Installazione

Le istruzioni che seguono sono rivolte all'installatore qua-
lificato affinché compia le operazioni di installazione,
regolazione e manutenzione tecnica nel modo piu corret-
to e secondo le norme in vigore.

Importante: qualsiasi intervento di regolazione, manu-
tenzione etc. deve essere eseguito con I'elettrodomesti-
co elettricamente disinserito.

Posizionamento

La cucina é predisposta con grado di protezione contro i
riscaldamenti eccessivi di tipo X, € pertanto possibile I'in-
stallazione a fianco di mobili la cui altezza non superi quella
del piano di lavoro.

Livellamento (presente solo su alcuni modelli)

Nella parte inferiore dell'apparecchio si trovano 4 piedini
di sostegno regolabili con viti che permettono di migliora-
re il livellamento dell’apparecchio, se necessario. E’ indi-
spensabile che I'apparecchio sia posizionato in modo
uniforme.

Montaggio gambe (presente solo su alcuni modelli)
Vengono fornite delle gambe da montare ad incastro sot-
to la base della cucina.
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Montaggio cavo di alimentazione

Apertura morsettiera:

» Servendosi di un cacciavite, fare leva sulle linguette
laterali del coperchio della morsettiera;

e Tirare ed aprire il coperchio della morsettiera.
I
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Per la messa in opera del cavo eseguire le seguenti ope-

razioni:

e svitare la vite del serracavo e le viti dei contatti
Nota: i ponticelli vengono predisposti dalla Fabbrica
per il collegamento a 230V monofase (fig. A).

» per effettuare i collegamenti elettrici delle fig. C e fig.
D, utilizzare i due ponticelli alloggiati dentro la scatola
(fig. B - riferimento "P")

« fissare il cavo di alimentazione nell’apposito fermacavo
e chiudere il coperchio.
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Collegamento del cavo di alimentazione alla rete

Montare sul cavo una spina normalizzata per il carico in-
dicato sulla targhetta caratteristiche, nel caso di collega-
mento diretto alla rete &€ necessario interporre tra I'appa-
recchio e la rete un interruttore omnipolare con apertura
minima fra i contatti di 3 mm. dimensionato al carico e
rispondente alle norme in vigore (il filo di terra, di colore
giallo-verde, non deve essere interrotto dall'interruttore).
Il cavo di alimentazione deve essere posizionato in modo
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che non raggiunga in nessun punto una temperatura su-

periore di 50°C a quella ambiente.

Prima di effettuare I'allacciamento accertarsi che:

* la valvola limitatrice e I'impianto domestico possano
sopportare il carico dell'apparecchiatura (vedi targhetta
caratteristiche);

* ['impianto di alimentazione sia munito di efficace col-
legamento a terra secondo le norme e le disposizioni
dilegge;

* la presa o linterruttore omnipolare siano facilmente
raggiungibili con I'apparecchio installato.



Caratteristiche tecniche

Forno
Dimensioni (HxLxP): 32x40,5x39,5 cm
Volume: 52 Litri
Assorbimento Max Forno: 2250 W

Dimensioni utili del cassetto scaldavivande:
larghezza cm. 46
profondita cm. 42
altezzacm. 8.5

Piano Elettrico
Dietro destra: 2100 W
Avanti destra: 1200 W
Avanti sinistra: 1700 W
Dietro sinistra: 1200 W
Assorbimento Max Piano Elettrico: 6200 W

Voltaggio e Frequenza
230V / 400V 3N AC 50 Hz

ENERGY LABEL
Consumo energia convezione Forzata

funzione di riscaldamento: X Ventilato
Consumo energia dichiarazione Classe convezione Naturale

C€

Questa apparecchiatura € conforme alle seguenti

Direttive Comunitarie:

- 73/23/CEE del 19/02/73 (Bassa Tensione) e successi-
ve modificazioni;

- 89/336/CEE del 03/05/89 (Compatibilita Elettromagne-
tica) e successive modificazioni;

- 93/68/CEE del 22/07/93 e successive modificazioni.

funzione di riscaldamento: £ Statico

La cucina con forno multifunzione

Cruscotto

Griglia ripiano del forno

Leccarda o piatto di cottura

Piedini regolabili

La spia di funzionamento delle piastre elettriche
Manopola di selezione forno

Manopola termostato

Manopole di comando delle piastre elettriche
La spia termostato forno

Orologio con contaminuti Rustico
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Istruzioni per l'uso

Il forno multifunzione riunisce in un unico apparecchio i
pregi dei tradizionali forni a convezione naturale: “statici”
a quelli dei moderni forni a convezione forzata: “ventilati”.
E’ un apparecchio estremamente versatile che permette
di scegliere in modo facile e sicuro fra 5 diversi metodi di
cottura. La selezione delle diverse funzioni offerte si ottie-
ne agendo sulle manopole di selezione “L” e del termo-
stato “M” presenti sul cruscotto.

Attenzione: Alla prima accensione consigliamo di far fun-
zionare il forno a vuoto per circa mezz’'ora con il termo-
stato al massimo e a porta chiusa. Quindi trascorso tale
tempo spegnerlo, aprite la porta ed areare il locale. Lodo-
re che talvolta si avverte durante questa operazione e
dovuto all'evaporazione delle sostanze usate per proteg-
gere il forno durante l'intervallo di tempo che intercorre
tra la produzione e I'installazione del prodotto.

Attenzione: Utilizzare il primo ripiano dal basso, posizio-
nandoci la leccarda in dotazione per raccogliere sughi e/
0 grassi, solamente nel caso di cotture al grill o con girar-
rosto (presente solo su alcuni modelli). Per le altre cotture
non utilizzate mai il primo ripiano dal basso e non appog-
giate mai oggetti sul fondo del forno mentre state cuocen-
do perché potreste causare danni allo smalto. Ponete sem-
pre i Vostri recipienti di cottura (pirofile, pellicole di allumi-
nio, ecc. ecc.) sulla griglia in dotazione con I'apparecchio,
appositamente inserita nelle guide del forno.

Forno Statico (=]

Posizione manopola termostato “M”: Tra 60°C e Max.

In questa posizione si accendono i due elementi riscaldanti
inferiore e superiore. E'il classico forno della nonna che é
stato pero portato ad un eccezionale livello di distribuzione
della temperatura e di contenimento dei consumi. Il forno
statico resta insuperato nei casi in cui si debbano cucinare
piatti i cui ingredienti risultano composti da due o piu
elementi che concorrono a formare un piatto unico come
ad esempio: cavoli con costine di maiale, baccala alla
spagnola, stoccafisso all'anconetana, teneroni di vitello
con riso etc... Ottimi risultati si ottengono nella
preparazione di piatti a base di carni di manzo o vitello
quali: brasati, spezzatini, gulasch, carni di selvaggina,
cosciotto e lombo di maiale etc... che necessitano di
cottura lenta con costante aggiunta di liquidi. Resta
comunque il miglior sistema di cottura per i dolci, per la
frutta e per le cotture con recipienti coperti specifici per le
cotture al forno. Nella cottura al forno statico utilizzate un
solo ripiano, in quanto su piu ripiani si avrebbe una cattiva
distribuzione della temperatura. Usando i diversi ripiani a
disposizione potrete bilanciare la quantita di calore tra la
parte superiore ed inferiore. Se la cottura necessita di
maggior calore dal basso o dall’alto, utilizzate
rispettivamente i ripiani inferiori o superiori.

Forno Ventilato [X]

Posizione manopola termostato “M”: Tra 60°C e Max.

Si attivano gli elementi riscaldanti ed entra in funzione la
ventola. Poiché il calore é costante ed uniforme in tutto il
forno, I'aria cuoce e rosola il cibo in modo uniforme in tutti
i punti. Potete cuocere contemporaneamente anche pie-
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tanze diverse tra loro, purche le temperature di cottura
siano simili. E’ possibile utilizzare fino ad un massimo di 2
ripiani contemporaneamente seguendo le avvertenze ri-
portate nel paragrafo “Cottura contemporanea su piu ri-
piani”.

Questa funzione é particolarmente indicata per piatti che
necessitano di gratinatura o per piatti che necessitano di
cottura abbastanza lunga ad esempio: lasagne,
maccheroni pasticciati, pollo e patate arrosto etc... Notevoli
vantaggi si ottengono nella cottura degli arrosti di carne
in quanto la migliore distribuzione della temperatura
consente di utilizzare temperature piu basse che riducono
la dispersione degli umori mantenendo la carne piu
morbida con minor calo di peso. Il ventilato é
particolarmente apprezzato per la cottura dei pesci che
possono essere cucinati con pochissima aggiunta di
condimenti mantenendo cosi inalterato I'aspetto e il
sapore.

Dessert: risultati sicuri si ottengono cuocendo torte
lievitate.

La funzione “ventilato” pud anche essere usata per uno
scongelamento rapido carne bianca o rossa, pane, impo-
stando una temperatura di 80 °C. Per scongelare cibi piu
delicati potete impostare 60°C o usare la sola circolazio-
ne di aria fredda impostando la manopola termostato a
0°C.

Forno “sopra” O

Posizione manopola termostato “M”: Tra 60°C e Max.

Si accende I'elemento riscaldante superiore.

Questa funzione puo essere utilizzata per ritocchi di cot-
tura.

Grill [J

Posizione manopola termostato “M”: Max.

Si accende I'elemento riscaldante superiore centrale.

La temperatura assai elevata e diretta del grill consente
la immediata rosolatura superficiale dei cibi che,
ostacolando la fuoriuscita dei liquidi, li mantiene piu teneri
internamente. La cottura al grill & particolarmente
consigliata per quei piatti che necessitano di elevata
temperatura superficiale: bistecche di vitello e manzo,
entrecdte, filetto, hamburger etc...

Alcuni esempi di utilizzo sono riportati al paragrafo “Consigli
pratici per la cottura”.

Grill Ventilato [X]

Posizione manopola termostato “M”: Tra 60°C e 200°C.
Si accende I'elemento riscaldante superiore centrale e si
mette in funzione la ventola. Unisce all'irradiazione termi-
ca unidirezionale la circolazione forzata dell’aria all'inter-
no del forno. Cid impedisce la bruciatura superficiale de-
gli alimenti aumentando il potere di penetrazione del ca-
lore. Risultati eccellenti si ottengono utilizzando il grill ven-
tilato per spiedini misti di carne e verdura, salsicce, costi-
ne di maiale, costolette di agnello, pollo alla diavola, qua-
glie alla salvia, filetto di maiale etc...

Fra i pesci il grill ventilato & insuperabile nella cottura di tran-
ci di cernia, ditonno, di pesce spada, seppioline ripiene etc...

La luce forno
Si accende ruotando la manopola “L” sul simbolo % I1lu-
mina il forno e resta accesa quando sia messo in funzio-



ne un qualsivoglia elemento elettrico riscaldante del for-
no.

La spia termostato forno (O)

Indica la fase di riscaldamento dello stesso, il suo spegni-
mento segnala il raggiungimento all'interno del forno della
temperatura impostata con la manopola. A questo punto I'al-
ternativo accendersi e spegnersi di questa spia indica che il
termostato sta lavorando correttamente per mantenere co-
stante la temperatura del forno.

Orologio con contaminuti Rustico

Come rimettere I'ora corrente

Il forno deve essere collegato elettricamente.

Tirare la manopola e ruotare in senso antiorario fino ad
impostare I'ora esatta.

N.B.: Lorologio funziona elettricamente, quindi in caso di
mancanza di corrente si fermera per tutta la durata della
mancanza stessa. Dopodiche sara necessario ripetere
I'operazione di impostazione dell’ora corrente.

Funzione contaminuti

Nel funzionamento contaminuti viene impostato un tem-
po dal quale comincia un conto alla rovescia. Questa fun-
zione non controlla I'accensione e lo spegnimento del for-
no, emette solamente un allarme acustico a tempo sca-
duto.

Come impostare il contaminuti

Ruotare la manopola in senso antiorario fino a portare
I'indice sul tempo desiderato (scala interna), visibile at-
traverso la “finestrella”.

Il conteggio del tempo iniziera immediatamente.

Per interrompere il suono, o per utilizzare la sola funzione

orologio portare l'indice sul simbolo J&_



Consigli pratici per la cottura

Il forno mette a vostra disposizione una vasta gamma di
possibilith che consentono di cuocere ogni cibo nella ma-
niera migliore. Con il tempo potrete sfruttare al meglio
questo versatile apparecchio di cottura, pertanto le note
riportate di seguito sono solamente delle indicazioni di
massima che potrete ampliare con la vostra esperienza
personale.

Preriscaldamento

Nel caso in cui sia necessario preriscaldare il forno, in

linea di massima tutte le volte in cui si cuocciano cibi lie-

vitati, & possibile utilizzare la funzione [X] “ventilato ”che
consente di raggiungere la temperatura desiderata in breve
tempo e con consumi ridotti.

Una volta infornato si puo passare alla funzione di cottura

piu indicata.

Cottura contemporanea su piu ripiani

Se dovete cuocere su due ripiani utilizzate solamente la

funzione [X] “ventilato” che & l'unica che consente tale

possibilita.

e |l forno & dotato di 5 ripiani. Nella cottura ventilata uti-
lizzate due dei tre ripiani centrali, il primo in basso e
I'ultimo in alto sono investiti direttamente dall’aria cal-
da che potrebbe provocare delle bruciature sui cibi de-
licati;

* Normalmente utilizzate il 2° ed il 4° ripiano dal basso,
inserendo nel 2° ripiano i cibi che richiedono maggior
calore. Ad esempio nel caso della cottura di arrosti di
carne contemporaneamente ad altri cibi, inserite I'ar-
rosto al 2° ripiano, lasciando il 4° a cibi piu delicati;

* Nella cottura contemporanea di cibi che hanno tempi
e temperature di cottura diversi impostate una tempe-
ratura intermedia tra le due, infornate il cibo piu delica-
to al 4° ripiano ed estraete dal forno prima 'alimento
con tempo di cottura piu breve;

e Utilizzate la leccarda al ripiano inferiore e la griglia a
quello superiore;

Utilizzo del grill

Il forno multifunzione mette a vostra disposizione 2 diver-
se possibilita di grigliare solo ed esclusivamente con

la porta forno chiusa.

Utilizzate la funzione [] “grill " posizionando il cibo al cen-
tro della griglia (posta al 3° 0 4° ripiano partendo dal bas-
s0), dato che risulta accesa solamente la parte centrale
della resistenza superiore.

Utilizzare il primo ripiano dal basso, posizionandoci la
leccarda in dotazione per raccogliere sughi e/o grassi.
Quando si utilizza tale funzione, si raccomanda di
impostare il termostato al massimo. Questo, perd, non
significa che non si possano utilizzare temperature
inferiori, semplicemente regolando la manopola del
termostato sulla temperatura desiderata.

La posizione [X] “grill ventilato ” & utilissima per grigliature
veloci, si distribuisce il calore emesso dal grill consenten-
do contemporaneamente alla doratura superficiale anche
una cottura nella parte inferiore.

Potete anche usarla nella parte finale della cottura dei
cibi che abbiano bisogno di doratura superficiale, ad esem-
pio é I'ideale per dorare la pasta al forno a fine cottura.
Nell'utilizzo di tale funzione disponete la griglia sul 2° o 3°
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ripiano partendo dal basso (vedi tabella cottura)
dopodiché, per raccogliere i grassi ed evitare la formazione
di fumo, disponente una leccarda nel 1° ripiano dal basso.
Importante: effettuare la cottura al grill con porta del
forno chiusa , cid per ottenere migliori risultati ed un sen-
sibile risparmio di energia (10% circa).

Quando si utilizza tale funzione, si raccomanda di
impostare il termostato a 200 °C, perche questa é la
condizione di rendimento ottimale, che si basa
sull'irraggiamento ai raggi infrarossi. Questo, pero, non
significa che non si possano utilizzare temperature
inferiori, semplicemente regolando la manopola del
termostato sulla temperatura desiderata.

Pertanto i migliori risultati nell’utilizzo delle funzioni

grill si ottengono disponendo la griglia sugli ultimi
ripiani partendo dal basso (vedi tabella cottura)
dopodiché, per raccogliere i grassi ed evitare la for-
mazione di fumo, disponete la leccarda in dotazione

nel primo ripiano dal basso.

Cottura dei dolci

Nella cottura dei dolci infornate sempre a forno caldo, at-
tendete la fine di preriscaldamento, indicata dallo spegni-
mento della spia rossa “O”. Non aprite la porta durante la
cottura, per evitare un abbassamento del dolce. In gene-
rale:

Dolce troppo secco

La prossima volta impostate una temperatura dil0°C
superiore e riducete il tempo di cottura.

Dolce si abbassa

Usate meno liquido o abbassate la temperatura di
10°C.

Dolce scuro superiormente

Inseritelo ad altezza inferiore, impostate una
temperatura piu bassa e prolungate la cottura.

Buona cottura esterna, ma interno colloso

Usate meno liquido, riducete la temperatura,
aumentate il tempo di cottura.

Dolce non si stacca dallo stampo

Ungete bene lo stampo e cospargetelo anche con un
po di farina oppure utilizzate carta forno.

Ho cotto su piu ripiani (nella funzione "ventilato”)
e non tutti sono allo stesso avanzamento di
cottura

Impostate una temperatura inferiore.
Non necessariamente ripiani inseriti
contemporaneamente debbono essere tolti insieme.




Cottura della pizza

Per una buona cottura della pizza utilizzate la funzione [x]

“ventilato "

* Preriscaldare il forno per almeno 10 minuti

e Utilizzare una teglia in alluminio leggero appoggian-
dola sulla griglia in dotazione. Utilizzando la leccarda
si allungano i tempi di cottura e difficilmente si ottiene
una pizza croccante

* Non aprite frequentemente il forno durante la cottura

* Nel caso di pizze molto farcite (capricciosa, quattro
stagioni) € consigliabile inserire la mozzarella a meta
cottura.

* Nella cottura della pizza su due ripiani utilizzate il 2°
ed il 4° con temperatura di 220°C ed infornate dopo
aver preriscaldato per almeno 10 minuti.

Cottura del pesce e della carne

Per le carni bianche, i volatili ed il pesce utilizzate tempe-
rature da 180 °C a 200 °C.

Per le carni rosse che si vuole siano ben cotte all'esterno
conservando all'interno il sugo, & bene utilizzare una tem-
peratura iniziale alta (200°C-220°C) per breve tempo, per
poi diminuirla successivamente.

In generale, pit grosso é I'arrosto, piu bassa dovra esse-
re latemperatura e pit lungo il tempo di cottura. Ponete la
carne da cuocere al centro della griglia ed inserite sotto
la griglia la leccarda per raccogliere i grassi.

Inserite la griglia in modo che il cibo si trovi al centro del
forno. Se volete piu calore da sotto, utilizzate i ripiani piu
bassi. Per ottenere arrosti saporiti (in particolare anatra e
selvaggina) bardate la carne con lardo o pancetta e posi-
zionatela in modo che sia nella parte superiore.

Consigli pratici per l'uso del piano in ceramica

Le manopole di comando delle piastre elettriche del
piano di cottura (N)

Le cucine possono essere dotate di piastre elettriche nor-
mali e rapide in varie combinazioni (le piastre rapide si di-
stinguono dalle altre per la presenza di un bollo rosso al
centro). Per evitare dispersioni di calore e danni alle piastre
e bene usare recipienti con fondo piano e di diametro non
inferiore a quello della piastra. Nella tabella sono riportate le
corrispondenze fra la posizioni indicate sulle manopole e
I'uso per il quale le piastre sono consigliate.

Pos. |Piastra normale o rapida

0 |Spento

1 |Cottura di verdure, pesci

Cottura di patate (a vapore) minestre, ceci,
fagioli

Proseguimento di cottura di grandi quantita di
cibi, minestroni

4 | Arrostire (medio)

5 |Arrostire (forte)

6 |Rosolare o raggiungere bollitura in poco tempo

La spia di funzionamento delle piastre elettriche (H)
Risulta accesa quando sia messo in funzione un qualsivoglia
elemento elettrico riscaldante del piano di cottura eventual-
mente provvisto di piastre elettriche.



Istruzioni sull'uso del piano di cottura in ceramica

Descrizione

Il piano di cottura & munito di 4 elementi riscaldanti ra-

dianti. Questi riscaldatori sono incorporati al di sotto della

superficie del piano di cottura (zone che diventano rosse

durante il funzionamento):

A. Elementi riscaldanti radianti

B. Luci che indicano se la temperatura dei riscaldatori
corrispondenti supera i 60°C, anche se la zona del pia-
no di cottura e stata spenta.

I
O,

Descrizione degli elementi riscaldanti
Gli elementi riscaldanti radianti  sono costituiti da ele-
menti riscaldanti circolari, che diventano rossi soltanto
dopo 10-20 secondi dall'accensione.

D
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Istruzioni per l'uso del piano di cottura in

vetroceramica

Per ottenere dal piano di cottura i migliori risultati possibi-

li, seguire alcune regole fondamentali al momento di pre-

parare 0 cucinare i cibi.
Sui piani di cottura in vetroceramica é possibile utiliz-
zare tutti i tipi di pentole e padelle. Tuttavia, la superfi-
cie inferiore deve essere perfettamente piana. Natu-
ralmente, piu spesso é il fondo della pentola o della
padella, pit uniformemente viene distribuito il calore.

= X

Controllare che la base della padella copra completa-
mente la corona: cio permettera di sfruttare appieno il
calore prodotto

= K

Controllare che la base della padella sia sempre asciut-
ta e pulita: cid garantisce non solo che il contatto sia
quello ottimale, ma anche che le padelle e i piani di
cottura durino a lungo.

Non utilizzare le stesse padelle che vengono utilizzate
per la cottura sui bruciatori a gas, perché la forza del
calore di questi ultimi potrebbe deformare la base del-
la padella e non dara gli stessi risultati se poi viene
utilizzata su di un piano di cottura in vetroceramica.



Manutenzione ordinaria e pulizia della cucina

Prima di ogni operazione disinserire elettricamente

la cucina. Per una lunga durata della cucina & indispen-
sabile eseguire frequentemente una accurata pulizia ge-
nerale, tenendo presente che:

« per la pulizia non utilizzare apparecchi a vapore

¢ |e parti smaltate e i pannelli autopulenti, se presenti,
vanno lavate con acqua tiepida senza usare polveri
abrasive e sostanze corrosive che potrebbero rovinar-
le;

¢ [linterno del forno va pulito, con una certa frequenza,
quando € ancora tiepido usando acqua calda e deter-
sivo, risciacquando ed asciugando poi accuratamen-
te;

* |'acciaio inox pud rimanere macchiato se rimane a con-
tatto per lungo tempo con acqua fortemente calcarea
o con detergenti aggressivi (contenenti fosforo). Si con-
siglia di sciacquare abbondantemente ed asciugare
dopo la pulizia. E’ inoltre opportuno asciugare even-
tuali trabocchi d’acqua.

Cleaning the hob surface

Prior to cooking, the hob surface should always be cleaned
using a damp cloth to remove any dust or stray food
particles. The hob surface should be regularly cleaned
with a lukewarm solution of water and a mild detergent.
Periodically it may be necessary to use a proprietary
ceramic hob cleaner. First remove all spilt food and fat
with a window scrape, preferably the razor blade type
CERAl.«° (not supplied) or, failing that, the fixed blade
razor edge type (see Fig. A). Then clean the hob while it
is still warm to the touch with a suitable cleaner and paper
towel.

Thenrinse it and wipe it dry with a clean cloth .If aluminium
foil or plastic items are accidentally allowed to melt on the
hob surface they should be immediately removed from
the hot cooking area with a scraper. This will avoid any
possible damage to the surface. This also applies to sugar
or any food with a high sugar content.

Do not use abrasive sponges or scourers of any type.
Corrosive cleaners such as oven sprays and stain
removers should also not be used (see Fig. B).

Fig. A
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Prodotti specifici per la Dove acquistarli
pulizia del vetroceramica

Raschietto a lametta e Lamette |Hobbistica e

di ricambi Ferramenta
Stahl-Fix Casalinghi
SWISSCLEANER Fai-Da-Te

WK TOP Ferramenta
Altri prodotti per vetroceramica |Supermercati

Sostituzione della lampada nel vano forno
e Togliere I'alimentazione al forno tramite I'interruttore
omnipolare utilizzato per il collegamento del forno al-
I'impianto elettrico, o scollegare la spina, se accessi-
bile;
e Svitare il coperchio in vetro del portalampada;
e Svitare la lampada e sostituirla con una resistente ad
alta temperatura (300°C) con queste caratteristiche:
- Tensione 230V
- Potenza 25W
- Attacco E14
* Rimontare il coperchio in vetro e ridate alimentazione
al forno.




Consigli pratici per la cottura

Posizione Cibo da cucinare Peso Posizione di Tempo di pre- Posizione | Tempo di
manopola (Kg) | cottura ripiani riscaldamento manopola cottura
selezione dal basso (minuti) termostato (minuti)
1 Statico Anatra
= Arrosto di vitello o 1 3 15 200 65-75
manzo 1 3 15 200 70-75
Arrosto di maiale 1 3 15 200 70-80
Biscotti (di frolla) ) 3 15 180 15-20
1 3 15 180 30-35
Crostate
2 Ventilato Pizza (su 2 ripiani) 1 2-4 15 220 15-20
|z| Lasagne 1 3 10 200 30-35
Agnello 1 2 10 180 50-60
Pollo arrosto + patate 1 2-4 10 180 60-75
Sgombro 1 2 10 180 30-35
Plum-cake 1 2 10 170 40-50
Bigné (su 2 ripiani) 0.5 2-4 10 190 20-25
Biscotti(su 2 ripiani) 0.5 2-4 10 180 10-15
Pan di spagna (su 1 0.5 2 10 170 15-20
ripiano)
Pan di spagna(su 2 1.0 2-4 10 170 20-25
ripiani)
Torte salate 15 3 15 200 25-30
3 Forno Sopra |Ritocchi di cottura - 3/4 15 220 -
O
4 Grill Sogliole e seppie 1 4 5 Max 8-10
] Spiedini di calamari e
gamberi 1 4 5 Max 6-8
Filetto di merluzzo 1 4 5 Max 10
Verdure alla griglia 1 3/4 5 Max 10-15
Bistecca di vitello 1 4 5 Max 15-20
Cotolette 1 4 5 Max 15-20
Hamburger 1 4 5 Max 7-10
Sgombri 1 4 5 Max 15-20
Toast n.°4 4 5 Max 2-3
5 Grill Pollo alla griglia 15 3 5 200 55-60
ventilato Seppie 15 3 5 200 30-35
[x]

NB: i tempi di cottura sono indicativi e possono essere modificati in base ai propri gusti personali. Nelle cotture al
grill o grill ventilato, la leccarda va posta sempre al 1° ripiano a partire dal basso.
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Important

To maintain the EFFICIENCY and SAFETY of this appliance, we recommend:
» call only the Service Centers authorized by the manufacturer

e always use original Spare Parts

1 This appliance is intended for non-professional use within
the home.

2 Before using the appliance, carefully read the instructions
contained in this manual, as they provide important
information for ensuring safe installation, use and
maintenance. Keep this manual as a reference guide.

3 Remove the packing and make sure the appliance hasn't been
damaged during transport. If you have any doubts, don't use
the appliance. Call a qualified technician for assistance. For
safety, keep packing materials (plastic bags, polystyrene foam,
tacks, etc.) away from children.

4 The appliance must be installed by a qualified technician in
accordance with the manufacturer’s instructions. No liability for
injury or damage to persons, animals or property will be accepted
by the manufacturer arising from failure to follow these
instructions.

5 The electrical safety of this appliance is ensured only if it is
correctly connected to an efficiently earthed system in
accordance with electrical safety regulations. Make sure this
basic safety requirement has been complied with. If in doubt,
have it checked by a qualified technician. No liability for damage
will be accepted by the manufacturer because of defective
earthing.

6 Before connecting the appliance, make sure the specifications
on the rating plate correspond with those of your power supply.

7 Check that your supply and sockets are sufficient for the total
load taken by your appliance which is stated on the rating plate.
If you have any doubts, contact a qualified technician for service.

8 A multipole circuit breaker with a space between contacts of 3
mm or more must be fitted for installation

9 Ifthe socket and cooker plug are not compatible, have the socket
replaced with a suitable model by a qualified technician who
should also check that the cross-section of the socket cable is
suited to the power absorbed by the appliance. The use of
adaptors, multiple sockets and/or extensions, is not
recommended. If their use can not be avoided, remember to
use only single or multiple adapters and extensions which comply
with current safety regulations. In these cases, never exceed
the maximum current capacity indicated on the single adaptor
or extension and the maximum power indicated on the multiple
adapter.

10 Do not leave the appliance plugged in if it is not necessary.
Switch off the main switch and gas cock when you are not using
the cooker.

11 The openings and slots used for ventilation and dispersion
of heat must never be closed or plugged.

12 The user must not replace the supply cable of this appliance.
Always call an after-sales servicing centre authorised by the
manufacturer in the case of cable damage or replacement.

13 This appliance must be used for the purpose for which it was
expressly designed.

Any other use (e.g. heating rooms) is considered to be improper
and consequently dangerous.

The manufacturer declines all responsibility for damage resulting
from improper and irresponsible use.

14 A number of fundamental rules must be followed when using
electrical appliances. The following are of particular importance:
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« donottouch the appliance when your hands or feet are wet

« do not use the appliance barefooted

« do not use extensions, but if these are necessary caution
must be exercised.

« never pull the power supply cable or the appliance to unplug
the appliance plug from the mains.

« never leave the appliance exposed to atmospheric agents
(rain, sun etc.)

« do not allow children or persons who are not familiar with
the appliance to use it, without supervision.

Always unplug the hob from the mains or switch off the main

switch before cleaning or carrying out maintenance operations.

If the surface of the glass breaks, disconnect the appliance

immediately. For repairs call only an authorised after-sales

servicing centre and request the use of original spare parts

only. Failure to comply with the above may compromise the

safety of the appliance.

If you are no longer using the appliance, remember to make it

unserviceable by unplugging the appliance from the mains and

cutting the supply cable. Also make all potentially dangerous

parts of the appliance, safe, above all for children who could

play with the appliance.

The vitreous china hob is resistant to temperature fluctuations

and shockproof. Remember however that sharp kitchen tools

or cutters may break the surface of the hob. If this happens,

unplug the cooker immediately from the mains and call your

local servicing centre.

Remember that the cooking surface remains hot for at least

half an hour after you switch off the surface. Do not place

containers or other objects on the hot surface.

Avoid setting anything on the glass surface of the cooktop.

Do not turn on the cooking surfaces if there are sheets of

aluminium foil or plastic on the hob.

Keep away from the hot surfaces.

When using small electrical household appliances close to the

hob, ensure that the power cable does not rest on the hot

surfaces

Keep pot handles turned inwards to avoid knocking the pot off

the hob.

When you turn on the cooking surface always place a pot on

the surface immediately as it will otherwise overheat very quickly

and possibly damage the heating elements.

Preliminary instructions.  The glass sealant utilised may leave

traces of grease on the glass. Remember to wipe these away

with @ normal non abrasive detergent before you turn on the

appliance. During the first few hours of use there may be a

smell of rubber which will disappear very quickly.

When the appliance is in use, the heating elements and

some parts of the oven door become extremely hot. Make

sure you don't touch them and keep children well away.

Make sure the knobs are in the “"/"0” position when the appli-

ance is notin use.

If the cooker is placed on a pedestal, take the necessary

precautions to prevent the same from sliding off the pedestal

itself.



Installation Instructions

The following instructions should be read by a qualified
technician to ensure that the appliance is installed,
regulated and technically serviced correctly in compliance
with current regulations.

Important: The power supply to the appliance must be
cut off before any adjustments or maintenance work is
done on it.

Positioning
The cooker is manufactured with type X degree protection
against overheating.

Levelling Your Appliance  (only on certain models)

4 support feet which are adjusted using screws are located
in the lower part of the cooker. These level off the oven
when necessary. It is essential that the cooker be standing
level.

1

Mounting the legs (only on certain models)
Press-fit legs are supplied which fit under the base of your
cooker.
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Fitting on a Power Supply Cable

Opening the terminal board:

e Using a screwdriver, prise on the side tabs of the
terminal board cover;

e Pull open the cover of the terminal board.

)

- Tl
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To install the cable, proceed as follows:

e unscrew the wire clamp screw and the contact screws
Note: the jumpers are factory-set for a single-phase
230V connection (Fig. A).

* to make the electrical connections illustrated in fig. C
and fig. D, use the two jumpers housed in the box (fig.
B - reference “P”)

« fasten the supply cable in place with the clamp and
close the cover of the terminal board.
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!
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Fig.D

Connecting the supply cable to the mains

Install a standardised plug corresponding to the load
indicated on the data plate. When connecting the cable
directly to the mains, install an omnipolar circuit-breaker
with a minimum contact opening of 3 mm between the
appliance and the mains. The omnipolar circuit breaker
should be sized according to the load and should comply
with current regulations (the green-yellow earth wire should
not be interrupted by the circuit breaker). The supply cable
should be positioned so that it does not reach a tempera-



ture of more than 50°C with respect to the room tempera-

ture, anywhere along its length.

Before making the connection, check that:

¢ the limiter valve and the home system can support the
appliance load (see data plate);

e the mains are properly earthed in compliance with
current directives and regulations;

¢ thereis easy access to the socket and omnipolar circuit
breaker, once the hob has been installed.

Technical Characteristics

Oven
Dimensions (HXWxD): 32x40.5x39.5 cm
Volume: 52 Litres
Max. Oven Power Absorption: 2250 W

Innder dimensions of the plate plate warmer:
Width: 46 cm
Depth: 42 cm
Height: 8.5 cm

Ceramic Hob
Back Right: 2100 W
Front Right: 1200 W
Front Left: 1700 W
Back Left: 1200 W
Hob Ceramic absorption Max: 6200 W

Voltage and Frequency
230V/400V~ 3N 50Hz

ENERGY LABEL
Energy consumption for Forced convection

heating mode: # Fan assisted
Declared energy consumption for Natural convection Class

heating mode: (2 Convection

This appliance conforms with the following European
Economic Community directives:

- 73/23/EEC of 19/02/73 (Low Voltage) and subsequent
modifications;

- 89/336/EEC of 03/05/89 (Electromagnetic
Compatibility) and subsequent modifications;

- 93/68/EEC of 22/07/93 and subsequent modifications.

Cooker description

Control Panel

Oven Rack

Dripping Pan or Baking Sheet

Adjustable Feet

Electric hotplate indicator light
Selector Knob

Thermostat Knob

Electric hotplate control knobs
Thermostat Light

Country Style Clock and Timer

NOoOZZIrToOw>

o<——o
O<——I

u‘

’) {) I) I)A»

T

L

\'\N/'/

M S

15

A_——>
M —*
Bm TR [
= C
D— | ’ D
/ - / > ;‘//‘_%\\
//%/{/,//g\\
==




How To Use Your Appliance

This multi-function oven combines the advantages of tra-
ditional convection ovens with those of the more modern
fan assisted models in a single appliance.

It is an extremely versatile appliance that allows you to
choose easily and safely between 5 different cooking
modes. The various features offered by the oven are se-
lected by means of selector knob “L” and thermostat “M”
situated on the control panel.

Notice: The first time you use your appliance, we recom-
mend that you set the thermostat to the highest setting
and leave the oven on for about half an hour with nothing
in it, with the oven door shut. Then, open the oven door
and let the room air. The odour that is often detected dur-
ing this initial use is due to the evaporation of substances
used to protect the oven during storage and until it is in-
stalled.

Notice: Place the dripping pan provided on the bottom
shelf of the oven to prevent any sauce and/or grease from
dripping onto the bottom of the oven only when grilling
food or when using the rotisserie (only available on cer-
tain models). For all other types of cooking, never use the
bottom shelf and never place anything on the bottom of
the oven when it is in operation because this could dam-
age the enamel. Always place your cookware (dishes, alu-
minium foil, etc. etc.) on the grid provided with the appli-
ance inserted especially along the oven guides

Convection Mode [C]

Position of thermostat knob “M”: between 60°C and Max.
On this setting, the top and bottom heating elements come
on. This is the classic, traditional type of oven which has
been perfected, with exceptional heat distribution and re-
duced energy consumption. The convection oven is still
unequalled when it comes to cooking dishes made up of
several ingredients, e.g. cabbage with ribs, Spanish style
cod, Ancona style stockfish, tender veal strips with rice,
etc. Excellent results are achieved when preparing veal
or beef-based dishes as well (braised meats, stew, gou-
lash, wild game, ham etc.) which need to cook slowly and
require basting or the addition of liquid. It nonetheless re-
mains the best system for baking cakes as well as fruit
and cooking using covered casserole dishes for oven bak-
ing. When cooking in convection mode, only use one drip-
ping pan or cooking rack at a time, otherwise the heat
distribution will be uneven. Using the different rack heights
available, you can balance the amount of heat between
the top and the bottom of the oven. Select from among
the various rack heights based on whether the dish needs
more or less heat from the top.

Fan Assisted Mode [X]

Position of thermostat knob “M”: Between 60°C and Max.
The heating elements, as well as the fan, will come on.
Since the heat remains constant and uniform throughout
the oven, the air cooks and browns food uniformly over its
entire surface. With this mode, you can also cook various
dishes at the same time, as long as their respective cook-
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ing temperatures are the same. A maximum of 2 racks
can be used at the same time, following the instructions in
the section entitled: “Cooking On More Than One Rack”.
This fan assisted mode is particularly recommended for
dishes requiring a gratin finish or for those requiring con-
siderably prolonged cooking times, such as for example:
lasagne, pasta bakes, roast chicken and potatoes, etc...
Moreover, the excellent heat distribution makes it possi-
ble to use lower temperatures when cooking roasts. This
results in less loss of juices, meat which is more tender
and a decrease in the loss of weight for the roast. The fan
assisted mode is especially suited for cooking fish, which
can be prepared with the addition of a limited amount of
condiments, thus maintaining their flavour and appear-
ance.

Desserts: the fan assisted mode is also perfect for baking
leavened cakes.

Moreover, this mode can also be used to thaw quickly
white or red meat and bread by setting the temperature to
80 °C. To thaw more delicate foods, set the thermostat to
60°C or use only the cold air circulation feature by setting
the thermostat to 0°C.

“Top” oven O

Position of thermostat knob “M”: Between 60°C and Max.
The top heating element comes on.

This mode can be used to brown food at the end of cook-

ing.
Grill [7]

Position of thermostat knob “M": Max

The top central heating element comes on.

The extremely high and direct temperature of the grill
makes it possible to brown the surface of meats and roasts
while locking in the juices to keep them tender. The grill is
also highly recommended for dishes that require a high
temperature on the surface: beef steaks, veal, rib steak,
filets, hamburgers etc...

Some grilling examples are included in the “Practical Cook-
ing Advice” paragraph.

Fan Assisted Grill [X]

Position of thermostat knob “M”: between 60°C and 200°C.
The top central heating element and the fan come on. This
combination of features increases the effectiveness of the
unidirectional thermal radiation of the heating elements
through forced circulation of the air throughout the oven.
This helps prevent food from burning on the surface, al-
lowing the heat to penetrate right into the food. Excellent
results are achieved with kebabs made with meats and
vegetables, sausages, ribs, lamb chops, chicken in a spicy
sauce, quail, pork chops, etc.

This mode is also ideal for cooking fish steaks, like sword-
fish, tuna, grouper, stuffed cuttlefish etc.

The oven light

Set knob “L” to the 8 symbol to turn it on. It lights the
oven and stays on when any of the electrical heating ele-
ments in the oven come on.

Thermostat Light (O)
This light indicates that the oven is heating. When it turns
off, the temperature inside the oven has reached the set-



ting made with the thermostat knob. At this point, the light
will turn on and off as the oven maintains the temperature
at a constant level.

Country Style Clock and Timer

How to Set the Current Time

The oven must be connected to the power supply

Pull and turn the knob in the counter-clockwise direction
to set the time.

N.B.: The clock is electric. Therefore, in the event of a
power outage, the clock will stop for the entire time the
oven remains without power. When the power comes back
on, the clock must be reset to the current time
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Timer Feature

The timer operates by counting down a given period of
time. This feature does not, however, turn the oven on or
off. It merely emits an acoustical alarm when the time has
run out.

How to Set the Timer

Turn the knob in the counter-clockwise direction until the
indicator is set on the length of time desired (using the
inside numbers). The time is clearly visible through the
transparent window on the indicator itself.

The timer will begin to count down immediately.

To turn off the buzzer, or to use only the clock, set the

indicator on the & symbol.



Practical Cooking Advice

The oven offers a wide range of alternatives which allow
you to cook any type of food in the best possible way. With
time you will learn to make the best use of this versatile
cooking appliance and the following directions are only a
guideline which may be varied according to your own per-
sonal experience.

Preheating

If the oven must be preheated (this is generally the case
when cooking leavened foods), the “fan assisted ” mode
[X] can be used to reach the desired temperature as quickly
as possible in order to save on energy.

Once the food has been placed in the oven, the most
appropriate cooking mode can then be selected.

Cooking on More Than One Rack

If you have to cook on more than one rack at the same
time, use only the “fan assisted mode ” [X] which is the
only one that is appropriate for this type of cooking.

e The oven is fitted with 5 racks. During fan assisted
cooking, use two of the three central racks; the lowest
and highest racks receive the hot air directly and
therefore delicate foodstuffs could be burnt on these
racks.

e As a general rule, use the 2nd and 4th rack from the
bottom, placing the foodstuffs that require greater heat
on the 2nd rack from the bottom. For example, when
cooking meat roasts together with other food, place
the roast on the 2nd rack from the bottom and the more
delicate food on the 4th rack from the bottom.

¢ When cooking foodstuffs that require differing times
and temperatures, set a temperature that is somewhere
between the two temperatures required, place the more
delicate food on the 4th rack from the bottom and take
the food requiring less time out of the oven first.

e Use the dripping pan on the lower rack and the grid on
the upper;

Using the Grill

This multi-function oven offers you 2 different grilling
modes only and exclusively with the oven door shut.

Use the “grill "mode ], placing the food under the centre
of the grill (situated on the 3rd or 4th rack form the bottom)
because only the central part of the top heating element
is turned on.

Use the bottom rack (1st from the bottom), placing the
dripping pan provided to collect any sauce and/or grease
and prevent the same from dripping onto the oven bottom.
When using this mode, we recommend you set the
thermostat to the highest setting. However, this does not
mean you cannot use lower temperatures, simply by
adjusting the thermostat knob to the desired temperatu-
re.

Setting %], “fan assisted grill ”, is extremely useful for
grilling foods rapidly, as the distribution of heat makes it
possible not only to brown the surface, but also to cook
the bottom part.

Moreover, it can also be used for browning foods at the
end of the cooking process, such as adding that gratin
finish to pasta bakes, for example.
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When using this mode, place the grid on the 2nd or 3rd
oven rack from the bottom (see cooking table) then, to
prevent fat and grease from dripping onto the bottom of
the oven and thus smoke from forming, place a dripping-
pan on the 1st rack from the bottom.

Important: always use the grill with the oven door shut.

This will allow you both to obtain excellent results and to
save on energy (approximately 10%).

When using this mode, we advise you to set the thermostat
to 200°C, as it is the most efficient way to use the grill,
which is based on the use of infrared rays. However, this
does not mean you cannot use lower temperatures, simply
by adjusting the thermostat knob to the desired tempera-
ture.

Therefore the best results when using the grill modes

are obtained by placing the grid on the lower racks
(see cooking table) then, to prevent fat and grease
from dripping onto the bottom of the oven and smoke
from forming, place a dripping-pan on the 1st oven
rack from the bottom.

Baking Cakes

When baking cakes, always place them in a preheated
oven. Make sure you wait until the oven has been
preheated thoroughly (the red light “O” will turn off). Do
not open the oven door during baking to prevent the cake
from dropping. In general:

Cooked well on the inside but sticky on the
outside

Use less liquid, lower the temperature, and increase
the cooking time.

The pastry sticks to the pan

Grease the pan well and sprinkle it with a dusting of
flour or use greaseproof paper.

Pastry is too dry

Increase the temperature by 10°C and reduce the
cooking time.

Pastry dropped

Use less liquid or lower the temperature by 10°C.

Pastry is too dark on top

Place it on a lower rack, lower the temperature, and
increase the cooking time.

| used more than one level (in the function
"ventilated oven") and they are not all at the same
cooking point

Use a lower temperature setting. It is not necessary to
remove the food from all the racks at the same time.




Cooking Pizza

For best results when cooking pizza, use the “fan

assisted “ % /[X] mode:

* Preheat the oven for at least 10 minutes;

e Use alight aluminium pizza pan, placing it on the grid
supplied with the oven. If the dripping pan is used, this
will extend the cooking time, making it difficult to get a
crispy crust;

* Do not open the oven door frequently while the pizza
is cooking;

e If the pizza has a lot of toppings (three of four), we
recommend you add the mozzarella cheese on top
halfway through the cooking process.

e When cooking pizza on two racks, use the 2nd and
4th with a temperature of 220°C and place the pizzas
in the oven after having preheated it for at least 10
minutes.

Cooking Fish and Meat

When cooking white meat, fowl and fish, use temperature
settings from 180 °C to 200 °C.

For red meat that should be well done on the outside while
tender and juicy in the inside, it is a good idea to start with
a high temperature setting (200°C-220°C) for a short time,
then turn the oven down afterwards.

In general, the larger the roast, the lower the temperature
setting. Place the meat on the centre of the grid and place
the dripping pan beneath it to catch the fat.

Make sure that the grid is inserted so that it is in the centre
of the oven. If you would like to increase the amount of
heat from below, use the low rack heights. For savoury
roasts (especially duck and wild game), dress the meat
with lard or bacon on the top.

Pratical advice for using the electric plates

The control knobs for the hob electric hotplates (N)

The cookers can be fitted with normal and rapid electric
hotplates in a variety of combinations (the rapid hotplates
can be distinguished from the rest by the red boss in the
centre of the same). To avoid any heat loss and damage to
the hotplates, we advise you to use pans with a flat bottom,
with a diameter which matches that of the hotplate itself. The
table contains the different settings indicated on the knobs
and the use for which the hotplates are recommended.

Setting Normal or Fast Plate

0 Off

1 Cooking vegetables, fish

5 Cooking potatoes (using steam) soups,
chickpeas, beans.

3 Continuing the cooking of large quantities
of food, minestrone

4 For roasting (average)

5 For roasting (above average)

6 For browning and reaching a boil in a
short time.
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Electric hotplate indicator light (H)
This light comes on when any of the electrical hotplates on a
hob which features electric hotplates have been turned on.



User's instructions the ceramic hob

Description

The hobs have been provided with radiant electric heaters.

These heaters are incorporated under the surface of the

hob as zones which redden while they are in use.

A. Cooking area (A).

B. A lights which indicate whether the corresponding
heaters are at a temperature in excess of 60° C; even
if the hob/zone has been switched off.

I
O,

Description of the heating elements

The radiant heating elements are composed of circular
heating elements. They only become red after being turned
on for 10-20 seconds.

)
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Instructions for using the pyroceram top

To obtain the best results from your hob, there are some

basic rules to follow when cooking or preparing food.

e Alltypes of pots and pans may be used on the ceramic
glass cooktop. However, the bottom surface must be
perfectly flat (see Fig. A). Naturally, the thicker the
bottom of the pot or pan, the more uniformly the heat
is distributed.

<<

Fig. A
e Make sure that the base of the pan completely covers
the cooking ring, so as to make full use of the heat
produced (Fig. B)

= K

Fig.B
e Always make sure that the pan base is always dry and
clean so as to guarantee proper contact as well as
longer-lasting pans and the long life-span of the hob.
e Do not use the same pans which are used for cooking
on gas burners. The heat strength of gas burners may
deform the pan base and will not give the same results
if it is subsequently used on a glazed ceramic hob.



Selector knob [Food to be cooked Weight Cooking rack Preheating time Thermostat Cooking
setting (in kg) position from (minutes) knob time
bottom setting (minutes)
1 Convection [Duck 1 3 15 200 65-75
|:| Roast veal or beef 1 3 15 200 70-75
Pork roast 1 3 15 200 70-80
Biscuits (short pastry) - 3 15 180 15-20
Tarts 1 3 15 180 30-35
2 Fan Pizza (on 2 racks) 1 2-4 15 220 15-20
assisted Lasagne 1 3 10 200 30-35
|Z| Lamb 1 2 10 180 50-60
Roast chicken + potatoes 1 2-4 10 180 60-75
Mackerel 1 2 10 180 30-35
Plum-cake 1 2 10 170 40-50
Cream puffs (on 2 racks) 0.5 2-4 10 190 20-25
Biscuits (on 2 racks) 0.5 2-4 10 180 10-15
Sponge cake (on 1 rack) 0.5 2 10 170 15-20
Sponge cake (on 2 racks) 1.0 2-4 10 170 20-25
Savoury pies 15 3 15 200 25-30
3 Top Oven Browning food to perfect - 3/4 15 220 -
] cooking
4 Grill Soles and cuttlefish 1 4 5 Max 8-10
|f| Squid and prawn kebabs 1 4 5 Max 6-8
Cod filet 1 4 5 Max 10
Grilled vegetables 1 3/4 5 Max 10-15
Veal steak 1 4 5 Max 15-20
Cutlets 1 4 5 Max 15-20
Hamburgers 1 4 5 Max 7-10
Mackerels 1 4 5 Max 15-20
Toasted sandwiches n.°4 4 5 Max 2-3
5 Fan Grilled chicken 15 3 5 200 55-60
assisted grill Cuttlefish 15 3 5 200 30-35
&

NB: cooking times are approximate and may vary according to personal taste. When cooking using the grill or fan

assisted grill, the dripping pan must always be placed on the 1st oven rack from the bottom.
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Routine Maintenance and Cleaning

Disconnect the oven from the source of electricity
before performing any maintenance or cleaning. To
ensure a long life for your oven, clean it frequently and
carefully, keeping in mind that:

« Do not use steam equipment to clean the appliance.

e the enamelled parts and the self-cleaning panels
should be washed with warm water without the addition
of abrasive powders or corrosive substances which
could damage the finish;

e stainless steel may become marked if it comes into
contact with very hard water or harsh detergents
(containing phosphorous) for long periods of time. After
cleaning, it is advisable to rinse thoroughly and dry. It
is also recommended to dry any water drops;

e avoid dirt and grease accumulating on the control panel
by cleaning it frequently. Use non-abrasive sponges or
soft cloths to avoid scratching enamelled or shiny steel
parts.

Cleaning the hob surface

Prior to cooking, the hob surface should always be cleaned
using a damp cloth to remove any dust or stray food
particles. The hob surface should be regularly cleaned
with a lukewarm solution of water and a mild detergent.
Periodically it may be necessary to use a proprietary
ceramic hob cleaner. First remove all spilt food and fat
with a window scrape, preferably the razor blade type
CERAl.° (not supplied) or, failing that, the fixed blade
razor edge type (see Fig. A). Then clean the hob while it
is still warm to the touch with a suitable cleaner and paper
towel.

Thenrinse it and wipe it dry with a clean cloth .If aluminium
foil or plastic items are accidentally allowed to melt on the
hob surface they should be immediately removed from
the hot cooking area with a scraper. This will avoid any
possible damage to the surface. This also applies to sugar
or any food with a high sugar content.

Do not use abrasive sponges or scourers of any type.
Corrosive cleaners such as oven sprays and stain
removers should also not be used (see Fig. B).

Fig. A
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Glass ceramic hob cleaners Available from

Window scraper Razor blade |DIY Stores

scrapers

Replacement blades DIY Stores,
supermarkets,
chemists

COLLO luneta Boots, Co-op stores,

HOB BRITE department stores, Regional
Hob Clean Electricity Company shops,
SWISSCLEANER supermarkets

Replacing the Oven Lamp

¢ Disconnect the oven from the power supply by means
of the omnipolar switch used to connect the appliance
to the electrical mains; or disconnect the plug if it is
accessible.

¢ Remove the glass cover of the lamp-holder.

* Remove the lamp and replace it with a lamp resistant
to high temperatures (300°C) with the following speci-
fications:

- Voltage: 230V
- Wattage: 25W
- Socket: E14

* Replace the glass cover and connect the oven to the

mains.
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MpepynpexpeHusn

IOns obecnevyeHus achpeKTMBHOM U 6e3o0nacHOM IKCNslyaTauum AaHHOro 6bLITOBOro aneKkTponpuobopa:
* oObpalwanTechb TONMbKO B YNOJTHOMOYEHHbIE LIeHTPbl TEXHUYECKOro o6cnyXuBaHus
° Bcerge TpebyinTe yCTaHOBKY OPUrMHarbHbIX 3anacHbIX YacTen

[aHHoe u3genve npegHasHa4YaeTcsi Ans HenpodeccUoHanbLHOro
MCMONL30BaHMs B AOMALIHMX YCTOBHUSIX.

Mepen Hayanom aKcnnyaTauuyu AAHHOTO U3AENUA PEKOMEHAYeTCA
BHMMaTeNbHO NPOYNTaTb UHCTPYKLMK, COAEPXKALUMECH B AAHHOM
PYKOBOACTBE, NPeAOoCTaBNAKILME BaXHbIe PEKOMeHAALUn no
6e30nacHOMy OCYLLIECTBIIEHWIO MOHTaXa, IKCTINyaTaLyv U TEXHUYECKOTO
obenyxuBaHus. CoxpaHuTe AaHHOE TEXHUYECKOE PYKOBOACTBO Ans
CnpaBoK B OyayLLem.

CHvmMTE YNakoBKy 1 MPOBEpBTE, YTODLI M3aenve He Bbino NoBPEeXaeHo B
MpoLECCe ero nepeBosku. B criy4ae COMHeHwIA He Norb3yiTech U3AENveM 1
obparutech K KBanMdMLMpPOBAHHOMY TeXHUKY. B Liensx BesonacHocTn He
JorycKalTe AeTeN K ynakoBoYHbIM Matepuarnam uanenis (MonmaTuneHoBble
naKeTbl, NEHONMACT, FPo3av 1 TA.).

YcTaHoBKa U3aenus AomKHa BbIMOMHSATLCS KBANMAMLIMPOBAHHBIM TEXHUKOM
B COOTBETCTBUWN C TEXHWYECKNM PYKOBOACTBOM MPOU3BOAWTENS.
[MpovsBoayTenb M3AENKs CHUMAET C ceBst BCSIKy0 OTBETCTBEHHOCTL 3a YLLEPD,
MPUYNHEHHBI TIOASM, AOMALUHUM XMBOTHBIM MMM UMYLLECTBY,
HecoOMAEHNEM VHCTPYKLIWIA IaHHOTO TEXHUYECKOrO PYKOBOACTBA.
OnekTpuyeckas 6e30nacHOCTb AaHHOTO BbITOBOrO anekTponpubopa
rapaHTVIPYETCS TOMBKO MPK YCIOBMI, YTO OHO ByAET MPaBUITbHO NOACOEAMHEHO
K UCMPaBHOW CUCTEME 3a3EMIEHNs], COOTBETCTBYIOLLIEN AEMCTBYHOLLUM
HOpMaTViBaM B 0GnacTv anexTpobesonacHocTu. [poeepsTe, YToOb| 3TO OCHOBHOE
TpeboBaHue No GesonacHOCTM Beerma cobnopanocs. B cryyae comHeHui
nopy4uTe NpOBepKy 3a3eMneHus KBanuLMpPOBAHHOMY TEXHUKY.
[pov3BoauTens 13nenis CHAMAET ¢ ce0s1 BCSIKyH0 OTBETCTBEHHOCTb 3a YLLEpO,
BbI3BaHHb I HEVICTPABHBIM 3a3eMITEHVEM.

[Nepen anexTprYecKvM NOACOEAVHEHNEM U3OENNS MPOBEPLTE, YTODbI AaHHbIE
Ha MacropTHOM Tabriyke M3Aens COOTBETCTBOBANM XapaKTepVCTVKaM BaLLIer
CETM 3MEKTPONUTAHNS.

[MpoBepsTe, HTOObI AMEKTPONUTaHYIE 1 ATEKTPVHECKVE POSETKV Bblni pacHiTaH!
Ha OBLLyt0 Harpyaky, Heobxoaumyto ans paboTbl M30enus, Kak ykasaHo Ha
MacriopTHON TabMHKe C TEXHWHECKMIA XapaKTepucTykaMi v3aenist. B cryuae
COMHEHMIA 0BpALLIAITECH K KBANCHMLPOBAHHOMY TEXHVKY.

MMpn MoHTaxe m3nenus HeobXxoauMo NPeAyCMOTPETb MHOMONOMSPHBIN
BbIKITHOHATENb C PACCTOSHIEM MEXY KOHTaKTaMM He MeHee 3 MM.

Ecrv Burika anektponpubopa He NoaXOauT K SNeKTpopo3eTKe, MnopyumnTe
KBANMCHMLIMPOBAHHOMY IEKTPMKY 3aMEHY PO3ETKV Ha MPUroaHyto. B yactHocTn
AMEKTPUK JOMBKEH MPOBEPHTh, YTODLI CEYeHMe MPOBOJOB 3TEKTPOPO3ETK
COOTBETCTBOBASTO MOMTIOLLAEMON MOLLIHOCTW SMEKTpIYecKoro nanenms. Kak
MpaBUro He PEKOMEHYETCS UCTONb30BaTb NEPEXOAHNKY, TPOMHUKA Wi
yanuHuTeni. Ecrv nenonb30BaHme Takux YCTPOMCTB HEN3DEXHO, UCTONb3yiTe
TOMBKO YANMMHATENM U OfMHAPHBIE UMM MHOXECTBEHHbIE MEPEXOIHMKN,
COOTBETCTBYHOLLIE [IEHCTBYHOLLMM HOPMaTVBaM Mo 6e30MacHOCTY, HUKOrda
HE MPEBbILLIAITE MaKCUMaTTbHYHO MOLLIHOCTb, YKa3aHHYHO Ha YMMHITENE Ik
Ha OOVHAPHOM MEPEXOAHMKE, N MaKCUMarbHYK) MOLLHOCTb, YKa3aHHyH Ha
MHOXECTBEHHOM NMEPEXOTHMKE.

B nepvion npocTos 13aenist OTCOEOMHITE €0 OT CETU ANEKTPONMUTaHus. Ha
nepuoz MPOCTOs U3LENUs BbIKIKOUNTE OOLLMIA BbIKIOaTENb M3ENUs 1
MEPEKPOVTE rasoBbIf KpaH.

KaTeropuuecku 3anpelyaetcsi 3aKkpbiBaTb OTBEPCTUS U PELUETKHU,
npeAHa3HaYeHHbIe A4S BEHTUNISILMK M pacceuBaHms Tenna.
Monb3oBaTenb He [OMKEH CaMOCTOSTENbHO 3aMEHsITb MPOBOZ
3MEKTPONUTaHNS AAaHHOTO M3denus. B criyyae noBpexaeHus npoeoga
SMEKTPONUTAHNS U NS ero 3aMeHbl 0BpalLaiTech TOMBKO B LEHTP
TEXHU4ECKOTO 0OCTYXUBaHMS, YTONMHOMOYEHHB I MPOM3BOLMTENEM M3AENS.
[laHHoe u3nenve JOMKHO MCTONb30BATLCS UCKIHOMUTENBHO B LIEMSIX, Ars
KOTOpbIX OHO GbINO CIPOEKTUPOBAHO.

Jlloboe apyroe ero 1cronb3oBaHWe (HanpyUMep, OTOMMEHe NOMELLIEHNS)
CHUTAETCS HEHAAMEXKALLVWM W CrIELOBATENLHO OMaCHBIM.

[MpousBoavTers He HECET OTBETCTBEHHOCTY 38 BOSMOKHBIN YLLIEPD, BbI3BaHHbIN
HEHaarexXalLLIM, HEMpaBITbHBIM W HEPA3yMHBIM UCTOMB30BaHUEM V3TENIS.
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[Mpu ncnonb3oBaHuM Ntoboro anekTponpubopa HeobxoaMmo cobrnoaaTs

HEKOTOpbIE OCHOBHbIE MpaBuna. B yacTHocTu:

o He npukacaiTech K arnekTponprbopy MOKPbIMU UM BRiadKHbIMY pyKamu
WMV C MOKPBIMIA HOraMu.

o He Morb3yiTeCh AreKTPONprBOpoM ¢ BOCkIMK Horamm

o VCTIONb3yITe YAVHUTENM TOMBKO B CITy4ae KpalHen HeobXxoamMocTu

o He TaHWTE 3a NPOBOA AMEKTPONMTAHMS 3NEKTPONpKUOopa v 3a cam
3MeKTPONpUOOP Ars €10 OTCOEOMHEHIS OT AMEKTPOPO3ETKM.

e He noaBepraiite arnekTponprbop Bo3LENCTBIK0 aTMOCKHEPHBIX OCAAKOB
(noxap, conHue 1 TA.)

e He paspeLLaiiTe AETAM UM HeAeecrnocobHbIM N1Lam Monb3oBaThbCA
anexTponpubopomM 6e3 nprcmoTpa.

Mepen OCyLIECTBNEHNEM YUCTKU UMW TEXHUYECKOTO OOCTYKMBAHNS

3rexTponprbopa OTCOBOMHITE 10 OT CETW AMEKTPOMMATAHMS, BbIHYB BIATKY 113

PO3ETKY UM MK MOMOLL OBLLETO BBIKIKOHATENS.

B cnyyae pasbuBaHusi CTEKNSIHHOM NOBEPXHOCTU HEe3aMeanMTENbHO

0OTCOEAVHUTE NPHBOP OT CETU AMEKTPOMMTaHMS. [1Nst BLINOMHEHS PEMOHTHBIX

pabot obpalLaiiTech TOMbKO B YNOMHOMOYEHHBIN LIEHTP TEXHUYECKOTO

obcnyxuBaHUs 1 TPeBYIATE YCTAHOBKM OpUrMHABHBIX 3anacHbIX YacTeil.

HecobrntoneHvie BbiLLeyka3aHHbIX PEKOMEHTALIIA MOXET CKOMMPOMETVPOBATL

Be3onacHoe (pyHKLIMOHVPOBaHVE 13nenus.

Mo 3aBepLLEHMN Cpoka CITy»Obl JAHHOM U3AENMS PEKOMEHAYETCS BLIBECT

€r0 113 CTPOos1, 06pE3aB NPOBOZ AMEKTPOMNTAHMS, BbIHYB NEPEL STVM BUITKY U3

po3eTki. Kpome Toro pexoMeriyeTcs 06e3BpeamTh NOTEHLIMANBHO OnacHble

yacTu u3nenus B 0COBEHHOCTU [nst AETE, KOTopble MOMyT WCMonb3oBaTh

BbIBEIEHHbIA 13 CTPOS AMEKTPONPUOOP LMt UPbI.

TBepaas cTexrnokepamnieckast Bapo4Hasi NaHemb SBMSETCS YCTOM4MBON K

cKaukam TemrnepaTypb MK yapam. TeM He MEHee CrielyeT NOMHMTb, {TO JIe3BMS

WM OCTPblE KyXOHHbIE MPUGOpLI MOryT MOBPEOTL MOBEPXHOCTH BApPOHHON

naHenu. B cnyyae noBpexaeHnsi MOBEPXHOCTW BapOYHOW NaHenm

HE3aMeMTENEHO BbIHETE BUTKY KyXOHHOI MIUTbLI 13 PO3ETKY 1 0BpaTUTech B

MECTHBIA LIEHTP TEXHNECKOTO 00CITyVBaHNS.

CrienyeT NOMHMTb, YTO MOBEPXHOCTL BAPOYHON NaHENM OCTAETCs ropsiyel B

TeyeHve NPUMEPHO MoMyyaca nocre ee BoIKIo4eHust. He cTaBsTe Xpynkyto

rocyay W He KnaguTe apyrvie npeaMeTbl Ha ropsidyto NOBEPXHOCTb.

He cnenyer craButhb Kakve-bo NpeameThbl Ha CTEKTISHHYHO NOBEPXHOCTb

BapPOYHOMN NaHemnM.

He BKrto4aiiTe KOHGOPKY BAPOHHOI NaHENM, ECTIM Ha HEI FEXaT NACTbI POrbm

WV NNIacTMaccoBbIe NPeaMETbI.

Jepxvitect Ha 6e30MacHoM paccTosHUM OT FOpsIUX MOBEPXHOCTEM.

Ecrv Bbl norb3yeTech MarneHsk1Mm GbITOBbIMM 3rieKTponprbopamit psigomM ¢

BAPOYHOI MaHErTHH0, MPOBEPLTE, YTOObI X MPOBOL, AMEKTPOMUTAHMS He Kacarcs

FOPSIMX MOBEPXHOCTEN.

lMoBopaumBaliTe PyKOSITKM KACTPHOMb U CKOBOPOL, Tak, YTOBbI CriyualiHo He

3a[1€Tb UX 11 HE OMPOKVHYTL C BAPOHHOI MaHeru.

BKriourB NoBEpXHOCTL BapO{HOI NaHeny, BCEIma Cpasy ke CTaBbTe Ha Hee

OOHY KacTprmio Bo u3bexaHe BbiCTporo neperpesa BapouHOiA NaHenm v

MOBPEXTEHIS HAMPEBATENbHbIX AMIEMEHTOB.

Mepen nepBbIM BKIKO4EHVEM BapO4HOI NaHeNu. Ha cTexre MoryT ocTarscst

crieabl repmeTyika, 1CTonb30BaHHOO AN FepMETU3aLIMY BApOUHOM NaHEmNM.

He 3abysTe ynanurb ocTatku repmeTka 00bIHHbIM HeabpaayBHBIM MOKOLLIM

BELLIECTBOM MEPE/; HauaroM aKcryaraLm uanenus. B nepsbie Yack! paboTb

BAPOYHOIA MaHEMNH Bbl MOXETE NOYYBCTBOBATH 3arax YOoKEHON PesnHbl. JTo

HOpMarTbHOE SIRMEHIe, KOTopoe BbICTPO NMponaaaeT.

B npoviecce hyHKLIMOHVPOBaHWS IPUNS UMW JyXOBKW HEKOTOpbIe AeTanu

[BepLib1 AyXO0BOro LiKacha MOryT CUrbHO HarpeTkest. He paspeluaiite aetsim

npuonkaTbCs K AyXxoBoMy LuKady.

BCeIza NpoBEpsATE, HToObI PYKOSITKI HaXOAMMNCL B MOMOKeHUN ‘0’0", koraa

W3nernve He 1CTonb3yeTcs;

Ecrv kyxoHHast nnuTa yCTaHaBNMBAETCS HA BO3BLILLIEHWE, HEODXOAMMO

3ahUKCMPOBATH €8 HaarexalLyM 0BpasoM.



YcTaHOBKa

lMpuBeOeHHble HWXe UHCTPYKUMU NpeaHasHadeHbl Ans
KBanuULMPOBAHHOIO YCTaHOBLLMKA AN OCYLLECTBNEHNS
YCTaHOBKM, Hanagkn M TeXHU4YeCKoro obcnyxunBaHus
nAuTbl Hagnexawumm obpasom ¢ cobnogeHnem
AeNCTBYIOLWNX HOPMaTBOB.

BaxHo: ntobas onepauns no perynsauum, TEXHUYECKoMy
o6CcnyXnBaHMO 1 T.4. AOIMKHA NPOU3BOAUTLCS TOMbKO
nocrne oTcoeAuHeHUsA anekTponpubopa oOT ceTn
3MeKTPonMTaHUS.

PacnonoxeHune

KyXOHHaH nnnMTa OCHalweHa cuctemomn 3aWnThbl OT
Ype3MepHOro neperpesa knacca X, noatoMy psiaoMm C
KyXOHHOl7I MIUTOM MOXHO CTaBUTb MebernbHble 3JIEMEHThI,
BbICOTa KOTOPbIX HE MpEeBbIWAET YypOBEHb BAapO4YHOW
naHenu.

HuBenupoBka (MMeeTcs TONbKO B HEKOTOPbIX
Moaensx)

B HwxHen 4yacTv KyxXOHHOW NAWUTbI PacrnonoXeHbl 4
OMOPHbIE HOXKM C perynmpyemMbIMy BUHTaMM, KOTOPbIE MpK
HeobxooMMOCTU  MO3BOMASAKT ONTUMU3MPOBATb
BblpaBHUBaHNE KyXOHHON MnmnTbl. O4eHb BaXKHO, YTOObI
KyXOHHas nnuTta bbina ycTtaHoBreHa POBHO.

1

YcTaHOBKa HOXEK (MMEeeTCsl TONbKO B HEKOTOPbIX
MoZernsx)

K KyxOHHOW NnuTe NpunararTCcs HOXKWU, BCTaBNSEMbIE B
OCHOBaHWE KyXOHHOW NANTbI.
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NMopcoepnHeHne kabens aneKTponUTaHUA

MopsgoK OTKPbIBAHUS 3a>KUMHON KOPOOKK:

* [Mpu nomoLm 0TBEPTKU NPUMOAHATE OOKOBbIE LUMOHKN
KPbILLKM 32XXMMHOW KOPOOKH;

* [MOTAHYTb 1 OTKPbITb KPbILLKY 32>XMMHO KOPOOKM.

s

A\

- T

[na nogcoeguHeHnsa kabens aneKTponMTaHUA BbINOMHUTD

cnegyoLume onepauun:

* OTBUHTUTb BUHT KabenbHOro 3axuma UM BUHTHI
KOHTaKTOB
MpumeyaHue: pabpuyHaa ycTaHOBKa nepemMblyek
COOTBETCTBYET MOHOMha3HoMy coeamHeHuto 230 B (puc.
A).

* [Ons OCYLLECTBMEHUS 3NEKTPUYECKUX COeAUHEHUN,
nokasaHHblx Ha puc. C n D, ncnonb3oBatb ABe
nepemblvKu, pacnonoXxeHHble BHYTpMU
coeguHUTENsHOM Kopobku (puc. B — cebinka “P”)

* 3adukcupoBatb kabenb anekTponuTaHua B
crneLmanbHOM KabenbHOM 3aKUME U 3aKPbITh KPbILLKY.
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NMoacoepnHeHue npoBoAa anekTponpubopa K ceTn

ANeKTponuTaHusa

MogcoeanHWTe K NPOBOAY CTAHAAPTHYHO 3NEKTPUYECKYHO

BUJIKY, PaCUMTaAHHYI Ha Harpysky, yKkasaHHyl Ha

3aBoACKOM Tabnuuke ¢ gaHHbIMU. B cnyyae npsmoro

noacoeaMHEHUsT K CETU 3NeKTPonuTaHus Heobxoanmo

YyCTAaHOBUTb MexAay anekTponpubopom u ceTblo

MHOTOMOMIOCHbIN BbIKMtOYaTenb C MUHUMaNbHbIM

pacCcTOsIHNEM MEeXAY KOHTakTaMu 3 MM, pacUYUTaHHbIN Ha

HarpysKy 1 COOTBETCTBYHOLLMI OENCTBYHOLLIMM HOpMaTBaMm

(>kenTo-3eneHbIi NPOBOA 3a3eMNEeHUss He OOJIKEH

npepbIBaTbCs BbikoyaTenem). MNpoBoa anekTponutaHus

OOIDKEH pacnornaraTbCs TakuM 06pa3om, YToOb! HY B Kakom

TOYKE OH HEe MOABeprarncst HarpeBaHuio, NPEBbILLIAKLLEMY

TemnepaTypy nomeweHns Ha 50°C.

Mepen OoCyLleCcTBEHUEM 3NTeKTPUYECcKoro

noacoeauHeHs He06XoaUMO NPOBEPUTHL CrieayoLlee:

® OrpaHUYMTENbHbIN KnanaH M gOMalUHAS cucTema
OOJKHbI ObITb pacyMTaHbl Ha Harpysky MAUTbI
(cmoTpeTb 3aBOACKYK Tabmnuuky C TEXHUYECKMMMU
OaHHbIMN);

e CeTb aneKkTponuTaHMa OofmkHa ObiTb OCHalleHa
HaAEXHbIM 3a3eMNeHMEM COrflacHO HopmaTuBam U
yKa3aHusIM 3aKOHOOATeNbCTBa;

* 3neKkTpuyeckas po3eTka WM MHOTFOMOMOCHbIN
BbIKMOYaTenb AOMKHbI ObiTb NErkogocTynHbl 6e3
HeobxoamMmocTu pasbupaTtb anekTponproop.
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TexHUYeckne XxapakTepuCcTUKK

OyxoBowu wkad
MabaputHble pasmepsl (B x L x M) 32x40,5x39,5 cm
Pabouas: 52 nutpos
Makc. nornowaemasi MOLLIHOCTb yXOBOrO Lkadha: 2250 Bt

Pabouune pasmepbl filliMKa AnA pa3orpeBaHUs NULLK:
LmprHa cMm. 46
rny6uHa cm. 42
BbICOTa CM. 8.5

AnekTpuyeckasa BapoyHas naHesb
Csagu cnpasa: 2100 Bt
Cnepegu cnpasa: 1200 Bt
Cnepeawn cnesa: 1700 Bt
Csagwn cneBa: 1200 Bt

Makc. nornoiiaemMasi MOLLHOCTb 311eKTPUYECKON
Bapo4Hou naHenu: 6200 BT

Hanpsi>keHue u yacTtoTta
230 B /400 B 3 H nepem. Tok 50 Iy,

TABITNMYKA C TEXHUWHECKUMM OAHHBLIMU
Pacxop anekTposHeprm npu NpUHyaMTENbHON KOHBEKLIMN

dYyHKUNA HarpeBaHus: [x] BeHTunuposaHHoe
Termnszetes hx6ramlbsi Osztoly niivieges energiafogyasztbsa

C€

OaHHOe mM3aenue COOTBETCTBYET ClieAYyHOLWNUM

OupektuBam EBponeiickoro CoobuiecTtBa:

- 73/23/CEE ot 19/02/73 (Huskoe HanpsxeHue) u
nocrneayoLwmnum U3MeHeHUsM;

- 89/336/CEE ot 03.05.89 (OnekTpomarHuTtHas
COBMECTUMOCTL) Y NOCHEAYOLNM UBMEHEHUSIM;

- 93/68/CEE ot 22.07.93 1 nocrnegyoLwmm N3MeHEeHUIM.

yHKUMST HAarpeBaH1s: [Z] cratuueckoe

ny0|-||-|a;| niaunTtac MHOFO(*)yHKLIMOHaanbIM AYyXOBbIM I.IJKad)OM

MaHenb ynpaeneHns
PeleTka gyxoBoro Lwkada
[MpOTUBEHb UMY XXaPO4HbIA NUCT

. Perynupyemble HOXxk1
CBeToBON HANKATOP PYHKLMOHMPOBAHUSA
3NEKTPUYECKMX KOHGOPOK
PykosiTka BbiGopa hyHKLMIA [yXOBOrO LKada
PykosTka Bbibopa Temneparypbl
PyKoATKM anekTpruyeckmx KOHHOPOK
CBeToBON MHAMKATOP TepmMocTaTa AyX0Boro Lwkada
CTunm3oBaHHble Yacbl C TaMEPOM
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PykoBoAcCTBO NO aKcnnyaTauum

MHoroyHKUMOHaNbHbIM AyXOBOK LWKad codeTaeT B cebe
npenmMyLiectBa oBblYHbIX AYXOBOK C HaTypanbHOMN
KOHBEKLMEN: «CTAaTUHECKMX» N COBPEMEHHbLIX JYXOBOK C
NPUHYOUTENBHON KOHBEKLIMEN: «BEHTUITMPOBAHHbIXY.
OTO 4pe3BblHaWHO YHMBEpcanbHOe u3genue,
npegocTaensowee Ha BbIGOPS MMeEKLNXCS nerkux u
HaOeXHbIX CNOCOO0B NPUrOTOBMEHUSA NPOAYKTOB. BbiGop
pPasnMYHbIX UMeLMXCa MYHKLUN NPON3BOAMTCA MpK
nomoLuy pykosiTkm “L” n TepmocTtata “M”, pacnonoxeHHbIX
Ha naHenu yrnpasreHni.

BHumaHume: Npu nepBom BKMIHOYEHMM OyXOBOro LuKada
pekoMeHayeM MpoKanuTb ero npumepHo B TedeHne 30
MUHYT NpU MakCcUMarbHOW TeMNepaType 1 C 3aKpbITON
asepuen. Mo ncreveHnn 30 MUHYT BbIKIIOYUTE OYXOBKY,
OTKpOWTE ABepLy ¥ NpoBeTpuTe nomelleHue. 3anax,
KOTOPbIN MOXET NOABUTLCA B MPOLIECCE 3TOW onepauuu,
obpasyeTcs B pe3ynbraTe McnapeHus BeLLECTB,
NCMNOMb30BaHHbIX AN NPeJoXpaHEeHNs AYXOBKN B NEpUoS
OT ee NPon3BOACTBA 4O YCTAHOBKM.

BHumaHue: YcTaHoBMTE NpunaraloLlmnics NpoTnBeHb ANd
cbopa coka n/unu xmpa Ha cambll HUKHUIA YPOBEHb
TONMbKO B Cry4ae UCMONb30BaHUA OYHKLUW TPUIb UIv
BepTena (MMeRLLUMXCA TONMbKO B HEKOTOPbIX MOAENSX).
Ona opyrux QyHKUMIA HUKOrdA He UCMOoMb3ynTe camMbli
HUWXHUA YyPOBEHb N HUKOrA4a He MOMeLLanTe HUKaKuUX
npeaMeTOB Ha OHO OYyXOBOro wkada B npouecce
NPUroTOBIEHUS, TaK KaK 3TO MOXEeT NOBpeauTb €ro
amManupoBaHHoOe NokpbIThe. Beceraa crasste Bawwy nocyay
ONs1 NpuUroToBneHust 6niog (>kapoBHW, antOMUHMEBLIE
nucTbl M T.4.) Ha nMpunarawLlyca peLleTky,
YCTaHOBIIEHHYH HA OMOPHbIE HAaNPaBALLNE OYXOBKU.

Cratnyeckas gyxoBka C

MonoxeHue pykoaTkn TepmocTtaTta “M”: Mexay 60°C n
Makc.

B 3TOM nonoxeHun BKMKOYAKOTCA ABa HarpeBaTenbHbIX
anemeHTa: HUXHUN " BEPXHUN. 3710
TUNnYHas «babyLLKMHa» ayxoBKa, KOTopasi, 0gHako, bbina
OCHalLleHa OTIIMYHOW CUCTEMOW TepmopacnpeneneHns n
NnO3BOSIAET COKPaTUTb pacxo 3NEeKTPOIHEepPruu.
CraTnyeckasn gyxoBka OCTAETCS HENpeB30NAEHHON AN
npuroToBneHve 6noa ¢ ABymMaA 1 bonee nHrpegneHTamu,
COCTaBnNALLLMMM eaMHOe Orogo, Takux, Hanpumep, Kak:
Kanycta Co CBUHbIMK pebpamu, Tpeca No-UCnaHCKu,
Tpecka No-aHKOHETAHCKU, KYCOYKM TEMATUHBI C PUCOM U
T.4. OTNWYHBIN pe3ynsTaT nonyyaeTcs Npu NPUroToBNEHNN
MSICHbIX Ortog, U3 TENATUHBI UMW TOBSAAMHbBI, TAKUX Kak:
TYLWIEHOE MSACO, MSACHOe pary, rynsaw, 6noga u3 amyu,
CBMHOW OKOPOK U dourenHas 4aCTb CBUHWUHbLI U T.4.,
TpebyLWwmnx MegneHHoro TyleHUsa ¢ NOCTOSAHHOM
NMONMBKOW COKOM OT XapKku. Takas cuctema ocTaeTcs
ONTUMarnbHOW ANA KOHAUTEPCKOW BbINeYku, AN
NPUroToBMNEHNst OPYKTOB U ANA TYLUEHUS B cneynanbHbIX
3aKpbITbIX €MOCTAX Ana AyxoBku. B npouecce
NPUroToBneHWs G0 B CTaTUYECKOM yXOBKE UCTIONb3ynTe
TOMNbKO OAWH YPOBEHb, TaK Kak Npu OQHOBPEMEHHOM
NCMNOMb30BaHNN HECKOSBKNX YPOBHEN MOMy4aeTCs Nnoxoe
TepMopacnpenerneHune. cnonb3ysi pasHble UMerLLnecs
YPOBHU, MOXHO pacnpenenuntb Xap MexXay BepxXHen u
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HUXHEN 4acTbk pAyxoBoro wkada. Ecnu agns
NPUroToBneHns Kakoro-nubo bntoga Tpebyertcsa 6onbLunin
Xap CHM3y unu cBepxy, crnegyeT MCNonb3oBaTb
COOTBETCTBEHHO HWKHWE UITN BEPXHNE YPOBHMW.

BeHTunupoBaHHas gyxoBka [x]

MonoxeHue pykoaTkn TepmoctaTta “M”: Mexay 60°C n
Makc.

BkntovatoTcst HarpeBaTenbHbIE 31IEMEHTLI M BEHTUMAATOP.
Tak kak )ap sBnsieTcs NoCTOSIHHLIM U OLHOPOAHBLIM BO
BCEM IyXOBOM LLIKaddy, BO3ayx obecneymBaeT OgqHOPOAHOE
NPUroToBrNEHNE 1 3axapuBaHue npoaykta. Kpome Toro
MO>XHO OOHOBPEMEHHO MPUIrOTOBUTbL pasHble BUAbI
NPoOAYKTOB, MPU YCNOBUM YTO OMS UX NPUrOTOBMNEHUS
TpebyeTca opauHakoBas TemnepaTtypa. MoxHo
MCMONb30BaTb MaKCUMYM 2 YPOBHSI 1151 O4HOBPEMEHHOIO
NPUroTOBIEHWS, creays cneumarnbHbiM MHCTPYKLMAM,
npuBefeHHbIM B naparpade «OpgHOBpeMeHHOe
NPUroTOBMNEHNE HA HECKOSBKUX YPOBHSIXY.

3Ta yHKUMA B 0COBEHHOCTU pekoMeHayeTca Ans
NPUroToBNeHNUst 6rtog, TPebyHLLMX NOAPYMSHUBAHMS UK
NPOLOIPKUTENBHOIO NPUrOTOBIIEHNS, HA MPUMEP: Na3aHbs,
3anekaHka 13 MakapoH, kapeHasi KypuvLa C KapTOLLKOM U
T.0. 3Ha4YMUTEnNbHbIE NpenMyLLecTBa Nony4vatTcsa npu
MPUroTOBIIEHMW KAPKOro U3 Msica, Tak Kak onTumarisHoe
pacnpegerneHue apa no3BonsieT MCnonbL3oBaTb bonee
HU3KMe TeMnepaTypbl, YTO NO3BOSISIET COKPATUTL 70TEPIO
MSICHOFO COKa, COXPaHsisi MSICO HEXHbIM M COYHbIM C
MWUHUManbHbLIM Yy)XapuBaHuem. BeHTunupoBaHHas
PYHKLUMS B OCOBEHHOCTN NOAXOAUT AN MPUrOTOBINEHUS
pbIObI, KOTOPYIO FOTOBAT C MUHMMAarbHbIM Ao6aBneHem
npunpae, CoOXpaHsis TaknM 06pa3om ee eCTECTBEHHbIN BUZ
1 BKYC.

HecepT: OTNUYHbIE pe3yrbTaThbl NOMy4aroTCs NpU Bbineyke
KOHOWUTEPCKNX U3OENWI 13 TeCTa, 3aMeLLIaHHOTO Ha NMBHbIX
WIN XUMUYECKMX OPOXOKaX.

DYHKUMSA «BEHTUNMPOBAHHbINY MOXET Takxe
ncnonb3oBaTbCs Afis ObicTpolr pasmopo3ku 6enoro u
KpacHoro msca, xneba, ycraHoBuB Temnepatypy 80°C.
Ons pasmopo3ku Gonee AenuKkaTHbIX NMPOAYKTOB
yCTaHoBUTb Temnepatypy 60°C nnun BKMOYUTL TOMBKO
LUMPKYNSLMIO XONOOHOro BO34yXa, YCTAaHOBUB PYKOSITKY
TepmocTara Ha 0°C.

HarpeB cBepxy O

MonoxeHue pykoaTkn TepmoctaTta “M”: Mexay 60°C n
Makc.

Bkntovaetcsa BepxHuii HarpeBaTenbHbI 3NIEMEHT.

3Ta yHKUMS MOXET ObITb MCMONb30BaHa AN JOBOAKM
roToBbIX OMtoA.

Mpunb ]

MonoxeHune pykosaTku TepmocTtata “M”: Makc.
BkntoyaeTtca ueHTpanbHbI BEPXHUIA HarpeBaTerbHbIN
3NEMEHT.

3HaunTenbHaga Temnepatypa nNpAMoro AencTBUS rpuns
no3BongeT NonyyYnTb 6bICTpoe obpaszoBaHMe KOPOUKM Ha
NMOBEPXHOCTU MPOAYKTa, KOTopasi NPEnATCTBYET BbIXOAY
COKOB M COXpaHSAeT NPOAYKT HEXHbIM U COYHbIM.
Mcnonb3oBaHne yHKUUM rpunb B 0COBEHHOCTH
pekomeHayeTcs ang 6o, Anst NpUroToBAeHUs KOTOPbIX
TpebyeTcsa BbiCOKas MOBEPXHOCTHaAsA Temnepartypa:
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TeNnA4YbUX N roBAXXbUX 6I/I¢)LIJTeKCOB, AHTPEKOTOB, BbIPE3KK,
rambyprepoB 1 T.4.

B naparpade «[MpakTnyeckme CoBETbI MO MPUrOTOBNEHUIO»
NMPUBOAATCA HEKOTOPbIE NMPUMEPbI UCTMOS1b30BaHUA OyXOBOrO
wikadoa.

BeHTMNUpPOBaHHbIN rpunb (%]

MonoxeHune pykoATkm TepmocTtaTta “M”: Mexay 60°C un
200°C.

BkniovaeTcs ueHTparnbHbI BEPXHUI HarpeBaTeribHbIN
anemeHT n BeHTunatop. CoyeTaeT ogHOHaNpPaBneHHoe
BblAENEHNEe Xxapa C NPUHYAUTENbHON LMPKYNsUMen
BO34yXxa BHYTPM AyXOBOro wwkada. 3To npensarcTByeT
obropaHMio MNOBEPXHOCTU MPOAYKTOB, MOBbILIAA
MPOHUKAIOLLLYO CNIOCOBHOCTB Xapa. OTinyHbIe pesynsTaThl
MOMy4aroTCs NMPU NCNOMb30BaAHUM BEHTUITMPOBAHHOIO rpurns
OIS NPUroTOBNEHNSA MsiICa M OBOLLEN HAa Lwamnypax,
Konbacok, CBUHbIX pebpbillek, 6apaHbuUx OTOUBHBbIX,
Kypuvubl C OCTPOM MpuUnpaBoun, Nepenerok ¢ canbBuen,
CBWHOW BbIPE3KN U T.A.

B 0COBEHHOCTM PYHKLNA BEHTUIMPOBAHHOIO rpuns
NMOOXOAUT AN NPUrOTOBMNEHWS TakUX BUAOB PbIObI Kak ourne
YepHUUY, TyHUQ, pbiObl-MeY, hapLLUMPOBaHHbIX KapakaTuL, 1
T.A.

OcBelLeHre ayxoBoro Lwkada

BkniovaeTcs, noBepHyB pykoAaTKy “L” Ha cumBon -
OcBellaeT gyxoBoM wWKad M OCTAeTCs BKMOYEHHbIM,
Koraa BKMOYaeTCs Kakon-nnbo HarpeBaTenbHbIN
3MNEKTPUYECKNIN SNIEMEHT JYXOBKN.

CBeTOBOM MHOMKATOP TepMocTaTa gyxoBoro Lkacda (O)
MokasbiBaeT ¢rasdy HarpeBaHUs, Koraa uHaukaTop
TepmocTaTa racHeT, 3TO O3HaYaeT, YTO BHYTPU OyXOBOrO
wkacdpa Gbina AOCTUrHyTa TemnepaTtypa, 3agaHHas
PYKOATKOW TepmocTaTt. Ha gaHHOM 3Tane muraHvue 3Toro
WHOUKaToOpa O3Ha4yaeT, YTo TepMocTaT PYHKLMOHUPYET
WCMpaBHO Ans nogaepXaHns HEeM3MEHHOro 3HayYeHus
Temnepartypbl B JyXOBKe.

Yacbl co CTUNN30BaHHbIM CeKyHAOMepoMmM

[inAa Bo3BpaTa K TEKyLeMy BpeMeHMU

OdyxoBon wkad gorxeH 6bITb NOACOEAUHEH K CETU
3MeKTPOnMTaHUS.

MoTsAHUTe PYyKOATKY M MOBEpHUTE ee NPOTUB YacOBOW
CTPEnkKN BMOTb 40 YCTAaHOBKM TOYHOIO BPEMEHN.
NMPUMEYAHUE: Yacbl sBNAKOTCS 3NEKTPUYECKUMU,
crnepoBaTernbHO B Cryvae OTKIYEHUS aneKkTpuyecTBa
Yacbl OCTaHaBnMBalTCA BMMOTb A0 €ro BKMOYEHUS.
Mocne atoro HeO6Xo0AMMO BHOBb YCTAHOBUTb TeEKyLLee
BPEMS B ONMMCaHHOM BbiLLE NOpsKe.
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®DyHKUMA Tanmepa

Tanmep cnyxuT aAng yCTaHOBKM OTpe3Kka BPEMEHN U ero
obpaTtHoro otcyeta. OTa (PYHKUMA He BNusAeT Ha
BKIMIOYEHME U BbIKIIOYEHME QYXOBOro Lkada, a TOnbKo
nogaeT 3BYKOBOW CUrHamn no UCTeYEeHUU 3afaHHOro
BpEMEHM.

Mopspgok nporpaMmmMupoBaHus Tanmepa

MoBepHUTE PYKOATKY NPOTMB YaCOBOW CTPENKM BMNOTb 40
YCTaHOBKM UHAMKATOPaA Ha HYy)XHOe BpeMsi (BHYTPEHHSS
LKana, KOTOpY BUAHO Yepes CTEKIO).

OTcyeT BpeMeHM HauMHAETCA MIHOBEHHO.

[nsi OTKMIOYeHMs 3BYKOBOMO CUrHara unu Ansi Bosspara K
PYHKLMM TOMNBKO Yacbl NOBEPHUTE UHANKATOP Ha CUMBOI
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npaKTVI‘-IeCKVIe coBeTbl NO NPUTroTOBIIEHUIO onron

[yxoBka gaeT BO3MOXHOCTb MUCMOMNb30BaHUS LUMPOKOMN
raMmbl OYHKLNIA, MO3BOMSAKOLWMX NPUroTOBUTL Ntobble
onioga onTumaneHblM obpaszom. Co BpeMeHeM Bbl
HayyYMTecb ONTUManNbHO UCNONb30OBaTb  3TO
MHOTrOYHKLIMOHANbHOE U3aenue, No3ToMy NpBeAEHHbIE
HWXEe COBETbI ABMAITCA TOMNbKO OOLLMMK yKa3aHUAMM,
KOTOpbl€ Bbl MOXETE AOMOMHUTbL BaLUMM COBCTBEHHbBIM
ONbITOM.

MNpenBapuTenbHLIN HarpeB

Mpn HeobxooMMoOCTU B NpeaBapuUTENnbHOM HarpeBe
OYyXOBOro Lwkada, 4to 06bI4HO TpebyeTca ANs BbINEYKM
BCEX OPOXOKEBbIX M3Oenui, MOXHO MCMNONb30oBaTbh
dYHKLNMIO “BeHTUNMpPOBaHHOE”, KOTOpasi MO3BONAET
AOCTUYb HY>XHOW TemnepaTypbl 38 KOPOTKUI CPOK C
COKpaLL,eHHbIM PacXo40M 3NEKTPOIHEPrmn.

lMomecTmMB BbIMEeYKy B AYXOBOW LWKad, MOXHO
nepeknoYnTe ero Ha 6onee NOAXOAAWMN PEXNUM
NPUroTOBMEHMS.

OnHoBpeMeHHOe NMPUroTOBNEHME Ha HECKONbKUX

YPOBHSAX

Mpy HeOBXOQUMOCTM NMPUIOTOBMNEHNST HA ABYX YPOBHSIX

criegyeT  WCNOMb30BaTb  TOMbKO  PEXUM

“BEHTUNUPOBAHHbLIN” - €4VHCTBEHHbIN, AAOLLMIA TaKyH0

BO3MOXHOCTb.

« B pgyxoBom wkady nmeetca 5 yposHen. lpu
NPUroTOBMIEHUN B BEHTUMPOBAHHOM peEXuMe
MCMNOSb3ynTe ABa U3 TPEX LeHTpasrbHbIX YPOBHEN.
MepBbI CHN3Y N NOCNEAHUA CBEPXY MOOBEPralTCcs
NPsSIMOMY BO3[ENCTBUIO rOpsAYero Bo3ayxa, KoTopoe
MOXET NPUBECTU K 0BropaHmio enukaTHbIx 6ntoa.

*  OB6bIYHO MCNONB3YIOTCH 2-0M U 4-bIi YPOBHU CHU3Y,
nomeLLias Ha 2-o ypoBEHb NPOAYKTbl, MPUrOTOBINEHNE
KOTOpbIX TpebyeT Bonee cunbHOro xapa. Hanpumep,
B Cfy4yae nNpUroTOBMEHUSA MSICHOTO XapKoro
OQHOBpPEMEHHO C Apyrumun bnwogamum cneayet
NMOMECTUTb XXapKoe Ha 2-01 YpOBEHb, OCTaBUB 4-bili
ypoBeHb Ansi 6onee genukatHbIX 6mtoa.

* B cnyyae ogHOBpeMeHHOro nNpurotToBrneHus 6ntog,
Tpebywmnx pasHOro BpeMeHn u Temnepatyp
NpUroToBneHus, crneayet BolbpaTe cpegHee 3HavyeHve
MeXay ABYMSi TemnepaTtypamMmu, MOMeCcTUTb Hauboree
AEnuKaTHbIV NPOAYKT Ha 4-bil ypOBEHb U B NEepBYIO
oyepeab BbIHYTb M3 OyXOBkM Onogo, Tpebytouee
©onee KOPOTKOro NPUrOTOBIIEHUS.

* YcTaHaBnvBanWTe NPOTUBEHb HA HWXHUN YPOBEHb, a
peLueTKy Ha BEepXHUMN.

DyHKUMA rpunb

MHoroyHKLUMOHaNbHbIN OyXOBOMW WKad gaeT Bam
BO3MOXHOCTb MCMOMb30BaHUSA 2 pasnu4HbIX hyHKUUA
rpuUns TONbKO U UCKIMIOYUTENBHO C 3aKpbITOM ABepLei
OYXOBKMU.

Wcnonbaynte pyHKUNIO 7] “rpunb”, NOMECTVB NPOAYKT B
LeHTp peLueTkn (yCTaHOBMNEHHOMW Ha 3-Ui Unn Ha 4-bi
YPOBEHb CHU3Y), TaK KaK BKIIOYEHa TOMNbKO LieHTparnbHas
YacTb BEPXHETO 3MNEKTPUYECKOro CONPOTUBMEHUS.
YCTaHOBUTb Ha NEPBbIN YPOBEHb CHU3Y NpUIiaratLLmMncs
npoTMBEHb ANs cbopa COKOB U/Mnu Xxupa.

Mpy ncnonb3oBaHUM 3TON PYHKLUM peKoMeHayeTcs
yCTaHOBUTb Ha TepMOoCTaTe MakCMmarbHy TeMneparypy.
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OT0, 0OQHAKO, HE UCKITHOYaeT BO3MOXXHOCTb UCMONb30BaHMS
Oonee HU3KMX TemnepaTyp, yCTaHaBnMBasa PYKOSATKY
TepmocTara Ha Tpebyemyto TemnepaTtypy.

dyHkums X “BeHTUnNMpoBaHHbLIN rpunk’ ABRseTcs
ypesBblyaiHO yaobHowm ans GbICTPOro 3axapusaHus,
pacnpegensieT BblaensgemMbli rpunemM xap, nos3sonsas
OfHOBpPEMEeHHO obxapuBaTb NMOBEPXHOCTb NpoAykTa u
OCYLLECTBMATb NMPUrOTOBIEHUS Orniog TakKe B HUKHEN
YyacTu oyxoBOro Lkada.

Bbl MOXeTe Mcnonb3oBaTh 3Ty (PYHKLMIO TaKKe B KOHLE
npurotoBneHuns 6nwog, TpedyrLwmx NOBEPXHOCTHOIO
NoApPYyMSHMBAHUA, HanNpuMep, naeanbHO NoaxXoauT And
3aBepLUatoLLEero NoAPYMSHNBaHMS 3anekaHKu U3 MakapoH.
Mpu ncnonb3oBaHMM 3TON PYHKLMM YCTAHOBUTL PELLIETKY
Ha 2-o1 nnn 3-Mn ypoBeHb CHU3Y (CMOTPEeTb Tabrnuuy
NPUrOTOBMEHMS), MOCIE Yero yCTaHOBUTb NMPOTUBEHb Ha
1-bIl ypoOBEHb CHM3Y AN cbopa xupa 1 Bo nsbexaHve
obpasoBaHus abima.

BaxHo: ncnonb3oBatb hyHKLMIO rpUnb C 3aKpbITON
ABepuen AYXOBKU AN MOMyYeHUS ONTUMalbHbIX
pe3ynbTaTtoB M ANsl 3HAYUTENbHOW SKOHOMUN 3HEPTUn
(npumepHo 10%).

Mpy ncnonb3oBaHUM 3TON OYHKLUU peKomMeHayeTcs
YCTaHOBUTb PyKOATKY TepmocTaTa Ha 200°C, Tak kak aTa
onTuManbHas TemnepaTtypa, obecneyuBatwwas
Hanbonblylo oT4avyy Ha OCHOBE MHMpPaKpacHOro
n3ny4vyeHns. 370, OAHAKO, HE WCKMIOYaeT BO3MOXHOCTb
ucnonb3oBaHus Gonee HU3KMX TemnepaTyp,
yCTaHaBnmBas pyKoATKy TepmocTaTa Ha Tpebyemyto
Temnepartypy.

OnTuManbHbIN pe3ynbTaT NPU UCNONb30BaHUU
(pyHKLMN TpuUNb nojlyyaeTcHA, Korga peweTka
yCTaHaBfIMBaeTCs Ha BEePXHUX YPOBHSAX (CMOTpuTe
Tabnuuy NpuroToBneHus), nocrne 4yero gna cobopa
Xupa M BO u3bexaHue obOpa3oBaHUA AObiMa
yCTaHOBUTE Npunararwmncs npoTMBeHb Ha caMbii
HWXHUWN YPOBEHb.

KoHguTtepckas Bbinevka

Mpn BbiNeuke KOHAMTEPCKMX U3OENUA Bcerga crnegyet
nomewlatb UX B pasorpeTylo AYXOBKY, AOXOABLUMCH
OKOHYaHuA npenBapuTenbHOro Harpesa,
CUrHaNM3NpPyemMoro BbIKIKOYEHNEM KPaCHON namnoykm “O”.
He oTkpbiBanTe ABEpLY AYXOBKM B NPOLIECCE BbINEYKM BO
n3bexaHne oceganunsa nagenus. Odume pekomeHaaunn:

Ecnv nupor xopoLio nponeyeH CHapyXu, a
BHYTPU CbIPOWA

CokpaTtute KONM4ecTBO XUOKOCTU Mpu
3aMellnBaHMM TecTa,yMeHbLUMTe TeMnepaTtypy 1
yBenMyYbTe BPEMS NMPUroTOBNEHMS.

Bbineyka He BbiIHUMaeTCA U3 hOpPMbl

ObwurbHO NpoTpUTE GHOPMy Macriom, a Takxe crerka
MOChINbTE €€ MyKOW Un UCMONL3ynTe NepraMeHTHYI0
Oymary ona OyXOBKU
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Ecnv nupor cnuwkom cyxou

B cnepnyiowmin pa3 noBbICbTE TEMMNEPATYPY Ha
10°C n cokpaTtuTe BpemMsa NpUroToOBNEHUS.

Ecnun nupor canLWKOM Cbipoi

B cnepnyowmin pas noBbICbTE TEMMNEPATYPY Ha
10°C nnn cokpatmnte KOIMYeCTBO XNOKOCTU Mpu
3aMellBaHuM TecTa.

Ecnun noBepxHOCTb NUPOra CJAULLKOM TEMHas

MomecTute GopmMy C NMPOrom Ha 6onee HU3KNI
YPOBEHb,YMEHbLLUNTE TEMMEPATYPY N YBENUYLTE
BPEMS NPUrOTOBAEHUS.

MNpv opHOBpEeMEHHOM UCNONb30BaHNUN
HECKONbKMX YPOBHEN [YXOBKU (B pexume
"BEHTUNMPOBAHHbLIN") pa3MeLL,eHHble Ha HUX

NPOAYKTbI MMENU pa3HyIlo CTeneHb FrOTOBHOCTM.

BeibpaTtb 60nee HU3Kyio TemnepaTypy. [1poTmneeHn,
NMoMeLLEeHHbIE B iyXOBKY B OLHO M TO )K€ BPEMA,
MOryT OblTb BbIHYTHl B pa3HOe BPEMA.

Bbineuka nuuubl

Onsa onTumanbHOW BbINEYKM NuuLUbl cneayer

Mcnorb3oBaTh PYHKLNIO [x] “BeHTUNMpOBaHHOE”:

» Pasorpetb oyxoBKy no kpanHen mepe B TeueHue 10
MUHYT.

* Wcnonb3ynte NpOTUBEHb U3 NErkKoro antoMuHuS,
yCTaHaBnvBag ero Ha npunararoLLyrocs peleTky. [Npu
MCNONb30BaHMN NPOTUBEHSA BPEMS BbINEYKHU
YONVMHAETCS, YTO 3aTpyOHAET MoryyvyeHne XpycTsllen
NULLbI.

* He cnegyet yacTo OTKpbIBaTb AYXOBKY B rnpoLecce
BbINEYKN.

* B cnyvae Bbineykn nuuubl ¢ 06UNBHOW HAYMHKOWN
(kanpuy4yosa, yeTbipe Ce30Ha) pekoMeHayeTcs
NoNIOXNTb Ha MuULY Cbip MouLapenrna B cepeauHe
BbINEYKN.

* [lpu BbiNeyke nuuLbl HA ABYX YPOBHAX crepyet
NCnonb30oBaTh 2-0M U 4-bii YPOBHU C TEMMNEPATYPON
220°C 1 noMecTUTb NUuLy B AYyXOBKY, pa3orpeB ee
nepea aTMM NpumMepHo B TedeHne 10 MUHYT.

MpurotoBneHue pbIObLI U MAAca

Benoe msaco, ntuuy u poiby cnegyet 3anekatb npu
TemnepaTtype ot 180°C go 200°C.

Ons npurotoBneHmMss KpacHOro mMgaca, XOopolo
NPOXapeHHOro CHapPYXM U COYHOrO BHYTPW, Cneayert B
Hayane YCTaHOBWUTb BbICOKYH TemnepaTtypy
(200°C-220°C) B TeuyeHue KOPOTKOrO BPEMEHU, 3aTeEM
NOHM3UTb TEMMEpPaTypy.

OGbIYHO, YeM KpyMHEee KyCOK 3arnekaemoro msica, Tem
ponblwe OyneTt ero NpUroToBMEeHME MNpU HU3KOWN
TemnepaTtype. [oMecTuTe KyCoK Msica B LIEHTP peLLeTKM
1 yCTaHOBUTE Mo peLleTKy NpoTUBEHb Ans cbopa xupa.
YcTtaHoBUTE pelleTky Takum obpas3om, 4yTobbl MsiCO
Haxoaunoch B LIEHTpe AyxoBku. Ecnn Tpebyetcst nonyuntb
©0nbLUMI HAarpeB CHU3Y, YCTAHOBUTE PELLETKY Ha HIDKHME
Hanpasnqawwwue. Ona npuroToBNEHUss apoMaTHOro
3aneyeHoro msica (B 0CO6EHHOCTH YTKM 1 AU4N) cnegyeT
0BNOXUTb KYCOK MfACa KycovKkaMu cana Unmn KOpemku u
pPacnonoXunTb ero Ha BEPXHEM YPOBHE OYXOBKM.

MNMpakTnyeckue pekomeHgaLmMmM NO UCNONb30OBaHUIO
CTeKNoKepaMmn4yecKon Bapo4HON NaHenum

PykosaATKU BKJTHOUEHUA INEKTPUUYECKMUX KaH(POpPOK
BapoyHoun naHenu (N)

KyXOHHbIE MAnTbl MOryT GbITh OCHALLLEHBI HOPMarbHBIMU U
ObICTPO HarpeBaLLMMUCS SNEKTPUYECKUMUN KOHCpOpKamm
1 KOH(popKaMU B pasHbIX KOMBUHALMSX (KOHGOPKM BbICTPOro
HarpeBa OTMMYalTCA OT APYIMX HANUYMEM KPACHOTO KPY>KKa
B LieHTpe). Bo n3bexaHve gucnepcum Tenna n noBpexaeH1s
KaH(OPOK crieayeT UCMOoNb30BaTh EMKOCTM C MITOCKUM IHOM
OVaMEeTPOM, HE MeHblLLe AnameTpa kaHdopkn. B Tabnmue
yKaszaHbl COOTBETCTBUS MeXOy MONOXEeHUsamu,
NPOMapKMPOBAHHLIMU Ha PYKOSITKax, U pekoMeHayemoe
HasHa4yeHue KaH(POPOK.

MUHaukaTop PyHKLUMOHUPOBAHUA NEKTPUYECKUX
koHdopok (H)

3aropaeTcs, korga BKYaeTcs nobon anekTpudeckuin
HarpeBaTefibHbI 3N1eMeHT Ha BapoO4YHOW NaHenwu,
OCHaLLIeHHOW AMNeKTPUYECKMMU KOHGIOPKaMMU.

s
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Mo3unumna |O06bIYHaAa nnu ObicTpas KOHPOpPKa

0 BobikntoyeHo

1 MpurotosneHne oBOLLEN,PbIObI

2 MpuroTosneHne kaptodensa Ha napy,
cynos,paconm

3 lMpurotoBneHue N BbloepXMBaAHNE
OONbLUINX KONMNYECTB MULLU

4 )XapeHbe (cpeaHee)

5 )KapeHbe (YyCuneHHoe)

6 KapeHbe A0 KOPOYKU,KUNgYeHmne




WHCTpYKLUMKM NO IKCnyaTaLuMm CTeKIToKepamMuyecKon Bapo4YHON NaHenu

OnucaHue

Ha Bapo4HOlM naHenu pacnorioxeHbl 4 cnvpanbHbIN

HarpeBaTenbHbIX dNeMeHTa JTU HarpeBaTeribHble

3MIeMEHTbl BCTPOEHbI MO NMOBEPXHOCTbIO BapOYHOMN

naHenu (30Hbl, HaKanNMBaKLLMeCs OO KpacHa B npoLecce

PYHKLMOHNPOBAHUS):

A. CnupanbHble HarpeBaTerbHbIE 3NIEMEHThI

B. CBeToBble MHAMKATOPbLI, NOKa3biBalLWmMe, 4TO
Temnepartypa COOTBETCTBYHLLUX HarpeBaTerbHbIX
anemMmeHToB npesbiwaeT 60°C, aaxe ecnuv AaHHas 30Ha
Ha BapoO4HOW NaHenu Obinia BbIKIIoYeHa.
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OnucaHue HarpeBaTeJibHbIX 3JIeMEHTOB
Cnupaanble HarpeBaTesibHble 3JIeMeHTbl COCTOAT U3
KPYribIX COMNPOTUBNEHUN, KOTOPbIE pacKkanswTca A0
kpacHa 3a 10 — 20 cekyHA nocne 1Ux BKIIOYEHMS.
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MHcTpyKuum no akcnnyaTtauum

CTEeKJIOKepaMM4eCKOr BapoO4HOM NaHenum

[ns onTMmManbHOro MCNofb30BaHMs BapO4oWM MaHenu

HeobxoaMmMo crneaoBaTbh HEKOTOPLIM OCHOBHBLIM MpaBuiam

no pasgernke unu no NPUroToBNEHMIO NPOAYKTOB.

* Ha creknokepamuyeckme BapodHble MaHENN MOXHO
CTaBUTb BCE BUAbl KacTprofb M ckoBopod. Tem He
MeHee QHULLLE NCMOMb3yeMON Nocyabl BCeraa A0MmKHO
ObITb naeanbHO NNockMM. PazymeeTcs, 4To Yyem TorLue
[OHO KacTponu Unmn ckoBopoAabl, TeM 6onee ogHOPOaHO
npoucxoguT pacnpeneneHve Tenna.

= K

» [lpoBepbTe, UTOOLI OCHOBaHWE MOCYAbl MOMHOCTLIO
3aKpbIBano KOHPOPKyY: 3TO NO3BONUT BaM ONTUMAITbHO
MCcnonb30BaTh Bblaensiemoe Teno.

= XK T

» [poBepbTe, 4TOGLI AHO NOCYAbl BbINO BCErga CyxmMm 1
YNCTbIM: 3TO HE TOMNBbKO CNOCOBCTBYET ONTUMANBEHOMY
KOHTaKTy C KOH(POPKOW, HO Takke NpoasfieBaeT CpPok
cnyx0bl BaLlen Nocyabl 1 BApOYHOW NaHenu.

* He vcnonbaywTe Ty e Nocyay, KOTOPOU Bbl NMOMNb3yeTech
ANS NPUrOTOBIIEHUST MULLIN Ha ra3oBbIX KOHOPKaX, Tak
Kak cuna Tenna rasoBblX KOH(OPOK MOXeT
AedopmmpoBaTb OHO NOCyAbl U HE rapaHTUPYET Te Xe
pesynbTaTbl, ecnu 9Tta nocyga notom 6yaer
MCMNOMb30BaTbCA Ha CTEKTOKEPaMMUYECKON BapOYHON
naHernu.



PerynsipHoe TexHU4eckoe o6CcnyXuBaHue N YACTKA KyXOHHOMN NJNTbI

MNMepen Havyanom kakon-nMGo onepauum oTcoeauHUTE
KYXOHHYI NAUTY OT CeTU anekTponuTaHusa. [ns
ONNTernbHOro cpoka CJ'Iy>K6bI KyXOHHOIZ NNNTbl BaXHO
perynsipHo Npon3BoauTb €€ TLaTernbHY 0BLLLYH YMCTKY,
y4uTblBagd crieqytoLee:

¢ He Ucnonb3unuTe napoBble arperartbl AnNA YNCTKU

* 39ManMpoBaHHbIE YACTM Y CaMOYNCTALLMECS NaHenu,
ecnu nocnegHne NMeKTCs, OOIMDKHbI MbITbCS TENITON
BoZoM 6e3 ncnonb3oBaHWst abpasnBHbIX MOPOLLUKOB U
KOPPO3NNHBbIX MOKLMX CPEeACTB, KOTOPbIE MOTyT
NoBpeaMUTb TakMe NOBEPXHOCTY;

* BHYTPM OyXOBOW LIKad crneayetr MbiTb PErynsipHo,
Kora OH elle Tennbli, NpyY NOMOLLU ropsvent Boabl 1
MOIOLLIEro CPeACTBa, KOTOPOE 3aTeEM yAanuTh BNaXHOW
TPSANKOW U BbICYLUNTb.

* Ha [geTandx M3 HepxaBewwew cTtanm MoryT
0obpas3oBaTbCs NSATHA, €CMM OHU OCTAKTCS B TEYEHME
ONUTENBbHOTO BPEMEHU B KOHTAKTe C BOAOMN
NOBbILLUEHHOW XXECTKOCTU UNU C arpeCCUBHbIMU
MoOMLLMMU cpeacTBamu (cogepxawimmm docdop).
[Mocne 4YncTkM pekoMeHayeTcs TWwaTenbHO yaanuTb
OCTaTKM MOILLEro cpeacTtsa BMaXHOW TPSAMKOW U
BbICyLUMTb. Kpome Toro criegyer HesameanuTensHO
yOansiTb BO3MOXHbIE YTEYKM BOAbI.

YucTtka NOBepXHOCTM BapOYHOM NaHenu

Mepen Hayanom NpuroToBneHus Bcerga crnegyet
npoTMpaTb NOBEPXHOCTb BAPOYHOW NaHeNnu Bra)KHOW
TPANKOW AN yoaneHus nNbifin UAn OCTaTKOB MULLNA.
CnepyeT perynsipHo MbITb MOBEPXHOCTb BAPOYHOW NaHenm
pacTBOpOM Tenmon BoAbl C HENTPanbHbLIM MOKLLNM
cpeactBoM. Bpemsi oT BpemeHn MOXeT noHagobutbea
npUMEHeHne crneumanbHOro YNCTALLLEro cpeacTea aAngd
CTEeKINokepaMmnyecknin BapoyHbix naHenen. MNpexae Bcero
HeobXoauMO yaanuTb BCe OCTATKM MULLM U Xupa npu
nomoLLm ckpebka ans cTekna, no BO3MOXHOCTU C TOHKUM
nessmem CERAl.«® (He npunaraetcs) unu B ero
OTCYTCTBME, C TOHKMM (PUKCUPOBAHHbIM Ne3sreM (cm. Puc.
A). TpoTupainiTe Bapo4Hyl MaHernb, NOKa OHa ele
Tennas, GyMaxKHON candeTkon U NPUrogHbIM MOKOLLIM
CpencTBomMm.
3atem yganute OCTaTkm MOILLLEro CPeACcTBa U BbITpUTE
Hacyxo 4YnucTon Tpsankon. 3aTem yganute OCTaTku
MOHOLLIEro CpeacTBa U BbITPUTE HACYXO YNCTON TPSAMKOWN.
Ecnu k BalLen Bapo4yHOM NaHenun cnyyanHo npmBapuncs
KyCOK nnacTMaccChbl UAu anioMUHUEBON OMbru,
He3aMeanuTensbHO yaanuTe ux ¢ ropsgyen BapoO4YHON 30HbI
npu nomoLmn ckpebka Bo mM3bexaHue NoBpexaeHus
NOBEPXHOCTM BbiNnonHuTe Te Xe onepauuu, ecrnv Bbl
npockinanu caxap unu gpyrume npoaykTbl C BbICOKUM
cofepxaHmem caxapa.

He ncnonb3ynte HuMkakmx abpasuBHbIX ry6OoK unu
MeTannuyeckmx mouyanok. He cnepyer Takxe
MCMONb30BaTh AJ19 YACTKM BaPOYHOWN MNAaHEN KOPPO3UMHbIE
MOHOLLIME CPEACTBA TaKMe Kak cnpan AN YUCTKN Oy XOBbIX
LKadhoB UM NATHOBLIBOAUTENN (CMOTpU puc. B).

s

32

Puc. A

Puc. B

Yucrtaume cpencrTea ans

CMeHHble ne3Bus

KepamMuieckKon F'ae moxHo npunoGpectun
NOBEpPXHOCTU
Ckpebku D urpmeHHble Mara3uvHbl,

YH/BEpMaru, cynepmMapKkeThbl.

COLLO luneta

Mara3uHbl SJ'IeKTpO6bITOBOI7I

HOB BRITE TEXHUKN, XO3ANCTBEHHbIE
Hob Clean MarasuHbl.
SWISSCLEANER

3amMeHa naMnoyvku ocBeLleHUs1 [yXOBKU

e OTKMIOYNUTL SMEKTPONUTAHNE OYXOBKW MPW MOMOLLM
MHOFOMONSIPHOrO BbIKIKOYATENS, UCMONb3YeMOro Ans
noAcoeaHEHMs1 OyXOBKM K CETU 3NEKTPONUTaHUS, UK
BbIHYTb BUIIKY U3 PO3ETKU, ECIIN 3TO BO3MOXHO.

*  OTBUHTUTE CTEKISIHHYIO KPbILLKY NradoHa NamnoyKu;

* BbIBMHTUTE NaMMNoOYKky U 3aMEHUTE €e Ha HOBYIO,
YyCTOM4YMBYIO K BblcOkMM Temnepatypam (300°C),
UMEIOLLLYIO CrefytoLLme XapaKTepUCTUKN:

- HanpskeHune 230 B
- MowHocTb 25 Bt
- MNoacoeauHeHne E14

* BOCCTaHOBUTE CTEKISAHHY KPbILIKY HA MECTO U

NOAKIIOUNTE HaNPsPKEHUE.




MpakTnyeckmne coBeTbl NO NPUrOTOBIIEHUIO OnO,

MNMonoxexne MpuroTasnuBaemblin Bec | PacnonoxeHne Bpems MNMonoxexne Bpems
PYKOATKMN npoaykT (kr) | HaypoBHAX | npeaBapuTenbHOro| PYKOATKM | npuroTtoBneHwuA
perynauum AYXOBKM CHU3Y| HarpeBa (MMHYTHI) | TepmocTaTa (MUHYTBI)
BBEpX
1 Statico Y1Ka
(Ctatnueckwmin) Kapkoe 13 TENATUHBI 1 3 15 200 65-75
1 3 15 200 70-75
= ?22;,:):: '?/IM3H(;3EIWIHVIHI:I 1 3 5 200 70-80
MeyeHbe (MecouHoe) ) 3 15 180 15-20
N 1 3 15 180 30-35
MecouHbii TOPT
2 Ventilato Muuua (Ha 2-x ypoBHAX) 1 2-4 15 220 15-20
(BeHTUNMpoBaHHbIN) | JlasaHkLA 1 3 10 200 30-35
|Z| BapanvHa 1 2 10 180 50-60
Kypuua ¢ kKapToLLKoi 1 2-4 10 180 60-75
CkymbpuA 1 2 10 180 30-35
Kekc 1 2 10 170 40-50
Sknepel
(Ha 2-x ypoBHAX) 05 2-4 10 190 20-25
MeueHse
(Ha 2-x ypoBHAX) 05 2-4 10 180 10-15
BuckeuT
(Ha 1-om ypoBHe) 05 2 10 170 15-20
BuckeuT
(Ha 2-yx ypoBH#AX) 1.0 2-4 10 170 20-25
Hecnagkve nnporu 15 3 15 200 25-30
3 Forno Sopra LoeepneHve - 3/4 15 220 -
(Harpes cBepxy) [OrOTOBHOCTU
4 Grill (Cpunb) Kawvbana v kapakatuubl 1 4 5 Makc. 8-10
] Karnbmapbl 1 KpeBeTky
Ha Lwamrypax 1 4 5 Makc. 6-8
Qune Tpecku 1 4 5 Makc. 10
Osoww-rpunb 1 3/4 5 Makc. 10-15
Tenauuii GudpLutekc 1 4 5 Makc. 15-20
OT6uBHBIE 1 4 5 Makc. 15-20
"ambyprep 1 4 5 Makc. 7-10
Ckymbpuna 1 4 5 Makc. 15-20
["opaune ByTepbpoas n.° 4 4 5 Makc. 2-3
5 Grill ventilato Kypuua-rpunb 15 3 5 200 55-60
(BeHTunupoBaHHbIn |KapakaTuubl 15 3 5 200 30-35
rpwnb)
[

NMPUMEYAHME: ykasaHHaA NpoaomKMTENLHOCTL MPUrOTOBIIEHUA CIY)KUT TOMBKO B KAYECTBE NMpuUMepPa 1 MOXET OblTb M3MeHeHa
B COOTBETCTBUN C NTUYHBIMA BKYCaMM.
IMpw ncnons3osaHum doyHKLwmi grill nm grill ventilato (rpyna unm BeHTUNMPOBAHHOIO MPUNA) MPOTMBEHL BCErAa yCTaHaBNMBaETCA
Ha 1-bli1 yPOBEHb [JyXOBKM CHU3Y.
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