


GB RU UA
OPERATING PYKOBOACTBO IHCTPYKUIA
AND MAINTENANCE INSTRUCTIONS MO 3KCIJTYATALUU 3 EKCNNYATALII

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

YBaxkaemblin nokynatens!

Bbl npuobpenu nsgenue 13 HOBOW CepuUM rasoBbIX
nauT. Mbl XoTuM, 4TobbI Halwe usaenne Bam xopoLuo
N HapéxHo cnyxwuno. MNoaTomy, nepes BbiNONHEHEM

LLlaHoBHWIA NokyneLb!

Mu  BAAYHI

BaM 3a MOKynky HoBoi nnuTtu. [ana

IHCTpyKUiA AONOMOXe BaM O3HaNOMUTUCH 3 HOBUM

npunagom. Mwu cnogiBaemocs,

o BM OTpuUMaeTe

use it safely. We hope the appliance will serve you | mMoHTaxa, BBOAOM B akcnnyatauuio N || Benuke 3aJ0BONEHHA MNPU KOPUCTYBaHHI HaLUM
successfully for a long period of time. obcnyxmBaHMEM NNUTbI PEKOMEHAYEM O3HAKOMWUTLCS || MpunagoM BNpoAoBX GaraTboX PoOKiB.
C npaBunamMmu, U3NoXxeHHbIMW B JaHHOM “PykoBoacTee
...”, n cobnopaTtb ux.
IMPORTANT PRECAUTIONS OBLUWE PEKOMEHOALIUA BAXNUBI SACTEPEXEHHA
o This appliance is not connected to a kitchen hood. o [laHHbIit Npnbop AormkeH ObiTh YCTaHOBIEH, NoakmnioyeH | o Lleid npunag He nigknoyaeTbcs [0 KYXOHHO!
o |t must be installed and connected according to the 1 BBE/IEH B BKCMIyaTaLMIO B COOTBETCTBUM C HOPMamMu BUTSDKKN.

standing regulations and relevant installation
instructions. Special attention is drawn on room
ventilation requirements.

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

The product is assembled and set up by the
manufacturer for use of natural gas G20 (1,3 mbar).

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

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

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

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

1 npasunamu, encTByloWMMMN B cTpaHe MokynaTen.
MnuTta He npucoeuHsieTCs K YCTPOICTBY AN OTBOAA
NPOAYKTOB CropaHusi, noaToMy ocoboe BHUMaHue
HeobxoaMmMo 06paTUTb HAa BEHTUNSLMIO MOMELLEHNS.
MpoBepbTe, COOTBETCTBYIOT N AaHHble O BUAE rasa u
HanpsXKeHUs!, ykasaHHble Ha 3aBOACKOM TMMOBOM
LUNTKE, KOTOPbIA PAacrorioxeH Ha nepefHel nnaHke, u
KOTOpbIVi Bbl yBMAMTE, BbITAWMB AWMK ANS XpaHEHWUS
NpUHaANEXHOCTE NNWUTLI, BUAY W [aBNEHUO rasa
Baweit  pacnpegenuTenbHol  rasoBo  ceTM U
HanpsXKEHUIO ANEKTPUYECKOI CeTu.

MoHTax, noaknioyeHue, BBOA NNWUTbLI B aKCRyaTaumio,
PEMOHT, a Takke nepeHanagky NnuTbl Ha ApYyroi BuA
rasa MOXET BbIMOMHUTL TOMbKO YNONHOMOYEHHas

CepBUCHas oOpraHusauus, uMelolWwas paspeLueHune
(nuueHsuo) COOTBETCTBYHOLUMX cnyx6
FocynapcTBeHHOro Haasopa.

O npoBegeHWM  3TUX  onmepauuii  cneumanucT
YNONMHOMOYEHHON CEPBUCHON opraHusauum obsasaH

caenatb COOTBETCTBYWOLME 3anucn B ,[apaHTuiiHOM
TarnoHe ¢ obs3aTenbHbIM NOATBEPXKAEHWEM NOAMUCHIO
n neyatbto. [lpu OTCYTCTBUM [aHHbIX  3anucen
L apaHTUHbINA TanoH" 6ynet cuutaTbes
HefAeicTBUTENbHBIM U 06a3aTenbLCTBa NO rapaHTUtHOMY
PEMOHTY CHUMAIOTCS.

YNonHoMoYeHHas cepBuCHasi opraHusauusi, BBoAsLLas
NAWTY B 9KCMAyaTauuvio, AOMKHa B AanbHeilem
Npou3BOAUTL €€ TexHuyeckoe oBCnyxuBaHue W, npu
Heob6X04MMOCTH, BbINOMHATL PEMOHT B rapaHTUIHbIN

Mpunag HeobXigHO BCTAHOBUTM Ta MiAKMOYNTH
3rigHo  gitoumx  ctangaptis.  OcobnuBy  yBary
HeobXiAHO 3BEPHYTU Ha NPOBITPIOBaHHSA
NPUMILLEHHS.

Mepen ycTaHOBKOW Ta MiAKMIOYEHHAM npunagy

nepesipTe BIANOBIAHICTb TUMy Ta TUCKY rasy
MicLueBOi rasoBOi Mepexi TEeXHIYHUM  AaHuM
npvnagy.

Mpunag BiAperynboBaHuii BUPOBHUKOM Ans

BUKOPUCTaHHS npupoaHoro rady G20 (1,3 klMa).
YCTaHOBKY, PEMOHT, MIAKMIOYEHHSA 4O iHLIOro Tuny
rasy MOXyTb MpoBOAMTW nuwe KeanidikoBaHi
haxiBUi aBTOPU3OBAHUX CEPBICHUX LEHTPIB (AUB.
["apaHTIiHWA TepMiH Ta yMOBMW).

YcTaHoBKa npunagy Ta NiAKMIOYEHHA [0 iHWOro
TMNy  rasy  MOBMHHA  NPOBOAWTUCA  3riAHO
[apaHTiiHUX YyMOB  aBTOPU3OBAHUM  CEPBICHUM
ueHTpom. Mpn HeaOTPMMaHHI AaHUX YMOB rapaHTis
aHYNETLCA.

He 36epiraitTe 6yab-siki NnerkosanMucTi npeameTi B
HVDKHBOMY SLLMKY Npunagy.

Llen npunag npusHayeHuin nuwe AnNs NpUroTyBaHHs
i. BuKopucTaHHA mpunagy B iHLWMX LiNsax Moxe
CMPUYMHUTM  KOHLEHTpauito noGiYHMX NPOAYKTIB
3ropsHHA  abo  HecnpaBHiCTb. [apaHTia  He
PO3MOBCIOAXYETLCA HA HECMpaBHICTb Npunagy, sika




e |t is recommended to have the appliance checked
by the authorized service personnel every two
years. Such professional maintenance will extend
the useful life of the appliance.
If you should smell gas, immediately shut the gas
pipe cock and cut the gas supply. In such cases the
appliance may be used only after the cause of such
gas escape is discovered and removed by qualified
personnel and the room thoroughly ventilated.
When using gas for cooking, heat and moisture are
generated into the room, so make sure it gets
sufficient air supply: keep a window open or install a
mechanical ventilation device (a vapor hood with
mechanical extraction). Prolonged operation of the
appliance may require extensive ventilation, for
instance opening the window or boosting the
performance of the hood with a mechanical fan.
The appliance requires a minimum air admission of
2m°/h for every kW of power input.
Never use naked light to detect gas leakage!
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.
If you plan an absence exceeding 3 days, turn off
the gas pipe cock and shut the gas supply. If the
appliance is out of service for more than 3 months, it
is advised to retest and reset all functions of the
appliance.
In change of the environment for which the
appliance is designed, with a transient risk of fire or
blast (e.g. at linoleum or PVC gluing, working with
paints, etc.), the appliance must be put out of
service in time, prior to the risk.
Do not place any combustible objects on the
appliance or at a distance shorter than its safety
distance (the shortest distance of an appliance from
combustible items is 750 mm in the direction of main
radiation and 100 mm in other directions).
e Do not use cookware with damaged surface coating
or otherwise defective due to wear or handling.
* Do not place the appliance on a pedestal.
e Manufacturer does not recommend using any
additional accessories, for instance flame

nepvog.
Mnuta ykomnnektoBaHa n oTperynuposaHa Ans paboTbl
Ha npupoaHom rase gaenexvem 1,3 klMa.

Onsa  nnut, paboTalwmx Ha NPUPOAHOM  rase,
[AOMyCKaeTca YCTaHOBUTL Perynstop AaBneHus rasa.
[ns nnut, paboTarowmx Ha nponaH-byTaHe, ycTaHoBKa
perynsitopa [faBneHus rasa Ha 6GannoHe [omkHa
BbINOMHATLCH B MOMHOM COOTBETCTBUW C HOpPMamMU,
AeVicTByOLWMMM B cTpaHe lNokynatens.

Mnuta npepgHasHayeHa TONMbkO ANS  TENOBOrO
npuroToBneHns nuwu. HeponyctuMo mcnonb3oBaTtb
NAUTY C Lenblo oTannmMBaHWUs NOMELLEHNS, TaK Kak 3To
MOXeT MPUBECTU K HapyLUEHWO (PYHKLMWU NAUTbl KU3-3a
Ype3MepHOI TENNOBOW HarpysKu.

Mpeaynpexaaem, YTo Ha CaMOI NANTE U HA PacCTOSHUK
MeHbLUe, Yyem 6esonacHoe paccTosHWE, He AOIKHbI
HaxoAWUTbCA NpeaMeTbl U3  FOpPHYMX  MaTepuanos.
HanmeHbluee paccTosiHue Mexay NAuToR U roprounmu
MaTepuanamu B HanpaBneHUW OCHOBHOTO TEemnsoBoro
nanyyeHuss MoxeT ObiTb 750 MM, B OCTanbHbIX
HanpasneHusix - 100 Mm.

HeponycTuMo B AWMK ANS XpaHEHWst NpUHaanexHocTen
NAUTbI KNacTb Kakoi-nmbo roprounin Matepuarn.

He 3akpbiBaiTe KpbllWKy NAUTHI A0 Tex Mop, noka
ropernku ropsuue.

B cnyyae, ecnu nnuta He GyaeT SKcnnyaTMpoBaTbCs
ponblie 3-x  AHeR, 3akpoiiTe KpaH rnojauyn rasa,
pacnonoXeHHbIn Ha rasonposofe. Ecnu xe nnuta He
aKcnnyatuposanachb  fonblie  3-Xx  MecsuesB, TO
pekoMeHZyeM nepea  BBOAOM B 9KCMyartauuio
uenbiTaTth BCe €€ yHKUMN.

Mpu noGol MaHunNynauMnM € NAUTOW (NPU  OYUCTKE
NAUTElL U NP PEMOHTE), MNOMUMO MOBCEAHEBHOrO
npuMeHeHus, 3akpoinTe KpaH nogauu rasa,
pacnonoXeHHbIN Ha rasonposoge, W OTKMIYUTE MANTY
OT anekTpoceTV (MOABOASALIWIA LIHYP [OMKeH ObiTb
BbITaLLEH U3 PO3ETKM).

B cnyuae, ecnu nouvyBcTByeTe 3anax rasa, HemeaneHHo
3aKpolTe KpaH NojauyuM rasa, pacrofoXeHHbIN Ha
rasonposoge. [nMTON MOXHO NOMb30BaTLCS BHOBb
TONbKO NOCNE BbLIACHEHWSI MPUYMHBI YTEYKN rasa, eé
ycTpaHeHus (cneunanuctom YNONHOMOYEHHOMN
cepBUCHOIA opraHusauum) n npoBeTpuBaHNs
nomeLleHus.

Mpyn oBHapyXeHun HEeWcrnpaBHOCTU rasoBOW  unu
ANEKTPMYECKON YacTu NNAUTbl  He  PEeKoMeHAyeMm
NPOBOAUTL PEMOHT CamocToATeNbHO. OTKNOYNTE NANTY

BUHWKNA Yepes HEKOPEKTHE BUKOPUCTaHHS.
PekomeHpyeTbc nepeBipsTM npunag  daxisuem
CEepBICHOro LIeHTPY KOXHi ABa poku. [laHe TexHiyHe
obcnyroByBaHHA  MPOAOBXUTb  TEPMiH  poboTu
npunagy.

Mpw nosBi 3anaxy rasy HeraHO NepekpuiiTe nogavy
rasy abo 3auuHiTb rasoBuii 6GamnoH. Y Takomy
BUNaAKy MPUMagoM MOXHa KOpWUCTyBaTUCA nuLle
nicnsi BUSBNEHHS NPUYWMHN BUTOKY rasy Ta YCyHEHHs
HecrnpaBHOCTI  ¢haxiBuem  Ta peTenbHoro
NPOBITPIOBaHHA NPUMILLEHHS.

BukopuctoBytoun ras Ans NpUroTyBaHHA CTpas,
TemnepaTtypa Ta BOnoricTe BUPOONATLCSA B KIMHATI,
TOMY HeobxigHo 3abesneunTn BiAMNOBIAHY
UMpKynAUilo  MOBITPS:  BiAYUHSAINTE  BikHO, abo
YCTaHOBITb MEXaHIYHUA BEHTUNAUINHUA NPUCTPIi
(BUTSXKKY 3 MEXaHIYHUM BiABOAOM NoBiTPsA) TpuBana
pobota npunagy notpebye HagMipHOi BEHTURSALIT,
Hanpwvknag, BiAKpuiATe BiKHO abo yBIMKHITb GinbLu
NOTYXHUIA piBEHb POBOTN BUTSXKKM.

MiHiManbHa nponyckHa MOXIUBICTb BUTSDKKM ANS
AaHoro npunagy cknagae 2 M3/ro,q. Ha KoXeH KBT.
Hikonn He BMKOPWCTOBYWTE BIAKPUTUIA BOTOHb ANS
BUABMNEHHS BUTOKY rasy!

AKWwo BM  BMABMNKM  BWTOK rasy, Hikomum He
HamaramTecs MpPoOBECTU  PEMOHT  CaMOCTINHO.
BumkHITE npunag, nepekpuwiiTe nopady rasy i
BUKNMYTE haxiBLA CEPBICHOIO LEHTPY.

AKWO BM NnaHyeTe He KOPUCTYyBaTWUCH MpWnagom
Ginblue 3 gHiB, 3aKpuUiATe ra3oBuin kpaH. AKLLO BU He
KOpUCTyBanucs npunagoM BRpodoBX 3 MicsuiB,
pekoMeHAyeTbCA MpoTecTyBaTW Ta  YCTAHOBUTU
3aHOBO YyCi pyHKUiT npunagy.

He wmoxHa posmiwyBatv npwnag y KimHaTi, ae
yTBOpIOIOTLCA  HebesneyHi napu, ski  MOXyTb
CNPUYMHUTK NoXexy abo BMOYyXx (Hanpuknag, npu
HasBHOCTI NniHoneymy, kneto MNBA, Towwo).

He poamillyiiTe HisikKux nerko3amMucTix npegmeTis
Ha npunag abo nobnuay (HakkopoTLLA BiACTaHb Mix
npunagoM Ta nerkosaMmMcTM NpeaMeToM cknagjae
750 MM B HanNpsIMKY A0 OCHOBHOro pagiyca i 100 mm
B iHLUMX HanNpsiMKax).

He BMKOPWCTOBYWTE KYXOHHWIA nocya 3
MOLLKOJ)KEHOI MOBEPXHel, o6 He noLKoAnTW
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extinguishing protectors, or increase
gadgets.

* Do not move the cooker by holding the hob.

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

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

e Cooker may only be
inflammable back wall.

efficiency

installed against non

n BOCMONb3yWTECL  yCrnyramy  YnONTHOMOYEHHOW
CEepBUCHOW opraHu3aumn.
« 3anpewaetcs npoBoAUTb ucnbiTaHue Ha

repMeTUYHOCTb MNM UCKaTb MecTa YTeuku rasa npu
MOMOLLI OTHS1.

3aBoA-n3roToBUTENlb  HE  PEKOMEHAYET NPUMEHSATb
Kakue-nmbo  [OMOMHUTENbHbIE  yCTpolcTBa  AnS
NpeAynpexneHns NoraHns nNnaMeHn BapoYHbIX rOpPenok
M ANA NoBbIWEHNUSA UX 3P HEKTUBHOCTY.

Mty  HeoGXoAMMO  OTKMOYWTL, €cnMu B TOM
rnomeLLieHnn, rae OHa ycTaHoBneHa, BedyTca paboTbl,
KOTOpble MOryT W3MEeHUTb Ccpeay MOMeLleHus, T.e.,
paboTbl, NPW KOTOPbLIX MOXET BO3HWKHYTb MOXap wunu
NpousolT B3pbIB  (Hanpumep, MpPU  HaKNewBaHWK
nuHoneyma, paboTe C Kpackamu, Knesmu u T.M.).
BKknouMTb MAWTY U NONb30BaTbCA €/ BHOBb MOXHO
TOMbKO MOCMe OKOHYaHWA paboT U  TWaTenbHoro
NpOBETPUBAHNA NOMELLIEHNS.

Mpu akcnnyaTtauum GbiToBOro npubopa, paboTatoLlero
Ha rasoBOoM TOMNWBE, YyBenuMuMBaeTCs Tennota W
BMaXHOCTb BO3AyXa B NOMELLEHUN, rAe OH YCTaHOBMEH.
Moatomy, B [JaHHOM noMmelleHun Heobxoanmo
obecneunTtb AOCTATOYHYIO BEeHTUNAUMIO. [JOMmKHO BbiTb
OTKPBITO  OKHO, opToYKa, WM yCTaHOBNEH
BO3AYXOOUNUCTUTENb C OTBOAOM MPOAYKTOB CrOpaHus v
ncnapeHnin N3 nomMeLLeHuns.

Mpu ponroBpeMeHHO U MHTEHCWBHOW paboTe NnuThI
HeobxoaMmo obecneuntb [OMNOMHUTENbHYIO
BEHTUNALUMIO, Hanpumep, OTKPbIB OKHA,  XOPOLLO
NpoBETPUTL MOMELLEHNE WNWN YBEMNWYUTb MOLLHOCTb
BEHTUNATOPA BO3AYXOOUNCTUTENS.

HeobxoauMblii MUHUManbHbIV NOABOA BO3AyXa AOMKEH
6bITb 2 M*/4ac B pacyéTte Ha Kaxablii KBT MmoLyHoCcTH.

e [Ina GesonacHoi U [ONroBpeMEHHOW paboTbl MnuUTbI
pekomeHayeM oauH pa3 B 2 roaa obpawaTbcs B
YNOSTHOMOYEHHYIO CEPBUCHYIO OpraHusaLmio ¢ Npocb6oi
O MpoBeAeHUN NEPUOAUYECKOTO KOHTPONS  dhyHKLMIA
NNUTbI N €€ TEXHNYECKOro o6CnyXunBaHus.

Ecnn xe B nuMHuM nopsofa rasa k nnuTe ycTaHOBNEH
UNLTP OYNCTKM rasa, TO ero HeobXoAUMO BbIYMCTUTHL
WK, Npu Heo6XoAMMOCTH, 3aMEHMUTD.

npunag.
o He posmillyinTe npunag Ha nigcrasky.

e BUpoGHMK He  peKkOMeHAye  BMKOPUCTOBYBaTM
pofatkoBe  npunapAas,  Hanpuknag, — 3acobu
noxexeraciHHs ~ abo  npucTpoiB  36inbLUEHHS
eeKTUBHOCTI.

e He nepecyBaiiTe NAuTy, NPUTPUMYOYN 3a BapUIbHY
NOBEPXHIO.

o BupobHuk He Hece Bif4NoBiganbHOCTI 3a
MOLUKOKEHHSI Npunagy, fKi BUHWKNM B Hacnigok
HeJOTPUMaHHA  IHCTPYKUii 3 ekcnnyaTtauii Ta
pekomeHaaLii.

e He BMKOPUCTOBYNTE NAPOOYUCHUK ANS YULLEHHSA
npunagy.

o [INUTy Heo6XiAHO MOMICTUTW HABNPOTU BOTHECTINKOT
CTiHW.

NOTE NMPUMEYAHUE NMPUMITKA

The manufacturer reserves the right to make minor | 3aBoa-usrotoBuTenb He HECET OTBETCTBEHHOCTb 3a | BupoGHMK 3anuwae 3a cobolo MpaBO Ha BHECEHHS
changes in the Instructions for Use resulting from | TpaBmMbl unu Henonagkwu, KOTOpble  BO3HWKMM [ 3MiH, LLO HEe BNMBaOTb Ha YHKLIIOBaHHA npunaay.
relevant technological modifications or improvements | Bcneacteve HenpaBuIbHOro MCNOoNb30BaHWs

of the product. npubopa.
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Different models are equipped with different | PasnuuHble moaenu umetrot pas3nuHble | PisHi Mopeni o6bnapHaHi pi3HMM npunagnam.
accessories. Any additional accessories (grids, | npuHagnexHoctn.  [Opyrue npuHagnexHoctu | Byab-ake popaTtkoBe npunapas (pewiTky, AeKo
baking trays, grill pans, adjustable feet) are | (npoTuBeHb, pewéTKa, NPUHAANEXHOCT FPUNs, | ANA BUNIKAHHSA, Perynioodi HiXKKW, TOLWO) MOXHa

available in authorized shops or our service

BUHTbI perynimpoBoYHblie ANA YCTAaHOBKU BbICOTbI

npuaGaT B aBTOPM3OBaHUX CEPBICHUX LIEHTpax.

outlets. NAUTBI) MOXHO KynTb 4 aBTOPU3OBaHHbDK
AUNepoB.
CONTROL PANEL MAHENb YNPABNEHUA MAHENDb YMNPABJIHHA
MGN 51104 F MGN 51123 F
b= 8 08 6 6 b= 8 08 6 6
® VOO0 O 00OV
| | | | | | ‘ | | | |
l | [ l | | [
5 1 2 3 4 5 6 1 2 3 4
MGN 52103 F MGN 52160 F
B 5 6 B 8 M= 85 6 B 8
O OOOD D.:0COO
(o l (o i
| | | | | | | | | | | |
[T | [ [T | [
5 8 6 1 2 3 4 5 8 7 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
5-0ven control knob

6 - High voltage gas ignition switch
7 - Roasting spit switch

8 - Oven light

1 - Pyuka KpaHa neBol nepeaHel razoBou ropenku
2 - Pyuka KpaHa NeBoW 3afHel ra3oBoi ropenku

3 - Pyyka kpaHa npaBoi 3agHei rasoBoin ropenku

4 - Pyyka KpaHa npaBovi NnepeaHen rasoBow ropenku
5 - Pyuka gyxoBku

6 - BbikntoyaTens anekTpoposxura

7 - BbikntoyaTenb NOBOPOTHOro BepTena

8 - BbikntoyaTenb oCcBeLLEHNs AyXOBKM

1 - Pyuka niBoi nepefHboi KOHOpKK
2 - Pyyka niBoi 3agHboi KOHGOPKM

3 - Pyyka npaBoi 3a4HbOi KOHDOPKM

4 - Pyyka npaBoi nepeaHboi KOHGOPKM
5 - Pyyka yxoBKM

6 - KHonka enekTtponignany

7 - OiaroHanbHWiA poxeH

8 - OCBITNEHHS fyXOBKM

BEFORE FIRST USE

and NepBOro NPUMEHEHUA MIUTbI

NEPEA MOYATKOM POBOTU

» Before using the appliance for the first time, remove
protective and packing material from the cooker.

e Various parts and components of the range and
package are recyclable. Handle them in compliance
with the standing regulations and national

o CHUMWTE C NNUTbI YNaKoBKY.

o PasnunuHble 4acTh U KOMMOHEHTbI YNaKoBKW MOryT
ObITb MCNonb3oBaHbl BTOPMWYHO, noatomy
noctynaiite Cc HUMWM B  COOTBETCTBUM C
pekoMeHgaumamu gaHHoro “PykoBogcTea ...".

e [lepen nepLmMM BUKOPWUCTAHHS npunagy 3HIMiTb
3aXMCHWUIA | NaKyBanbHWA MaTepian.

© Pi3Hi YaCTVHW | KOMMOHEHTK, NaKyBanbHWIA MaTepian
npurogHi ans NOBTOPHOTO BUKOPUCTaHHS.
BurkopucToByiiTe ix 3rigHO CTaHAApPTiB Ta fAitlo4oro




legislation.

o Before first use of the oven set the temperature
selector to the maximum position and leave the
oven in operation with the door shut for about 30
minutes. Provide proper room ventilation. This
process will remove any agents and odors
remaining in the oven from the factory treatment.

e Be sure that the power cords of adjacent or other
appliances do not come into contact with burner,
oven door or other hot parts of the range while in
operation.

e Pyuky  KpaHa  ropenku/Tepmoctata  [yXOBKU
yCTaHOBUTE Ha MaKCcuUMarbHyo
MOLUHOCTb/TEeMNepaTypy,  3axrute ropenky u
ocTaBbTe [AYXOBKY C  3aKpbiTbiMW  ABepLamu
BKNIOYEHHONW B TeyeHne 30 MuHYT. BbinonHue
[aHHylo onepauuio, a 3aTem TLaTenbHO NPOBETPUB
nomeLleHne, yCTpaHUTe TeM CambiM U3 AYXOBKW
3anax oT KoHcepBaLuu.

e YBegutecb, 4TO MOABOAALUME  LUHYPbl  MHbIX
npubopos He OyAyT VMETb KOHTaKT C BapOYHbIM
CTONOM VNN APYFMMU FOPSYUMU HACTSMMW NNUTHL.

3aKOHOAABCTBA.

o [epen nepLUM BUKOPUCTAHHSIM [yXOBKM MOBEPHITH
perynsatop TemnepaTypu B MakcumarnbHe
MONOXEHHS Ta 3anuwTe AyxoBKy B poboTi 3
3akpuTUMKM AsepusTamu Ha 30 xBunuH. 3abesneyte
BiAMNOBIAHY BEHTMNAUiIO KiMHaTW. 3aBasfku LR
npoueaypi 3HUKHYTb ByAb-AKi pevyoBUHW i 3anaxw,
L0 3anuLIMimMcs nicnsi 3aBofACbKoi 06poGKM.

e YneBHiTbCA, WO enekTpokabenb cymixHux abo
HLLMX NpyNaaiB He TOPKalTbCA KOHPOPOK, ABEPLAT
AYXOBKM Ta iHLIMX rapsumx 4acTuH nnuTu nig vac ii
po6oTu.

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

B cnyyae HecoGniogeHMs HOPMaTUBHbIX YKa3aHUM
N peKkomMeHAAUMW  HacTosilel  MHCTPYKUUM,
npousBoAUTENb He HeceT OTBETCTBEHHOCTb B
criy4yae BO3HMKIWIKUX AedeKToB U  cnyyvyarHbIX
TpaBMm.

Bupo6GHuk He Hece BignoBiganbHOCTI 3a GyAb-AiKi
TpaBMu ntoaen abo NOWKOMKEHHA Npunagy npuv
HeBiANOBiIAHOMY BUKOPUCTaHHI npunaay.

OPERATION

OBCNYXWBAHME MJINTbI

YNPABIJIIHHA

CAUTION:

e The appliance is not a toy and may be operated only
by adult persons in accordance with these
instructions. Do not leave small children without
supervision in a room where the appliance is
installed.

e Gas cooker is an appliance whose operation
requires supervision.

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

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

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

NMPEOYNPEXOAEM!

o [InuTy MoryT obcnyxwueaTb Tonbko B3pocnble! B
noMeLljeHMn C YCTaHOBMIEHHOW rasoBOW MAUTOWN
HeAonycTMO OCTaBnsATb AeTen 6e3 npucmoTpal!l

e [a3oBas nnuta - npubop, koTopbld TpebyeT
MOCTOSIHHOTO ~ BHUMaHUsA B nepuwos  ero
aKkcnnyaTaumm.

He s3akpbiBaiiTe KpbIWKy NAUTHI,
paboTaeT, Unm noka ropenku ropsiuune.
Mepen TeM, Kak OTKPbITb KPbILLKY BAPOYHOro CTONa,
BbITPUTE €&, ecnu 3To Heobxoaumo, uyToGbl
YCTPaHUTb C €€ MOBEPXHOCTU Cry4YalHo pasnuTyto
KULKOCTb.

Bec npoTuBHA c npuroTaBnueaembiM 6noaoM,
BCTABMNsSIieMOro B Masbl WU PELETKU GOKOBbIX
CTEHOK AYXOBKW, MOXeET 6blTb MakcumarbHo 3 kr, a
yCTaHaBMMBAEMOrO Ha PELUETKY MaKCUManbHO 7 Kr.
MpoTMBHWM U3  MNpuWHaAANeXHocTed  NNWUTbl  He
npefHasHayeHbl Ans ANUTENbHOrO XpaHeHUst nuLm
(He ponblue 48 yacoB). nA ANUTENbHOro XpaHeHUs
nUWM MCnonb3yWTe COOTBETCTBYIOLLYIO ANA 3TOW
uenu nocyay.

ecnun nnuta

3ACTEPEXEHHA:

o [lpynagoM MOXyTb KOpMCTyBaTUCA nuie Aopochi
noau  3rigHo  AaHoi  iHeTpykuii.  CtexTe, LWo6
MarneHbKi it He 3Haxogunucs nobnusy nnutu 6e3
CynpoBoAy AOPOCIUX.

e 3a po6oToH0 ra3oBOi NANTU HEOOXIAHO CTEXMTY.

e Hikonn He 3akpuBaiiTe KpuLLKY, KOMW KOHOPKU
BapUIbHOI MOBEPXHi Ta AYXOBKU NPaLOIOTh.

e MakcumanbHa Bara BMICTY A€KO, LLO BCTaBNAETbCA
B CNpsIMOBYBauYi, Ckrnagae 3 Kr, Makcumanb

e Ha Bara BMICTy AeKO MpWu PO3MILEHHI Ha peLliTky
CTaHOBUTb 7 Kr.

e [leko Ans BUMIKaHHS Ta CMaXeEHHS He MNpu3HadeHi
Aans TpvBanoro 36epiraHHsA NpoAyKTiB
(nepesuwytounin 48 rogwH). [Ona  TpuBanoro
36epiraHHA BUKOPUCTOBYITE BiANOBIAHUIA MOCYA,




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.

BAPOYHASA MIUTA
SAXWUIAHUE TOPEJIKK

MoBepHyTb KHOMKY BMNeBO Ha
«MAKCUMAIbHAA MOLLHOCTb»
CMUYKOW NN 3aXXNrankon.

nosunuuto
N 3axeyb ras

BAPUJIbHA NOBEPXHA
YBIMKHEHHA KOH®OPOK

3nerka HaTUCHITb Ha py4Ky KOHGOPKM A0 Mpunagy Ta
MOBEPHITb  MPOTW  TOAWHHUKOBOI  CTPIMKM [0
MONOXEHHS! LMAKCUMANBHA  MOTY>KHICTb".
3ananitb ra3 3a [JOMNOMOrol CipHMKIB abo iHLWMX
3anantoBarnbHUX NPUCTPOIB rasy.

LIGHTING THE BURNERS WITH
HIGH VOLTAGE IGNITION KNOB

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

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

High voltage ignition device starts firing the burner.

3AXWUIAHUE TOPEJIKU
BbICOKOBOJIbTHOMU
SAXUTANIKOU

(BbIKMOYATENDb NOZ PYYKOW KpaHa ropernku)

Jlerko HaxxmmTe Ha pyyKy KpaHa ropernku n noBepHuTe
eé¢ BneBo B nonoxeHne “MAKCUMAIBHAA
MOLLUHOCTb".

3atemM npwXMUTE pyyKy K NaHenu ynpaeneHwst [o
ynopa U1 noAepxuTe npwxaTold, Moka OT WCKpPbI
3aropuTcs ras.

SANANIOBAHHA KOH®OPOK 3A
AOMNOMOIroro KHOMKH
ENEKTPONIANANY

(opHieto pykoto)

3nerka HaTUCHITL PYyYKy BIANOBIAHOI KOHMOPKKU A0
NAWTW Ta NOBEPHITb NPOTW FOAMHHUKOBOI CTPINKU A0
nonoxenHa ,MAKCUMAJIbHA MOTY>XXHICTbL”. MNoTim
NPUTUCHITb Py4YKy A0 NaHeni ynpaeniHHA [0
NiMITOBaHOro NOMOXEHHS.

EnekTponignan noyHe 3anantoBaT KOHGOPKY.

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.

SAXWUIAHUE TOPEJIKK C
MOMOLBIO AJNIEKTPOPO3XUTA

Jlerko HaxaTb Ha KHOMKY W MOBOpayuBaTb BMEBO Ha
nosuLMIo  «MakcuManbHas MOLUHOCTb». BTopoi pykoi
HaxaTb Ha BblknoyaTeslb BbICOKOBONbTHOMO 3aXuraHus
WM HaXaTb Ha KHOMKY A0 ynopa Ha naHenb ynpasneHus n
npuaepxaTb, Moka WCKpa He BOCMIIAMEHWUT ropenky Yy
nnuT, 060pyAOBaHHbLIX BbIKMOYaTENEM BbICOKOBONbTHOTO
3aXWraHnsa NPSIMO Ha pblyare ynpasneHus.

SANANIOBAHHA KOH®OPOK 3A
AONMNOMOro ENEKTPONIANANY

3nerka HaTUCHITb PydYKy BIAMNOBIAHOT KOHOPKM A0
NAUTA Ta NOBEPHITb NMPOTW FOAUHHUKOBOI CTPINKN A0
nonoxeHHs ,MAKCUMAJIbHA MOTY>KHICTb". Tenep
[PYroto pyKOK HaTUCHITb KHOMKY enekTponignany Ha
naHeni ynpaeniHHA Ta YTPUMYyWTE HATUCHYTOK [0
NosiBK NOMyM’sA.

SHUTTING THE HOB BURNERS

OFF

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

FAWLEHWE NNAMEHU FOPENKHA

Mpu ralweHun nnameHn ropenkn SyxXoBKkuU NMOBEPHUTE
py4ky TepmocTata B nonoxeHune “BbIKIIOYEHO".
MpokoHTponNupyiTe - NOracmno nv nnams ropenku.

BUMKHEHHA KOH®OPOK

MoBepHiTb pyuKy koHdOpku B nonoxeHHs ,BUMK.” Ta
nepesipTe, YM noracno nonym’s.

OFF MAXIMUM POWER SAVING
BbIKJ'HO‘-IEHO MAKCHUMANBHAA MOWHOCTE  MANDE NNAMA i
MAKCHMMANBHA NOTYXHICTE  3BEFEXEHHA

(CRERD,

s
S’




COOKING

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

e The appliance is fitted with different size burners.
For optimum (economical) consumption of gas use
the recommended cookware bottom diameters:

- small burner - from @ 130 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.

BAPKA

o [lpy Bapke nonb3yiTecb Gonee HuskolW n Gonee
wmpokon nocypoii. ObpalyaiTe BHMMaHUE Ha To,
yToObl MNaMs ropenku Harpesano AHO cocyfa U He
BbIXOAMIIO 33 ero kpas .

[[a3oBble ropenku NAuTbl UMEKT pasHble pasmepsbl.
Onsi  nomHoro (3KOHOMMWYHOrO)  UCMONb30BaHUS
MOLYHOCT/  TFOpPenkn MpuUMeHsinTe nocyay cC
peKkoMeHayeMbIMy AnameTpamu:

- Ana manowu ropenku - ot 130 mm go 160 mm,

- ANsA cpefHel ropenku - ot 160 mm Ao 220 mMm,

- ansi 6onbLuoii ropenku - ot 220 Mm A0 280 MM.
MoTpebnsemylo MOLLHOCTbL (pa3Mep NamMeHu) ropesnku
MOXHO ~perynupoBaTb MOBOPOTOM pyuyku KpaHa B
npegenax NONOXEHNIN “MAKCUMANBHAA
MOLWHOCTL” u “MAJIOE MNINAMA”. Pyuyku kpaHoB
noeopavyuBarTCA nNpu cnabom HaxaTum B CTOpPOHY
naHenu. HOBOPOTOM PYy4Kku KpaHa BneBo
ycTaHaenueaem kpaH B nonoxeHne “MAKCUMAJIbHAA
MOLLUHOCTbL”, panee, NOBOPOTOM pYyuYkW BMEBO, A0
KpaviHero nonoxenus - “MAJNIOE MNAMA”, n obpatHo,
BMpaBo (Takke A0 KPaNHEro NMomnoXeHus), B NONOXeHe
“BbIKNIIOYEHO".

NMPUTOTYBAHHA

e 1N npuroTyBaHHA Ha rasoBWMX KOHdOPKax
BUKOPWUCTOBYATE HU3bKUA Ta LUMPOKUA Mocya.
YneBHITbCSH, LLO BOrOHb Harpisae AHO nocyay, a He
BUXOAWTb 32 MEXi KpaiB.

Mpunag obnagHaHo KoHgOPKaMKM pisHOro AiameTpy.
[na onTMMarnbHOro (EKOHOMHOrO) CMOXMBAHHSA rasy
BUKOPWUCTOBYTE nNoOCyA 3 AiaMeTpoM [Ha, SKWA
3a3HaYeHO HUXYE:

- ManeHbka koHdopka - Big @ 130 go @ 160 mm,

- cepefHs kKoHdopka - Big @ 160 no @ 220 mm,

- BEnvKa KoHdopka - Big @ 220 o @ 280 mm.
MoBepTatoun pyuky KOH(POPKM, BCTAHOBIIOETLCA
NOTYXHICTb HarpiBy rasom (po3mip nonym's) Mmix
,MAKCUMANBHOIO MOTY>KHICTHO” Ta
~3BEPEXXEHHA". [ns BCTAHOBMNEHHS MOMOXEHHS
L3BEPEXXEHHA", BCTaHOBITL pyyky KOHGOpKM B
KpailHe niBe nonoxeHHs. [oBiBWK CcTpaBy Ao
KUNIHHA, 3MeHWiTb nonym’'s [0 PiBHSA, SKWRA
HeoOXiAHWA AnA  NIATPUMYBAHHS  MPUroTyBaHHS
BiANOBIAHOT CTpaBW.

CAUTION:

o Before opening the hob lid any spilled liquid must be
removed from the lid surface.

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

NMPUMEYAHUE

o 3aKpbITyl0 KpbILLKY HE WCMonb3yiiTe Kak paGouuit
CTON U He CTaBbTe Ha Heé kakne-nubo NpeaMeTsI.

o MNepepn Tem, kak 3aKpbiTb KPbILLKY, BbIKMIOYUTE BCE
roperku.

3ACTEPEXEHHA:

o [lepen BiAKPUBAHHAM KPULLKM BapuIlbHOI NMOBEPXHI,
npoTpiTh ii Big 6yAb-SKUX NPONUTUX PIAUH.

e He 3akpuBaiiTe KpWLLKOKW BapwunbHy MOBEPXHIO A0
TWX Nip, NOKWN KOHAPOPKM rapsiil

INSTRUCTIONS FOR USING THE
GLASS LID
ATTENTION!

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

lid switch off all burners.

To avoid damage to the glass lid follow these

instructions:

o 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.

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

o Close the lid to its completely closed position.

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

PEKOMEHOAUWW ONA

NOJIb3OBAHMA NNUTON CO

CTEKNAHHOMU KPbILWLWKOU

BHUMAHMUE!

Ecnn nnuta ocHaweHa CTEKMAHHOW  KPbILLKOW,

pekomeHayem cobniopgate  criegylolime  ycriosus,

KOTOpbIE NOMOTYT NPEefOTBPATUTL €€ NOBPEXAEHME.

e He BknovyaiTe BapoyHble TOPENKW, €Cnv Kpbilka
3aKpbITa.

o 3aKpbITYlO KPbILLKY He ucnonb3yiite Kak pabouuit
CTON 1 He CTaBbTe Ha Heé Kakue-nnbo npeameTs.

o KpbILLKY OTKpbIBalTE Haanexawum obpasom Ao eé
KOHEYHOrO NMONOXEHWS.

o [py NpuroToBRNEHUN MUK crieguTe, YToGbl Nocyaa

BUKOPUCTAHHSA CKNAHOI
KPULLKU
YBATA!

CknsHa KpuvlKa MOXe TPIiCHYTU NpW  HarpiBaHHi.

Mepepn 3akpuBaHHAM BapWIbHOI MOBEPXHI KPULLKOKO

BUMKHITb yCi KOHGPOPKM.

o6  YHMKHYTW  MOLUKOAXEHb

[OTPUMYIATECA HACTYMHWUX NpaBun:

e He BMUKalmTe KOHMOPKN NPWU 3aKPUTIA KPULLIKOO
BapunbHIA NOBEPXHI.

e He BUKOpUCTOBYNTE KPULLKY SIK poBOYy MOBEPXHIO
abo nnowyy aAnsa 36epiraHHs.

o BigunHanTe KpuLLKy BiANOBIAHUM YUHOM.

© YHVKalTe TOPKaHHSA CKIMSIHOT KPWLLKWA 3 NOCYAOM Nig
Yac NpuroTyBaHHs CTpaB.

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

He kacanacb CTekna KpbILLKH.

o MpuaepxuTe KPbILLKY A0 NOMHOMO €& 3aKpbITUs.

e Heunctotbl C KpbllKW ycTpaHUTe cpasy nocne
OKOHYaHWSI MPUroTOBIIEHNS MULLM, KaK TONbKO OHa
OCTbIHET.

elpn ouuctke He wucnonb3ynTe abpasvBHble
ynCTALME CpeacTBa, KOTOPLIMA MOXHO noLapanaTtb
NOBEPXHOCTb CTEKMA U Kpacky.

o 3aunHsiiTE KPULLKY BiANOBIAHWM YNHOM.

e OuNCTiTb KpWLWKY BiA OyAb-AKMX PiAWH HeramHo
nicnsi NOBHOrO OXONOAXXEHHSA BapWIIbHOT NOBEPXHI.

e [N YMLIEHHA KPULIKW HEe  BUKOPUCTOBYWTE
abpasnBHi Muiodi 3acobu, L0 MOXe CMPUHMHUTY
YTBOPEHHS MOAPSNUHN Ta 06e3bapBneHHs.

OVEN OPERATION

NONb30OBAHUE [IYXOBKOW

YNPABIIHHA AYXOBKOIO

OFF MAXIMUM POWER

BBIKNOYEHO  MAKCHUMANEHAA MOWHOCTE  MANOE NNAMA
MAKCUMANBHA NOTYAHICTE  3EEPEXMEHHA

» O D

BHMEK.

OFF
BBIKMOYMEHD

BVH»H{.

SAVING

GRILL

A TAP PROTECTED

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

The power input of the oven burner as well as the
temperature of the oven space can be controlled by
setting the knob to the positions ,MAXIMUM POWER*
and ,SAVING*

Mopaya rasa B ropenky A[yXOBKU perynupyertcs
rasoBbIM KpaHoM c TEPMO3NEKTPUHECKUM
npeaoxpaHTEnem nnaMeHn.

MoTpebnsiemyto MOLLHOCTb ropenku, a TeM cambiM U
TemnepaTypy AYXOBKW, MOXHO perynupoeaTb py4komn
KpaHa B uHTepBane nonoxeHuin “MAKCUMAIbHAA
MOLLUHOCTb” n "MANOE MNMNAMS”

[a3onocTa4yaHHA KOHMOPKM AYXOBKN KOHTPOMIOETLCA
3aXVWCHUM KpPaHOM 3 TEPMOENEKTPUYHUM CEHCOPOM
nonym’s.

MoTyxHiCTb  nonym’s  KOHGOPKM  OyXOBKU i
TemnepaTypa BCTAHOBMIOOTLCH MPU  PO3MILLEHHI
pyYKmn B MOSTOXEHHSA JMAKCUMAITbHA

NOTY>XHICTb” Ta ,3BEPEXXEHHA".

A TEMPERATURE SELECTOR

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

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

TEPMOCTAT

Mopaya rasa B ropenky [AyXoBKU perynupyercs
TepmocTaToM c TEPMO3NEKTPUYECKNM
npefoxpaHuTenem nnameHu.

MoTpebnsemyto MOLLHOCTb ropenku, a TeM cambiM U
TemnepaTypy AYXOBKW, MOXHO perynmpoBaTb py4Kow
TepmocTaTa B NOMOXeHUsAX Mexay cTyneHn 1-8 .

PEFYNATOP TEMMNEPATYPU
[asonocTayaHHs KOH(OPKW [yXOBKU KOHTPOIOETLCS
perynaTtopom TemnepaTtypu 3 TEpPMOENEeKTPUYHUM
ceHcopoM nonym’si. oTyXHiCTb Nonym’ss AyXOBKU Ta
TemnepaTypa BCTaHOBMIOWTLCA MNpPU  PO3MILLEHHI
PYYKM B MOMOXEHHAX 8 — 1.

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

3AXKUITAHUE TOPENKU OYXOBKU

o OTKpoOWTE ABEPLY AYXOBKU.

e YCTaHOBUTE PpYuYKy KpaHa TrOpenku AyXOBKA B
nonoxenve “MAKCUMAJIbHAA MOLLUHOCTL” wu
npywxmnTe eé K naHenu go ynopa. OaHOBpeMeHHO

NOAHECUTE TOPSLLY CMWYKy K OTBEPCTUIO Ans

3ANANKOBAHHA KOH®OPKUA

AYXOBKWU

o BigunHiTh ABepUATa AyXOBKM.

o BCTaHOBITb pyyKy KOH(OPKM AYXOBKU B MOSOXKEHHS
LMAKCUMYM” Ta 3nerka HaTWUCHITb [0 naHeni
ynpaBniHHA A0 NiMITOBAHOro NonoxeHHs. B Len xe
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an opening in the oven bottom.

3AXUraHNA ropenkn OyXOoBKU.

yac iHLOK PYKOK NiAHECITb 3ananeHun CipHWK Jo
OTBOPY, LLO 3HaXOAWNTbCSA B HWKHINA YaCTUHI JYXOBKW.

A TEMPERATURE SELECTOR

e Set the oven temperature selector knob to the
position “8" and press it slightly towards the panel to
a limit position. At the same time approach the
match to the burner in the oven bottom opening.

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

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

C NOMOLWBbIO SNEKTPOPO3XWUIrA

e YCTaHOBWTE pydyKy TepmocTata [yXoBKM B
nonoxeHve “8”. B paHHOM cnyvae,  pyyKy
TepMocTaTa HyXHO MPOCTO MpuxaTb K naHenu Ao
yrnopa u nopepxarb, Noka OT WCKPbl 3aropuTcs ras
ropenku.

e Ecnn ras saropencsi, To pyuyky kpaHa/TepmocTtaTa
nogepxure npwxaroi K naHenu ewe,
npubnuantenbHo, 5 cekyHA, 4TOGbl Harpencs
[aTyuK NpefoxXpaHuTens nnameHu.

e OTNycTUTE PYYKy W NPOKOHTPONUPYNTE, FOpUT 1
ras ropenku. Ecnu nnamsi noracrno, To nosTopuTe

BigunHiTb AsepudATa LYXOBKM. BcTaHoBiTb
perynaTop TemnepaTypu AyXOBKU B MONOXeHHs “8"
Ta 3nerka HaTUCHITb A0 NaHeni ynpasniHHA [0
niMiTOBaHOro MOMOXeEHHS. B uel xe 4ac iHwow
PyKOIO MigHECITb 3ananeHunii CipHUK 4O OTBOPY, WO
3HaXOANTLCS B HWKHIN YaCTUHI AyXOBKU.

e [licns 3ananeHHs KOHMOPKW YTPUMYWATE pPyuKy
HaTUCHYTOIO B NIMITOBAHOMY MOMOXEHHI BMPOAOBX
5 cekyHp go cTabinisadii nonym’s.

BianycTiTb pyyky Ta nepesipTe, 4M 3aropinacs
KOHdpopka. FAKWO MNONyM’'s 3HUKMO MICMA TOro, SK
BiANYCTUNW PYYKy, MOBTOPITL NMPOLEC 3anantoBaHHS.

BECb NPOLIECC 3aXUraHNs. MMicna uboro BCTaHOBITb py4ky B OaxaHe
MOMOXEHHS.
IMPORTANT: BHUMAHMUE! BAXIUBO:

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 3aroputcs, To nepes,
crneaytoLlei NonbITKOW NOAOXKAUTE 5 MUHYT, OCTaBuB
[BEpLYY JYXOBKV OTKPbITON.

Akwo koHdopka He yBiMKHeTbCA Yepes 10 cekyHa,
BiJUVHITb ABEpUATa AYXOBKM Ta 3a4ekanTe 5 XBUMUH.
[MoBTOpITE NpOLEAypy 3aHOBO.

MINUTE MINDER

Awaiting cooking time (oven or hob burners) is
possible to set on mechanical minute minder in range
of 0—115 minute.

Required time to be set by turning of the knob. First
turn the knob to the right to max. positron and than
turn back to required time.

When time empire the bell rings.

MEXAHUWYECKUU TAUMEP

Mepnop [eATenbHOCTM [YXOBKM W TOPEnok MOXHO
oTCrefoBaTh C MOMOLLbIO MEXaHUYECKOro Taimepa

B WHTepBane oT 0 no 115 MUHYT.
YcTaHaBnuBaeTCA  BpalleHUeM  KHOMKW.  crepsa,
HanpaBneHWem BnpaBoO B MaKCUManbHOe MOomnoXeHue
(115 MuHYT) 1 3aTem cHoBa B 3ajaHHoe Bpems (35
MuH). [locne ucCTeyeHUs cpoka YCTAHOBIEHHOrO
BpPEMSi UrpaeT 3BYKOBOW cuUrHar.

MEXAHIYHUN TAUMEP

MoxHa BCTaHOBUTW TaiMep (ANA roTyBaHHA B
ayxoBuUi abo Ha MoBepxHi) B MeXaHiYHOMY pexumi B
npianasoHi 0—-115 xBuUnuH.

Yac BCTaHOBMIOETLCS MOBEPTAHHAM PYy4Yku Taiimepy.
Cnouvatky NoBepHITb PyuKy npasopy4 Ao
MaKkcuMmarbHoi nosuii, a noTim obepTaiTe ii niBopyy
[0 nosHayku BaxaHoro uacy. o 3akiH4eHHi uacy
nponyHae 3BYKOBWIA cUrHan.




OVEN TEMPERATURE INDICATOR
Cooker is fitted with oven temperature indicator which
shows the temperature in the centre of the oven (in
°C).

Indicated temperature is only informative.

WHOUKATOP TEMNEPATYPbI
Mnuta cHabxeHa uWHAMKATOPOM  TemnepaTypbl
AyxoBku. TemnepaTtypa BHYTPU AYyXOBKU 3aBUCWUT OT
MOMOXEHUA ~ PYYKM  KpaHa  TOpPenku  [JyXOBKU.
CooTBeTCTBME  TemnepaTypbl  BHYTPW  [yXOBKM
nokasaHmam uHaukaTtopa (B °C). TemnepaTtypa Ha
MHAVKaTOpe yKasaHa ToMIbKo AN CBeAEHUs.

IHOUKATOP TEMNEPATYPU
Mnuta obnagHaHa iHAWKATOPOM, SAKWUIA
TemnepaTypy BcepeauHi gyxoeku (B °C).
3HaueHHsA TemnepaTypu — iHbopmaLiiHe.

nokasye

BAKING / ROASTING FOOD

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

BbINEYKA

Mepen Tem, kak HayaTb  BblnekaTb, Npu
HeoBXOAMMOCTH, NporpeiTe ayxoBky B TedyeHue 10-15
MUHYT.

BUMNIKAHHA/CMAXEHHA CTPAB
Posirpivite ayxosky Bnpoposx 10-15 xBunuH nepepg
BUNIKaHHAM 3 APiXKAXKOBOro TicTa.

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.

YCTaHOBWTE pYy4yKy KpaHa ropenkd A[yXOBKM B
nonoxexve “MAKCUMAJTIbHAA MOLLHOCTbL” .

B Takom NoOnoXeHWU pyuky KpaHa ropenku ocTaBbTe
Ha BpeMsl, KOTOpoe 3aBMCUT OT Beca W Buaa
npurotTaBnueaemMoro 6noga.

3aTemM pyuky MoOXeTe YCTaHOBWTb B MOMOXeHue
“MAJOE NMNAMA” 1 BbiNeYKy JOKOHYUTD.

Pyyky po6oTV [yXOBKM BCTAHOBITb B MOMOXEHHS
,MAKCUMANBHA MOTY>XHICTb".

Micna poasirpisy AyXOBKM NOMICTITb Xy. TpuBanictb
BUNikaHHA/cMaxeHHs cTpas npu ,MAKCUMANBHIA
MOTYXXHOCTI, 3anexuts Big TUNy Ta Baru
NpoAaykTiB. BcTaHoBITE pyuky pobOTU AyXOBKM B
nonoxeHHsa ,MIHIMAJIbHA MOTY>XHICTb”

A TEMPERATURE SELECTOR

The oven knob is set to the position 8. After
preheating and setting the oven temperature selector
knob to the selected temperature put the food in the
oven. The selected temperature will automatically be
maintained throughout the baking/roasting procedure.
Check the suggested numerical value setting of the
temperature selector for each kind of food and
baking/roasting method.

Pyuky TepmocTaTa yctaHoBute B nonoxeHue 8. Mpu
HeobxoAanmocTi, Yepes  onpefenéHHoe  Bpems
BbINEYKM PYYKy TepmocTaTa AyXOBKM — MOXeTe
nepectaBuTb Ha Bonee HW3Kyl0 UK Gonee BbICOKYO
CTyneHb Temneparypsbl.

YcTaHoBneHHas  TemnepaTypa  AyxoBku  OygeT
COXPaHSITbCH B TeYeHUe BCEro BPEMEHW BbINEYKy.
Ecnu ob6HapyxuTe 3HauuTEnbHbIA pasgen Mexay
YCTaHOBMEHHOW TeMnepaTypo u [elCcTBUTENbHON
TemnepaTypol B AyxXoBke, obpaTUTeCh 3a MOMOLLbIO B
YNONMHOMOYEHHYIO CEPBUCHYIO OpraHv3aLmio.

Pyyky po60oTU OyXOBKM BCTAHOBITb B MOMNOXEHHS 8.
Micns posirpiBy AyXOBKM Ta BCTaHOBMEHHS GaxaHoi

TemnepaTypu MNOMICTITb Yy  AYXOBKY MPOAYKTW.
BubpaHa TemnepaTtypa 6yne aBTOMaTUYHO
nigTpumysaTtucs BMNPOAOBX npouecy

BUNiKaHHA/CMaXEHHS.

MepeBipTe BiANOBIAHICTL TemMnepaTypyu ANS KOXHOro
BUAY NPOAYKTY Ta METOAY NPUroTYBaHHS.

[na oTpvMaHHS Halkpalwjoro pesynbTaty npwu
NpuUroTyBaHHi B AyXOBLi BCTaBTE PELUITKY 3 AEKO B
APYruii piBeHb CNpsiMOBYBaYiB 3HW3Y.

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

o N5 opueHTauun coobLuaem, YTo BpeMsi BbiNeukn
NMMPOXKKOB U3 APOXOKEBOro TecTa, NpubnnManTensHo,
25-30 MuHyT. Ha Bbineuyky mspgenuii u3 cpobHoro

e 3asBuual, ANA NPUroTyBaHHA [pPiKOXKOBOro TicTa
HeobxigHo 25-30 xBunuH, PisgBaHoro nupora — 45
XBUMNWH, ApiGHOT Bunivkm — 12-18 xBunuH. OpHak,
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25 — 30 minutes, Christmas cake after 45 minutes,
and pastry after 12 — 18 minutes. However, these
times are merely referential and it is necessary to
test them individually.

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

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

Apo)okeBoro TecTa noTpebyetca 45 MuHYT, 13

CMNO&HOro MNN NeCcoYHoro TecTa - 12-18 MUHyT.
o [lpn BbiNeYke BbLICOKUX MUPOrOB pPeKOMEHAyeM
NpoTMBEHb UMM POPMY C MUPOTOM YMOXWTb Ha
antoMUH1eBbIA npoTMBeHb (ans 6onee
paBHOMEPHOro BbiNeKaHUs) U NocTaBuUTb Ux oba Ha
PeLUETKy, BCTABMEHHYIO BO BTOPblE OT AHa AYXOBKW
na3sbl 6OKOBbIX CTEH.
Tpebyemoe Bpems BbiNeykn U BbIGop TemnepaTypbl
3aBUCAT OT BMAa U 06bEéma, pelenTypbl 1 cnocoba
npurotoBneHus Gnioga, a Takke OT BeNUYUHbI
AaBneHns rasa B ceTn. [loatomy, Bpems Wu
TemnepaTtypa, Heobxoaumble ANS NPUroTOBNEHWs
kaxgoro Buga Gnioga, MoryT ObiTb  TOYHO
yCTaHOBMEHbI B COOTBETCTBUM C Bawmm onbitom 1
HaBbIKOM.

faHa iHdopmauis He € TouyHow, i HeobXigHo
nepesipuTy iHAMBIZYanbHO.

o [Ipy MOXNMBOCTI YHWKaWTe BiAYMHEHHS ABEpUSAT
AYXOBKU Mif 4ac npurotyBaHHsa. TemnepaTtypHuii
pexuMm B MexXax AyXOBKA MOXe 3MIHUTUCA B
Hacnigok TpuBanoro NpurotyBaHHs abo cnaneHHs
cTpaBu.

e AKWO BWM BUSBUTE 3HAUYHY pPO3BIKHICTE  Mix
BCTAHOBMNEHO TemnepaTypold Ta  peanbHo,
HeranHo 3BEPHITbCA Y CEPBICHUIA LIEHTP.

HELPFUL HINT:

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

BHUMAHUE!

Mpyu BbiNeYke BbLICOKAX MUPOrOB  pPEKOMEHAYeM
NPOTWBEHb UMK DOPMY C MUPOrOM  YINOXWUTb  Ha
anioM1HWEBbIN NPOTUBEHD (ANA Gonee paBHOMEPHOTo
BblMeKkaHUs) W NOCTaBUTb WX 00a Ha PELUETKY,
BCTaBfIEHHYI0 BO BTOpble OT [Ha [yXOBKW nasbl

BGOKOBbIX CTEH.

KOPUCHA NOPAOA:

Buniuky 3 OpiXAXKOBOro TicTa Halkpalle BunikaTu B
anoMmiHieBOMYy [eko, sikuii HeOBXifHO BCTAHOBUTM Y
ApYrui piBeHb CNPAMOBYBaYiB 3HU3Y.

Knob position Oven temperature Relation between the | 3aBucumocTb mexay | BignoBigHicTb  NoOnoXeHHsA
PerynupoBoyHas Temnepatypa temperature selector position | TemnepaTtypo B AyXOBKe W | perynstopa Temnepatypu Ao
cTeneHb B [lyXOBKe apd the oven temper.ature for | BUGOM npuroTaBnMBaemMoro | TemnepaTypy OyXOBKU
ooRenn Temnepatypa different oven operations 6niopa
perynsitopa AYXOBKU Kind of baked food Bua npurotaBnuBaemoro | lNMpouec
onopa
1 150 -160° C Preservation cTepununsoBaHune KoHcepByBaHHsi
2-3 160 - 180° C Foam pastry, meringue 6enkoBoe neyveHbe (6ese) MepeHra
3-4 180 -196° C Sponge-biscuit batter, BucKBUTHOE, KUcrnoe wunu caobHoe | PisaBsiHUIA nupir, ApikaXKOBE TiCTO
Christmas cake, yeast dough OpOXOKEeBOE TECTO
4-5 196 —-212°C Cakes, lean meat, venison NUPOrKN, HEXNPHOE MACO, ANYb Kekcu, nicHe M’sico, oneHnHa
5-6 212-228°C Lean meat HEeXWpHOoe MSCo IMicHe M’'sico
6-7 228 —244° C Fat meat, poultry, pork XKUPHOE MACO, CBUHOE MSICO, FyCb XKuvpHe wM’'Aico, poMaluHA nNTUUS,
CBUHMHA
8 260°C Flaky pastry, sweets CIOEHOE N NeCOYHOE TECTO Buniyka 3 NMCTOBOro TicTa, KOHeTH
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GRILL

rPUIb

IHOPAYEPBOHUU HATPIBAY

GRILL BURNER OPERATION

e Set the oven temperature selector knob to the
position GRILL and press it towards the panel to the
limit position.

e At the same time hold a match at the grill burner
near the oven ceiling or press the ignition button.
The automatic ignition device will fire the burner.

o After firing the burner hold the knob pressed towards
the panel for about 5 seconds until the flame sensor
heats up.

* Release the knob and check whether the burner is
on.

o If the flame dies after releasing the knob, repeat the
ignition procedure.

SAXWUIAHUE TOPEJIKU TrPUNA

e YcTaHOBMTE  pyyky TepmocTata  [AYXOBKM B
nonoxeHue ,[PUNb".

BbikntoyaTenb 3nekTpoposXKura pPacrnonoXeH nog
pyYKOM ynMpaBreHus TepMocTaToM W, B AaHHOM
cnyyae, pyyky TepmocTaTa Hy>XHO NpPOCTO NpuxaTb
K NaHenu ynpaeneHus Ao ynopa v nogepxatb, noka
OT UCKpbI 3aropuTcs ras.

Mpn 3TOM Mexay 3MNeKTPOAOM 3MEKTPOpPOo3Xura u
ropenkow rpunsi NIPOCKOYUT CEPUS UCKP.

e Ecniv ras 3aropencs, TO Ppyyky TepmocTtaTa
nopepxuTe npwxaTtoi K naHenu  ewg,
npubnusutenbHo, 5 cekyHa, 4TOGbl Harpencs
YYBCTBUTENbHbII anemeHT npepoxpaHuTens
nnameHu.

OTnycTUTE PYYKY W NPOKOHTPOMMPYUTE - FOPUT N
ra3 no BCeMy NepUMETPY Fropenku.

YBIMKHEHHA IHOPAYEPBOHOI O
HATPIBAYA

e BcTaHoBITH perynaTtop Temnepatypyu B MNOMOXEHHSA
FPUITb Ta HaTUCHIT A0 naHeni ynpaemniHHA [0
NiMITOBaHOrO MONOXEHHS.

oY Uel xe yac NiOHECiITb 3ananeHui CipHUK Ao
iHpayepBOHOro HarpiBaya B BEPXHil YaCTUHI
[YXOBKM Ta HATWUCHITb KHOMKY enekTponignany.
ABTOMaTUYHWIA enekTponignan 3ananuTb KOHGOPKY.

o [licna nosiBM NoNyM’ss yTPUMYITE PyYKy HaTUCHYTO
BNpofoBX 5 cekyHA Ao crabinisauii nonym’s.

e BignycTite pyyky Ta nepesipTe, 4u KOHOpPKa
yBiMKHynacs.

e AKLWO nonym’s noracno, MOBTOPITb Mpoueaypy Lie
pas.

IMPORTANT:

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

BHUMAHUE!

Ecnu xe yepes 10 cekyHA ras He 3aropuTtcs, To nepep,
crneaytoLlei NonbITKOW NOAOXKAUTE 5 MUHYT, OCTaBuB
[BEpLYY JYXOBKW OTKPbITON.

BAXINUBO:

Akwo koHdopka He yBiMKHETbCSH Yepe3 10 cekyHg,
BiJYVHITb ABEpUATa AYXOBKM Ta 3a4ekanTe 5 XBUMUH.
[MoBTOpITE NpoUeaypy Lie pas.

GRILLING MEAT

e Before grilling install the control panel protection
sheet by inserting it into the two pins located at the
upper part of the oven.

o After firing the grill burner place the food on the tray
and put in the oven..

o Appropriate grilling level is the second or third guide
from the oven bottom.

o Effective grilling area is defined by the bars on the
grid.

e Turn the grid free space towards the back wall.

e Insert the dripping tray below the grid (into the first
level guide) for the collection dripping fat.

rPUNb HA PEWLETKE

e [pu paboTe c rpunem obssaTenbHO AoMMKHA ObiTb
yCTaHOBMeHa 3alyWTHas NMnacTMHa py4vek KpaHoB,
KOTOPYHO HYXHO NasaMu HacaauTb Ha LUTUMTHI Ha
BEPXHE CTEHKE LyXOBKY.

3aXruTe ropernky rpunsi, NPUroToBMNeHHbIE NPOAYKThI
YNOXUTE Ha PELLETKY ANs XapeHusl, ycTaHoBUTE B
na3sbl GOKOBbLIX CTEHOK AYXOBKMW

peléTka Cc npuroTaBnMBaembiM GrtOAOM  LOMKHO
Haxo4MTbCA Kak MOXHO Brnvke K ropenke rpuns,;
pa3mepbl  MonesHoM  nrowaau  Ans  rpuns
onpepeneHbl  pasMepamu  peleéTkm  u  eé
nonepeyHbIMU pacropkamu;

nop pewétky, B 6ornee Hu3kMe nasbl GOKOBbIX
CTEHOK WNM Ha [HO [AYXOBKW, peKomeHAyem
yCTaHOBUTb MPOTMBEHb, YTOBbI Tyga Mor crekaTb
obpa3syoLwmincs Npu xxapke Xup.

CMAXEHHA M’ACA

o [lepen cMaXxeHHAM BCTaBTE 3aXWCHWA WWT Yy ABa
wtudTa, WO 3HaAXOAATbCA Y BEPXHIA YaCTuHI
[YXOBKW.

e [licns yBIMKHEHHS KOHOPKU-TPpUNb MNOKNaAiTe Ha
[leKo CTpaBy Ta 3acyHbTe B [yXOBKY.

o PiBeHb Ans rpunio — Apyruin abo TpeTiit 3H13y.

o EdhekTBHa nnoLya rpunio BU3HaYeHa nnaHkamu Ha
peLiTui.

o PeLuitky 6€3 nnaHoK NOBEPHiTb A0 3aAHbLOI CTiHKW
LYXOBKM.

e [ig pewiTky BCTaHOBITb AeKO (y nepLumin piBeHb
CnpsiIMOBYBauiB).
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ATTENTION!

* Always use the control panel protection sheet during
grilling!

o After fixing the protection sheet close the oven door.

BHUMAHUE!

e [pu paboTe c rpunem obssaTenbHO AOMKHA ObiTb
yCTaHOBMeHa 3alWTHas NMacTMHa pyyveKk KpaHoB,
KOTOPYIO HYXHO NasaMu HacaguTb Ha LUTUMTHI Ha
BEPXHE CTEHKE LyXOBKY.

e [IBepua [AyxoBKM [OMKHA ObiTb MPUOTKPbITA,
OnNMpasiCb Ha YCTAHOBIIEHHYIO 3aLUUTHYIO NIacTUHY
PpYy4YeK KpaHoB.

YBArA!

e 3aBXAN KOPUCTYWTECA 3aXUCHUM  LUUTOM
CMa>eHHi 3a 4ONOMOror KoHopku-rpunio!

o 3adikcyBaBLUM 3aXWUCHWIA LUMT, 3a4uHiTb ABepusTa
LYXOBKU.

npu

GRILLING WITH ROASTING SPIT

Roasting spit set consists of :

rPU1b HA MOBOPOTHOM
BEPTEJNE

CMAXEHHA 3A AONOMOTIOlo
OIAFOHAJIbHOIO POXHA

1. Spit support -1 pcs KoMnnekT npuHagnexHocTeil NoBopoTHoro BepTena | [iaroHanbHuWii poxeH cknafaeTbes 3.
2. Handle -1 pcs COCTOUT U3 CRIeAYIOLMX YacTel: 1. MigcTaBka poxHa- 1 WT.
3. Fixing forks -2 pcs 1. nopcTaBka ANs BepTena - 1w 2. Pyuka -1 wT.
4. Roasting spit -1 pcs 2. pykosTka -1 wr. 3.  Oikcywoui 3ybui - 2 wr.
3. Bunka -2 wr. 4. PoxeH -1 wT.
4. BepTten -1 wr.
ASSEMBLING GRILLING NMOPAAOOK CBOPKH NMPUTOTYBAHHA
EQUIPMENT NMOBOPOTHOIO BEPTENA: OIAFOHANBHOIO POXHA AnA
o Insert roasting spit support into the third guide from | e MoactaBky nosopoTHoro Beptena BctaBbTe B | BUKOPUCTAHHA
the oven bottom. TPETbU OT HA AYXOBKM Ma3bl GOKOBLIX CTEH. o BcTaBTe nifcTaBKy poXHa B TPETil CnpsMoByBau
o Place the dripping tray into first guide from the oven | e B nepsble oT gHa AyxoBkuM nasbl GOKOBBIX CTEH 3HN3Y.

bottom.

yCTaHOBUTE PELUETKY C NPOTUBHEM.

o [NoMicTiTb AeKO B NepLUMiA CNPSMOBYBaY 3HW3Y.
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o Fix the roast on the spit step by step, by first fixing
the nearer fork then the meat, followed by the far
fork in such manner to keep the food in balance for
easy rotation.

e Place the spaded roast into the spit support (front
roller into the guide and the back end into the back
wall opening).

e Start grilling by switching on the relevant control
panel knob.

e Ha Bepten (4) nooyepénHo Hacagute BUnKy (3),
NPUroTOBNEHHbIE ANSt  TPUNst  MPOAYKTbl, 3aTem
APYryHo BUIIKY.

MpoaykTbl pasmMecTuTe Ha BepTerne paBHOMEPHO U

BUMKamMu 3akpenute Tak, 4TobBbl BepTen Mor
cBOBOAHO BpaLLaTLCS.
o MoAroToBNEHHbIM  Takum  obpa3om  Bepren

NofoXuTe HanpaensoWYMN nasamu B yrinybneHus
noAcTaBkM WM NpoABWrasl  BHYTPb  AYyXOBKY,
OQHOBPEMEHHO MOBEPHUTE BepTen Tak, YTobbl ero
KOHEL, monan B OTBEPCTWE MOBOAKOBOrO MaTpoHa
3MEKTPOMUKPOABU- raTenss Ha 3afHel CTeHe
LYXOBKM.

MMOBOPOTHLII BepTen NpUBOAWTCA B ABWXKEHWE
BbIKNtoYaTenem.

e 3aKpiniTe M'ICO AN CMaXEHHS Ha POXXEH NOeTanHo.

o [MoMiCTiTb M'AICO 3 POXHOM Ha NIACTaBKy (NEpeaHin
PONVK — B CNPSIMOBYBaY, 3aAHii — B OTBIp Ha 3afHin
CTiHLi YXOBKM).

e [OYHITE  NPUroTyBaHHS,
PYYKy naHeni ynpasrniHHS.

YBIMKHYBLUW  BiANOBIAHY

NOTICE:

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

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

BHUMAHMUE!

e [lpn rpune Ha NOBOPOTHOM BepTerne C OTKPbITON
ABepuert OyxoBku obssaTenbHO JorkHa ObiTb
yCTaHoBrneHa 3aWwmTHas nnactuHa pyuex,
PacnornoXeHHbIX Ha MaHenu ynpasrieHusi, YTobbl He
NPOM30LLNO UX NOBPEXAEHNE.

o [lpy rpune Ha MOBOPOTHOM BepTene C MPUKPbLITON
OBepueil AyXOBKU HYXHO 06s3aTenbHO OTKPYTUTb
NNacTMaccoBylO PYKOATKY BepTena W YCTaHOBWUTb
3aLWTHYIO NNACTUHY pyYek.

o [lpy rpune o6BEMHBIX MPOAYKTOB (Kypbl U Ap.)
crnepuTe 3a Tem, YTobbl NPOAYKThI Ha BepTene Gbinm
pa3smeLlleHbl paBHOMEPHO U BepTen Mor cBo6ogHO
BpaLjaTbCsl.

MPUMITKA:

o [1pn cmaxeHHi BenukMx LIMaTkiB m'sca (Hanpuknag,
Kypya) yneBHITbCS, WO M'sico Aobpe 36anaHcoBaHoO
Ha POXHi, KU NOBUHEH 06epTaTUCs HEBUMYLLEHO.

o [py CMaxeHHi Ha rpuni 3 BiAKPUTUMK ABepUsTamMu
[YXOBKN 3aBXAWN KOPUCTYATECS 3aXVWCHUM LLMTOM,
wob  3axucTUTM  MaHenmb  YMpaBniHHSA Bif,
MOLUKOKEHHS.

CLEANING yxoa TEXHIYHE OBCJTYTOBYBAHHA TA
AND MAINTENANCE 3A MNMIMUTON YULLEHHA
Before attempting any cleaning or maintenance set all | MNMpn nw6oli MaHunynsauum ¢ nnutoi, nomumo | lMepep unLEHHAM abo TexHIYHUM oB6CrnyroByBaHHAM

gas control knobs and temperature selectors to “OFF”
position and let the cooker cool down completely.

NoBCEAHEBHOrO MPUMEHEHUs, 3aKponTe KpaH nopayu
rasa, paCI‘IOJ‘IO)KeHHbII?I Ha rasonposoge, U OTK4nTe
ANNTY OT 3NEKTPOoCceTH.

npunagy BWMKHITb WOro 3 enekTpomepexi Ta
BCTaHOBiITb YCi pPy4YkM KOH(POPOK Ta perynstop
TemnepaTtypu B nonoxeHHs ,BUMK.” (“OFF”) Ta paiite
OXOMOHYTU NNUTI NOBHICTHO.

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.

OYUCTKA BHELUHEM

NMOBEPXHOCTHU
o [OBEPXHOCTb  NMUTHI  OYULlaiiTe Mpu  MOMOLLM
MOKPO/  TPAMKA WM TyGkM C  MNOBEPXHOCTHO-

AKTUBHbIM MOKLUMM CpPenCTBOM. 3atem BbITpUTE

YULWEHHA KOPMYCY

o 30BHILIHIO 4YacTWHY npunagy HeobXigHO YUCTUTU
BOJIOrO0 FaHYipKOIO | MUIOYMM 3acoboMm.

* XXuposi nnamun HeobXiAHO BMAANUTM TENSIO BOAOKD
Ta crneuianbHUM MUIOYMM 3acoboM Ans emani.
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e Never clean enameled surfaces with abrasive
agents as they may permanently damage the
surface of the appliance.

Hacyxo.

e XXupHble nsiTHa ycTpaHuTe TEnnoW BOAOW CO
cneumanbHbIM YUCTALMM CPeACTBOM AN SMani.

* Hukorpa He nonb3ynTech abpasvBHbIMU
cpeacTBaMu, KOTOpble paspyLlaloT MNOBEPXHOCTb
3Masnu u Apyrux NPUMEHEHHbIX MaTepuanos.

e Hikonn He MOXHa 4YUCTUTM emanboBaHi NOBEpPXHI
abpasvBHUMUN 3acobamu, OCKiNnbKMn MoXxe
NOLLKOAMTUCA NOBEPXHSA Npunaay.

HOB GRID

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

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

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

OYUCTKA BAPOYHOI'O CTOJIA

o CHUMUTE PELUETKY C BAPOYHOTO CTOMa 1 BbIMOWTE C
NOBEPXHOCTHO-aKTUBHbLIM MOLLYM CPELCTBOM.

o KpbILLKM 1 paccekaTenu nrameHn ropenok CHUMMTe
1 nonoxwuTe Ha 10 MUHYT B TENNYIO BOAY C MOIOLUM
CpeacTBoM.

o 3aTem BbIMOWTE UX, MPOBEPbLTE YUCTOTY Npope3seit B
paccekaTerne nnameHu, TLaTerbHO BCE OCyLuMTe U
ycTaHoBUTE.

PEWITKA KOH®OPKU

o 3HIMITb peLliTKy 3 BapunbHOI NMOBEPXHI Ta NoMuiiTe
okpemo abo MOMICTiTb B MNOCYAOMWIAHY MaLUMHY.
Micna MuTTS yCTaHOBITh i HA BapuibHY MOBEPXHIO
BiZANOBIAHMM YUMHOM.

© 3HIMITb YacTUHM KOHAOPOK (KPULLIKY, po3citoBay) Ta
3aMouiTb B Tennii Bodi 3 MuouMm 3acobom Ha 10
XBUIUH.

o [licns MUTTS peTenbHO BUCYLLITb YaCTUHU KOHGOPOK
Ta nepeBipTe 4M yci 3ybui KOHPOPOK YMCTi, NOMICTITb
Ha nonepegHe NONOXeHHS.

NOTICE:

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

NMPEAYNPEXOAEM,
YTO paccekaTenu MnameHu WM3roToBMeHbl U3
aniMUHUEBOrO CMAaBa, 1 No3TOMy He pekoMeHayeMm
WX MbITb B MOEYHOI MaLLMHe.

NMPUMITKA:

OcCKinbKM KpULLKU po3citoBava KOHGOPKM 3pobreHi 3
anoMiHIEBOro cnnaBy, MU HE PEKOMEHAYEMO MUTU iX
B NOCYAOMMWIHINA MaLLMHI.

OVEN

e Clean the oven walls with a damp sponge and
detergent.

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

o After cleaning carefully wipe the oven dry.

o Clean the oven only when it is completely cold.

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

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

OYUCTKA OYXOBKU

e YncTuTb [OYXOBKY MOXHO TOMbKO TOrAa,
X0nofHas.

Ounwiaa AyxoBKy, He yaansnTe npunevyéHHble ocTaTku
MWLM NPU NOMOLLM OCTPbIX METANMYECKUX NPEAMETOB.
YBnaxHuTe MNOBEPXHOCTb CTEHOK [YXOBKW BOAOW C
CUHTETUYECKAM  MOBEPXHOCTHO-AaKTUBHBIM  MOIOLLMM
CPEeACTBOM UMW  HAHecUTe Ha HUX cneumanbHoe
MotolLiee CpeAcTBO, NpefHasHaYeHHoe [NSi OYUCTKM
AYXOBOK, W, NONb3YACh LUETKOWA W TPAMNKOW, O4UCTUTE.
Mocne o4nNCTKM CTEHKN AyXOBKU TLLATENBHO BLITPUTE.
Hukorga He wucnonb3ynte abpasuBHble 4uUCTALME
cpeacTBa, KOTOpbLIMU MOXHO nospeaunTb
3ManupoBaHHY NOBEPXHOCTb.

MpuHagnexHocTn AyXoBKK (PELLETKY, NMPOTUBEHb U T.M.)
BbIMOWTE TyGKOW C CUHTETUYECKUM MOBEPXHOCTHO-
aKTUBHbIM  MOIOLUMM CPEACTBOM WNKM  UCMONb3ynTe
MOEYHY0 MaLUUHY ANS NoCcyAbl.

Korga oHa

OYXOBKA

o [1poTpiTb CTIHKA [YXOBKW BOMOroOK raH4Yipkol Ta
MUIOYMM 3acoB0M.

o [INA ounLLEHHA CTIiKUX MNAM Ha CTiHKaX OyXOBKW
BUKOPWUCTOBYIATE cneuianbHi Muiodi 3acobu ans
emani.

o [licns YMLLEeHHs peTenbHO BUTPITb HACyXo AYXOBKY.

® YuCTiTb AyXOBKY, SKLLO BOHa NOBHICTIO oxonona.

e Hikonn He BUKOPUCTOBYWTE abpasvBHi  Mutodi
3acobu, OCKIMbKM BOHW  MOXYTb  MOLUKOAUTH
eMarnboBaHy NOBEPXHIO.

o Mpunagas AyXoBKM HEOOXIAHO MWUTWM  MUKOYUM
3acobom BpyyHy abo B MOCYAOMWUWHIA MaLUWHi
(pewiTky, Aeko, Towpo). Bu Takox MmoxeTe
cKkopucTaTucs crneuianbHUM MuoYMM 3acobom Ans
BUAANEHHSA CTIMKUX NNAM.

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

3AMEHA JIAMIMOYKMH
OCBELWEHNA OYXOBKU

Mpu 3ameHe namnouykn pekomeHZyem cobnoaaThb
crnegyrLmin nopsigok:

3AMIHA NAMMNOYKH

e YCTaHOBITb YCi pyykn B nonoxeHHs ,BUMK” (OFF)
Ta BUMKHITb Npunag 3 enekTpoMepexi.

o BUKpYTiTb CKMAHY KPWLLKY Namnoyku B AyXoBUi,
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it anti-clockwise.
o Unscrew the bulb and replace it with a new bulb.
* Replace the bulb glass cover.

© MPOKOHTPONUPYIiTE, YTOBbLI BCE PyYkuM Ha naHenu
ynpaBneHnsi Bbinn  yCTAHOBNEHbI B MOMOXEHWE
“BbIKNIOYEHO”,

© BLIKIIOYMTE [MaBHbIA  BbIKMIOYATENb  HA  MAHAK
NOABOAA 3MNEKTPOIHEPTUMN K NAUTE,

® CHUMUTE MragoH C MaMMoYKku, BLIKPYTUB €ro BreBo,
BbIKPYTUTE  AedeKTHYI0 namnodky U  BKpyTUTE
HOBY!0,

e HageHbTe nnadoH Ha namnoyky, BKPYTUB €ro
BMPaBo, BKIOYUTE [MaBHbIN BbIKIHOYATEb.

NOBEPHYBLLIN NPOTU FOANHHWNKOBOI CTPINKM.
o BukpyTiTb Mamnoyky Ta 3amiHiTb Ha HOBY.
o BCTaHOBITb CKNSIHY KPULLIKY JTaMMOYKH.

NOTE:

For oven illumination always use

T 300° C, E14, 230-240V, 15W bulb.
1. Glass cover

2. Lamp

3. Sleeve

4. Oven rear wall

NMPAMEYAHMUE:

[ns ocBeLleHWs1 AyXOBKU NPUMEHSIETCS Namna
T 300°, E14, 230/240 B, 15 BT.

1. MnadoH

2. Jlamna

3. MaTtpoH

4. 3agHsAA CTeHKa yXOBKU

MPUMITKA:

[Ins oCBITNEHHS AYXOBKW 3aBXAMN BUKOPUCTOBYNTE
T 300° C, E14, 230-240 B, 15 BT namnouky.

1 — CknsiHa KpuLLKa

2 - lamnouyka

3 - BTynka

4 — 3agHa CTiHKa AyXOBKU

EXCHANGE OF BATERY -

BATTERY IGNITION OF BURNERS

o Remove drawer at lower part of cooker

o At the front part of accessory space is battery holder
with battery 1,5V

o Exchange battery

Manufacturer recoment to use alcaline battery type R6

or AA (international marking)

3AMEHA BATAPENU

3]1EKTPOPO3)KMFA MGN 51123 F
BoiTawuTe AWK ans XpaHeHns
NPUHAANEXHOCTEN NANTHI.

e B nepegHeli yacTu MpoCTpaHCTBA HaxoawUTCs
[epxaTenb, B KOTOPbIA ycTaHoBMNeHa 6aTapes.

e BaTapeto BblTaluTe 1 3aMEHUTE.

3aBOA-M3roToBUTEND  PEeKoMeHAyeT

LenoYyHble GaTtapen TMNa R6

(MexpyHapoaHoe o603HayYeHMe).

ncnonb3oBaThb
unm AA
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WARRANTY
TERMS AND CONDITIONS

PEKNAMALIUA

FAPAHTIAHUA TEPMIH
TA YMOBU

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 crnyyae BO3HWKHOBEHWS B Nepuofg rapaHTUAHOrO
cpoka  HeucrnpaBHOCTE, He  yCTpaHsiTe  unx
CaMOCTOSITENbHO, a coobLuTe O HUX B MarasvH, B
KoTopoM  Bbl  nnuTy  npuobpenu, wm B
YNONHOMOYEHHYIO CEPBUCHYIO OpraHu3auuio, koTopas
BBena eé€ B akcnnyaTtauuto. Mpu aTom obasaTenbHo
npeabsiBuTe ,[apaHTWAHBLIA TanoH", 3anonHEeHHbIV
Hagnexawum obpasom. Bes ,[apaHTuitHoro TamnoHa“

Y Bunagky OyAb-SKMX MOLUKOAXEHb npunagy nig vac
rapaHTIiliHOro TepPMiHy B )XOAHOMY pa3si He PEMOHTYITE
npunag camocTinHo. OBOB'SI3KOBO  3BEPHITbCA B
aBTOPU30OBaHWIA CEPBICHUIA LEHTP Ta Npea'sBiTb
[apaHTiiHMA NUCT, AKWUIA 3anoBHEHWW BIANOBIAHUM
ynHom. [Mpwu BigcyTHocTI MapaHTiiHoro nucta npunag
He Byae obcryroByBaTMCS NO rapaHTii.

peknamauus 3aBOAOM-U3rOTOBMTENEM He
npuHUMaeTcs.
NOTE: NMPUMEYAHUE: MPUMITKA:

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 wv3genve codepXuT maTepuanbl, KoTopble
MOryT BbITb MCMOMb30BaHbI BTOPUYHO.

Mpunag 4oCTaBNAETbCS BaM Yy BiANOBiAHOMY 3axXUCHIl
ynakosui. Lle nakyBanbHuiA MmaTepian nignsrae
NOBTOPHIN 06pobuj, SKWO Yy Ballili MiCLEBOCTI iCHye
BignosigHa cnyxba.

DISPOSAL
OF PACKAGING

CMoCOBbI UCIMNOJIb3OBAHUA U
NIMKBUOALIUM TAPbI

YTUNI3ALIA
YMNAKOBKH

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;

[odpupoBaHHbIiA  kapToH,  0GE&pToYHas
- npofaxa B yTUNbCbIPbE,
- B OTXOAbl MakynaTypbl
[lepeBsiHHbIe NoACcTaBKN
- B CrieypanbHble KOHTelHepbl,
- NHOe 1cnonb3oBaHne
MonuaTuneHoBble nakeTbl, NnacTMaccoBble AeTanu
- B KOHTENHepbI A4Ns NnacTMacchl

6ymara

[ocTtaBTe nakyBanbHWiAi MaTepian A0 BiAMNOBIAHOT
cnyx6u ansa noro ytunisauii.

PudneHnin kapToH, nakyBanbHuWiA nanip

- Y BiANOBIAHI cnyx6w ans ytunisawii;

- B KOHTENHEPW ANA HEMPUAATHOrO Nnanepy;

[lepeB’siHi YacTuHu

- ANs1 iHLWOro BUKOPUCTaHHS,

-y BigNoBigHi cnyx6w no yTunisauii;

MakyBanbHa conbra Ta nakeTn

- B KOHTENHEPW AN HEMPUAATHOrO NIACTUKY.

DISPOSAL OF OBSOLETE
APPLIANCES

JIMKBUOALUA NMITNTBI MOCJIE
OKOHYAHUA CPOKA CIYXKBbI

YTUNI3ALIA
nPUNALY

A

The appliance contains valuable materials which
ought to be reused or recycled, so once your
appliance is of no use to you deliver it to the
authorized scrap dealer for further treatment.

[aHHOe wu3genue copepxuT maTepuansl,
noryt ObITb UCMONb30BaHbI BTOPUYHOHO.

KOTOpble

Mpunap cknapaeTbCsti 3 YacTWH, SAKi  MOXHa
BMKOpUCTaTU BApyre abo nepepobuTn. Ak Tinbky BaLl
npunag BiACNYXWUTb CBIN TEPMiH, 3BEpHITbCA Y
BiANoOBIAHI cny6wu no yTunisauii npunagis.
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This appliance is marked in accordance with Directive
2002/96/EC on waste electrical and electronic
equipment - WEEE.

After the expiry of its useful life deliver the appliance
to the collecting place for used electric and electronic

[aHHbli npubop MapKMpoBaH B COOTBETCTBUM C
EBponeiickoii OvpekTnsoii 2002/96/EG o6
obpaljeHun C  BbilEAWNMMU U3 ynoTpebrneHus
BMNEKTPUYECKMI W SNEKTPOHHBIMU U3genusmu (waste
electrical and elecronic equipment - WEEE).

npunag mapkipoaHnuii 3rigHo Oupektueu 2002/96/EC
OO HENPUAATHOrO ENEKTPUYHOrO i ENeKTPOHHOro
obnapHaHHs - WEEE.

Micna 3akiHY4eHHA TepMiHy KOPUCHOrO KOPWUCTYBaHHSA
npunag HeobXxiAHO AOCTaBUTM Yy cnyxbBy yTunisauii

equipment. [aHHown [OupekTneon yCTaHOBMEeH eOVHbIA || eneKkTPWUYHOro i eNeKTPOHHOro obnagHaHHs.
esponerickuin  (EU) nogxop K  MCNonb3oBaHWO
BTOPWYHbIX PECYPCOB.
INSTALLATION INSTRUCTIONS PYKOBOACTBO NO MOHTAXY U IHCTPYKUIA 3 YCTAHOBKU
AND SETTINGS TEXHWYECKOMY OBCITYXXUBAHUIO TA NIAKNIOYEHHA
The appliance must be installed in accordance with | MNnuta pomkHa ObITb ycTaHoBMNeHa u noaknioyeHa B || Mpunag HeobxidHO BCTAaHOBWTWM  3riZHO  Ait0YMX

valid local regulations, and shall be placed only in well | cooTseTcTBUM c Hopmamu n npaeunamu, | micueBMx AUPEKTUB Ta B Jobpe NpoBiTpHOBaHOMY
vented spaces. feicTayowmMK B cTpaHe MNokynatens. NPUMILLEEHHI.

IMPORTANT PRECAUTION: BHUMAHMUE! BAXNUBI 3ACTEPEXEHHA:

Any movement of the appliance from the existing | Mpu nw6on maHWnynAuMm ¢ nnutoh, nomumo || MNpu Oyab-AKOMY nepecyBaHHO nNpunagy 3 Micus

installation requires shutting gas supply and

disconnecting the appliance from electric mains

power.

After installation the qualified personnel

perform the following:

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

e Check gas burners and their adjustment (oven
burner prime air, saving power input, thermoelectric
sensors).

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

should

NMOBCEAHEBHOrO MPUMEHEHUs, 3aKpolTe KpaH nopadyun
rasa, pacronoXeHHblii Ha ra3onpoBoge, 1 OTKIoYNTe
NAUTY OT 3NEKTPOCETU.

B uensx 6esonacHocTu nepep nNpoBeAeHWEM yxoaa

BbINOSHUTE criepyoLlee:

e BCE pPYy4YKM KpaHOB TrOpenok u TepmocTaTta
ycTtaHoBuTe B nonoxexue “BbIKITKOYEHO”;

e OTCOEAVMHUTE NMUTY OT JINMHUM  BNEKTPOCETH,
BbITAlUMB BWMKY W3 pPO3ETKM, W OT NUHUM
rasonpoBopa, 3aKpblB KpaH nepes, nnnuToun;

© NoAoXauTe, Noka NnuTa oCThIHET.

BCTaHOBIIEHHSA | NiAKMIOYEHHS1 HEeobXiAHO nepekpuTH
KpaH nopadi rasy Ta BWMKHYTM npwunag 3
enekTpomepexi.

Micns ycTaHoBkM npunapy daxiBeub CepBiCHOrO

LieHTpY NMOBUHEH BUKOHATW HACTyMHe:

e [lepeBipUT BWTOK rady Ha 3'€fHaHHAX Ta
NpaBUIbHICTb €NeKTPUYHOrO NIAKMIOYEHHS.

o [lepeBipuTn rasoBi KOHMOPKM Ta iX CKMagoBi
(HarpiBav OYXOBKW, 36epexeHHs BXigHOT
eneKTPoeHeprii, TEPMOENEKTPUYHI ceHCopH).

e Po3kasatu nokynuio npo yci dyHKUii i TexHiuHe
o6crnyroByBaHHsA nNpunagy.

LOCATION

YCTAHOBKA MJIUTLI

PO3MILLLEHHA

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

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

Mnuta mMoxeT BbITb yCTaHOBMEHa B PSA C KyXOHHOM
mebenbto. OOBLEM MNOMelleHus OOoMMKeH ObiTb
MUHUManbHO  20M°. [NomeweHnss ¢  MeHbLUMM
o6béMOM  (MUHUManbHO 15 M3) LOMKHbl  ObITb
obecneyeHbl  BeHTMNAUMEX. C  TOUKM  3peHus
TENMNOCTOMKOCTU MIUTY MOXHO MOCTaBUTb Ha noGon
non (nokpbiTue).

MnwTa He fomMKHa yCTaHaBMMBATLCS HA MOACTABKY.

Mpunag cnpoekToBaHO ANA iHCTanauii Ha  niHil
KyXOHHUX wWwkadiB. [Mnuty MoOxHa po3micTuTM B
CTaHAAPTHIN KyXHi 3 MiHiIManbHOO NroLeto 20m°.
Ao nnowa KyxHi MeHLwa (ane He MeHLUa Hix 15m3,
AK MiHIMYM), HEOBXIAHO Ha KyXHi PO3MICTUTU BUTSXKKY.
BigHOCHO TennoBoro ornopy NAMTY MOXHa PO3MICTUTU
Ha 6yAb-sKy nignory, ane He Ha niacTaBky.
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“X” - a minimum distance of 750 mm, in line with the | X - MmHUManbHoe paccTosHue 750 Mm “X” — MiHiManbHa BigcTaHb 750 MM, 3rigHO IHCTPYKLiiA
manufacturer’s instructions. OcrTanbHble pa3mepsbl npu ycTaHoBKe | BUPOGHMKA.
BO3[yXOOUMCTUTENsT  AOSKHbI  cobriopaTbest B
COOTBETCTBMM C PEKOMEHAALMSIMW  U3rOTOBUTENS
BO3YX004UCTUTENEN.
Combustibility degree / CteneHb roptodectu / CTyniHb 3aiMUCTOCTI A B C4 C, Cs
d (mm) no gap / BNNOTHY / NPOMIXXOK He NoTpibHuMiA 3 5 10 20

e When placing the cooker against the walls with
combustibility degrees: B - low combustibility, C1 -
minimum, C2 - medium, and C3 - easily
combustible, maintain safe distances from the
appliance to the wall.

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

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

e €CrM MNWTa YCTaHaBMMBAETCH OKOMO CTEH CO
cTeneHbto roptovectn B, C1, C2, C3 , TO
6esonacHoe paccTosiHMe OT NMUTbl 4O  CTEeHbl
Heobxogumo cobnopgaTb B COOTBETCTBUM  C
HUXeNprUBeaEHHON Tabnuueil.

Bes cobniogeHnsa paccTosHUS NAUTY  MOXHO
NOCTaBUTb OKOMO CTEH CO CTEMEHbIO roptoyecTyn A.
Mnuta moxeT ObITb YCTaHOBMEHa BMIOTHYO K
cTeHaMm co cTeneHbto roptodectn B, C1, C2, C3 npu
yCroBWW, 4TO CTeHkM Mebenu OyayT nNOKpbIThI
TENNOU3ONSALUMOHHBIM  MaTepuanom  (Hamnpumep,
antoMUHVEBONW (HOMbroi), KOTOpbI obecneynT ux
TennocrtonkocTb - 100°C (peyb MAET O TOM 4acTu
NNUTbl, KOTOpasi pacrofioXeHa HWKe YPOBHS
BapPOYHOro cTona).

e Poamillytoum nnAuTy HaBNpOTWM CTiH 3i CTyneHem
3anmucTocTi: B — Hu3bka 3animucticte, C1 -
MiHimaneHa, C2 - cepepHs, Ta C3 — Bucoka
3alMUCTICTb, HeobxigHO 3abe3neuutn GesneuyHy
BifiCTaHb Bif Npunagy Ao CTiHW.

Akwo 3agHsA CTiHka He € 3aimucTolo (knac A),
NPOMiXXOK HEMOTPIBHNIA.

MnuTy MOXHa pPO3MICTUTU HaBMPOTU CTiH 3
HacTynHUMK cTyneHsmu 3anmuctocTti B, C1, C2, C3
npu YyMoBi, WO CTiHkKA Me6nie 3pobneHa abo
nokpuTa TEpPMOCTINKMM MaTepianom (Hanpuknag,
antoMiHieBa donbra), SkuiA 3abesnedvye CTIlKICTb
Bucokoi Temnepatypu 100° C ans naHeni (YactuHa
NAUTWY Nif, BAPUIbHOK NOBEPXHELD).
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CONNECTION NMPUCOEAMHEHMUE MNNUTbI K NIAKNIOYEHHA
TO GAS SUPPLY rA3onrpoBopny FA3Y
GAS SUPPLY rA3onrPoBO[ FA3ONOCTAYAHHA
The appliance may be connected to gas supply by | MpucoeanmHeHne nnuTbl K rasonpoBoAy AOMKHO BbiTb [ MigkmounTh Npunag Ao razonocTayaHHa Mae nNpaso nuwe
only by the authorized personnel. Connection must | BbinonHeHo cneuvanuctamu yNoNHOMOYEHHOIN | kBarnidikoBaHuin  dpaxiselb.  [ligknoYeHHs  noBUHHE

comply with the local standards and requirements.
The gas supply pipe must be fitted with the accessible
gas shut-off cock, located before the coupling with the
cooker.

CEPBUCHOI OpraHu3aLuy B COOTBETCTBUM C HOPMaMM
1 NpaBunamu, AeicTByoWwMMu B cTpaHe MNokynaTens.

Bignosigatm ycim fAilouMMm MicLeBMM cTaHgapTam Ta
iHcTpykuiam. Tpyba rasonoctayaHHs noBWHHA 6yTu
obnagHaHa JOCTYNHUM KPaHOM ANA NepekpuBaHHA nopadi
rasy, SKWin NOBWHEH 3HAXOAMTUCA nepep 3'€fHaHHAM 3
nnuToto.

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.

BHUMAHWE!
YTo6bl MpU BLINOMIHEHUN MPUCOEANHEHWUS MAUTLI K
ra3onpoBoAy WNu NPy MNPUCOEAUHEHUN C MOMOLLbIO
LuaHra He Mpou3oLLNO MOBPEXAEHUE HaKOHEYHWKa
ra3oBOro MPUCOEAMHEHUS, MPUMEHANTE [ANS  €ero
NoALEPXKKM KIHY.

3ACTEPEXEHHA:

Mpu poboTi 3 rasoBolo niHielo (Hanpuknag, npu
3'eAHaHHi 3 cucTeMolo po3npuiineHHs rasy abo
FHYYKMM Tra3oBWM LUMaHIOM) 3aBXAW BUKOPUCTOBYMNTE
ravkoBWiA KMOY AN YTPUMYBaHHA KiHUA ra3oBoro
LUNaHry, o6 YHUKHYTW fedopmalii.

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.

NMPUCOEOUMHEHUE NNUTbLI 4O
NMPUPOOHOIO A3y

MprcoeanHeHNe NNTbI AOMKHO GbiTh BLIMOMHEHO B
COOTBETCTBMM C  HOpMamu M Npasunamy,
AeiicTeyloLmMMN B cTpaHe MokynaTtens.

NIAKNIOYEHHA A0 NPUPOOHOIO
FA3Y

MigknoyeHHs NOBMHHO BiAGYyBaTUCA 3rifHO MiCLEBUX
filounx CTaHAapTiB Ta 3akoHojascTBa. Y BuUnagky
HaAMIPHOrO TWUCKY rasy CKOpUCTalTecsi perynstopom
TUCKY.

CONNECTION TO THE LPG

NETWORK

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

NMPUCOEOAMHEHUE MJINTDI K
BAJNNOHY C NPOMAH-BYTAHOM

LLnaHr AOMKEH UMETb NPUCOEAUHUTENBHBIN LUTYLIEP C
BHYTPEHHEN pe3bBoN C HOMUHAMbHBIM AWaMETPOM
1/2".

NIAKNOYEHHA A0 3PIOAXXEHOIO
FA3Y

CneujanbHuii  naTpybok AnNs  3pigKeHoro  rasy
HeobXiAHO ycTaHoBWUTM B 1/2" 3’eaHyBanbHy Tpyoy.

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.

NMPUCOEOAMHEHUE K
FA3onrPoBOAY C NOMOLbIO
LWITAHTA

HeponycTumMo NpUMEHsTb LUMaHr, KOTOpbIA HE UMeeT
cepTudukaumMm AnNs MCNoNb3oBaHUS €ro C AaHHOM
uenbto. PekomeHayemas anuHa wnadra 1000 Mm u
Tennosoe conpoTuBneHune wnavra MuH. 100°C.

Ha wnaHr He JOMXHO BNUATL U3Ny4YaemMoe TENSo U He
LOIKHO BbITb COMPUKOCHOBEHUSA C OTKPbITHIM OTHEM.
Henb3s npoknapabiBaTe LUMAHF OKOMO TOW YacTu
HapY>XHbIX CTEHOK NAUTbI, FAe HAXOAUTCS AyXOBKa.
YNnoTHeHne CcoeAvHeHWi A HeobXoAMMO BbINOMHUTL
YNNOTHUTENBHBIM MaTepuanom, pPeKoMeHAOBaHHbIM

NIAKNIOYEHHA 3A OMOMOI oo
FHYYKOIro WNAHIY

HeobxigHO BuUKOpUCTOBYBaTW nULIE aTECTOBaHWIA
LWMaHr 3rigHo  Aitoumx  MicueBux CcTaHgapTiB Ta
peKoMeHA,0BaHO [OBXWHO 1000MMm.
TepMocTilKicTb 3’€AHYBanbHOrO WaHry NOBUHHA
cknagaTtu sik HanmeHuwe 100° C.

KoxeH wnaHr noBUHEH MaTW  iHCTpyKUii 3
NiAKMIOYEHHS, NPUNYCTUMOTO HarpiBy, CTPOKY Cryxowm,
ToLo. HeobxinHo Ge3sanepeuyHe AOTpUMyBaTUCH
AaHNX IHCTPYKLIN.
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3aBoAOoM-usrotosmTenem B
NMPUMEHEHUIO LUTaHro

WHCTpyKUMn

no

A
\

N [pooeeoed]

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 - HaKOHEYHUK NnogBeoaa rasa

2 — KoneHo

3 - WwnaHr rasosbIi (NOABOA C NPABOW CTOPOHbI)
4 - WnaHr rasoBsblili (NOABOJ C NEBOW CTOPOHbI)
5 - npsixka KkpenéxHas

6 - 3aHAA CTEeHa NNUTbI

1 - 3aknoYHa YacTuHa 3'eHaHHSA

2 - koniHo

3 - 3'eAHYBaNbHWIA LNAHT (NpaBe NiAKMIYeHHS)
4 - 3'egHyBanbHUIA LLNAHT (NiBe NIAKMIOYEHHS:)
5 - chikcytoua ckoba

6 - KpuLKa 3a4HbOI CTIHKM NAUTK

IMPORTANT PRECAUTION:

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

BAXIIMBE 3ACTEPEXEHHA:

Y BuMnagKky NiBOCTOPOHHLOTO  MIAKMIOYEHHS  (SKLWO
OVBUATUCA 3 (PPOHTY), LUNAHI HeobXigHO NigknouNTU 3a
[IOMOMOrot0 3aTuckaya, Sk 3adhikcoBaHO B OTBIP KPULLIKU
3afHbOI CTOpPOHM nnuTU. @DikcoBaHMA 3aTuckay BU
3HangeTe B OAATKOBOMY KOMMIIEKTI.
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HOB BURNER
SETTINGS

PErYJINPOBKA
FA30BbIX TOPEJIOK

HACTAHOBHI MAPAMETPU
KOH®OPOK

3
=

=P

©

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

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

If this is not the case, first remove the tap knob and

PET'YNUPOBKA MUMHUMAJNIbHOM
MOLLUHOCTHU

Mpv nepeHanagke nnuTbl Ha nponaH-6yTtaH BUHT C
JorkeH ObITb 3aBMHYEH [0 yrnopa.

MuHUManbHas MOLLHOCTb ra3oBOW BapOYHOW ropenku
cyMTaeTc  MpaBUIIbHO  OTPErynvpoBaHHOW, ecrnuv
BHYTPEHHWI KOHYC NNamMeHn [OCTUraeT BbICOTbl OT 3
0o 4 mm.

CHSIB pyyKy KpaHa, HO NpeaBapuUTENbHO YCTaHOBUB e€

MIHIMANBbHE PETYNIOBAHHA
MOTYXHOCTI

Mepen Oyab-AkuM perynioBaHHAM BUMKHITL npunag 3
eneKkTpoMepeXxi. PerynioBaHHsa HeobXxigHo
BUKOHYBaTW MpW PO3MIlLEHHI rasoBoro KpaHy B
nonoxexHi ,3BEPEXXEHHA". MiHimansHa rasoBsa
NOTYXHICTb  BiAperynboBaHa MpaBWMbHO,  KOMW
BHYTPILLHIA KOHYC NOnyM’'ss gocsirae BUCOTw Big 3 o 4
MM.

then tighten or loosen the screw C, depending on | g nonoxenue ,MANTOE NNAMS", MOXHO || Y iHWOMY BMNagKy crodaTky 3HIMITb pyyky KpaHa, a
whether the flame is to be reduced or increased. oTperynupoBaTb  MOLHOCTb  MAameHu roperku, | noTiM saTarHiTe abo nocnabTte reuHT C, 3anexuTb Big
The adjustments must be crried out so that the end | 3agpnunsas wnu oTeuHUMBan BUHT C. TOrO, UM NONYM’St 3MEHLLEHe UM 3GinblueHe.
position of the tap is actually its minimum position. [ins 6yTaHa/nponaHa reuHT C NOBUHEH ByTH MOBHICTIO
For butane/propane the screw C must be fully 3arBUHYEHUM.
screwed in.
OVEN BURNER PErYJIMPOBKA HACTAHOBHI MAPAMETPU

SETTINGS FTOPEINKW OYXOBKU KOH®OPOK IYXOBKU
PRIMARY AIR ADJUSTMENT PETYNIUPOBKA KOJIMYECTBA NMOYATKOBE PEryniOBAHHA
To access the primary air adjusting screw (5), open or | TOAQCACBIBAEMOIO KOH®OPKHU
remove oven doo_r aqd remove oven bo_ttom (2_). By NEPBUYHOIO BO3OYXA o6 pocTaTv peryniolounit rBuHT nositpsi  (5),
unscrewing the adjusting screw the quantity of primary OTperynupoBaTth ONMYECTBO nofcackiBaEMoro BIUMHITL a0 3HIMITb [BEpUSTA AyXOBKA, | 3HIMITb

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.

BO3/lyXa MOXHO C MOMOLLbIO PEryNMPOBOYHOrO BUHTA.
Ho npexge HyXHO OTKpbITb ABepLy AyXOBku (npwu

HeoGXoAMMOCTW, [ABepuy CHATb C NeTenb) WU
BbITaWMTb AHO.
Mpyv  OTBUHYMBAHUWM  PEryrNMPOBOYHOTO  BUHTA

OHO AyXOBKW (2). Biakpyyytoun perymnioymin rBuHT
36inbLUYETbCA KiMbKICTb MOYaTKOBOrO MOBITPSA, MNpu
3aTAryBaHHi rBMHTA — 3MEHLLYETHCA. Cymiw
noBiTps/rady BiAperynboBaHO, SKWO MONymM's Mae
rony6uii konip.
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KOMMYECTBO MEPBUYHOrO MOACAChbIBAEMOro BO3AyXa
yBEnuYMBaeTCs, Npu 3aBUHYMBAHUN - YMEHbLLIAETCS.
[MonoxeHue BUHTA (BENNYUHY ,X*) HY>KHO YCTAHOBUTb
B COOTBETCTBUU C HUDKENPUBEAEHHON Tabnuuei.

Bigperynionte rBuHT 5 ana 3HadyeHHA X 3rigHo
Tabnuuj, Wo 3a3HaveHa, i 3aTArHiTb rawky.

MNepeBipTe, 4M KOHdOpPKa nNpaule MPaBUNbLHO:
nonym’s mnoeumHHe OyTW rocTpokiHueBe i ronyboro
KoNnbopy 6e3 KOBTWX KiHYMKIB.

1 — Front oven wall

2 — Oven bottom

3 — Ignition tube

4 — Oven burner

5 — Oven burner adjusting screw
6 — Girill burner

1 — nepefHsAa cTeHa AyXOBKU
2 — IHO OyXOBKM

3 — Tpy6ka 3ananbHas

4 — roperka [yxoBKu

5 — BUHT perynmpoBoYHbIn

6 — ropenka rpuns

1 —lNepeaHs naHenb OyX0BKU

2 — [1HO OyXoBKHM

3 —Tpy6a enekTponignantoBaHHs

4 — KoHdopka AyXOBKK

5 — Peryniotounii rBUHT KOHGOPKM AyXOBKN
6 — KoHdopka-rpunb

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 2 or % turn for
natural gas

Oven temperature selector

Disconnect the cooker from the mains power supply.
Liff the oven temperature selector knob. For

PErYNMPOBKA MOLWHOCTU B
MONOXEHWUWU ,,MAJIOE NMNAMA“

[daHHas onepauusi  BbINOMHAETCA  CrEAyoLUM
cnoco6om:

Hy>XHO OTKpbITb ABEpLY AYXOBK/ U BbITALUTL JHO.
Pyuka nyxoBku

CHUMUTE pyYKy KpaHa ropenku LyXOBKW.

BbinonHute npeaBapuTenbHyo perynupoBky,
3aBUHTUB BMHT G [0 ynopa, ecnu nnuta pabotaeT Ha
nponaH-6yTaHe, 1 OTBUHTUB Ha 1/2” n paxe Ha 3/4”
o6opoTa npu paboTe NNUTbl HA NPUPOAHOM rase.

PEFYNIOBAHHSA MIHIMATNBbHOI
NOTYXXHOCTI KOH®OPKHU
OYXOBKU

[loTpumyiitecs HacTynHWUX Npasun:

3HIMiTb HO OYXOBKM.

Pyuka nyxoBku

3HiMiTb pyyKy poboTH AYXOBKM.

BuMKHITb Npunag 3 enekTpomepexi.

3HiMiTb perynsTop TemnepaTtypu.

[na nponaHy/6yTaHy MOBHICTIO 3aTsArHiTb MBUHT G, Ans
NPUPOAHOro rasy — BUKPYTiITb rBUHT G Ha %2 abo %
NoBOPOTY ANS MPUPOAHOIO rasy

3ananite KOHOPKY AYXOBKM Ta 3a4MHITb ABEpUSTA.
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propane/butane fully tighten screw G.

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

o Light the oven burner and close the oven door.

Oven control knob

Set the oven control knob to position “MAXIMUM

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

the control knob to the to adjust the flame.

Oven temperature selector

Set the temperature selector control knob to position 8 and

heat the oven for 15 minutes.

Then set the temperature selector knob to position 1 and

use screw G to adjust the flame.

Right turn reduces the height of the flame, and left turn

increases the height. The adjustment is correct when the

body of the flame is about 3 to 4 mm high.

Replace the knob and set it to the switch off position, then

replace the oven base.

If the flame sensor does not operate properly, check its

position according to fig.

YcraHoBuUTE pyyky kpaHa Ha “MAKCUMANBHYIO
MOLLHOCTb".

3 axruTe ras roperku, 3akpoiite ABepLy u nporpeiTe
OYXOBKY B Te4eHue, npubnuantensHo, 15 MuHyT.
3aTem ycTaHoBWTE pyyKy KpaHa B MONoOXeHue
“‘“MANNIOE  TMNAMA” un  BuHTOM G  BbINOMHUTE
OKOHYaTeNbHYI0 PeryrmpoBKy.

Mpv noBopoTe BMHTa BNpaBO NnaMs yMeHbLUAeTCs, a
npu nosopoTe BreBO - yBenuyuaeTcA. MolyHoCTb
ropenku cymTaeTca npaBunbHO
OTperynmpoBaHHOW, €Crn BHYTPEHHUIA KOHYC NnameHu
focTuraeT BbICOThlI OT 3 A0 4 MM, a TemnepaTtypa B
LieHTpe AyXOBKM JoIkHa BbITb MakcumansHo 160°C.

BcTaHoBiTb  pyyky poGOTU OyXOBKA B MOMOXEHHS
MAKCUMAIIbHA TOTYXHICTb Ta Harpiiite ayxoBky
BnpoaoBx 15 xBunuH. lMoTiM BCTaHOBITL pyuky po6oTn
nyxoBku B nonoxeHnHs 3BEPEXXEHHA ta 3a gonomoroto
reBuHTa G BigperynionTe nonym’s .

Perynatop Temnepatypu

BcTaHoBiTb perynaTop TemnepaTypy B MOMOXEHHs 8
Ta HarpiiTe AyxoBky BnpogosX 15 xBunuH. [loTim
BCTAHOBITb perynaTop TemnepaTtypy B MOMOXeHHs 1
Ta 3a gonomoroto reuHTa G Bigperynonte nonym's.
[MoBoOpOT BNPaBO 3MEHLLYEe BUCOTY MOMyM’s, MOBOPOT
BMiBO — 36inblye BWCOTY nonym’s. PerynioBaHHS
BBaXKAETbCA KOPEKTHUM, SKLLIO BUCOTa MOMyM’'s cArae
3-4 mm.

[MepeycTaHoOBITb py4ykM Ta BCTAHOBITb Y BUMKHEHE

MOMOXEHHS, MOMICTITb Ha nonepegHe Micue AHO
LYXOBKM.
SKWO CeHCop MONyM's  Mpauloe  HenpaBWIbHO,

nepe.ipTe MOro po3MillleHHs 3rigHo Man.

Flame sensor position
1 - Oven burner

2 — Flame sensor

3 - Grill

Pacnonoxexue AaTyuKa npegoxpaHutensa nnameHu
1 - ropernka gyxoBku

2 - paTunk npefoxpaHnuTens nnaMmeHu

3 - rpun

Po3wmilleHHs ceHcopa nonyms
1 — KoHdbopka ayxoBku

2 — CeHcop nonymsi

3 - punb

0,5£0,5
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GRILL PErYJINPOBKA HACTAHOBHI MAPAMETPU
BURNER SETTINGS FOPEJKU rPUnA KOH®OPKU-ITPUIb
PRIMARY AIR ADJUSTMENT PETYIINPOBKA KONMUYECTBA | MOYATKOBE PEryYNnitOBAHHA
To access the primary air adjusting screw (5), open or | OQCACBIBAEMOIO BO3OYXA | KOH®OPKHU

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.

OTperynupoBaTb KONMMYECTBO MOACACLIBAEMOro BO3Ayxa
MOXHO C MOMOLLbIO PerynimpoBoYHoro BuHTa Ho npexae
HY)XHO  OTKpbITb  [ABeply  AyXxoBku (B cnyvae
HeoBOX0AMMOCTHU, ABepLy MOXHO CHATb C neTenb). MNpu
OTBMHYMBAHUN  PErynupoBOYHOrO  BUHTA  KOSNIMYECTBO
NepBUYHOrO MOACACLIBAEMOro BO3AyXa YBENMYMBaeTcs,
npv 3aBUHYMBAHWUM - YMEHbLLIAETCS.

[MonoxeHne BUHTa (BENMYMHY ,X“) HYXHO YCTaHOBUTb B
COOTBETCTBUM C TAbNuLEe.

o6 poctaTtu peryniotoumnii rBUHT nosiTps (5), BiAYMHITH
abo 3HIMITb ABepLATa [yXOBKK, | 3HIMITb AHO AyXOBKU (2).
Bigkpyuyroun peryniolounini reuHT 36inbLUYETHCA KiMbKICTb
noyaTkoBOro  MOBITPA, NpW  3aTAryBaHHi rBUHTA —
3MEHLLYETLCS.

CONVERSION TO ANOTHER TYPE OF
GAS

NEPEHANALKA NMNUTbI HA OPYTOMY
BUO FA3A

NIAKIMIOYEHHA OO0 IHWOro Tuny
FA3Y

Conversion of cooker to another type of gas can be

performed only by qualified technician.

Adhere to the following procedure:

e Change nozzles of all hob burners.

o Adjust or change gas pressure regulator if installed.

o Adjust oven and grill burner primary air.

o Adjust SAVING power position of hob burners.

e Stick new gas setting label with relevant nozzle
information.

MepeHanagky nnuTel Ha APYron BuA rasa MOXET
BbIMOMHUTb TOMNbKO CMNeuuanucT YnorHOMOYEHHOW
CEepBUCHOI opraHusaumu.

Mpwu nepeHanagke He06XO0AMMO BbIMOJNTHUTD!:

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

® perynmpoBky MUHUManbHOM noTpebnsiemoi
MOLLHOCTW FOpenkn AyXOBKW W rpuna B No3uuuu
,MAJTIOE MIAMA",

e HanagKky wWnu, BO3MOXHO, 3aMeHy perynsTopa
[aBreHnsa rasa (ecnu oH BooOLUe yCTaHOBNEH Ha
noaBoAsLLEM rasonposoae),

e MepBOHayanbHbIA  3aBOACKOMW  TUMOBOW  LLMTOK
3aMEHUTb HOBbIM, MOCTaBMNAEMbIM COBMECTHO C
KOMMIIEKTOM conen,

e 0 npoBedeHun
COOTBETCTBYIOLLME
TanoHe”.

[aHHOW  onepauuu  caenatb
3anucn B “[apaHTUAHOM

MigknoYeHHa npunagy Ao iHWOro Tuny rasy NoBUHEH
NpoBOAWTY NuLLIe KBanidikoBaHUi daxisewb.

Mpwn UboMy HeobXxiaHO npUTpUMyBaTUCSA
HacTynHoro:
o [lomiHANTEe YyCi (POPCYHKM KOH(OPOK BapuUrbHOT
NOBEPXHI;

e BigperynioBatn abo 3MiHUTU perynsTop rasoBoro
TUCKY, SKLLO BiH €;
* BigperynioBaTtu koHOPKM AyXOBKY;

* BigperynioBatu NOMOXEHHS ~SBEPEXXEHHA"
KOHpOPOK BapWnNbHOT NOBEPXHI;
e Hakneitm HoBy eTukeTKy napameTpiB rasy 3

BiANOBIAHOO iH(OPMaLiEto NPO POPCYHKMU.

CONNECTION TO THE MAINS POWER

SNEKTPONOAKNIOYEHUE MINTLI

NIAKINIOYEHHA OO ENEKTPOMEPEXI

The appliance is fitted with power cord plug for
connection to the mains.

Power socket to which the appliance is connected
must be accessible at all times.

Faulty power cord must be immediately replaced with
a new one.

OnekTponoAaknioveHne  NAUTbI  JOMXHO  BbITh
BbINOMHEHO B COOTBETCTBUM C HOPMaMU 1 Npasunamu
6e3sonacHocTu 3MNEKTPUYECKMX npu6opos,
felcTBytoWwMMu B cTpaHe MokynaTtens.

Mpunap obnagHaHo kabernem Ana MigKMIOYEHHS O
enekTpomepexi. EnektpoposeTka, B Sy BMUKAETbLCSA
npunag, noBMHHa 6yTn focTynHoi B 6yab-Akui Yac.
MowkoakeHnn enekTpokabenb HeobxigHO HeraHo
3aMiHUTX Ha HOBUIA.

25




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.

BHUMAHMUE!

CnepuTte 3a Tem, 4TOObI 3MEKTPUYECKWiA NOABOASLLNA
LUHYp He Kacamncs ropsumx vactein nnutbl (Tpyba
OTBOAA Ha 3aAHEeN CTeHe NMUTbl W HUXHSAA YacTb
BapOYHOro cTona), npu MNPUKOCHOBEHUW K KOTOPbIM
MOXET NPOMU30IATY NoBpEXAEHNE U30NALMN NpoBoAa.

SACTEPEXEHHA:

YneBHiTbCS, WO enekTpokabenb po3MmilleHo Tak, Lo BiH
HEe TOPKAETbCH rapAynx YacTuH NAUTK (BUXiAHWUIA OTBIp Ha
3aHi  CTiHUi, HWKHA 4YacTMHA BapWIbHOI MOBEPXHI).
Bucoka TemnepaTypa MOXe CMPUHMMHWTY MOLLKOAXEHHS
isonauii.

LEVELING THE APPLIANCE

PErYNUPOBKA BbICOTbI MJINTbI

BUPIBHIOBAHHA NMPUNALQY

(certain models only)
Cooker hob must be leveled in horizontal position by

YcTaHoBKa NnuTbl B FOPU3OHTanbHOE NOMoXeHue nunu
perynvpoBKa €€ rno BbICOTE BbIMOMHAETCA C MOMOLLbIO

(nuwe B feskmx moaensx)
BapunbHy noBepxHIO NNUTU HEOOXiAHO BUPIBHATU

means of 4 leveling screws supplied with the | 4-x perynMpoBouYHbIX BWHTOB, KOTOpble BXOAAT B | rFOPW3OHTanNbHO 3a [JOMOMOrol 4 TBUHTIB, LIO
appliance. COCTaB NPUHAANEXHOCTEN NMUTLI. JoJalTbCs [0 npunagy.
PROCEDURE: NMPOLECC: NMPOLEC:

o Remove the range receptacle;

o Tilt the cooker on one side;

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

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

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.

e BbiTawute AWMK AN XpaHeHUs NpuHafnexHocTen
nnnTbI,

NAUTY HaKMOHUTE Ha OAHY CTOPOHY,

3aBUHTUTE PErynpOBOYHbIE BUHTHI B NepeaHue n
3aAHUe OTBEPCTUS NEepPEropofkn Ha 3Tol CTOPOHeE,
NAUTY HaKIOHWTE B MPOTUBOMOMOXHYIO CTOPOHY W
nopgobHbIM 00pa3oM 3aBUWHTUTE BUHTbI Ha ApYyro
CTOpPOHE NnNTBI,

NAUTYy NOCTaBbTE€ Ha MECTO M OTperynupyinte eé
rOPU3OHTamNbHOE MOMOXEHNE C MOMOLLbIO OTBEPTKM
M3 NpocTpaHCTBa, OTKYAA Obln BbITAlleH AWWK ANS
XpaHEHWsi NPUHAANEXHOCTEN NNUTbI.

e 3HIMITb AWK NNUTYK;

e HaxuniTb NNUTy Ha 0AHY CTOPOHY;

e 3arBUHTITb MNMACTUKOBI TBUHTU B NepeknaguHy
OCHOBM Ta 3adpikcyiTe B NOTPIBHOMY NONOXEHHI;

e Haxunite nnuTy Ha npoTunexHuii 6ik Ta 3adikcyite
rBUHTU Ha iHLLIA CTOPOHI;

o BupiBHsalTe npunag 3a 4ONOMOroK LUypynoBepTa 3i
CTOPOHM filyMKa, abo noBepTalounM BUPIBHIOLYN
rBUHTY 3a JONOMOTOHO LLECTUrPaHHOrO KIoYa;

o Mpoueaypa MeHLU ycknagHeHa, SiKLLO BUKOHaHa 3a
[I0MOMOTOI0 BUPIBHIOKOUMN TBUHTIB.

NOTE:

Leveling screws are unnecessary if the appliance

3AMEYAHMUE :
YcTaHoBKa BbICOTHOW perynupyemoctu (6onToB) He
obycrnoBneHa, ecnu BbiCOTa U TOYHOCTb YCTaHOBKM

NMPUMITKA:

BupiBHIOlOUM  FBUHTWM HeMoTpiBHI nNpu  AonycTuMmii

height and horizontal position are acceptable. BWCOTI Ta npaBubHOMY ropU3oHTanbHOMY
NAWTBl  yAOBrETBOpsieT — 6e3  WUCMONb3OBAHUS || nonoseHHi.
nnacToBbIx 60NTOB.

NOTICE 3AMEYAHME : 5 NMPUMITKA:

The manufacturer reserves the right to make minor | [PoWsBoANTeNE  oCTaBnseT 3a CcoBOA  MPaBO || BypoBHMK sanulwae 3a coBOK NPABO HA BHECEHHS

changes in these instructions for use resulting from
technological changes which have no impact on the
functioning of the appliance.

HeBGonbLIMX WU3MEHEHWIA WHCTPYKLMW, WCXOAALUMX W3
MNHHOBALMOHHBIX WM TEXHOMOMMYECKUX W3MEHEHWI
M3LEenus, KOTOpble HE UMEIOT BRUSIHWE Ha (DYHKLMIO
nsgenus.

HEe3Ha4yHWX 3MiH B iHCTPYKUii, Aiki He BRNMBalOTb Ha
yHKUiOBaHHSA Npunaay.
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Burner Small Medium Rapid Oven Grill / TPUNb

KoHdcpopka Manas CpepHnasn Bonbwas [yxoBka WUHdpavepBOHUIA
ManeHbka CepenHs Ekcnpec Harpusay

MGN 51104 F MGN 52160 F MGN 52160 F
MGN 51123 F MGN 52103 F MGN 52103 F

Natural gas / NpupoaHbin ra3 / Npupopain ras G 20 — 1,3 kMa

Nozzle diameter 0,83 1,12 1,37 1,35 1,45 1,40

[HiameTp copcyHku (Mm)

Adjustment X" - - - 6 8 7

UA YcrtaHoBkaka X" (MM)

RU Natural gas / NpupoaHbiv ras / Mpupogin ras G 20 — 2,0 kMa

Nozzle diameter 0,77 1,01 1,22 1,17 1,30 1,25
[iameTp dopcyHku (MM)
Adjustment X" - - - 3 3 2

YcTtaHoBkaka X" (MM)

Propane-butane / lNponaH-6yTtaH / NpopaH 6ytad G 30 — 30 mbar

Nozzle diameter 0,50 0,66 0,83 0,76 0,85 0,82
[iameTp dopcyHku (MM)
Adjustment X" - - - 6 6 3
YcrtaHoBkaka X" (Mm)
[ Accessories || NpunagnexHocTn [ Npunapas [MGN 51104 F || MGN 51123 F || MGN 52160 F || MGN 52103 F |
Wire self PelwéTka (wT.) PeuiTka + + + +
Backing try MpoTnBEHb MenKwWii (LT.) [leko Ans BunikaHHs + + + +
Grill pan MpoTnBeHb rny6okuit (WT.) + + +
Grill accessories MpuHagnexHocT rpuns Mpunagas ans rpuns +
Vzpour catch 3awuTHas nnacTuHa pyyek || 3axucHuin wmt + +
KpaHOB

Set of adjustable feets BuHTBI perynvpoBoydHble || Peryntoroui Hixku + + +
AN YCTAHOBKM  BbICOTbI
NNuTbl (KOMMMEKT)
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(W)

MowHocTb anekTpuyeckas (BT) || MoTyxHicTb — enekTpo (BT)

GB RU UA
Technical data TexHuYeckue AaHHble TexHiuHi AaHi
Gas cooker las3oBi nnuTn MGN MGN MGN MGN
51104 F 51123 F 52160 F 52103 F

Dimensions: Pasmepbl nnuThbl: Poamipu: 850/500/ 605 (Mm)

height / width / depth BbicoTa / WupmnHa / rnybuHa BuicoTa / wupuHa / rmubuHa

Burner input power Fopenku la3oBi kOHopKK

Left front (kW) nesas nepegHssa (manas) (kBT) Jlia nepepgHs (ManeHbka) (kBT) 1,00 1,00 1,00 1,00

Left rear (kW) nesas 3agHss (cpegHss) (kBT) JliBa 3agHs (cepegHs) (kBT) 1,75 1,75 1,75 1,75

Right rear (kW) npaBas 3agHas (6onblwas) (kBT) Mpaea 3agHs (exkcnpec) (kBT) 2,70 2,70 2,70 2,70

Right front (kW) npasas nepeaHss (cpeaHss) (kBT) (I"I(péi?a nepeaHs  (cepepHs) 1,75 1,75 1,75 1,75

Oven [OyxoBka OyxoBka

Oven burner (kW) ["opernka AyxoBku MMoTyXHiCTb - KOHdopKa 2,70 2,70 3,30 3,30

[lyXOBKM

Grill burner (kW) HarpeBatenbHbiii anemeHT rpuns || MoTyxHiCTb — KoHdopka-rpunb - - 3,00 3,00
(kBT) (kBT)

Oven light (W) OcBelleHve gyxoBku (BT) OcsiTneHHs (BT) - - 15 15

Electric ignition (W) OnekTpoposxur (BT) EnektponignantosaHHs (BT) - 2 2 2

Turnspit (W) [punb Ha noBopoTHoM BepTene || AiaroHanbHui poxeH (BT) - - 4 -
(B1)

Min. / max. oven || Min./max. Temnepatypa B gyxoske || MiH./makc. TemnepaTypa 155/ 330°C 150/ 305 °C 150/260°C || 150/ 260°C

temperature AYXOBKU

Voltage (V) MpucoeannHeHne k anektpuyeckoit || Hanpyra (B) - 1,6 — 230 ~ 230 ~
cetu (B)

Total power input — gas || MowHocTb — ras (kBT) MoTyxHicTb - ra3 9,9 9,9 10,5 10,5

(kW)

Total power input — electric - 2 21 17

Gas type

Bug v gaeneHue rasa

Mpunag Aans
NPUPOAHOrO rasy

BUKOPUCTaHHA

npupoaHbI ras / npupogijii ras G 20 — 1,3 kMa

Gas connection standard

MMopkntoyeHwe rasa

MigknoyeHHs rasy (cTaHgapT)

1SO 228-1/G %2

Il 2n3B/P
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