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EN RU BY KK
OPERATING AND MAINTENANCE PYKOBOOCTBO ﬂAVlﬂAﬂAHy
INSTRUCTIONS Mo AKCMNNYATALUU XXOHIHAOEI K¥PAIl

Dear customer!

Thank you for purchasing the appliance from our new
range of gas cookers. The following information will
help you understand the features of the appliance and
use it safely. We hope the appliance will serve you
successfully for a long period of time.

YBaxaeMmblin nokynatens!

Bbl npuobpenu usgenue u3 HOBOW Cepun ra3oBbiX
nnuT. Mbl XO0TUM, 4TOGbI Hawe nsgenue Bam xopowo u
HapéxHo cnyxuno. o3Tomy nepen BbINOMHEHUEM
MOHTaXa, BBOAOM B 3Kcnnyartauuio n obecnyxunsaHmem
NAUTbl  PeKOMeHAYyeM O3HaKOMUTbCH C  Mpasunamu,

KypmeTTi catbin anyuwsbi!

Ci3 OyiibiMabl ra3 nnuTanapbiHblH XaHa CepusicbiHaH
caTbin angblHbI3.bi3aiH GybiMbiMbI3 Cisre )akCbl XoHe
CeHIMAi  KbI3MET eTKeHiH Kananmbld. CoHAbIKTaH
NNUTaHbl XWHaKTay, navganaHyFa eHridy xaHe Kbl3ameT
KepceTy angablHaa ocbl «... Kypanga» OGasiHaanfaH

M3NOKEHHBIMW B [aHHOM “PYKOBOACTBE ..”, W | epexenepMeH TaHbiCyabl *aHe Onapabl YCTaHyabl
cobnioaatb ux. YCbIHaMbI3.
IMPORTANT PRECAUTIONS OBLUIUE PEKOMEHOALIUU XANNbI ¥CbIHbIMOAP

e This appliance is not connected to a kitchen hood.

e It must be installed and connected according to the
standing regulations and relevant installation
instructions. Special attention is drawn on room
ventilation requirements.

e Make sure the technical information regarding gas
type and voltage indicated on the rating plate agree
with the type of gas and voltage of your local
distribution system.

e The product is assembled and set up by the
manufacturer for use of natural gas according to data
on the type label

« |Installation, repairs, adjustments or resetting of the
appliance to another type of gas may be performed
by authorized persons only (see Certificate of
Warranty)

« Installation of the appliance and resetting to another
type of gas must be endorsed in the Certificate of
Warranty by the authorized service. Failure to do so
would render the warranty void.

e Do not store any flammable objects in the bottom
drawer of the appliance.

e The appliance must not be used for any other
purposes other than for the preparation of food.
Using the appliance for any other purposes may
result in life threatening concentration of combustion
by-products, or cause malfunction. The warranty
does not apply to faults resulting from the incorrect

e [laHHbli  npubop AomkeH ObiTb  yCTaHOBIEH,
NoaKMlYeH W BBeAEH B 9KCnnyataumilo B
COOTBETCTBMM C  HOpMamuM 1 MpaBunamu,
AeicTByoWmMMK B cTpaHe Mokynatens.

e [nUTa He npucoeauHsieTcss K YCTPOWCTBY Ans
oTBOA@ MPOAYKTOB CropaHusi, Mo3Tomy ocoboe
BHMMaHvWe HeobGXoaMmo 06paTUTb Ha BEHTUNSALMIO
NOMeLLEHNUS.

o [lpoBepbTe, COOTBETCTBYIOT NN AaHHblE O Buae rasa
N HanpsbKeHUsi, ykasaHHble Ha 3aBOACKOM TUMOBOM
LUMTKE, KOTOPbI PacMonoXeH Ha NepeaHei nnaHke,
N KOTOpbli Bbl yBMOMTE, BbITAWMB AWMK ANS
XpaHeHUst MpUHAANEXHOCTeW NMuTbl, BUAY WU
naeneHwio  rasa Bawew  pacnpepenutenbHon
rasoBOV CETU U HaNPSHKEHWIO 3NIEKTPUHECKON CeTu.

e MoHTax, noaknioyeHue, BBOA nmuTel B
aKcnnyaTauulo, PeMOHT, a Takke nepeHanagky
NAUTbl Ha [pyrol BUA rasa MOXeT BbIMOMHUTL
TONMbKO YMONTHOMOYEHHasi CepBUCHAs OpraHusauus,
nmetowas paspelueHue (n1ueHsunio)
COOTBETCTBYIOLLUX cnyx6 ocynapcTBeHHOro
Hapasopa.

e O npoBegeHun 3TUX oOnepauui  cneymanuct
YNONTHOMOYEHHON CEPBUCHON OpraHu3auun obsi3aH
caenaTtb COOTBETCTBYHOLME 3anucK B ,apaHTUAHOM
TanoHe“ ¢  obs3aTenbHbIM  MOATBEPXAEHVEM
noanucbio U nevatbto. [MpyM OTCYTCTBUM [aHHbIX
3anucen ,[apaHTWiHbIA TanoH* 6yaeT cuuTaTbes
HeaenCcTBUTENbHBIM " obszatenbcTBa no

e Ocbl acnan Cartbin anyLbiHbIH eniHae
KonAaHbICTaFbl HopManap MeH epexenepre Caikec
OopHaTbINybl, iCKe KOCbINybl >X8He naiaanaHyra
eHrisinyi kepex.

e Mnuta xaHy eHimagepiH OypyFa  apHanfaH
KypbInfbinapbiHa TyvicTipinmengai, COHAbIKTaH
epekwe Hasapabl XanablH KengetinyiHe ayaapy
KaxeT.

e AnAbiHFbl KOCnapnamaga opHanackaH 3aybiTTblK
ynri KankaHwaga kepceTinreH xaHe Ci3 nnuTaHbiH
Kepek-XapafblH CakTayFa apHanfaH >oLWiKTi TapTbin
WblFapraHa kepeTiH ra3 6eH kepHeyaiH Typi Typansbl
nepektepi CisgiH Genriw ra3 >eniciHiH rasbl MeH
QNeKTP Kenici KepHeyiHiH Typi MeH KbiCbiMblHA
COMNKEC KENETIHIH TeKCepiHi3.

e [nuTaHbl XWHaKTay, icke KOcy, nampanaHyfa eHrisy,
XeHpey, coHaan-ak nnuTaHbl rasfplH 6acka TypiHe
KkanTa xeHaeyai Tek Tuicti MemnekeTTik Kapgaranay
KbI3MeTTepiHiH pykcaTbl (NMUueH3usicbl) 6ap yakineTTi
CEepBUCTIK yibIM faHa opblHAal anagbl.

e OcblHaan onepauvanapabl Xypridy Typanbl yakineTTi
CEpPBUCTIK YMbIMbIHbIH MaMaHbl MIHAETTi Typae mepi
MEH KONMbl KoWbIFaH pactaybl 6ap  «Keningik
TanoHbIHa» TUICTi xa3banap xasybl kepek. OcbliHAan
xasbanapaplH GonmaraH xarfganbiHaa  «Keningik
TanoHbl» Xapamcbi3 60nbIn caHanagbl xaHe Keningik
xeHpaeyi XeHiHaeri MiHOeTTemenep  anbiHbIn
TacTanblHabl.




use of the appliance.

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

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

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

e The appliance requires a minimum air admission of
2m?/h for every kW of power input.

* Never use naked light to detect gas leakage!

e If you detect any defects on the gas installation of
the appliance, never attempt to repair it by yourself.
Switch the appliance off, cut the gas supply and call
authorized personnel to make the repair.

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

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

to the risk.

e Do not place any combustible objects on the
appliance or at a distance shorter than its safety
distance (the shortest distance of an appliance from

combustible items is 750 mm in the direction of main | e
radiation and 100 mm in other directions).

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

« Do not place the appliance on a pedestal.

rapaHTUNHOMY PEMOHTY CHUMAIOTCS.
YnonHomoueHHas cepBucHast opraHusaums,
BBOASILAA NMUTY B 9KCMnyaTauuio, AOMXHa B
fanbHelWeM  NpousBoAUTb €€  TexHWYeckoe
obcnyxmBaHue u, npu HeobxoaMMOCTH, BbIMOMHSATL
PEMOHT B rapaHTUiiHbI nepuog.

Mnuta ykomnnekToBaHa W OTperynupoBaHa Ans
paboThbl Ha NPUPOAHOM rase AaBIieHUEM COrNacHo C
AaHHBIMUN Ha LWKMNbAVKE.

Ons  nnut, paboTalwmux Ha NpUPOAHOM rase,
[onyckaeTcsi YCTaHOBWUTb  PErynsTop AaBreHus
rasza. [na nnut, paboTalowmux Ha nponaH-6yTaHe,
yCTaHoBKa perynsitopa AasfieHus rasa Ha GannoHe
[OMKHa BbLIMOMHSATLCA B MOSIHOM COOTBETCTBUM C
HOpMaMmW, AeCTBYOLWMMY B CTpaHe lNokynatens.
Mnuta npegHasHayeHa TOMbKO Ansi  TeMnoBoro
NpUroToBneHns nuwm. HegonycTumMo Mcnonb3oBaTth
NAUTY C Lenbio OTanMBaHUA MOMELLEHUs], Tak Kak
3TO MOXET MPUBECTU K HapYLLUEHUIO PYHKLMN MANTbI
13-3a Ype3MepHOW TENNOBOW Harpysku.
MpepynpexpaeMm, 4TO Ha camMoM nNnUTe W Ha
paccTosiHUM MeHblue, Yem Ge3onacHoe paccTosiHue,
He [OMXHbl HaxoaWTbCs NpeAMeTbl U3 TFOPHYUX
MaTepuanoB. HaumeHbluee paccTosiHie —Mexay
NAUTON 1 TOPIOYMMK MaTepuanamm B HanpasieHun
OCHOBHOIO TEMMOBOrO U3My4yeHUst MOXeT BbiTb 750
MM, B OCTasbHbIX HanpaeneHunsx - 100 mm.
Heponyctumo B AWK ans
NpPUHAANEXHOCTeW  MNWUTbl  KnacTb
roprounin Mmatepwuan.

He 3akpbiBaiiTe KpbilKy NAWMTbI 4O Tex Mop, noka
ropersku ropsiive.

B cnyyae, ecnu nnuta He ByaeT akcnnyaTupoBaTbCs
ponblie 3-x OHeRn, 3akpouTe KpaH nogayn rasa,
pacnonoxeHHbln Ha rasonposoge. Ecnu xe nnuta
He aKkcnnyaTupoBanacb Aonblie 3-X MecsueB, TO
pekomeHayeM nepen BBOAOM B 3KCryaTauuio
ucnbITaTh BCe €€ PyHKUMN.

Mpu no6or MaHMNyNAUMKM C NAUTON (NPU OYUCTKE
NAWTbI U NpU PEMOHTE), MOMUMO MOBCEAHEBHOro
NPUMEHeHUs,  3akponTe KpaH MojauM  rasa,
pacrnonoxeHHbIn Ha rasonpoBofe, W OTKMouuTe
NAUTY OT 3MEKTPOCEeTU (MOABOASLLMIA LIHYP OOMMKEH

XpaHeHust
Kakow-nn6o

MnuTaHbl NanganaHyra eHriseTiH yoKkineTTi cepBuCTikK
yAbIMbl  OAa@H opi  OHblH TEeXHUKanblk Kbl3MeT
KOpCETYiH Xypridyi aHe, kaxeT 6GonfaH xafaanaa,
XeHaeyai keningik keseHae opblHAaybl Kepek.

Mnuta WwunbaukTeri aepekrepre cavikec TabuFn
rasfiarbl KbiCbIMAa XYMbIC iCTey YLUiH XababikTanFaH
XOHe peTKe KenTpinreH.

Taburn rasga XymbiC iCTENTIH nnuTanap YlWiH ras
KbICbIMbIH peTTeyilliH OopHaTyfFa pykcaT eTineai.
MponaH-6yTaHAa >XyMbIC iCTEWTIH nnuTanap YLiH
6annoHaarbl ra3 KbiCbiMbl peTTeyilliH opHaTy Catbin
anylbiHblH €eniHAe KonaaHbICTafbl HopMmanapbiHa
TOMNbIK CONUKECTIKTE OpbIHAANYbI KEpPEK.

MnuTta Tek Taramapl Xbiny Aasipnay YLiH apHarnfaH.
MnuTaHbl Xanabl XbINbITY MakcaTbiHAa NanganaHyra
pykcaT etinmengi, ce6ebi Gyn LUEKTEH TbIC Xbiy
XykTemeci GonfaHablKTaH NnuTaHblH  YHKUMACHIH
Gy3yFa anbin Kenyi MyMKiH.

MnuTaHblH e3iHae X8He Kayincid KalbIKTbIKTaH a3
KaLUbIKTbIKTA XaHFbIW MaTepuangapbiHaH xacanfaH
3aTTap Gonmaybl KepekTiriH eckepTemis. MNnuta mMeH
XaHfbILW MaTepuanaapbl apacbliHAarbl HErisri Xbiny
cayneneHyi 6afbITbiHAAFbI €H a3 apakallblKTbifbl 750
MM, an 6acka 6arbiTTapaa - 100 MM 6onybl MyMKiH.
MnuTaHblH Kepek-xapakTap cakTayfa apHanfaH
XoliriHe kaHgaW fda Gip >kaHfblll MaTepuangbl
canyra 6onmagbl.

MnuTaHbIH KaknafbiH WINTep bICTbIK Gonbin TypFaHaa
XannaHpl3aap.

Erep nnuta 3 KyHHEH apTblK nanaanaHbinManTbiH
Xafganga, ras KybblpblHOaFbl opHanackaH ras 6epy
wymeriH xabbiHbi3gap. Erep nnuta 3 anpgaH ken
napganaHeinvaraH  Gonca, oHoa nanaanadyra
eHrisep angblHAa OHblH 6Gapnblk  yHKUMANapbiH
CblHan kepyai yCbiHaMbI3.

KyHgenikti nanpanaHypgaH 6acka nnutameH Kke3
kenreH Gacka opekeTTep (MNUTaHbl Tasanay XoHe
OHbl XeHaey afpanbliHaa) OapbicbiHoa  ras
KyOblpblHAa@ OpHanackaH ra3 6epy wymeriH xabblHpbI3
[a, MNnUTaHbl 3MNeKTp KemniCiHEeH — axblpaTbiHbI3
(kenTipywi LWHypbl po3eTkafaH anbiHbin TacTanybl
Kepek).

Erep rasgbiH MiciH ce3reH xafgawnpa, xegen ras

o Manufacturer does not recommend using any ObiTb BbITALLEH U3 PO3ETKM). KyOblpblHOAa OpHanackaH ra3 Gepy  LymeriH
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TexHukanbIk TexHuueckme
AepexTepi AaHHble

A3 MIIATACHI NMIUTA FA30OBAA GN @ GN © GN GN GN GN GN

511011 51106 1 || 51104 | 511011 51102 A 51103 A || 51103 A0 || 51103AS || 51106A0
G
51101 A
MnuTaHbIH kenemi: Pasmepbl nnuTbl:
6uiktiri  /  eHi /|| BbicoTa / wwupuHa / 850 /500 / 605
Tepenairi (Mm) rny6uHa (Mm)
OpayAabliH kenemi: Pa3mepbl ynakoBKu: 950/570/716
6wikTiri  /  eHi /|| BeicoTa/wmpuHalrny6
TepeHairi (Mm) uHa (Mm)
LWinTepnep Fopenku
con  xaK angblHfbl || nesas nepegHssa 1,00 1,00 1,00 1,00 1,00 1,00 1,00 1,00 1,00
(warblH) (kBT) (manas) (kBT)
con Kak apTKbl || nesas 3agHasa 1,75 1,75 1,75 1,75 1,75 1,75 1,75 1,75 1,75
(opTaHLwwbl) (kBT) (cpeaHsis) (kBT)
OH akK apTkbl (ynKkeH) || npaBas 3agHas 2,70 2,70 2,70 2,70 2,70 2,70 2,70 2,70 2,70
(xBT) (6onblag) (kBT)
OH aK angblHfbl || NpaBas nepeaHss 1,75 1,75 1,75 1,75 1,75 1,75 1,75 1,75 1,75
(opTaHwel) (kBT) (cpenHsn) (kBT)
[yxoBka [dyxoBka
Ayxoskanein - winTepi || fopenka — Ayxosku 3,00 3,00 3,00 3,00 2,70 2,70 2,70 2,70 2,70
(xBT1) (xBT1)
[yxoBkaHblH  xapblk || OcBelleHne [OyxOBKM 25 25 25 25 25 25 25
Tycipyi (BT) (B1)
OnektpTyTaTtkbiw (BT) || Snektpoposdxur (BT) 2 2 2 2 2 2 2 2
[yxoBkaparbl Min./max. 150 - 330°C
min./max. Temnepatypa B
Temnepartypach! [yXOBKe
OnexTp kepreyi (B) || Snexrpuyeckoe 230 ~ 230 ~ 230 ~ 230 ~ 230 ~ 230 ~ 230 ~ 230 ~
HanpshkeHue (B)
Kyatbl — ras (kBt) MouwyHocTb — ras (kBT) 10,20 10,20 10,20 10,20 9,90 9,90 9,90 9,90 9,90
OnekTp Kyatbl (BT) MouHocTb 27 27 27 2 27 27 27 27
anekTpuyeckas (BT)

[asgbl{  Typi  MeH

KbICbIMbl

Bua v paenenue rasa
-NPVPOAHbIV ra3

G 20 — 2,0 Kia (G20-20 m6ap)
B 3aBUCUMOCTU 3HAYEHUA Ha ITUKETKE
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TECHNICAL DATA || TEXHWYECKVUE IAHHBIE ||

GAS COOKER || MNIMTATA3OBAA GN @ GN © GN GN GN GN GN
51101 1| 511061 || 51104 | 511011 51102 A 51103 A || 51103 AO || 51103AS || 51106A0
G
51101 A
Dimensions: Pa3smepbl nnuTbI:
height / width / BbicoTa / wupuHa / 850 /500 / 605
depth (mm) rmy6uHa (Mm)
Burner input Fopenku
power
Left front (kW) nesasi nepegHasa 1,00 1,00 1,00 1,00 1,00 1,00 1,00 1,00 1,00
(manas) (kB1)
‘ Left rear (KW) H ?&B:;ﬂ 3anmss (cpearsis) ‘ 175 H 175 H 175 H 175 H 1,75 H 1,75 ” 1,75 ” 175 H 175 |
Right rear (kW) npasast 3apHss 2,70 2,70 2,70 2,70 2,70 2,70 2,70 2,70 2,70
(6onblwas) (kBT)
Right front (kW) npasas nepegHssa 1,75 1,75 1,75 1,75 1,75 1,75 1,75 1,75 1,75
(cpepHss) (kBT)
Oven [yxoBka
Oven burner (kW) lopenka ayxosku (kBT) 3,00 3,00 3,00 3,00 2,70 2,70 2,70 2,70 2,70
Oven light (W) H (OBch;eu.\eHme QlyXOBKM ‘ 25 H 25 H 25 H H 25 H 25 ” || 25 H 25 |
Electric ignition(W) |[ Onextpopoaxur (BT) 2 I 2 2 2 I 2 I 2 Il Il 2 I[ 2
Min. / max. oven || Min./max. Temnepatypa 150 - 330°C
temperature B [1yXOBKe
Voltage (V) INpucoeavrenme K 230 ~ 230 ~ 230 ~ 230 ~ 230 ~ 230 ~ 230 ~ 230 ~
anekTpuyeckon cetu (B)
Total power input — || MowHocTb — ra3 (kBT) 10,20 10,20 10,20 10,20 9,90 9,90 9,90 9,90 9,90
gas (kW)
Total power input — || MowHoCTb 27 27 27 2 27 27 27 27
electric (W) anekTpuyeckas (BT)
Gas type Bua v paBneHue rasa G 20 - 2,0 kMMa (G20-20 mbap)
- natural gas -NMPVUPOAHbI ra3 B 3aBMCUMMOCTU 3HAYEHUsI Ha 3TUKETKe
Class Kateropum Il 2H3m/P
Gas connection || CoeanHexne 1ISO 228-1/ G 1/2
standard
26
additional  accessories, for instance flame | ¢ B cnyyae, ecnu nodyyeBcTByeTe 3anax rasa, XabblHbI3. [NuTaHbl KanTagaH rasgbly kemy ceb6ebiH
extinguishing protectors, or efficiency increase HemMedneHHO  3aKkpoWTe  KpaH nojayv  rasa, aHblKTaFraHHaH, OHbl XOWFaHHaH (YaKineTTi cepBUCTiK
gadgets. pacnonoXeHHbl Ha rasonposoge. [MNUTON MOXHO YVbIMbIHbIH MaMaHbIMEH) >XeHe >Kauapl xengetin

Do not move the cooker by holding the hob.

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

Do not use pressure vapor cleaner for cleaning the
appliance.

Cooker may only be
inflammable back wall.

installed against non

e HeobxoaAuMbIN  MUHUMANbHBIN

NoNnb3oBaThCsi BHOBb TOMbKO MOCIE  BbISCHEHWS
MPUYMHBI  yTeykM  rasa, €€  ycTpaHeHus
(cneunanucToM  YNOMHOMOYEHHOW  CEepBUCHOW
opraHv3aLum) 1 NPOBETPUBAHUS MOMELLEHNS.

Mpu oBHapyXeHUM HeucnpaBHOCTW ra3oBOW UMK
AMEeKTPUYECKON 4YacTW MAUTbI HE peKkoMeHayem
NPOBOAUTL PEMOHT camocTosATenbHO. OTkmouuTe

nnuTy " BOCMOSb3YNTECH ycnyramu
YMONTHOMOYEHHOMN CEPBUCHOI OpraHn3aLmum.
Banpelyaetcst NpOBOAUTL ucnbITaHne Ha

repMETUYHOCTb UMW MCKaTb MecTa YTeuyku rasa npu
NOMOLLM OTHSI.

3aB0oA-M3roToBUTENL HE PEKOMEHAYET MPUMEHSITH
Kakue-nmbo  AOMOMHUTENbHbIE — YCTpoicTBA  ANS
NpeaynpexaeHnst  MnoraHus  MnaMeHn  BapouHbIX
rOPEenoK UMy Assi NOBbILLEHUS UX 3P HEKTUBHOCTM.

Mnnty HeoBXxoAMMO OTKMOYWUTL, €Crv B TOM
NoMeLLEeHNN, A€ OHa YCTaHoBNeHa, BeayTcs
paboTbl, KOTOpble  MOryT  M3MEHWTb  cpeay

noMelueHns, T.e., paboTbl, NMPU KOTOPbIX MOXET
BO3HWKHYTb ~ MOXap WM MNpOWU3OWTM  B3pblB
(Hanpumep, Npu HakneusaHuu NuHoneyma, pabore ¢
Kpackamu, knesamu w T.n.). BkniounTb nnuty un
nonb3oBaTbCsl €/l BHOBb MOXHO TOMbKO Mocne
OKOHYaHWs1 paBoT U TWaTenbHOro MNPOBETPUBAHUS
NoMeLLEHMS.

Mpun akcnnyaTaumm 6bITOBOrO npubopa,
pa6oTatoLLero Ha ra3oBoM TOMNWBE, YBENUYMBAETCS
Tennota u BRaXHOCTb BO3dyxa B MOMeLLeHuu, rae
OH YCTaHOBMeH. [Mo3TOMy, B A@HHOM MOMELLEHUN
Heobxogumo obecneuntb [OCTaTOuHYI0
BEeHTUNsIUMIO.  [JOMKHO  OblTb  OTKPLITO  OKHO,
opToyKa, UMW YCTAHOBMEH BO34YXOOYUCTUTENMb C
OTBOAOM MPOAYKTOB CropaHusi WM WCMapeHun w3
NOMELLEHMS.

Mpu [oNroBpemMeHHOW W WHTEHCUBHOW paboTe
nnuTbl HeobxoauMo 06ecneynTs LOMOSHUTENBHYIO
BEHTUMAUMIO, Hanpumep, OTKPbIB OKHA, XOPOLUO
NPOBETPUTL MOMELLEHWNE WU YBEMUYUTL MOLLHOCTb
BEHTUNSATOPA BO3QYXOOUUCTUTENS.

noasoad  Bosgyxa

anfaHHaH KeuiH faHa nanganaxyra 6onagbl.
MnutaHblH ra3 Hemece anekTp 6eniriHiH akayblH
allkplHAaFaH xafpavpa 6i3 xeHpeyai o3 GeTimeH
Xypridyai  ycbiH6animbI3.  [MnuTaHbl  ewWwipiHia  ae,
YOKINeTTi CEPBUCTIK YMbIMbl MaMaHbIHbIH KbI3METiIMEeH
naiaanaHbliHbI3.

[epmeTuKanbinbifblHa  CblHAK  XKyprisyre Hemece
rasgblH KeMy OpHbIH OT apkbinbl i3geyre pykcat
eTinmeng,i.

BaybIT-23ipneywi  micipy  wintepnep  KanblHblH
CeHAipyAi eckepTy YLUiH Hemece onapAablH TUIMAINIriH
XoFapbinaty ywiH kaHgaw ga  6ip  KocbiMlia
KypbinFblnapabl naganaHyabl yebiH6anabl.

MnuTta opHaTbiNFaH XalablH KEeHICTiriH  e3repTyi
MYMKIH  )KYMbICTap  XXYPri3ineTiH, SfHW  ©pTTiH
TyblHAQYbl HeMece apbinbic ©Gonybl  (Mbicansi,
nuHoneym Tecey kesiHge, 6osy, xenimaepmeH
XyMbIC BapbiCbiHAA) MYMKIH >XyMbICTap yprisince,
NnMTaHbl COHAIpIN Kol KaxeT. [MnuTaHbl icke Kocy
XOHe OHbIMEeH KalWTagaH XyMbIC icTeyai Tek
XyMbICTapabl asKTafaHHaH XaHe auabl MyKuUsT
XenaeTKeHHEH KeliH opblHaayFa Gonaabl.

a3 OTbIHbIHAA XYMbIC ICTEWTIH TypMbIC acnabbiH
nanganaHy xafaamblHOa —ON OpHaTbINfFaH xanga
XKbINynblk NEH aya binFanabiFbl ynFasabl. CoHAbIKTaH
OCbl Xanfa XeTKinikTi xengeTtyai kamMTamachbid ety
kaxeT. Tepese, XenpeTkilw awblk ©Gonybl Kepek,
Hemece >xanfaH >aHy eHimaepi MeH OynaHyabl
Oypbin xibepyi 6ap aya TasapTKbllbl OpHATbINY
Kepex.

MnuTaHbIH y3akmep3imai XeHe yaemeni XyMbiC icTey
XafFaanblHaa KocbIMLLA XenaeTyai kamTamachi3 eTy
Kepek, Mmblicanbl, Tepe3enepai allbin, Xanabl Xakcbl
XenpgeTy  Kepek Hemece aya  TasapTkbllbl
XenaeTkilliHiH KyaTblH YNFanTy Kepek.

AyaHbIH KaXeTTi MUHUManbAj XeTKi3inyi KyaTTblH ap
kBT ecenteyiHge 2 m*/car. 6Gonybl Kepek.

MnuTaHbIH y3akMep3iMai )aHe yaeMeni XyMbic icTeyi
YWiH 2 xbinaa 6ip peT yakineTTi cepBUCTiK yNbIMbIHA
nnuta  YHKUMACHIHBIH Mep3iMaik Gakbinaybl MeH
TEXHMKaNbIK KbI3MeT KepceTyiH  Kypridy Typanbl




[omKeH ObiTb 2 M°/yac B pacyéte Ha Kaxabli KBT
MOLLHOCTMW.

e [Ina 6esonacHoi 1 AONTOBPEMEHHOW paboTbl NAUTDLI
pekomMeHayem oavH pa3 B 2 roga obpalartbcs B
YNONIHOMOYEHHYK ~ CEPBUCHYI  OpraHusauumio c
npocbGoi 0 NPOBEAEHNUN NEPUOANYECKOTO KOHTPOTS
YHKUWIA NAUTBI U €€ TEXHUYECKOro 06CnyXUBaHWS.

o Ecnu xe B NUHWM NoABoAa rasa K NnuTe yCTaHOBIEH
GunbTp  OYNCTKM ras3a, To ero Heobxoaumo
BbIYUCTUTb UMK, MPU HEOBXOAUMOCTU, 3aMEHUTD.

CcypayMeH OTiHil xacay Kepek.

e Erep rasgbl nnuTtara xeTkidy keniciHae rasgpl
Tasanay cya3rici opHaTbiiFaH 6ona, oHAa OHbI
Tasapty Hemece, kaxeT GonfaH karganaa,

aybICTbIPY KaXeT.

NOTE

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

NMPUMEYAHUE

3aBoA-M3roToBUTENb HE HECET OTBETCTBEHHOCTb 3a
TpaBMbl UMW  HeMonagkW,  KOTOpble  BO3HUKIW
BCNEACTBUE HEMPABUIBHOTO UCMONb30BaHUS Npudopa.

ECKEPTNE

3aybIT-a3ipneywi acnanTbl Aypbic naiganaHbaraHbl
canpapblHaH TyblHAaFaH XapakaTttap MeH
akaynblKTapbl YLUiH XayankepLuinikTi anbin xxypMmenai.

Different models are equipped with different | Pa3nuyHble Momenu wumeloT onpegeneHHble | Typni MoaenbAepaiH 6Genrini  Kepek-Xxapakrapbl
accessories. Any additional accessories (grids, | npuHagnexHocTu. Opyrue npuHagnexHocTn | 6ap. Backa kepek-xapakTapAbl (KaHbINTbIp Taba,
baking trays, grill pans, adjustable feet) are | (npoTuBeHb, peweéTka, NPUHAANEXHOCT rPUNs, | TOp, rpUNb KepeK-KapakTapbl, NNUTa OMIKTIriH
available in authorized shops or our service outlets. | BMHTbI perynupoBoOYHble ANA YCTAaHOBKM BbICOTbI | OpHaTyfa apHanfaH 6ypaHpanap)
NNUTbI) MOXHO KynuUTb Yy aBTOPU3OBaHHbIX | aBTOpnacTbipbinifaH AenjangappaH caTbin anyfa
AWNepoB. 6onaabl.
CONTROL PANEL NMAHEINb YNPABJIEHUA BACKAPY MNMAHENI
i B & G . i & : & s i & & 3 £
QOO0 R OIOIOLO)
Ot
|
i
5 1 2 3 4 5 6 1 2 3 4 5 7 6 1 2 3 4

1 - Left front burner control knob

2 - Left rear burner control knob

3 - Right rear burner control knob
4 - Right front burner control knob
5-0Oven control knob

6 - High voltage gas ignition switch
7 - Oven light

1 - Py4yka KpaHa neBov nepeaHen razoBovi ropenku
2 - Pyyka kpaHa neBoW 3afjHel ra3oBOM ropesku

3 - Pyyka kpaHa npaBon 3afHel ra3oBOW ropenku

4 - Pyyka KpaHa nNpaBoVi nepeaHeli ra3oBo ropesnku
5 - Pyyka gyxoBku

6 - SnekTponomkur

7 - BbikntoyaTenb OCBeLeHUs AyXOBKN

1 — Con xak angblHfbl ra3 Wwintep LWyMeriHiH TyTKacbl
2 - Con xak apTKbl ra3 LWinTep LWyMeriHiH TyTKachl

3 - OH xaK apTKbl ras wintep WyMeriHiH TyTkacbl

4 - OH XakK angpblHfbl ra3 wWwintep LWyMeriHiH TyTKachbl
5 — [lyxoBka TyTKacbl

6 — OneKkTpTyTaTKbILWbI

7 - OyxoBka >apblK TYCipy KOCKbILLbI

ACCESSORIESG TO ORDER
- FOR MODEL 51101 |

AKCECCYAPbI (SAKA3bIBAIOTCA
AOONOJIHUTENBHO)
- AnA MOAENN G 51101 |

AKCECCYAPJIIAPbI (KOCbIMLLUA
TAMNCbIPbIC BEPINEAI)
(G 51101 1)

cover - lid
-254190 — white — metal - painted

-254702 — glass

KpbILLKa
- 254190 — 6enbivt — MeTanna- OKpaLLeHHbIN
-254207 — 6enbl — CTEKNO

Kaknarbl
— 254190 - BosinFaH — ak

- 254207- Kaknafbl — WblHbl — aK
—~—

Burner Small Medium Rapid Oven
KoHdpopka Manas CpeaHsas Bonbwasn [dyxoBka
GN 51101 | GN 51103 A
G 51106 | GN 51103 AS
GN 51104 | GN 51103 AO
G 51101 | GN 51106 AO
EN G 51101 A GN 51102 A
RU Natural gas / MpupoaHbiv raz3 G 20 — 1,3 kMa (G20-13 m6ap)
BY Nozzle diameter / lnametp / Bypikkiw guameTpi (Mm) 0,83 1,12 1,37 1,40 1,35
KK Adjustment X"/ YcTaHoska ,X* (MM) / X" KOHABIPFBICHI (MM) 8 6
Natural gas / MpupoaHbin ra3 G 20 — 2,0 klMa (G20-20 m6ap)
Nozzle diameter / QuameTp / Bypikkiw gnameTpi (Mm) 0,77 1,01 1,22 1,25 1,17
Adjustment X"/ YcTaHoBka ,X* (MM) / X" KOHAbIPFbICHI (MM) 2 3
Propane-butane / lNMponaH-6yTan G 30 — 3,0 kMa (G30-30 m6ap)
Nozzle diameter / QuameTp / Bypikkiw gnameTpi (Mm) 0,50 0,66 0,83 0,82 0,76
Adjustment X"/ YcTaHoska ,X* (MM) / X" KOHAbIPFBICHI (MM) 5 6

25




NOTICE
The manufacturer reserves the right to make minor
changes in these instructions for use resulting from

3AMEYAHUE :
MpousBoguTens  ocTaensieT 3a  coboi  npaso
HEBOMbLIMX W3MEHEHUN WHCTPYKUMWU, WCXOASALMX U3

ECKEPTY:
eHAipywWwi ByMbIMHbIH (DYHKUMSCbIHA acep eTnewTiH
MHHOBaLWSAMbIK HEMECE TEXHONOTUSNbIK e3repicTepaeH

technological changes which have no impact on the | WHHOBAUWMOHHBIX WNW TEXHOMOTMYECKUX W3MEHEHWN, WbIFATbIH  HYCKAYNbIKTblH ~ a3fafaH  e3repicTepiHiH,
functioning of the appliance. KOTOPbIE HE UMEIT BIUSIHWE Ha DYHKLMIO U3genust. KYKbIfblH ©3iHe kanablpagbl.
ACCESSORIES || NMPUHAONEXHOCTM GN @ GN © GN GN GN GN GN
51101 | 51106 | 51104 1 51101 | 51102 A 51103 A 51103 AO || 51103 AS || 51106 A0
Wire self PewéTka (WwT.) + + + + + + + + +
Backing try MpoTuBeHb Menkuin + + + + + + + +
(wT.)
Grill pan MpoTuBeHb + + + +
rny6oKuiA (LT.)
Grill MpuHagnexHocT
accessories rpuns
Vzpour catch 3awmuTtHasa
nnacTuHa pyyek
KpaHoB
Set of BuHTbI + + + + + + + + +
adjustable perynupoBoYHbIe
feets ons yCTaHOBKM
BbICOTbI nnuThbl
(komnnekT)
Nozzles for PB || Komnnekt  conen + + + + + + + + +
G 30-30 mbar Ons  nepeHanagku
Ha nponaH-6byTtaH
Nozzles for Komnnekt  conen + + + + + + + + +
G20-13mbar ANA  nepeHanagku
Ha G20-13mbap
Grid for small CeTka cokpalleHus +
bowl

SERIAL NUMBER CEPUWHbIV HOMEP

CEPUANBIK HEMIPI

X XX X XXXX X XX X XXXX X XX X XXXX

.. .Year of production lon npousBoacTea OHaipinreH Xbinbl
.................. Week of the year Hepens rona npoussoacTea ©HAipinreH XbinblHbIH antachl
............... Purpose of usage of appliance X...ovvivnr.....Llenb vcnonbaosaHus npoaykTa X..evvnrnr.....OHIMII NaiganaHy Makcatbl
XXXX....Sequence of product in the week XXXX.... MopsaakoBbIii HOMEP NpoAyKTa B AnTaaarbl LWbIFAPbIIFaH
napTuu, BbINyLUEHHOW 33 Heaento napTUSACbIHAAFbI BHIMHIH PETTIK HEMIpI.
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BEFORE FIRST USE NEPEQ NEPBbLIM NCMNOJIb3OBAHUEM BIPIHLWI NAWOANAHY ANAbIHOA

BipiHwi nanpananap angbiHga nnutagaH Gapnbik
opay 3aTTapblH anbin TacTay Kaxer.
OpayapbiH Gapnblk GenwekTepi MeH anemeHTTepi

* Prior to usage it is necessary to remove any packing
material from the range.
e Various parts and components of the range and | e

e [lepen nepBbiM MCMOMb3OBaHMEM HEOGXOAMMO U3 | e
NNWUTbl yAanuTb BCe yNakoBOYHbIE NPeaMETbI.
Pa3Hble 4acTu M 3nemMeHTbl YnakoBku nognexart | e

package are recyclable. Handle them in compliance yTUnu3aumm B COOTBETCTBUM C  [AENCTBYIOLMMU KonpaHbicTarbl ekimaepi MeH YNTThIK

with the valid instructions and national decrees. PacnopsHKeHN MU U HaUWOHaNbHbIMU AUPEKTUBaMM. OVpeKTMBanapblHa  Coalkec nawgara  acblpyra
« Before first use we recomend clean appliance and | ¢ PekomeHgyeTcs nepes UCMONb30BaHWEM OYUCTUTb xatagbl.

accessories. After drying cleaned surfaces switch on Mty ¥ npuHagnexHoctn. [Mocne  ocywku (| e [Manganadap angbiHaa nnuta MeH

main switch and keep following instructions. OYULLEHHbIX MOBEPXHOCTEN  BKMIOYUTL MaBHbIN Kepek-xapakTapapl Tasapty YCbIHbINAAb!.
e Warning: Do not clean and disassemble other parts BbIKNOYaTenb ] npoBepuTb dyHKLMM B TasapTbinFaH 6GeTTepiH KypraTkaHHaH keWiH 6ac

KOCKBILLbIH iCKE KOCbIM, MblHa Hyckaynapfa Caikec
DYHKUMSANApbIH TEKCepy Kepek.

EckepTy: «TasapTy» TapayblHOa KepceTinmereH
nnuTaHblH  Gacka GenikTepiH Tasanayra kaHe
Genwekrepyre pykcar eTinmenai.

of cooker, than mentioned in chapter CLEANING. COOTBETCTBUM CO CMEAYIOLMMUN YKa3aHNSAMUN.
o [pepynpexaeHue: He paspellaeTcsi oyvwatb U
[IEMOHTUPOBATbL APYrue YacTu NAuTLI, O KOTOPbIX He || o

yKasaHo B rnase «OuuncTkar.

ATTENTION! BHUMAHMUE! KOHIn!
Before first using of oven remove all stickers from oven | Nepen nepBbIM UCNONb30OBaHWEM AYXOBKV yAanuTb Bce || AnabiM AyXOBKaHbiH OipiHWi vrepywiniriveH anbictar-
door. HaKNenkn 13 AyxoBkvu ABEPMU. 6apnblK HAaKNenkn ecikTiH AyXOBKachlHaH.

The manufacturer declines responsibility for any | B cny4yae Heco6nioaeHMAs HOPMATUBHbLIX yKa3aHUMU
injuries to persons or damages to the appliance | u pekomeHAaummn HacTosiwen MHCTPYKLMHK,
resulting from improper usage of the appliance. npousBoauTenlb He HeceT OTBETCTBEHHOCTb B
cny4yae BO3HUKILUX AeEKTOB U CNyYalHbIX TPaBM.

Ocbl HYCKaynbIKTbIH HOPMaTUBTIK HyCKaynapbl MeH
YCbIHbICTapblH YycTaHGaFaH afgaiaa, eHAipywi
TyblHAAFaH aKaynblKTapbl MeH Ke3aemncok
XapakaTTapbl XafAaalbiHAa XayankepLinikTi anbin
Xypmewnai.

OPERATION OBCNY>XUBAHME MNNAUTbI MIMUTAFA KbISBMET KOPCETY

CAUTION:
* The appliance is not a toy and may be operated only

NPEAYNPEXOAEM!

e [lnuty moryt obcnyxuBaTtb Tonbko B3pocrnble! B

ECKEPTEMI3!

e [nuTara Tek ynkeHaep faHa KblameT kepceTe anafbl!

by adult persons in accordance with these
instructions. Do not leave small children without
supervision in a room where the appliance is
installed.

e This appliance is not intended for use by persons
(including children) with reduced physical, sensory or
mental capabilities, or lack of experience and
knowledge, unseless they have been given
supervision or instruction concerning use of the
appliance by a person responsible for their safety.

e Children should be supervised to ensure that they do
not play with the appliance.

e Gas cooker is an appliance whose operation
requires supervision.

e Never close the lid while the hob burners or oven

NMOMELLEHNN C YCTAHOBMEHHOW ra30BOW MAWUTOWM
HeJonycTMMO OCTaBNATb AeTei 6e3 npucmotpal!!

e [azoBas nnuta - npubop, KoTopbIn Tpebyet
NOCTOSIHHOIO BHUMaHWs B nepwvog ero
aKcnnyatauuu.

e He 3akpbiBanWTe KpbIWKYy NAUTHI,
paboTaeT unm noka ropenku ropsuue.

e [lepen TeMm, Kak OTKPbITb KPbILLKY BApOYHOro crona,
BbITpUTE €€, ecnm 3T0 Heobxoaumo, 4TOGbI
YCTPaHUTb C €€ MNOBEPXHOCTU CRy4yalHO pasnuTyto
XKNOKOCTb.

e Bec npoTMBHA C npuroTaBnvBaembiM GnoaOM,
BCTaBMSIEMOro B Na3bl UM peLlETkn GOKOBbLIX CTEHOK
OYyXOBKW, MOXeT ObiTb MakcumanbHo 3 kr, a
yCTaHaBNVMBaAEMOro Ha PeLUETKY MakCUMarnbHO 7 Kr.

ecnu nnuta

a3 nnuTtackl opHaTbinFaH xanga Gananappbl
KapaycbI3 Kanablpyfa TblbiM canbiHagbi!!!

e [@3 nnuTackl — OHbl NaipanaHy KeseHiHae TypakTbl
Hasap ayaapyabl Tanan eTeTiH acnan.

e [nuTta XyMbIC icTen TypraHga Hemece wWintepnepi
bICTBIK  GOnbIN  TypfaHwa NnuTaHblH  KaknafblH
xannaHpl3aap.

e [licipy ycTeniHiH kaknafblH awnactaH OypbliH, OHbI
CYPTIHi3, erep 6yn kaxeT Gonca, 6yn OHblH 6eTiHeH
Ke34eNCoK TerinreH CymbIKTbIKTbI KETIpY YLUIH KaXeT.

e [lyxoBKaHblH KbIpSibl XaKTapbliHbIH OWbIFbl Hemece
TopblHa canblHaTbiH AalblHAANbIN XaTkaH acbl 6ap
KaHbINTbIP TabaHbIH canmarbl Makcumanbdi 3 kr, an
TOpfa OpHaTbINaTbiHbIHBIK Ccanmarbl 7 Kkr Gonysbl
MYMKIH.




burner ar still in operation.

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

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

e [IpOTMBHM ©3  NPUHAANEXHOCTEN  MAUTbI  He
npegHasHayveHbl ANst ANUTENBHOrO XPaHEHUs MuLn
(He ponblue 48 yacoB). ANst ANUTENBHOTO XpaHeHUst
MUK UCMONb3YATE COOTBETCTBYIOLLYIO ANA 3TOW
uenu nocyay.

e lnuta Kepek-xapafblHaH KaHbINTbIP Tabanapsbl
TamakTbl y3aK caktay (48 cafaTTaH ken emec) yLliH
apHanmaraH. TamakTbl y3ak cakTay YLiH OCcbl MakcaT
YLUIH CaViKeC blAbICThl NaaanaHbIHbI3.

COOKING HOB

LIGHTING THE HOB BURNERS

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

BAPOYHAA NNUTA
3AXUIrAHUE TOPENKU
MoBepHyTb KHOTKY BMEBO Ha
«MAKCUMATNbHAA MOLHOCTb»
CMUYKOM UMK 3aXKWrankomn.

nosvuuo
n 3axe4yb ras

MICIPY NNUTACDHI — WINTEPAI T¥TATY
KHonkaHbl «Makcumanbfi KyaTbl» TyFblpblHa CON Xakka
OypblHbI3 Oa, ras3fdbl  CipiHKke Hemece OTTbIKNEH
TYTaTbIHbI3.

LIGHTING THE BURNERS WITH HIGH
VOLTAGE GAS IGNITION KNOB

Press the appropriate burner control knob slightly
towards the appliance and turn it anti-clockwise to the
,MAXIMUM POWER* position. Now use another hand
and press the gas ignition knob on the control panel
and keep it pressed until it ignites the flame.

3AXWUIrAHUE FOPENKK C NOMOLBIO
SNEKTPOPO3XWUTA

Jlerko HaxaTb Ha KHOMKY M MOBOpayvBaTb BMEBO Ha
no3numMio «MakcumasnbHas MOLLYHOCTbY. BTopon pykow
HaXaTb Ha BbIKMOYaTENb BbICOKOBOMBbTHOIO 3aXWUraHnst
WM  HaxaTb Ha KHOMKYy [0 yrnopa Ha naHesnb
ynpaBneHuss W npuaepxaTtb, MoOka UCKpa He
BOCMMAaMeHUT Topenky y nnuT, o6opyaoBaHHbIX
BbIKIIOYaTeNIeM BbICOKOBOMbTHOTO 3aXWraHust MnpsiMo
Ha pblyare ynpasneHus.

WINTEPAOI SNEKTPT¥TATKbILbI
APKbINbl T¥TATY

KHomkaHbl ~ akblpblH ~ Gacbin, conm  akka kapau
«Makcumanbi KyaTbl» TyfblpblHa Gypay kepek. EkiHLi
KONMMEH 3MeKTPTYTaTKbIW KHOMKacblH backin, Hemece
6ackapy naHeniHe Tipekke AeWiH kHonkarFa 6ackin, Typa
6ackapy TYTKacblHAarbl ANEeKTPTYTaTKbILINEH
xabgblKTanfaH — nnuTanapbiHbiH - WINTECIH  YLIKbIH
TYTaHApIpFaHrFa AeMiH ycTan Typy Kepek.

LIGHTING THE BURNERS WITH FFD
HIGH VOLTAGE IGNITION KNOB

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

Now use another hand and press the knob high voltage
ignition on the control panel device starts firing the
burner. Hold the knob pressed to the limit position for
about 5 seconds after the flame appears to allow the
flame sensor scanner to heat up.

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

3AXUIrAHUE TA30BbIX TOPENOK C
NMOMOLWbK INNIEKTPOPO3XWUTA
[MoBepHWTe pyuKy KpaHa ropenkv BfeBO W YCTaHOBUTE
eé B nonoxeHne “MAKCUMAJIbHAA MOLLIHOCTb”.
Mopgepxute pyyky mpwkaTtod K MaHenn  eLe,
npubnuantensHo, 5 cekyHa, 4To6bl Harpencs Aatuunk
npeaoxpaHuTens nnameHu. BTopon pykow HaxaTtb Ha
BbIKMOYaTeNb  BbICOKOBONBLTHOTO  3axuranus  [Mpu
HarpeBe pfaTuuka o6pa3yeTcsi TepMO3neKTpuyeckoe
HanpsbkeHue, KoTOopoe npuaepXuT MarHuT
npegoxpaHutens, a ra3 6yaer ropetb. Ecnu nnams
rnoracHeT, TO aBTOMaTU4YeCKN 3aKpoeTCsi NOABO/ rasa B
ropenky, HecMoTpss Ha TO, B KakoM MOMOXeHUM
Haxogutcst  pydka kpaHa - “MAKCUMAJIbHAA
MOLWHOCTbL” unu “MANOE MITAMSA”.

C FA34bl XXAHAPFbICbIHbIH T¥TAHObIP-
QNEKTPOPO3XWUIrA KOMErIHIH
YKaHapfblHbIH LWYMETiHIH KanamblH BneBo 6yp- xoHe
OHbl Xafpawnra "eH Ken anbiMabinbiK"
TafambliHoancbiHaap. Kanamabl naHenbke AereH Kpic-
Tafbl yCTal Typ-, XakblH, 5 cekyHA, 4Tobbl anayapbiH
caKTaHabIpFbIWbIHBIH -~ Gepriwi  Kbi3abl. Eki  konmeH
BbICOKOBOJSIbTHOrO TYTaHAbIP- aXblpaTKbllbiHA AereH
6ac- npu GepriwTiH Kbl36acbiHbIH CaKTaHAbIPFbILWTHIK
MarHWTbIH  Ti3rHAET-  TepMO3NEKTPUANbIK  KepHey
KbipTbiCTanaTtbiH, an ra3 xaHy 6onaabl. erep anay oT-
XirepMiH, con aBTOMaTwa rasfablH aT-binaybl B
aHapfbiFa XyMblnagbl, kapamacTaH aHa kapamacTaH,
apa kKaHhaw karganga LWyMekTiH kKanambl - "eH ken
anbIMAbINbIK" Hemece "WwarblH anay"” 6on-.

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

FAWWEHWE NNAMEHUW FOPENKU

Mpy raweHun nnameHy ropenku AyXOBKU MOBEPHUTE
pyyky Tepmoctata B nonoxeHue “BbIKIKOYEHO".
TPOKOHTPONMPYWTE - NOracno N NNamsi ropenku.

WINTEP XAJblIHbIH COHOIPY

WinTep »anbiHbIH CeHAipy 6OapbicbiHAa TepmocTaT
TYTKacblH «CeHAIpinreH» kannbiHa 6ypaHbl3. wWwintep
XanblHbl COHAIPINTEHIH KaaaranaHbI3.

CONNECTION TO THE MAINS POWER SNEKTPOMNOOKNIOYEHUE NIUTDLI ANEKTP MNIUTANAPGI
The appliance is fitted with power cord plug for | OnekTponoakntoyeHve nNAnTbI AOMKHO 6bITb || MnuTanapabliH  anekTpkocbinybl  CaTbin  anylblHbiK
connection to the mains. BbINOMHEHO B COOTBETCTBUM C HOPMamu W npaBunamu | eniHge  KOnpaHbICTaFbl  3MEeKTp  acnanTapblHblH
Power socket to which the appliance is connected must | 6e3onacHocTn QNEeKTPUYECKUX npubopos, || kayincisgiri Hopmanapbl MeH epexenepiHe Calkec

be accessible at all times.
Faulty power cord must be immediately replaced with a
new one.

AeiicTBylOLWMMY B cTpaHe MokynaTens.

OopblHAAnNybl Kepek.

CAUTION:

Make sure that the power cord is installed in such way
to avoid touching hot parts of the cooker (exhaust at the
back side, bottom part of the hob). High temperature
could cause damage to the insulation.

BHUMAHUE!

Creaute 3a TeM, 4YTOBbl 3MEKTPUHECKUI NOABOASALLMUN
WHYp He Kacancs ropsuux yacteit nmutbl (Tpyba
oTBOAA Ha 3afHeN CTeHe MUTbl W HWKHSS YacTb
BapOYHOro CTOMa), MpY MPUKOCHOBEHUM K KOTOPBLIM
MOXET MPOM30NTY NOBPEXAEHUE N30MsALMM NPoBOAA.

HA3AP AYOAPbIHbI3!

ANeKTp KEeNTIPyLUi LUHYPbI NAUTaHbIH bICTbIK GenikTepiHe
(nnuTaHbiH apTkbl kabblpFacbiHgarbl Oypy TyTir xoHe
nicipy —ycteniHiH Temerri  Geniri) >kaHacnafaHblH
KapafanaHpl3, onapfa >aHacy XafdaiiblHOa CbIMHbIH
OKLIaynaHybl akaynaHybl MyMKiH.

LEVELING THE APPLIANCE

PErYJNINPOBKA BbICOTbI MNJIUThI

MNUTAHBLIH BUIKTIFIH PETTEY

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

YcTaHoBka nNnuThl B roOpu3oHTanbHoOe nonoXeHue unu
perynupoBka €€ Mo BbICOTE BbIMOSHAETCSH C MOMOLLbIO
4-X perynupoBOYHbIX BUHTOB, KOTOpble BXOAAT B
KOMMNNEeKT I'IpMHa,ClHe)I(HOCTeﬁ NNnThbI.

MnutaHbl KkenpeHeH kanmnbiHa OpPHATy Hemece OHbl
6uikTiri GoMbIHWA peTTey NnuTaHblH Kepek-xapakrapbl
XUbIHTbIFbIHA KipeTiH 4 peTTeriw GypaHaackl kemerimeH
opblHAanagpl.

PROCEDURE:

e open the cover the range receptacle;

o Tilt the cooker on one side;

e Screw plastic screws into the bottom crossbar front
and rear openings on one side;

e Tilt the cooker on the opposite side and fix the
screws into the openings on the other side;

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

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

NMPOLUECC:

e BbiTawmrte AWMK AN XpaHeHWs NpUHaAnexHocTen
NnUTHI,

® MNINTY HaKIOHUTE Ha OJHY CTOPOHY,

® 3aKpyTUTe perynupoBOYHble BWHTLI B NepeaHue u
3aHVe OTBEPCTUS NepPeropoaku Ha ATON CTOPOHe,

e MAUTY HaKMOHWTE B MNPOTMBOMOMOXHYI CTOPOHY U
nofobHbIM 06pasoM 3akpyTUTE BUHTbI Ha ApYrow
CTOpPOHEe NNUTHI,

e MNUTY NocTaBbTe Ha MECTO W OTperynupyite eé
rOpU3oHTanbLHOE MOSIOKEHNE C MOMOLLbLIO OTBEPTKM
13 NpOCTPaHCTBa, OTKyAa Obin BbiTALLEH SALWMK ANs
XPaHEeHNs NPUHaANEeXHOCTEN NnTLI.

NMPOLECC:

e [InuTaHblH Kepek-KapakTapblH CakTayFa apHanfaH
XKOLUIKTI anbin WhIFbIHbI3,

e nnuTaHbl Gip XarblHa EHKEWTIHI3,

e perTTeriw 6ypaHaanapbiH OoCbl  >KafblHAAAFbI
GenriWTiH anablHFbl XaHe apTkbl CaHblnaynapbiHa
6ypan TacTaHbI3,

e MNUTaHbl KapCbl XafblHa EHKeWTIHi3 Ae, con Tapisai
Typae OypaHaanapabl NAWTaHbIH  EKiHWI KaFblHa
Gypan TacTaHbI3,

e MNUTaHbl  OpPHblHA  KOWbIHBI3 @,  MAUTaHbIH
Kepek-XapakTapblH cakTayfa apHamnfaH > KoLiKTi
anbin  WbIKKAH  KeHiCTikTeH BypaiiTblH  acnan

KeMeriMeH OHbl KengeHeH KannblHa peTTeHi3.

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

3AMEYAHME :

Perynuposka ninTbl MO  BbLICOTE He sBIseTCA
06513aTeNbHbIM  YCNIOBNEM U BBIMONHAETCA TONMBKO B
cny4ae Heo6XoANMOCTH.

ECKEPTY:
MnuTaHbl 6uikTiri GolblHWA peTTey MIHAETTI Tanan
Gonbin TabbiNnManabl XeHe TeK KaXeTTi >Xafganaa
opblHAanagb!.
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Right turn reduces the height of the flame, and left turn
increases the height. The adjustment is correct when the
body of the flame is about 3 to 4 mm high.

Replace the knob and set it to the switch off position, then
replace the oven base.

If the flame sensor does not operate properly, check its
position according to fig.

Flame sensor position
1 - Flame sensor
2 — Oven burner

PacnonoxeHne gatunka npefoxpaHUTENs nnameHu:
1 — [laTyvk npeaoxpaHnTens nnaMeHn
2 - Topenka AyxoBku

YKanblH cakTaHabIpFbIlbl AATYUriHIH OpHanacybl:
1 —XKanblH cakTaHAbIPFbILWbIHBIH AATYUri
2 - [lyxoBKaHblH LWinTepi

CONVERSION TO ANOTHER TYPE OF
GAS

NEPEHANALKA NNUTbI HA OPYTOU
BUO FA3A

MIMUTAHbI rA3[1bIH BACKA TYPIHE
KAUTA PETTEY

Conversion of cooker to another type of gas can be
performed only by qualified technician.
Adhere to the following procedure:

Change nozzles of all hob burners.

Adjust or change gas pressure regulator if installed.
Adjust oven and grill burner primary air.

Adjust SAVING power position of hob burners.

Stick new gas setting label with relevant nozzle
information.

MepeHanagky nnuTbl Ha Apyron Bua rasa MOXeT
BbINOSIHUTL  TOMbKO ~ CMELManuCT  YNoSIHOMOYEHHOM
CEepPBUCHOW OpraHn3aumn.

Mpu nepeHanagke HeO6X0AUMO BbINOMHUTB:

e 3ameHy hOopCyHOK BCEX ropernok (cMm. Tabnuuy),

® perynupoBky MWUHUManbHOM notpebnsemoi
MOLLHOCTM BCex ropenok B nosuumn ,MAJIOE
MNAMSA®,

e Hanagky wnu, BO3MOXHO, 3aMeHy perynsitopa
[aBrneHust rasa (ecnu oH BooOLLe yCTaHOBMNEH Ha
noaBoAsiLLeM ra3onpoBoae),

e repBOHayYanbHbIi  3aBOACKOM  TUMOBOW  LLUTOK
3aMEHUTb HOBbIM, MOCTaBIIIEMbIM COBMECTHO C
KOMMNEKTOM (POPCYHOK,

e O TMPOBEAEHUM [aHHOW  onepauuwu  chenatb
COOTBETCTBYIOLLME 3anuncu B “MapaHTUINHOM TanoHe”.

MnutaHbl rasgpiH Gacka TypiHe KkanWTa peTTeydi Tek
YoKineTTi CepBUCTIK YMbIMbIHbIH MaMaHbl OpblHAAN
anagpl.

Kanta pettey 6GapbicblHAa MblHanapAabl OpbiHAAY

KaxeT:

e Gapnblk WinTepnepaiH 6ypikkilTEPiH aybICTbIPY (KecTeHi
KapaHpl3),

o «WAFbIH XAlbIH» TyfbipbiHaa Gapnblk Wintepnepaiy
MVUHUManbAi TYTbIHATLIH KyaTblH PeTTey,

e ra3 KbICbIMbIHbIH peTTeriliH Kanuta peTTey Hemece,
MYMKiH, aybICTbIpy (erep on kenTipywi ra3 KybblpbiHAa
opHartbinfFaH 6onca),

e Gacranksl 3aybiTTblK YN KankaHwacbiH GypikkiluTep
XUbIHTbIFbIMEH Gipre KETKIINeTiH aHacbIMeH
aybICTbIPY,

e OCbl onepauusinapgblH KyprisinreHi Typansl «Keningik
TanoHbIHAA» TUICT xasbanap xacay.
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MAXIMUM POWER
BbleoqEHo MAKCUMATIbHAR MOILIHOCTE MAROE. I'II%MH A /.\ /.\ W
COHOAIPIITEH  MAKCVMAMbBI KYATbl  WAFbIH YKAbIH
COOKING NMPUITOTOBNEHUE OAAPIAY

Use low and wide cookware for preparing food on
gas burners. Make sure the burner flames heat the
dish bottom and do not go beyond its rim.

e The appliance is fitted with different size burners. For

optimum (economical) consumption of gas use the
recommended cookware bottom diameters:

- small burner - from @ 120 to @ 160 mm,

- medium burner - from @ 160 to @ 220 mm,

- large burner - from @& 220 to @ 280 mm.

« Rotation of control knob sets the gas heating power

(flame size) between the “MAXIMUM POWER”
position and “SAVING” position. To reach the
“SAVING” position, the knob must be rotated to the
extreme left position. After the food is brought to
,boiling point, reduce the gas power to the position
sufficient to maintain the desired cooking stage.

e [Ina npuroTtoBneHuss 6niog nonb3yiTecb Gonee
HU3KoM n Gonee wupokon nocygon. Ob6palante
BHVMMaHue Ha To, YTobbl NnamMs ropenku Harpeeano
[HO cocyAa v He BbIXOAMNO 3a ero kpas .

e [as3o0Bble ropenkn NAUTbl UMEKOT pasHble pasmepsbl.
Ons  nonHoro  (3KOHOMWYHOrO)  UCMONb30BaHMUS
MOLLHOCTW  TOpenku  nNpuUMeHsnTe nocygy cC
pekoMeHayeMbIMY AnameTpamu:

e - Ansa manon ropenku - ot 120 mm go 160 mm,

- Ans cpefHen ropenku - ot 160 mm o 220 mm,
- ans 6onbLuol ropenku - ot 220 mm A0 280 MM.

e [MoTpebnsiemyio MOLLHOCTb (pa3mep NnameHu) ropenku
MOXHO perynupoBatb MOBOPOTOM pYYKM KpaHa B
npegenax MONOXEHUI “MAKCUMANBHAA
MOWHOCTL” n “MAJIOE MNAMSA”. Pyuku KpaHoB
noBopayuBaloTCsi Npu crnabom HaxaTtum B CTOPOHY
naHenu. MoBopoTOM pyyku KpaHa BNEBO yCTaHaBMBaem
kpaH B nonoxeHue “MAKCUMANBbHAA MOLLUHOCTbL”,
fanee, TMOBOPOTOM py4Yku BreBo, [0 KpawHero
nonoxenust - “MANOE MNAMA”, n obpaTHo, BnpaBo
(Takke [0 KpaWHEro MoNnoXeHwst), B MOMOXeHue
“BbIKMIOYEHO".

e AcTbl pasipnay YLiH HEFyprbiM TOMEH JKoHe
HEFypnbiM KeH bIAbICTbl NavaanaHbiibi3. LWintep
XanblHbl  bIALICTbIH  TYBiH KbINbITaTbiHbIHA  KoHE
OHbIH LWETiHe WhbIKnayblHa Ha3ap ayaapbiHbI3.

e [InuTaHblH ra3 winTepnepiHii Typni kenemi 6ap.
Wintep kyaTblH Tomblk (yHemai) nanganaHy yuiH
YCbIHbINATbIH AvameTpnepi 6ap bIAbICTbI
naviaanaHbiHbI3:

e - LWafblH WinTep ywiH - 120 mm-geH 160 mm aemin,

- opTalla WinTep ywiH - 160 mm-geH 220 Mmm aeiiH,
- YNKEH WinTep yLwiH - 220 mMm-geH 280 MM AeniH.

e LinTepaiH TyTblHATBIH KyaTblH (KanblH KenemiH)
wymek TyTkacbiHblH  «MAKCUMAIBbOI  KYATbI»
xaHe «WAFbIH XXAJbIH» kannbl weriHae GypymeH
petteyre 6Gonagbl. Llymek TyTKanapbl naHenb
XarblHa Gasty bacy GapbicbiHaa Gypanagpl. LLymek
TYTKacblH con Xakka 6ypymeH LyMeKTi
«MAKCUMATNbAl KYATbI» kannbiHa oOpHaTambI3,
OydaH opi, TyTkaHbl confa OypymeH, LwWeTki -
«WAFbIH XAIbIH» KkannblHa AewiH, xaHe Kepi, OH
Xakka  (coHpan-ak  wWeTki  kannblHa  JeitiH),
«COHOIPINIEH» kannbiHa.

CAUTION:
« Before opening the hob lid any spilled liquid must be

removed from the lid surface.

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

NMPUMEYAHUE

e 3aKpbiTyl0 KpbIWKY He MCMonb3ynTe Kak pabouwii
CTON U He CTaBbTe Ha Heé kakne-nnbo npeameTsbl.

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

ECKEPTNE

e XKabblK KaknakTbl XKYMbIC ycreni peTiHae
nanpanaH6aHpl3 aHe ofaH kaHaaw aa Gip 3aTTbl
KOVIMaHbI3.

e Kaknaktbl >xaby angbiHoa 6Gapnblk LWinTepnepai
COHAIpiHi3.




INSTRUCTIONS FOR USING THE GLASS
LID

PEKOMEHAALUWU ONA NONb30OBAHUA
NIUTOU CO CTEKNAHHOW KPbILWWKOW

WblHbl KAKMAFbl BAP MIIUTAHbDI
NANMOANAHYFA APHAJIFAH H¥CKAYJIAP

ATTENTION!

Glass lid may crack if it is heated. Before closing the lid

switch off all burners.

To avoid damage to the glass lid follow these

instructions:

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

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

* Open the lid properly to the end position.

* Avoid touching the glass lid with cookware during the

food preparation.

Close the lid to its completely closed position.

* Clean any spillages on the lid immediately after the
hob has cooled down.

« Do not use abrasive detergents to clean the lid, as
they may scratch the glass surface and cause
discoloration.

BHUMAHMUE!
Ecnn nnuta ocHalleHa CTeKNSIHHOM  KPbILLIKOW,
pekomeHayem  cobnogatb  criegyloliume  ycrnoswus,

KOTOpble MOMOryT NPeAoTBPaTUTL €€ NOBPEXAEHNE.

e He BkniovaiiTe BapoyHble FOpesikv, ecnu Kpbillka
3aKpbiTa.

e 3aKpbITyl0 KpbILWKY He MCMOMb3ynTe Kak pabouwnii
CTON U He CTaBbTe Ha Heé kakne-nubo npeameTsbl.

o KpbllKy OTKpbIBaWTe Hagnexawwym obpasom Jo eé
KOHEYHOrO MOMOXEHWS.

e [lpy NpUroToBnNEHNN MUK crieauTe, 4ToObLI Mocyaa
He Kacanacb CTekna KpbiLLKK.

o [lpuaepxuTe KpbILLKY A0 NOMHOTO €€ 3aKpbITUs.

e HeunctoTbl C KpbILWKM YyCcTpaHWTe cpasy mfocne
OKOHYaHWSA MPWUrOTOBIIEHWS MULLM, KaK TOMbKO OHa
OCTbIHET.

e [lpn ouuctke He wWcnonb3yiTe abpasvBHble
YUCTSALLME CpeAcTBa, KOTOPbIMA MOXHO MouapanaTtb
NOBEPXHOCTb CTEKIa U Kpacky.

HA3AP AYOAPbIHbI3!

Erep nnuta wWbiHbl KaknarbiMeH XabablKTanca, OHbIH

akaynaHyblHblH angblH - anyra KeMeKTeceTiH MblHa

Tanantapabl YCTaHyAbl YCbIHAMBbI3.

« Erep kaknarbl xabblk 6onca, nicipy wintepnepiH icke
KOCnaHbI3.

e XKabblk  KaknafblH  XyMmbIC  ycTeni peTiHae
napanaHbaHbl3 xeHe ofaH kaHdaih aa Gip 3aTTbl
KOMMaHBbI3.

e KaknakTbl TWICTi TypAe OHblH COHFbl KannbliHa AeniH
allbIHbI3.

e Ac pasipnay OGapbicbiHAa bIAbIC  KaKNafFblHbIH
LWbIHbICbIHA XXaHacnayblH KaaaranaHbl3.

e Kaknaktbl TOnblKk >xabblnFaHbiHa —AeitiH - ycTan
TYPbIHbI3.

e Kaknakrafbl Kipnepai acTbl [AasprnaFaHHaH KeniH
6ipAeH on CybICbIMEH KeTipiHi3.

e Taszamay 6apbicbiHOa wWbIHbI 6eTi MeH Gosyabl
TblpHaybl MyMKIH abpasuBTi TasapTy KypanaapbiH
navganaH6aHpi3.

OVEN OPERATION

NONb30BAHUE IYXOBKOW

OYXOBKAHbI MAUOANAHY
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A—OFF
B — MAXIMUM POWER
C - MINIMUM POWER (SAVING)+ AQUA CLEAN

A — BbIKITIOYEHO

B - MAKCUMAJTbHAS MOLLHOCTb

C - MMHUMATIBHAS! MOLHOCTb (MANOE MAMSI) +
AQUA CLEAN

A — COHJIPINTEH

B — MAKCUMATbI KYAThI

C - WAFbIH XAJTbIH - MUHUMAIBII KYATHI ) +
AQUA CLEAN

| =)
e

ADJUSTMENT OF OVEN BURNER

MINIMUM POWER

On completion of this operation, proceed as follows:

Remove the oven bottom.

Oven control knob

Lift off the oven control knob.

For propane/butane fully tighten screw G and for

natural gas unscrew screw G by a % or % turn for

natural gas

Oven temperature selector

Disconnect the cooker from the mains power supply.

Liff the oven temperature selector knob. For

propane/butane fully tighten screw G.

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

e Light the oven burner and close the oven door.

Oven control knob

Set the oven control knob to position “MAXIMUM

POWER” and heat the oven for 15 minutes. Then set

the control knob to the to adjust the flame.

Oven temperature selector

Set the temperature selector control knob to position 8 and

heat the oven for 15 minutes.

Then set the temperature selector knob to position 1 and

use screw G to adjust the flame.

PEFYNnMPOBKA MOLWHOCTU B
NMONOXEHUU ,MANOE NMIAMA*

llaHHasi ~ onepauusi  BbINOMHSAETCS  CreaylowuM
cnoco6om:

Hy)XHO OTKpbITb ABEPLlY AYXOBKU U BbITALLWTb HO.
Pyuka ayxoBku

CHUMUTE pyyKy KpaHa roperkut fyXoBKu.

BbinonHute npeasapuTenbHy0 PerynupoBKy, 3aKpyTu
BUMHT G fo ynopa, ecnu nnuta paboTaeT Ha nponaH-
6yTaHe, n oTkpyTvB Ha 1/2” n paxe Ha 3/4” obopoTa
npv paboTte NnuTbl Ha NPUPOAHOM rase.

YctaHoBUTe pyuKy kpaHa Ha “MAKCUMAIIbHYIO
MOLLHOCTb”.

3axrute ras ropenku, 3akpomte ABepLy U nporpeinTe
[OYXOBKY B Te4eHue, NpubnuantensHo, 15 MuHyT.

3aTtem ycTaHOBWTE pyyKy kpaHa B nonoxexune “MAJTIOE
MNAMA” n BuUHTOM G BbINOMHUTE OKOHYATENbHYIO
perynmposky.

Mpu noBopoTe BWHTa BMpaBO Nnamsi yMeHblLuaeTcs, a
npy noBopoTe BMeBO - yBenuuuBaetcs. MowHOCTb
ropenku cyutaetcs npaBunbHO
OTPErynMpoBaHHOW, €CNN  BHYTPEHHUIA KOHYC NnameHu
pocTuraeT BbICOTbI OT 3 A0 4 MM, a TemnepaTtypa B
LeHTpe AYXOBKU A0ImkHa BbiTb MakcumansHo 160°C.

«WAFbIH XAINblH» KANMNbIHOAFbI
KYATTbI PETTEY

Ocbl onepauusi MblHa ToCINIMeH opblHAanaab!:
[lyxoBKkaHbIH eciriH albin, TyGiH anbin WbIFy Kepek.
[lyxoBKaHbIH TyTKachbl

[lyxoBKa WinTepi WyMeriHiH TYTKacblH LUeLWin anblHpbI3.
Erep nnuta nponaH-GytaHaa kymbic ictece, G
OypaHaacbiH Tipekke AeiiiH Gypan, aHe nnuTaHblH
Taburn raszaa Xymbic icteyi 6apbicbiHga 1/2” xoHe TinTi
3/4” anHanbIMbIH TapkaTbin Gypan, anfablH ana peTTeyiH
OpbIHAAHbI3.

Llymek  TyTKacblH
OpHaTbIHbI3 .
WinTepaiH rasbiH TyTaTbiHbI3, €CiKWeciH XabblHbI3 Aa,
[OYXOBKaHbI, LLaMaMeH, 15 MUHYT Kbi3AblpbiHbI3.

CopaH keniH wymek TyTKacblH «LWAFbIH >XAIbIH»
KannblHa OpHaTbiHbI3 aHe G OypaHpamacbiMeH
TYNKINIKTi peTTeyiH OpblHAAHBI3.

BypaHpaHbl oHfa Gypay GapbicbiHAa XanblH asasgbl,
an confa 6ypay 6apbicbiHaa — ynFasapl. Wintep kyatbl,
erep anblHHbIH LK KOHyCbl 3-TeH 4 MM-re AemniHri
OuikTikke keTce, an  [AyxOBKaHblH  OpTacbiHAaFfbl
TemnepaTtypacbl Makcumanbai 160°C 6onca, Aaypbic
petTenreH 6onbin ecentenepi.

“MAKCUMANDbAOlI  KYATKA”
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OVEN BURNER SETTINGS

PEIYJINPOBKA IOPEJIKU YXOBKU

OYXOBKA LUINTEPIH PETTEY

PRIMARY AIR ADJUSTMENT

To access the primary air adjusting screw (5), open or
remove oven door and remove oven bottom (2). By
unscrewing the adjusting screw the quantity of primary
air is increase, by tightening it is reduced. The air/gas
mixture is correct when the flame has blue color.

Adjust screw 5 for value X in accordance with the table,
and tighten the nut.

Check that the burner is working properly: the flame
must be blue and sharp, without a yellow tip.

PEFYNUPOBKA KOJTUMECTBA
NMOACACBLIBAEMOIO NEPBUYHOIO
BO34YXA

OrtperynuposaTb KONM4ecTBO noAcacbiBaemMoro
BO3/lyXa MOXHO C MOMOLLbIO PEryNMpOBOYHOIO BUHTA.
Ho npexae HYXHO OTKpbITb ABepuy AyXOBKu (npu
HeobXoAUMOCTH, ABEPLYY CHATb C NeTerb) U BbITAUTb
AHO.

Mpn OTBMHYMBAHUN perynmpoBo4HOro BUHTa
KONMMYECTBO MEPBMYHOTO MOACACLIBAEMOro  BO3Ayxa

COPbINIATbIH BACTANKbI AYAHbIH
CAHbIH PETTEY

CopbinaTblH ayaHblH CaHblH peTTeriw  BypaHaacs!
apkbinbl petTeyre 6Gonagpl. Bipak  angbimeH
[yXOBKaHbIH eCiKLWECiH alubin (kaxeT GonFaH xaraanaa,
ecCiKLWeCiH inveKkTeH any kepek), TyGiH anbin LWbIFy
Kepex.

Petteriw  ©GypaHpgacbiH  Gypan any 6apbicbiHAa
6acTankbl copbinaTbiH ayaHblH CaHbl ynFasabl, Gypan
cany 6apbicbiHAa — asasgpl.

YBEMNUUNBAETCS, NPY 3aBUHYNBAHUN - YMEHBLLAETCS. BypaHgaHeliH - KkannbiH - (,X*  Merwepi)  TemeHae
TMonoxeHne BUHTA (BENUUMHY ,X*) HYXHO YCTaHOBWTL B || KENTIPINreH kectere calikec opHaTtyFa Gonagaebl.
COOTBETCTBUM C HUXKENPUBEAEHHOW TabnuLen.
1 — Front oven wall 1 — nepegHsa cTeHa AyXOBKU 1 — nyxoBKaHbIH anapblHFbl KabbIpFachl
2 — Oven bottom 2 — IHO AYyXOBKN 2 — nyxoBKaHbIH Ty6i
3 — Ignition tube 3 — Tpybka 3ananbHas 3 — TyTaHABIPFbILW TYTIri
4 — Oven burner 4 — ropenka [yx0BK1 4 — [lyXOBKaHbIH LUiNTepi
5 — Oven burner adjusting screw 5 — BUHT perynvMpoBOYHbIii 5 — peTtTeriw 6ypaHaacsl
6 — rpunbgin WinTepi
20
A TAP PROTECTED Mopaya rasa B ropenky QAyxoBku perynupyetcs [ [yxoBka wintepiHe rasgpl  xibepy  KanblHHbIH
The gas supply to the oven burner is controlled by a tap | rasosbim KpaHoMm c TEPMOINEKTPUHECKUM || TEPMOINEKTP CaKTaHAbIpFbilbl 6ap TepmocTaTbiMeH
protected with a thermoelectric flame sensor. npegoxpaHuTenemM nnameHu. peTTeneai.
The power input of the oven burner as well as the | [oTpebnsiemyto MowWHOCTb ropenku, a Tem cambiM u | LinTepAiH TyTbIHATBIH KyaTblH, COHbIMEH [yXOBKaHbIH
temperature of the oven space can be controlled by | TemMnepaTtypy AyXOBKW, MOXHO perynupoBatb pyykon [ TemnepatypacblH «MAKCUMANBAOlI KYATbI» xeHe

setting the knob to the positions ,MAXIMUM POWER*
and ,SAVING*

KpaHa B wuHTepBane nonoxexuin “MAKCUMAJITbHAA
MOLHOCTbL” n "MAJNOE MNTAMA”.

«WAFbIH XANbIH» kannbl
TyTKacbiMeH peTteyre 6onagpl.

WHTepBanbiHAa LWyMeK

IGNITION OF THE OVEN BURNER

e Open the oven door.

A TAP PROTECTED

e Set the oven burner control knob to the position
"MAXIMUM" and press it slightly towards the panel
to a limit position. At the same time hold a match at
an opening in the oven bottom.

e After firing the burner hold the knob pressed to a limit
position to the panel for about 5 seconds till the
flame sensor heats up.

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

3AXWUITAHUE TOPENKW Y XOBKU

o OrtkponTte ABepLYy AyXOBKU.

e YCTaHOBUTE pYy4Ky KpaHa ropenkv [yXOBKM B
nonoxernne “MAKCUMAJIbHAA MOLWHOCTL” wn
npwxmute eé€ k naHenu o ynopa. OfHOBpPeMeHHO
nogHecuTe ropsllyld CNWYKy K OTBEpPCTUO  Ans
3aXWUraHusi ropernku JyXOBKU.

e Ecnu ras 3aropencs, TO pyyky kpaHa/TepmocTtara
nopgepxwure npwxartomn K naHenun ewe,
npubnuanTenbHo, 5 cekyHa, 4Tobbl Harpencs gaTymk
NpeaoXpaHnTens NnaMmeHn.

e OTnycTUTE PYYKy U NMPOKOHTPONUPYMTE, FOPUT NK ras
ropenku. Ecnu nnams noracno, To NoBTOpUTE BECb
NpOLECC 3aXUraHus.

OYXOBKA WINTEPIH T¥TATY

o [lyxoBKaHbIH KaKnafbliH allblHbI3.

e [lyxoBka winTepi LUYMETiHiH, TYTKacbIH
«MAKCUMATNbAI KYATbI» kannbiHa opHaTbIHpbI3 Aa,
OHbl NaHernbre Tipekke AeWiH KbiCbiHbI3. Bip Mesrinae
XaHbIN TypFaH CipiHKeHi AyxoBKa LWinTepi TyTaHy
YLiH caHplnayfa )akblHAaTbIHbI3.

e Erep ra3 TytaHca, Wymek/TepmocTaT TyTKacblH oni
ne Gonca wamameH 5 cekyHA,  KanblH
CaKTaHAbIPFbIWbIHLIH - AATYUri Kbl3y YLWiH, KbICbIM
ycTan TypblHbI3.

e TyTkaHbl XiGepiHi3 Ae, LwWinTepaiH rasbl >XaHbin
TypfaHblH kaaafanaHbid. Erep xanbiH ewin kanca,
oHAa TyTaTyAblH GykKin npoueciH kanTanaHbi3.

LIGHTING THE BURNERS WITH HIGH
VOLTAGE GAS IGNITION KNOB

Press the appropriate oven burner control knob slightly
towards the appliance and turn it anti-clockwise to the
,MAXIMUM POWER* position. Now use another hand
and press the gas ignition knob on the control panel
and keep it pressed until it ignites the flame.

3AXWUIAHUE FOPEJNIKMN OYXOBKU C
NMOMOLLBIO SNEKTPOPO3XWUTA

Jlerko HaxaTb Ha KHOMKY rOPEenku [yxOBKW W
noBopaymBaTb BMEBO Ha MO3NLMIO «MakcuManbHas
MOLLHOCTb». BTOpON pykow HaxaTb Ha BblknouvaTenb
BbICOKOBOSIbTHOTO 3@)KMraHWsi N HaxaTb Ha KHOMKY 40
ynopa Ha naHenb ynpaBneHWs U npuaepxatb, noka
uckpa  He  BOCMNAMEHWUT  Topenky y  nnuT,
060pyAoBaHHbIX  BbIKNOYATENeM  BbICOKOBOMbTHOMO
3aXuraHus NPSIMO Ha pblyare ynpaBneHus.

C AYXOBKACbIHbIH XAHAPfbICbIHbIH

T¥TAHObLIP- ANEKTPOPO3XUrA
KOMETIHIH

Tyvimere  pgereH  Gacy  XeHiNnTek  AyXoBKaHbIH
XaHapfbinapblHbIH XaHe Oyp- BNeBo avikblHaamara "eH
ken anbiMabinblk". EKi  KONMMEH BbICOKOBOMbLTHOMO
TYTaHObIp-  axblpaTkbilWbiHA JereH Gac- Hemece
Tyimere pereH 6Gac- peiiH  ynopa 6ackapmaHbiH
naHenbCiHe >oHe  Ti3riHOAeT-, @8ni  Ae  YWKbIH
BOCNNaMeHUT  aHapfbl 6ac  nnuT  xabablkTa-

BbICOKOBOMLTHOTO TYTaHAbIP- aXblpaTKblLLbIMEH Typa
6ackapMaHblH TyTkacbiHAA.

LIGHTING THE BURNERS WITH FFD
HIGH VOLTAGE IGNITION KNOB

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

Now use another hand and press the knob high voltage
ignition on the control panel device starts firing the oven
burner. Hold the knob pressed to the limit position for
about 5 seconds after the flame appears to allow the

3AXUITAHUE FOPENKU OYXOBKU C
NMOMOLbK INNIEKTPOPO3XWUIA
MoBepHWTE py4Ky KpaHa rOpenku AyXOBKU BREBO W
yctaHoBute €€ B nonoxeHve “MAKCUMATNBbHAA
MOLLUHOCTb". MNopepxute pyyKky NpuxaToi K naHenu
eweé, npubnuautenbHo, 5 cekyHa, 4TOGbl Harpencs
JaTyvK MpefoxpaHuTens nnameHu. Bropon  pykoi
HaXaTb Ha BbIKNOYaTEsb BbICOKOBOSIbTHOTO 3aXuUraHus
Mpwn Harpese nartyuka obpa3syetcs

C AYXOBKACbIHbIH XXAHAPfbICbIHbIH
T¥TAHObIP- QNNEKTPOPO3XUrA
KOMETIHIH

[lyxoBKaHbIH ~ aHapfbICbiHbIH  LYMETIHIH  KanambiH
BNeBO Oyp- XoHe OHbl XaffdaiFa "eH Ken anbiMabinblk"
TaranbliHAancbiHaap. Kanamabl naHenbke AereH Kbic-
Tafbl yCTal Typ-, XakblH, 5 cekyHA, 4TOObl anayapblH
caKTaHabIpFbllWbIHbIH, -~ Gepriwi  kbidagbl. Eki  konmeH
BbICOKOBOJIbTHOrO TyTaHAbIP- aXblpaTKbllUblHA [AereH

9




flame sensor scanner to heat up.

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

TepMO3rneKkTpuyeckoe HanpsixeHue, KoTopoe
NPUOEPKUT MarHuT npefoxpaHuTens, a ra3 OydeT
ropeTb. Ecnu nnams noracHet, TO aBTOMaTWU4ecku
3aKpOEeTCs NOABOA rasa B roperky, HECMOTpsi Ha To, B

6ac- npu 6GeprilwTiH Kbl36acbiHbIH CaKTaHAbIPFLILLTHIH
MarHUTbiH  Ti3riHAET-  TEPMOSMEKTPUSANBLIK  KepHey
KblpThICTanaTbiH, an ras xaHy 6onaasl. erep anay ort-
XirepMmiH, con  aBToMmaTwia rasgblH aT-binaybl B

position. KakoM  TMOMIOXEHUM HaxoAWUTCA pydka KpaHa - | xaHaprblfa Xymbinafbl, kapamactaH aHa kapamacTaH,
“MAKCUMAINNIbHAA MOLWHOCTL” wnu  “MAJIOE | apa kaHgoaw xafgavga LWYMeEKTiH Kanambl - "eH ken
MNAMA”. anbiMabInbIK" Hemece "wWarblH anay” 6on-.
IMPORTANT: BHUMAHMUE! HA3AP AYOAPbIHbI3!

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

Ecnu xe yepes 10 cekyHA ra3 He 3aropuTtcs, TO nepen
cnepyloLen NonbITKON nogoxaute 5 MUHYT, OCTaBuB
[BepLy lyXOBKW OTKPbITON.

Erep 10 MuHyTTaH KeWiiH ra3 TyTaHbaca,
OYXOBKaHbIH  KblKMafblH — allblK  Kanablpbim,
OPEKETTIH anfbiHAa 5 MUHYT KyTe TYpbiHbI3.

oHAa
Keneci

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

FAWWEHWE NNTAMEHUW FOPEJIKU

Mpu raweHwM nnameHn ropesikv AyXOBKV MOBEPHUTE
py4ky TepmocTtata B nonoxexne “BbIKITKOYEHO".
IpoKOHTpONMPYITE - NOracno N1 Nnams ropesnku.

WINTEP XANbIHbIH eWIPY

[yxoBka LWINTEpiHiH anblHblH ewipy 6GapbicbiHAA
TepmocTat  TyTkacblH «COHAOIPINTEH»  kannbiHa
6ypaHpi3. LinTep )anbiHbl COHreHiH kagaranaHbi3.

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

BbINEYKA

Mepen Tem, Kak HayaTb  BbIMekaTb,  Mpu
Heo6XxoAuMOCTH, NporpeinTe AyxoBKy B TeyeHue 10-15
MUHYT.

LWWINTEP XAJblHbIH ©WIPY

[lyxoBka LWINTepiHiH XamnbiHblH ewipy 6apbicbiHAa
TepmocTaTt  TyTkacblH «COHAOIPINTEH»  kannbiHa
6ypaHpbi3. LLinTep )anbiHbl COHreHiH kagaranaHbi3.

A TAP PROTECTED

The oven knob is set to the position ,MAXIMUM
POWER®".

After preheating put the food in the oven.
Baking/roasting time at MAXIMUM POWER depends
on the type and mass of food. Then set the oven burner
knob to the MINIMUM POWER (SAVING) position and
keep it there to the end of baking.

YcTaHOBUTE py4yKy KpaHa TrOpemnku [OyXOBKM B
nonoxexne “MAKCUMAJTIbHAA MOLLHOCTbL” .

B Takom MonoxeHun pyyky KpaHa ropenku octaBbTe Ha
BpeMs, KOTOpoe 3aBWCWT OT Beca W Buga
npuroTaenueaemMoro 6ntoaa.

3aTeM pyyKy MOXeTe YCTaHOBUTb B MOMNOXEHUe
“MAJIOE MNAMSA” 1 BbiNeYKy JOKOHYATb.

[yxoBka winTtepi wymeriHiH TyTkacsiH «MAKCUMANBbAI
KYATbI» kannbiHa opHaTbiHbI3. LWinTep wymeriHiH
TYTKaCblH OCblHAAW KannblHAa [AaspnaHbin  XaTkaH
acTblH canMmafbl MeH TypiHe KaTbiCTbl YaKblTkKa
KanaplpbiHbI3.

CopaH keriH TyTkaHbl «LWAFbIH XAJbIH» kannbiHa
opHaTbIN, acTbl AavibiH GonFaHbiHa AeliH KeNnTipy Kepek.

e For best baking/roasting results insert the grid with
the tray into the second level guide from below.

* Experience says that yeast dough is well baked after
25 — 30 minutes, Christmas cake after 45 minutes,
and pastry after 12 — 18 minutes. However, these
times are merely referential and it is necessary to
test them individually.

e |f possible, avoid opening the oven door during the
baking process if possible. The temperature regime
within the oven might be disturbed, resulting in
prolonged baking time or burnt food.

e If you should detect considerable differences
between the set temperature and the actual oven
temperature, contact qualified service personnel.

e [Ina opueHTauuu coobLiaem, 4YTO BPeMsi BbIMEYKU
NUPOXKOB M3 APOXOKEBOro Tecta, NpubnuantensHo,
25-30 MuHyT. Ha BbINeYky u3genuii u3 caobHoro
OpoXoKeBOro Tecta noTpebyetcs 45 MUHYT, U3
CMOEHOro NN NEeCOYHOro TecTa - 12-18 MUHyT.

e [pu BbINEYKE BbLICOKUX MUPOrOB pPeKOMeHAyeM
NPOTMBEHb UMK (DOPMY C MUPOrOM  YNOXUTb Ha
anoMUHNEBbIN NpOTUBEHb (ans Gonee
pPaBHOMEPHOTO BbINekaHUs) U MOCTaBUTb MX 06a Ha
peLLETKY, BCTABMNEHHYIO BO BTOPble OT AHA AYyXOBKU
na3bl 6OKOBbIX CTEH.

e Tpebyemoe Bpemsi BbiNeykn v BbIGOp Temnepatypbl
3aBUCKT OT BMAa n obbEma, peuenTypbl U cnocoba
npurotoBnennss 6nioga, a Takke OT  BENUYMHBI
naBrneHus rasa B cetu. [loaTomy, Bpems u

e barpgapra any ywiH awbiTkaH KamblpAaH xacanfaH
GoniwTep nicipy yakbiTel wamameH 25-30 MUHYT
ekeHiH xabapnanmbi3. Maii MeH CyTTi albiTkaH
KamblpAaH ByiibiMAapbIH nicipyre 45 MUHYT, kaTTama
HeMece KaHT KOCbIflFaH kaMblpnapaaH - 12-18 MuHyT
Tanan etinegi.

e Buik 6GoniwTepai nicipy 6apbicbiHOa KaHbINTHIP
TabaHbl Hemece OGoniwi 6ap HbicaHabl Kanavibl
KaHbINTbIp Tabafa (HeFypnbiM Teric nicy YLiH)
canbin, onapablH eKeyiH Ae AyxoBKaHblH TYBiHEH xak
kabblpFanapblHbIH eKiHLWWi KepTiriHe canblHFaH TopfFa
KO0 Kepek.

e Micipyain Tanan eTineTiH yaKkbITbl MeH
TemnepaTypacblH TaHAay acTblH TyYpi MEH KenemiHe,
peuenTypackl MeH pfaspnay TociniHe, CcoHAan-aK
Xenigeri ras3  KbiCbIMbIHbIH ~ KeneMiHe KaTbICThl.
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1 - Connection ending

2 - Knee

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

6 - Back cover of the cooker

1 - HaKOHEYHWUK NnoaBoaa rasa

2 — KoneHo

3 - WnaHr ra3osblii (NOABOA C NPaBOW CTOPOHbI)
4 - WwnaHr ra3osbli (NOABO/ C NEBOW CTOPOHbI)
5 - npsbkka KpenéxHas

6 - 3a4HAS CTeHKa NNUTbl

1 — ra3 xeTkKi3y yluTamacshl

2 — WiHi

3 —ras WwnaHrbiCbl (OH XaKTaH XeTkKi3y)
4 - ra3 WNaHrbiCbl (CON XaKTaH XeTki3y)
5 — Tipey norabachbl

6 - NNWUTaHbIH apTKbl kabblpFach!

IMPORTANT PRECAUTION:

In case of left side connection (seen from the front) the
hose must be connected by means of a clamp fixed in
the back cover opening. You will find the fixing clamp in
the accessory Kkit.

BHUMAHUE!

Mpn nogBoae rasa LWnaHr HYXHO 06s13aTeNbHO NMPOYHO
3aKpenuTb KPenéxHoM NPsKKOMW, KoTopas 3alénkHyTa
B OTBEpPCTME Ha 3afHeM Koxyxe nnutbl. KpenéxHas
npshkka BXOAWUT B KOMNNEKT NPUHAANEXHOCTEN NNnThI.

HA3AP AYOAPbIHbI3!

rasapl  keTkisy 6apbicblHA@ WNaHIThl  MiHAETTI  Typae
nnuTaHbl{  apTkbl OypkeHiwiHaeri caHbinayra GekiTinreH
Tipey pofabacbiMeH MblkTan BekiTy kepek. Tipey Aorabachl
NNUTaHbIH KepeK-XapakTapbl XUbIHTbIFbIHA Kipeai.

HOB BURNER SETTINGS

PETYJINPOBKA TA30BbIX MOPEJIOK

FA3 WWINTEPNEPIH PETTEY

MINIMUM OUTPUT ADJUSTMENT

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

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

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

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

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

PET'YNUPOBKA MUHUMAJTIbHOU
MOLWHOCTHU

Mpn nepenanagke nnuTbl Ha nponaH-6ytaH BUHT C
[OIKeH BblTb 3aKpyyeH Ao yrnopa.

MuHUManbHast MOLLHOCTb ra3oBOV BapOYHOW ropernku
cunTaetcs npasunbHO OTperynMpoBaHHON, ecnn
BHYTPEHHWI KOHYC NnameHu AOoCTUraeT BbiCOTbl OT 3 A0
4 Mm.

CHSIB pyyKy KpaHa, HO nNpeaBapuTenbHO YCTaHOBUB €€
B nonoxexue ,MAJIOE MNAMA", MOXHO
OTperynupoBaTtb  MOLLHOCTb  NMAMEHU  Topernku,
3aBMHYMBAs WUNK OTBUHYMBAsS BUHT C.

MWUHUMAINBbAOI KYATbIH PETTEY

MnutaHbl nponaH-6yTaHfa KaiTa peTTey HapbicbiHga C
6ypaHaackl Tipekke AeitiH Gypanybl kepek. [a3 nicipy
WiNTepiHiH MUHUManbAi KyaTbl, erep >XanblHHbIH iLKi
KOHyCbl 3-TeH 4 MM-Te aeuiH GuikTikke xeTeTiH Gonca,
Aypbic peTTenreH Gonbin ecenteneai.

LLlymekTiH TyTkacbiH Lwwewin, 6GipaK anablH ana OHbl
«WAFbIH >XAJbIH» kannbiHa opHaTbin, C 6ypaHaacbiH
Oypan kaybin Hemece Oypan wewin, wWinTep
XanblHbIHbIH KyaTblH peTTeyre 6onaabl.
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CONNECTION NMPUCOEAMHEHUE NMNAUTHI K MITUTAHBI
TO GAS SUPPLY rA3onrpoBoay A3 K¥BbIPbIHA KOCY
GAS SUPPLY rA3onrPoBoO[ F'A3 K¥BbIPbI
The appliance may be connected to gas supply by only | TNMpucoeavHeHve nnuTbl K razonpoBoAy AOMMKHO ObiTb || MnuTaHbl ra3 KybbipbiHa kocy CaTtbin  anylblHbIH
by the authorized personnel. Connection must comply | BbinonHeHo cneuuanucTamu YNONMHOMOYEHHON || eniHAe KonpaHbICTaFbl HOpManap MeH epexenepre
with the local standards and requirements. The gas | cepBWCHOW OpraHu3auuu B COOTBETCTBUM C HOPMaMmu U || caikec yaKineTTi CEepBUCTIK YWbIMbIHbIH,

supply pipe must be fitted with the accessible gas shut-
off cock, located before the coupling with the cooker.

npasunamu, AecTByOLWMMMN B cTpaHe MokynaTens.

MamMaHgapbIMeH OpbliHAaNybl Kepek.

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

BHUMAHMUE!

YTOGbl MPU  BLIMONIHEHUU MPUCOEAMHEHUS] MIUTbI K
rasonpoBoy Wnv npu NPUCOEANHEHUN C NMOMOLLbIO LUNaHra
He MpOU3OLWNO MNOBPEXAEHWEe HAKOHEYHWKa ra3oBOro
NpUCOEVHEHNSI, NPUMEHSITE ANS ero NOAAEPXKU KoY.

Hasap ayaapbiHbia!

MnuTaHbl ras KyBbipbiHa Kocyabl opbiHaay GapbichiHaa
HEMece LUNaHr apkbifbl Kocy 6apbicbiHaa ras KocyablH
ylUTamacblHblH - akaynaHyblH GongsipMay  YiiH, OHbl
Kongayra apHarnfaH KinTTi KongaHbIHbI3.

CONNECTION TO THE NATURAL GAS
NETWORK

Connection must be made in accordance with standing
local regulations. In case of excessive gas pressure use
pressure regulator.

NMPUCOEAUHEHUE NNUTbI AO
NMPUPOOHOIO rA3y

MpucoeauHeHne NNUTbl AOMKHO OblTb BbLIMOMHEHO B
COOTBETCTBUU c HopMamu 7 npasunamu,
AencTeyommn B ctpaHe MNokynatens.

NMIUWTAHbI TABUFU FA3FA KOCY

MnutaHbl rasfa kocy CaTbin  anywblHbIH eniHae
KONAaHbICTafrbl HOpManap MeEH epexenepre Counkec
opblHAANybl KEpek.

CONNECTION TO THE LPG NETWORK
Connection must be made in accordance with standing
local regulations. In case of excessive gas pressure use
pressure regulator.

Special LPG coupling must be installed at the 1/2" pipe
connection.

NMPUCOEOWHEHUE MIINTbI K BANJIOHY
C NPOMAH-BYTAHOM

MpucoeauHeHne nnNUTbI AOMKHO ObiTb BbLIMOMHEHO B
COOTBETCTBUU c HopMamu 7 npasunamu,
AevicTByloWMMK B cTpaHe MokynaTtens.

LUnaHr gormkeH UMeTb NPUCOEAVHUTENbHBIN LWTYLEp C
BHYTPeHHel pe3bboii C HOMMHaNbHBIM AnameTpom 1/2”.

NMIUTAHBbI NTPONAH-BYTAHbI BAP
BAJNINIOHFA KOCY

MnutaHbl Kocy Catbin anyLwbiHbIH, eninae
KONAaHbICTafFbl HOpManap MeH epexenepre caiikec
opblHAANybl KEpek.

WnaHreiHbIH -~ 1/2”  HOMWHanNbAi  AnameTpiMeH
ovimacbl 6ap KOCKbIL LUTYLepi 6omybl Kepek.
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FLEXIBLE HOSE CONNECTION

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

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

We recommend the use of metal gas hoses.

NPUCOEOUHEHMUE K FA30ONPOBOAY C
NMOMOLbK WIAHTA

HeponycTumo npyvMEHNATb LINaHr, KOTOpbI He uMeeT
cepTudUKauMn ANs UCMONMb3OBaHUSI €ro C JaHHOW
uenbto. PekoMeHgyemas anvHa wnadra 1000 mm u
TennoBoe conpoTuBneHue wnaHra muH. 100°C.

Ha wnaHr He AOMKHO BNUSATL U3NydyaeMoe Tenno u He
[OIMKHO OblTb CONPUKOCHOBEHWS C OTKPbITEIM OTHEM.
Henb3s npoknagbiBaTe LWMAHT OKOMO TOW YacTu
Hapy>XHbIX CTEHOK MMAWTbI, A€ HAaXOAUTCS AyXOBKa.
YNnotHeHne coeduHeHuin HeobXxoaMMO  BbIMOMHUTL
YNMOTHATENbHLIM ~ MaTepuanoMm, pPeKkoMeHAO0BaHHbIM
3aBOAOM-U3roTOBUTENEM B VHCTPYKLMK no
MPVYMEHEHWIO LUNaHra.

Mkl pekoMeHAyem ucnonb3oBaTb MeTannuueckue

LSIaHrun.

LUNAHT APKbINbl TA3 K¥BbIPbIHA
KOoCyYy

LWnaHrbiHBIH ~ OCbl  MakcaTneH nanganaHy  YLiH
cepTudUKaTTaybl XOK LUNAHIbICBIH KonaaHyFa pykcat
eTinvengi. LUnaHrbiHbIH YCbIHbINATbIH Y3bIHAbIFbI
1000 MM X9He LWNaHrbIHbIK XbINYNbIK KapCbiNbIfbl
MuH. 100°C.

LnaHrbifa TapaTbinaTbiH XbIyNblK 9Cep eTneyi Kepek xaHe
aLblK OTMeH xaHacy 6onmaybl kepek. LLnaHrbiHbl NUTaHbIK
[yxoBKa TypFaH XepiHaeri CbipTKbl kabblpracbiHbiH GeniriHe
Teceyre Gonmangbl.

BipiktipynepiH  Tbifbl3gayabl  WNaHrblHbl  NaiaanaHdy
XeHiHaeri HycCKkaynblfblHAA 3aybIT-a3ipneyLicimeH
YCbIHbINFaH ThIfbI3AAFbILL MaTepuanbiMeH opblHAAY KaxeT.
Bi3 meTann WrnaHrbinapbiH nanganaHyabl
YCbIHaMbI3.
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TemnepaTtypa, HeobGXOoAuWMble ANs MPUrOTOBNEHMUS
kaxpgoro Buaa Gnoga, MoryT  6biTb  TOYHO
YCTaHOBIEHbl B COOTBETCTBMM C Balwmm onbiToM K

CoHAbIKTaH, acTblH 8p TYpiH Adaspnay YLwWiH KaxeT
yakplT neH Temnepatypackl Ci3giH TaxipubeHis 6eH
NafabinapblHbl3Fa COMKEC Typa OpHaTbINYbl MYMKIH.

HaBbIKOM.
HELPFUL HINT: BHUMAHME! HA3AP AYAPbIHbI3!
When baking high rise yeast dough put it on aluminum | Mpu BbineYke BbLICOKUX NUMPOroB  pekomeHayem | Buik GaniwTepai nicipy 6apbicbiHA@ KaHbINTLIP TabaHbl
baking tray and insert it in the second guide level from | npoTvBeHb unu opMy C€ NMPOromM YNoOXuTb Ha | Hemece OGoniwi 6ap HbiCaHAbl kananbl KaHbINTbIP

the bottom.

anioMVWHUEBBIV NPOTUBEHb (ANs Gonee paBHOMEPHOTO
BbiNekaHusl) W MOCTaBuUTb MX o06a Ha peweTky,
BCTABMEHHYI0 BO BTOpble OT [Ha AYyXOBKW nasbl
6OKOBbIX CTEH.

Tabara (HefypnbiM Teric Micy YLWiH) canbin, onapabiH
ekeyiH Ae AyxoBKaHblH TYGiHEeH aK kabblpranapblHblH
€KiHLWi KepTiriHe canblHFaH TOPFa KO Kepek.

INSERTING OF GRID IN THE OVEN

TOPObl AYXOBKAFA OPHATY

TEMPERATURE INDIKATOR WHOUKATOP TEMMNEPATYPbI TEMMNEPATYPA UHOUKATOPBI
The cooker is equipped with oven temperature indicator || CooTBeTcTBMe  TemnepaTypbl BHYTpM  ayxoBku | [lyxoBka iwiHAgeri TemnepaTypacbiHblH — MHAWMKATOP
(°C). Temperature is only informative. nokasaHuam wuHaukatopa (B °C) usobpaxeHo Ha | kepcetkiwTepiHe (°C) ceunkec  kenyi  cypeTTe

pucyHke. TemnepaTypa TONbKO MHpOpMaTMBHAS .

KepceTinreH. Temnepartypachl TeK aknapatTblK.

® 0000

—_———
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CLEANING AND MAINTENANCE

yxopn 3A NnuTou

MIUTAHbBbIH KYTIMI

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

Mpn nwoboit MaHunynauMmM C  MAWTOR, MNOMUMO
MOBCEHEBHOTO MPUMEHEHWS, 3aKPOWTE KpaH nofauu
rasa, pacrnonoXeHHblii Ha rasonpoeofe, WU OTKIYUTE
NIUTY OT 3MEKTPOCETH.

MnutameH «ke3 kenreH opekeTTep 6GapbicbiHAA,
KyHOenikTi kongaHyaaH 6acka, ra3 KyObipblHAaFb!
opHanackaH ra3 6epy LyMeriH xabblHbI3 Aa, NnuTaHbl
NEKTP XeNiCiHEH aXblpaTblHbI3.

CLEANING THE CABINET

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

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

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

OYUCTKA BHELWWHEN MNMOBEPXHOCTHU

e [lOBEPXHOCTb MMUTHI  OYWLLAiTe MNpU  MOMOLLU
MOKpPOW  TPsiNKM UMM TyGKM C  MNOBEPXHOCTHO-
aKTUBHbIM MOILLMM CpeacTBOM. 3aTeM BbITpUTE
Hacyxo.

e XupHble nATHa ycTpaHuTe TENMOW BOAOW CO
creuvanbHbIM YUCTSALWUM CPEACTBOM A1t IManm.

e Hukorpa He nonb3ynTecb abpasuBHbIMK
cpeAcTBaMu, KOTOpble  paspylualT  MOBEPXHOCTb
amanu.

CbIPTKbl BETIH TA3AIAY

e [MnutaHbiH 6eTiH cynbl wybepekneH Hemece
GeTTik-6enceHai  Kyy Kypanbl 6ap  bICKbILLMNEH
TazanaHpi3. CoaaH KemiH KypraTbin CypTiHi3.

e Mavnbl [aktapgbl amanbfa apHanfFaH —apHavibl
Ta3apTKbILL Kypasbl KOCbINFaH Xbiflbl CyMEH KeTipiHi3.

e EwkawaH oamanb 6GeTiH Oy3aTbiH abpaswuBTi
KypanaapblH kongaH6aHb3.

HOB GRID

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

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

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

OYUCTKA BAPOYHOIO CTONNA

e CHumUTE peLéTKy C BapOYHOro CTona u BbIMOWTE C
NOBEPXHOCTHN aKTUBHBLIM MOIOLLMM CPeACTBOM Unn B
NocyAOMOEYHOI MaLUnHe.

e KpbllWKK 1 paccekaTenu NnameHn ropenok CHUMUTe
1 nonoxute Ha 10 MUHYT B TENNyto BOAY C MOKLLMM
CpefCcTBOM.

e 3aTem BbIMOWTE WX, NPOBEPbTE YUCTOTY Npopeseii B
paccekatene nnameHu, TlWaTenbHO BCE BbICYLLUTE U
yCTaHoBUTE.

MICIPY YCTENIH TA3AIAY

o T[licipy ycTeniHeH Topabl anbiHbI3 Aa, 6eTiH 6encenpi
XYFbIL  KypanaapbiMeH Hemece blAbIC  XKYFbILl
MaLlUMHAaCkIHAA XYbIHbI3.

e LllinTep Kaknarbl MeH anblH GenrilwTepiH LweLwin
anbin, 10 MUHYTKa XyFbll Kypangapbl 6ap Xbinbl
CyFa canbirn KOMbIHbI3.

e CopaH KeWiH onapapl KYbIHbI3, XarnblH
GenriTepiHaeri TECIKTEPIHIH Ta3anbifblH TEKCEPIHi3,
GapnblfblH MYKUSIT KENTIPiHi3 A€ OPHbIHA OPHATbIHbI3.

NOTICE:
Since the burner distributor caps are made of aluminum

NMPEAYMNMPEXOAEM,

4yTo paccekatenu nnamexHu N3roToBMEHbI n3

ECKEPTEMI3:
XanbiH GenrilwTepi kanaibl KopbiTnagaH oa3ipneHreHx,

alloy, we discourage you from cleaning them in a | amomuMHMeBOro cnnaBa, U NO3TOMY He PEKOMEHAYEM | COHAbIKTAH oOnapAbl  XKyFbl  MawMHaga  Xyyabl
washing machine. VX MbITb B MOCYOMOEYHOW MaLLVHe. YCbIHGaMbI3.
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LOCATION YCTAHOBKA MIAUTbI MIMUWTAHbI OPHATY

Solely company authorized to provide such
activities may perform the installation of this
hotplate and it should be installed in compliance
with local standards and regulations.

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

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

YcTaHOBKY AOMKHa NpoBOAUTL TONbKo hupma,
paGoTHUKMK KOTOopow umeroT ans Takomn
AEeATEeNbHOCTU COOTBETCTBYHOLLYI KBanudukauuo
M NonHomouusA. YCTaHOBKY cneayeT NpoBOAUTbL
cornacHo HaUMOHaNbHbIM AVpPeKTUBaM ]
cTaHaapTaMm.

Mnuta MoxeT GbiTb ycTaHOBNEHa B psifi C KYXOHHOM
mebenbto. O6bLEM  MNOMelleHuss  OOoMmKeH  ObiTb
MUHUManbHO 20m°. MomelLeHna ¢ MeHbLUMM 06 bEMOM
(MMHMManbHO 15 M®) OMKHBI BbiTh  OBGECTEYeHs
BEHTUNSUMNEN.

MnwTa He pomkHa ycTaHaBNUBaTLCA Ha NOACTaBKY.

OpHaTyblH KbI3MeTKeprepiHiH OoCblHAAN Kbi3MeT
YWiH ThicTi GinikTiniri meH yakineTiniri 6ap dupma
faHa xyprise anagbl. OpHaTyAbl  YNTTbIK
AVpeKTUBanap MeH cTaHAapTTapfFa COWMKecC Xyprisy
KaXeT.

MnuTaHbl ac yn xwuhasbiMeH katap opHaTyFa 6onagbl.
XangblH kenemi MuHUManbai 20m° 6onybl kepek. A3
kenemi 6ap xannap (MuHUManbai 15 M3) xengetnemeH
KamMTamachbI3 eTinyi kepek.

MnutaHbl TyFbipbikka opHaTyFa Gonmaiiabl.

Aya TasapTkblll NeH nnuta apacbiHAarbl MUHUManbAi

Minimum distance of 750 mm, in line with the MutumansHoe paccpn;swg mexay apakawwblKTbiFbl - 750 MM.
manufacturer’s instructions. BOOS,CI,yXOOHVICTVITeI'IeMI/InﬂVITOVI- MM. Aya TasapTkbilblH OpHaTy 6apbiCbiHAaFbl  KanFaH
cTaneHbie pasmepbl npu 6 ycTaHoBke Kenemaepi TasapTKblll 93ipMeyLiciHiH yCbiHbIMAApbIHA
BO3lyXOOUNCTUTENS  [OMKHbI  COBMIOAATECH B || jioc \CTaHbINYbI KEPEK.
COOTBETCTBMM C  pEeKOMEeHAALWsiMU  U3roToBUTens
BO3/yX00YUCTUTENEN.
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DISPOSAL JIMKBUOAUUA NMITUTbI NOCIE KbISMET ETY MEP3IMI
OF OBSOLETE APPLIANCES OKOHYAHUA ASAKTAIIFAHHAH
CPOKA CNYXbbl KEWIH MJIUTAHbI XKOIO

The appliance comprises valuable materials, which
ought to be newly utilised. Sell the appliance to the
collecting place or to the municipality destined place for

OaHHbin  npubop MapkupoBaH B COOTBETCTBUM C
Esponeiickon Oupektusoit 2002/96/EG 06 obpalieHunm
C BbILEAWUMU U3 YyNoTpebneHus: aneKkTpuYeckumMm u

Ocbl acnan naipanaHydaH LblKkaH 3MekTp XoHe
anekTpoHablk  Oyiibimgapbl  6ap  yHoey  Typanbl
2002/96/EG Eyponanblk [vpekTuBacbiHa CaWikec

refuse dumping. This appliance is marked in || anekTtpoHHbiMu u3genusimu (waste electrical and || TaH6anaHraH (waste electrical and elecronic equipment
accordance with Directive 2002/96/EC on waste | elecronic equipment - WEEE). - WEEE).
electrical and electronic equipment - WEEE. [HaHHow [vpekTuson yCTaHOBIEH eavHbln | Ocbl  [vpekTvBamMeH  kanWTanama  pecypcTapbliH
After expire of life time give the appliance to the | eBponeiickuii (EU) nogxog K ucnonb3oBaHwio | nanpanaHyra OGipbiHFa eyponanblk  (EU) TYpFbl
collecting place for used electric and electronic || BTOpUYHbIX pecypcoB. OpHaTbIMFaH.
equipment.
INSTALLATION PYKOBOACTBO XUHAKTAY XXSHE TEXHUKAIbIK
INSTRUCTIONS AND SETTINGS MO MOHTAXY U TEXHUYECKOMY KbIBMET KOPCETY XXOHIHAET|
OBCNY>XUBAHUIO K¥PANbI

The appliance must be installed in accordance with

Mnuta gomkHa 6bITb YCTAaHOBIIEHA U NOAKIOYEHA B

Mnuta Catbin anyubiHbIH eniHae KongaHbICTaFbl

valid local regulations, and shall be placed only in | cooTBeTCTBMM ¢ HoOpMaMuM UM  npaBunamu, | Hopmanap MeH epexernepre CaMKeC OpHaTbiNybl
well vented spaces. AencTByoWMMK B cTpaHe MokynaTens. X9He icke KOCbINybl Kepek.

IMPORTANT PRECAUTION: BHUMAHUE! HA3AP AYOAPbIHbI3!

Any movement of the appliance from the existing | Mpu noGot MaHunynsuumM C  nnuToW, nomumo | MNnutameH ke3 KenreH opekeTTep  GapbicbiHAA,
installation requires shutting gas supply and | noBcegHeBHOro MpUMMEHEHUsi, 3aKpoWTe KpaH nodauu || KyHAenikTi kongaHydaH 6acka, ras  KyOblpbliHAaFbl

disconnecting the appliance from electric mains power.

After installation the qualified personnel should perform

the following:

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

e Check gas burners and their adjustment (oven

rasa, pacrnonioXeHHblii Ha rasonpoBofe, W OTKIYUTE

NANUTY OT 3NEeKTPOCEeTU.

B uensx 6Ge3onacHocTV nepef NpPOBEAEHWEM yxoAa

BbINOSHUTE creaytoLlee:

e BCE PYYKM KpaHOB TFOpPEMOK W  TepmocTaTta
ycTaHoBuTe B nonoxenue “BbIKNKOYEHO”;

opHanackaH ra3 6epy LyMeriH xabblHbI3 Aa, NnuTaHbl

ANEKTP XeniCiHeH axblpaTblIHbI3.

Kayincisgik MakcaTblHAa KyTiM  XXypridep angbliHaa

MblHanapabl OpbIHAAHbI3:

e WiNTep MeH TepMmocTaT LUYMeKTepiHiH 6apnbik
TyTKanapbliH « COHOIPITTEH» KannbiHa opHaTbIHbI3;

burner prime air, saving power input, thermoelectric | e oTcoeauHutTe nAUTY OT NWHUM  SNEKTPOCETW, || o avbipAbl po3eTkagaH Cyblpbin anbin, JNeKTp Xeni
sensors). BbITAlWMB BUMKY W3 PO3eTKW, U OT NUHUK CbIMbIHaH X8He MnuTa anablHaarbl WYMEeKTi Xaybin,
« Explain to the customer all functions of the appliance rasonpoBo/a, 3aKpbIB KpaH nepes niuTow; ra3 Ky6bIpbl XXeniCiHeH NNUTaHbl aXblpaTbiHbI3;
and particulars regarding its servicing and || e nogoxauTe, Noka MnuTa OCTbIHET. e NnUTa CyblfaHLLIA KyTe TYPbIHbI3.
maintenance.
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OVEN OYUCTKA OYXOBKMU OYXOBKAHbI TA3SANAY
e Clean the oven walls with a damp sponge and | ¢ Y4cTuTb AyXOBKY MOXHO TOMbKO TOrda, korga oHa || e [lyxoBKaHbl TEK O CyblK 60MbIN TypFaHaa Tasanay Kepek.
detergent. xonopaHasi. e [lyxoBKkaHbl TasapTa OTbIpblf, Kydin KkanfaH Tafam

e To clean stubborn stains burned into the oven wall
use a special detergent for enamel.

« After cleaning carefully wipe the oven dry.

e Clean the oven only when it is completely cold.

e Never use abrasive agents, because they will
scratch enameled surface.

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

e Ounwas AyxoBKy, He ygansiTe npuneyéHHble ocTaTKu
MULLM NPU NOMOLLM OCTPbIX METANNUYECKNX NPeAMETOB.

e YBnaxHuUTe NOBEPXHOCTb CTEHOK [YXOBKM BOAON C
CUHTETUYECKUM  MOBEPXHOCTHO-aKTUBHBIM  MOIOLLUM
CPeACTBOM UMW HAaHECUTE Ha HUX cneuuansHoe MoloLlee
CPeAcTBO, NpefHasHayeHHoe AN OYUCTKU [YXOBOK, W,
Nonb3yAch WETKOW 1 TPAMNKOW, O4UCTUTE.

o [locrne 04MCTKU CTEHKM AYXOBKU TLLATENBHO BbITPUTE.

e Hukorga He ucnonb3yiite abpasvBHble uYucTALWME
cpeacTsa, KOTOPbIMU MOXHO noBpeAuTb
3ManupoBaHHyto NOBEPXHOCTb.

o [MpuHagnexHOCTN AyXOBKU (PELLETKY, NPOTUBEHb M T.N.)
BbIMOWTE Try6KOW C CUHTETUYECKUM MOBEPXHOCTHO-
aKTUBHLIM  MOIOLLMM  CPEACTBOM UMW  UCMOMNb3yiTe
MOEYHYI MaLUUHY ANs NOCyAbl.

KanablKTapblH YLLKIp METann 3atTapbiMeH KETIpPMEHI3.

e [lyxoBka  kabblpranapblHblH ~ GeTiH  CUHTETUKanbIK
GetTik-OenceHai  xyfblll  Kypangapbl  6ap  cymeH
AbIMKbINAATLIHLI3 HEeMece onapfa AyXOBKaHbl Tasanayfa
apHarnFaH apHaibl XyFblll KypanblH KyMbiHbI3 Aa, LeTka
Hemece Ly6epek KonaaHa oTbIpbin TadanaHbl3.

e TazanafaHHaH KeWiH AyxoBka KabblpFanapblH MyKUAT

CYPTiHi3.
e OmanbpaHfaH ©OeTiH akaynaHablpbin —anMay  YLiH
elukalaH abpa3uBsTi Tasanarbill KypangapbliH
navpanaHbaHpl3.

o [lyxoBKaHbIH Kepek-XapakTapbliH (Top, kaHbiNTblp Taba
*oHe T.6.) cwuHTeTukanblk 6GeTTik-BenceHai xyfFbiw
Kypangapbl 6ap bICKbILWNEH HeMece biAbIC KyFbill
MaLLUMHACLIMEH XYbIHbI3.

BULB REPLACEMENT

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

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

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

* Replace the bulb glass cover.

3AMEHA NTAMMNOYKMN OCBELUEHUA

OYXOBKU

Mpn 3ameHe namnoyku pekomeHayem cobnioaatb

cneayoLmnii NopsiaokK:

© MPOKOHTPONUPYIiTE, 4TOOblI BCE PYyYKM Ha naHenu
ynpaBneHusi Oblnn  yCTaHOBMEHbI B  MONIOXEHUE
“BbIKNMOYEHO”,

e BbIKMIOYUTE [MaBHbIA  BbIKMOYaTENb
noABoAa dNEeKTPO3HePrum K nnuTe,

e CHUMUTE NnadoH C Namnoyku, BbIKPYTUB €ro BNeBo,
BbIKpYTUTE AeEKTHYIO NaMnoYKy 1 BKPYTUTE HOBYIO,

e HageHbTe nnacoH Ha namnoyky, BKPYTUB €ro
BMPaBO, BKMIOYUTE IMaBHbIN BbIKMIOYATENb.

Ha nuHUKN

OYXOBKAFA XAPbIK TYCIPY
NAMNbIWANAPDBIH AYbICTbIPY
Namnbiwanbl aybiCTbipy 6apbiCbiHAa MbiHa TOpTIATI
YCTaHyabl YCbIHAMbI3:

o Backapy naHeniHaeri 6apnblk TyTKanapsbl
«COHOIPINTEH» KannblHa OpHaTbINFaHbIH
KagafanaHpl3,

e nnuUTara ANEeKTPIHEPrusiCbIH XeTkidy xeniciHaeri 6ac
COHAIPriLTI BLWipiHi3,

e namnblliaHbl comFa  Oypan, nnadoHabl - LweLwin
anblHpI3, akaynbl NamnbllacbiH Gypan anbiHbI3 Aa,
»aHacblH carnblHbI3;

e nnadoHabl oHFa Gypan, namnbiwara Kurisivia, 6ac
COHAIPriLUTI iCke KOCbIHbI3.
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NOTE:

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

1. Glass cover

2. Lamp

3. Sleeve

4.  Oven rear wall

NMPUMEYAHMUE:

[ins ocselleHust AyXOBKM npuMmeHsieTcs namna T 300°,
E14, 230 - 240 B, 25 BT.

1. MnadoH

2. Nlamna

3. MatpoH

4. 3agHsis CTeHKa [yXOBKU

ECKEPTIE:

[lyxoBkara xapblK Tycipy ywiH T 300°, E14, 230/240 B,
25 BT namnbiwacsl KongaHoinagbl.

1. MnadoH

2. Namnbiwa

3. MatpoH

4. [lyxoBKaHbIH apTKbl kabblpFachl

OVEN
Procedure for cleaning of internal glass door.

OYUCTKA AYXOBKM

Kak ounctutb BHYTpPEeHHUEe CTEeKINo ABepb AYXOBKMU.

OYXOBKAHbI TA3ANNAY
OYyXOBKa ecCiKLWeCiHiH ilWKi WhIHbICbIH Kanan Tazanay
Kepek.
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AQUA CLEAN AQUA CLEAN AQUA CLEAN

For regular cleaning of the oven, we recommend the | [Ons perynsipHOMn 4ucTKM AYyXOBKW, Mbl pekomeHayeMm || [lyxoBkaHblH y34iKCi3 Tadana- ywiH, 6i3 keneci pacimai:
following procedure: cneaytoLLyto npoueaypy: YCbIHaMbI3

Control knob oven with the oven is cool to the ON | Perynatop ynpaBneHus neuv ¢ AyxoBkon npoxnagHo B || MewTiH  6ackapmacbiHblH — peTTeyiwi  AyXxoBKameH

position (1 . In baking pan pour 0.4 liters of boiling
water and push it
into the bottom groove. After thirty minutes the food
residues on

The enamel will soften and can be wiped with a damp
cloth.

nonoxexue BKI (1 ).

B kacTtptonio HanuTk Bbineykn 0,4 n kMNsTka U TonkaTb
ee

B HWKHIOI KaHaBky. Yepe3 TpuauaTb MUHYT OCTaTku
nwm Ha
OMmarb, CMSrYalTCs U MOXHO MPOTUPaTh BIAXHON
TKaHbHO.

cankblH BKI(1 ) KafgavibiHa.

Kactpenre kyi- kunsitka 0,4 n BbINEYKW XoHe utep- on
TOMEHr  ombicka. ApKbinbl  OTbI3  MUHYT  acTblH
KanaplKTapbiHbIH 6acTa

CblIp, XyMcapagpl xaHe npoTupaTtb Gonagbl binFangpl
MaTameH.

WARRANTY TERMS AND CONDITIONS

PEKJTAMALIUA

PEKNAMALUA

In case of any defects to the appliance during the warranty
period, do not attempt to repair it by yourself. Make a claim
to the nearest authorized dealer or place of purchase, and
make sure you can produce the endorsed Certificate of
Warranty. In the absence of duly endorsed Certificate of
Warranty your claim is void.

B cnyyae BO3HWKHOBEHWS B Nepuop rapaHTUIAHOTO Cpoka
HeucnpaBHOCTEN, He YCTpaHAWTe WX CaMOCTOATENbHO, a
cooblmTe O HUX B MarasuH, B KOTOpom Bbl nnuty
npuobpenn, unNM B YNONHOMOYEHHYI  CEPBWCHYHO
opraHusauuio, kotopas Beena eé B akcnnyatauuo. lNpu
39TOM o06s3aTenbHO npeabsiBUTE ,[@paHTUIHBIA TamnoH",

Keningik mep3imi Ke3eHiHAe akaynblkTap TyblHAAfFaH
Xafganga onapabl ©3 6eTiHi3beH koMmaHbi3, on
Typanbl Ci3 nnutaHbl caTbin anfaH AykeHre Hemece
OHbI NavaanaHyra KOCkaH yaKineTTi CepBUCTIK YbIMbIHA
xabapnaHbl3. Ocbl opainga, TUICTi Typae TONTbIpbinFaH

M . «Keningik TanoHblH»  MIHAETTI TypAe KepCeTiHi3.
3anosiHeHHbIV Hagnexawmum obpasom. bes ,[apaHTuitHoro «Keningik TANOHLIHCBI3Y exnamaLys
TanoHa“  peknamauusi  3aBOAOM-WU3rOTOBUTENEM  He ) . 5 6ait P
NpUHMMaETCS. 3aybIT-a3ipneywiMmeH kabbingaHbangbl.
NOTE: NMPUMEYAHMUE: ECKEPTNE:

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

[aHHoe wu3genue coaepxuT MaTtepuansl,
MOryT BbITb UCNONb30BaHbl BTOPUYHO.

KOTOpble

ocbl ByMbIMHBIH KypamblHAa eKHili peT naaanaHbinybl
MYMKiH MaTepuangapsbl 6ap.

DISPOSAL
OF PACKAGING

CMOCOBbI UCIMNOJIb3OBAHUA U
JIMKBUOALUWN TAPBI

bIAbICTAPAbI NAWOANAHY XOHE
XOIO TOCUIAEPI

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

Corrugated cardboard, wrapping paper

- sale to the collecting places;

- in waste paper containers;

Wooden parts

- other use;

- to the municipal disposal facility;

Wrapping foil and bags

- in waste plastic containers;

[ocpupoBaHHbI kKapToH, 06&épToyHast Bymara

- npoAaxa B yTUNbCbIPbE,

- B OTXOAbl MakynaTypbl

[epeBsHHbIE NOACTABKU

- B CneyuarnbHble KOHTENHepbI,

- MIHOE MCMoNb30oBaHue

MonuatuneHoBble NakeTbl, NacTMaccoBble AeTann - B
KOHTEMHEpbI ANs nnacTMacchl

[odpupneHreH kapToH, opaybiLl KafFasbl
- ecKi-KyCKbl WuKizaTka caTy,
- MakynaTypa kanaslkrapbiHa.
Araw TipeyiwTepi
- apHavibl KOHTeWHepnepre,
- backa ga naipanaHyra.
MonuatuneH nakeTTepi, NnacTtmacca TeTikTepi
- nnacTMaccara apHanfaH KoHTelHepnepre
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