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GB DESCRIPTION

Heating element
Removable wire rack
Housing

Door handle
Temperature control dial
Mode control switch
Timer switch

Indicator light

Oven window

CENDO AN

BG ONUCAHUE

HarpeBaTteneH enemeHt

Caansia ce pelueTka

Kopnyc

[pbxka Ha BpaTuykaTa

Tepmoperynatop

MpeBknoYBaTEN Ha PEXMMU

Tavimep

CaeTeLll nHankaTop
Mpo3opeL Ha BpaTuykaTa

CeNoORON=~

UA onuc

HarpiBanbHuii enemeHT
3HiMHa peLiTka
Kopnyc

Pyuka oBepusit
Tepmoperynsatop
Mepemukay pexvmis
Tavimep

CBiTnogin iHgnkaTtop
BikHo aBepusiT

CENOOA LN

LV APRAKSTS

SildiSanas elements
Nonemamais rezgis
Korpuss

Durvju rokturis
Termoregulators
Rezimu parslégs
Taimers

Gaismas indikators
Durvju lodzin$

CENOO AWM

KZ CUNATTAMA

KbINbITKbILW 31IEMEHTTEPI
Anmansbl-canmans! wapbak
Tynfa

Ecik TyTKachl

TepmopeTTeriw

TopTinTepAiH, anblpbiN-KOCKbILLbI
Tavimep

CENOO AN

Ecik Tepe3seci

RUS yCTPOUCTBO U3OENUA

HarpeBaTenbHbI aneMeHT
CbemMHas pelueTka

Kopnyc

Pyuka oBepubl
Tepmoperynsatop
Mepeknioyatenb pexvmoB
Tavimep

CBeToBOM MHAUKATOP
OkHo ABepLbl

CENDO AN

L opPIs

Element grzejny

Ruszt zdejmowany

Obudowa

Klamka drzwiczek
Termoregulator

Przetacznik warunkéw roboczych
Zegar

Wskaznik swietiny

Okienko drzwiczek

CENOTEWNS

S

1 pejaun

2. Peuwertka ca moryhHowhy ckugara
3.  Kyhuwre

4. [puwka Ha Bpatuma
5. Tepmoperynatop

6. [peknpgady pexvma

7. Tajmep

8 CBeTNoCHN nHauKaTop
9. Tllpo3op Ha BpaTtuma

LT APRASYMAS

Sildantis elementas
Nuimamos grotos
Korpusas

Dureliy rankena
Termoreguliatorius
Rezimy jungiklis
Atbulinis laikmatis
Sviesos indikatorius
Dureliy langelis

©CRENOIORWN =

D GARATEBESCHREIBUNG
Heizelement

Abnehmbares Gitter

Gehause

Turgriff

Temperaturregler
Betriebsmodenschalter

CoNoORA®ON =

CZ POPIS

Topny ¢lanek
Odnimatelna mfizka
Téleso spotfebice
Klicka

Regulator teploty
Pfepinac rezim
Casovad

Svételny ukazatel
Prazor

©CeNoOOrWN =

RO DESCRIERE

Element de incalzire

Gratar detasabil

Corp

Manerul usitei

Termoregulator

Intrerupator de reginuri de operare
Temporizator

Indicator luminos

Geamul usitei

CENOOH LN

EST KIRJELDUS

Kuumutuselement
Eemaldatav rest
Korpus

Ukse kaepide
Termoregulaator
Reziimide Umberliliti
Taimer

Margutuli

Ukse vaateaken

CENOOH LN

H LEIRAS

Melegité elem
Kivehet6 racs
Késziilékhaz
Ajtéfogantyu
Hészabalyzo
Uzemmad kapcsold
Idéméré
Jelz6lampa

Ajto kisablak

CoNOOR~WON =

Zeitschaltuhr
YKapbIKTbl MHOMKATOP Kontrolleuche
Turfenster \
i
—
IR
/A W\
EI
~ 220-240V / 50 Hz 1300 W 5.3/6.2 kg 18 L 340
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(€3] INSTRUCTION MANUAL
IMPORTANT SAFEGUARDS
¢ Incorrect operation and improper handing can lead to malfunction of the appliance and injuries to the user.

o Before the first connecting of the appliance check that voltage indicated on the rating label corresponds to the mains voltage in your home.
e For home use only. Do not use for industrial purposes. Do not use the appliance for any other purposes than described in this instruction manual.
e Do not use outdoors.
¢ Always unplug the appliance from the power supply before cleaning and when not in use.
o Close supervision is necessary when it is used near children.
¢ Do not leave the appliance switched on when not in use.
¢ Do not use other attachments than those supplied.
¢ Do not operate after malfunction or cord damage.
¢ Do not attempt to repair, adjust or replace parts in the appliance. Check and repair the malfunctioning appliance in the service center only.
o Keep the cord away from sharp edges and hot surfaces.
e Do not pull, twist, or wrap the power cord around appliance.
¢ Do not use the appliance for drying clothes or a paper.
¢ Do not warm up products in tightly closed utensils (banks, bottles etc.), as it can result in explosion.
e To avoid an explosion, pierce a product, which has a dense peel, such as a potato, apples, an egg yolk, chestnuts, sausage etc.
e To prevent an explosion or any malfunctions it is necessary to remember, that:
—  Burning of products results from too long preparation;
—  Remove all packing, metal tapes before cooking;
— Incase of fire accident do not open the door, switch off the electric oven and unplug from the power supply.
¢ Do not switch on the oven when it is empty. Do not use the chamber for storage of any subjects.
¢ Electric oven is not intended for conservation of products.
¢ Do not put products directly on a bottom of the chamber, use removable wire rack or non-stick flat baking tray.
¢ Always check the food temperature, especially if you are cooking for a child. Give the food to cool down within several minutes.
o Always follow recipes of cooking, but remember, that some products (jams, puddings, stuffing for a pie from almonds, sugar or candied fruits) are

heating up very quickly.
To prevent circuit short keep air holes of the unit free of water.
IMPORTANT
o Before cooking please ensure that the cookware you are going to use is suitable for electric oven.
INSTALLATION
o Make sure that all the packing materials are removed from the unit.
e Check the oven for any damage in transit:
—  Misaligned or bent door;
—  Damaged door seals and sealing surface;
—  Broken or loose door hinges and latches and dents inside the cavity or on the door.
If new oven have any damage, do not operate it and contact your Dealer.
If any damage occurs while using, switch off and unplug the oven and contact qualified service personnel.
Place the electric oven on a flat, stable surface, able to hold its weight with a food to be cooked in the oven.
Do not place the oven where heat, moisture or high humidity are generated, or near flammable materials.
Do not place anything on the oven. Do not block any openings on the appliance.
For correct operation, the oven must have sufficient airflow. Allow 20 cm of free space above the oven, 10 cm back and 5 cm from both sides.
THE CONTROL PANEL
TEMPERATURE CONTROL DIAL
o Itis used for setting working temperature.
e You can set required temperature within the limits of 100 - 250°C.
MODE CONTROL SWITCH
e BROIL - a product is uniformly roasted from top.
You can use this function for cooking toasts.
e ROAST - a product is uniformly roasted from bottom.
This function suitable for cooking sandwiches, pizzas, hot dogs.
o BAKE/ROAST - a product is uniformly fried from all sides.
Use this function for batch, cooking meat, fish, potato and other vegetables.
¢ TIMER
Is for setting cooking time within 60 minutes.
CAUTION:
e Readout of time is upside-down. During all time of cooking the indicator light will light. After the time is expired, the indicator light will go off and
the signal will sound.
ADDITIONAL ACCESSORIES
e The complete set of the electric oven includes:
—  Removable wire rack for cooking of sandwiches, toasts, a pizza, hot dogs;
—  Non-stick flat baking tray for cooking meat, poultry and fishes;
—  Detachable handle - for pulling hot tray from the furnace.

OPERATION

“BROIL” MODE

e Suppose, you want to set the oven to broil for 10 minutes.

¢ Switch mode control to "BROIL" position.

e Set the temperature control dial to the required degrees.

e Set timer switch to "10" (minutes) position, from this moment the electric oven will start to work and indicator light will go on.
¢ Upon cooking termination, indicator light will go out and oven will submit sound signal.

Switch the mode control to "OFF" and temperature control dial - to minimum position.
“ROAST“ MODE
Suppose, you want to roast for 20 minutes.
Switch mode control to " ROAST" position.
Set the temperature control dial to the required degrees.
Set timer switch to "20" (minutes) position, from this moment the electric oven will start to work and indicator light will go on.
Upon cooking termination, indicator light will go out and oven will submit sound signal.
Switch the mode control to "OFF" and temperature control dial - to minimum position.
“BAKE/ROAST” MODE
e Suppose, you want to set the oven to “BAKE/ROAST” for 40 minutes.
e Switch mode control to "BAKE/ROAST" position.
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o Set the temperature control dial to the required degrees.

o Set timer switch to "40" (minutes) position, from this moment the electric oven will start to work and indicator light will go on.

¢ Upon cooking termination, indicator light will go out and oven will submit sound signal.
Switch the mode control to "OFF" and temperature control dial - to minimum position.

SUSPENSION OF COOKING

e To interrupt process of cooking switch the mode control to "OFF" position. This is useful for checking a product. You can continue process by
switching again cooking mode.

COOKING RECOMMENDATIONS

Kind of product Temperature, °C Position of mode control switch Preparation time, minutes
Toasts 190 BROIL 2-4
Hot sandwiches, a pizza 190 BROIL, ROAST 3-5
Omelette 125-150 ROAST 5-8
Batch 190-220 BAKE/ROAST 25-35
Potato 250 BAKE/ROAST 8-15
Fish 250 BAKE/ROAST 15-20
Bird 220-250 BAKE/ROAST 30-40
Meat 250 BAKE/ROAST 40-50

CLEANING AND CARE

e Before cleaning the electric oven establish the mode control switch to "OFF" position, temperature control switch to minimal position and unplug
the appliance from power supply.

e Let the oven cool down completely.

e Wipe the control panel, an external and internal surfaces by a damp cloth with washing-up liquids. Do not use aggressive or abrasive materials.

e \Wash removable wire rack and non-stick flat baking tray with warm soapy water. Do not use abrasive materials, it can damage non-stick covering.

e To avoid unpleasant smells out of the chamber make the following operation: in deep utensils, suitable for cooking in the electric oven, add a
glass of water with juice of one lemon. Set the timer to 5 minutes, switch mode control to "BAKE/ROAST", and temperature control switch to the
minimum. After the signal take the utensils out from the chamber and wipe walls with a dry cloth.

STORAGE

e Be sure the appliance is unplugged.

e Complete all requirements of chapter “CLEANING AND CARE”.

o Keep electric oven with slightly opened door in a dry cool place.

RIE PYKOBOACTBO MO 3KCMITYATALMU
MEPbI BE3ONMACHOCTMU
e HenpaBunbHoe obpallueHne c NpMbopoM MOXET NPUBECTM K €ro NONOMKe U NMPUYUHWUTL Bpes Nonb3oBaTernto.
e [epen nepBoHayanbHbIM BKIIOYEHWEM NPOBEPbTE, COOTBETCTBYIOT M TEXHUYECKUE XapakTepUCTUKW W3AEnus, yKasaHHble Ha Haknevke,
napameTpam 3neKTpoceTH.
e lcnonb3oBatb TONbKO B ObITOBBIX LEnsix B COOTBETCTBUMM C AaHHbIM PykoBopcTBoM no akcnnyataumu. MNpubop He npepHasHaveH Ansi
NMPOMBILLIIEHHOTO MPUMEHEHUSI.
e He vcnonb3oBaTb BHE NOMELLEHUN.
e Bcerpa oTknovante yCTpOMUCTBO OT 3MIEKTPOCETU NEepea OYMCTKOM, Unu ecnu Bl ero He ncnonb3ayeTte.
e He nossonante getam urpatb ¢ Npubopom.
e He ocTaBnsTe BKMOYEHHbIN Npubop 6e3 npucmotpa.
e He vcnonb3yite NpUHaANeXHOCTH, He BXOASILLME B KOMMNIIEKT NOCTaBKM.
e He ncnonb3ynte yCTPOWCTBO C MOBPEXAEHHbLIM LUHYPOM MUTaHUSI U/MNWM BUMKOW. PEMOHT BO3MOXEH TONbKO B aBTOPM3OBAHHOM CEPBUCHOM
LieHTpe.
e He nbiTatecb CaMOCTOSATENbHO PEMOHTUPOBaTb YCTPOMCTBO. [lpM BO3HMKHOBEHWM HEMOMagoK WNWM Ans 3amMeHbl NpUHaANEeXHOCTen
obpauwainitecb B CepBUCHbIN LEHTP.
e CneauTte, YTobbl LUHYP NUTAHWS HE Kacarncs oCTPbIX KPOMOK M rOpsiyMX MOBEPXHOCTE.
e He TAHWTE 3a WWHYp NUTaHKSA, HEe NepekpyYMBanTe U He HamaTbiBanTe ero BOKPYr yCTPOMCTBA.
e lcnonb3yiiTe aneKkTpuyeckyto neyb TOMbKO AN NPUrOTOBNEHUS NPOAYKTOB. HY B koem cnyyae He cylunTe B Hew odexay, bymary wnu gpyrue
npeamerbl.
e He craBbTe B Neyb NPOAYKTbl B repMeTUYHO 3akpbiTon nocyae (6aHkax, byTbinkax u T.m.).
e YTtO6bl NPOAYKTHI HE NONanuMchb BO BPEeMsi NMPUroTOBIIEHUsI Neper 3aknagkol B neyb, NPOThIKaUTe HOXOM WAW BUMKOW MAOTHYIO KOXYPY MM
obonouky, Hanpumep, kapTodens, A6nok, kawTaHoB, konback! U T.M.
o Bo nsbexaHune Bo3ropaHusi B AyXoBOM Lukadpy neyn Heobxoanmo:
—  un3beraTb npurapa NpoayKTOB B pe3yrnbTaTe CULLIKOM NPOAOIHKUTENBHOMO NPUroTOBIEHUS;
—  3arpyxaTb NpoayKTbl B 3NIeKTpUYECKyto nevb 6e3 ynakosku, B T.4. 6e3 dponbru;
— B Chnyyae BO3ropaHusi B Kamepe, He OTpbiBasi ABEPLibl, BbIKIOUUTE NeYb U OTKIOUUTE e OT SMEKTPOCeTH.
e He BknoyanTe neyb ¢ NycTon kamepon. He ncnonb3yirte kamepy Ans XpaHeHUs1 Yero-nmbo.
e OrnekTpuyeckas neyb He npedHa3HayveHa Ansi KOHCEPBUPOBaHUSI MPOAYKTOB.
e He BbiknagbiBaiiTe NPoAyKTbl HEMOCPEACTBEHHO Ha AHO Kamepbl, UCMOMb3yNTe CbeMHYI0 peLleTky Ui NoALOH.
e Bcerga npoBepsinTe Temnepatypy rotoBon nuiu, ocobeHHO, ecnn oHa npeAaHasHaveHa Ana geTtew. He nogaBante 6mogo K cTony cpasy xe
riocre NpUroToBneHusl, 4akTe eMy HEMHOIO OCTbITb.
e PykoBoACTBYIiTECH peLienTamy NPUrOTOBNEHUS, HO MOMHWUTE, YTO HEKOTOpble NPOAYKTHI (MKEMbl, NYAWHIW, HAYUHKU AN NUpora M3 MuHpans,
caxapa unu LykaToB) HarpeBalTCsl O4eHb BbICTPO.
Bo n3bexaHve KopoTKOro 3aMblkaHusl 1 NMONOMKU Neyn, He AonyckanTe nonagaHus Bodbl B BEHTUNSLMOHHbIE OTBEPCTHUS.
BHMMAHME
e lcnonb3yiiTe TonbKo nocyay, NpeaHa3HavyeHHyo Ans aNeKTpUYecKorn neyn.
YCTAHOBKA
e Y6eauTech, YTO BHYTPM NeYM HET YNakoBOYHOIO MaTepuana.
o [poBepbTe, He NOBPEXAEHbI N NPY TPaHCNOPTUPOBKE:
—  [ABepua W ynnoTHUTenu;
—  CMOTPOBOE OKHO WIK 3KpaH;
—  NeTnu v 3awénka ABepLbl, BHYTPEHHSSi NOBEPXHOCTb Kamepbl (AyXOBKW) U ABepLbI.
e Ecnun HoBasa neyb nmeet kakne-nubo gedekTbl, 0bpallanTech k npoaasLly.
o [pn obHapyxeHun nobbix AedeKTOB B MpOLEcce IKCMyaTaumm, He BKIoYanTe neyb 1 obpallanteck B CEPBUCHbBIN LEHTP.
e YCTaHOBWTE 3MEKTPUYECKYIO NeYb Ha POBHYIO rOPU3OHTaNbHYI NOBEPXHOCTb, JOCTAaTOYHO NPOYHYIO, YTOGbI BhlAepXaTb ee BeC (C NpoayKTamu).
e He yctaHaBnuBanTe anekTpuyeckyio neyb BOGNM3N WMCTOYHMKOB Tenmna, BOAbl, B YCNOBUSX MOBBLILWEHHOW BRAXHOCTU, a Takke pshoM C
1erkoBocnaMmeHsoLLMMmMCs Matepuanamu.
e Hwuyero He KnaauTe Ha ANEKTPUYECKYIO NEYb Y HUYEM He NepekpblBaiTe BEHTUNALMOHHbIE OTBEPCTUS.
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e [Ina HopManbHOM paboTbl Neyn Heobxoaumo obecneunTb CBOGOAHOE MPOCTPAHCTBO ANst BeHTunsauumn He meHee: 20 cm cBepxy, 10 cm c3agn n 5
CM C BOKOBbIX CTOPOH.
NAHENb YNPABINEHUA
TEPMOPEIYNATOP
e CnyxuT Ans yctaHoBk/ pabodyen Temnepartypbl.
o [lo3Bonset perynupoBaTtb Temnepartypy B npegenax 100-250 °C.
MNEPEKITIOYATENL PEXXMMOB:
e BROIL (TPUMNb) - paBHOMeEpHOE NOAXapuBaHUe CBEPXY.
Mo>Ho ncnonb3oBaTh ANs NPUrOTOBEHUSI TOCTOB.
o ROAST (KAPKA) - paBHOMEpHOE Noa)xapvBaHue CHU3Y.
MosHo roToBuTtb byTepbpoabl, NuuLy, XOT-A0M.
o BAKE/ROAST (3BAMNEKAHUENKAPKA) - paBHOMepHOe obxapvBaHMe CO BCEX CTOPOH.
Pexum ansi Bbineyku, NpUroToBneHMs Msica 1 pbibbl, a Takke 3anekaHvs kaptodens n pyrmx OBOLLEN.
e TANMEP
CnyXuT Ans ycTaHOBKM NPOAOIHXUTENBHOCTU NPUrOTOBNEHUs B Nnpeaenax 60 MUHYT.
BHUMAHUE:
e OrTcueT BpeMeHn BegeTcsi B 06paTHOM nopsigke. B TedeHne Bcero BpeMeHu NpuroToBneHnsi ropuT CBETOBOWM MHAMKATOp paboTkl. 1o ncreveHmu
YCTaHOBIIEHHOIO CPOKa pa3faeTcsl 3BYKOBOW CUrHamn U CBEeTOBOW MHAMKATOP racHer.
AONONMHUTENbHBLIE NPUHAONEXXHOCTU
e B KOMNNEKT 3MeKTpUYeckomn neun BXogsT:
—  cbeMHas pewleTka ans 6ytepbponos, TOCTOB, MULILbI, XOT-A0rOB;
—  MOAHOC C aHTUNPUrapHbIM NOKPLITUEM AJNIS BbINEYKW, 3anekaHusi Msica, NTULbI U pbiObl;
—  CbeMHas pyyka - AN U3BMIeYEHNsI ropsivero NogHoca M3 neyu.
PABOTA
PEXXVM «BROIL»
e YTOObI yCTAHOBUTHL NPOAOIMKUTENBHOCTL NPUroToBneHust 10 MUHYT:
o [lepeBeauTe nepeknovaTens pexuMmoB B nonoxeHue “BROIL”.
o TepmMmoperynsiTopom 3agavite Tpebyemyto Temneparypy.
e YcTaHoBUTe TaviMep B nonoxexue “10” (MUHYT), 3aroputcs CBETOBOW MHAMKATOP, M NeYb HauyHeT paboTaTb.
e [lo McTeyeHn ycTaHOBIEHHOIO BPEMEHM CBETOBOW MHAMKATOP paboThbl MOracHeT U pa3fgacTcsi 3ByKOBOW CUTHar.
o [lepeBeguTte nepeknovaTenb pexunMoB paboTsl B nonoxeHne “OFF”, a Tepmoperynstop - B MUHMMaInbHOE NOMOXEHUE.
PEXXUM «ROAST»
e YTOObI yCTAHOBUTHL NPOAOIMKUTENBHOCTL NPUroToBrneHust 20 MUHYT:
o [lepeBeauTe nepeknovaTens pexunmoB B nonoxeHue “ROAST”.
e TepmMmoperynsiTopom 3agavite Tpebyemyto Temneparypy.
e YcTaHoBUTe TaviMep B nonoxexue “20” (MUHYT), 3aroputcs CBETOBOW MHAMKATOP, M NeYb HauyHeT paboTaTb.
e [lo McTeyeHn ycTaHOBIEHHOIO BPEMEHM CBETOBOW MHAMKATOP paboThbl MOracHeT U pa3fgacTcsi 3ByKOBOW CUTHar.
o [lepeBeguTte nepeknovaTenb pexmnMoB paboTsl B nonoxeHne “OFF”, a Tepmoperynstop - B MUHMMaInbHOE NOMOXEHUE.
PEXXUM «BAKE/ROAST»
e YTOObI yCTAHOBUTHL NPOOOIMKUTENBHOCTL NPUroToBneHust 40 MUHYT:
o [lepeBeauTe nepeknoyaTens pexuMmoB B nonoxeHne “BAKE/ROAST”.
o TepmMmoperynsiTopom 3agavite Tpebyemyto Temneparypy.
e YcTaHoBUTe TaviMep B nonoxexue “40” (MUHYT), 3aroputcs CBETOBOW MHAMKATOP, M NeYb HauyHeT paboTaTb.
e [lo McTeyeHn ycTaHOBIEHHOIO BPEMEHM CBETOBOW MHAMKATOP paboThbl MOracHeT U pa3facTcsi 3ByKOBOW CUTHar.
o [lepeBeguTte nepeknovaTenb pexunMoB paboTsl B nonoxeHne “OFF”, a Tepmoperynstop - B MUHMMaInbHOE NOMOXEHUE.
NPUOCTAHOBKA MPUITOTOBJIEHUA
e YTOObI MPMOCTAHOBUTL NPUrOTOBIIEHME (HAaNpUMep, ANns NPOBEPKM FOTOBHOCTM), NepeBeauTe nepeknovaTens pexnuMmoB B nonoxeHue “OFF”. [Ina
NPOAOIMKEHUS MPUrOTOBINEHUSI CHOBA YCTAHOBUTE BbIGPaHHBbIA PEeXMM.
PEKOMEHOALNW MO NPUTOTOBNEHUIO

Bup npopykTta Temnepatypa, °C MonoxeHne nepeknoYvarens pexmmon Bpems npurotroBneHusi, MUH
TocTbl 190 BROIL 2-4
"opsiune 6yTepbpoabl, nuuLa 190 BROIL, ROAST 3-5
Owmnet 125-150 ROAST 5-8
Bbineyka 190-220 BAKE/ROAST 25-35
KapTodenb 250 BAKE/ROAST 8-15
Pui6a 250 BAKE/ROAST 15-20
MNruya 220-250 BAKE/ROAST 30-40
Msico 250 BAKE/ROAST 40-50
OUYUCTKA U yXon

o [lepen ouMCTKON YCTAHOBWUTE Mepeknioyarenb pexumoB B nonoxexHue “OFF”, Tepmoperynstop - B MUHMMAarnbHOE MOMOXEHNE U OTKITIOYMTE Nevb
OT 3NEKTPOCETU.

e [lanTe neym NOnHOCTbI OCTbITb.

e [poTpuTe naHenb ynpasrieHUsl, BHELUHWE U BHYTPEHHWE NMOBEPXHOCTU BMAXHON TKaHbIO C MOMOLLMM CPeacTBOM. He npuMeHsiiTe arpeccuBHble
BellecTBa unu abpasveHble MaTepuarnsl.

e BbiMOliTe CcbeMHylo pelleTky U NogdoH Tennow MbiflbHOW BoAdoW. He wvcnonb3yinte abpasvBHble Martepuvanbl, 4TOObl He nNOBpeauTb
aHTMNpUrapHoe NoKpbITHe.

e YTOObl yaanuTb HENPUATHBLIN 3anax, Hanente B Kakyto-nnbo rnybokyio nocyay, MPUrOAHY0 AN 3NEKTPUYECKON Neyn, CTakaH BoAbl C COKOM U3
O[HOTO NMMMOHA, M MOCTaBbTe B Meyb. YCTAHOBUTE TaluMep Ha 5 MUHYT, nepekniovaTens pexumoB pabotel B nonoxeHne “‘BAKE/ROAST”, a
TEPMOPErynATOp - B MUHMMarnbHoe nonoxeHune. Koraa neyb oTKMIOYMTCS, U3BNEKUTE Nocyay M NPOTPUTE CTEHKU KaMepbl CyXOM TKaHbIo.

XPAHEHUE

e Y6eaurechb, YTO NeYb OTKITIOYEHa OT SMEKTPOCceTH.

e BrinonHute Bce TpeboBaHusa pasgena “OYNCTKA N yXOLO".

e XpaHuTe neyb C NPUOTKPLITOM ABEPLEN B CyXOM NPOXIagHOM MecTe.

NAVOD K POUZITI

BEZPECNOSTNIi POKYNY

¢ Nespravné manipulace se spotfebi€em mohou vést k jeho porucham anebo zpusobit zranéni uzivatele.

e Pred prvnim pouzitim spotfebice zkontrolujte, zda technické udaje uvedené na nalepce odpovidaji parametrim elektrické sité.
e Pouzivejte pouze v domacnosti a v souladu s témto Navodem k pouziti. Spotfebi¢ neni uréen pro primyslové ucely.

o Pouzivejte pfistroj pouze ve vnitfnich prostorach.
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