gorenje

GB GAS COOKER
RU BY MJINTA TASOBAA



GB

RU

OPERATING AND MAINTENANCE INSTRUCTIONS

PYKOBOACTBO IO 3KCIMIIYATALUN

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.

YBakaemblii nokynatensb!

Bbl nprobpenu nsgenue us HOBOW cepum rasoBbix MAUT. Mbl XOoTuUM, 4TOGbI Halle
w3genve Bam xopowo u HapéxHo cnyxwuno. [oaTomy, nepen BbINOMHEHUEM
MOHTaxa, BBOAOM B 3Kcniyatauulo W OOCNyXUBaHWEM NIUTbl PEKOMEHAYEM

03HaKOMUTBCA C MpaBWaMu, MW3MOXEHHbIMM B daHHOM “PykoBoacTBe ..", U
cobnopaTtb ux.

IMPORTANT PRECAUTIONS

OBLUME PEKOMEHOALIUU

» This appliance is not connected to a kitchen hood.

e It 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.

It is recommended to have the appliance checked by the authorized service
personnel every two years. Such professional maintenance will extend the useful
life of the appliance.

If you should smell gas, immediately shut the gas pipe cock and cut the gas supply.
In such cases the appliance may be used only after the cause of such gas escape
is discovered and removed by qualified personnel and the room thoroughly
ventilated.

When using gas for cooking, heat and moisture are generated into the room, so
make sure it gets sufficient air supply: keep a window open or install a mechanical
ventilation device (a vapor hood with mechanical extraction). Prolonged operation of
the appliance may require extensive ventilation, for instance opening the window or
boosting the performance of the hood with a mechanical fan.

e The appliance requires a minimum air admission of 2m*h for every kW of power

o [laHHblii Npubop AomkeH ObiTb YCTaHOBNEH, MOAKMIOYEH W BBEAEH B 3KcnnyaTauumio B
COOTBETCTBUW C HOPMaMK W NpaBunamMu, AeACTBYOLMMU B cTpaHe MNokynaTen.
e NUTa He MpUCOEAUHSIETCA K YCTPOWCTBY ANA OTBOAA MPOAYKTOB CropaHusl, NosTomy
ocoboe BHUMaHVe HeobxoAMMO 06paTUTb HAa BEHTUMALMIO MOMELLEHNS.
[MpoBepbTe, COOTBETCTBYIOT NN [aHHble O BUAE rasa W HanpshKeHWs, yKasaHHble Ha
3aBOACKOM TMMNOBOM LLUWTKE, BUAY W AaBneHwio rasa Bawen pacnpenenntensHomn rasosomn
CETU N HaNPSHKEHNIO 3NEKTPUYECKOI ceTu.
MoHTax, noAkmnoYeHne, BBOA NNWUTLI B SKCMyaTauuio, PEMOHT, a TaKkke nepeHanagky
NAUTbI Ha APYrol BWA rasa MOXET BbIMOMHUTL TOMbKO YMOSNIHOMOYEHHAs CcepBUCHas
opraHusauusi, uUMeloWas  paspelleHne  (NIULEH3UI0)  COOTBETCTBYHOLUMX  CryxO
[ocyaapcTBeHHOro Haasopa.
O npoBefeHUN 3TUX onepauuii cneumanucT ynonMHOMOYEHHOW CEepPBUCHOI opraHv3auuun
0bsa3aH caenaTtb COOTBETCTBYlOLME 3anucy B ,[apaHTURHOM TanoHe" ¢ o6s3aTenbHbIM
NOATBEPXKAEHNEM MOAMUCLID W nevyaTtbto. [lpu  OTCYTCTBUMM  AaHHBIX  3anucein
JapaHTuiiHbIn  TanoH® OyaeT cuuTaTbCA HeAeWcTBUTENbHbIM U obssaTenbcTea Mo
rapaHTUNHOMY PEMOHTY CHUMALOTCS.
YnonHoMoueHHasa cepBuCHan opraHnsauns, BBOASALLAA NAUTY B 3KCNNyaTaumio, AoMKHa B
fanbHelilueM npou3BoAuUTL €€ TexHuyeckoe obCnyxuBaHue MW, Npu HeobxoammocTh,
BbINOSHATL PEMOHT B rapaHTUHbIN nepuoa,.
MnuTa ykomnnekToBaHa u oTperynuposBaHa Ans paboTbl Ha NPMPOAHOM rase AaBneHnem
1,3 kMa.
Ons nnut, paGoTalolwnx Ha NPUPOAHOM rase, [OMYCKaeTCs YCTaHOBUTb — perynstop
faBnenus rasa. [ns nnut, paboTalowmx Ha nponaH-GyTaHe, ycTaHOBKa perynstopa
[aBneHus rasa Ha 6annoHe AOKHA BbINMOMHATLCS B MOSIHOM COOTBETCTBUM C HOPMaMMU,
AeicTBYOLMMU B cTpaHe MokynaTtens.
Mnuta npefHasHayeHa TONMbKO ANA TENMOBOrO MPUrOTOBMEHWS Nuwwm. Heponyctumo
1cnonb3oBaTh NANUTY C LIENbIO OTanMBaHWS NMOMELLEHUS, TaK KaK 3TO MOXET NpUBECTU K
HapyLIeHNIo PYHKLMN NANTBI U3-3a Ype3MEPHON TENNOBON Harpysku.
Mpenynpexaaem, 4TO Ha caMOW NMAUTE W Ha PACCTOSHUM MeHblue, Yyem GesonacHoe
paccTosiHWe, He AOMMKHbI HaXOAUTLCA NpeAMeThl U3 roproynx MaTepuanos. HaumeHbluee
paccTosiHMe Mexay NnAUTO U TOprYMMU MaTepuanamum B HanpaBfieHUM OCHOBHOMO
TENNOBOro U3ny4YeHUss MoxeT BbiTb 750 MM, B ocTarbHbIX HanpaeneHusx - 100 mm.
HeponycTumo B AWMK ANS XpaHEHWS NPUHAANEXHOCTER NAWTbl KNacTb Kakoi-nmbo
roproyuii Matepuman.




input.

* Never use naked light to detect gas leakage!

o 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.

o If you plan an absence exceeding 3 days, turn off the gas pipe cock and shut the
gas supply. If the appliance is out of service for more than 3 months, it is advised to
retest and reset all functions of the appliance.

¢ In change of the environment for which the appliance is designed, with a transient
risk of fire or blast (e.g. at linoleum or PVC gluing, working with paints, etc.), the
appliance must be put out of service in time, prior to the risk.

¢ Do not place any combustible objects on the appliance or at a distance shorter than
its safety distance (the shortest distance of an appliance from combustible items is
750 mm in the direction of main radiation and 100 mm in other directions).

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

* Do not place the appliance on a pedestal.

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

¢ Do not move the cooker by holding the hob.

e The manufacturer declines responsibility for any damage caused by violating the
instructions and recommendations set herewith.

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

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

o He 3akpbiBaiiTe KpbILLKY NAUTLI 4O TEX NOP, NOKa ropenku ropsyme.

e B cnyyae, ecnu nnuTta He ByaeT akcnnyaTupoBaTbCsl Aonblue 3-X AHER, 3aKponTe KpaH
nopgaun rasa, pacnonoxeHHblli Ha rasonposofe. Ecnu xe nnuTta He skcnnyaTuposanack
ponblue 3-x MecsiLieB, TO peKoMeHAyeM nepej BBOAOM B 3KCMyaTaLmio UCnbITaTb Bee eé
DYHKLMN.

Mpy no6ot MaHUNynsuMuM ¢ NAUTOW (MPU OYUCTKE NNAUTbI U NPU PEMOHTE), MOMUMO
NOBCEAHEBHOTO MPUMEHEHWS, 3aKpoWTe KpaH nojayu rasa, pacrnonoXeHHbIA Ha
rasonpoBoAe, W OTKMIOYWTE MAUTY OT 3NEeKTPOoceTU (MOABOASALUMIA LUHYP AOMKEH ObiTh
BbITaLLEH U3 PO3ETKN).

B cnyyae, ecnu noyyBcTByeTe 3anax rasa, HeMeAneHHO 3aKpoiiTe KpaH nojauu rasa,
pacrnonoXeHHbI Ha rasonposoge. MNUTON MOXHO MONb30BaTbCA BHOBb TOMbKO Mocne
BbIICHEHUA MPUYMHBLI YTEUYKU rasa, e€ ycTpaHeHWs (cneumanucToM YNONHOMOYEHHOW
CepBUCHOI opraHM3aLumn) 1 NPOBETPUBAHNS NOMELLEHMS.

Mpn obHapyXeHWN HeWcnpaBHOCTW T[a30BON WNN  3MEKTPUYECKOW YacTu MNAWUTbI He
pekoMeHAyeM NPOBOANTL PEMOHT CaMoCToATENbHO. OTKIOYUTE NAUTY U BOCMONb3YiTECh
ycnyramu yrnorHOMOYEHHOI CepBUCHOI opraHm3auum.

3anpelyaeTcs NpPoBOAWUTL UCMbITaHWE HA FEPMETUYHOCTb UMK UCKaTb MecTa yTeuku rasa
npy MOMOLLM OTHS.

3aBoA-nU3roToBUTENb HE  pPEeKOMEHAYeT MNPUMEHATb Kakue-nubo  AononHWTerNbHble
ycTporcTBa Ans nNpeaynpeXneHWs MoraHus NiaMeHW BapoYHbIX FOPENoK Wnv Ans
noBbILLEHNA NX 3PHEKTUBHOCTY.

MnuTy HeobXxoAMMO OTKMIOYNTL, €CNK B TOM MOMELLEHUN, FAe OHa yCTaHOBIIEHa, BeayTcs
paboThbl, KOTOPbIE MOFYT M3MEHUTL CPpeay NoMeLLeHNs, T.e., paboTbl, NPU KOTOPLIX MOXET
BO3HUKHYTb MOXap WNW NPOU3ONTK B3pbIB (HanpuMmep, NpyU HakneumBaHunM nuHoneyma,
paboTe ¢ kpackamu, knesimu 1 T.n.). Bknounte nAuty u nonb3oBaTbCs €l BHOBb MOXHO
TOMbKO NOCNE OKOHYaHWUS paboT 1 TLWaTENbHOro NPOBETPUBAHUSA NOMELLIEHUS.

Mpu akcnnyatauum OGbiToBoro npubopa, paboTatowero Ha rasoBom TONAMBE,
yBENMUMBAETCA TEMMOoTa W BMAXHOCTb BO3A4yXa B MOMELLUEHUM, TAe OH YCTaHOBMEH.
Moatomy, B AaHHOM MOMELLEHUM HeoBXOoAMMO 06GecneynTb AOCTAaTOYHYI0 BEHTUMSLMIO.
[lomkHO BbITb OTKPLITO OKHO, DOPTOYKA, UIN YCTAHOBNEH BO3AYXOOUUCTUTESNb C OTBOAOM
NPOAYKTOB CrOpaHWUs U UCNAPEHWIA 13 MOMELLEHUS.

Mpn ponroBpemeHHOW W WHTEHCMBHOW paboTe nnuThl Heobxoaumo obecneunTb
[OMNOMHUTENbBHYIO  BEHTUNALMIO, Hanpumep, OTKPbLIB OKHA, XOPOLWIO NPOBETPUTbL
nomeLleHne nnn yBenmunTb MOLLHOCTb BEHTUNATOPA BO3AYXOOUNCTUTENS.

HeobxoanMbIl MUHUMANbLHLIA NOABOA BO3AyXa AOMKEeH BbiTh 2 M*/yac B pacuéte Ha
Kaxablii KBT MoLHOCTHN.

[na Ges3onacHoit 1 AonroBpeMeHHoW paboTbl NAUTHI pekoMeHAyemM OAWH pa3 B 2 roga
obpallaTbCA B YNOSIHOMOYEHHYIO CEPBUCHYIO OpraHu3aumio ¢ npocbboit o nposeaeHUn
NeproANYECKOro KOHTPONS PYHKLMIA MANTBI U €€ TEXHUYECKOro 0BCnyXUBaHNS.

Ecnn xe B nuHWM noaBopa rasa K MnuTe ycTaHOBMEH punbTp OYMCTKW rasa, To ero
Heo6X0ANMO BbIYUCTUTL UMK, NPU HEOGXOAUMOCTY, 3aMEHUTD.

NOTE
The manufacturer reserves the right to make minor changes in the Instructions for
Use resulting from relevant technological modifications or improvements of the
product.

NMPUMEYAHUE
3aBOA-M3rOTOBUTENb HE HECET OTBETCTBEHHOCTb 3a TPaBMbl WNW  HEMOMapKu,
KOTOpble BO3HUKIN BCINIEACTBIE HENPaBUIbHOMO UCTONb30BaHWs npubopa.
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Different models are equipped with different accessories. Any additional | Pa3nuyHble Mozmenu uMeloT pa3nyHble  NpUHaAnexHocTu. [pyrue
accessories (grids, baking trays, grill pans, adjustable feet) are available in | npuHagnexHocTu (nNpoTMBeHb, pewéTka, MNPUHAANEKHOCT TFPUNs, BUHTbI
authorized shops or our service outlets. perynupoBoYHble ANs  YCTaHOBKU BbICOTbl MNMAWUTbI) MOXHO KynTb 4
aBTOPU30BaHHbIK AUNIEPOB.
CONTROL PANEL NMAHE-Nb YNPABIEHUA

00000

1 2 3 4

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 - Oven light

7 - Roasting spit switch

1 - Pyyka kpaHa neBoii nepefHei ra3oBoii ropenku
2 - Pyuka kpaHa neBou 3aHeii ra3oBou ropernku

3 - Pyyka kpaHa npaBoi 3afHel ra3oBoi ropesku

4 - Pyuka kpaHa npaBoW nepefHeii rasoBol ropenkm
5 - Pyyka gyxoBku

6 - BbikntoyaTenb ocBeLLeHNs AyXOBKN

7 - BblkntoyaTtenb NOBOPOTHOro BepTena

BEFORE FIRST USE

and NeEpPBOro NPUMEHEHUA MIUTbI

» 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 CH/MMWTE C NNUTLI YNaKoBKY.

o PasnuyHble YacTu U KOMMOHEHTbI YNaKoBKM MOTYT ObITb UCMONb30BaHbl BTOPUYHO,
NMosTOMy MOCTynanWTe C HUMWM B COOTBETCTBUM C PeKOMEHAAUMSMU [AHHOro
“PykoBopcTsa ...".

Pyyky KkpaHa ropenku/TepMoctaTa AyXOBKM YCT@HOBWTE Ha MaKcUMarnbHYto
MOLLHOCTb/TEMMEPATYpPY, 3aXrUTe rOperniky M ocTaBbTe [YXOBKY C 3aKpbITbIMU
ABepLaMu BKMOYeHHONW B TeuveHne 30 MUHYT. BbinonHue AaHHyto onepaumio, a
3aTeM TWaTenbHO MPOBETPUB MOMELLEHNE, YCTPaHWTE TeM CaMbiM U3 [yXOBKU
3anax oT KoHcepBaLuu.

Y6enuTech, YTO NOABOAALUME LUHYPbI UHbIX NPMOOPOB He ByayT MMETb KOHTaKT C
BapOYHbIM CTONOM UMW APYrMMU FOPSYUMMM YacTAMMU NIUThI.

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

B cnyvae HecobntoaeHus HOPMaTUBHbIX yKasava"l 7] peKomer,auuv'l
HacTosien WHCTPYKUUU, NpousBoauUTesib He HeceT OTBETCTBEHHOCTb B crniy4yae
BO3HUKLWINX AecekToB 1 Cﬂy‘laﬁHle TpaBM.




OPERATION

OBCITYXXUBAHME MNNAUTbI

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.

* Never close the lid while the hob burners or oven burner ar still in operation.

e The maximum baking pan load inserted in guides is 3kg, and the maximum baking
pan load placed on a grid is 7kg.

e The baking plates and roasting pans are not designed for a long-term storage of
food (exceeding 48 hours). For longer storage use convenient dishes.

NMPEOYNPEXOAEM!

e Mnuty moryT obcnyxuBaTb Torbko B3pocnble! B nomeljeHWn ¢ ycTaHOBMEHHOM
rasoBoV NMUTOWN HEQOMYCTUMO OCTaBNATb AeTel 6e3 npucmotpal!!

e [a3oBas nnuTta - Npubop, KOTOpbIA TpebyeT NOCTOAHHOTrO BHAMaHWUSA B Nepuoj, ero
aKkcnnyaTauyum.

o He 3akpblBaiiTe KpbILLKY NAUTLI, €Cnu NnuTa paboTaeT, unu Noka ropenku ropsune.
e Mepen Tem, Kak OTKPbITb KPbILLKY BapoOYHOro cCTora, BbITPUTE €&, ecnu 3To
HeobxoANMo, 4TOBbI YCTPaHUTL C €€ NOBEPXHOCTU CryYaitHO pasnuTyio XUAKOCTb.

* Bec nNpoTnBHA ¢ npurotaBnmBaeMbIM 6M040M, BCTaBMNSEMOro B Nasbl UMW PELLETKN
6OKOBbIX CTEHOK [JyXOBKW, MOXET GbITb MakcMManbHO 3 Kr, a ycTaHaBlIMBaeMoro Ha
PeLUETKY MaKcUMarnbHO 7 Kr.

o MPOTUBHM W3 MpUHAANEXHOCTe MNWUTbl He npeAHasHayeHbl ANs ANUTEeNbHOro
XpaHeHus nuwm (He ponblwe 48 vacoB). [OnA ANWTENbHOMO XpaHEHUs NULM
MCNoNb3yNTe COOTBETCTBYIOLLYIO A5 3TON Lienv nocygy.

COOKING HOB

LIGHTING THE HOB BURNERS

Press the appropriate burner control knob slightly towards the appliance and turn it
anti-clockwise to the ,MAXIMUM POWER" position. Light the gas using a match or
any gas ignition device.

BAPOYHAA NNUTA

3AXWUTAHUE TOPEJIKA

MoBepHyTb kHOMKy Bneeo Ha nosuuuto « MAKCUMAJNIbHAA MOLLHOCTb» u 3axeyb
ras Crv4Kon NNu 3axurankou.

LIGHTING THE BURNERS WITH HIGH VOLTAGE IGNITION
KNOB

Press the appropriate burner control knob slightly towards the appliance and turn it
anti-clockwise to the ,MAXIMUM POWER* position.

Then push the knob towards the panel to a limit position.

High voltage ignition device starts firing the burner.

3AXUTAHUE TOPEJIKU BbICOKOBOJIbTHOU 3AXUTAITKOU
(BbIKMIOYaTENb NOA PYYKOW KpaHa ropenku)

Jlerko HaxXmuTe Ha pyuyKy KpaHa rOpenku M MOBepHWTE €& BMEeBO B MOMOXEHWUE
“MAKCUMAJTIbHAA MOLLIHOCTb”.

3aTem NpuXKMUTE PyYKy K MaHenu yrnpaBreHus OO yrnopa U NoAepXWUTe NpuxaTou,

MAXIMUM POWER
MAKCHMMANBEHAR MOWHOCTE
MAKCHMANBHA NOTYHHICTL

OFF SAVING
BLIKNIOYEHD
BUMEK

(CEEXD,

MASOE MNAMA
3EEPEXEHHA

noKa OT NUCKpPbl 3aropuTca ras.

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

FTAWWEHUWUE NNAMEHW TOPEJIKU
Mpy raweHuy nnameHn ropenku AyXOBKW MOBEPHUTE PYyyKy KpaHa B MONOXeHue
“BbIKITKOYEHQ”. MpokoHTponupyiTe - noracno Nv nnamsi ropenku.

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.

BAPKA
o [lpn Bapke nonb3yiiTecb 6onee HuU3kow 1 Gonee wwmpokol nocypoin. Obpalyante
BHMMaHWe Ha To, 4Tobbl NNams ropesku Harpeeano AHO cocyfa W He BbIXOAWUNo 3a
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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.

ero Kpas .

o [[@30Bble ropenky NMTbl UMEKT pasHble pa3Mepbl. [ns nonHoro (3KOHOMWUYHOrO)
MNCMOMNb30BaHNA MOLLUHOCTU FOpenku MNPUMEHSNTE NOCyay C peKoMeHAyeMbIMU
AnameTpamu:

- ANA manoin ropenku - ot 120 mm fo 160 mm,
- Ans cpegHeii ropenku - ot 160 mm o 220 mMm,
- ans 6onbLuoii ropenku - ot 220 mm go 280 Mm.

o MoTpebnsemyto MOLLHOCTb (pasmep NnameHn) ropenkn MOXHO perynmpoBaTtb NOBOPOTOM
pyyku kpaHa B npepgenax nonoxeHuin “MAKCUMAJNIBHAA MOLWLIHOCTB” u “MAJIOE
MNAMA”. Pyykn kpaHOB MnoBopayvBaloTCsl MpuW crnaboM HaxaTum B CTOPOHY NaHenwu.
[MoBoOpOTOM pyuykM KpaHa BNeBO ycTaHaenuBaem kpaH B nonoxeHune “MAKCUMAJIbHAA
MOLLHOCTbL”, panee, noBOpoTOM pyyku BREBO, A0 KpanHero nonoxenus - “MAJIOE
MNAMA”, n obpaTHo, BnpaBo (TakkKe [0 KpaWHero MosIoXeHNs1), B MOMOXeHue
“BbIKIMKOYEHO".

CAUTION:
* Before opening the hob lid any spilled liquid must be removed from the lid surface.
* Do not close the hob lid if the burners are still hot!

NMPUMEYAHUE

o 3aKpbITYIO KPbILLKY HE NCMONb3YINTe Kak pabounii CTON 1 He CTaBbTe Ha Heé Kakue-
nnbo npegmeTbl.

o [epen TeMm, Kak 3aKpbITb KPbILLKY, BbIKITHOYMTE BCE FOPENKM.

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 lid follow these instructions:

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

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

* Open the lid properly to the end position.

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

o 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.

PEKOMEHJJ,AI:IVIVI anAa I'IQHb3OBAHVI$I nIanuTOU CO

CTEKNAHHOU KPbIWLWKOW

BHUMAHMUE!

Ecnm nnuTa oOcCHaljeHa CTeKNsiHHOM  KPbILWKOW, pekomeHgyeM cobnogaTb

criefyloLyue ycroBus, KOTOpble MOMOTYT NPeAoTBPaTUTL €& NMOBPEXAEHNE.

o He BkrtoyaiiTe BapoyHble rOperku, ecni Kpbillka 3akpbiTa.

o 3aKpbITYHO KPbILLKY HE UCMOMb3ynTe Kak paboumnit CTON 1 He CTaBbTe Ha Heé Kakue-
nn6o npeameTbl.

o KpbILWKy OTKpbIBaiiTe Hagnexalmm o6pa3om 40 €€ KOHEYHOrO MOMOXEHUS.

o [Npy NPUroTOBNEHUM NULLM CrieauTe, YTobbl NocyAa He Kacanach CTekna KpbiLKM.

o MpuaepxunTe KPbILLKY A0 MOMHOrO €& 3aKpbITUS.

o HeuncToTbl C KpbILKK yCTpaHWTe cpa3y Nocre OKOHYaHWs MPUroTOBMEHUS MULLM,
KaK TOSIbKO OHa OCTbIHET.

o [Npy o4nCTKE HEe UCTONb3yiiTe abpasnBHbIE YNCTALLME CPEACTBA, KOTOPLIMU MOXHO
nowuapanaTb NOBEPXHOCTb CTEKMA U KPacKy.




OVEN OPERATION

NONb3OBAHUE [IYXOBKOW

OFF MAXIMUM POWER
BbIKMOYEHO MAKCUMAIBHAA MOLWHOCTb

A TEMPERATURE SELECTOR

The gas supply to the oven burner is controlled by a temperature selector with a
thermoelectric flame sensor.

The power input of the oven burner as well as the temperature of the oven space can
be controlled by setting the control knob to the positions 8 — 1

TEPMOCTAT

Mopaya rasa B ropenky AyxoBKu perynmpyeTcs TEPMOCTaTOM C TEPMO3IIEKTPUYECKUM
npeaoxpaHuTEenem nnameHu.

MoTpebnsiemyto MOLHOCTb TOpPernky, a TeEM caMbiM U TEMMEpaTypy AYXOBKW, MOXHO
perynupoBaTb py4Ko TEPMOCTATa B MOMNOXEHUAX MEXAY CTyneHun 1-8 .

IGNITION OF THE OVEN BURNER

e Open the oven door.

A TAP PROTECTED

o 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.

3AXUTAHUE TOPENKW OYXOBKMU

o OTKpONTE ABEPLIY AYXOBKU.

e YCTaHOBUTE py4dKy KpaHa TepMocTaTa AyXOBKWU B MonoxeHue “8” u npuxmmTe eé K
naHenu fo ynopa. OgHoBpeMeHHO NofgHecuTe ropsiLLyto CrMYKy K OTBEpPCTUIO ANs
3aXWUraHNs ropesku AyXoBKU.

e Ecnn ras saropencs, To pyyky TepMmocTaTa NoAepxuTe npuxaToi K naHenu ewle,
npubnmanTenbHo, 5 cekyHp, YTobbl Harpenca AaTynk NPefoxXpaHnTens nnameHu.

e OTNycTUTE pPYYKy W NPOKOHTPONUPYWTE, ropuT nu ra3 ropenku. Ecnu nnamsa
roracro, To NOBTOPWUTE BECb MPOLIECC 3aXUraHuns.

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.

o 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 NOMOLWbIO SNNEKTPOPO3XUTA

® YCTaHOBUTE pyyKy TepMocTaTa AyXOBKM B nonoxeHve “8”. B gaHHOM crnyyae, pyuky
TepmocTaTa HYXHO NpOCTO MpuxaTb K MaHenu Ao yrnopa W noaepxaTtb, noka oT
MCKpPbI 3aropuTCst ras ropenku.

e Ecnn ras saropencs, To pyuyky TepMocTaTa NoAepXuTe NpuxaToi K naHenu ewe,
npmbnuantenbHo, 5 cekyHa, YTobbl Harpenca AaTyuk NpefoxpaHuTens nnameHu.

e OTNyCTUTE PYYKy W MPOKOHTPONMUPYMTE, ropuT nu ras ropenku. Ecnu nnams
noracro, To NoBTOPUTE BECb NPOLIECC 3aXKUTraHus.

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 uepe3 10 cekyHA ra3 He 3aropuTcsi, TO Nepep cregyowei nonbiTKon
nogoxamte 5 MUHYT, OCTaBMB ABEPLY AYXOBKU OTKPBITON.

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

BbIMEYKA
Mepen Tem, kak HayaTb BbiNekaTb, NPU HeOBGXOAMMOCTM, NporpeiTe AYXOBKY B
TeveHve 10-15 MuHyT.




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 Tepmoctata yctaHoBuTe B nonoxeHve 8. lpu HeobxogmmocTn, 4epes
onpeAenéHHoe BpeMsi BbINEYKN PyyKy TEPMOCTaTa AyXOBKW MOXETE NepecTaBUTb Ha
6onee HK3Kyto Unu Bonee BLICOKYO CTyNeHb TemnepaTypsbl.

YcTaHoBrneHHas TemnepaTtypa [AyxoBkM OyAeT CcoXpaHATbCA B TeYeHWe BCero
BpeMeHH Bbineykn. Ecnn obHapyxuTte 3HaunTenbHbI pasaen Mexay yCTaHOBNEHHOM
TemnepaTypoi W [OEUCTBUTENbHOW TemnepaTypoi B [JyxoBke, obpaTuTecb 3a
NMOMOLLbIO B YNOMHOMOYEHHYIO CEPBUCHYI0 OpraHnsaLmio.

o 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.

o [Ins opueHTauum coobLiaem, YTO BPEMS BbINEYKN MUPOXKOB U3 APOXOKEBOro TecTa,
npubnuantensHo, 25-30 MUHYT. Ha Bbineyky nsgenuii u3 caobHOro ApoXoKeBOro
TecTa notpebyetca 45 MUHYT, U3 CIOEHOrO UM NECOYHOro TecTa - 12-18 MUHYT.

® [Npu BbiNeyke BbICOKUX MUPOroB peKkoMeHAyeM MpOTUBEHb UM hopMy C MUPOrom
YNOXUTb Ha antoMWHUEBbI NPOTUBEHb (AN Goree paBHOMEPHOro BbinekaHus) u
nocTaBuTb UX oba Ha pelléTKy, BCTABIEHHYIO BO BTOpble OT AHA AYXOBKU Masbl
6OKOBbIX CTEH.

o Tpebyemoe BpeMsi BbiNeYkM 1 BbIGOp TeMnepaTypbl 3aBUCSAT OT BuAa U o6bEMA,
peuenTypbl 1 cnocoba npurotToBneHus Gnioga, a Takke OT BENUYWHLI AABMEHUA
rasa B cetu. [ToaTomy, Bpems 1 TemnepaTtypa, HeoGXoAUMbIE AN1S NPUrOTOBNEHMUSA
Kaxgoro Buaa bnoga, MoryT 6biTb TOYHO YCTAHOBIIEHbl B COOTBETCTBUM C Balumm
OMbITOM W HaBbIKOM.

HELPFUL HINT:
When baking high rise yeast dough put it on aluminum baking tray and insert it in the
second guide level from the bottom.

BHUMAHUE!

Mpy BbINeYKe BbLICOKAX MUPOrOB PEKOMEHAYEM MNPOTUBEHb UMU (POPMY C NUPOrOM
YNOXWUTb Ha arnoMWHWEBbLIA NPOTUBEHb (ANs Gonee paBHOMEPHOrO BbiMNEKaHWUs) U
nocTaBuTb UX 0Ga Ha PeLuéTKy, BCTaBMNEHHYID BO BTOpble OT AHa [OYXOBKU nasbl

6OKOBbIX CTEH.

Relation between the temperature selector position and the oven
temperature for different oven operations

3aBucMmMoCTb Mexpy Temnepatypou B
npuroTaBnuBaemoro 6noga

AyXoBKe n BMAOM

Knob position Oven temperature Kind of baked food Bup npurotaBnuBaemoro 6nropa
PerynupoBouHas Temnepatypa
CTeneHb B AyXOBKe
1 150 -160°C Preservation CrepunusoBaHue
2-3 160 —-180° C Foam pastry, meringue 6enkoBoe nevyeHbe (6ese)
3-4 180-196° C Sponge-biscuit batter, Christmas cake, yeast | GuckBuTHOE, Kucroe wnu cAoGHOE APONCKEBOE
dough TecTo
4-5 196 —212° C Cakes, lean meat, venison NUPOru, HEXMPHOE MACO, ANYb
5-6 212 -228°C Lean meat HEXUPHOE MSICO
6-7 228 —244° C Fat meat, poultry, pork XMPHOE MSICO, CBMHOE MSICO, IYCb
8 260°C Flaky pastry, sweets CrNoeHoe 1 NecovHoe TecTo




GRILL

r'PUJIb

GRILL BURNER OPERATION

o 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.

3AXUTAHUE TOPENKU rpunsd

e YCcTaHOBUTE pyyKy TepMocTaTa AyXoBku B nonoxeHve ,IPUTb".

e BblknoyaTenb  3MEKTPOPO3XWUra  PacnornoXeH Mof  PYYKOA  yrnpaBneHus
TEPMOCTaTOM U, B [aHHOM Crnyyae, pyyky TepMocTaTa HYXHO MpPOCTO MpuxaTb K
naHenu ynpaeneHns 4o ynopa u NoAepxatb, Noka oT UCKPbl 3aropuTcs ras.

o [Npu 3TOM Mexay 3NeKTPOAOM 3MIEKTPOPOIXKUra U FOPEnKoi rPUns NPOCKOYMT cepus
UCKP.

e Ecnn ras 3aropencs, To pyyky TepMocTaTa NoAepXuTe NpuxaToi K naHenu ewle,
npubnuantenbHo, 5 CcekyHA, 4TOObl Harpencsi YyBCTBUTENbHbIA dNEeMeHT
npefoxpaHuTens nnameHu.

e OTNyCTUTE pPYdKYy W MPOKOHTPOMWPYITE - ropuUT N ras3 no BCemy nepumeTpy
ropenku.

IMPORTANT:

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

BHUMAHME!

Ecnu xe uepes 10 cekyHA ra3 He 3aropuTcsi, TO Nepep cregyrowei nonbITKon
nopoxaute 5 MUHyT, ocTaBmB ABEPLIY AYXOBKU OTKPbITOW.

GRILLING MEAT

» 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 pabote c rpunem obsizaTenbHO [orkHa OblTb YCTaHOBMEHa 3alUMTHas
nnacTMHa py4yek KpaHOB, KOTOPYK HY)XHO Masamu HacaguTb Ha LWTUGTb Ha
BEpPXHEW CTEHKE AYXOBKM.

® 3aXTUTE roperiky rpuns, NpUroTOBMEHHbIE MPOAYKTbI YNOXMUTE Ha PELIETKY ANs
XapeHus, ycTaHOBUTE B Na3bl GOKOBbLIX CTEHOK AyXOBKW

e peLléTka C NpuUroTaBnMBaemMbIM GIOAOM AOIHKHO HAXOAUTLCSA Kak MOXHO Gnivke K
ropenke rpuns,;

® pasmepbl NOMe3HON NMowaan AnNs rpuns onpefeneHbl pasmMepamy peLuéTkn n eé
nonepeYHbIMI pacnopkamu;

e oA pelwwéTtky, B 6onee HuW3kue nasbl GOKOBbIX CTEHOK WNW Ha [HO [AYXOBKM,
pekoMeHAyeM YCTaHOBWTb MPOTUBEHb, YTOObI TyAa MOr cTekaTb obpasyloLyuiics
npu xapKe Xup.

ATTENTION!
* Always use the control panel protection sheet during grilling!
o After fixing the protection sheet close the oven door.

BHUMAHUE!

e Mpn pabote c rpunem obs3aTenbHO AoOMKHa ObiTb ycTaHOBNeHa 3aluTHas
nnacTMHa pyyek KpaHOB, KOTOPYK HYXHO Masamu HacaguTb Ha LWTUGTbI Ha
BEpPXHEW CTEHKE JYXOBKM.

e [IBepua [AyxoBKM [AOMMKHA OblTb NPUOTKPbLITA, OMUPAsCb Ha YCTAHOBMEHHYIO
3aLLUMUTHYIO MNACTUHY PyYeK KpaHoB.




GRILLING WITH ROASTING SPIT
Roasting spit set consists of :

rPU1b HA NOBOPOTHOM BEPTENE

KoMnnekT npvHaAnexHocTeli NOBOPOTHOIO BEpTENa COCTOUT U3 CMEAYIOLMX YacTel:

1. Spit support -1 pcs 1. noacTaBka Ans Beptena -1 wr.
2. Handle -1 pcs 2. pykosTka -1 wr.
3. Fixing forks -2 pcs 3. Bunka -2 Wr.
4. Roasting spit - 1 pcs 4. Bepten -1 Wwr.

ASSEMBLING GRILLING EQUIPMENT

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

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

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.

o 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 [oacTaBky MOBOPOTHOrO BepTena BCTaBbTE€ B TPETbW OT [HA AYyXOBKM nasbl
BOOKOBbIX CTEH.

* B nepBble oT AHa AyXOBKM Na3bl 6OKOBbLIX CTEH YCTAHOBUTE PELLETKY C NPOTUBHEM.

e Ha Bepten (4) noouyepépHo Hacagute BUIKY (3), NMPUrOTOBMEHHble ANA rpuns
NpoAyKTbl, 3aTeM ApYryto BUIKY.

o [TpoayKTbl pasmecTuTe Ha BepTene paBHOMEPHO U BUMKaMKN 3aKpenuTe Tak, YTobbl
BepTen Mor cBo60oAHO BpaLLaThCs.

o [ToAroTOBMNEHHbIN TakuM 06pasoM BepTen MOMOoXWTE HanpaenALLWYMU NasaMu B
yrnybneHus noAcTaBku W NPoABUras BHYTPb AYXOBKW, OJHOBPEMEHHO MOBEpPHUTE
BepTen TaK, 4YToObl ero KoHeL nonan B OTBEpPCTUE MOBOAKOBOrO MaTpoHa
3MNeKTPOMUKPOABU- raTens Ha 3agHel CTeHe [yXOBKU.

o [T0BOPOTHBI BEpTEN NPUBOANTCS B ABWXKEHME BbIKIIOYATENEM.

NOTICE:

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

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

BHUMAHMUE!

o [pu rpune Ha NOBOPOTHOM BEPTENE C OTKPLITON ABEPLUEN AyXOBKU 0BA3aTENBHO
fomkHa OblTb yCTAHOBMEHa 3alUTHas NnacThHa pydyek, PacrofoXEHHbIX Ha
naHenu ynpasneHusi, YToBbl HE NPOU3OLLIIO UX MOBPEXAEHWE.

e Mpn rpune Ha MOBOPOTHOM BEpPTENe C MPUKPLITON ABEpUEN AYXOBKUM HYXHO
o6sizaTenbHO  OTKPYTUTb  MIIAacTMacCoBYK PYKOSITKY BepTena M yCTaHOBUTb
3aLUMTHYIO NNACTUHY pyYeK.

o Mpu rpune o6BLEMHBLIX NPOAYKTOB (Kypbl U Ap.) crieguTe 3a Tem, YTobbl NPOAYKTbI
Ha BepTene 6biny pasMeLLeHbl PaBHOMEPHO 1 BepTen Mor cBOG0AHO BpallaThes.




CLEANING AND MAINTENANCE

yxop 3A NnuTon

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

Mpun ntoboi MaHunynauum c NAMTON, NOMUMO NOBCEAHEBHOrO NPUMEHEHNSA, 3aKponTe
KpaH nogayu rasa, paCFIOI'IO)KeHHbIVI Ha rasonposoge, W OTKNw4UTe nNnnTy OT
QNeKTpoceTH.

CLEANING THE CABINET

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

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

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

OYUCTKA BHELUHEN NOBEPXHOCTHU

o [ToBEPXHOCTb NMAUTHI OYMLL4AATE NPU MOMOLUM MOKPOW TPSAMKM wnu rybkum c
NOBEPXHOCTHO-AaKTUBHBIM MOIOLLMM CPEACTBOM. 3aTeM BbITPUTE HAcyxo.

o XKupHble NsiTHa ycTpaHuTe TENMOR BOAOW CO cneunanbHbIM YACTALMM CPEACTBOM
ans amanu.

e Hukorga He nonb3yiiTecb abpasuBHbIMKU CpeacTBaMy,
NOBEPXHOCTb 3Manu U Apyrux NpUMeHEHHbIX MaTepuanos.

KoTOpble ~paspyLiaioT

HOB GRID

e Remove the cooking grid from the hob and wash it separately or place it into the
dishwasher. After washing replace it to fit the appropriate groves in the hob.

e Remove burner parts (cover, distributor) from the hob and soak them in warm water
with added detergent for 10 minutes.

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

OYUCTKA BAPOYHOIO CTONA

o CH/MWTE peLléTKy C BapO4YHOro CTona M BbIMOWTE C MOBEPXHOCTHO-aKTUBHbLIM
MOIOLLVIM CPEACTBOM.

o KpbILKM M paccekaTenu NiaMeHu ropenok CHUMWTE W nonoxuTe Ha 10 MUHYT B
TENMyo BOAY C MOKLLMM CPEACTBOM.

e 3aTeM BbIMOITE WX, NPOBEPbTE YWUCTOTYy Mpopeseii B paccekaTene nnameHu,
TLATENbHO BC& OCYLUMTE U YCTaHOBUTE.

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

NMPEAYNPEXOAEM,
YTO paccekaTeny MrameHy U3roTOBIEHbI U3 arlOMUHWUEBOrO CMnaBa, U Noa3ToMy He
peKkoMeHAyeM 1X MbiTb B MOEYHON MaLLMHE.

OVEN

o 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.

o Wash the oven utensils with a sponge and detergent or put them in the dishwasher
(grid, pan, etc.). You can also use special detergents to remove rough stains or
burns.

OYUCTKA OYXOBKHU

e YnCTUTb JyXOBKY MOXHO TONbKO TOTAA, KOrAa OHa XonogHas.

e Oumwaa OyxoBKY, He yAansiTe npunedyéHHble OCTaTKM MWLM MPU MOMOLUU OCTPbIX
MeTannIM4yecknx npeamMeTos.

e YBNaXHUTe MOBEPXHOCTb CTEHOK [YXOBKA BOAOW C CUHTETUYECKUM MNOBEPXHOCTHO-
aKTUBHBIM MOIOLLIMM CPELCTBOM WM HAaHECUTe Ha HUX CreumarnbHoe MotoLiee CpeacTBo,
npegHasHayeHHoe ANs OUNUCTKU LyXOBOK, U, NONb3YsChb LWUETKOW W TPAMKOIA, OUMCTUTE.

e [locne oYnNCTKM CTEHKM [YXOBKY TLUATENBHO BbITPUTE.

o Hukorga He ucnonb3yiite abpasvBHbIE YUCTSLLME CPEACTBA, KOTOPBIMU MOXHO NOBPEAUTL
3ManupoBaHHYyto NOBEPXHOCTb.

o [lpUHaAnNexHoCT [LyXoBKM (peweéTky, NpoTUBEHb W T.NM.)
CUHTETUYECKUM  MOBEPXHOCTHO-AaKTVBHbIM  MOIOLUMM  CPeACTBOM
MOEYHYIO MaLLMHY ANs nocyfbl.

BbIMOTE rybkon c
UnM - ucnonb3aynte

BULB REPLACEMENT

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

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

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

* Replace the bulb glass cover.

3AMEHA NAMMNOYKU OCBELWEHUA OYXOBKU

Mpun 3ameHe NaMnoykn pekoMeHAyem cobnioaaTh CreayoLWwmii NopaaokK:

© MPOKOHTPONMpPYiiTE, YTOBLI BCE PYyYKM Ha MaHenu ynpaeneHusi Gbiin yCTaHOBMEHbI
B nonoxeHue “BbIKITKOYEHO”,

© BbIKIHOYMTE FMaBHbI BbIKMOYaTENb Ha MUHUM NOABOAA 3MEKTPOSHEPTN K NAUTE,

e CHUMWUTE NnadoH C NamnouykM, BLIKDYTUB €ro BREBO, BbIKPYTUTE AedeKTHYH
NamMnoYKy U BKPYTUTE HOBYHO,
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e HafjeHbTe nnadoH Ha namnouky, BKMOYUTE [NaBHbIN

BbIKNKOYaTenb.

BKpPyTMB €ro Bnpaso,

NOTE:
For oven illumination always use
T 300° C, E14, 230-240V, 25W bulb.

1. Glass cover

2 Lamp

3. Sleeve

4 Oven rear wall

NMPUMEYAHMUE:

[Insa ocBeLLeHNa AyXOBKM NPUMEHSIETCS namna
T 300°, E14, 230/240 B, 25 Br.

1. MnadoH

2. lamna

3. NatpoH

4. 3agHsAA cTeHKa OyXO0BKU

WARRANTY TERMS AND CONDITIONS

PEKJIAMALIUA

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 cnyyae BO3HWKHOBEHWS B MNEPWOA FapaHTUAHOTO Cpoka HEeWCnpaBHOCTEW, He
YCTpaHsITE X CAMOCTOSITENBHO, @ COOBLUNTE O HUX B MarasuH, B KOTopoM Bbl nnuty
npuobpenu, unm B ynonHOMOYEHHYIO CEPBUCHYIO OpraHvW3aumio, kotopas Beena e€ B
akcnnyatauuto. [Mpu atom obsizaTenbHo npeabsiBuTe ,[apaHTUAHBIA  TanoH",
3anonHeHHbIn Hagnexawmm obpasom. Bes ,apaHTuiiHoro TamnoHa“ peknamauus
3aBOJOM-M3roTOBUTENEM HE NMPUHUMAETCS.

NOTE:

The appliance will be delivered to you with the appropriate protective wrapping. This
packaging material is valuable and can be recycled if such facilities are available in
your locality.

NMPUMEYAHMUE:
[laHHoe wn3fenve CoOAepXUT MaTepuarbl, KOTopble MOrYT GbiTb WCMONb30BaHbI
BTOPUYHO.

DISPOSAL OF PACKAGING

CMoOCOBbl UCTOJIb3OBAHUA U NIMKBUOALIUU TAPbI

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;
- other use;
- to the municipal disposal facility;
- in waste plastic containers;

Wooden parts

Wrapping foil and bags

- npofaxa B yTUINbChIPbE,
- B OTXOAbI MakynaTypbl
- B cneumarbHble KOHTERHepb!,
- UHOE UCMOrb30BaHNe
MonuaTuneHoBble NakeTbl, NNacTMaccoBble AeTanu
- B KOHTEHEpbI 45 nnacTMaccl

"opupoBaHHbIi kKapToH, 06épToyHas Bymara

[epeBsiHHble NoAcTaBKW

DISPOSAL
OF OBSOLETE APPLIANCES

NIMKBUOALUA NMITNTbI MOCJIE OKOHYAHUA CPOKA
CIYXBbI

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.

,ﬂaHHoe nsgenne coaepxut martepuanbl, KOTopble WoryTt ObITb  MCMONb30BaHbI

BTOPUYHOHO.
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INSTALLATION INSTRUCTIONS
AND SETTINGS

PYKOBOACTBO MO MOHTAXY U TEXHUYECKOMY
OBCNYXXUBAHUIO

The appliance must be installed in accordance with valid local regulations, and shall
be placed only in well vented spaces.

Mnuta pomxHa GbITb yCTaHOBIiEHa U nofkniwYeHa B COOTBETCTBUM C HOpMamMn U
npasunamu, ,qu7ICTBy}OLLWIMVI B CTpaHe HOKynaTenﬂ.

IMPORTANT PRECAUTION:

Any movement of the appliance from the existing 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).

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

BHUMAHMUE!

Mpw Nto6oi MaHUMYNALWMK C NAWTOR, MOMUMO NOBCELHEBHOMO MPUMEHEHUS, 3aKpoinTe

KpaH Mojayu rasa, pacrofioKeHHbI Ha ra3onpoBOAE, W OTKMOYUTE MAUTY OT

3neKkTpoceTu.

B uensax 6e3onacHocTu nepes NpoBeAeHWEM YXOAa BbINOSHUTE criedytoLee:

e BCE PYYKM KpaHOB TrOpeniok W TepMocTaTta YCTAaHOBUTE B  MONOXEHWe
“BbIKITKOYEHO”;

e OTCOEAMHWUTE MMAWUTY OT NIMHUM 3MEKTPOCETW, BbITALUMB BWIKY W3 PO3ETKU, U OT
JIMHAW ra3onpoBOAA, 3aKpbIB KpaH nepes NimuToi;

® MOAOXKAMTE, NOKa NMUTA OCThIHET.

LOCATION

YCTAHOBKA MJNnTbI

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 BbITb YCTaHOBMIEHa B PSA C KyXOHHOW Mebenblo. O6BEM nomeLleHns
[OMKeH BbITb MUHUMANbHO 20m°. MomelleHnst ¢ MeHbLUMM O6BLEMOM (MUHMMANbLHO
15 M3) LOMKHbI 6bITb 06ecneyeHbl BeHTUNAuMen. C TOUKM 3pEeHUst TENNIOCTONKOCTH
NAUTY MOXHO MOCTaBUTL Ha NtoGoi non (NoKpbITUE).

MnuTa He fomxHa yCTaHaBNMBATLCS HA NOACTABKY.

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

X - MMHUMarnbHoe paccTosiHue 750 mm

manufacturer’s instructions.

Combustibility A B Ci|f Co| Cs
degree
d (mm) no gap 3] 5 [10] 20

OcrtanbHble pasmepsbl npwv ycTaHoBke
BO3AYXOOUMUCTUTENA  [OMKHbI  cobnogatbes B
COOTBETCTBUM C  PEeKOMeHAALMSMU  M3roToBUTENS
BO3[yX004NCTUTENEN.

CteneHb A B|Ci|Co| Cs
roptovecTtu

d (mm) BMJIOTHYIO 315 [10]20
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e When placing the cooker against the walls with combustibility degrees: B - low
combustibility, C1 - minimum, C2 - medium, and C3 - easily combustible, maintain
safe distances from the appliance to the wall.

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

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

e €CMU NnuTa yCTaHaBNMBaETCs OKOMO CTEH CO CTeneHbio roptovectn B, C1, C2, C3 ,
To 6e3onacHoe paccTosiHWe OT MNUTbl A0 CTEHbl HeobGxoauMmo cobnogjatb B
COOTBETCTBUW C HIDKENPUBEAEHHON Tabnuuen.

o Be3 cobnofeHns pacCcTosHUSA NIUTY MOXHO MOCTaBUTb OKOMO CTEH CO CTEMEHbHo
roptoyectu A.

o [INTa MOXET ObITb YCTaHOBIEHA BMIIOTHYIO K CTEHAM CO CTEMEHbo ropoyectu B,
C1, C2, C3 npu ycnoeuu, 4To cTeHkM Mmebenm OyayT MOKPbITHI
TENNOU3ONALMOHHBIM MaTepuanom (Hanpumep, antoMUHUEBOW OMbIroii), KOTOPbINA
obecneunT ux Tennoctoikoctb - 100°C (peyb MAET O TOW YacTu MNUTbI, kKoTopas
pacrnonoxeHa HUXe YPOBHSI BAPOYHOro CTona).

CONNECTION TO GAS SUPPLY

NMPUCOEOMHEHUE NMNUTbI K TA30NPOBOAY

GAS SUPPLY

The appliance may be connected to gas supply by only by the authorized personnel.
Connection must comply 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.

FA30MNPOBOA

MpucoeanHeHne NNUTLI K rasonpoBOAY AOMKHO GbiTh BbIMOMHEHO cneyuanucTaMmu
YNONMHOMOYEHHOW CEepPBUCHOW OpraHu3auWy B COOTBETCTBUM C HOpMamu U
npaeunamu, 4eACTBYOLMMU B cTpaHe Mokynatens.

WARNING:
In handling the gas line (e.g. connection to the gas distribution system or flexible gas
hose) always use a wrench to hold the gas line terminal, in order to avoid
deformations.

BHUMAHMUE!

YTo6bl NpW  BbLINOMHEHUU MPUCOEAMHEHUS NAWTBI K rasonpoBody WM Mpu
NPUCOEAVHEHNN C MOMOLLbIO LUMaHra He MPOU3OLLNIO MOBPEXAEHUE HaKOHEYHWKa
rasoBOro NpUCOeAvHEHNS!, NPUMEHSIATE ANS ero NOAAEPXKKM KoY.

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.

NMPUCOEOWHEHWE MINIUTbI 4O NPUPOOHOIO rA3y
MprcoeanHeHne NMUTbI AOMKHO ObiTb BLINOMHEHO B COOTBETCTBUW C HOPMamu U
npasunamu, AecTayoWwmMmn B cTpaHe MNokynartens.

CONNECTION TO THE LPG NETWORK
Special LPG coupling must be installed at the 1/2" pipe connection.

NMPUCOEOAVHEHWE MIINTbI K BANJIOHY C NPOMAH-BYTAHOM
LLnaHr pomkeH MMeTb NPUCOEAVHWUTENbHbLIA LITyUep C BHYTPEHHeW pesbbol c
HOMMWHanbHbIM guameTpom 1/2”.

FLEXIBLE HOSE CONNECTION

For safety reasons use only the certified hose complying with local standards and
with recommended length of 1000mm. Heat resistance of the connection hose
should be at least 100° C.

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

NMPUCOEQUHEHUE K TA30NPOBOAY C NOMOLWBIO LUNAHTA
HeponycTumo npuMEHSITb  LUMaHr, KOTOpbIA He WMeeT cepTudukaumm Ans
MCNONb30BaHNsA €ro ¢ AaHHoW Lenbtio. PekomeHayemMasa anvHa wnadra 1000 MM u
Tennosoe CONpoTUBNeHne wnaHra MuH. 100°C.

Ha wnaHr He J[OMXHO BNMSTb W3Nyyaemoe Tenno W He [OMKHO  6biTb
COMPUKOCHOBEHUS C OTKPbITHIM OTHEM.

Henb3s npoknapbiBaTh LUMAHr OKOMO TOW YacCTW HapyXHbIX CTEHOK MNWTbI, rAe
HaxoAUTCs AyXOBKa.

YnnoTHeHne coeAnHeHU A HeOBXOAMMO BbINOMHUTE YNNOTHUTENbHBIM MaTepuanom,
PEKOMEHAO0BaHHbIM  32aBOAOM-U3rOTOBUTENEM B WHCTPYKUMU MO NPUMEHEHUIO
LLUNaHroB.
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1 - Connection ending

2 - Knee

3 - Connection hose (connection from the right)
4 - Connection hose (connection from the left)
5 - Fixing clamp

6 - Back cover of the cooker

1 - HaKOHEeYHVK NoABoAa rasa

2 — KoneHo

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

6 - 3afHAs CTeHa NnuTbl

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.

BHUMAHME!

Mpu nopBoAe rasa LWNaHT HyXHO 06s3aTeNnbHO MPOYHO 3aKPEMUTL KPEMEXHON
NPSXKKOW, KOTOpasi 3alUEnKkHyTa B OTBEPCTME Ha 3afHEM KOXyxe nnuTbl KpenéxHas
npsiXXka BXOAMUT B KOMMIEKT NPUHAANEXHOCTEN MIUTbI.

HOB BURNER SETTINGS

PErYJIMPOBKA IA30BbIX TOPEJIOK

MINIMUM OUTPUT ADJUSTMENT

Before starting any adjustments disconnect the
appliance from the mains power supply. Adjustments
must be carried out with the tap at the "SAVING"
position.

The minimum gas output is correctly adjusted when the
inner cone of the flame arrives at the height of 3 to 4
mm.

If this is not the case, first remove the tap knob and
then tighten or loosen the screw C, depending on
whether the flame is to be reduced or increased.

The adjustments must be crried out so that the end
position of the tap is actually its minimum position.

For butane/propane the screw C must be fully screwed
in.

PEr'YNUPOBKA MUHUMAITIbHOU
MOLWHOCTH

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

MuHVMManbHas MOLUHOCTb ra3oBOi BapoOYHON Foperku
cunTaeTcs npaBunbHO OTPerynupoBaHHoi, ecnu
BHYTPEHHWI KOHYC MnaMeHun AOCTUraeT BbICOTbI OT 3 A0
4 Mm.

CHSIB pyyKy KpaHa, HO NpefBapuTENbHO YCTAHOBUB €&
B nonoxenue ,MAJIOE MNAMA", MOXHO
oTperynupoeaTb ~ MOLYHOCTb  NMaMeHu  Topernku,
3aBUHYMBAA WX OTBUHYMBASA BUHT C.
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OVEN BURNER SETTINGS

PErYJIMPOBKA ITOPEJIKU IYXOBKU

PRIMARY AIR ADJUSTMENT
To access the primary air adjusting screw (5), open or
remove oven door and remove oven bottom (2). By

PETYNUPOBKA KOJINYECTBA
NOACACBIBAEMOIO NEPBUYHOIO
BO3AYXA

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

OTperynupoBaTb KOMM4ecTBo nopcacbslBaeMoro
BO3[yXa MOXHO C MOMOLLbIO PEryrIMpOBOYHOTO BUHTA.
Ho npexae HyXHO OTKpbITb ABEpUy AYXOBKM (Mpu
HEeoBXOAUMOCTU, ABEPLY CHSATb C METENb) U BbITAWMUTh
[Ho.

Mpwu OTBUHYMBAHUN peryrnmpoBoYHOro BUHTA
KOMMYECTBO MEPBMYHOTO MOACACLIBAEMOro BO3Ayxa

1 — Front oven wall

2 — Oven bottom

3 — Ignition tube

4 — Oven burner

5 — Oven burner adjusting screw
6 — Girill burner

YBENMYMBAETCS, NPU 3aBUHYMBAHNUM - YMEHbLUAETCS.
[MonoxeHwe BUHTa (BENWUYMHY ,X“) HYXKHO YCTaHOBUTb B
COOTBETCTBUM C HMXENpPUBEAEHHOK Tabnuuen.

1 — nepeaHsAsi CTEHa OyXOBKU
2 — HO AyXOBKMU

3 — Tpy6ka 3ananbHas

4 — ropenka [yxoBKu

5 — BUHT perynmpoBOYHbIi
6 — ropenka rpuns

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
Y2 or % turn for natural gas

Oven temperature selector

Disconnect the cooker from the mains power supply. Liff the oven temperature
selector knob. For propane/butane fully tighten screw G.

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

o Light the oven burner and close the oven door.

Oven control knob

Set the oven control knob to position “MAXIMUM POWER -8” 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.

PEFYNIUPOBKA MOLWHOCTHW B MNONOXEHUUN ,,MANOE
NNAMA“

[aHHas onepauus BbINOMHSETCA CheayloLwmM cnocobom:

Hy>HO OTKpbITb ABEPLY AYXOBKU U BbITALUTb AHO.

Pyuka nyxoBku

CHUMUTE pyyKy TepmocTaTa roperku JyXOBKu.

BbinonHwWTe npeaBapuTenbHyl0 perynupoBky, 3aBMHTMB BUHT G o ynopa, ecnu
nnuta paboTaeT Ha nponaH-6yTaHe, 1 OTBMHTMB Ha 1/2” n faxe Ha 3/4” obopoTa npu
paboTe nnuTbl Ha NPUPOLHOM rase.

YcraHosuTe py4ky Tepmoctata Ha “MAKCUMAJIbHYIO MOLWHOCTbL - 8”.

3 axruTe ras ropenku, 3aKpouTe fABepLy W Nporpeite AyXOBKY B TeuyeHwue,
npuénuanTensHo, 15 MUHyT.

3aTeM ycTaHoBUTE pyyky TepmocTaTa B nonoxexue “MAJIOE MJTAMA - 17 n BUHTOM
G BbIMOMHNTE OKOHYATENbHYH PETYNUPOBKY.

Mpy noBopoTe BWHTa BMpPaBO NMams YMeHbLUAETCs, a Npu MOBOPOTE BIEBO -
yBenuumaeTcs. MOLHOCTb ropernku CHUTaeTCs NPaBUNbHO OTPEryNIMPOBAHHOM, ecrnn
BHYTPEHHWIA KOHYC MNaMeHn AOCTWraeT BbICOThHI OT 3 A0 4 MM, a TemnepaTypa B
LeHTPe OyX0BKW AOMKHA ObITb MakcumansHo 160°C.
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Flame sensor position PacnonoxeHve aatyvka npefoxpaHnTens nnameHun
1 — Flame sensor 1 — BaTynK NpefoXpaHUTENs NnameHun
2 — Electrode 2 - anekTpoda
3 - Grill 3 —rpun
GRILL BURNER SETTINGS PErYNMPOBKA FOPEIKU rPUnsd
PRIMARY AIR ADJUSTMENT PETYIIUPOBKA KOINMMYECTBA NMOACACBLIBAEMOIO

To access the primary air adjusting screw (5), open or 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.

BO3QYXA OtperynuposaTh KONM4YECTBO NOACACHIBAEMOrO BO3AYXa MOXHO C MOMOLLbI0
PerynupoBOYHOrO BUHTA HO npexae HyKHO OTKpbITb [ABepUy AyXoBku (B cnydae
HEOBXOAMMOCTH, ABEPLY MOXHO CHATb C NeTenb). Mpu OTBUHYMBAHUM PEryNIMPOBOYHOMO
BWHTA KONMNYECTBO MEPBMYHOTO MOACAcLIBAEMOTO BO3AyXa YBENWuMBaeTcs, npu
3aBUHUNBAHMM - yMEHbLUIAETCS.

MonoxeHne BUHTA (BENUYMHY ,X“) HYXKHO YCTaHOBUTbL B COOTBETCTBUW C Tabnuuei.

CONVERSION TO ANOTHER TYPE OF GAS

NEPEHANALKA NNUTbI HA APYFOW BUA FA3A

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

Adhere to the following procedure:

e Change nozzles of all hob burners.

o Adjust or change gas pressure regulator if installed.

o Adjust oven and grill burner primary air.

o Adjust SAVING power position of hob burners.

o Stick new gas setting label with relevant nozzle information.

MepeHanaaky NAUTbl Ha ApPYroil BUA rasa MOXET BbIMOMHATL TOMbKO cneuuanuct

YNOMHOMOYEHHOI CEPBUCHON OpraHu3aLum.

Mpu nepeHanaake HEO6X0AUMO BbINOMHUTb:

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

® pPerynpoBKy MUHMManbHON NOTPebnseMoi MOLLHOCTY ropesiki AyXOBKN U rpuns B
nosuyun ,MANOE MIAMA",

e Hanagky Wnv, BO3MOXHO, 3aMeHy perynstopa [aBreHust rasa (ecnv oH BoobLuye
yCTaHoBIEH Ha NoABoAsLLEM rasonposoge),

® NepBOHaYanbHbI 3aBOACKOW TUMOBOW LUMTOK 3aMEHWUTb HOBbIM, MOCTaBMAEMbIM
COBMECTHO C KOMMIIEKTOM coner,

® O MPOBEAEHUM [AHHOW ornepauumn
“lapaHTuiiHoM TanoHe”.

choenatb COOTBETCTByWOL|ME 3anucn B
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CONNECTION TO THE MAINS POWER

SNEKTPOMNMOAKNIOYEHUE MIUTbI

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.

OneKTPOonoAKoYeHNe NNUThI [OMKHO ObiTh BbINOMHEHO B COOTBETCTBUW C HOPMaMU
M npaBunamy 6e3onacHoCTU 3NeKTpUYeckux npubopoBs, AENCTBYIOLMMU B CTpaHe
Mokynatens.

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!

Cnepute 3a TeM, YTOObl 3MeKTPUYECKUA NOABOASLUMIA LUHYP He Kacamncs ropsymx
YacTel NnNuThl (Tpy6a OTBOAA Ha 3afHEN CTEHe NMWUTbl U HWKHSAS YacTb BapO4HOro
cTona), Npy NPUKOCHOBEHUW K KOTOPBIM MOXET MPOWU3OUTU MOBPEXAEHWNE U30NALMUN
nposoAa.

LEVELING THE APPLIANCE

PErYNIMPOBKA BbICOTbI MJIATHI

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

YcTaHoBKa NNWTbl B FOPU3OHTaNbHOE MOMOXeHWe unu perynuposka €€ no BblcoTe
BbINOMHAETCA C NOMOLLbIO 4-X PEerynmpoBOYHBLIX BUHTOB, KOTOPbIE BXOAST B COCTaB
I'IpVIHa,D,ﬂe)KHOCTeI;I ninThbl.

PROCEDURE:

* 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;

o Level the cooker using a screwdriver from the receptacle area, or by turning the
leveling screw with a hexagon wrench;

o The procedure is less complicated if performed by using leveling screws.

NMPOLECC:

o BoiTawure AWMK ANA XpaHEHUst NPUHaANEXHOCTEN NNUTbI,

NIWTY HAKIMOHUTE Ha O4HY CTOPOHY,

3aBUHTUTE PEryNUPOBOYHbIE BUHTbI B NEPEAHME W 3a[HUE OTBEPCTUS NEePEropoakn
Ha 3TON CTOPOHE,

NAUTY HaKNOHUTE B NPOTUBOMOMOXHYIO CTOPOHY M NOAOGHBIM 06pa3oM 3aBUHTUTE
BWHTbI Ha APYroi CTOPOHE NNUThI,

NAUTY NOCTaBbTE Ha MECTO W OTPEryrnupyinTe €€ ropusoHTarlbHoe MOMOXEeHNe C
NMOMOLLIbI0 OTBEPTKM M3 MPOCTPAHCTBA, OTKyAa Obin BbiTalleH SLMK ANS XpaHEHUs
NpYHaANEeXHOCTeN NnTbI.

NOTE:

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

3AMEYAHMUE :
YcTaHoBKa BbICOTHOW perynupyemocTu (6ontoB) He obycrioBrneHa, ecnv BbicoTa U
TOYHOCTb YCTAHOBKM MNWTbI YAOBMETBOPSET 6€3 1CMOoNb30BaHMs NNacToBbiX 60NTOB.

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.

3AMEYAHME :

MpoussoauTens ocTaenseT 3a cobol nNpaBo HeGOMbLUMX WIMEHEHWIA WHCTPYKLIK,
MCXOAALLINX N3 UHHOBALIMOHHBIX UMW TEXHOMOTNYECKX U3MEHEHUI n3aenus, KoTopble
He NMEIT BUAHNE Ha PYHKLMIO n3genus.
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Burner Small Medium Rapid Oven Grill
lopenka Manas CpegHsas Bonbwas HyxoBka Fpun
Natural gas / NpupoaHbin ras G 20 — 1,3 klMa

Nozzle diameter 0,83 1,12 1,37 1,45 1,40
[HiameTp copcyHku (Mm)

Adjustment X" - - - 8 7
YcTtaHoBkaka X" (Mm)

Natural gas / NpupoaHbivi ras G 20 — 2,0 kMa

Nozzle diameter 0,77 1,01 1,22 1,30 1,25
[HiameTp copcyHku (Mm)

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

Propane-butane /MNponaH-6ytaH G 30 — 3,0 klMa

Nozzle diameter 0,50 0,66 0,83 0,85 0,82
[iameTp dopcyHku (MM)

Adjustment X" - - - 6 3

YcraHoBkaka X" (MM)
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Technical data

TexHuYeckue AaHHble

Gas cooker GIN 52160 |
Dimensions: height / width / depth (mm) Pasmepbl nnuTbl: BbicoTa / WinpwHa / rmybuHa (Mm) 850/ 500/ 605
Burner input power Fopenku
Left front (kW) nesas nepepHsas (wanas) (kBT) 1,00

[ Left rear (kW) [ neBas sagHsas (cpepHas) (kBT) 1,75
Right rear (kW) npasas 3agHsas (6bonbLias) (kBT) 2,70
Right front (kW) npaeas nepefHsas (cpegHss) (kBT) 1,75
Oven OyxoBka
Oven burner (kW) [openka gyxosku (kBT) 3,30
Grill burner (kW) HarpeBaTenbHblii anemeHT rpunsi (kBT) 3,00
Oven light (W) OcselleHune gyxosku (BT) 25
Electric ignition (W) OnekTtpoposxur (BT) 2

[ Turnspit (W) |[ Tpunb Ha nosopoTHom BepTene (BT) 4
Min. / max. oven temperature Min./max. TemnepaTtypa B AyXOBKe 150/ 260°C
Voltage (V) MpucoegunHeHne K anekTpuyeckoii cetn (B) 230 ~
Total power input — gas (kW) MowyHocTb — ras (kBT) 10,5
Total power input — electric (W) MowHocTb anekTpuyeckas (BT) 31

G30-3,0«kMa

Gas type Bug v gaeneHuve rasa Natural gas / npvpogHsbiIii ra3G 20 — 1,3 kla

Gas connection standard MopkntoyeHve rasa 1ISO 228-1/ G ¥

Class / Category || KaTeropus Il ohsep

Accessories MpuHagnexHocTn GIN 52160 |

Wire self PeléTka (Wwr.) +

Backing try [NpoTuBeHb Menkuin (LT.)

Grill pan MpoTuBeHb rny6okuiA (WT.) +

Grill accessories [NpuHagnexHocT rpuns +

Vzpour catch 3awuTHas nnacTuHa pyvek KpaHoB +

Set of adjustable feets BWHTbI perynupoBoYHble ANS YCTAaHOBKU BbICOTbI NMAWTbI +
(koMMnekT)

Nozzle - propane-butane G30 - 30mbar KomnnekT conen ans nepeHanafkv Ha nponaH-6yTaH +
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