Minus key

Time pie symbol
Alarm symbcl

End of Cooking Time symbol
Cooking Time symbol
Program key

\Aax'mulp time that can be set for end of
king is 5 hours 59 minutes,
rogram villl be cancelied in case of
failure. You must gram the oven‘.”wm

e making any setting, related bols il
, k R Il
fash on the display. You must waitsylg a short
time for the settings to take effect.

ne cooking setting is made, 1j
annot be set. sihe

OO~ND DB WR -

~—=o

emaining time will be displayed if cooking
2 is set when the cooking starts, ’

Cooking by setting the cooking time;

You can set the oven so that it will siop at the end of

the specified time by setting the cooking time on the

timer.

1. Select the function for cooking.

2. Touch © until 1 symbo! appears on display for
cooking time.

3. Set the cooking time with =i / == keys.

» » After the cooking time is set, 1] symbol and the

time slice will appear on display continuously.

4. Place the dish into the oven and set the
temperature with temperature knob. Cooking will
start.

» Cooking time starts to count down on display when

cooking starts and all parts of time slice symbol is lit.

The set cooking time is divided into 4 equal parts and

when the time of each parts ends, the symbol of that

parts tums off. So you can understand the ratio of
remaining cooking fime to total cooking time easily.

Setting the the end of cooking time to a later

time;

After setting the cooking time on the timer, you can set

the end of cooking time to a later time.

1. Select the function for cooking.

2. Touch  until | symbol appears on display for
cooking time.

3. Setthe cooking fime with = / = keys,

» = Once the Cooking Time is set, - symbol will

appear on display continuously.

4. Touch® until = symbol appears on dispiay for
the end of cooking time.

5. Press =k /= keys to set the end of cooking time.

» After the cooking time is set, F symbol plus =1

symbol and the time slice will appear on display

continuously. Once the cooking starts, = symbol
disappears.

6. Place the dish into the oven and set the
temperaiure with temperature knob. Cooking will
start.

» Oven timer calculates the startup time by

deducting the cooking time from the end of

cooking time you have set. Selected operating mode
is activated when the startup time of cooking has
come and the oven is heated up fo the set
temparature. It maintaing this femperature until the
end of cooking time.

» Cooking fime siarts o count down on displey when

cooking starts and all parts of time slice symbol is lit

The set cooking time is divided into 4 equal parts and

wihen the time of each parls ends, the symbal of that

parts twms off. S0 you can understand e ratio of
remaining cooking time to total cooking time easily.

7. Aiter the cooking process is completed, "End”
appears on the displayed and the timer gives an
audio waming.

8. Audio waming sounds for 2 minutes. To stop the
audio waming, just press any key. Audio warning
vill be silenced and current time will be displayed.

you press any key at the end of the audio
warming, the oven vill restart operating. Tum

e temperature knob and function knob to
"0* {off} position to svitch off the oven in
order to prevent re-operation of the oven at
the end of warning.

Activating the keylock

You can prevent oven from being intervened with by

activating the key lock function.

1. Touch = until & symbol appears on display.

» "OFF* will appear on the display.

2. Press 4 to activate the key lock.

» Once the key lock is activated, “On" appears on the

display and the bol remains fit.

keys are not functiona! when the key lockl

s activated. Key lock will not be cancelled in

of poweer failure.

To deactivate the keylock

1, Touch = until & symbol appears on display.

» "On" will appear on the display.

2. Disable the key lock by pressing the ™= key.

» "OFF" vill be displayed cnce the keylock is
deactivated.

Setting the alarm clock

You can use the timer of the product for any waming
or reminder apart from the cooking program.

The alam clock has no infiuence on the functions of
the oven. It is only used as a warning. For example,
this is useful when you want to turn food in the oven at
a certain point of time. Timer will give an audio
warning at the end of the set time.

1. Touch © until & symbol appears on display.

laximum atarm tme can be 23 hours and 59
inutes.

2. Set the alarm duration by using 4 /== keys.
unction keys for alarm tone, time of day,
isplay brightness and temperaiure keys
hould be at 0 (OFF) position.

» £ symbol will remain it and the alarm time will

appear on the display once the alarm time is set.

3. Atthe end of the alarm time, £ symbol starts

flashing and the audio warning is heard.

17/EN
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Turning off the alarm

1. Audio waming sounds for 2 minutes. To stop the
audio waming, just press any key.

» Audio warning will be silenced and current time will

be displayed.

Cancelling the alarm;

1. Touch® until & symbol appears on display in
order to cancel the alarm.

2. _Press and hold == key until "00:00" is displayed.

larm time will be displayed. If the alarm time

nd cooking time are set concurrently, shorte:

ime will be displayed.

Changing alarm tone

1. Touch = until <) symbol appears on display.

2. Adjust the desired alarm tone with = / = keys.

3. The tone you have set will be activated in a short
time.

» Selected alarm tone will appear as "b-01", "b-02"

or "b-03" on the display.

Changing the time of the day

To change the time of the day you have previously set:

1. Touch := until © symbol appears on display.

2. Setthe time of the day with =i /== keys.

3. The time you have set will be activated in a short
time.

Economy mode

You can save energy with economy mode while

cooking by setting cooking time in the oven.

This mode completes the cooking with the inner

temperature of the oven by switching off the heaters

before the end of cooking time.

Dish Cooking

Setting the economy mode

1. Touch = symbol until eco symbol appears on
display.

» "OFF" will appear on the display.

2. Enable economy made by touching = key.

» Once the economy mode is activated, "On" appears

on the display and the eco symbol remains lit,

Disabling economy mode

1. Touch = symbol until eco symbol appears on
display.

>2> "On" will appear on the display.

. Disable economy mode by touching == key.

» "0ff" will be displayed onceythe €co gmodekizy

deactivated.

Setting the screen brightness

1. Touch := until d-01 or d-02 or d-03 appears on
display for display brightness.

2. Setthe desired brightness with =+ /= keys,

;i) The time you have set will be activated in a short

me.

Cooking times table

f e.timlngs in this chart are meant as a guide.
Imings may vary due to temperature of food,
Ic::lness, type and your own preference of

cooking

Baking and roasting
15t rack of the oven is the bottom rack.

(23T

_ evel

i
One level

* itis suggested to perform preheating for ell foods.

g R fer e o T

7 3 =

B i B s i i A
When cooking with 2 trays at the same time, plece the deeper tray on the upper

then 180 BN TRE
25 min. 220 7
1
|

190
f

kS

(**) In a cooking that requires preheating,

Tips for baking cake

o |fthe cake is too dry, increase the temperature
by 10°C and decrease the cooking time.

o Ifthe cake is wet, use less liquid or lower the
temperature by 10°C.

e |f the cake is too dark on top, place it on a lower
rack, lower the temperature and increase the
cooking time.

s If cooked well on the inside but sticky on the
outside use less liquid, lower the temperature
and increase the cooking time.

Tips for baking pastry

e [fthe pastry is too dry, increase the temperature
by 10°C and decrease the cooking time.
Dampen the layers of dough with a sauce
composed of milk, oil, egg and yoghurt.

o If the pastry takes too long to bake, pay care that
the thickness of the pastry you have prepared
does not exceed the depth of the tray.

o If the upper side of the pastry gets browned, but
the lower part is not cooked, make sure that the
amount of sauce you have used for the pastry is
not too much at the bottom of the pastry. Try to
scatter the sauce equally between the dough
layers and on the top of pastry for an even
browning.

k the pastry in accordance with the mode
nd temperature given in the cooking table. If
& bottom part is still not browned enough,
place it on one lower rack next time.

Cooking times table for grilling

preheat at the beginning of cooking until the thermostat lamp turns off.

Tips for cooking vegetables

o |fthe vegetable dish runs out of juice and gets
too dry, cook it in a pan with a lid instead of a
tray. Closed vessels will preserve the juice of the
dish.

o Ifavegetable dish does not get cooked, boil the
vegetables beforehand or prepare them like
canned food and put in the oven.

How to operate the grill

/a\  WARNING

lose oven door during grilling.
lot surfaces may cause burns!

Switching on the grill

1. Tum the Function knob to the desired grill symbol.

2. Then, select the desired grilling temperature.

3. If required, perform a preheating of about 5
minutes.

» Temperature light turns on.

Switching off the grill

1. Tum the Function knob to Off (top) position.

Foods that are not suitable for grilling

carry the risk of fire. Only grill food

which is suitable for intensive grilling

heat.

Do not place the food too far in the

back of the grill. This is the hottest area

and fatty food may catch fire.

__Grilling with electric grill
Food

19/EN
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HOB

& How to use the hob
General information about cooking
Never fill the pan with oil more than
Q\ one third of it. Do not leave the ho
unattended when heating oil.
Overheated oils bring risk of fire. Never

cannot be detected
by bigger induction
2ones. The diameter
of pan's
ferromagnetic area
should match the
size of the cooking

pots and the stainless steg| vessels with non-
magnetic aluminium bottom should not be used.
Saucepan recognition-focusing system

In induction cooking, only the area covered by the
vessel on the relevant cooking zone is energised.
The vessel's bottom is recognised by the system

*  Useonly the Saucepans and pans with machined
bottoms. Sharp edges create scratches on the
surface.

Spills may damage the
glass ceramic surface

and only this area is heated automatically. Cookiny
atempt to extinguish a possible fire and cause fre. | i I “'| b.;"t)ha: L if);he cooking vessel s ffted from the cookir?g
Z:Ol‘t’grv;a:;'r; \;Vtr:reen t?lg rflfe'lcgr%dgrenb cooking zone, try it Z:)_':e during cooking. Selected cooking zone and
cloth. Tum off the hob if it s safe to do Do not use vessels with | on the next smaller s_' symbol flashes altemately.

50 and call the fire department. °°gg?l:’§ Or convex cooking zone. ale use

Do not select high heating levels when you will use
anon-sticking (teflon) saucepan with no oil or with
very little oil,

Do not put metal items such as forks, knives or
saucepan covers onto your hob since they can get
heated.

Before frying foods, always dry them well ang

gently place into the hot oil, Ensure complete —_ Use only the saucepans
thawing of frozen foods before frying. and pans with flat
* Do not cover the vessel YOu use when heating o, bottoms. They ensure
®  Place the pans and saucepans in a manner so : : easier heat transfer.
that their handles are not over the hab to prevent For induction hobs, use only vessels Suitable for
heating of the handles. Do not place unbalanceq induction cookin,
and easily tilting vessels on the hob. Saucepan test
° Do ot place empty vessels and saucepans on Use following methods to test whe
cooking zones that are switched on, They might is mmpanmg with the induction ?wtl'; %rr{]ool;r g

et damaged. 1. Your saucepan js ble if ifs bot
S oo S Wihoul 2 s hindy Pan is compatible if its boftom holds a

Some vessels have a
base which includes
non-ferromagnetic
materials such as
aluminum. These types
of vessels cannot be
detected by Ihe
induction zone,

Never use aluminium foi| for cooking. Never place
food items wrapped with aluminium foil onto the
cooking zone.

f there is an oven under your hob and if it is
running, sensors of the hob can decrease the

= king level or turn off the oven
P You can use steel, tefion or aluminium saucepans i
saucepan on it will cause damage to the product. i ible if ¢ : ¥ :
Tur O’;, the cooking zones ane,gme cooijﬂg ?s”m 2. Your saucepan is compatible if b ¢ does with special magnetic bottom that contains labels or hen the hob is running, keep items with
complete, ggélz:ﬁ;hzg::n you place your saucepan on a warnings indicating that the saucepan is compatible magnetic properties such as credit cards o
= with induction cooking. Glass and cerami ; Cassettes away from the hob
. As'lhle s'grfacz o: the product ce:n be hot, do not Only ferromagnetic pans can pe used for induction Salboling ookl & gne :fistabld f :;lm c vess‘ers
put plastic and aluminum vessels on it. cooking g e to the vesse
Clean any melted such materials on the surface Ferromagnetic materials ingluqe; Large cooking zone Normal cooking zone Small cooking zone
immediately * Enameled stgel @ 28 cm 918 cm 9 14,5 cm
Such vessels should not be used to keep foods *  Castiron
either Stainless steel desj inducti i
esigne
< Use flat bottomed saucepans or vessels only, Non-ferromagnetic matceige f,c'ﬁ,'u'g,duc""” £00kdg
°  Putappropriate amount of food in saucepans These types of pans will P '
4 ot work
and pans. Ths, you vl not have to make any kagn_,p # Withinduction
unnecessary cleaning by preventing the dishes * Stainless steel
from overflowing ©  Glass
Do not put covers of saucepans or pans on * Ceramic
cooking zones. ¢ i Normal cooking zong Small cooking zone
. ” Opper or al g ('
Place the Saucepans in a manner so that they e o um‘mum agg ' Ci ®  Choose the correct pan *  Choose the corract pan
are centered on the cooking zone. When you me Saucepans size for the surface size for it:e surface
want o move the saucepan onto another cooking have Smaller l cooking area, The cooking area. The
2one. lift and place it onto the cooking zone you ferromagnetic area

diameter of the pan's
base should correspond
to the size of the surface
cooking area,

Distributes the power
ideally

Provides perfact heat
distribution Used for all
kinds of cookings

diameter of the pan's
base should correspond
to the size of the surface
cooking area

Used for slow cookings
(sauces. creams)

Used to prepare small

want instead of sliding it

Saucepan selection

©  (Glass ceramic surface is heatproof and is not
affected by big temperature differences

® Do not use the glass ceramic surface as a place
of storage or as a cutting board

than the rgq|
diameter of o
Saucepans, Only this
area will be heateq
Up by the induction
zone! msre'we the portions or portions
m‘;(;’ l;lg rgzggggance based on number of
14/EN These pan ypes persons
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€ cool
* Distributes the power ideally
" Provides perfect heat distribution. Used to
cook dishes such as large crepes or large
fishes rarg o Very rarg




Using the hobs

Control panel

Specifications
Main key - ON/OFF key
Keylock

Cooking zone selection controls

Cooking zone display (temperature
setting 0 ... 9)

* Timer display (there are 4 LEDs for 4
different cooking zones)

his appliance is controlled via the touch

D
A\ Temperature setting/Increasing timer
v
0,
® 0 0 .
ontrol unit. If your touch control unit has a
imer, each operation is confirmed with an

Temperature setting/Decreasing timer
audio signal

* Activate/deactivate timer
Iways keep the control panels clean and dry,
Moisture and dirt may cause malfunctioning

16/EN

DANGER:

Do not allow any object to drop on the hob.

Even small objects such as a saltshaker may
damage the hob.
Do not use cracked hobs. Water may leak
through these cracks and cause short circuit
In case of any kind of damage on the surface
(eg., visible cracks), switch off the product
immediately to minimize the risk of electric
shock

M 1B O

() If your hob is equipped with
atimer.

(") Not contained in hobs with

["" ] 3 burners.
o
CO
@ (') If your hob is equipped with
atimer.

Graphics and figures are for informational purposes
only. Actual appearance or functions may vary.
Turning on the hob

Touch the “@" key on control panel at least 1

second.Hotplate displays light up. nijn and all the
relevant decimal points flash in all hotplate
displays.The hob is ready for use . You can select
different hotplates within next 10 seconds.

The hob will automatically turn off if there is no
operation within 10 seconds.

Selecting the Hotplates(Cooking Zone)

Put your pan suitable for induction-cooking (pan with
magnetic bottom, see page 12, “suitable pan choice”)
onto the related hotplate.

1. Tum on the hob.
2. Touch the relevant hotplate selection control to
turn on the desired hotplate. After the hotplate is
=

seiecled,"@"decimal point stops flashing on the
related hotplate display and becomes solid.

3. Set the heat level between "1" and "9"or "9"or
"1" by touching "A" or "s" keys.

"A"and "\s" keys are equipped with a repeat

function. If you touch one of the key longer time, heat

level will continually increased or reduced at every 0,4

seconds.

I you begin with " A" key, "1" will appear on the

display. If you begin with "s/" key, ‘A" and "9" will

flash on the display with a period of half seconds. This
indicates that Automatic Cooking is running.At the
end of the preset time for Automatic Cooking by the
manufacturer, selected hotplate stops the Automatic

Cooking function and starts operating at the level that

had been set while the Automatic Cooking function

was selected.

4. To switch your oven to high power position,
increase the level up to 9 with "A" key and then
press “"A\" key again. Thus, it will switch into the
high power “P" (Boost) position.

If is flashing;

®  Your pan is not suitable for induction cooking.

*  There is nothing on the selected hotplate.

°  Bottom diameter of the pan is small for the

hotplate.

‘ou can not operate both of the hotplates in
ither right or left hotplate group in the boost
position at the same time

Example: If one of the hotplates in the same direction
(right or left) is set to level “P”, then the system allows
you to adjust the other hotplate up to level 8 without
changing the setting of the first hotplate.

Using the induction hotplates safely and
efficiently

Operating principle: Because of its operating
principle, induction hob directly heats the pan.
Therefore, it has many advantages compared fo other
types of hobs. It is more efficient and the surface of
the hob is cooler

Your induction hob is equipped with superior safety
systems that will allow you to use your appliance with
maximum safety.

The hob control has a limitation of the operating time.
If one or more hotplates are inadvertently not switched
off , hotplate will be automatically deactivated after a
certain amount of time. (see following Table-1).
Meantime; If a timer was associated with the hotplate,
than a “00" will be displayed on the timer display for
10 second. The limit of the operating time depends on
the temperature setting selected by the manufacturer.
After the hotplate is switched off automatically as
described above it becomes ready to be operated by
the user again. Maximum operating time is applied
also for this heat setting.

Important: Your hob contains zones of @ 145, 0180,
0 210 and © 280 which have induction features.
Thanks to the induction feature, each hotplate
automatically detects the diameter of the pan put on it.
“Energy is created only at places where the bottom
of the pan touches” and thus, energy is consumed at
the minimum level.

Table-1: Preset operating times when you forget to
turn off the hob

Temperature level Operation time limit -
hour

0 0

1 6

2 6

3 5

4 5

5 4

6 1.5

7 15

8 1.5

9 0,5

P {boost) - Quick 10 minutes (*)

Cooking {booster)

(') 10 minutes later, hotplate decreases to level 9.

Using 2 cooking zones simultaneously at same
side

The total power of hob is 4000 % The performance of
hob can be changed according to number of active
zones. If two zones are used at the same time the

17/EN
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zones at the same side should be used. This usage
style provides more cooking and pan detection
performance. You can see in figure below the
recommended usage style to use two cooking zone at
the same time.

f the right and left cooking zones of hob
perates at the same time, the cooking zones
perate discontinuously. Therefore the cooking

and pan detection performance decrease

Automatic Cooking and High Power (Booster)
Automatic cooking function makes cooking easier. If
the Automatic Cooking is active, the hotplate will be
operated with maximum power for a period of time
(see Table -2). Quick heating time depends on the
selected heat level. This is indicated through a flashing
“A” alternating with the heat setting value (e.g. half
second “A” and half second “9”) in the hotplate
display. At the end of the quick heating time, hob will
return to the normal heating mode for the selected
level and “A" will disappear.

Al hotplates are equipped with Quick Heating function.
The below table contains the automatic heating times
for different heating levels.

Table-2: Quick heating times in automatic cooking
Temperature level Quick Heating Time

of Operation -

(second)

10

30

a7

65

Over Heating Protection

There are some sensors inside your hob in order to

provide over heating protection. Below responses may

arise in an over heating condition:

e The running hotplate can be turned off.

e Selected level can be decreased. (But it is not
indicated on the display.)

Safety system against overflow

Your hob is equipped with a safety system against

overflowing. If any overflowing occurs on the control

panel for any reason, the system automatically cuts

the power connection to turn your hob off. Meantime,

“F" appears on the touch -display.

Residual heat indicator

The induction hob may get hot after the cooking

process because of the pan left on the hotplate. Until

the glass table on the hob section drops down to a

safe temperature, "H" will be displayed on the control

panel. “Do not fouch the related sections until "H"

disappears.

emperature display does not light up and
worn the user anymore during a power failure

Sensitive power setting

Because of its operating principle, induction hob
responds to the commands immediately. They change
the power settings in a quick way. Thus, you may
prevent a cooking dish (water. milk) from overflowing
by turning off the appliance

18/EN
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25

35

45

10

urning On the Automatic Cooking Feature:

Tum on the hob.

Select desired hotplate by touching hotplate

selection keys.

"\ key to switch the heat value of the hotplate

to the desired level. “9” and “A” will be displayed

on the screen respectively. This means heat

setting value “9” and Quick Heating feature is

active now.

4. Quick heating function of the level to be selected
is determined with "/\" or "\/" keys.

5. The specified Quick Heating function operates for
the period according to the cooking level in table
2 and reverts back to its level after the time
elapses. (For example, this period is 25 minutes
for level 6)

Turning Off the Automatic Cooking Feature:

e The Automatic Cooking function can be turned

off early by decreasing the heat setting to “0".

Automatic Cooking is not active anymore when

the period in table 2 is over

High Power (Booster)

You can use high power level to heat your hob faster

But. it is not recommended to cook in this position for
too long

o = =|w|o|~|o|o] s fwiro]—=

w

Select the relevant hotplate to be operated and place

the suitable pan. Increase its level up to 9 and then

revert it back to P position by pressing “/\" key. Due

to temperature, your hob will only be allowed to

operate for maximum 10 minutes and the hotplate of

the hob selected for booster function will automatically

decrease to level 9.

Turning the hob off

If the main switch (" is pressed more than 2 sec,

the hob is turned off. If the relevant hotplate is still hot

when the hob is turned off, then Q{J will light in the

display continuously.

Turning Off The Individual Hotplates:

A selected hotplate can be turned off in 3 different

ways:

1. Simultaneous operation of the "A"and "\/"
keys

The desired hotplate must be chosen with the hotplate

selection "C3" key. For example "\&

O key will allow you to lock or unlock the touch
control Ip operation mode.

Touch "G key for 2 seconds to unlock the cooking

2ones. Operation will be confirmed with an audible

signal.

Then, ‘@1 LED turns off. Now the touch control s

unlocked and can be operated normally.

Child Lock

Yoy Can protect the hob against being operated

unintentionally in order to prevent children from

turning on the cooking zone. Child Lock function

comains a few complex steps to lock the touch control

unit. Child Lock can only be activated and deactivated

in Standby mode.

Locking the module:

1. Touch main key "@" to turn on the hob

2. Touch " A" and "so" keys simultaneously for at
least 2 seconds

3. Then, touch " A" key once again.

> Child Lock function is activated and " L= appears
onall cooking zone displays.

Decimal point becomes solid on the display of the

hotplate, The "A"and "\/" keys must be touched at

the same time to tumn off the hotplate.

2. Reduction of the heat setting to “0” by
operating the "~~" key of the desired hotplate

3. Use of timer turn off function for desired
hotplate (If timer function is available)

Keylock *

Touch the @ key for longer than 2 seconds to lock

the touch control. Operation will be confirmed with an

audible signal. Then, € LED will flash and all
cooking zones will be locked.

Cooking zones, can only be locked in the operation
mode. If the cooking zones are locked: only the main

key “@" can be operated. O LED wil flash and
indicate a key lock module. If you turn the hob off
when the keys are locked, the keylock will be activated
next time you turn the hob on again. Key lock must be
deactivated in order to be able to operate the hob.

&

Disabling the Child Lock:

You can disable the child lock as you have activated it.

1. Touch main key "@" to turn on the hab.

2. Touch "~\" and "s" keys simultaneously for at
least 2 seconds.

3. Then, touch "\" key once again.

w (L appears on all cooking zone displays as long

i1
as the Child lock is activated. *IL." wiill disappear
when the lock is deactivated successfully.
Timer function *
This feature facilitates cooking for you. You will not
have to attend the hob continuously during the cooking
process and the cooking zone will turn off
automatically at the end of the time you have selected.
Timer provides following features: Touch control can
command to maximum 4 cooking zone timers and one
alarm cooking timer assigned at the same time. All
timers can only be used in operation mode
Timer as an alarm
Alarm timer operates independently from other
cooking zones. Therefore, it is not important
whether a cooking zone is selected or not.

19/EN
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1. Touch "©" key to enable the alarm timer. "00"
and "=8:2=" will appear on the timer display and a
dot will appear on the lower right side. Thus,
alarm timer is activated.

2. Then, set the desired time value by touching "A"
and "\ keys.

3. Timer will start to countdown after you have made
the time setting.

8 @

@
el LD RS

» When the time is over, an audible alarm will sound.
Touch any key on the touch control panel to silence
the audible alarm.

Cooking zone timer:

The cooking zone timers cay only be set for the

cooking zones that are activated.

1. First turn on the hob and then enable the desired
cooking zone. (cooking zone must be set to a
value between 1 and 9)

2. Asin the alarm timer, enable the cooking 20ne
timer by touching O key. "00" and "<& @*" will
appear on the timer display and a dot will appear
on the lower right side. Thus, cooking zone timer
is activated.

3. You must touch "©" key for a second time in
order to enable cooking zone timer. Now you can
assign the timer

4. Set the desired time value by touching "/\" and
"\ keys.

To set the hob timers:

1. After enabling the first cooking zone timer, touch
the "©" key again. The control will turn clockwise
towards the next active cooking zone assigned to
the timer. Assignment proposal will be shown with
a flashing '{@" LED.

2. Set the desired time value by touching "~\" and
“\s" keys.

3. Timer activated for the cooking zone which was
set first is indicated with a continuously flashing
‘[©I" LED.

*  More timers can be assigned for other active
cooking zones by touching the ' key once
again.

e After 10 seconds, timer display reverts back to
the timer that will end first.

e "00"EDs that illuminate continuously on the
timer display indicate the timer that is currently
counting down.

*  You can display the values set for cooking zone
timers and egg timer by changing the position of
" key. A flashing front right "[J" LED always
shows an assignment.

I no LED is flashing, value of the egg timer will
be displayed on the timer screen.

Disabling the timers:

First you must display the timer by changing the

position of the "©" key until the timer appears. This

value can later be cancelled in 2 different ways:

e By decreasing the value step by step to "00" by
touching "\7" key.

e Bytouching "A" and "\o" keys simultaneously
for half second until "00" appears on timer
display.

When the time is over, an audible alarm will sound.

Touch any key on the touch control panel to silence

the audible alarm.

m@m % @
v @ ~

Display the remaining time value of the cooking zone
timer 3 (indicator LED flashes) to the timer display (the
indicator LEDs of the active timers of the cooking
zones 1 and 4 in fact will not be visible on the timer
display).

20/EN

Noises

Some sounds may be heard from induction heated hob

Such sounds are normal and a part of cooking with

induction. Such sounds:

°  may be intensified when the level is in high
power position

may arise from the structural materials of the
pan

*  Inlow power positions, a regular on-off sound
can be heard due to the operating principle.

*  Sound can occur while heating an empty pan.
Such sound will disappear when you add water
or food in it.

*  Noise of the fan which is used to cool the
electronic system can be heard.

Sensor Calibration and Error Messages

When the supply power is applied, hob control system

performs calibration depending on the sensor, glass

and ambient conditions. Do not cover the glass part of
the sensor with anything during calibration. Hob
control system should also not be exposed to strong
light sources such as sun light, strong halogen lamps
and etc.

Table-3:Error codes and error sources

Cause of error Display
Ambient light is too high F1
Fluorescent lamp F2
Sensor is covered with a bright F3
substance

Ambient light is fluctuating strongly F4
Calibration error AX
Induction hardware error EX
x="0...9"

Sample application:

Following lightning conditions will allow a smooth
calibration:

lllumination with a bulb without a reflector (100W, dull)
70 cm above the glass ceramic hob. After a successful

calibration, it is warranted that the hob will operate as
intended even under a strong illumination such as
halogen spot lamp wit reflector (50 W).

In case of an error, the calibration is repeated until the
ambient conditions allow a successful calibration. The
operation of the hob control is only possible, if the
calibration of all sensors were successfully completed.
After successful finished calibration process the
control tolerates a very high rate of ambient light.
During the operation of the hab control, it continuously
adopts and recalibrates itself towards the changes in
the ambient conditions.

Please see Table 3 for information on
xplanations related to the error messages

hat can appear on the touch control display

S|

In the event that the touch control surface is
closed for a period longer than 10 seconds,
he entire control system will be deactivated
and a warning signal will sound. Also “F"
flashes on the hotplate display

H

f the surface of the touch control is exposed to|
lense vapour, the entire control system will be
leactivated and a warning signal may be

given

o

eep the surface of the touch panel clean
Otherwise, malfunctioning may occur

@]
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MICROWAVE

| EN

DAILY REFERENCE
GUIDE

THANK YOU FOR PURCHASING A HOTPOINT

You can download the Safety Instructions and
the Use and Care Guide by visiting our website
www.hotpoint.eu and following the
instructions on the back of this booklet.

PRODUCT

To receive more comprehensive help and support,
please register your product at www.hotpoint-
ariston.com/register

G

Read the safety instructions carefully before using the product

PRODUCT DESCRIPTION

1. Control panel
2. |dentification plate

4 (do not remove)
° 3. Door
------- 5 4. Upper heating element/grill
5. Light
” 6. Turntable
o

CONTROL PANEL

P

1 2 3 4 s 6 7 8 9

1.sTOP

For stopping a function or an audible
signal, cancelling the settings and
switching off the oven.

2. MICROWAVES FUNCTION /

POWER
For selecting the microwaves
function and setting the required
power level.

3. GRILL FUNCTION
4. CRISP FUNCTION
5.DISPLAY

6. +/-BUTTONS

For adjusting the settings of a
function (e.g. length, weight).

~ Hotpoint

7. DYNAMIC DEFROST
8. START

For starting a function. When the
oven is switched off, it activates the
“Jet Start” microwave function.

9. DOOR OPENING BUTTON
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ACCESSORIES

Download the Use and Care Guide at
www.hotpoint.eu for more information

Zvww

TURNTABLE

Placed on its support, the
glass turntable can be used
with all cooking methods.
The turntable must always be
used as a base plate for other

containers and accessories.

TURNTABLE SUPPORT

Only use the support for the glass

turntable. Do not rest other

accessories on the support.
CRISP PLATE

Only for use with the specific
“Dynamic Crisp” function.
The crisp plate must always
be placed in the centre of the

= glass turntable and can be
preheated when empty, using the special function
for this purpose only. Place the food directly on the
crisp plate.

HANDLE FOR THE CRISP PLATE

Useful for removing the hot
crisp plate from the oven.

This allows you to place food
closer to the grill, for perfectly
browning your dish. Place the
wire shelf on the turntable,

) making sure that it does not
come into contact with other surfaces.

COVER (IF SUPPLIED)
Useful for covering food while it

“ is cooking or heating in the
microwave.
ky) The cover reduces splashes,
keeps foods moist and can also

) ~ be used to create two cooking
levels. It is not suitable with any of the grill

functions (including “Dynamic Crisp”).

Other accessories that are not supplied can be purchased separately from the After-sales Service.

There are a number of accessories available on the
market. Before you buy, ensure they are suitable for
microwave use and resistant to oven temperatures.

Metallic containers for food or drink should never be
used during microwave cooking.

Always ensure that foods and acc
come into contact with the insid

Always ensure that the turntable is able

I to turn fr
before starting t!1e oven. Take care not to unseat teheéy
turntable whilst inserting or removing other
accessories.

essories do not
e walls of the oven.

@oww Downloaq the Use and Care Guide at
FUNCTIONS www.hotpoint.eu for more information
A MICROWAVES ‘ M DYNAMIC CRISP
For quickly cooking and reheating food or — | For perfectly browning a dish, both on the
drinks. top and bottom of the food. This function must onl
be used with the special crisp plate. y
POWER RECOMMENDED FOR BURTSH
Quickly reheating drinks or other foo%s (min) HESCHMIENCED FOR
750 W | with a high water content or meat an 3-4 r 3 :
vegetbles. 7-8 E:;Z:S (.j ](()3?09 =
Cooking fish, meaty sauces, or sauces piezd 9
500 W | containing cheese or egg. Finishing 7-9 Sponge cake (500 g)
off meat pies or pasta bakes. 8-10 Fish fingers (8 pieces)
Slow, gently cooking. Perfect for 9-10 Pizza (350 g)
350w | melting butter or chocolate. 10 - 2
' A -14 French fries (200 g - 300g)
160 W Defrosting frozen food or softening 13-15 : :
butter and cheese. Quiche Lorraine (500 g)
oW When using the timer only Required accessories: Crisp plate, handle for the crisp plate
2 Hotpoint -
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ACCESSORIES

Download the Use and Care Guide at
www.hotpoint.eu for more information

(Zyww

TURNTABLE

Placed on its support, the
glass turntable can be used
with all cooking methods.
The turntable must always be
used as a base plate for other

containers and accessories.

TURNTABLE SUPPORT

Only use the support for the glass
turntable. Do not rest other
accessories on the support.

CRISP PLATE

Only for use with the specific
“Dynamic Crisp” function.
The crisp plate must always
be placed in the centre of the

= glass turntable and can be
preheated when empty, using the special function
for this purpose only. Place the food directly on the
crisp plate.

HANDLE FOR THE CRISP PLATE

Useful for removing the hot
crisp plate from the oven.

WIRE SHELF

This allows you to place food

closer to the grill, for perfectly

) browning your dish. Place the
wire shelf on the turntable,

|
. U _making sure that it does not
come into contact with other surfaces.

COVER (IF SUPPLIED)

- Useful for covering food while it
“ is cooking or heating in the
microwave.

The cover reduces splashes,
keeps foods moist and can also

be used to create two cookin
levels. It is not suitable with any of the grill =

o

{

functions (including “Dynamic Crisp”).

Other accessories that are not supplied can be purchased separately from the After-sales Service.

There are a number of accessories available on the
market. Before you buy, ensure they are suitable for
microwave use and resistant to oven temperatures.

Metallic containers for food or drink should never be
used during microwave cooking.

FUNCTIONS

Always ensure that foods and

; accessori
come into contact with the in S punot

side walls of the oven.
Always ensure that the turntable is ab
before starting the oven. Tak
turntable whilst inserting or
accessories.

le to turn freely
€ care not to unseat the
removing other

(Epww

Downloaq the Use and Care Guide at
www.hotpoint.eu for more information

2\& MICROWAVES
For quickly cooking and reheating food or
drinks.

POWER RECOMMENDED FOR
Quickly reheating drinks or other foods
750 W | with a high water content or meat and
vegetables.
Cooking fish, meaty sauces, or sauces
500 W | containing cheese or egg. Finishing
off meat pies or pasta bakes.
Slow, gently cooking. Perfect for
350w melting butter or chocolate.
Defrosting frozen food or softening
160W | b tter and cheese.
ow When using the timer only

" DYNAMIC CRISP

For perfectly browning a dish, both
top and bottom of the food. This function n?ﬂstthgnl
be used with the special crisp plate. ¢

5

DURATION

iy RECOMMENDED FOR
3-4 Cookies (8- 10 pieces)

7-8 Frozen pizza (350 Q)

7-9 Sponge cake (500 g)

8-10 Fish fingers (8 pieces)

9-10 Pizza (350 g)

10-14 | French fries (200 g - 300q)
13-15

| Quiche Lorraine (500 g)

Required accessories: Crisp plate, handle for the crisp plate
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GRILL

For browning, grilling and gratins when used
alone. We recommend turning the food
during cooking. For best results, preheat the grill for
3-5 minutes. For quickly cooking and gratinating
dishes, combines with microwaves.

A2

POWER z:’i:;mON RECOMMENDED FOR
500 W 14-18 Lasagne (400 - 500 g)
500 W 10-14 Fish (600 g)
500 W 40 - 50 Chicken (whole; 1-1.2 kg)
350 W 15-18 Fish gratin (600 g)

ow . Browning only

Recommended accessories: wire shelf

% | DYNAMIC DEFROST

® _[For quickly defrosting food such as meat,
poultry and fish weighing between 100 g and 2 kg.
Food should be placed directly onto the glass
turntable. Turn the food when prompted.

DAILY USE

. SELECT A FUNCTION .
Simply press the button for the function you require to
select it.

. SET THE LENGTH .
+ 60 == After selecting the function you require,
[J:0§ use @ or M toset the length for it to

run. ) )
ime can be changed during cooking by pressing
eotrI or by increasing the length for 30 seconds

each time by pressing >

. SET THE POWER OF THE MICROWAVE

Press [#y as many times as required to
select the power level for the microwave.

¥ 8 ': - =
158
i i ination with the grill,
To use the microwave in combinat
select the "Grill" function by pressing and then use
[e¥to set the microwave power.
- You can also change this setting during cooking by

Please n
pressmg s s S SRR
..“ISYNAM|C DEFROST
$ 00~ =  prass [¥], then use @ or M to set the
100 weight of the food.

During defrosting, the

function will pause bﬂef}y g
to allow you to turn the food.
Once theyoperation is complete, close the door and

press [>.

. ACTIVATE THE FUNCTION .
Once you have applied the settings you require, press
D toactivate the function. |
You can press [J atany time to pause the function
that is currently active.

"LII'I’I

. SAFETY LOCK
H This function is automatically activated
0O 0O I to prevent the oven from being switched
on accidentally. Open and close the door, then press [>
to start the function.

. PAUSE

To pause an active function, for example to stir or turn
the food, simply open the door. To start it up again,
close the door and press [>

.JET START

When the oven is switched off, press D to activate
cooking with the microwave function set at full power
(750 W) for 30 seconds.

Every time the [> button is pressed again, the cooking
time will be increased by a further 30 seconds.

. SET THE TIME

1 -1 1 With the oven switched off, press [J
U UL U until the two digits for the hour (on the
left) startinflashing.
Use or M to set the correct hour and press D> to
confirm: The minutes will flash on the display.
Use 14l or M to set the minutes and press [ to
confirm.

Please note: You may need to set the time again following
lengthy power outages.

When the oven is switched off, the display can be used
as a timer. To activate the function and set the length of
time you require, use or M. Press [y to set the
power to 0 W, then press [> to activate the countdown.

Please note: The timer does not activate any of the
cooking cycles.
To stop the timer at any time, press (]

@ww Download the Use and Care Guide from www.hotpoint.eu for helpful cooking tables and the table of tested

recipes, compiled for

the certification authorities in accordance with standards IEC 60705 and IEC 60350.

13| Page




CLEANING

Do not use steam cleaners.

INTERIOR AND EXTERIOR SURFACES

« Clean the surfaces with a damp cloth. If they are very
dirty, add a few drops of pH-neutral detergent. Finish off
with a dry cloth.

« Clean the glass in the door with a suitable liquid
detergent.

« At regular intervals, or in case of spills, remove the
turntable and its support to clean the bottom of the
oven, removing all food residue. - The grill does not
need to be cleaned as the intense heat burns away any
dirt. Use this function on a regular basis.

Do not use wire wool, abrasive scourers or
abrasive/corrosive cleaning agents, as these could
damage the surfaces of the appliance.

ACCESSORIES

All accessories are dishwasher safe with the exception of
the crisp plate.

The crisp plate should be cleaned using water and a
mild detergent. For stubborn dirt, rub gently with a
cloth. Always leave the crisp plate to cool down before
cleaning.

Download the Use and Care Guide at
www.hotpoint.eu for more information

(Zww

TROUBLESHOOTING

- Problem  Possible cause

- The oven does not work i Power cut.

- Disconnection from the mains.

- The display is showing “Err". Software fault.

Solution

Check for the presence of mains electrical
power and whether the oven is connected to
the electricity supply. Turn off the oven and
restart it to see if the fault persists.

Contact you nearest After-sales Service
Centre and state the letter or number that
follows “Err”,

TECHNICAL SPECIFICATION

@ww A complete specification for the product,
including energy efficiency ratings, can be downloaded
from our website

www.hotpoint.eu

HOW TO OBTAIN THE USE AND CARE GUIDE

> @ww Download the Use and Care Guide
from our website www.hotpoint.eu

CONTACTING OUR AFTER-SALES SERVICE

You can find our contact details in the warrant

When contacting our After-sales Service, pleas)é r:;gtneual.
the codes provided on
your product's
identification plate.

(you can use this QR code), specifying the [E]3#[=]
product's commercial code. f‘% 3
> Alternatively, contact our After-sales [=]
Service
CEMCcoOX LA A
" — 400010855555
S S S U ST S RO B 7”Plirflredmfliy .
’ Hotpoint
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COFFEE MACHINE

@& Overview @ Vista general @D Overzicht
€@ Ubersicht @ Vista geral @ Emiokérnon
@ Vue d’ensemble @ Vista d‘insieme

UK, CH, DE, A ,
N | e bR 230V, 50 Hz | max/méx. 1500 W
o . N |, A=21.0cm
P max./max. 15 bar %1& : @ 3kg 5:C-45°C BB=301cm
41°F - 113 °F L :
’ é" ©~7A C=305cm

4
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laol e

l @ Product range @ Gama de producto @@ Productassortiment
2 &” @ Produktiibersicht @ Gama de Produtos @ MKkapa TPoIGVTWY
4l @ Gamme de produits @ Gamma di prodotti

ESPRESSO

Espresso Intenso Espresso
40 ml 60 ml

|

Caffé Lungo
120 ml

40 ml Cappuccino
240 ml
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110 ml Chococino®

Latte Macchiato
220 ml

Caffé Crema Grande
200 m|

105 ml Cappuccino Ice
240 ml
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NESCAFE
{301 e
usto

@ First use @ Primera puesta en funcionamiento @ Eerste inbedrijfstelling
E @ Erste Inbetriebnahme @ Primeira utilizagdo @ Mpayn xprion
; @ Premiére mise en service @ Prima messa in funzione

PIPPIPIDDD
~ 80 sec

LEEREREEEER!
~ 80 sec

18| Page



—

NESCAFE
laol (@
usto
@ Preparing a beverage @ Preparacion de una bebida @D Bereiding van de dranken
@ Getrinkezubereitung @ Preparagio de bebidas @& MposToipacia poerpaTog
@ Préparation d‘une boisson @D Preparazione delle bevande

]

|
P X e

23444444

30 sec

Pty
3 ‘# 2333373 @ >

STOP 5 sec
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3333373
5 sec
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