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sV Bestammelser for anvandningen

Bestammelser for
anvandningen

L&s bruksanvisningen noggrant. Det &ar viktigt
for att du ska kunna anvanda enheten sakert
och pa ratt satt. Spara bruks- och
monteringsanvisningen for framtida bruk och
eventuella kommande agare.

Den har enheten ar avsedd fér inbyggnad.
laktta sarskilda monteringsanvisningar.

Kontrollera enheten efter uppackning. Anslut
inte enheten om den har transportskador.

Det &r bara behorig elektriker som far gora
fast anslutning av enheten. Vid skador pa
grund av felanslutning galler inte garantin.

Enheten ar bara avsedd for normalt
hemmabruk. Enheten ar bara avsedd for
tillagning av mat och dryck. Hall enheten
under uppsikt vid anvandning. Anvand bara
enheten inomhus.

Skapet ar avsett att anvandas pa en niva upp
till hdgst 4000 meter dver havet.

Barn under 8 ar och personer med
begransade fysiska, sensoriska eller mentala
fardigheter, eller som saknar erforderliga
erfarenheter eller kunskaper, far endast
anvanda enheten under dverinseende av en
annan person som ansvarar fér sakerheten
eller om de far lara sig hur man anvander
enheten sakert och vilka risker som finns.

Lat inte barn leka med enheten. Barn som ska
rengéra eller anvanda enheten bor vara 6ver 8
ar, och da endast under uppsikt.

Barn under 8 ar bor hallas pa avstand fran
bade enheten och anslutningskabeln.

Satt alltid in tilloehdret ordentligt i ugnen.
— "Tillbehor" pa sidan 11

I\ Viktiga
sakerhetsanvisningar!

Allmant

/\ Varning — Brandrisk!

= FOrvarar du brannbara foremal i
ugnsutrymmet, sa kan de borja brinna.
Forvara inte brannbara foremal i
ugnsutrymmet. Oppna aldrig luckan om det
sipprar ut rok. Sla av enheten och dra ur
sladden eller sla av séakringen i
proppskapet.

s Du skapar ett luftdrag nar du 6ppnar
luckan. Bakplatspappret kan komma i
kontakt med varmeelementen och fatta eld.
Lagg aldrig bakplatspapper 6st pa
tillbehdret vid férvarmning. Tyng alltid ned
bakplatspappret med en stekgryta eller
form. Lagg bara bakplatspapper dar det
behovs. Bakplatspappret far inte sticka ut
utanfor tilloehoret.

/\ Varning — Risk for brannskador!

= Enheten blir mycket varm. Ta inte pa de
varma ytorna i ugnsutrymmet eller
varmeelementen. Lat alltid enheten svalna.
Hall barnen borta.

= Tillbehdr och formar blir mycket varma.
Anvand grytlappar nér du tar ut varma
tillbehor eller formar ur ugnsutrymmet.

= Alkoholangor kan borja brinna i
ugnsutrymmet. Tillaga aldrig mat som
innehaller mycket sprit. Anvand bara smé
mangder sprit. Oppna forsiktigt luckan till
enheten.

/\ Varning — Skallningsrisk!

= Komponenterna blir mycket varma nér
enheten ar i drift. Vidrér inte heta
komponenter. Lat inte barnen vara i
narheten.

= Det kan stromma ut varm anga nér du
Oppnar luckan pa enheten. Angan gar inte
alltid att se beroende pa temperaturen. Nar
du 6ppnar far du inte sta fér nara enheten.
Oppna forsiktigt luckan till enheten. Hall
barnen borta.

= Vatten i varm ugn bildar het vattenanga.
Hall aldrig vatten i varm ugn.



/\ Varning — Risk for personskador!

= Repat luckglas kan spricka. Anvand inte
glasskrapa eller kraftiga eller skurande
rengdringsmedel.

= Luckgangjarnen rér pa sig nar du dppnar
och stanger luckan, sa du kan klamma dig.
Ta aldrig runt gangjarnet.

/\ Varning — Risk for stotar!

= Reparationer som inte ar fackméassigt
gjorda ar farliga. Det ar bara servicetekniker
utbildade av tillverkaren som far géra
reparationer och byta skadade anslutningar.
Ar enheten trasig, dra ur sladden eller sla
av sakringen i proppskapet. Kontakta
service!

= Sladdisoleringen pa elapparater kan smalta
vid kontakt med heta delar pa enheten. Se
till sa att sladdar till elapparater inte
kommer i kontakt med heta delar pa
enheten.

= Risk for stdétar om fukt tranger in! Anvand
aldrig hogtryckstvatt eller angrengéring!

= En trasig enhet innebér risk for stotar. Sla
aldrig pa en trasig enhet. Dra ur sladden
eller sld av sakringen i proppskapet.
Kontakta service!

/\ Varning — Fara fér magnetpaverkan!!

Det sitter permanentmagneter i kontrollerna
eller vreden. De kan paverka elektroniska
implantat som t.ex. pacemaker och
insulinpumpar. Hall 10 cm minimiavstand till
kontrollerna om du har elektroniska implantat.

Mikro

/\ Varning — Brandrisk!!

= Ej avsedd anvandning ar farlig och kan ge
skador pa enheten.
Du far inte torka mat eller klader, varma
tofflor, vetevarmare, svampar, fuktiga
putstrasor eller liknande.
Uppvarmda vetevarmare och liknande kan
till exempel bdrja brinna flera timmar
efterat.Enheten ar bara avsedd for tillagning
av mat och dryck.

Viktiga sakerhetsanvisningar! sv

= Maten kan boérja brinna. Varm aldrig mat i
varmhallningsforpackningar.
Hall koll nar du varmer pa mat i formar av
plast, papper eller andra brannbara
material.
Stall aldrig in en foér hog mikrovagseffekt
eller en for lang tid. FAlj anvisningarna i
bruksanvisningen.
Torka aldrig livsmedel i mikrovagsugnen.
Tina eller varm aldrig livsmedel med lag
vattenhalt, som t.ex. brod, pa for hog effekt
eller for lang tid.

= Matolja kan sjalvantanda. Varm aldrig upp
enbart matolja i mikron.

/\ Varning — Explosionsrisk!

Vatskor och livsmedel i slutna behallare kan
exploderal Varm aldrig vatskor och livsmedel |
slutna behallare!

/\ Varning - Risk for brannskador!!

= Livsmedel med hart skal eller skinn kan
explodera bade vid och efter uppvarmning.
Koka aldrig 8gg med skal eller varm pa
hardkokta agg. Tillaga aldrig skal- och
kraftdjur. Om du steker agg eller kokar agg
i glas, s& maste du picka gulan forst. Skal
och skinn pa t.ex. applen, tomater, potatis
och korv kan spricka. Picka skalet eller
skinnet innan du varmer pa.

= Varmen blir inte jamnt foérdelad i barnmat.
Varm aldrig barnmat med locket pa. Ta
alltid bort locket eller nappen. Skaka eller
ror om ordentligt efter uppvarmningen.
Kontrollera alltid temperaturen sjalv innan
du ger barnet maten.

= Varmd mat avger varme. Formen kan bl
varm. Anvand alltid grytlappar nar du tar ut
tillbehor eller formar ur ugnsutrymmet.

= Forpackningen till vakuumforpackade
livsmedel kan explodera. Fdlj alltid
anvisningarna pa férpackningen. Anvand
alltid grytlappar nar du tar ut maten ur
ugnsutrymmet.



sV Skadeorsaker

/\ Varning — Risk for skallning!!

= Nar du varmer vatska kan den koka upp.
Det borjar alltsé koka utan angbubblor som
du ar van vid. Till och med sma vibrationer
kan fa den heta vatskan att koka dver
haftigt eller skvatta. Satt alltid en sked i
koppen/muggen nar du varmer vatskor. Da
stormkokar det inte.

/\ Varning — Risk for personskador!!

s Olampliga formar kan spricka. Porslins- och
keramikformar har ibland sma hal i handtag
och lock. Bakom halen dodljer sig ett halrum.
Finns det fukt i halrummen kan det fa delen
att spricka. Anvand bara formar som tal att
mikra.

= Metallformar och -behéallare kan ge
gnistbildning vid mikring. Enheten blir
skadad. Mikra aldrig
metallbehallare.Anvand bara mikrotaliga
formar eller kombifunktion med mikro.

/\Varning - Risk for stotar!!
Produkten innehaller hbgspéanningsdelar. Ta
aldrig bort holjet.

/\ Varning — Risk for allvarliga

personskador!!

= Dalig rengdring kan forstoéra ytorna pa
enheten. Enheten kan avge
mikrovagsstralning. Rengér enheten
regelbundet och ta bort alla matrester. Hall
ugnsutrymme, lucktatning, lucka och
gangijarn rena.

= Enheten kan avge mikrovagsstralning om
lucka eller tatning ar skadade. Anvand
aldrig enheten om lucka, tatning eller
luckplastram ar skadade. Kontakta service.

= Enheten avger mikrovagsstralning utan
holje. Ta aldrig av hdljet. Kontakta service
om enheten behdver underhall eller
reparation.

B Skadeorsaker

Allmant
Obs!

Tillbehor, folie, bakplatspapper eller formar pa
ugnsbotten: stall inga tillbeh6r pa ugnsbotten. Lagg
inte folie, oavsett sort, eller bakplatspapper pa
ugnsbotten. Stéall inte formar pa ugnsbotten om
temperaturen ar installd pa mer an 50°C. Det
ackumulerar varme. D& stammer inte graddnings-
och tillagningstiderna och emaljen kan fa skador.
Aluminiumfolie: folie i ugnsutrymmet far inte komma i
kontakt med luckglaset. Det kan ge permanenta
missfargningar pa luckglaset.

Vatten i varmt ugnsutrymme: héall aldrig vatten i
ugnsutrymmet nér det &r varmt. Det bildas
vattendnga. Temperaturvaxlingen kan ge skador pa
emaljen.

Fukt i ugnsutrymmet: om ugnen ar fuktig lange kan
det ge korrosion. Lat ugnsutrymmet torka efter
anvandning. Forvara inte fuktiga livsmedel lange i
stédngt ugnsutrymme. Fdrvara inte mat i
ugnsutrymmet.

Svalna med 6ppen lucka: 1at ugnsutrymmet svalna
med stangd lucka efter anvéndning pa hég
temperatur. Klam inte fast nagot i luckan. Aven om
luckan bara ar lite 6ppen kan skapfronterna runtom
fa skador s& smaningom.

Det ar bara om du kort ugnsfunktion med mycket
fukt som du ska lata ugnsutrymmet torka.

Fruktsaft: lagg inte pa for mycket pa bakplaten nar
du graddar valdigt saftiga fruktkakor. Fruktsaft som
droppar fran bakplaten ger flackar som inte géar att
fa bort. Anvand helst den djupa langpannan.
Jattesmutsig tatning: om tatningen ar jattesmutsig,
sa stanger inte luckan ordentligt vid anvandning.
Stommarna runtom kan f& skador. Hall tatningen ren.
Sitta eller stélla saker pa luckan: stall eller hang inte
nagot pa luckan och satt dig inte pa den. Stall inte
formar eller tilloehor péa luckan.

Satt in tillbehoret: Beroende pé vilken enhet du
anvander kan tillbehoret ibland skrapa emot
ugnsluckan. Skjut darfor alltid in tillbehoret sa langt
det gar i ugnen.

Transportera enheten: lyft eller bar inte enheten i
ugnsluckans handtag. Handtaget haller inte for
enhetens vikt och kan lossna.



Mikro
Obs!

Gnistbildning: metall som t.ex. sked i glas méaste
vara minst 2 cm fran ugnsvaggarna och luckans
insida. Gnistora kan forstéra det inre luckglaset.
Tillboehdrskombinationer: kombinera inte galler och
lAngpanna. Sétter du in dem direkt pa varandra kan
det ge gnistbildning. Satt in pa varsin fals.

Bara mikro: langpanna eller bakplat fungerar inte om
du bara ska mikra. Det kan ge gnistor som skadar
ugnsutrymmet. Anvand det medféljande gallret som
uppstalliningsyta eller mikra i kombination med
annan ugnsfunktion.

Aluminiumformar: anvand inte aluminiumformar i
enheten. Enheten kan bli skadad av gnistorna som
uppstar.

Mikra utan mat: anvander du enheten utan mat i
ugnsutrymmet bli den dverbelastad. Sla aldrig pa
mikron utan mat i ugnsutrymmet. Undantaget &r om
du snabbtestar om formen tal att mikra.

— "Mikrovagsugnen" pa sidan 16
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Mikropopcorn: stall aldrig in f6r hdg mikroeffekt.
Anvand max. 600 W. Lagg alltid popcornpésen pa
glastallriken. Luckan gé upp av overbelastning.

Atervinning  sv

B} Atervinning

Enheten ar mycket energieffektiv. Har finns tips pa hur
du sparar effekt nar du anvander enheten samt hur du
skrotar enheten nér den ar uttjant.

Spara energi

Forvarm bara ugnen om recepten eller tabellerna i
bruksanvisningen anger det.

Anvand morka, svartlackerade eller emaljerade
bakformar. De tar upp varmen bast.

Forsok att halla luckan stéangd vid tillagning.
Gradda garna flera kakor efter varandra. Ugnen ar
fortfarande varm. Det forkortar graddningstiden fér
nasta kaka. Du kan baka av 2 formbrédsformar
bredvid varandra.

Vid langre tillagningstider kan du sl av enheten 10
minuter fére fardigtiden och lata maten ga klart pa
restvarmen.

Atervinning

Slang férpackningen i atervinningen.

B

Denna enhet ar markt i enlighet med der
europeiska direktivet 2012/19/EU om avfall
som utgors av eller innehaller elektroniska
produkter (waste electrical and electronic
equipment - WEEE).

Direktivet anger ramarna for inom EU giltigt
atertagande och korrekt atervinning av uttjanta
enheter.



sV L&r dig enheten

S Lar dig enheten

Kapitlet beskriver displayer och kontroller.Dessutom far
du lara dig de olika funktionerna péa enheten.

Anvisning: Det kan forekomma avvikelser i farg och
specifikation beroende pa typen av enhet.

Knappar
Knapparna vanster och hdger om kontrollerna &r
tryckkansliga. Tryck pa knappen for att bekréfta.
Enheter som saknar rostfri front har ocksa de
bada pekfaltsknapparna men de &r inte
tryckkansliga.

Pekfalt
Det sitter givare under pekfélten. Tryck till pa resp.
symbol for att valja funktionen.

Vredet
Vredet sitter sa att du kan vrida det at vanster och
hdger utan nagra begréansningar. Tryck till pa det
och vrid at det hall du vill med fingret.

Display
Du far upp aktuella instéllningsvarden, alternativ
eller anvisningar pa displayen.

Kontroller

Kontrollerna ar anpassade till enhetens olika funktioner.
Du kan stélla in enheten smidigt och direkt.
Knappar och pekfalt

Har ar en kort férklaring till de olika knapparna och
pekfalten.

Symbol Betydelse

Knappar
@  on/off
o start/stop

Sl& pa och av enheten

Slar pa och pausar funktionen eller om du
trycker lange (ca 3 s) avbryter den.

Kontroller

Du anvander kontrollernas knappar, pekfalt och vred for
att stélla in de olika funktionerna pa enheten. Du far upp
aktuell installining pa displayen.

Oversikten visar kontrollerna nar enheten &r p& och du
valt ugnsfunktion.

Yitre pekfalt

Timer Valja timer

c=  Barnsparr Sl pd och av barnsparren genom att

trycka lange (ca 4 s)

i Information Visa anvisningar

Du f&r upp grundinstaliningarna om du
trycker lange (ca 3 s)

% Ugnsbelysning  SIa p& och av ugnsbelysningen

Inre pekfalt

Ugnsfunktioner  Vélja ugnsfunktion

Temperatur Vilja ugnstemperatur

AutoPilot Vilja matrattsfunktion med programauto-

matiken

&) Vikt Ange vikt i matrattsfunktionen

Mikro Vélja ugnsfunktionen Mikro

@ Tidsfunktioner Vilja tidsfunktioner

Mikrokombi Vélja ugnsfunktionen Mikrokombi

S_nabbuppvérm» Sla pa eller avbryta snabbuppvarmning av
ning ugnen

Pekféltet med varde som gar att &ndra eller som ar i
forgrunden pé displayen lyser rott.

Vredet

Vredet andrar instéliningsvarden du fatt upp pa
displayen.

Vissa menyalternativ som t.ex. temperatur kraver
daremot att du vrider tillbaka vredet néar du nar minimi-
eller maxvéardet. Ugnsfunktionerna borjar t.ex. om fran
borjan efter sista punkten.



Display

Displayen &r uppbyggd sé att du kan lasa av
uppgifterna med en blick i alla lagen.

Enheten lyfter fram véardet du kan stalla in. Det star med
vit text med vitt streck under. Vardet i bakgrunden ar
gratt.

Framlyft Framlyft varde gar att andra direkt utan att vélja.
Temperatur eller I&ge ar framlyft nar du slar pa
funktionen. Det vita strecket ar dven uppvarm-
ningsstreck och blir rodfyllt.

Anvisning: Tillagningstiden ar framlyft ndr mik-
ron &r pd. Du far inte upp uppvarmningsstrecket.

Forstoring Det ar bara det framlyfta vérde du &ndrar med vre-

det som blir forstorat vid visning.

Ringmarkeringen

Ringmarkeringen finns ytterst pa displayen.

Andrar du ett varde, sa visar ringmarkeringen var du ar
péa urvalslistan. Ringmarkeringen &r helt eller delvids
segmenterad beroende p4a installningsintervall och hur
lang urvalslistan &r.

Ringmarkeringen blir rodfylld sekundvis vid anvandning.
Segmenten blir fylida framifran efter varje hel minut.
Funktionen slacker ett segment i sekunder vid
tidnedrakning.

Ugnsfunktioner

Har forklarar vi skillnaderna mellan ugnsfunktionerna
och resp. anvandningsomrade, sa att du kan hitta ratt
ugnsfunktion till din matratt.

Ugnsfunktionssymbolerna hjélper dig att kédnna igen
dem.

L&r dig enheten sV

Temperaturindikering

Du far upp aktuell ugnstemperatur grafiskt pa displayen
nar du slar pa funktionen.

Uppvarmnings- Det vita strecket under temperaturen blir rodfylit

strecket fran vanster till hdger ju mer ugnen blir uppvarmd.
Nér du férvarmer, sa &r det optimalt att sétta in
maten nér strecket &r helt rodfylit.

Uppvarmningsstrecket blir rodfylit direkt vid t.ex.

grillage.
Restvarmeindi- Ringmarkeringen nér enheten ar av indikerar res-
kering tvdrmen i ugnsutrymmet. Ju mindre restvarme,
desto morkare blir ringmarkeringen tills den forsvin-
ner.

Anvisning: P& grund av termisk troghet kan angiven
temperatur skilja sig nagot fran den faktiska
temperaturen inuti ugnen.

Ugnsfunktioner

Enheten har olika ugnsfunktioner som goér det
smidigare att anvanda enheten.

Noggrannare beskrivningar hittar du i resp. kapitel.

Ugnsfunktion Anvéndning

Ugnsfunktioner Det finns olika, val anpassade ugns-
—> "Anvédnda maskinen" funktioner fér optimal matlagning.
pa sidan 13

AutoPilot Lampliga, forprogrammerade install-
—> "Matrétter" ,Dé sidan 24 ningar for olika matrétter.

Mikro Mikron tillagar, varmer pa och tinar
— "Mikrovdgsugnen" mat snabbare.

pa sidan 16

Mikrokombi Du kan kombinera mikron med en
— "Mikrovégsugnen" ugnsfunktion.

péa sidan 16

Enheten sénker temperaturen nagot efter ett tag vid
mycket hdga temperaturer.

Ugnsfunktion Temperatur Anvéndning
4 D-varmluft 30-275°C For bakning eller ugnsstekning pé en eller flera falsar.
Flakten i ugnens bakvégg fordelar varmen fran ringelementet jamnt i ugnen.
- Varmluft eco 30-275°C Skonsam tillagning av utvalda matratter pa en fals utan férvarmning.
£eo Fldkten i ugnens bakvégg fordelar varmen fran ringelementet i ugnen.
5 Varmluftsgrillning 30-300°C For ugnsstekning av kétt, fagel, hel fisk och stora kéttbitar.
€2 Grillelementet och flakten slar pd och av i intervall. Flakten sprider varmluften runt
maten.
lj Grill, stor grillyta Grillagen: For grillning av platta grillbitar som t.ex. biffar, korv eller varma smorgasar och
1=1a&g gratinering.
2 = medel Hela ytan under grillelementet blir uppvarmd.
3 = kraftig




sV L&r dig enheten

E] Grill, liten grillyta Grillagen: For grillning smé& mangder biff, korv eller varma smérgasar och gratinering.
1=14g Mittdelen pa grillelementet blir varm.
2 = medel
3 = kraftig
— Forvdrma porslin 30-70°C For forvarmning av porslin.
Sssg Torkning 150°C Torka ugnsutrymmet efter mikring, s att fukten forsvinner.
Férslag

Enheten ger temperatur- eller effektlagesfdrslag till varje
ugnsfunktion. Du kan godkanna eller andra dem i resp.
intervall.

Mikro

Har finns en oversikt dver olika anvandningsomraden,
sd att du alltid hittar ratt mikroeffekt.

Mikroeffektlagen

max. tillagningstid

Mikroeffektlagena motsvarar inte alltid exakt den effekt
som mikron anvander.

Anvéndning

0w 1 timme, 30 minuter For att tina upp kénslig mat.

180 W 1tim. 30 min. FOr upptining och fortsatt tillagning

360 W 1tim. 30 min. For tillagning av kétt och pévarmning av kanslig mat.
600 W 1tim. 30 min. For att varma pa och tillaga mat.

Max. W 30 minuter For att varma vatskor.
Mikrokombi Ugnsbelysning

Vissa ugnsfunktioner gar att kombinera med mikron.
Enheten varmer med mikron pa. Maten blir klar
snabbare.

Passar for mikroeffekter mellan 90 och 360 W.

Mer information

Enheten har oftast anvisningar och mer info om vad du
ska gora.

Tryck till pd i.Du far upp anvisningen péa displayen i
nagra sekunder. Langre anvisningar kan du bladdra
fram med vredet.

Manga anvisningar kommer upp automatiskt, t.ex. for
bekréftelse, som uppmaning eller varning.

Ugnsfunktioner

Ugnsfunktionerna gor det smidigare att anvanda
enheten. Ugnsutrymmet ar t.ex. valbelyst och kylflakten
skyddar enheten mot 6verhettning.

Oppna luckan

Om du 6ppnar luckan nér funktionen &r igang, sa
pausar funktionen. Funktionen fortsatter nar du stanger
luckan.

Anvisning: Om du mikrar s& fortsatter du funktionen
med start/stop D nar du stangt luckan. Du kan aven
andra grundinstallning — "Grundinstéllningar”

pé sidan 18
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Ugnsbelysningen tands nar du éppnar luckan. Ar
luckan 6ppen mer an ca 15 minuter, sa slar
belysningen av igen.

Ugnsbelysningen tands pé de flesta ugnsfunktioner néar
funktionen slar pa. Den slocknar nar funktionen slar av.

Anvisning: Du kan stélla in i grundinstéliningarna att
ugnsbelysningen ska vara slackt nar funktionen slar pa.
— "Grundinstéllningar” pa sidan 18

Kylflikt

Kylflakten slar pa och av vid behov. Den varma luften
evakuerar via luckan.

Obs!

Tack inte Over ventilationsdppningen. Da blir enheten
Overhettad.

Kylflakten har en viss eftergangstid, sa att ugnen
svalnar snabbare efter anvandning.

Anvisning: Du kan &ndra kylflaktens eftergangstid i
grundinstaliningarna. — "Grundinstéllningar”
péa sidan 18



Bl Tillbehar

Det finns diverse tillbehér bipackade med enheten. Har
far du en overblick dver medfoljande tillbehdr och hur
du anvander dem.

Medfdljande tillbehor
Enheten har foljande tillbehor:

Galler
For formar, kak- och gratdngformar.

For stekar, grillbitar och djupfrysta rat-
ter.

Gallret ar avsett for mikro.

Langpanna

For mjuka kakor, bakverk, djupfrysta
matratter och stora stekar.

Den gar dven anvanda for att samla upp
fett nar du grillar direkt pa gallret.

Anvand bara originaltillboehér. De ar specialgjorda for
enheten.

Tillbehor kan du kdpa hos service, i butik eller pa
Internet.

Anvisning: Tilloehdret kan ibland bagna néar det blir
varmt. Det paverkar inte funktionen. Det atertar sin
ursprungliga form néar det svalnat.

Mikro

Anvand bara det medféljande gallret nar du mikrar.
Langpanna eller bakplat kan ge gnistor som skadar
ugnsutrymmet.

Du kan anvanda langpanna, bakplat eller andra
medfdljande tilloehdr om du kér kombifunktion med
mikro eller ugnsfunktionen Matratter.

Satta i tillbehor

Ugnen har 3 falsar. Falsarna &r numrerade nedifran och
upp.

Satt alltid i tillbehdr mellan falsens styrningar pa fals 1,
2 och 3.

Anvisningar

m Se till sd att du alltid séatter i tillbehdret ordentligt i
ugnen.

m Satt i tillbehoret ordentligt i ugnen, sa att det inte tar
emot luckan.

Tilloehor sv

Snéapplagena

Tillbehoret gar att dra ut halvvags innan det snapper
fast. Snapplagena ser till att tillbehoren inte tippar néar
du drar ut dem. Tillbehdret méaste vara ordentligt
inskjutet i ugnsutrymmet f6r att tippskyddet ska fungera.

Du maste se till s att det bakre snappfastet a pekar
nedat nar du sétter i gallret. Texten "microwave” ska
vara framat och nedbdjningen nedat ~.

Du maste se till sa att det bakre snappfastet a pekar
nedat nar du sétter i platarna. Den sluttande kanten pa
tillbehoret b ska vara mot luckan.

Exempel i bilden: langpanna

Extratillbehor

Extratillbehor kan du kdpa hos service, i butik eller pa
Internet. Du hittar ett omfattande tillbehorssortiment i till
din enhet i vara broschyrer eller pa Internet.

Tillganglighet och mojligheten att bestélla online skiljer
sig at mellan olika lander. Lds mer i dokumentationen.

Anvisning: Extratillbehéren passar inte till alla enheter.
Ange alltid ratt beteckning (E-nr) pa din enhet nar du
bestéller. — "Service" pa sidan 24

Extratillbehor

Galler

For formar, kak- och gratdngformar samt stekar och grillbitar.
Langpanna

FOr mjuka kakor, bakverk, djupfrysta matratter och stora stekar.
Den gar dven anvanda for att samla upp fett ndr du grillar direkt pa
gallret.

Bakplat

Foér smakakor pa plét

lldaggsgaller

For kott, fagel och fisk.

Det gar att 1agga i ldngpannan for att samla upp stekskyn.

11



sV Fére forsta anvandning

Langpanna, slappa latt-belaggning
FOr mjuka kakor, bakverk, djupfrysta matratter och stora stekar.
Bakverk och stekar lossar ldttare fran ldngpannan.

Bakplat, teflonbehandlad
For smakakor pé plét
Bakverk lossar lattare frén bakplaten.

Proffspanna med ildggsgaller
For tilllagning av stora mangder.

Lock till proffspannan
Locket gor proffspannan till en proffsstekgryta.

Pizzaplat
FOr pizza och stora, runda kakor.

Grillplat
For grilining i stallet for gallret eller som stankskydd. Anvéand bara i
lAngpannan.

Baksten
Fér hembakt bréd, sméfranska och pizza med knaprig botten.
Forvarm bakstenen till rekommenderad temperatur.

Glasstekgryta (5,11)
For grytstekar och graténger.
Passar mycket bra for ugnsfunktionen matratter.

Glasform
FOr stora stekar, saftiga kakor och graténger.

Glasform
FOr gratanger, gronsaksratter och bakverk.

Dekorlister
Técker stombotten och enhetens bottenplatta.

12

Fore forsta anvandning

Du maste gora ett par installningar innan du kan
anvanda enheten: Rengdr dessutom ugnsutrymme och
tillbehor.

Férsta anvandningen

Du far upp instéliningarna for férsta anvandning pa
displayen efter elanslutning eller stromavbrott. Det kan
ta nagra sekunder innan du far upp uppmaningen.

Anvisning: Du kan &ndra instéliningarna narsomhelst |
grundinstéliningarna. — "Grundinstéllningar”
pa sidan 18

Stalla in sprak
Du far sprakinstaliningen forst. Tyska ar forinstallt.

1. Valj det sprak du vill ha med vredet.
2. Tryck till pa @ for att bekrafta.
Du far upp néasta installning.

Stalla klockan
Klockan bérjar pa 12:00.

1. Stall klockan med vredet.

2. Tryck till pa [@l for att bekrafta.

Du far upp meddelandet att forsta anvandningen ar
avslutad pa displayen. Du far upp aktuell tid pa
displayen.

Rengora ugn och tillbehor

Rengd6r ugnsutrymme och tillbehér innan du lagar mat
med enheten.

Rengora ugnsutrymmet

Varm upp ugnen tom och stédngd, sé far du bort lukten
av ny ugn.

Se till sa att det inte finns nagra férpackningsrester kvar
inuti ugnen, som t.ex. frigolitkulor. Torka av de glatta
ugnsytorna med mjuk, fuktad trasa fére uppvarmning.
Vadra kdket medan enheten varmer upp.

Gor de angivna installningarna. Nasta kapitel tar upp
hur du staller in ugnsfunktion och temperatur.
— "Anvénda maskinen" pa sidan 13

Instéllningar

Ugnsfunktion 4D-varmluft
Temperatur 240°C
Tillagningstid 1timme

Sla av enheten med on/off O efter angiven
tillagningstid.

Rengor de glatta ugnsytorna med varmt vatten,
diskmedel och disktrasa nér ugnen svalnat.
Rengora tillbehor

Rengor tillbehoret ordentligt med varmt vatten,
diskmedel och disktrasa eller -borste.



E¥ Anvanda maskinen

Kontrollerna och hur de fungerar har du ju lart dig
redan. Nu ska vi l&ara dig att stélla in enheten. Du far
lara dig vad som hander nar du slar p& och av samt hur
du staller in ugnsfunktionerna.

Sla pa och av enheten
Du maste sla pa enheten for att stalla in den.

Anvisning: Barnsparren och timern gar att sla pa nar
enheten ar av. Displayindikeringar och -anvisningar som
t.ex. restvarmeindikering for ugnen syns &ven nar
enheten ar av.

Sla av enheten nar du inte anvander den. Enheten slar
av automatiskt om du inte anvant den pa ett tag.

Sla pa enheten
Sl& pa enheten med on/off .

Alla pekfalt lyser rétt. Du far upp Bosch-loggan pa
displayen och sedan forsta ugnsfunktionen pa
urvalslistan.

Anvisning: Du kan stélla in i grundinstallningarna vilken
ugnsfunktion som ska komma upp nér du slar pa.
— "Grundinstéllningar" pa sidan 18

Sla av enheten

Sla av enheten med on/off @.

Ev. installd funktion blir avbruten.

Du far upp klockan och ev. restvarmeindikering pa
displayen.

Anvisning: Du kan stélla in i grundinstéllningarna om
klockan ska komma upp eller inte nar du slar av
enheten. — "Grundinstéllningar"” pa sidan 18

Sla pa funktionen

Du maste sla pa ugnsfunktionerna med start/stop D.

Du far forutom instéliningarna upp tidvisningen pa
displayen néar du slar pa. Du far dessutom upp ringen
pa uppvarmningsstrecket.

Pausa funktionen

Du kan pausa och sla pa funktionen igen med start/
stop D.

Trycker du pa start/stop D ca 3 sekunder, s& avbryter
du funktionen och aterstéller alla instéllningar.

Anvisning: Pausar eller avbryter du funktionen, sé kan
kylflakten fortsatta att ga.

Stalla in ugnsfunktion och temperatur

Tryck till pa faltet @ for att valja ugnsfunktion.Symbolen
blir rod och du far upp forsta ugnsfunktionen och ett
temperaturforslag pa displayen.

Anvanda maskinen sV

Exempel i bilden: varmluftsgrillning [£] pa 195°C.
1. Stall in ugnsfunktion med vredet.

< V;irm‘lufts—
’OQ grillning

2. Tryck till pa (8.
Du far upp temperaturen framlyft i vitt pa displayen.
3. Stall in temperaturen med vredet.

4. Sla pa med start/stop D.
Tiden pa displayen visar hur lange funktionen varit

igang.

start

stop

Enheten varmer upp.

Nar maten ar klar, sla av enheten med on/off Q.

Anvisning: Du kan stélla in tillagnings- och fardigtid for
funktionen pa enheten. — Sidan 14

Andra

Temperaturen ar framlyft nar du slar pa. Temperaturen
blir andrad och sparad direkt nar du vrider pa vredet.

Vill du &ndra ugnsfunktion, tryck forst pa start/stop D
och tryck sedan till pa féltet 3.Du far upp forsta
ugnsfunktionen med temperaturférslag.Andra
ugnsfunktion med vredet.

Anvisning: Andrar du ugnsfunktion, s& aterstéller du
aven dvriga installningar.

13



sV Tidsfunktioner

Snabbuppvarmning
Snabbuppvéarmningen kortar uppvarmningstiden.

Lamplig ugnsfunktion fér snabbuppvarmning:
n 4D-varmluft

Stéll inte in mat och tillboehor i ugnen forran
snabbuppvarmningen ar klar, sa far du ett jamnare
slutresultat.

Stalla in

Se till sa att ugnsfunktionen passar funktionen och att
installd temperatur & minst 100°C. Annars gér det inte
sla pa snabbuppvarmningen.

1. Stalla in ugnsfunktion och temperatur

2. Tryck till pa [§].

Symbolen lyser rétt. Du far upp en anvisning om att
bekrafta pa displayen.

Enheten ger signal och du far upp ett meddelande pa
displayen nar snabbuppvarmningen ar klar. Symbolen
slocknar. Stall in maten i ugnsutrymmet.

Anvisning: Tidsfunktionen tillagningstid gar igdng med
snabbuppvarmningen. S& stall inte in tillagningstiden
forran snabbuppvarmningen ar klar.

Avbryta

Vill du avbryta snabbuppvarmningen, tryck till pa
faltet () igen.Symbolen slocknar.

14

[@ Tidsfunktioner
Enheten har olika tidsfunktioner.

Tidsfunktion Anvandning

Tillagningstid ~ Funktionen slar av enheten automatiskt nar
installd tillagningstid gér ut.

Fardig Stllin den tillagnings- och fardigtid du vill ha.
Enheten slar p& automatiskt s& att funktionen
&r fardig den tid du vill.

Timer Timern fungerar som en dggklocka. Den fung-

erar oberoende av enheten och 0vriga tids-
funktioner.Enheten slar inte pé eller av
automatiskt nar instélld tid gr ut.

Du kan fa upp tillagnings- och fardigtid efter att du stallt
in ugnsfunktion med faltet [Gl. Timern har ett eget falt
och gar att stélla in narsomhelst.

Enheten ger signal nér tillagnings- eller timertid gar ut
Du kan stanga av signalen tidigare genom att trycka till
pa Gl

Anvisning: Du kan &ndra ljudsignaltiden i
grundinstéliningarna. — "Grundinstéllningar”
pa sidan 18

Staélla in tillagningstiden

Du kan stéalla in matrattens tillagningstid pa enheten. Sa
du drar inte 6ver tillagningstiden av misstag och
behdver inte avbryta det du haller pa med for att sla av
funktionen.

Stalla in

Tillagningstiden ger olika forslag beroende pa ét vilket
hall du vrider vredet: at vanster 10 minuter, at héger 30
minuter.

Du kan stéalla in tillagningstiden i minutsteg upp till en
timme, sedan i 5-minutsteg.

Maxinstallningen ar 23 timmar och 59 minuter.

Exempel i bild: tillagningstid 45 minuter.
1. Stall in ugnsfunktion och temperatur eller lage.
2. Tryck till p4 (@ innan du slar pa.
Du far upp tillagningstiden framlyft i vitt pa displayen.
3. Valj tillagningstid med vredet.

DJ 45m 00s

Enheten sparar vardet inom nagra sekunder, du kan
aven trycka till 2 ggr pa [Gl.Tillagningstiden kommer
upp under ugnsfunktion och temperatur eller lage pa
displayen.



4. Sla pa med start/stop D.
Tiden réknar ned pa displayen.

start

stop

Enheten varmer upp.

Enheten ger signal nar tillagningstiden gar ut.Enheten
slar av uppvarmningen. Du far upp tiden 00 m 00 s péa
displayen.

Du kan stélla in ny tillagningstid med [@] eller fortsétta
anvanda enheten utan tillagningstid med start/stop D.

Sla av enheten med on/off O nar maten &r klar.

Andra och avbryta

Vill du andra tillagningstiden, tryck till pa [Gl. Du far upp
tillagningstiden framlyft i vitt pa displayen och kan andra
med vredet. Spara &ndringen med [@.

Vill du avbryta tillagningstiden, nollstall tillagningstiden.
Du kan fortsatta anvanda enheten utan tillagningstid
med start/stop > nar du sparat andringen.

Stélla in fardigtiden

Du kan flytta fram fardigtiden. Du kan t.ex. satta maten i
ugnen pa morgonen och stalla in enheten sa att maten
ar klar till lunch.

Anvisningar

m Lat inte livsmedel sta for lange i ugnen, de kan bl
forstoérda.

m Du kan inte stalla in fardigtid nar funktionen ar igang.
Da blir inte slutresultatet det avsedda.

Stalla in

Det gér att flytta fardigtiden max. 23 timmar och 59
minuter.

Exempel i bilden: installd tillagningstid 45 minuter,
maten ska vara klar 12:00.
1. Stall in ugnsfunktion och temperatur eller lage.
2. Stéll in tillagningstiden.

Tidsfunktioner sV

3. Tryck till igen en gang pa [Cl.
Du far upp fardigtiden framlyft i vitt pa displayen.
4. Flytta fram fardigtiden med vredet.

Enheten sparar vardet inom nagra sekunder, du kan
aven trycka till igen pa [Gl.Fardigtiden kommer upp
under ugnsfunktion och temperatur eller lage pa
displayen.

5. Sla pa med start/stop D.
Du far upp tiden nér enheten gar igang pa displayen.

start

stop

Enheten ar nu i standbylage. Tillagningstiden borjar
rakna ned pa displayen nar enheten gar igang.

Enheten ger signal nar tillagningstiden gar ut.Enheten
slar av uppvarmningen. Du far upp tiden 00 m 00 s pa
displayen.

Du kan stélla in ny tillagningstid med (@) eller fortsatta
anvanda enheten utan tillagningstid med start/stop .

Sla av enheten med on/off O nar maten &r klar.

Andra och avbryta

Vill du flytta fardigtiden, avbryt forst funktionen med
start/stop D och tryck till 2 ggr pa [@l. Du far upp
fardigtiden framlyft i vitt pa displayen och kan &ndra den
med vredet. Fortsatt funktionen med start/stop D.

Vill du radera fardigtiden, nollstall fardigtiden. Du kan
sla pa installd tillagningstid direkt med start/stop D.

Anvisning: Du kan inte flytta fardigtiden om
tillagningstiden ar igang. Da blir inte slutresultatet det
avsedda.
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sV Mikrovagsugnen

Stalla timern

Timern fungerar oberoende av 6vriga instéllningar.Du
kan stalla den n&rsomhelst, &ven nar enheten ar av.
Den har en egen signal, sa du hor om det &r timertiden
eller en tillagningstid som gar ut.

Stalla in

Timertiden borjar alltid pa 0 minuter.

Ju hogre varde, desto storre tidssteg vid installning.
Maxinstallningen ar 24 timmar.

1. Tryck till pa &.
Symbolen lyser rott. Du far upp timertiden framlyft i
vitt pa displayen.

2. Stall in timern med vredet.

3. Sla pa med ¥.
Anvisning: Timern géar igang automatiskt inom
nagra sekunder.

Timertiden réknar ned.

Timern ligger kvar pa displayen dven om enheten &r av.
Instéliningarna till den funktion som ar igang ligger alltid
i forgrunden. Du far upp timertiden i nagra sekunder om
du trycker till pa .

Enheten ger signal och du far upp ett meddelande pa
displayen nar timertiden gar ut. Symbolen slocknar.

Tips: Vill du att installd timertid ska paverka funktionen,
anvand tillagningstid. Tiden ligger i férgrunden och
enheten slar av automatiskt.

Andra och avbryta

Vill du &ndra timertiden, tryck till pa &. Du far upp
timertiden framlyft i vitt pa displayen och kan andra med
vredet.

Vill du avbryta timern, nollstéll timertiden. Symbolen
slocknar nar andringen ar sparad.
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[El Mikrovagsugnen

Mikron tillagar, varmer pa och tinar mat snabbare.
Mikron gar att anvénda separat eller i kombination med
en ugnsfunktion.

Folj anvisningarna om formar och infon i
anvandningstabellerna i slutet av bruksanvisningen, sa
att du anvander mikron optimalt.

Formar

Alla formar géar inte mikra. Anvand bara formar som géar
att mikra for att varma mat, sa skadar du inte enheten.

Eldfasta glas-, eller glaskeramik-, porslins-,
keramikformar eller temperaturtaliga plastformar
fungerar. De har materialen slapper igenom
mikrovagor. Du kan aven anvanda helglaserad keramik
utan sprickor.

De gér aven att servera ur.Sa slipper du lagga 6ver
maten. Anvand bara formar med guld- eller silverdekor
om tillverkaren garanterar att de gar att mikra.

Du kan anvanda vanliga metallformar vid bakning med
kombifunktion. Kakan blir da jamnt graddad aven
underifran.

Metallformar fungerar inte fér andra
anvandningsomraden. Metall sldpper inte igenom
mikrovagor. Maten blir inte varm i slutna metallformar.

Obs!

Gnistbildning: metall som t.ex. sked i glas maste vara
minst 2 cm fran ugnsvéaggarna och luckans insida.
Gnistor kan forstdra det inre luckglaset.

Test av lampliga formar

Starta aldrig mikron tom. Det enda undantaget ar ett
kort test av lampliga formar.

Gor det hér testet om du ar osaker pa om en viss form
ar lamplig att mikra.

1. Stall in den tomma formen i ugnen pa maxeffekt i 12
till 1 minut.

2. Kontrollera temperaturen pa formen da och da.

Formen ska vara kall eller ljummen.

Om formen blir varm eller det slar gnistor, sa gar den
inte att mikra.
Avbryt testet.

AVarning — Risk for bréannskador!
Komponenterna blir mycket varma nar enheten ar i drift.
Vidror aldrig heta komponenter. Hall barn pa avstand.

Medféljande tillbehor

Anvand bara det medféljande gallret nar du mikrar.
Langpanna eller bakplat kan ge gnistor som skadar
ugnsutrymmet.

Du kan anvanda langpanna, bakplat eller andra
medféljande tillbehdr om du kdr kombifunktion med
mikro eller ugnsfunktionen Matréatter.

Sétt in tillbehoret pa fals 1 nar du mikrar, om inget
annat anges.



Mikroeffektlagen

Det finns olika mikroeffektlagen som passar olika slags
mat och tillagningssatt.

Alla mikrofunktioner kraver tillagningstid. Du godké&nna

féreslagen tillagningstid eller &ndra den i resp. intervall.

Anvéndning

max. tillagnings-
tid
QoW for att tina upp kénslig mat 1 tim. 30 min.

180 W  for upptining och fortsatt tillagning 1tim. 30 min.

360W  fortillagning av kott och pavarmning 1 tim. 30 min.
av kanslig mat

600 W  fOr att vdrma pa och tillaga mat 1tim. 30 min.

max. for att varma vétskor 30 min.

Maxinstallningen ar till for att varma vatskor. Max.
mikroeffekt blir sankt efter ett tag for att skydda
enheten.Full effekt ar tillganglig igen efter avsvalning.

Stalla in mikron

F&lj anvisningarna om lampliga formar innan du stéller
in mikron.

1. Tryck till pa &.

Du far upp mikroeffekten framlyft i vitt pa displayen.
2. Stéll in effektlage med vredet.
3. Tryck till pa [@l.

Du far upp tillagningstiden framlyft i vitt pa displayen.

4. Valj tillagningstid med vredet.

5. Sla pa med start/stop D.
Tiden réknar ned pa displayen. Du far inte upp
uppvarmningsstrecket nar du mikrar.

Enheten gar igang.

Enheten ger signal nér tillagningstiden géar ut. Enheten
slar av funktionen.Du far upp tiden 00 m 00 s pa
displayen.

Sla av enheten med on/off O nar maten &r klar.

Andra och avbryta

Tillagningstiden ar framlyft nar du slar
pa.Tillagningstiden blir &ndrad och sparad direkt nar du
vrider pa vredet.

Vill du andra mikroeffekt, pausa forst funktionen med
start/stop D och valj effektlage med vredet. Fortsatt
funktionen med start/stop D. Tillagningstiden &r
ofdrandrad.

Vill du avbryta mikron, pausa funktionen med start/
stop D och valj annan ugnsfunktion.

Stélla in Mikrokombi
Mikron géar aven att kombinera med en ugnsfunktion.

Modjliga kombinationer:

m 90 W + 4 D-varmluft
m 90 W + varmluftsgrill
= 180 W + varmluftsgrill
m 360 W + varmluftsgrill

Folj anvisningarna om lampliga formar innan du staller
in mikrokombi.

Mikrovagsugnen sV

1. Tryck till pa E.

Du far upp kombinationen framlyft i vitt pa displayen.
2. Valj den kombination du vill ha med vredet.
3. Tryck till pa (E.

Du far upp temperaturen framlyft i vitt pa displayen.
4. Stall in temperaturen med vredet.
5. Tryck till pa [@l.

Du far upp tillagningstiden framlyft i vitt pa displayen.
6. Valj tillagningstid med vredet.
7. Sl& pa med start/stop D.

Tiden réknar ned pa displayen.
Enheten géar igang.

Enheten ger signal nér tillagningstiden gar ut.Enheten
slar av funktionen. Du far upp tiden 00 m 00 s pa
displayen.

Sla av enheten med on/off O nér maten &r klar.

Andra och avbryta

Temperaturen ar framlyft nar du slar pa. Temperaturen
blir andrad och sparad direkt nar du vrider pa vredet.

Tryck till pa faltet [G och andra tillagningstid med
vredet. Enheten sparar andringen direkt.

Vill du &ndra_kombination, pausa forst funktionen med
start/stop D.Andra kombinationen med vredet.

Anvisning: Andrar du kombination, s& aterstéller du
aven Ovriga installningar.

Vill du avbryta Mikrokombi, pausa funktionen med start/
stop D och valj annan ugnsfunktion.

Torkning

Torka ugnsutrymmet efter anvandning, sa att fukten
férsvinner.

Sla pa torkningen

Torkningen varmer upp ugnen, sa att fukten i
ugnsutrymmet férangar. Oppna sedan luckan, sa att
vattendngan gar ur ugnsutrymmet.

1. Lat enheten svalna.

2. Ta bort grovsmuts i ugnsutrymmet direkt och torka
upp fukt pé ugnsbotten.

3. Sla pa enheten med on/off M, om det behovs.

4. Tryck till pa 3.

Du far upp forsta ugnsfunktionen pa displayen.

5. Stall in ugnsfunktion Torkning [ med vredet.
Anvisning: Temperatur och tid &r fast forinstéllda
och gar inte &ndra.

6. Sla pa med start/stop D.

Torkningen gér igang och slar av automatiskt efter
ca 10 minuter.

7. L&mna luckan O6ppen i 1 till 2 minuter sa att fukten
gar ur ugnsutrymmet.

Torka ur ugnen fér hand

Lat enheten svalna.

Ta bort smuts i ugnsutrymmet.

Torka ur ugnsutrymmet med svamp.

Lamna luckan 6ppen 1 timme, sa att ugnsutrymmet
torkar ur ordentligt.

pOMS
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sV Barnsparr

B Barnsparr

Enheten har barnsparr sa att barn inte kan sla pa
enheten eller andra instéllningar av misstag.

Kontrollerna blir sparrade och gar inte att stalla in. Du
kan bara sla av enheten med on/off ©.

Sla pa och av

Du kan sla pa och av barnspérren nar enheten ar pa
och av.

Tryck ca 4 sekunder pa c=.

Du far upp en anvisning om att bekréfta pa displayen.

c= lyser rott om enheten ar pa. Om enheten ar av, sa
lyser inte c= alls.
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B Grundinstallningar

Enheten har olika installningar, sa att du kan anvanda
den optimalt och smidigt. Du kan andra installningarna,
om det behdvs.

Andra grundinstallningar
Enheten ska vara av.

1. Tryck pa ca 3 sekunder pa i.
Du far upp anvisningar om vad du ska goéra pa
displayen.

2. Bekrafta anvisningarna med (Cl.

Du far upp forsta instéllningen Sprék pé displayen.

Andra installningen med vredet, om det behovs.

4. Tryck till pa [@.
Du far upp nasta instalining pa displayen och kan
andra med vredet.

5. Du kan bladdra igenom installningarna med [©l och
andra med vredet, om det behovs.

6. Tryck till sist ca 3 sekunder pa i och bekréafta.

Du far upp ett meddelande pa displayen att enheten

sparat installningarna.

g

Avbryta

Vill du inte spara andringarna, sé& kan du avbryta
med on/off O.Du far upp ett meddelande pa displayen
att enheten inte sparat instéliningarna.

Grundinstallningslista

Alla grundinstallningar finns inte, beroende pa enhetens
utférande.

Instéllning Alternativ
Sprak Det finns flera sprék att vélja bland
Tid 24 h-idformat
Ljudsignal Kort tid (30 sek.)
Halvlang tid (1 min.)*
Lang tid (5 min.)
Knappton P&
Av* (signal vid on/off O ligger kvar)
Displayljusstyrka 54ges
Klockdisplay Av
Digital®
Belysning Av vid anvandning
P4 vid anvdndning*
Barnsparr Bara knappsparr*
Lucklas och knappsparr
Fortsétta automatiskt Fortsétt inte automatiskt™

vid lucksténgning
(gdller bara ugnsfunktionen Mikro)

Funktion nar du sldr pa

Ugnsfunktioner®
Mikro
Mikrokombi
AutoPilot




Nattldge Av*
Pa
Logga Indikeringar*
Dolj
Flakteftergangstid Rek.*
Minimum
Sabbatldge Pa
Av*
Fabriksinstallningar Aterstall

Aterstall inte*
* Fabriksinstélining (fabriksinstallningarna kan avvika beroende pa

vilken typ av enhet du har)

Anvisning: Andrar du instéllningarna sprék, knappton
och displayljusstyrka blir de aktiverade direkt. Ovriga
installningar kraver att du sparar forst.

Stromavbrott

Dina andrade installningar finns kvar aven efter
stromavbrott.

Det &r bara instéllningarna for forsta anvandning du
maste gbra om efter langre stromavbrott. Enheten
klarar korta strémavbrott.

Stélla klockan

Om du vill stélla klockan, t.ex. fran sommar- till vintertid,
sd andrar du grundinstéliningen.

Enheten ska vara av.

1. Tryck ca 3 sekunder pa i.
Du far upp anvisningar om vad du ska gora pa
displayen.
2. Bekréfta anvisningarna med (Gl
Du far upp forsta instéliningen Sprak pa displayen.
3. Tryck till pa [@L.
Du far upp klockinstalliningen.
4. Stall klockan med vredet.
5. Tryck ca 3 sekunder pa i och bekréfta.
Du far upp ett meddelande pa displayen att enheten
sparat installningarna.

Rengdringsmedel sV

Rengoéringsmedel

Skot och rengdr enheten ordentligt, sé haller den sig fin
och fungerar. Vi ska férklara har hur du skoter och
rengér enheten ordentligt.

Lampliga rengoéringsmedel

Félj anvisningarna i tabellen, sa skadar du inte de olika
ytorna genom att anvanda fel rengéringsmedel. Det ar
inte sakert alla delar finns pa din typ av enhet.

Obs!

Ytskador

Anvand inte

skarpa eller skurande reng6ringsmedel
starka, alkoholhaltiga rengéringsmedel,
harda skurbollar eller svinto,
hogtryckstvatt eller &ngrengoring,
specialmedel fér varmrengoring.

Skélj ur nya disktrasor noga innan du anvander dem.

Tips: Du kan képa de medel vi rekommenderar hos
service. Folj resp. tillverkares anvisningar.

AVarning — Risk for brannskador!

Enheten blir mycket varm. Ta inte p& de varma ytorna i
ugnsutrymmet eller virmeelementen. Lat alltid enheten
svalna. Hall barnen borta.

Omrade Rengoring

Enhetens utsida
Rostfri front

Varmt vatten och diskmedel:
Rengdr med disktrasa och eftertorka med mjuk
trasa.

Ta alltid bort kalk-, fett-, starkelse- och protein-
flackar direkt. Det kan uppsta korrosion under
sddana flackar.

Service och aterforsaljarna har specialmedel
avsett for varma rostfria ytor. Ldgg pa medlet
mycket tunt med mjuk trasa.

Plast Varmt vatten och diskmedel:
Rengdr med disktrasa och eftertorka med mjuk
trasa.

Anvand inte fonsterputs eller glasskrapa.

Varmt vatten och diskmedel
Rengdr med disktrasa och eftertorka med mjuk
trasa.

Varmt vatten och diskmedel:
Rengdr med disktrasa och eftertorka med mjuk
trasa.

Anvénd inte fonsterputs eller glasskrapa.
Varmt vatten och diskmedel:

Rengdr med disktrasa och eftertorka med mjuk
trasa.

Anvénd inte glasskrapa eller skurbollar pa rost-
fritt.

Lackade ytor

Kontroller

Luckglasen
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sV Ugnsstegar

Handtag

Varmt vatten och diskmedel:
Rengdr med disktrasa och eftertorka med mjuk
trasa.

Torka bort direkt om du far avkalkningsmedel pa
handtaget. Annars far du inte bort flickarna.

Enhetens insida

Emaljytor

Varmt vatten och diskmedel eller attikslosning:
Reng0r med disktrasa och eftertorka med mjuk
trasa.

BI6t upp fastbranda matrester med fuktig trasa,
varmt vatten och diskmedel. Ar det jattesmutsigt,
anvand rostfri skurboll eller ugnsrengoring.
Ldmna ugnen Gppen efter rengdring, sé att den
torkar.

Anvisning: Livsmedelsrester kan ge vita belagg-
ningar.De &r inte farliga och paverkar inte funktio-
nen.

Du kan ta bort dem med citronsyra, om det be-
hovs.

Ugnsbelysning-
ens lampglas

Varmt vatten och diskmedel
Rengor med disktrasa och eftertorka med mjuk
trasa.

Om det &r jattesmutsigt, anvand ugnsrengoring.

Lucktatningen
Tainte bort den!

Varmt vatten och diskmedel:
Reng0r med disktrasa.

Skrubba inte.

Rostfritt luck-
skydd

Specialmedel for rostfritt:;
Folj tillverkarens anvisningar.

Anvénd inte medel for rostfritt.
Ta bort luckskyddet och rengor det.

Rostfri, invandig
luckinfattning

Specialmedel for rostfritt;
Folj tillverkarens anvisningar.

Medlet far bort missfargningarna.
Anvand inte medel for rostfritt.

Ugnsstegarna

Varmt vatten och diskmedel:
Blotldgg och rengdr med disktrasa eller borste.

Utdragssystem

Varmt vatten och diskmedel:

Rengdr med disktrasa eller -borste.

Tainte bort smarjfettet pa utdragsskenorna, ren-
gor dem helst hopskjutna. Maskindiska inte!

Tillbehor

Varmt vatten och diskmedel
Bl6tlagg och rengor med disktrasa eller -borste.

Ar det jattesmutsigt, anvand rostfri skurboll.

Anvisningar

m Det kan uppstd mindre missfargningar pa fronten
beroende pa de olika materialen, t.ex. glas, plast

eller metall.

m Skuggorna pa luckglasen som ser ut som vattenspér
ar reflexer frdn ugnsbelysningen.

m Emalj branns vid mycket hoga temperaturer.Det kan
ge sma fargavvikelser. Det &r helt normalt och
paverkar inte funktionen.

Kanterna pa tunna platar gar inte att emaljera helt
och hallet. Det ar darfér de kan vara lite skrovliga.
Det paverkar inte korrosionsskyddet.
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Hall enheten ren

Haller du enheten ren och tar bort smutsen omgéende,
sa fastnar smutsen inte sa hart.

Tips

m Rengdr ugnsutrymmet efter varje anvandning. Da
branner smutsen inte fast.

m Ta alltid bort kalk-, fett-, stdrkelse- och proteinflackar
direkt.

m  Anvand langpannan nér du graddar valdigt kladdiga
kakor.

= Anvand lamplig form vid ugnsstekning, t.ex. en
stekgryta.

Ugnsstegar

Skot och reng6ér enheten ordentligt, sa héller den sig fin
och fungerar. Har far du lara dig att haka av och
rengbra ugnsstegarna.

Ta ur och satta i ugnsstegarna

AVarning — Risk foér brannskador!!

Ugnsstegarna blir mycket varma. Ta aldrig pa de varma
ugnsstegarna. Lat alltid enheten svalna. Hall barnen
borta.

Ta ur ugnsstegarna

1. Tryck upp den framre ugnsstegen (bild ).
2. och ta av den (bild H).

3. Fall sedan ut hela ugnsstegen a och ta ur baktill b
(bild H).

=

Rengdr ugnsstegarna med diskmedel och disksvamp.
Anvand borste om de ar jattesmutsiga.




Satta i fastena

Ramlade féastena ur nér du tog ur ugnsstegarna, sa ar
det viktigt att du satter tillbaka dem pa ratt satt.

1. Det ar olika fasten fram- och baktill (bild ).

2. Sétt i det framre fastet med haken i det Gvre, runda
halet a, vinkla lite, satt i nedtill och rata upp b
(bild H).

3. Satt i det bakre fastet med haken i 6vre halet a och
tryck sedan in i det undre halet b (bild H).

Sétta i ugnsstegarna

Se till sa att avfasningen pa ugnsstegen ar upptill nér
du séatter i.

Ugnsstegarna passar bade till hdger och véanster.

1. Hall ugnsstegen snett baktill och satt i upp- och
nedtill a (bild ).
2. Dra ugnsstegen framat (bild H).

) B

Ugnsluckan sV

3. Fall sedan framéat och satt i (bild H).
4. och tryck ned (bild E).

ElUgnsluckan

Skét och rengdr enheten ordentligt, sa haller den sig fin
och fungerar. Har far du lara dig att rengdra luckan.

Ta bort luckskyddet

De rostfria inlaggen i luckskyddet kan bli missfargade.
Skyddet gar att ta bort, s& du kan rengéra ordentligt.

1. Oppna luckan lite.
2. Tryck till vanster och hoger péa skyddet (bild H).
3. Ta av skyddet (bildAB).

Stang luckan forsiktigt

Anvisning: Rengér de rostfria inlaggen i
luckskyddet med specialmedel for rostfritt. Rengor
resten av luckskyddet med varmt vatten och
diskmedel samt mjuk trasa.

4. Oppna luckan lite igen. Satt tillbaka skyddet och
tryck till, sa att det snapper fast (bild H).

5. Stang luckan.
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sV Ugnsluckan

Ta ur och satta i luckglasen

Det géar att ta bort luckglasen, s& du kommer &t att
rengdra béttre.

Ta ur pa enheten

1. Oppna luckan lite.
2. Tryck till vanster och hdger pa skyddet (bild H).
3. Ta av skyddet (bild H).

4. Lossa och ta bort skruvarna till vanster och héger pa
luckan (bild HI).

5. Klam fast en hopvikt kdkshandduk i luckan innan du
stanger den (bild E).
Dra upp vytterglaset och lagg med luckhandtaget ned
pa jamn yta.

Rengor luckglasen med fonsterputs och mjuk trasa.

AVarning — Risk fér allvarliga personskador!!
Enheten ar inte sdker nar skruvarna ar borttagna.
Enheten kan avge mikrovagsstralning. Skruva aldrig ur
skruvarna.

Skruva inte ur de 4 svarta skruvarna pa ramen (bild H).

i N e o i - — i i
_.I;ﬁ/ \@w

AVarning

Risk for personskador!

m Repat luckglas kan spricka. Anvand inte glasskrapa
eller kraftiga eller skurande rengoéringsmedel.

m Luckgangjarnen ror pa sig nar du dppnar och
stanger luckan, sa du kan klamma dig. Ta aldrig runt
gangjarnet.
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Satta i pa enheten

1. Satt ned ytterglaset i fastena (bild H).
2. Stang ytterglaset tills de bada dvre hakarna ar
mittemot 6ppningen (bild A).

3. Tryck ned ytterglaset sa att det sndpper fast (bild H)

4. Oppna luckan lite igen och ta bort kbkshandduken.

5. Skruva i de bada skruvarna till héger och vanster
igen.

6. Satt tillbaka skyddet och tryck till s& att det snapper
fast (bild H).

—

7. Stang luckan.

Obs!
Anvand inte ugnen igen férrdn du kontrollerat att
luckglasen sitter som de ska.

/)




EJHur atgarda fel?

Om det uppstar fel, s behover du oftast bara atgarda
smasaker. Kolla om du kan atgérda felet sjalv med
hjalp av felsdkningstabellen innan du kontaktar service.

Méjlig orsak

Hur atgarda fel? sV

Atgirda fel sjalv

Du kan oftast sjalv smidigt dtgarda tekniska fel pa
enheten.

Om maten inte blir perfekt tillagad, sa finns det
matlagningstips och -anvisningar i slutet av
bruksanvisningen. — "Testat i vart provkok."
pa sidan 25

Atgérd/anvisning

Enheten fungerar inte. Trasig sakring. Kontrollera sékringen i proppskapet.
Stromavbrott Kontrollera om koksbelysningen eller andra kdksmaskiner fungerar
Du far upp Sprache Deutsch pa dis-  Strémavbrott Valj sprak och stall klockan igen.

playen.

Klockan syns inte nér enheten &rav.  Andrad grundinstéllning.

Andra grundinstallning sé att klockan syns.

Enheten varmer inte upp och [Z1 lyser
pa displayen.

Demoléget dr pa i grundin-
stallningarna.

Sl av och pa strémmen till enheten (sld av sékringen i proppskapet) och sla
sedan av demoldget inom 3 minuter i grundinstaliningarna.

Enheten gér inte igdng och du far upp
"For varm ugn” pé displayen.

Ugnen ar for varm for den
matratt eller ugnsfunktion du

Lat ugnen svalna och bérja om igen.

valt.
Vredet har fallit ur facket vid kontrol- ~ Vredet ar lossnappt avmiss-  Vredet gér att ta av. LAgg bara tillbaka vredet i facket vid kontrollerna och
lerna. tag. tryck in det, sa att det sndpper fast och gar att vrida som vanligt.

Det gér inte att vrida pa vredet. Smuts under vredet.

Vredet gar att ta av. Dra bara ut vredet ur facket. Eller tryck pa ytterkanten av
vredet, sé att det lutar och gér att komma &t.

Rengdr vredet och facket pd enheten med varmt vatten och diskmedel med
disktrasa. Eftertorka med mjuk trasa. Anvand inga starka eller repande rengo-
ringsmedel. BIotlagg eller maskindiska inte!

Tainte av vredet hela tiden, s att lagringen forblir stabil.

AVarning — Risk for stotar!

Reparationer som inte ar fackmassigt gjorda ar farliga.
Det ar bara servicetekniker utbildade av tillverkaren
som far gora reparationer och byta skadade
anslutningar. Ar enheten trasig, dra ur sladden eller sla
av sakringen i proppskéapet. Kontakta service!

Felindikeringar pa displayen

Far du upp en felindikering med "D” eller "E” péa
displayen, t.ex. DO111 eller EO111, sla av och pa
enheten igen med on/off .

Om det var ett tillfalligt fel, sa slocknar displayen. Far du
upp felindikeringen igen, ring service och ange exakt
felkod.

Maximal funktionstid

R6r du inte instaliningarna pa ett par timmar, sa slar
enheten av uppvarmningen automatiskt. Det férhindrar
att funktionen ar pa av misstag.

Ugnsfunktionernas resp. installiningar avgér nar
maximal funktionstid &r uppnadd.

Maximal funktionstid ar uppnadd
Du far upp meddelandet att maximal funktionstid &r
uppnadd pa displayen.

Tryck till pa nagot av falten eller vrid pa vredet om du
vill att funktionen ska fortsatta.

Ska du inte anvanda enheten langre, sld av den med
on/off ®.

Tips: Vill du vara séker pa att enheten inte slar av t.ex.
vid langsam tillagning, stall in en tillagningstid. Enheten
varmer tills installd tillagningstid gar ut.

Ugnsbelysning

Ugnsbelysningen pa enheten bestar av en eller flera
LED-lampor med lang livslangd.

Om LED-lampan eller lampglaset ar trasigt, kontakta
service.Du far inte ta av lampglaset.
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sV Service

Va Service

Om din spis kraver reparation, kontakta service. Vi
hjéalper dig att I6sa problemet och undviker onddiga
besbk av servicetekniker.

E- och FD-nummer

Ange fullstédndigt serienummer (E-nr) och
tillverkningsnummer (FD-nr) nar du ringer, s& att vi kan
ge dig rétt rad. Du hittar typskylten med infon nar du
Oppnar luckan.

Har din enhet angfunktion, sa sitter typskylten pa héger
sida bakom panelen.

@ | E-Nr FD: ZNr |

Type:

Fyll i enhetens uppgifter och servicenumret har redan
nu, sa slipper du leta efter dem néar de behdvs.

E-nr FD-nr

Service

Tank pa att det kostar om serviceteknikern kommer och
atgardar felet, &ven om du har garanti kvar.

Olika landers kontaktuppgifter hittar du i bifogad
forteckning dver Servicestallen.

Reparationsuppdrag och rad vid fel
S 0771112277
local rate

Lita pa tillverkarens kompetens. Da kan du vara séker
pa att reparationen blir gjord av en utbildad
servicetekniker som kommer till dig med
originalreservdelar till maskinen.
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Ead Matratter

Ugnsfunktionen AutoPilot kan laga manga olika
matratter. Enheten véljer sjélv de flesta installningarna
at dig.

Ugnen far inte vara for varm for maten du ska tillaga om
du vill f& bra slutresultat. Du far upp en anvisning pa
displayen om det finns risk for det. Lat ugnen svalna
borja om igen.

Anvisning till instéllningarna

m Slutresultatet beror pa livsmedlens kvalitet och typen
av form. Anvand bra, kylskdpskalla livsmedel och
koétt for optimalt slutresultat.

m Enheten valjer optimal ugnsfunktion och stéller in tid
och temperatur at dig. Du blir visserligen uppmanad
att ange vikt, men du kan inte ange vikter som ligger
utanfor angivet viktintervall.

m Ugnsstekta matratter dar enheten stéller in
temperaturen at dig kan ha inprogrammerade
temperaturer pa upp till 300°C. Sa se till att du
anvander eldfasta formar.

m Du far anvisningar om t.ex. form, fals eller nar du ska
tillsatta vatska till kéttet. Vissa ratter kraver t.ex. att
du vander eller ror om under tillagningen.Du far upp
sadant pa displayen nér du slagit pa. Enheten ger
signal och paminner dig i god tid.

m Det finns det anvisningar om lamplig form samt
matlagningstips och -rad i slutet av
bruksanvisningen.

Mikro

Enheten har mikroprogram sa att du kan laga mat
snabbt och smidigt. Mikron kortar tillagningstiden
avsevart, den blir ndstan halverad. Enheten talar om att
du ska anvanda en form som tal att mikra. Du hittar
anvisningar om lampliga formar i kap. Mikro.

— "Mikrovdgsugnen" pa sidan 16

Valj matratt

Féljande tabell innehaller matchande instéliningar for de
listade matratterna.

Pizza med tunn botten, 1 st.
Lasagne

Kyckling, utan fylining
Kycklingdelar

Notstek

Kottfarslimpa pé farsk kottfars
Gulasch

Notrullader

Anga fiskfilé

Gronsaker, farska
Gronsaker, frysta
Bakpotatisar, hela

Kokt potatis




Langkornigt ris
Tina fageldelar
Tina kott

Tina fiskfilé

Stalla in matratten

Du blir guidad igenom installningarna fér den mat du
valt.

1. Tryck till pa (.
Du far upp forsta matratten framlyft i vitt pa
displayen.
2. Valj den matratt du vill ha med vredet.
3. Tryck till pa (&
Du far upp vikten framlyft i vitt pa displayen.
4. Stall in matens vikt med vredet.
Enheten beraknar tillagningstiden automatiskt.
5. Bekrafta med start/stop D.
Du far upp en anvisning om tilloehor och fals.
6. Sla pa med start/stop D.
Tiden réknar ned pa displayen. Du far inte upp
uppvarmningsstrecket vid matratterna.
Enheten varmer upp.

Enheten ger signal nar tillagningstiden gar ut.Enheten
slar av uppvarmningen.
Nar maten ar klar, sla av enheten med on/off .

Lata ga klart

Vissa matrétter kan du lata ga klart nar tillagningstiden
gar ut, om du inte ar ndjd med slutresultatet.

Du far upp fragan om du vill lata maten gé klart pa
displayen. Vill du lata maten gé klart, tryck till pa start/
stop D. Du far upp ett forslag pa tillagningstid som du
kan &ndra. Sla pa med start/stop D.

Anvisning: Du kan lata maten gé& klar flera ganger.

Ar du néjd med slutresultatet, tryck till pa [{d.
Sla av enheten med on/off .

Flytta fardigtiden

Du kan flytta fardigtiden pa vissa matratter. Tryck till
pa [@l innan funktionen gar igang och flytta fram
fardigtiden med vredet.

Enheten slar om till standbyldge néar du slagit
pa.Fardigtiden gar inte att andra langre.

Andra och avbryta

Instéliningarna gar inte &ndra nar funktionen &r igang.

Vill du avbryta, sla av enheten med on/off (0.Du kan
inte langre pausa funktionen med start/stop D.

Testat i vart provkok. sV

[Ell Testat i vart provkok.

Har hittar du flera olika matratter och de basta
instaliningarna for dem. Vi visar vilken ugnsinstalining
och temperatur som passar bast till matratten. Du far
information om lampliga tillbehdr och pa vilken fals du
ska sétta in dem. Du far tips om bade formar och
tillagning.

Anvisning: Nér livsmedel tillagas kan det uppsta
mycket vattenanga inne i ugnen.

Din enhet ar mycket energisnal och avger endast lite
varme utdt nar den ar i drift. P4 grund av de stora
temperaturskillnaderna mellan enhetens inre utrymme
och de yttre delarna kan det uppsta kondensvatten pa
luckan, kontrollpanelen eller narliggande mdébelytor. Det
ar ett normalt fysikaliskt fenomen. Genom att férvarma
eller forsiktigt Oppna luckan kan man minska
kondensen.

Silikonformar

For basta tillagningsresultat rekommenderar vi morka
metallbakformar.

Folj tillverkarens anvisningar och recept om du anda
vill anvanda silikonformar. Silikonformar ar ofta mindre
an vanliga formar. Mangder och receptuppgifter kan
avvika.

Kakor och smakakor

Din enhet har manga ugnsinstéliningar for att tillreda
kakor och smakakor. | instéllningstabellerna hittar du de
basta installningarna for manga matratter.

Las aven informationen i avsnittet under Lata degen
jasa.

Anvand bara originaltillbehor till enheten. Den ar exakt
anpassad till ugnsutrymmet och driftstypen.

Gradda i kombination med mikrovagor

Om du kombinerar graddningen med mikrovagor gar
det att fa ner tillagningstiden rejélt.

Anvand alltid eldfast form som tal att mikras. Folj de
anvisningar som galler fér mikrotaliga formar.
— "Mikrovdgsugnen" pa sidan 16

| kombinationsdrift gar det att anvanda vanliga
bakformar av metall. Om det uppstar gnistor mellan
bakform och galler ska du kontrollera att formen &r ren
utanpa. Stall formen pa ett annat stélle pa gallret. Om
det inte hjalper, fortsatt graddningen utan mikro.
Graddningen tar langre tid.

Om du anvander formar av plast, keramik eller glas blir
baktiden kortare &n den som anges i tabellen. Kakan
blir inte jamnt graddad underifran.

Det &r bara mojligt att gradda pa en fals ndr man
kombinerar med mikrovagor.
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Falsar
Anvand de angivna falsarna.

Gradda pa en fals
Anvand foljande niva for att gradda pa en fals:
m Fals 1

Graddning pa tva falsar
Anvand 4D-varmluft. Bakverk som du satter in
tillsammans pé platar eller i formar maste inte
nddvandigtvis bli fardiga samtidigt.
m Langpanna: fals 3

Bakplat: fals 1
m Former pa gallret

forsta gallret: fals 3

andra gallret: fals 1

Genom att tillaga flera matratter p4 samma gang kan
du spara upp till 45 procent energi. Stall formarna
bredvid varandra eller omlott p& varandra i ugnen.

Tillbehor

Tank pa att alltid anvanda passande tilloehor och att du
fér in dem med réatt anda forst.

Galler

Satt in gallret med préglingen "Microwave" mot
ugnsluckan och nedbdjningen nedéat.Satt in gallret med
inskriften "Microwave" mot ugnsluckan och béjningen
nedat. Stall alltid formar pa gallret.

Langpanna eller bakplat
Satt forsiktigt in langpannan eller bakplaten &nda tills

det tar stopp, med den avfasade sidan mot ugnsluckan.

Anvand lAngpanna nar du bakar mjuka kakor, sa att
inte deg rinner dver och smutsar ner ugnsutrymmet.

Bakformar
Morka bakformar av metall passar bast.

Ljusa platformar, keramikformar och glasformar
forlanger baktiden och bakverket blir inte lika jamnt
graddad.

Bakplatspapper

Anvand ett bakplatspapper som klarar den angivna
temperaturen. Klipp alltid till bakplatspapperet sé att det
passar.

Rekommenderade instéllningsvéarden

| tabellen hittar du den béasta ugnsfunktionen for olika
bakverk. Temperatur och baktid beror pa typ av deg
och degvolym. Det ar darfér tabellen anger
installningsintervall. Forsék forst med de lagre vardena.
Lagre temperatur ger jAmnare slutresultat. Stall in ett
hogre varde nasta gang, om det behdvs.

Anvisning: Baktider gér inte att snabba pa med hogre
temperaturer. Kakor och sméakakor skulle bara vara
graddade pa utsidan, men inte fardiga inuti.

Instéliningsvardena galler fér mat som stélls in i kall
ugn. Da sparar du upp till 20% effekt. Forvarmer du
ugnen blir graddningstiden nagra minuter kortare.

Vissa ratter kraver férvarmning och det finns angivet |
tabellen. Stall inte in mat och tillbehdr i ugnen férran
forvarmningen ar klar.

Om du vill baka efter eget recept kan du férsdka hitta
ett liknande bakverk i tabellen. Ytterligare information
finns bland baktipsen i anslutning till
installningstabellerna.

Ta ut alla tillbehér som inte ska anvandas ur ugnen. Da
far du optimalt slutresultat och sparar upp till 20%
effekt.

Anvand uppvarmningstyp:
m 4D Varmluft

EVEL Tillbehor/form Ugns- Temperaturi Mikroeffekti Tillag-
funktion °C w ningstid i
minuter

Kakor i form

Sockerkaka, enkel Krans-/formbrodsform 1 140-160 - 55-70
Sockerkaka, enkel Krans-/formbrodsform 1 160-180 90 3040
Fruktkaka med sockerkakssmet, fin - Gugelhupf-springform 1 150-170 - 4560
Fruktkaka med sockerkakssmet, fin -~ Gugelhupf-springform 1 170-190 90 3545
Tartbotten av sockerkakssmet Tartbottenform 1 140-160 - 20-40
Frukt- eller cheesecake med mor- Springform @26 cm 1 160-170 - 6585
degsbotten

Frukt- eller cheesecake med mor- Springform @ 26 cm 1 160-180 90 4555
degsbotten

Schweizisk kaka Pizzaplét 1 180-200 - 50-60
Tarte Pajform, svart plt 1 190-200 - 2540
Sockerkaka med jast HOg sockerkaksform 1 150-160 - 6575
Vetebrdd i springform Springform @ 28 cm 1 150-160 - 25-35
Tértbotten utan fett, 2 &gg Tértbottenform 1 160-170* - 20-30
Tarta med botten utan fett, 3 4gg Springform @ 26 cm 1 160-170* - 3045
Tarta med botten utan fett, 6 dgg Springform @ 28 cm 1 150-170* - 30-50

*forvarm

**Forvarm i 5 minuter, anvand inte snabbuppvarmningsfunktionen
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Matratt Tillbehdr/form Ugns- Temperaturi Mikroeffekti Tillag-
funktion °C w ningstid i
minuter
Kakor pa plat
Sockerkaka med garnering/fylining ~ Bakplat 1 150-170 20-40
Sockerkaka, 2 falsar L&ngpanna + bakplat 3+1 150-170 35-50
Mdrdegskaka med torr garnering/fyll- Bakplét 1 160-180 30-45
ning
Mordegskaka med torr garnering/fyll- Langpanna + bakplat 3+1 150-170 40-55
ning, 2 falsar
]lc\/lliljr_degskaka med saftig garnering/  Lingpanna 1 150-170 65-85
ylining
Schweizisk kaka L&ngpanna 1 180-200 4555
Vetebrdd med torr garnering/fylining  Bakplét 1 150-170 20-35
\Q/Gft?brf)d med torr garning/fylining,  Langpanna + bakplét 3+1 160-170 25-35
alsar
thebréd med saftig garnering/fyll-  L&ngpanna 1 160-180 50-60
ning
Vetebrdd med saftig garnering/fyll-  L&ngpanna + bakplat 3+1 150-160 4560
ning, 2 falsar
Veteldngd, vetekrans Bakplat 1 150-160 3545
Tysk stollen p& 500 g mjol L&ngpanna 1 150-160 50-60
Strudel, sot Langpanna 1 170-180 4060
Strudel, fryst Léngpanna 1 190210 3550
Strudel, fryst Langpanna 1 200-220 90 20-25
Smakakor
Smékakor Bakplat 1 150** 20-30
Smékakor, 2 falsar L&ngpanna + bakplét 3+1 140** 30-40
Muffins Muffinsplat 2 160-180* 1525
Muffins, 2 falsar Muffinsplatar 3+1 150-170* 20-30
Smé, jasta bakverk Bakplat 1 150-160 30-40
Smordegskakor Bakplat 2 170-190* 20-45
Smordegskakor, 2 falser L&ngpanna + bakplat 3+1 170-190* 20-45
Petits-choux Bakplat 1 190-210 30-40
Wienerbrod Bakplat 1 160-180 20-30
Smakakor
Spritskakor Bakplat 1 140-150** 25-35
Sméakakor Bakplét 2 140-160 15-30
Smakakor, 2 falsar Langpanna + bakplat 3+1 130-150 20-35
Maréng Bakplat 2 80-90* 120-150
Maréng, 2 falsar Langpanna + bakplat 3+1 80-90* 120-180
Notkakor Bakplat 2 90-110 20-40
Nétkakor, 2 falsar L&ngpanna + bakplét 3+1 90-110 20-40

*forvarm

**Forvarm i 5 minuter, anvand inte snabbuppvarmningsfunktionen
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Tips foér kakor och smakakor

Du vill se efter om kakan ar genom-
gréddad.

Peta med en trésticka pa den hogsta punkten i kakan. Om ingen smet fastnar pé trastickan &r kakan klar.

Kakan sjunker ihop.

Anvéand mindre vatska nasta gang. Alternativt sénker du temperaturen med 10 °C och férlanger graddnings-
tiden. Anpassa efter vilka ingredienser som ingér och tillagningsinstruktionerna i receptet.

Kakan &r for hog i mitten och lagre
runt kanterna.

Smorj bara botten i springformen. Efter graddningen lossar du kakan forsiktigt frn formen med en kniv.

Fruktsaften rinner Qver.

Anvind en langpanna nista gang.

Smaékakor fastnar i varandra under
graddningen.

Lamna ett fritt utrymme pé ca. 2 cm runt varje kaka. D4 finns det tillrécklig plats for att kakorna ska kunna
jasa och bli graddade runtom.

Kakan &r for torr.

Hoj temperaturen med 10 °C och forkorta graddningstiden.

Kakan dr dverallt for ljus.

Har du rétt fals och tilloehdr, stall in en hogre temperatur eller forlang baktiden.

Kakan ar for ljus upptill men nedtill for
mark.

Satt in kakan pd en hégre fals ndsta gang.

Kakan ar for mork upptill men nedtill
for ljus.

Satt in kakan pd en lagre fals ndsta gang. Valj en ldgre temperatur och forlang graddningstiden.

Formkakan blir for mork baktill.

Formen ska std mitt i ugnen och inte ndra den bakre vdggen.

Kakan &r overallt for mork.

Valj en lagre temperatur nasta gang och forlang eventuellt graddningstiden.

Bakverket dr ojamnt graddat.

Stéllin en ndgot lagre temperatur.

Overflodigt bakplatspapper kan paverka luftcirkulationen. Klipp alltid till bakplatspapperet sa att det passar.
Se till att bakformen inte star framfér Oppningarna i ugnsutrymmets bakvagg.

Se till att kakorna &r ungefér lika stora och tjocka nér du bakar smékakor.

Du har graddat pé flera falsar. Bak-
verken pa den Oversta platen ar mor-
kare dn bakverken pé den nedre.

Anvand alltid 4D-varmluft om du ska gradda pa flera falsar. Bakverk som du sétter in tillsammans pa platar
eller i formar méste inte nddvandigtvis bli fardiga samtidigt.

Kakan ser bra ut men dr inte fardig
inuti.

Baka vid lagre temperatur och langre tid och anvéand eventuellt mindre vétska. Forgradda botten pé kakor
med saftig fyllning. Strd éver mandel eller strobrdd och Idgg sedan pé fyllningen.

Kakan lossar inte nar du vander for-
men uppochned.

L&t kakan svalna ytterligare 5 till 10 minuter. Lossar den fortfarande inte kan du dra med kniv forsiktigt langs
kanten. Vand kakan en géng till och tdck formen med en blot, kall handduk. Nasta gang kan du fetta in for-
men och tdcka den med strébrod.

Brod och smafranska

Genom att tillaga flera matratter p4 samma gang kan
du spara upp till 45 procent energi. Stall formarna

Din enhet har atskilliga ugnsinstéliningar fér att baka bredvid varandra eller omlott pa varandra i ugnen.
bréd och smafranska. | installningstabellerna hittar du

de bésta instadllningarna for manga matratter. Tillbehor

Las aven informationen i avsnittet under Lata degen Tank pa att alltid anvénda passande tillbehér och att du
Jasa. for in dem med rétt anda forst.

Anvand bara originaltillbehor till enheten. Den &r exakt Galler

anpassad till ugnsutrymmet och driftstypen. Sétt in gallret med préglingen "Microwave" mot

Falsar
Anvand de angivna falsarna.

Gradda pa en fals

Anvand f6ljande niva for att gradda pa en fals:

m Fals 1

Graddning pa tva falsar

Anvand 4D-varmluft. Bakverk som du satter in
tillsammans pé platar eller i formar maste inte
nddvandigtvis bli fardiga samtidigt.

m Langpanna: fals 3
Bakplat: fals 1

m Former pa gallret
férsta gallret: fals 3
andra gallret; fals 1
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ugnsluckan och nedbdjningen nedat.Satt in gallret med
inskriften "Microwave" mot ugnsluckan och bojningen
nedat. Stall alltid formar pa gallret.

Langpanna eller bakplat
Satt forsiktigt in langpannan eller bakplaten énda tills
det tar stopp, med den avfasade sidan mot ugnsluckan.

Bakformar
Morka bakformar av metall passar bast.

Ljusa platformar, keramikformar och glasformar
forlanger baktiden och bakverket blir inte lika jamnt
graddad.

Bakplatspapper

Anvand ett bakplatspapper som klarar den angivna
temperaturen. Klipp alltid till bakplatspapperet sa att det
passar.



Djupfrysta produkter

Anvand inte djupfrysta produkter som fortfarande ar

isiga. Ta bort is frdn matratten.

Djupfrysta produkter &r ibland ojamnt férgraddade. Den

ojamna graddningen forblir aven efter graddningen.

Rekommenderade instéllningsvéarden

| tabellen hittar du den optimala ugnsfunktionen fér
olika bréd och smafranska. Temperatur och baktid
beror pa degvolym och typ av deg. Det &r darfor

tabellen anger installningsintervall. Férsdk forst med de

lagre vardena. Lagre temperatur ger jAmnare

slutresultat. Stall in ett hogre varde nasta gang, om det

behdvs.

Anvisning: Baktider gar inte att snabba pa med hogre
temperaturer. Brodet eller smafranskan skulle bara vara

klar pa ytan, men inte genomgraddad.

Instéllningsvéardena galler f6r mat som stélls in i kall
ugn. D& sparar du upp till 20% effekt. Forvarmer du
ugnen blir graddningstiden nagra minuter kortare.

Testat i vart provkok. sv

Vissa ratter kraver forvarmning och det finns angivet i
tabellen. Stéll inte in mat och tillbehdr i ugnen fdrran
férvarmningen ar klar. Vissa matréatter blir bast om du
bakar av dem i flera steg. De ar angivna i tabellen.

Installningsvéardena for broddegar galler saval fér degar
pa plat som degar i form.

Om du vill baka efter eget recept kan du férséka hitta
ett liknande bakverk i tabellen.

Ta ut alla tilloehor som inte ska anvandas ur ugnen. Da
far du optimalt slutresultat och sparar upp till 20%
effekt.

Obs!

Hall aldrig vatten i en varm ugn och stall inte formar
med vatten direkt pd ugnsbotten. Temperaturskiftningar
kan ge skador pa emaljen.

Anvanda ugnsfunktioner:
4D Varmluft

m Varmluftsgrillning
m  Grill,[7] stor grillyta

m  Grill,["] liten grillyta

Matratt Tillbehér Ugns- Temperaturi°C/ Tillag-
funktion  grillage ningstid i
minuter

Brod

Vitt brod, 750 g L&ngpanna eller formbrodsform 1 200-220~ 10-15
180-190 25-35

Blandbrdd, 1,5 kg L&ngpanna eller formbrédsform 1 210-220" 10-15
180-190 40-50

Fullkornsbréd, 1 kg L&ngpanna 1 210-220* 10-15
180-190 40-50

Focaccia L&ngpanna 1 220-240 20-30

Smafranska

Bake off-sméafranska eller -baguetter, for-  Langpanna 2 200-220 10-20

graddade

Sméfranska, sta, farska Bakplat 1 160-170* 15-25

Smaéfranska, sota, farska, 2 nivéer Langpanna + bakplét 3+1 150-160* 20-30

Sméfranska, farska Bakplat 1 170-190 25-35

Baguette, férgraddad, kyld L&ngpanna 2 200-220 10-20

Smafranska, frysta

Bake off-sméafranska eller -baguetter, for-  Langpanna 2 200220 1525

gréaddade

Salta kringlor, delar for graddning Galler 1 200-220 15-25

Croissanter, delar for grdddning Bakplat 1 150-170* 20-35

Varma smérgasar

Varma smérgasar, 4 st.

Galler

3 &8

Varma smoérgasar, 12 st.

Galler

250 515

Rosta brod
* forvarm

Galler

(4| B9 (9

‘
1
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Pizza, paj och kryddiga bakverk

Din enhet har atskilliga ugnsinstallningar for att tillaga
pizza, paj och kryddiga bakverk. | installningstabellerna
hittar du de bésta instéllningarna f6r manga matréatter.

Las aven informationen i avsnittet under Lata degen
jasa.

Anvand bara originaltillbehor till enheten. Den ar exakt
anpassad till ugnsutrymmet och driftstypen.

Gradda i kombination med mikrovagor

Om du kombinerar graddningen med mikrovagor gar
det att fa ner tillagningstiden rejélt.

| kombinationsdrift kan du anvanda vanliga bakformar
av metall. Om det uppstar gnistor mellan bakform och
galler ska du kontrollera att formen ar ren utanpa. Stall
formen pa ett annat stalle pa gallret. Om det inte
hjalper, fortsatt graddningen utan mikro. Graddningen
tar langre tid.

Om du anvander formar av plast, keramik eller glas blir
baktiden kortare an den som anges i tabellen. Bakverk
far en svagare bakyta pa undersidan.

Det &r bara mojligt att gradda pa en fals ndr man
kombinerar med mikrovagor.

Falsar
Anvand de angivna falsarna.

Gradda pa en fals
Anvand foljande niva for att gradda pa en fals:
m Fals 1

Graddning pa tva falsar
Anvand 4D-varmluft. Bakverk som du satter in
tillsammans pa platar eller i formar maste inte
nddvandigtvis bli fardiga samtidigt.
m Langpanna: fals 3

Bakplat: fals 1
m Former pa gallret

forsta gallret: fals 3

andra gallret: fals 1

Genom att tillaga flera matratter p4 samma gang kan
du spara upp till 45 procent energi. Stall formarna
bredvid varandra eller omlott p& varandra i ugnen.

Tillbehor

Tank pa att alltid anvanda passande tilloehor och att du
fér in dem med réatt anda forst.

Galler
Satt in gallret med préglingen "Microwave" mot

ugnsluckan och nedbdjningen nedat.Satt in gallret med
inskriften "Microwave" mot ugnsluckan och béjningen
nedat. Stall alltid formar pa gallret.

Langpanna eller bakplat
Satt forsiktigt in langpannan eller bakplaten énda tills
det tar stopp, med den avfasade sidan mot ugnsluckan.

Om du bakar pizza med mycket palagg ska du
anvanda langpannan.

Bakformar
Morka bakformar av metall passar bast.

Ljusa platformar, keramikformar och glasformar
forlanger baktiden och bakverket blir inte lika jamnt
graddad.

Bakplatspapper

Anvand ett bakplatspapper som klarar den angivna
temperaturen. Klipp alltid till bakplatspapperet s& att det
passar.

Djupfrysta produkter

Anvand inte djupfrysta produkter som fortfarande ar
isiga. Ta bort is fran matratten.

Djupfrysta produkter ar ibland ojamnt férgraddade. Den
ojamna graddningen forblir aven efter graddningen.

Rekommenderade instéllningsvarden

| tabellen hittar du den optimala ugnsfunktionen f6r
olika matratter. Temperatur och baktid beror pa typ av
deg och degvolym. Det ar darfor tabellen anger
installningsintervall. Férsok forst med de lagre vardena.
Lagre temperatur ger jAmnare slutresultat. Stall in ett
hogre varde nasta gang, om det behdvs.

Anvisning: Baktider gér inte att snabba pa med hogre
temperaturer. Matratten skulle bara vara klar pa ytan
men inte genomgréaddad.

Instéliningsvardena galler for mat som stélls in i kall
ugn. D& sparar du upp till 20% effekt. Forvarmer du
ugnen blir graddningstiden nagra minuter kortare.

Vissa ratter kraver férvarmning och det finns angivet |
tabellen. Stall inte in mat och tillbehdr i ugnen férran
forvarmningen ar klar.

Om du vill baka efter eget recept kan du férsdka hitta
ett liknande bakverk i tabellen.

Ta ut alla tilloehor som inte ska anvandas ur ugnen. D&
far du optimalt slutresultat och sparar upp till 20%
effekt.

Anvand uppvarmningstyp:
n 4D Varmluft

EE Tillbehor Ugns- Temperaturi Mikroeffekti Tillag-
funktion °C watt ningstid i
minuter

Pizza

Pizza, férsk Bakplat 1 220-230 - 25-30
Pizza, farsk, 2 nivaer Langpanna + bakplét 3+1 180-200 - 35-45
Pizza, farsk, tunn botten Pizzaplat 1 230-240 - 20-30
Pizza, kyld Galler 1 210-230 - 10-20

*FOrvarm
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Matratt Tillbehor Ugns- Temperaturi Mikroeffekti Tillag-
funktion °C watt ningstid i
minuter

Pizza, fryst

Pizza, tunn botten, 1 st. Galler 1 210-230 - 15-25
Pizza, tunn botten, 2 st. Galler + bakplat 3+1 200-220 - 15-25
Pizza, tjock botten, 1 st. Galler 1 180-200 - 20-30
Pizza, tjock botten, 2 st. L&ngpanna + galler 3+1 160-180 - 25-35
Pizzabaguette Galler 1 200220 - 20-30
Pizzabaguette, 2 st. L&ngpanna 1 180-200 90 10-20
Minipizza Galler 1 210-230 - 10-20
Krydd. bakverk & quiche

Krydd. bakverk i form Springform @ 28 cm 1 170-190 - 50-60
Ostpaj Pajform, svart plat 1 190-210 - 3550
LOk- och flaskpaj L&ngpanna 1 190-210* - 15-25
Pirog Gratangform 1 170-190 - 5070
Empanada L&ngpanna 1 180-190 - 3545
Borek L&ngpanna 1 180-200 - 3545

* Forvarm

Gratang och sufflé

Din enhet har manga ugnsinstéaliningar for att tillreda
gratanger och suffléer. | installningstabellerna hittar du
de bésta instéllningarna for manga matréatter.

Anvand bara originaltillbehor till enheten. Den ar exakt
anpassad till ugnsutrymmet och driftstypen.

Tillagning med mikrovagor

Om du endast tillagar med mikrovagor eller i
kombination med mikrovagor gar det att fa ner
tillagningstiden rejalt.

Anvand alltid eldfast form som tal att mikras. Folj de
anvisningar som galler fér mikrotaliga formar.
— "Mikrovdgsugnen" péa sidan 16

Ta ut den fardiga maten ur férpackningen. |
mikroanpassade formar gar tillagningen snabbare och
blir jAmnare.

Falsar
Anvand alltid de angivna falsarna.

Du kan tillaga pa en fals i form eller i langpanna.

m Formar pa gallret: fals 1

m Langpanna: fals 2

Suffléer kan du aven tillaga i vattenbad i langpannan.
Sétt da in langpannan pa fals 1.

Genom att tillaga flera matratter p4 samma gang kan
du spara upp till 45 procent energi. Stall formarna
bredvid varandra i ugnen.

Tillbehor

Tank pa att alltid anvanda passande tillbehor och att du
fér in dem med ratt anda forst.

Galler

Satt in gallret med praglingen "Microwave" mot
ugnsluckan och nedbdjningen nedat.Satt in gallret med
inskriften "Microwave" mot ugnsluckan och bojningen
nedat. Stall alltid formar pé gallret.

Langpanna
Satt forsiktigt in lAngpannan anda tills det tar stopp,
med den avfasade sidan mot ugnsluckan.

Porslin

Anvand en bred, |&g form till gratanger. Tillagningen tar
langre tid och maten blir mérkare pa ovansidan i smala
och héga formar.

Rekommenderade instéllningsvarden

| tabellen hittar du den béasta ugnsinstéliningen for olika
gratanger och suffléer. Temperatur och graddningstid
beror pa mangd och recept. Nar du gor gratanger beror
tillagningstiden pa formens storlek och gratédngens
hojd. Darfér anges installningszoner. Forsok férst med
de lagre vardena. En lagre temperatur ger jamnare
bakyta. Stéll in ett hdgre varde nasta gang, om det
behovs.

Anvisning: Tillagningstider kan inte férkortas genom att
man staller in en hdgre temperatur. En gratang eller
sufflé skulle bara vara tillagad pa utsidan men ra inuti.

Instéllningsvéardena galler f6r mat som stélls in i kall
ugn. Sa sparar du upp till 20 procent energi. Forvarmer
du ugnen blir tillagningstiden nagra minuter kortare.

Om du vill laga efter eget recept kan du orientera dig
efter en liknande ratt i tabellen.

Ta ut alla tilloehdr som inte ska anvandas ur ugnen. Sa
far du det basta tillagningsresultatet och sparar upp till
20 procent energi.
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Anvanda ugnsfunktioner:
m 4D Varmluft
n Varmluftsgrillning

Matratt Tillbehor / karl

Ugns- Temperaturi Mikroeffekti Tillag-
funktion °C watt ningstid i

minuter

Gratang, krydd., tillagade ingredien-  Graténgform 1 170-190 - 40-55
ser

Graténg, krydd., tillagade ingredien-  Gratangform 1 X 140-160 360 20-30
ser

Pudding Graténgform 1 160-180 - 40-50
Pudding Graténgform 1 X 140-160 360 25-35
Lasagne, féarsk, 1 kg Graténgform 1 160-180 - 50-60
Lasagne, farsk, 1 kg Gratdngform 1 X 180-200 360 20-30
Lasagne, frusen, 400 g Langpanna 1 210-230 - 30-40
Potatisgraténg, raa ingredienser, Gratdngform 1 170-180 - 55-65
4 cm hog

Potatisgratdng, rda ingredienser, Gratangform 1 170-190 360 20-25
4 cm hdg

Sufflé Gratdngform 1 160-170* - 40-50

*FOrvarm

Fagel

Din enhet har olika ugnsinstallningar for att tilireda
fagel. | installningstabellerna hittar du de béasta
installningarna for ett antal matréatter.

Steka pa galler

Att steka pa galler ar sarskilt passande for stora
fageldjur eller flera bitar samtidigt.

Satt in gallret med inskriften "Microwave" mot
ugnsluckan och bdjningen nedat pa den angivna falsen.
Satt aven in langpannan med den avfasade sidan mot
ugnsluckan pa falsen under.

Beroende pa storlek och typ av fagel kan du héalla upp
till 2 liter vatten i langpannan. Déar kan fett som droppar
ned fangas upp. Av denna sky kan du sedan tillaga en
sas. Dessutom bildas inte s& mycket os och ugnen
haller sig ren langre.

Steka i formen

Anvand bara formar som ar ugnstaliga. Kontrollera att
formen far plats i ugnen.

Bast &r formar av glas. Stéll heta glasformar pé torrt
underlag. Ar underlaget blétt eller kallt kan formen
spricka.

Glansiga stekgrytor i rostfritt stal eller aluminium
reflekterar varmen som en spegel och ar darfor inte
alltid s& lampliga. Fagelkottet blir lAngsammare
genomkokt och far inte samma yta. Anvand en hogre
temperatur och/eller en langre tillagningstid.

Las tillverkarens anvisningar till ugnsformen.

Oppen form

Anvand helst en hog stekgryta nar du steker fagel. Stall
grytan pa gallret. Om du inte har ndgon form som
passar, anvand langpannan.
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Tackt form

Ugnen héller sig betydligt renare nar tillagningen sker i
en tackt form. Se till att locket passar bra och sluter
tatt. Stall formen péa gallret.

Nar du tar av locket efter tillagningen kan mycket het
anga stiga upp. Lyft bakkanten pa locket, sa att &ngan
kan pysa ut bort fran kroppen.

Fagelkott kan bli frasigt aven i en sluten gryta. Anvand
da en stekgryta med glaslock och stéll in en hogre
temperatur.

Steka i kombination med mikrovagor

Fagelkdtt passar sarskilt bra att tillagas i kombination
med mikrovagor. Tillagningstiden kan dé& forkortas
betydligt.

Till skillnad mot vanlig drift ar tillagningstiden vid
stekning med mikrovagor baserad pa den totala vikten.

Tips: Om du har andra mangder &n de som anges i
instaliningstabellerna finns det en grundregel: dubbel
mangd motsvarar nastan dubbel tidsatgang.

Anvand alltid eldfast form som tal att mikras. Stekformar
av metall eller keramik passar bara for tillagning utan
mikrovagor. Folj anvisningarna fér mikrougnstaliga
formar. — "Mikrovdgsugnen" pa sidan 16

Grillning

Sténg alltid luckan néar du anvander grillen. Du far aldrig
grilla med 6ppen ugnslucka.

Satt in gallret med inskriften "Microwave" mot
ugnsluckan och bodjningen nedat pa den angivna falsen.
Sétt aven in langpannan med den avfasade sidan mot
ugnsluckan minst en fals langre ner. Droppande fett
fangas upp.



Anvand om mojligt grillbitar som &r ungefar lika tjocka
och tunga. D4 far de jamn och fin farg och forblir
saftiga. Lagg grillbitarna direkt pa gallret.

Vand grillbitarna med grilltdng. Sticker du en gaffel i
kottet rinner kottsaften ut och kottet blir torrt.

Anvisningar

m Grillelementet slar pa och av hela tiden, det ska vara
sa. Hur ofta det sker beror pé det instéllda grillaget.

m Vid grillning kan det uppsta rok.

Rekommenderade instéllningsvéarden

| tabellen hittar du den basta ugnsinstallningen for ditt
fagelkott. Temperatur och tillagningstid beror pa
livsmedlets méngd, typ och temperatur. Darfor anges
installningszoner. Forsok férst med de lagre vardena.
Stall in ett hogre varde nasta gang, om det behdvs.

Installningsvéardena galler nar man staller in en ofylld,
stekfardig fdgel som har kylskdpstemperatur i en
ouppvarmd ugn. S& sparar du upp till 20 procent
energi. Forvarmer du ugnen blir tillagningstiden nagra
minuter kortare.

| tabellen hittar du uppagifter for fagel tillsammans med
foreslagen vikt. Om du tillagar en tung fagel ska du
anvanda de lagre temperaturerna. Om det ar flera bitar
orienterar du dig efter den tyngsta bitens vikt for att
rakna ut tillagningstiden. De olika bitarna bdr vara av
ungefar samma storlek.

Testat i vart provkok. sv

Generellt galler att ju storre fageln ar, desto lagre
temperatur och langre tillagningstid.

Vand fagelstycket efter ca. 2 till 253 av den angivna
tiden.

Anvisning: Anvand ett bakplatspapper som klarar den
angivna temperaturen. Klipp alltid till bakplatspapperet
sa att det passar.

Tips

m Picka skinnet under vingarna pa gas eller anka. Sa
kan fettet rinna ut.

m Fo6r ankbrést ska skinnet skdras. Ankbrdst ska inte
vandas.

m Om du ska vanda fagelstycket, tdnk da pa att
brostsidan eller skinnsidan ska vara nedat forst.

m Fageln blir valdigt knaprig och brun om du penslar
med smor, saltvatten eller apelsinjuice i slutet av
stektiden.

Ta ut alla tilloehdr som inte ska anvandas ur ugnen. Sa
far du det basta tillagningsresultatet och sparar upp till
20 procent energi.

Anvéanda ugnsfunktioner:
" 4D Varmluft

" Varmluftsgrillning
= Grill,[7] stor grillyta

Matratt Tillbehor / kérl Ugns- Temperaturi°C/ Mikroeffekti Tillag-
funktion  grillage w ningstid i
minuter

Kyckling
Kyckling, 1 kg Kérl utan lock 1 &£ 200-220 - 60-70
Kyckling, 1 kg Kérl med lock 1 £ 230-250 360 25-35
Kycklingsbrostfilé, a 150 g Galler 2 ™ 3" - 15-20
:<yg|t|<li)ngsbrdstﬂlé, 2st.a150¢g Kérl utan lock 1 190-210 180 25-30
grilla
Kycklingdelar, a 250 g Galler 2 X 220230 - 30-35
Kycklingdelar, 4 st.a 250 g Kérl utan lock 1 190210 360 20-30
Kycklingsticks, nuggets, frusna Langpanna 2 200220 1525
Kycklingsticks, nuggets, frusna, Langpanna 1 X 190-210 360 15-20
25049
Gadkyckling, 1,5 kg Karl utan lock 1 X 200220 7090
Godkyckling, 1,5 kg Karl med lock 1 x 200-220 360 30

180 1525
Anka & gas
Anka, 2 kg Karl utan lock 1 X 180-200 90-110
Anka, 2 kg L&ngpanna 1 x 170-190 180 60-80
Ankbrost, a 300 g Galler 2 230-250 25-30
Gés, 3 kg Karl utan lock 1 x 160-170 120-150
Gés, 3 kg Kérl utan lock 1 170-190 180 80-90
Gésldr,a350g Galler 2 x 210-230 40-50
Géslar,a350g Langpanna 1 x 170-190 180 3040

* Forvarm i 5 minuter
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EVEL Tillbehor / kérl Ugns- Temperaturi°C/ Mikroeffekti Tillag-
funktion  grillage w ningstid i
minuter
Kalkon
Liten kalkon, 2,5 kg Kérl utan lock 1 il 180-190 7090
Liten kalkon, 2,5 kg Kéarl med lock 1 210-230 360 4550
Kalkonbrost, utan ben, 1 kg Karl med lock 1 X 240-260 80-100
Kalkonovanldr, med ben, 1 kg Kérl utan lock 1 £ 180-200 80-100
Kalkonovanldr, med ben, 1 kg Kérl med lock 1 il 210-230 360 4550

*Forvarm i 5 minuter

Kott

Din enhet har manga ugnsinstaliningar for att tillreda
kott. | instaliningstabellerna hittar du de bésta
installningarna fér manga matréatter.

Steka och sjuda

Pensla garna lite fett 6ver en mager kottbit eller lagg
nagra baconskivor ovanpa.

Skar kryss i svéalen. Om du ska vanda steken, ténk da
pé att svalen ska vara nedat forst.

Nar steken &r fardig ska den vila ytterligare 10 minuter |
avstangd, stangd ugn. Darigenom férdelar sig
kottsafterna battre. Eventuellt kan du sla in steken i
aluminiumfolie. Den rekommenderade vilotiden &r inte
med i angiven stektid.

Steka pa galler
Pa gallret far kottet en lite knaprigare yta.

Beroende pa storlek och typ av kétt kan du halla upp
till ¥ liter vatten i langpannan. Langpannan fangar upp
droppande fett och koéttsaft. Av denna sky kan du sedan
tillaga en sas. Dessutom bildas inte s& mycket os och
ugnen haller sig ren langre.

Satt in gallret med inskriften "Microwave" mot
ugnsluckan och bdjningen nedéat pa den angivna falsen.
Sétt aven in langpannan med den avfasade sidan mot
ugnsluckan pa falsen under.

Steka och sjuda i porslinsformer

Att steka och sjuda i former ar behandigare. Det ar
lattare att ta ut steken med formen ur ugnen och tillreda
sasen direkt i formen.

Anvand bara formar som &r ugnstaliga. Kontrollera att
formen far plats i ugnen.

Bast &r formar av glas. Stéll heta glasformar pé torrt
underlag. Ar underlaget blétt eller kallt kan formen
spricka.

Tillsatt lite vatska till magert kott. | glasformar ska
botten vara tackt till ca. 2 cm.

Vatskeméangden beror pa kottsorten och grytmaterialet
och aven om du anvander ett lock. Om du tillagar koétt i
emaljgryta eller morka metallgrytor gér det at mer
vatska an i en glasgryta.

Under stekningen forangar vatskorna i formen. Vid
behov kan du forsiktigt fylla pd med mer vatska.
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Glansiga stekgrytor i rostfritt stal eller aluminium
reflekterar varmen som en spegel och ar darfor inte
alltid sa lampliga. Kottet tar langre tid att tillaga och far
inte en lika kraftig stekyta. Anvand en hdgre temperatur
och/eller en langre tillagningstid.

Las tillverkarens anvisningar till ugnsformen.

Oppen form

Anvand helst en hdg stekgryta nar du steker kott. Stall
grytan pa gallret. Om du inte har ndgon form som
passar, anvand langpannan.

Tackt form

Ugnen haller sig betydligt renare nér tillagningen sker i
en tackt form. Se till att locket passar bra och sluter
tatt. Stall formen pa gallret.

Avstandet mellan kott och lock bor vara minst 3 cm.
Kéttet kan svalla.

Nar du tar av locket efter tillagningen kan mycket het
anga stiga upp. Lyft bakkanten pa locket, sd att &ngan
kan pysa ut bort fran kroppen.

Vid sjudning ska du forst steka pa kottet efter egen
smak. Tillsatt vatten, vin, attika eller liknande till skyn.
Grytbotten ska vara tackt till ca. 1-2 cm.

Under stekningen férangar vatskorna i formen. Vid
behov kan du forsiktigt fylla pa med mer vatska.

Kott kan bli frasigt aven i en sluten gryta. Anvand dé en
stekgryta med glaslock och stéll in en hégre
temperatur.

Steka i kombination med mikrovagor

Vissa réatter kan tillagas i kombination med mikrovagor.
Tillagningstiden forkortas da betydligt.

Till skillnad mot vanlig drift ar tillagningstiden vid
stekning med mikrovagor baserad pa den totala vikten.

Tips: Om du har andra mangder &n de som anges i
instaliningstabellerna finns det en grundregel: dubbel
mangd motsvarar nastan dubbel tidsatgang.

Anvand alltid eldfast form som tal att mikras. Stekformar
av metall eller keramik passar bara for tillagning utan
mikrovagor. Folj anvisningarna for mikrougnstaliga
formar. — "Mikrovdgsugnen" péa sidan 16

Obs!

Om du anvander en stekpase ska den inte forslutas
med metallklammor. Anvands matlagningssnore.
Anvand inte metallspett for rullader. Det kan uppsta
gnistor.



Grillning

Stang alltid luckan nar du anvander grillen. Du far aldrig
grilla med 6ppen ugnslucka.

Satt in gallret med inskriften "Microwave" mot
ugnsluckan och bdjningen nedat pa den angivna falsen.
Satt dven in lAngpannan med den avfasade sidan mot
ugnsluckan minst en fals langre ner. Droppande fett
fangas upp.

Anvand om mojligt grillbitar som ar ungefar lika tjocka
och tunga. Da far de jamn och fin farg och forblir
saftiga. Lagg grillbitarna direkt pa gallret.

Véand grillbitarna med grilltdng. Sticker du en gaffel i
kottet rinner kéttsaften ut och kottet blir torrt.

Salta maten forst efter grillningen. Salt drar ur vatten ur
kottet.

Anvisningar

m Grillelementet slar pa och av hela tiden, det ska vara
sa. Hur ofta det sker beror pé det instéllda grillaget.

m Vid grillning kan det uppsta rok.

Rekommenderade instéllningsvéarden

| tabellen hittar du den basta ugnsinstéliningen fér
atskilliga kottratter. Temperatur och tillagningstid beror
pa livsmedlets méngd, typ och temperatur. Darfor
anges instéllningszoner. Forsok forst med de lagre
vardena. Stall in ett hdgre varde nésta gang, om det
behdvs.

Testat i vart provkok. sv

Instéliningsvardena galler nar man stéller in kott som
har kylskapstemperatur i en ouppvarmd ugn. Sa sparar
du upp till 20 procent energi. Férvarmer du ugnen blir
tilagningstiden nagra minuter kortare.

| tabellen hittar du uppgifter for kottbitar tillsammans
med foreslagen vikt. Om du vill steka en tyngre kottbit
ska du i vilket fall som helst ha en lagre temperatur.
Om det ar flera bitar orienterar du dig efter den tyngsta
bitens vikt for att rakna ut tillagningstiden. De olika
bitarna bdr vara av ungefar samma storlek.

Generellt galler att ju storre stek, desto lagre temperatur
och langre tillagningstid.

Vand steken och grillbitarna efter ca. 'z till %5 av den
angivna tiden.

Om du vill laga efter eget recept kan du orientera dig
efter en liknande ratt. Ytterligare information finns bland
tipsen for stekning, sjudning och grilining i anslutning till
installningstabellerna.

Ta ut alla tillbendr som inte ska anvandas ur ugnen. Sa
far du det basta tillagningsresultatet och sparar upp till
20 procent energi.

Anvanda ugnsfunktioner:
m 4D Varmluft

" Varmluftsgrillning
m  Grill,[7] stor grillyta

. Mikro

Matratt Tillbehér/form Temperatur i °C/ Mikrovagsef- Tillag-
grillage fekti W ningstid i
minuter
Flaskkott
I;Iaéststek utan sval, t.ex. karre, Kérl utan lock 1 X 180-200 120-130
9 Kg
l;lé'ést:stek utan sval, t.ex. karre, Kérl med lock 1 £ 180-200 180 40-50
0 Kg
Flaskstek med svél t.ex. bog, 2 kg  Karl utan lock 1 190-200 130-140
Flaskfilg, 1,5 kg Karl utan lock 1 x 220-230 70-80
Flaskfilé, 1,5 kg Kérl med lock 1 £ 230-240 90 50-60
Flaskfilé, 400 g Galler 2 220-230 20-25
Kassler med ben, 1 kg (tillsatt litet ~ Kérl med lock 1 X 210220 60-80
vatten)
Kassler med ben, 1 kg Kérl utan lock 1 S 360 40-50
Flaskkottsskivor, 2 cm tjocka Galler 3 ™ 2 16-20
Flaskmedaljonger, 3 cm tjocka Galler 3 ] 3" - 8-12
(férvérm 5 min)
Nétkott
Oxfilé, medium, 1 kg Kérl utan lock 1 X 210-220 40-50
Notgrytstek, 1,5 kg Kérl med lock 1 200220 130-140
Rosthiff, medium, 1,5 kg Kérl utan lock 1 X 220-230 60-70
Biff, 3 cm tjock, medium Galler 2 ™ 3 - 15-20
Hamburgare, 3-4 cm hog**** Galler 2 ™ 3 - 20-30

*fOrvarm
**Vand inte

*** Skjut in ldngpannan darunder pé fals 1
< \/and efter 2/3 av tiden
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EVEL Tillbehdr/form Ugns- Temperaturi°C/ Mikrovagsef- Tillag-
funktion  grillage fekti W ningstid i
minuter

Kalvkétt
Kalvstek, 1,5 kg Karl utan lock 1 X 160-170 100-120
Kalvstek, 1,5 kg Kérl med lock 1 200-210 90 70-80
Kalvidgg, 1,5 kg Oppet karl 1 X 200-220 180 30

90 30-40
Lammkatt
Lammbog benfri, medium, 1,5 kg Kérl utan lock 1 170-190 50-70
Lammrygg med ben** Kérl utan lock 1 X 180-190 40-50
Lammrygg med ben** Kérl utan lock 1 X 190-210 90 30-40
Lammkotlett™* Galler 2 il 3 - 12-18
Korv
Grillkorv Galler 2 ] 3 10-20
Kottratter
Kéttfarslimpa, 1 kg Karl utan lock 1 X 170-180 70-80
Kottfarslimpa, 1 kg + 50 mlvatten  Kérl utan lock 1 X 170-190 360 30-40

*forvarm
**Vand inte

*** Skjut in langpannan darunder pa fals 1
= Vand efter 2/3 av tiden

Tips vid stekning, sjudning och grillning

Ugnsutrymmet blir nedsmutsat.

Tillaga maten i en sluten stekgryta eller anvand grillplaten. Om du anvander grillplaten far du det bésta grillre-

sultatet. Du kan kopa till grillplaten som extra tillbehdr.

Steken har blivit for mérk och pa
vissa stéllen &r ytan brand och/eller
steken ar for torr.

Kontrollera falsnivan och temperaturen. Valj en lagre temperatur ndsta gang och forkorta eventuellt stektiden.

Skorpan ar for tunn.

H6j temperaturen eller sld helt kort pa grillfunktionen mot slutet av stektiden.

Steken ser bra ut, men skyn har brant
vid.

Valj ett mindre stekkarl och tillsdtt eventuellt mer vatska nésta gang.

Steken ser fin ut men skyn &r for ljus
och vattnig.

Valj ett storre stekkarl och tillsétt eventuellt mindre vdtska nésta gang.

Kéttet branner vid ndr det ska sjuda.

Stekform och lock maste passa ihop och sluta tattt.

Sank temperaturen och tillsatt eventuellt lite vatska medan kottet sjuder.

Steken ar inte klar.
gor.

Skar upp steken. Tillred ssen i stekgrytan och lagg i stekskivorna. Avsluta tillagning med endast mikrové-

Grillbitarna blir for torra.
grilltdng.

Salta kottet efter grillningen. Salt drar ur vatten ur kottet. Stick inga hal i kéttet ndr du vander det. Anvand en

Fisk

Din enhet har olika ugnsinstallningar for att tillreda fisk. |
installningstabellerna hittar du de bésta installningarna
for manga matréatter.

Du behover inte vanda pa hel fisk. Satt in hela fisken
med ryggsidan upp i ugnen, alltsd med ryggfenan
uppat. Stall en skalad potatis eller ett litet ugnsfast fat i
buken pa fisken, sa att den star stadigt.

Du marker om fisken &r genomkokt genom att
ryggfenan lossar |att.
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Steka och grilla pa galler

Satt in gallret med inskriften "Microwave" mot
ugnsluckan och bodjningen nedat pa den angivna falsen.
Satt aven in langpannan med den avfasade sidan mot
ugnsluckan minst en fals langre ner.

Beroende pa storlek och typ av fisk kan du hélla upp till
% liter vatten i langpannan. Droppande vatska fangas
upp. D& bildas inte s& mycket rok och ugnen héller sig
ren langre.

Stang alltid luckan nar du anvander grillen. Du far aldrig
grilla med déppen ugnslucka.



Anvand om mojligt grillbitar som &r ungefar lika tjocka
och tunga. D4 far de jamn och fin farg och forblir
saftiga. Lagg grillbitarna direkt pa gallret.

Vand grillbitarna med grilltdng. Sticker du en gaffel i
fiskkottet rinner kottsaften ut och fiskkoéttet blir torrt.

Anvisningar

m Grillelementet slar pa och av hela tiden, det ska vara
sa. Hur ofta det sker beror pé det instéllda grillaget.

m Vid grillning kan det uppsta rok.

Steka och angkoka i formen

Anvand bara formar som &r ugnstaliga. Kontrollera att
formen far plats i ugnen.

Béast &r formar av glas. Stéll heta glasformar p4 torrt
underlag. Ar underlaget blétt eller kallt kan formen
spricka.

Glansiga stekgrytor i rostfritt stal eller aluminium
reflekterar varmen som en spegel och ar darfor inte
alltid s& lampliga. Fisken blir lAngsammare genomkokt
och far inte en lika kraftig stekyta. Anvand en hogre
temperatur och/eller en langre tillagningstid.

Las tillverkarens anvisningar till ugnsformen.

Oppen form

Anvand helst en hog stekgryta nar du tillagar hel fisk.
Stall grytan pa gallret. Om du inte har nagon form som
passar, anvand langpannan.

Tackt form

Ugnen héller sig betydligt renare nér tillagningen sker i
en tackt form. Se till att locket passar bra och sluter
tatt. Stall formen péa gallret.

For att angkoka, tillsatt tva till tre matskedar vatska och
lite citronsaft eller attika i grytan.

Nar du tar av locket efter tillagningen kan mycket het
anga stiga upp. Lyft bakkanten pa locket, sa att angan
kan pysa ut bort frAn kroppen.

Fisk kan bli frasigt aven i en sluten gryta. Anvand da en
stekgryta med glaslock och stéll in en hégre
temperatur.

Angkoka med mikrovagsugn
Det gar dven att angkoka fisk i mikrovagsugnen.

Valj da en forsluten mikrougnstalig form eller anvand en
tallrik eller mikrovanlig folie for att tdcka Gver formen.

Testat i vart provkok. sV

Folj anvisningarna fér mikrougnstaliga formar.
— "Mikrovagsugnen" péa sidan 16

Den egna smaken stannar i livsmedlet och du behdver
inte salta och krydda s& mycket. Vid hela fiskar ska du
tillsatta en till tre matskedar vatten eller citronsatft.

Lat fisken std i 2-3 minuter efter tillagning sa att
temperaturen jamnas ut.

Ta av férpackningen pa fardigmaten. | mikroanpassade
formar gar tillagningen snabbare och blir jamnare.

Rekommenderade instéllningsvéarden

| tabellen hittar du den basta ugnsinstallningen for din
fiskratt. Temperatur och tillagningstid beror pa
livsmedlets mangd, typ och temperatur. Darfér anges
instaliningszoner. Forsok foérst med de lagre vardena.
Stall in ett hogre varde nasta gang, om det behdvs.

Instéllningsvardena géller nar man stéller in fisk som
har kylskapstemperatur i en ouppvarmd ugn. Sa sparar
du upp till 20 procent energi. Férvarmer du ugnen blir
tillagningstiden nagra minuter kortare.

| tabellen hittar du uppgifter for fisk tilsammans med
foreslagen vikt. Om du vill tillaga en tyngre fisk ska du i
vilket fall som helst ha en lagre temperatur. Om det ar
flera fiskar orienterar du dig efter den tyngsta fiskens
vikt fér att rakna ut tillagningstiden. De olika fiskarna
bor vara av ungefar samma storlek.

Generellt géller att ju storre fisk, desto lagre temperatur
och langre tillagningstid.

Vand pa fisk som inte ar i simléage efter ca. V2 till 25 av
den angivna tiden.

Anvisning: Anvand ett bakplatspapper som klarar den
angivna temperaturen. Klipp alltid till bakplatspapperet
sa att det passar.

Ta ut alla tilloehdr som inte ska anvandas ur ugnen. Sa
far du det basta tillagningsresultatet och sparar upp till
20 procent energi.

Anvanda ugnsfunktioner:
m 4D Varmluft

] Varmluftsgrillning
m  Grill,[7] stor grillyta

. Mikro

Matrétt Tillbehor / kérl Ugns- Temperaturi°C/ Mikroeffekti Tillag-
funktion grillage watt ningstid i
minuter
Fisk
Fisk, grillad, hel 300 g, t.ex. forell  Oppen form £ 170-190 - 20-30
Fisk, grillad, hel 300 g, t.ex. forell  Galler 230-250 90 15-20
Fisk, &ngkokt, hel 300 g, t.ex. forell Kérl med lock = 600 3
360 2-7
Fisk, hel, grillad 1,5 kg, t.ex. lax Oppen form 170-190 - 30-40
Fisk, &ngkokt, hel 1,5 kg, tex.lax  Kérl med lock B 600 10
360 10-15

*Forvarm
** Skjut in ldngpannan darunder pé fals 1

***vand emellanat
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EVEL Tillbehor / kérl Ugns- Temperaturi°C/ Mikroeffekti Tillag-
funktion  grillage watt ningstid i
minuter

Fiskfiléer
Fiskfilé, opanerad, grillad Galler 2 ] 1" 1525
Fiskfilé, opanerad, angkokt, 400 g Karl med lock 1 B - 600 4

360 515
Fiskkotletter
Fiskkotlett, 3 cm tjock** Galler 2 ] 3 18-22
Fisk, frusen
Fisk, hel 300 g, t.ex. forell Karl med lock 1 B 600 5

360 7-12
Fiskfilé, opanerad Karl med lock 1 210-230 30-45
Fiskfilé, opanerad, 400 g Kérl med lock 1 - 600 10-15
Fiskfil, gratinerad Galler 2 220-240 3545
Fiskfilg, gratinerad, 400 g Oppen form 1 X 200-220 360 15-20
Fiskpinnar*** Bakplat 1 220-240 1525
Fiskrétter
Fiskterrin, 1000 g Terrinform 1 B 360 20-25

*Forvarm
** Skjut in langpannan darunder pé fals 1

*kk

vand emellanat

Tillbeh6ér och gronsaker

Har hittar du information om hur du tillagar
grillgrénsaker, potatis och djupfrysta potatisprodukter.

Ta ut alla tilloehdr som inte ska anvandas ur ugnen. Sa
far du det basta tillagningsresultatet och sparar energi.

Tillagning i kombination med mikrovagor

Om du vill tillaga i kombination med mikrovagor ska du
alltid anvanda en form som kan férslutas och som ar
mikrougnstalig. Har du inget lock till formen, ta en tallrik
eller speciell mikrofolie. Fdlj anvisningarna for
mikrougnstaliga formar.

Platt mat blir klar snabbare an hog. Sprid ut maten sa
mycket det gar i formen.

Gryn skummar kraftigt vid tillagning. Anvand en hég
form med lock till spannmalsprodukter och ris.

Maten behaller mycket av sin smak. Salta och krydda
darfor forsiktigt.

Om du inte hittar nagon instaliningsuppgift f6r din
forberedda mangd mat kan du forlanga eller forkorta
tillagningstiden enligt féljande grundregel: dubbel
mangd motsvarar nastan dubbel tid.

vand pa eller ror om i maten tva till tre ganger. Lat
maten vila ytterligare tva till tre minuter efter
uppvarmning, sa att den hinner svalna av.

Maten avger varme till formen. Aven vid enbart
tillagning med mikrovagor kan formen bli mycket het.
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Falsar
Anvand de angivna falsarna.

Tillagning pa en fals
Folj uppgifterna i tabellen.

Tillagning pa tva falsar

Anvand 4D-varmluft. Platar du satter in tillsammans
maste inte nédvandigtvis bli fardiga samtidigt.

m Langpanna: fals 3

m Bakplat: fals 1

Tillbehor

Tank pa att alltid anvanda passande tilloehor och att du
for in dem med réatt anda férst.

Galler

Sétt in gallret med praglingen "Microwave" mot
ugnsluckan och nedbdjningen nedat.Satt in gallret med
inskriften "Microwave" mot ugnsluckan och bojningen
nedat. Stall alltid formar pa gallret.

Langpanna eller bakplat
Satt forsiktigt in ldngpannan eller bakplaten &nda tills
det tar stopp, med den avfasade sidan mot ugnsluckan.

Bakplatspapper

Anvand ett bakplatspapper som klarar den angivna
temperaturen. Klipp alltid till bakplatspapperet s att det
passar.
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Rekommenderade instéllningsvéarden

| tabellen hittar du den basta ugnsinstallningen f&r olika
matratter. Temperatur och tillagningstid beror pa
livsmedlets mangd, typ och kvalitet. Darfér anges
instaliningszoner. Férsok férst med de lagre vardena.
En lagre temperatur ger jAmnare bakyta. Stall in ett
hogre varde nasta gang, om det behovs.

Installningsvardena galler f6r mat som stélls in i kall
ugn. Férvarmer du ugnen blir tiderna nagra minuter
kortare.

Om du vill laga efter eget recept kan du orientera dig
efter en liknande rétt i tabellen.

Anvanda ugnsfunktioner:
n 4D Varmluft

n Varmluftsgrillning
m  Grill,[7] stor grillyta

n Mikro

Matratt Tillbehér/form Ugns-

Temperatur i °C/ Mikrovagsef- Tillag-
grillage fekti W ningstid i
minuter

funktion

Groénsaker, farska

Gronsaker, farska, 250 g* Kérl med lock 1 S - 600 8-12

Gronsaker, farska, 500 g* Kérl med lock 1 S - 600 10-15

Gronsaker, frysta

Spenat, 450 g~ Kérl med lock 1 = - 600 13-18

Blandade grénsaker, 250 g + Karl med lock 1 B - 600 10-14

25 ml vatten*

Blandade grénsaker, 500 g + Kérl med lock 1 = - 600 15-20

25 ml vatten*

Grénsaksratter

Grillgrénsaker Langpanna 3 il 3 10-15

Potatis

Bakpotatis, i halvor Langpanna 1 160-180 - 4560

Bakpotatis, i halvor, 1 kg Langpanna 2 X 200220 360 15-20

Skalpotatis, hel, 250 g* Kérl med lock 1 = 600 10-13

Kokt potatis, fyrdelade, 500 g* Kérl med lock 1 B 600 12-15

Potatisprodukter, frusna

Potatisrosti Langpanna 2 180-200 - 20-30

Potatispiroger, fyllda L&ngpanna 2 200220 - 18-28

Kroketter (vand da och da) Bakplat 1 210-230 15-25

Pommes frites (vind da och da) Bakplét 1 200210 20-30

Pommes frites, 500 g L&ngpanna 2 250270 180 15-20

Po)mmes frites, 2 fals (vand dd och  Langpanna + bakplat 3+1 200-220 30-40

da

Ris

Langkornigt ris, 250 g + 500 m! Kérl med lock 1 = 600 7-9

vatten 180 13-16

Réris, 250 g + 650 ml vatten Kérl med lock 1 = 600 11-13
180 25-30

Risotto, 250 g + 900 ml vatten Kérl med lock 1 B 600 12-14
180 22-27

Gryn

Couscous, 250 g + 500 mlvatten  Kérl med lock 1 = 600 6-8

Hirs hel, 250 g + 600 ml vatten Karl med lock 1 B 600 8-10
180 10-15

*Ror om en till tva ganger
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EVEL Tillbehdr/form Ugns- Temperaturi°C/ Mikrovagsef- Tillag-
funktion  grillage fekti W ningstid i
minuter

Polenta/majsgryn, 125 g + 500 ml Kérl med lock = - 600 6-8

vatten”

Korngryn, 250 g + 750 mlvatten ~ Kérl med lock B - 600 1113
180 1520

Agg

Aggkaka av 2 4gg Karl med lock B - 360 6-8

*Ror om en till tva ganger

Dessert

Med din enhet kan du gdra yoghurt och olika
desserter.

Vid tillagning med mikrovagor ska du alltid anvanda
eldfast form som tal att mikras. Folj anvisningarna for
mikrougnstaliga formar. — "Mikrovdgsugnen"

pa sidan 16

Nar du satter formen pa gallret ska inskriften
"Microwave" vara riktad mot ugnsluckan och bdjningen
vara nedéat.

Goéra yoghurt

Ta ut tillbehdr och stallningar ur ugnsutrymmet.
Ugnsutrymmet ska vara tomt.

1. Varm upp 1 liter mjolk (fetthalt 3,5 %) till 90 °C pa
plattan och lat svalna till 40° C.
For H-mjolk racker det att varma upp till 40° C.

2. Ror ned 150g yoghurt (kylskapskall).

3. Hall 6ver i koppar eller sma glasburkar och téck
med plastfolie.

4. Stall kopparna/burkarna péa ungsbotten och tillaga
enligt anvisningarna.

5. Nar du ar klar later du yoghurten svalna i kylskapet.

Pudding av puddingpulver

Hall i puddingpulvret tillsammans med de angivna
méangderna mjolk och socker i en hég mikrougnstalig
form. Stall in enligt anvisningarna i tabellen.

Ror om ordentligt sa snart mjolken borjar skumma upp.
Upprepa detta en eller tva ganger.

Laga risgrynsgrot

1. V&g upp riset och tillsatt 4-faldiga mangden mjolk.
2. Hall i ris och mjélk i en hég, mikrougnstéalig form.

3. Stall in enligt anvisningarna i tabellen.

4. S snart mjolken borjar skumma upp ska du rora
om ordentligt och sanka mikrovagseffekten till den
nivd som anges i tabellen.

Ror om flera ganger under kokets gang.

Kompott

V&g frukten i en mikrougnstélig form och tillsatt en
matsked vatten per 100 g frukt. Smaka av med socker
och kryddor. Tack éver formen och stall in enligt
anvisningarna i tabellen.

R&r om tva till tre gadnger under tillagningen.

Popcorn fér mikrovagsugn

Anvand en eldfast, lag form av glas, t.ex. locket till en
gratangform. Anvand inte porslin eller valdigt djupa
tallrikar.

Lagg in popcornpasen med den etiketterade sidan
nedat mot tallriken. Stall in enligt anvisningarna i
tabellen. Ibland kan tiden behdva anpassas, beroende
pa produkt och mangd.

For att popcornen inte ska brénnas ska popcornpasen
tas ut och skakas efter 1 2 minut. Gor rent i ugnen
efterat.

AVarning — Risk for brannskador!!

Férpackningen till vakuumfdrpackade livsmedel kan
explodera. Folj alltid anvisningarna pa forpackningen.
Anvand alltid grytlappar nar du tar ut maten ur
ugnsutrymmet.

Rekommenderade instéllningsvéarden

Anvanda ugnsfunktioner:
m 4D Varmluft
. Mikro

Matratt Tillbehor / kérl Ugns- Temperaturi Mikroeffekti Tillagnings-
funktion °C watt tid i minuter

Pudding av puddingpulver™ Kérl med lock 1 - 600 58

Yoghurt Portionsformar Ugnsbotten 4045 - 8-9h

Risgrynsgrot, 125 g + 500 ml Kérl med lock 1 600 10

mjolk* 180 2025

Fruktkompott, 500 g Kérl med lock 1 600 912

Popcorn for mikrovagsugn, 1 pase Oppen form 1 g 600 46

a100g**
*Ror om en till tva génger

“* Lagg den slutna pasen pé fatet
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Eco-ugnsfunktion

Varmluft Eco ar en smart ugnsfunktion f6r skonsam
tilagning av kott, fisk och bakverk. Enheten reglerar
ugnens effektmatning optimalt. Maten blir delvis tillagad
pa restvarme. Pa sa vis blir den saftigare och bréanner
inte vid sa latt. Tillagningssatt och livsmedel avgor hur
mycket effekt du kan spara.

Satt in maten i kall och tom ugn. Hall luckan stangd vid
tillagning.

Ta ut alla tillbehér du inte anvander ur ugnen. Da far du
optimalt slutresultat och sparar effekt.

Anvand bara originaltillbehor till enheten. De ar exakt
anpassade till ugnsutrymmet och ugnsfunktionerna.

Tillbehor

Tank pa att alltid anvdnda passande tillbehor och att du
for in dem med réatt anda forst.

Galler

Satt in gallret med préaglingen "Microwave" mot
ugnsluckan och nedbdjningen nedét.Satt in gallret med
inskriften "Microwave" mot ugnsluckan och bdjningen
nedat. Stall alltid formar pa gallret.

Langpanna eller bakplat
Satt forsiktigt in 1angpannan eller bakplaten anda tills
det tar stopp, med den avfasade sidan mot ugnsluckan.

Testat i vart provkok. sV

Bakformar och porslin
Morka bakformar av metall passar bast. Darigenom kan
du spara upp till 35 procent energi.

Formar av rostfritt stal eller aluminium reflekterar varme
som en spegel. Ickereflekterande formar av emalj,
varmetdligt glas eller beskiktade gjutna
aluminiumformar ar battre lampade.

Ljusa platformar, keramikformar eller glasformar
forlanger baktiden och kakan blir inte lika jamnt
graddad.

Bakplatspapper

Anvand ett bakplatspapper som klarar den angivna
temperaturen. Klipp alltid till bakplatspapperet sa att det
passar.

Rekommenderade instéllningsvéarden

Har hittar du uppgifter f6r olika ratterna. Temperatur och
baktid beror pa degvolym och typ av deg. Darfér anges
installningszoner. Forsdk forst med de lagre vardena.
En lagre temperatur ger jamnare bakyta. Stall in ett
hégre varde nasta gang, om det behdvs.

Anvisning: Bakningstider kan inte férkortas genom att
man stéller in en hogre temperatur. Kakor och bakverk
skulle bara vara graddade pa utsidan, men inte fardiga
inuti.

Anvand uppvarmningstyp:
n Varmluft Eco

Matratt Tillbehor / kérl Temperaturi Tillag-
°C ningstid i
minuter
Kakor i form
Sockerkaka i form Krans-/formbrodsform 1 140-160 60-80
Tartbotten (sockerkaka) Tartbottenform 1 140-160 20-40
Tartbotten utan fett, 2 gg Téartbottenform 1 150-170 20-30
Tarta med botten utan fett, 3 4gg Springform @ 26 cm 1 160-170 25-35
Tarta med botten utan fett, 6 dgg Springform @ 28 cm 1 150-160 50-60
Kakor pa plat
Sockerkaka med torr garnering/fylining Bakplat 1 160-180 20-40
Mérdegskaka med torr garnering/fylining Bakplat 1 170-180 25-35
Smakakor
Muffins Muffinsplat 2 160-180 15-30
Smakakor Bakplat 1 150-160 2535
Smérdegskakor Bakplét 2 170-190 2550
Petit-choux Bakplat 1 200-220 3545
Smakakor Bakplat 2 140-160 15-30
Spritskakor Bakplat 2 140-150 25-40
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Akrylamid i livsmedel

Akrylamid bildas framférallt vid tillagning med hog
varme av mjol- och starkelserika produkter,

t.ex.potatischips, pommes frites, rostat bréd,
smafranska, brod eller konditorivaror av mordeg (kex,
olika slags pepparkakor).

Tips for akrylamidfattig tillagning av matrétter

Allmant m Halltillagningstiderna sa korta som mgjligt.
= Bryn matrétterna gyllengula, inte for morka.
m Tjocka, omféngsrika livsmedel innehaller mindre akrylamid.

Bakning Med dver-/undervdrme, max 200° C.

Varmluft max. 180¢ C.

Smakakor
Varmluft max. 170 C.

Med over-/undervarme, max 190° C.

Agg eller &ggula reducerar bildandet av akrylamid.

Pommes frites i ugnen
torra.

Bred ut jamnt fordelat pé en plét, i ett lager. Ta minst 400 g per plat, s& att dina pommes frites inte blir

Torkning

Du kan torka mat med 4D-varmluft. Med denna typ av
konservering koncentreras aromamnen genom att
vattnet avlagsnas.

Anvand bara frukt, gronsaker och érter utan skador och
skolj dem noggrant. Lagg ut bakplatspapper pa gallret.
Lat frukten droppa av ordentligt och torka av den.

Skar den eventuellt i jAmnstora bitar eller tunna skivor.
Lagg oskalad frukt pa fatet med skarytan uppat. Tank
pa att frukt och svamp inte ska ligga pa varandra pa
gallret.

Skar gronsaker fint och blanchera dem sedan. Lat de
blancherade gronsakerna torka ndgot och lagg ut dem
jamnt fordelat pa gallret.

Torka drter med stjalk. LAgg orterna jamnt fordelat och i
sma hogar pa gallret.

Anvand féljande falsar for torkning:
m 1 galler: fals 2
m 2 galler: fals 3+1

Matratt Tillbehor

Vand frukt och gronsaker med mycket vatska ofta.
Lossa det du torkat fran papperet direkt efter
torkningen.

Rekommenderade instéllningsvéarden

| tabellen hittar du instéliningar fér att torka olika
livsmedel. Temperatur och langd beror pa vilken typ av
livsmedel du ska torka, hur saftiga, mogna och tjocka
bitarna &r. Ju langre du later varorna torka, desto béattre
konserveras de. Ju tunnare man skar, desto snabbare
sker torkningen och de torkade produkterna blir
smakrikare. Darfér anges installningszoner.

Om du vill torka andra livsmedel kan du orientera dig
efter liknande livsmedel i tabellen.

Anvand uppvarmningstyp:
" 4D Varmluft

Temperaturi Tillag-

°C ningstid i
timmar

Karnfrukt (dppelringar, 3 mm tjocka, per gal-  Galler 2 80 4-7
ler 200 g)

Stenfrukt (plommon) Galler 80 8-10
Rotfrukter (mordtter), rivna, blancherade Galler 80 4-7
Skivad svamp Galler 60 6-8
Orter, rensade 1-2 galler 60 2-6
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Konservering
Du kan konservera frukt och gronsaker med din ugn.

AVarning — Risk for personskador!!
Glasburkar med felaktigt konserverade livsmedel kan
spricka. F&lj anvisningarna vid konservering.

Glas

Anvand bara rena och oskadade konserveringsglas.
Anvand bara varmetaliga, rena och oskadade
gummiringar. Kontrollera férst spannen och fjadrar.

Vid konservering i ugnen maste du se till att
glasburkarna &r lika stora och innehaller samma typ av
livsmedel. Ugnen rymmer totalt max sex glasburkar a
Y2, 1 eller 1'% liter for konservering samtidigt. Anvand
inte stdrre eller hdgre glas. Locken kan spricka.

Vidror inte glasburkar som star i ugnen for
konservering.

Férberedning av frukter och grénsaker

Anvand bara frukt och gronsaker utan skador. Skl
dem noggrant.

Skala frukten och gréonsakerna, kérna ur och skar i
smabitar. Fyll upp i konserveringsglas s att det ar ca.
2 cm kvar till kanten.

Frukt

Frukten i konserveringsglasen ska fyllas pa med varm
avskummad sockerldsning (ca. 400 ml for ett 1-
litersglas). Till en liter vatten:

m ca. 2509 socker till sét frukt

m ca. 500g socker till syrligare frukt

Gronsaker
Fyll konserveringsglasen med grdnsakerna och kokat
vatten.

Matratt Diskgods

Testat i vart provkok. sV

Torka av kanten pa burkarna, de maste vara rena.
Lagg pé en fuktig gummiring och ett lock pé varje glas.
Forslut glasen med klammor. Stéll glasen pa langpanna
sd att de inte har kontakt med varandra. Hall 500 ml
hett vatten (ca. 80° C) i langpannan. Stall in enligt
anvisningarna i tabellen.

Avsluta konserveringen

Frukt

Efter en viss tid borjar det uppsta sma bubblor. Stang
av ugnen sa snart det bubblar i alla glasburkarna. Ta ut
glasen ur ugnen efter den angivna eftervarmetiden.

Gronsaker

Efter en viss tid borjar det uppsta sma bubblor. Sa
snart det uppstar bubblor i alla konserveringsglas ska
du sanka temperaturen till 120 °C och lata
bubbelprocessen fortsatta i stangd ugn enligt
uppgifterna i tabellen. Stang av ugnen efter den hér
tiden och utnyttja eftervarmen nagra minuter, enligt
uppgifterna i tabellen.

Efter konserveringen tar du ut glasen ur ugnen och
staller dem pa en ren duk. Stéll inte de varma glasen
pa kallt eller vatt underlag, da kan de spricka. Tack
dver glasen sd att de inte star i drag. Ta av klammorna
nar glasburkarna har kallnat.

Rekommenderade instéllningsvarden

De angivna tiderna i instéliningstabellen ar riktvarden
for att konservera frukter och grénsaker. De kan
paverkas av rumstemperatur, antal glas, mangden
innehall samt temperaturen och kvaliteten pa innehallet
i glasen. Uppgifterna géller 1-liters runda glas. Innan du
byter ugnsinstallning eller stdnger av ugnen ska du
kontrollera att det bildas bubblor i glasen. Bubblorna
bildas efter ca. 30-60 minuter.

Anvand uppvarmningstyp:
" 4D Varmluft

Ugns- Temperaturi Tillagningstid i minuter
funktion °C

Konservering

Gronsaker, t.ex. morétter 1 liter glaskonservburkar

160-170 Fram till parlning: 30-40
120 Nar det parlar: 30-40
Eftervérme: 30

160-170

Gronsaker, t.ex. gurkor 1 liter glaskonservburkar Fram till parlning: 30-40
- Eftervdrme: 30

Stenfrukt, t.ex. kdrshar, sviskon 1 liter glaskonservburkar 160-170 Fram till parlning: 30-40
- Eftervarme: 35

Kérnfrukt, t.ex. dpplen, jordgubbar 1 liter glaskonservburkar 160-170 Fram till parlning: 30-40

Eftervarme: 25
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Upptining

Anvand ugnsinstallning mikrovagor for att tina upp
djupfryst frukt, gronsaker, fagel, kott, fisk och
bakprodukter.

Ta ut det frysta livsmedlet ur férpackningen, lagg det i
en mikrougnstalig form och stall det pa gallret i ugnen.
Fo6lj de anvisningar som géller f6r mikrotaliga formar.
— "Mikrovagsugnen" pa sidan 16

Satt in gallret med inskriften "Microwave" mot
ugnsluckan och bojningen nedat.

Ta ut alla tilloehdr som inte ska anvandas ur ugnen. Sa
far du det basta tillagningsresultatet och sparar energi.

Rekommenderade instéllningsvéarden

Tiderna i tabellen ar riktvarden. De beror pa livsmedlets
kvalitet, frystemperatur (-18°C) och egenskaper. Det
finns tidsintervall angivna. Stall férst in den kortare tiden

Matratt Tillbehor/form

och forlang vid behov. Det gar ofta bast att tina upp i
flera steg. | tabellen star dessa steg under varandra.

Tips: Platta eller portionsférpackade matvaror tinar
snabbare &n om de ar i block.

Véand eller rér om maten en eller tva ganger. Vand stora
bitar flera ganger. Du kan dela maten mellan varven
och ta ut redan upptinade delar ur ugnen.

Lat den tinade maten vila i avstangd ugn i 10 till 30
minuter, s& att temperaturen blir jamn.

Tips: Om du har andra mangder &n de som anges i
instaliningstabellerna finns det en grundregel: dubbel
méangd motsvarar nastan dubbel tidsatgang.

Anvand uppvarmningstyp:
" Mikro

Ugnsfunk- Temperaturi Mikroeffekti Tillag-
tion °C w ningstid i
minuter

Brod, smafranska

Brod, 500 g Kérl utan lock B - 180 3
- 90 10-15

Sméfranska Galler 140-160 90 2-4
Kakor
Kaka, saftig, 500 g Kérl utan lock B 180 2

90 10-15
Kaka, torr, 750 g Kérl utan lock B 90 10-15
Kott & fagel
Kyckling, hel, 1,2 kg* Kérl utan lock 180 10

90 10-15
Fageldelar, 250 g* Kérl utan lock B 180 10

90 10-15
Anka, 2 kg* Kérl utan lock B 180 10

90 40-50
Helt kéttstycke, t.ex. stek (ratt kott) 800 g* Kérl utan lock 180 15

90 10-15
Helt kéttstycke, t.ex. stek (ratt kott) 1 kg* Kérl utan lock B 180 15

90 20-30
Helt kéttstycke, t.ex. stek (rétt kétt) 1,5 kg* Kérl utan lock B 180 15

90 25-35
Kott i bitar eller skivor, t.ex. gulasch (ratt kott),  Karl utan lock 180 8
500" 90 510
Blandférs, 200 g* Karl utan lock 90 815
Blandférs, 500 g* Karl utan lock 180 5

90 10-15
Blandférs, 1000 g* Karl utan lock B 180 10

90 20-30

*\and efter halva tiden
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Testat i vart provkok. sv

Matratt Tillbehdr/form Ugnsfunk- Temperaturi Mikroeffekti Tillag-
tion °C w ningstid i
minuter

Fisk
Fisk, hel, 300 g* Kérl utan lock B - 180 3

90 10-15
Fiskfilg, 400 g* Karl utan lock B - 180 )

90 10-15
Frukt, gréonsaker
Bérfrukt, 300 g Kérl utan lock = - 180 510
Gronsaker, 600 g Kérl utan lock = . 180 10

90 813
Ovrigt
Tina smér, 125 g Kérl utan lock = - 90 7-9

*Vand efter halva tiden

Varma mat med mikrovagsugn

Med mikrovagsugnen kan du varma mat eller tina upp
och varma den i ett steg.

Ta av férpackningen pa fardigmaten. | mikroanpassade
formar gar det snabbare att varma maten och varmen
sprider sig jamnare. Olika ingredienser i maten kan
varmas upp olika snabbt.

Platt mat blir klar snabbare an hdg. Sprid ut maten sa
platt det gar i formen. Livsmedlen ska inte ligga i skikt
pa varandra.

Tack 6ver maten. Pa sa vis far du en battre tillagning.
Om du inte har ndgot passande lock for formen kan du
anvanda en tallrik eller speciell mikrofolie.

vand pa eller rér om i maten tva till tre ganger. Lat
maten sta ytterligare 1 till 2 minuter efter
uppvarmningen sa att vdrmen jamnas ut.

Om du varmer barnmat staller du flaskan utan sugnapp
eller lock pa gallret. Skaka och rér om ordentligt efter
uppvarmningen och kontrollera absolut temperaturen.

Livsmedlet avger varme till behallaren. Aven vid ren
mikrovagsugnsdrift kan behallaren bli mycket het.

Tips: Om du har andra mangder &n de som anges i
installiningstabellerna finns det en grundregel: dubbel
mangd motsvarar nastan dubbel tidsatgang.

/\ Varning - Risk fér skallning!!

Nar du varmer vatska kan den koka upp. Det borjar
alltsd koka utan angbubblor som du ar van vid. Till och
med sma vibrationer kan fa den heta véatskan att koka
Over haftigt eller skvatta. Satt alltid en sked i koppen/

muggen nar du varmer vatskor. Da stormkokar det inte.

Obs!

Gnistbildning: metall som t.ex. sked i glas méaste vara
minst 2 cm fran ugnsvaggarna och luckans insida.
Gnistora kan forstdra det inre luckglaset.

Rekommenderade installningsvarden

| tabellen hittar du instéliningsvarden for olika drycker
och matrétter for att vdrma med mikrovagor.
Tidsangivelserna ar riktvarden. Tidsatgdngen beror pa
ugnsformen saval som livsmedlets kvalitet, temperatur
och typ. Det finns tidsintervall angivna. Stéall férst in den
kortare tiden och forlang vid behov.

Tabellvardena géller f6r mat som stalls in i kall ugn.

Om det inte finns ndgra angivna varden for din matratt
kan du se efter vid liknande matratter i tabellen.

Ta ut alla tillbehdr som inte ska anvandas ur ugnen. Sa
far du det basta tillagningsresultatet och sparar energi.

Gor rent i ugnen efterat.

45



sv Testat i vart provkok.

Anvand uppvarmningstyp:

" Mikro

Matratt Formar Ugns- Temperaturi Mikroeffekti Tillag-

funktion °C w ningstid i
minuter

Vérma drycker

200 ml (rér om vél) Kérl utan lock 1 g max 1-3
400 ml (ror om val) Kérl utan lock 1 g max 26
Vérma barnmat

Nappflaska, 150 ml (rér om vél) Karl utan lock 1 2 360 1-3
Gronsaker, kylda

250 g Karl med lock 1 2 600 3-8
Gronsaker, frysta

16sa, 250 g Kérl med lock 1 g 600 8-12
Stuvad spenat, frusen i block, 450 g Kérl med lock 1 g 600 11-16
Matrétter, kylda

Tallriksrétt, 1 portion Kérl med lock 1 600 4-8
Soppe, gryta, 400 ml Kérl med lock 1 600 57
Tillbehor, t.ex. nudlar, klimp, potatis, ris Kérl med lock 1 g 600 510
Gratanger, 400 g, t.ex. lasagne, potatisgra- ~ Kérl utan lock 1 2 600 510
téng

Ratter, frusna

Tallriksréatt, 1 portion Kérl med lock 1 g 600 11-15
Soppa, gryta, 200 ml (ror om val) Kérl med lock 1 600 46
Tillbehdr, 500 g, t.ex. nudlar, klimp, potatis, ris Karl med lock 1 g - 600 7-10
Gratanger, 400 g, t.ex. lasagne, potatisgra- Kérl utan lock 1 X 180-200 180 20-25

téng
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Provrétter Appelpaj med lock

. N ) Appelpaj pa en fals: stall mérka springformar omlott.
Tabellerna ar framtagna av provningsinstitut for att e
Biskvibotten

underlatta tester av enheten. i . . .
, Biskvibotten pa tva falsar: satt springformerna omlott
Enligt EN 60350-1:2013 och IEC 60350-1:2011 och ver varandra pa gallren.

efter standarden EN 60705:2012, IEC 60705:2010.

Anvisningar
Bakning m Instéliningsvardena géller nar man staller i en
Bakverk som du sétter in tillsammans péa platar eller i ouppvarmd ugn. L
formar maste inte nddvandigtvis bli fardiga samtidigt. = FOlj anvisningarna om férvarmning i tabellerna.
Instéllningsvardena géller inte snabbuppvarmning.
Graddning pa tva falsar: m Valj till att bdrja med de lagre angivna
m Langpanna: fals 3 temperaturerna for att baka.

Bakplat: fals 1

Anvand uppvarmningstyp:
n 4D Varmluft

Matrétt Tillbehor / kérl Ugns- Temperaturi Tillag-
funktion °C ningstid i
minuter

Gréddning

Spritskakor Bakplét 1 140-150*  25-35
Smékakor Bakplat 1 150" 20-30
Smaékakor, 2 nivaer Langpanna + bakplat 3+1 140* 30-40
Tartbotten med vatten, utan fett Springform @ 26 cm 1 160-170™ 3045
Appelpaj med lock 2x svartplatsformar @ 20 cm 1 160-170 70-80

*Férvdrm i 5 min, anvénd inte snabbuppvarmningsfunktionen

** Forvarm, anvand inte snabbuppvarmningsfunktionen

Grilla Anvand uppvarmningstyp:

Sétt dessutom in 1Angpannan. Den fangar upp = Grill, [ stor grillyta
kottsaften och haller ugnsutrymmet rent.

Matratt Tillbehor Ugns- Grill-  Tillag-
funktion steg  ningstid i
minuter
Grillning
Rosta brod Galler ] 3 3-6
Hamburgare, 12 st.* Galler 2 il 3 20-30

*Vand efter 2/3 av tiden
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sv Testat i vart provkok.

Tillagning med mikrovagor Nér du sétter formen pé gallret ska inskriften

Vid tillagning med mikrovagor ska du alltid anvanda "Microwaye" vara riktad mot ugnsluckan och bojningen
eldfast form som tal att mikras. Folj anvisningarna for vara nedat.

mikrougnstaliga formar. — "Mikrovdgsugnen" Anvanda ugnsfunktioner:

pa sidan 16 = @ 4D Varmluft
" Varmluftsgrillning
" Mikro

Matratt Tillbehor / kérl Ugns- Temperaturi Mikroeffekti Tillag-
funktion °C watt ningstid i

minuter

Tina med mikron

Kott Oppet kérl 1 3 - 180 5
90 10-15
Mikra
Aggstanning Oppet karl 1 S - 360 20
180 20-25
Biskvier Oppen form 1 S - 600 79
Kottfarslimpa Oppen form 1 3 - 600 22-27
Kombifunktion
Potatisgraténg Oppen form 1 £ 150-170 360 25-30
Kakor Oppen form 1 190210 90 18-23
Kyckling* Oppen form 1 X 180-200 360 25-35

*“Vand efter 2/3 av tiden
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en Intended use

EYIntended use

Read these instructions carefully. Only then
will you be able to operate your appliance
safely and correctly. Retain the instruction
manual and installation instructions for future
use or for subsequent owners.

This appliance is only intended to be fully fitted
in a kitchen. Observe the special installation
instructions.

Check the appliance for damage after
unpacking it. Do not connect the appliance if it
has been damaged in transport.

Only a licensed professional may connect
appliances without plugs. Damage caused by
incorrect connection is not covered under
warranty.

This appliance is intended for domestic use
only. The appliance must only be used for the
preparation of food and drink. The appliance
must be supervised during operation. Only
use this appliance indoors.

This appliance is intended for use up to a
maximum height of 4000 metres above sea
level.

This appliance may be used by children over
the age of 8 years old and by persons with
reduced physical, sensory or mental
capabilities or by persons with a lack of
experience or knowledge if they are
supervised or are instructed by a person
responsible for their safety how to use the
appliance safely and have understood the
associated hazards.

Children must not play with, on, or around the
appliance. Children must not clean the
appliance or carry out general maintenance
unless they are at least 15 years old and are
being supervised.

Keep children below the age of 8 years old at
a safe distance from the appliance and power
cable.

Always slide accessories into the cooking
compartment the right way round.
— "Accessories" on page 12

ENIimportant safety
information

General information

/\ Warning - Risk of fire!

= Combustible items stored in the cooking
compartment may catch fire. Never store
combustible items in the cooking
compartment. Never open the appliance
door if there is smoke inside. Switch off the
appliance and unplug it from the mains or
switch off the circuit breaker in the fuse box.

s Loose food remnants, fat and meat juices
may catch fire. Before using the appliance,
remove the worst of the food remnants from
the cooking compartment, heating elements
and accessories.

= A draught is created when the appliance
door is opened. Greaseproof paper may
come into contact with the heating element
and catch fire. Do not place greaseproof
paper loosely over accessories during
preheating. Always weight down the
greaseproof paper with a dish or a baking
tin. Only cover the surface required with
greaseproof paper. Greaseproof paper
must not protrude over the accessories.

/\ Warning — Risk of burns!

= The appliance becomes very hot. Never
touch the interior surfaces of the cooking
compartment or the heating elements.
Always allow the appliance to cool down.
Keep children at a safe distance.

= Accessories and ovenware become very
hot. Always use oven gloves to remove
accessories or ovenware from the cooking
compartment.

= Alcoholic vapours may catch fire in the hot
cooking compartment. Never prepare food
containing large quantities of drinks with a
high alcohol content. Only use small
quantities of drinks with a high alcohol
content. Open the appliance door with care.



/\ Warning - Risk of scalding!

The accessible parts become hot during
operation. Never touch the hot parts. Keep
children at a safe distance.

When you open the appliance door, hot
steam can escape. Steam may not be
visible, depending on its temperature. When
opening, do not stand too close to the
appliance. Open the appliance door
carefully. Keep children away.

Water in a hot cooking compartment may
create hot steam. Never pour water into the
hot cooking compartment.

/\ Warning - Risk of injury!

Scratched glass in the appliance door may
develop into a crack. Do not use a glass
scraper, sharp or abrasive cleaning aids or
detergents.

The hinges on the appliance door move
when opening and closing the door, and
you may be trapped. Keep your hands away
from the hinges.

/\ Warning - Risk of electric shock!

Incorrect repairs are dangerous. Repairs
may only be carried out and damaged
power cables replaced by one of our
trained after-sales technicians. If the
appliance is defective, unplug the appliance
from the mains or switch off the circuit
breaker in the fuse box. Contact the after-
sales service.

The cable insulation on electrical
appliances may melt when touching hot
parts of the appliance. Never bring
electrical appliance cables into contact with
hot parts of the appliance.

Do not use any high-pressure cleaners or
steam cleaners, which can result in an
electric shock.

A defective appliance may cause electric
shock. Never switch on a defective
appliance. Unplug the appliance from the
mains or switch off the circuit breaker in the
fuse box. Contact the after-sales service.

/\ Warning — Hazard due to magnetism!
Permanent magnets are used in the control
panel or in the control elements. They may
affect electronic implants, e.g. heart
pacemakers or insulin pumps. Wearers of
electronic implants must stay at least 10 cm
away from the control panel.

Important safety information en

Microwave

/\ Warning - Risk of fire!

Using the appliance for anything other than
its intended purpose is dangerous and may
cause damage.

The following is not permitted: drying out
food or clothing, heating slippers, grain or
cereal pillows, sponges, damp cleaning
cloths or similar.

For example, heated slippers and grain or
cereal pillows may catch fire, even several
hours after they have been heated.The
appliance must only be used for the
preparation of food and drinks.

Food may catch fire. Never heat food in
heat-retaining packages.

Do not leave food heating unattended in
containers made of plastic, paper or other
combustible materials.

Do not select a microwave power or time
setting that is higher than necessary. Follow
the information provided in this instruction
manual.

Never use the microwave to dry food.
Never defrost or heat food with a low water
content, e.g. bread, at too high a microwave
power or for too long.

Cooking oil may catch fire. Never use the
microwave to heat cooking oil on its own.

/\ Warning - Risk of explosion!

Liguids and other food may explode when in
containers that have been tightly sealed.
Never heat liquids or other food in containers
that have been tightly sealed.

/\ Warning — Risk of burns!

Foods with peel or skin may burst or
explode during, or even after, heating.
Never cook eggs in their shells or reheat
hard-boiled eggs. Never cook shellfish or
crustaceans. Always prick the yolk when
baking or poaching eggs. The skin of foods
that have a peel or skin, such as apples,
tomatoes, potatoes and sausages, may
burst. Before heating, prick the peel or skin.
Heat is not distributed evenly through baby
food. Never heat baby food in closed
containers. Always remove the lid or teat.
Stir or shake well after the food has been
heated. Check the temperature of the food
before it is given to the child.



en Important safety information

= Heated food gives off heat. The ovenware
may become hot. Always use oven gloves
to remove ovenware or accessories from
the cooking compartment.

= Airtight packaging may burst when food is
heated. Always observe the instructions on
the packaging. Always use oven gloves to
remove dishes from the cooking
compartment.

= [he accessible parts become very hot when
in operation. Never touch hot parts. Keep
children at a safe distance.

= At the highest settings in microwave only
mode, the drying function will automatically
switch on an additional heating element to
heat the cooking compartment. Never touch
the inside surfaces of the cooking
compartment or the heating elements while
they are hot. Keep children at a safe
distance.

= Using the appliance for anything other than
its intended purpose is dangerous.
You are not permitted to use it to dry food
or clothing or to warm slippers, grain or
cereal pillows, sponges, damp cleaning
cloths or the like.
This is because, for instance, overheated
slippers, grain or cereal pillows, sponges
and damp cleaning cloths, etc., may cause
burns to the skin.

/\ Warning - Risk of scalding!

= There is a possibility of delayed boiling
when a liquid is heated. This means that the
liquid reaches boiling temperature without
the usual steam bubbles rising to the
surface. Even if the container only vibrates a
little, the hot liquid may suddenly boil over
and spatter. When heating, always place a
spoon in the container. This will prevent
delayed boiling.

/\ Warning - Risk of injury!

= Unsuitable ovenware may crack. Porcelain
or ceramic ovenware can have small
perforations in the handles or lids. These
perforations conceal a cavity below. Any
moisture that penetrates this cavity could
cause the ovenware to crack. Only use
microwave-safe ovenware.

= [If using the appliance in microwave mode
only, placing cookware and containers
made of metal or featuring metal detailing
inside the appliance may cause sparks
when the appliance is operating. This may
damage the appliance. Never use metal
containers when using the appliance in
microwave mode only.

/\ Warning — Risk of electric shock!
The appliance is a high-voltage appliance.
Never remove the casing.

/\ Warning - Risk of serious damage to

health!

= The surface of the appliance may become
damaged if it is not cleaned properly.
Microwave energy may escape. Clean the
appliance on a regular basis, and remove
any food residue immediately. Always keep
the cooking compartment, door seal, door
and door stop clean.

= Microwave energy may escape if the
cooking compartment door or the door seal
is damaged. Never use the appliance if the
cooking compartment door, the door seal
or the plastic door frame is damaged. Call
the after-sales service.

= Microwave energy will escape from
appliances that do not have any casing.
Never remove the casing. For any
maintenance or repair work, contact the
after-sales service.



EJCauses of damage

General information

Caution!

Accessories, foil, greaseproof paper or ovenware on
the cooking compartment floor: do not place
accessories on the cooking compartment floor. Do
not cover the cooking compartment floor with any
sort of foil or greaseproof paper. Do not place
ovenware on the cooking compartment floor if a
temperature of over 50 °C has been set. This will
cause heat to accumulate. The baking and roasting
times will no longer be correct and the enamel will
be damaged.

Aluminium foil: Aluminium foil in the cooking
compartment must not come into contact with the
door glass. This could cause permanent
discolouration of the door glass.

Water in a hot cooking compartment: do not pour
water into the cooking compartment when it is hot.
This will cause steam. The temperature change can
cause damage to the enamel.

Moisture in the cooking compartment: Over an
extended period of time, moisture in the cooking
compartment may lead to corrosion. Allow the
cooking compartment to dry after use. Do not keep
moist food in the closed cooking compartment for
extended periods of time. Do not store food in the
cooking compartment.

Cooling with the appliance door open: Following
operation at high temperatures, only allow the
cooking compartment to cool down with the door
closed. Do not trap anything in the appliance door.
Even if the door is only left open a crack, the front of
nearby furniture may become damaged over time.
Only leave the cooking compartment to dry with the
door open if a lot of moisture was produced whilst
the oven was operating.

Fruit juice: when baking particularly juicy fruit pies,
do not pack the baking tray too generously. Fruit
juice dripping from the baking tray leaves stains that
cannot be removed. If possible, use the deeper
universal pan.

Extremely dirty seal: If the seal is very dirty, the
appliance door will no longer close properly during
operation. The fronts of adjacent units could be
damaged. Always keep the seal clean.

Appliance door as a seat, shelf or worktop: Do not
sit on the appliance door, or place or hang anything
on it. Do not place any cookware or accessories on
the appliance door.

Inserting accessories: depending on the appliance
model, accessories can scratch the door panel
when closing the appliance door. Always insert the
accessories into the cooking compartment as far as
they will go.

Carrying the appliance: do not carry or hold the
appliance by the door handle. The door handle
cannot support the weight of the appliance and
could break.

Causes of damage en

Microwave

Caution!

Creation of sparks: Metal — e.g. a spoon in a glass —
must be kept at least 2 cm from the cooking
compartment walls and the inside of the door.
Sparks can irreparably damage the glass on the
inside of the door.

Combining accessories: Do not combine the wire
rack with the universal pan. Sparks may be created if
they are inserted directly on top of one another. Only
insert them into their own shelf level.

Microwave only: The universal pan and baking tray
are unsuitable when using the microwave only. If you
use either of these, this may create sparks, which
may damage the cooking compartment. Place
cookware on the wire rack provided, or place it in
the microwave and set a type of heating.

Foil containers: Do not use foil containers in the
appliance. They damage the appliance by producing
sparks.

Operating the microwave without food: Operating the
appliance without food in the cooking compartment
may lead to overloading. Never switch on the
microwave unless there is food inside. The short
crockery test is the exception to this rule.

— "Microwave" on page 18
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Microwave popcorn: Never set the microwave output
too high. Use a maximum microwave output of 600
watts. Always place the popcorn bag on a glass
plate. The door panels may jump if overloaded.



en Environmental protection

EJ Environmental protection

Your new appliance is particularly energy-efficient.
Here you can find tips on how to save even more
energy when using the appliance, and how to dispose
of your appliance properly.

Saving energy

m  Only preheat the appliance if this is specified in the
recipe or in the tables in the operating instructions.

m Leave frozen food to defrost before placing it in the
cooking compartment.

7a ;,14 000

v

m Use baking tins that are dark-coloured, painted black
or have an enamel coating. These absorb the heat
particularly well.

= /

m Remove any unnecessary accessories from the
cooking compartment.

NS

m Open the appliance door as infrequently as possible
when the appliance is in use.

m It is best to bake several cakes one after the other.
The cooking compartment stays warm. This reduces
the baking time for the second cake. You can place
two cake tins next to each other in the cooking
compartment.

m For longer cooking times, you can switch the
appliance off 10 minutes before the end of the
cooking time and use the residual heat to finish
cooking.

Environmentally-friendly disposal

Dispose of packaging in an environmentally-friendly
manner.

This appliance is labelled in accordance with
E European Directive 2012/19/EU concerning

used electrical and electronic appliances
mmmm (Waste electrical and electronic equipment -
WEEE). The guideline determines the
framework for the return and recycling of used
appliances as applicable throughout the EU.



=3 Getting to know your
appliance

In this chapter, we will explain the indicators and
controls. You will also find out about the various
functions of your appliance.

Note: Depending on the appliance model, individual
details and colours may differ.

Buttons
The buttons on the left- and right-hand side of the
control panel have a pressure point. Press these
buttons to activate them.
For appliances that do not have a stainless steel
front, these two button touch fields do not have a
pressure point.
Touch fields
There are sensors under the touch fields. Simply
touch the respective symbol to select the function.
Rotary selector
The rotary selector is fitted so that you can turn it
indefinitely to the left or right. Press it lightly and
move it in the direction required using your finger.
Display
You can see the current adjustment values,
options or notes in the display.

Controls

The individual controls are adapted for the various
functions of your appliance. You can set your appliance
simply and directly.

Buttons and touch fields

Here you can find a short explanation of the various
buttons and touch fields.

Symbol Meaning

Buttons

®  on/off
)] Start/Stop

Switching the appliance on and off

Starting, pausing or cancelling (hold down
for approx. 3 secs) an operation

4D
,_J§| hot air

Getting to know your appliance en

Control panel

In the control panel, you can use the various buttons,
touch fields and the rotary selector to set the different
appliance functions. The current settings are shown on
the display.

The overview shows the control panel when the
appliance is switched on with a selected heating type.

start

stop

External touch fields
Timer
= Childproof lock

Selects the timer

Activating and deactivating (hold down for
approx. 4 secs) the childproof lock

Display notes

Hold down (approx. 3 secs) to call up the
basic settings

Switches the interior lighting on and off

i Information

% Interior lighting

Internal touch fields
Heating types

Selects the "heating types" operating

mode

Temperature Selects the temperature in the cooking
compartment

AutoCook Selects the operating mode for dishes
with cooking programmes

(& Weight Selects the weight for the operating mode
for dishes

Microwave Selecting the Microwave operating mode

@ Time-setting Select time-setting options

options

= MicroCombi Selecting the MicroCombi operating
mode

§ Rapid heating Starts or cancels Rapid heating for the

cooking compartment

The touch field, which has a value on the display that
can be changed or displayed in the foreground, lights
up red.
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Rotary selector

You can use the rotary selector to change the
adjustment values shown on the display.

In most selection lists, such as the temperature, you
have to turn the rotary selector back the other way if
you reach the minimum or maximum value. However,
for the heating types for example, the first selection
follows the last.

Display

The display is structured so that the information can be
read at a glance in any situation.

The value that you can currently set is highlighted. It is
displayed in white lettering and underlined in white. The
value in the background is displayed in grey text.

Highlighted infor-  The highlighted value can be changed immedi-
mation ately without first being selected.

After starting an operation, either the temperature
or level remains highlighted. The white line also
serves as the heating line and gradually turns red.
Note: When using the Microwave operating
mode, the cooking time is highlighted. The heating
line does not appear.

Enlargement As long as you use the rotary selector to change
the highlighted value, only this value will be dis-

played larger.

J]iosc

Display ring

The display ring can be found around the outside of the
display.

If you change a value, the display ring shows you where
you are in the selection list. Depending on the settings
area and length of the selection list, the display ring
may be continuous or divided into segments.

During operation, the display ring turns red at second-
long intervals. After every full minute, the segments turn
red again from the beginning. As the cooking time
counts down, one segment disappears every second.
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Temperature display

After the operation has started, the current cooking
compartment temperature is displayed graphically on
the display.

Heating line The white line under the temperature turns red from
left to right as the cooking compartment heats up.
When you are preheating the appliance, the optimal
time to place the food in the cooking compartment

is when the line has completely turned red.

For set levels, e.g. the grill setting, the heating line
turns red immediately.

Residual heat ~ When the appliance is switched off, the display ring

indicator shows the residual heat in the cooking compart-
ment. As the residual heat cools down, the display
ring becomes darker and disappears completely at
some point.

Note: Due to thermal inertia, the temperature displayed
may be slightly different to the actual temperature inside
the oven.

Operating modes

Your appliance has various operating modes which
make your appliance easier to use.

You can find more precise descriptions of these in the
corresponding sections.

Operating mode Use

Heating types There are various finely tuned heating

—> "Operating the appliance" types for the optimal preparation of
on page 15 your food.

AutoCook
—> "Dishes" on page 28

There are preprogrammed setting val-
ues which are suitable for many
dishes.

Microwave You can use the microwave to cook,

—> "Microwave" on page 18 heat up or defrost your dishes more
quickly.

MicroCombi You can use the microwave combina-
—> "Microwave" on page 18 tion function to switch on the micro-
wave and a type of heating.
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Types of heating

To enable you to find the correct type of heating for When cooking at very high temperatures, the appliance
your dish, we have explained the differences and lowers the temperature slightly after an extended
scopes of application here. period.

The symbols for each type of heating help you to
remember them.

Heating type Temperature Use

4D hot air 30-275°C For baking and roasting on one or more levels.

The fan distributes heat from the ring heating element in the back panel evenly
around the cooking compartment.

Hot air eco 30-275°C For gently cooking selected types of food on one level without preheating.

£0 The fan distributes the heat from the ring-shaped heating element in the back
panel around the cooking compartment.
This heating function is most effective between 125 and 275 °C.
This heating function is used to measure both the energy consumption in air recir-
culation mode and the energy efficiency class.
5 Hot air grilling 30-300°C For roasting poultry, whole fish and larger pieces of meat.
= The grill element and the fan switch on and off alternately. The fan circulates the
hot air around the food.
Ii‘ Grill, large area Grill settings: For grilling flat items for grilling, such as steaks and sausages, for making toast,
1 =low and for cooking au gratin.
2 = medium The whole area below the grill element becomes hot.
3 =high
Ij Grill, small area Grill settings: For grilling small amounts of steaks or sausages, for making toast, and for cook-
1 =low ing au gratin.
2 = medium The centre area under the grill heating element becomes hot.
3 =high
@ Preheating ovenware 30-70°C For preheating ovenware.
SSSO Dry 150°C Dry the cooking compartment after using the microwave to ensure that no mois-

ture remains.

Default values

For each heating type, the appliance specifies a default
temperature or level. You can accept this value or
change it in the appropriate area.

Microwave
To ensure that you always use the correct microwave The microwave power settings do not always
power setting, we have provided a general overview of correspond to the exact wattage that the appliance
what the different power settings can be used for below. uses.

Microwave power setting Maximum cooking time Use

90 watts 1 hour 30 mins For defrosting delicate foods.

180 watts 1 hour 30 mins For defrosting and continued cooking.

360 watts 1 hour 30 mins For cooking meat and for heating delicate foods.

600 watts 1 hour 30 mins For heating and cooking food.

Max. watts 30 minutes For heating liquids.

MicroCombi Microwave power settings between 90 and 360 watts

Various types of heating can be combined with the are suitable for this.

Microwave operating mode. The appliance heats up
and the microwave is switched on at the same time. As
a result, the food is ready in a much shorter time.

11
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Further information

In most cases, the appliance provides notes and further
information on the action just carried out.

Touch the i field. The note is shown in the display for a
few seconds. Use the rotary selector to scroll to the end
of longer notes.

Some notes are displayed automatically, for example as
confirmation, or to provide an instruction or warning.

Cooking compartment functions

The functions in the cooking compartment make your
appliance easier to use. This, for example, enables the
cooking compartment to be well lit and a cooling fan to
prevent the appliance from overheating.

Opening the appliance door

If you open the appliance door during an operation, the
operation is paused. The operation continues to run
when you close the door.

Note: When using the Microwave operating mode, you
must touch the D Start/Stop button once the door has
been closed to resume the operation. You can change
the basic setting for this. — "Basic settings"

on page 21

Interior lighting

When you open the appliance door, the interior lighting
switches on. If the door remains open for longer than
around 15 minutes, the lighting switches off again.

For most operating modes, the interior lighting switches
on as soon as the operation is started. When the
operation has finished, the lighting switches off.

Note: You can set the interior lighting not to come on
during the operation in the basic settings. — "Basic
settings" on page 21

Cooling fan

The cooling fan switches on and off as required. The
hot air escapes above the door.

Caution!
Do not cover the ventilation slots. Otherwise, the
appliance may overheat.

So that the cooking compartment cools down more
quickly after the operation, the cooling fan continues to
run for a certain period afterwards.

Note: You can change how long the cooling fan
continues to run in the basic settings. — "Basic
settings" on page 21

12

Bl Accessories

Your appliance is accompanied by a range of
accessories. Here, you can find an overview of the
accessories included and information on how to use
them correcily.

Accessories included

Your appliance is equipped with the following
accessories:

Wire rack

For ovenware, cake tins and ovenproof
dishes.

For roasts, grilled items and frozen
meals.

The wire rack is suitable for use in the
microwave.

Universal pan

For moist cakes, pastries, frozen meals
and large roasts.

It can be used to catch dripping fat when
you are grilling directly on the wire rack.

Only use original accessories. They are specially
adapted for your appliance.

You can buy accessories from the after-sales service,
from specialist retailers or online.

Note: The accessories may deform when they become
hot. This does not affect their function. Once they have
cooled down again, they regain their original shape.

Microwave

Only the wire rack provided is suitable when using the
microwave only. If you use the universal pan or the
baking tray, this may create sparks, which may damage
the cooking compartment.

When using the appliance in combination with the
microwave or "Dishes" mode, you can use the universal
pan, baking tray or any other accessories that have
been included with the appliance.

Inserting accessories

The cooking compartment has three shelf positions.
The shelf positions are counted from the bottom up.

When using positions 1, 2 and 3, always insert the
accessory between the two guide rods for a shelf
position.




Notes

m Ensure that you always insert the accessories into
the cooking compartment the right way round.

= Always insert the accessories fully into the cooking
compartment so that they do not touch the appliance
door.

Locking function

The accessories can be pulled out approximately
halfway until they lock in place. The locking function
prevents the accessories from tilting when they are
pulled out. The accessories must be inserted into the
cooking compartment correctly for the tilt protection to
work properly.

When inserting the wire rack, ensure that the catch
tappet a is at the rear and is facing downwards. The
lettering "microwave" must be at the front and the outer
rail must face downwards ~—.

When inserting baking trays, ensure that the catch
tappet a is at the rear and is facing downwards. The
sloping edge of the accessory b must be facing
forwards towards the appliance door.

Example in the picture: Universal pan

Accessories en

Special accessories

Wire rack

For ovenware, cake tins and ovenproof dishes, and for roasts and
grilled food.

Universal pan

For moist cakes, pastries, frozen meals and large roasts.

[t can be used to catch dripping fat when you are grilling directly on
the wire rack.

Baking tray

For tray bakes and small baked products.

Wire insert

For meat, poultry and fish.

For inserting into the universal pan to catch dripping fat and meat
juices.

Universal pan, non-stick

For moist cakes, pastries, frozen meals and large roasts.

Pastries and roasts can be removed more easily from the universal
pan.

Baking tray, non-stick

For tray bakes and small baked products.

The pastries can be removed more easily from the baking tray.

Profi pan

For preparing large quantities.

Lid for the Profi pan

The lid turns the Profi pan into a Profi roasting dish.

Pizza tray
For pizzas and large round cakes.

Grill tray

Use for grilling in place of the wire rack or as a splatter guard.Only use
in the universal pan.

Bread-baking stone

For home-made bread, bread rolls and pizzas that require a crispy
base.

The baking stone must be preheated to the recommended tempera-
ture.

Glass roasting dish (5.1 litres)

For stews and bakes.

Particularly suitable for the "Meals" operating mode.

Optional accessories

You can buy optional accessories from the after-sales
service, from specialist retailers or online. *You will find
a comprehensive range of products for your appliance
in our brochures and online.

Both availability and whether it is possible to order
online differ between countries. Please see your sales
brochures for more details.

Note: Not all optional accessories are suitable for every
appliance. When purchasing, please always quote the
exact identification number (E-no.) of your appliance.
— "Customer service" on page 27

Glass tray

For large roasts, moist cakes and bakes.
Glass tray

For bakes, vegetable dishes and baked goods.
Decorative trims

For concealing the lower shelf of the unit and the base of the appli-
ance.

13
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Y Before using for the first
time

Before you can use your new appliance, you must
make some settings. You must also clean the cooking
compartment and accessories.

Initial use

After connecting the appliance to the power or following
a power cut, the settings for initial use are shown on the
display. It may take a few seconds for the instruction to
appear.

Note: You can change these settings at any time in the
basic settings. — "Basic settings" on page 21

Selecting the language

The language is the first setting displayed. "German" is
the preset language.

1. Turn the rotary selector to set the required language.
2. Press the [ field to confirm.
The next setting appears.

Setting the time
The time starts at "12:00".

1. Set the time using the rotary selector.

2. Press the [@ field to confirm.

A note appears on the display confirming that the initial
use has been completed. The current time is displayed.

Cleaning the cooking compartment and
accessories

Before using the appliance to prepare food for the first
time, you must clean the cooking compartment and
accessories.

Cleaning the cooking compartment

To remove the new-appliance smell, heat up the
cooking compartment when empty and with the oven
door closed.

Make sure that there is no leftover packaging, such as
polystyrene pellets, in the cooking compartment and
remove the adhesive tape that is in or on the appliance.
Before heating up the appliance, wipe the smooth
surfaces in the cooking compartment with a soft, wet
cloth. Keep the kitchen ventilated while the appliance is
heating up.

Adjust the settings indicated. You can find out how to
set the heating type and the temperature in the next
section. — "Operating the appliance"” on page 15

Heating type 4D hot air
Temperature maximum
Cooking time 1 hour
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Switch off the appliance after the indicated cooking time
using the ® On/Off button.

After the cooking compartment has cooled down, clean
the smooth surfaces with soapy water and a dish cloth.

Cleaning the accessories

Clean the accessories thoroughly using soapy water
and a dish cloth or soft brush.



E¥ Operating the appliance

You have already learnt about the controls and how
they work. Now we will explain how to set your
appliance. You will learn about what happens when you
switch the appliance on and off, and how to select the
operating mode.

Switching the appliance on and off

Before you are able to set the appliance, you must
switch it on.

Note: The childproof lock and the timer can also be set
when the appliance is switched off. Certain displays and
notes, such as those relating to the residual heat in the
cooking compartment, remain visible on the display
after the appliance has been switched off.

Switch off your appliance when you do not need to use
it. If no settings are applied for a long time, the
appliance switches itself off automatically.

Switching on the appliance
Press the O On/Off button to switch on the appliance.

All touch fields light up red. The Bosch logo appears on
the display, and then the first heating type in the
selection list.

Note: In the basic settings, you can specify which
operating mode should appear after the appliance is
switched on. — "Basic settings" on page 21

Switching off the appliance

Press the O On/Off button to switch off the appliance.
Any functions that may be running are cancelled.

The time, or if applicable, the residual heat indicator,
appears on the display.

Note: In the basic settings, you can set whether the
clock should be displayed when the appliance is
switched off. — "Basic settings" on page 21

Starting the operation

You must press the D Start/Stop button to start each
operation.

After starting the appliance, the time display is shown
on the display along with the settings. The display ring
and the heating line also appear.

Pausing the operation

You can also interrupt and then continue an operation
using the D Start/Stop button.

If you press and hold the D Start/Stop button for
approx. 3 seconds, the operation is cancelled and all
settings are reset.

Note: The fan may continue to run after an operation
has been paused or cancelled.

Operating the appliance en

Setting the type of heating and temperature

Touch the [ field to select the types of heating. The
symbol lights up red and the first type of heating
appears in the display with a default temperature.

Example in the picture: [£] Hot air grilling at 195 °C.
1. Turn the rotary selector to set the type of heating.

= Hf_)t_air
’OQ grilling

2. Touch the [ field.
The temperature is highlighted in white in the
display.

3. Turn the rotary selector to set the temperature.

J]1osc

4. Press the D Start/Stop button to start.
The time in the display shows how long the
operation has already been running.

start

stop

The appliance begins to heat up.

When your dish is ready, use the (O On/Off button to
switch off the appliance.

Note: You can set both a cooking time and an end time
for the operation on the appliance. — Page 16

15
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Changing

After starting the appliance, the temperature is
highlighted. When you move the rotary selector, the
temperature is changed and applied immediately.

To change the type of heating, first press the D Start/
Stop button to interrupt the operation and then touch
the @ field. The first type of heating appears with the
corresponding default temperature. Use the rotary
selector to change the type of heating.

Note: When you change the type of heating, the other
settings are also reset.

Rapid heating
With Rapid heating, you can shorten the heat-up time.

The heating type suitable for Rapid heating is:
n 4D hot air

To achieve an even cooking result, do not place your
food or accessories into the cooking compartment until
"Rapid heating" is complete.

Adjusting settings
Ensure you have selected a suitable heating type and

set a temperature of at least 100 °C. Otherwise, Rapid
heating cannot be activated.

1. Set the heating type and temperature.

2. Touch the [§ field.

The symbol lights up red. A confirmation note appears
on the display.

When Rapid heating comes to an end, an audible
signal sounds and a note appears on the display. The
symbol is no longer lit up. Place your dish in the
cooking compartment.

Note: The "cooking time" time-setting option starts at
the same time as Rapid heating. Therefore, only set a
cooking time when Rapid heating has come to an end.

Cancelling

To cancel Rapid heating, touch the [§] field again. The
symbol is no longer lit up.
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[€ Time-setting options

Your appliance has different time-setting options.

Time-setting option Use

Cooking time  After the set cooking time has elapsed, the
appliance ends the operation automatically.

End Enter a cooking time and the required end
time. The appliance starts automatically so
that the operation ends at the required time.

Timer The timer functions like an egg timer. It runs

independently from the operation and the
other time-setting options. After the set time
has elapsed, the appliance does not switch on
or off automatically.

You can call up the cooking time and the end time after
setting a operation using the (@l field. The timer has a
separate & field and can be adjusted at any time.

A signal sounds after a cooking time or timed period
has elapsed. You can cancel the signal early by
touching the [@ field.

Note: You can change how long the signal sounds for
in the basic settings. — "Basic settings" on page 21

Setting the cooking time

You can set the cooking time for your dish on the
appliance. This means that the cooking time is not
unintentionally exceeded and you do not need to
interrupt other work in order to end the operation.

Setting

Depending on which direction you turn the rotary
selector first, the cooking time starts at a particular
default value: Left = 10 minutes, right = 30 minutes.

The cooking time can be set in one-minute increments
up to one hour, and then in five-minute increments.

The maximum time that can be set is 23 hours and 59
minutes.

Example in the picture: Cooking time of 45 minutes.
1. Set the operating mode and temperature or level.
2. Touch the [@l field before starting.
The cooking time is highlighted in white in the
display.
3. Turn the rotary selector to set the cooking time.




The value is applied after a few seconds, or you can
touch the [@ field twice. The cooking time is shown
in the display under the operating mode and
temperature or level.

4. Press the D Start/Stop button to start.
The cooking time counts down in the display.

start

stop

The appliance begins to heat up.

Once the cooking time has elapsed, an audible signal
sounds. The appliance stops heating up. The cooking
time 00 m 00 s is shown in the display.

You can use the (@l field to set another cooking time, or
use the D Start/Stop button to continue the operation
without a cooking time.

When your dish is ready, use the (O On/Off button to
switch off the appliance.

Changing and cancelling

To change the cooking time, touch the (@ field. The
cooking time is highlighted white and can be changed
using the rotary selector. Use the [@) field to accept the
change.

If you want to cancel the cooking time, reset the
cooking time to zero. After the change has been
applied, you can continue the operation without a
cooking time using the D Start/Stop button.

Setting the end time

You can delay the time that the cooking time ends. You
can, for example, put your dish in the cooking
compartment in the morning and set the cooking time
so that it is ready at lunch time.

Notes

m Ensure that food is not left in the cooking
compartment for too long as it may spoil.

m Do not adjust the end time once the operation has
started. The cooking result would no longer be
satisfactory.

Setting

The end of the cooking time can be delayed by a
maximum of 23 hours and 59 minutes.

Example in the picture: The set cooking time is 45
minutes and you want the dish to be ready at 12.00
p.m.

1. Set the operating mode and temperature or level.
2. Set the cooking time.

Time-setting options en

3. Before starting, touch the [l field once again.
The end time is highlighted in white in the display.
4. Turn the rotary selector to set a later end time.

The value is applied after a few seconds, or you can
touch the (@ field again. The end time is shown in
the display under the operating mode and
temperature or level.

5. Press the D Start/Stop button to start.
The time at which the appliance will start is shown in
the display.

start

stop

The appliance is in standby mode. When the appliance
starts, the cooking time counts down in the display.

Once the cooking time has elapsed, an audible signal
sounds. The appliance stops heating up. The cooking
time 00 m 00 s is shown in the display.

You can use the [@ field to set another cooking time, or
use the D Start/Stop button to continue the operation
without a cooking time.

When your dish is ready, use the (O On/Off button to
switch off the appliance.

Changing and cancelling

To change the end time, interrupt the operation using
the D Start/Stop button and then touch the @) field
twice. The end time is highlighted white and can be
changed using the rotary selector. Continue the
operation using the D Start/Stop button.

If you want to cancel the end time, reset the end time to
zero. You can start the set cooking time immediately
using the D Start/Stop button.

Note: The end time can only be changed if the cooking
time has not elapsed. Otherwise the cooking result
would no longer be satisfactory.

17
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Setting the timer

The timer runs alongside other settings. You can set it
at any time, even if the appliance is switched off. It has
its own audible signal so that you can tell whether it is
the timer or a cooking time which has elapsed.

Adjusting settings
The timer duration always starts at zero minutes.

The higher the value, the greater the time steps when
setting the timer.

The maximum setting is 24 hours.

1. Touch the ¥ field.
The symbol lights up red. On the display, the timer
duration is shown in white and in focus.

2. Set the timer duration using the rotary selector.

3. Press the ¥ field to start.
Note: After a few seconds, the timer also starts
automatically.

The timer duration counts down.

The timer remains visible on the display if the appliance
is switched off. When an operation is running, the
settings for this operation are shown in the foreground.
When you touch the g field, the timer duration is
displayed for a few seconds.

When the timer duration comes to an end, an audible
signal sounds and a note appears on the display. The
symbol is no longer lit up.

Tip: If the set timer duration relates to the appliance
operation, use the cooking time. The time is visible in
the foreground and the appliance switches off
automatically.

Changing and cancelling

To change the timer duration, touch the & field. The
timer duration is displayed in white and in focus, and
can be changed by using the rotary selector.

If you want to cancel the timer, reset the timer duration
to zero. Once the change has been applied, the symbol
is no longer lit up.

18

Microwave

You can use the microwave to cook, heat up or defrost
food quickly. The microwave can be used on its own, or
in combination with a type of heating.

To ensure optimum use of the microwave, please
observe the notes on cookware and familiarise yourself
with the data in the application tables at the end of the
instruction manual.

Cookware

Not all cookware is suitable for microwaves. To ensure
that your food is heated and the appliance is not
damaged, only use cookware that is suitable for
microwaves.

Heat-resistant cookware made of glass, glass ceramic,
porcelain or heat-resistant plastic is suitable. These
materials allow microwaves to pass through. You can
also use ceramic if it has been fully glazed and has no
cracks.

You can also use serving dishes. This saves you having
to transfer food from one dish to another. You should
only use cookware with decorative gold or silver trim if
the manufacturer guarantees that they are suitable for
use in microwaves.

To bake in combined operation, you can use ordinary
metal baking tins. This means that the cake is also
browned from below.

Metal dishes are not suitable for other applications.
Metal does not allow microwaves to pass through. Food
in covered metal containers will remain cold.

Caution!

Creation of sparks: Metal (e.g. a spoon in a glass) must
be kept at least 2 cm from the cooking compartment
walls and the inside of the door. Sparks may irreparably
damage the glass on the inside of the door.

Cookware test

Never switch on the microwave unless there is food
inside. The short cookware test is the only exception to
this rule.

Perform the following test if you are unsure whether
your cookware is suitable for use in the microwave.

1. Heat the empty cookware at maximum power for 2
to 1 minute.

2. Check the temperature of the cookware during this
time.

The cookware should remain cold or warm to the touch.

The cookware is unsuitable if it becomes hot or sparks
are generated.
In this case, stop the test.

AWarning — Risk of burns!

The accessible parts become very hot when in
operation. Never touch hot parts. Keep children at a
safe distance.



Accessories included

Only the wire rack provided is suitable when using the
microwave only. If you use the universal pan or the
baking tray, this may create sparks, which may damage
the cooking compartment.

When using the appliance in combination with the
microwave or "Dishes" mode, you can use the universal
pan, baking tray or any other accessories that have
been included with the appliance.

When using the microwave, it is best to insert
accessories at level 1, unless otherwise specified.

Microwave power settings

A variety of microwave power settings that are suitable
for different types of food and food preparation are
available.

A cooking time must always be set to operate the
microwave. You can either apply the default cooking
time or adjust it in the relevant menu.

Setting  Use Maximum cook-
ing time
o w For defrosting delicate foods 1 hr 30 mins

180 W For defrosting and continued cooking 1 hr 30 mins

360 W  For cooking meat and for heating deli- 1 hr 30 mins

cate foods
600W  For heating and cooking food 1 hr 30 mins
Max. For heating liquids 30 mins

The maximum setting is designed for heating liquids
only; it is not designed for heating food. To protect the
appliance, the maximum power of the microwave is
gradually reduced to 600 W during the first few
minutes. Full power is made available again after a
cooling period.

Setting the microwave

Before setting the microwave, observe the information
regarding suitable ovenware.

1. Touch the & field.
The microwave power setting is highlighted in white
in the display.

2. Turn the rotary selector to set the microwave power
setting.

3. Touch the (@ field.

The cooking time is highlighted in white in the

display.

Turn the rotary selector to set the cooking time.

5. Press the D Start/Stop button to start.
The cooking time counts down in the display. The
heating line does not appear when using the
microwave operating mode.

The appliance starts.

>

Once the cooking time has elapsed, an audible signal
sounds. The appliance finishes the operation. The
cooking time 00 m 00 s is shown in the display.

When your dish is ready, use the (O On/Off button to
switch off the appliance.

Microwave en

Note: If you open the appliance door while the
appliance is in operation, this pauses operation. Once
you have closed the door, you will need to press the
Start/Stop button D to resume operation.

If you have altered the basic setting, make sure that the
microwave does not resume operation without food
inside. — "Basic settings" on page 21

To prevent condensation from forming when the
appliance is in microwave only mode, the appliance will
automatically switch on an additional heating element
when it is set to 600 W or "Max.". The cooking
compartment and the accessories will become hot. The
cooking result is not affected by this.

Note: You can switch this function off in the basic
settings. — "Basic settings" on page 21

AWarning — Risk of burns!

At the highest settings in microwave only mode, the
drying function will automatically switch on an additional
heating element to heat the cooking compartment.
Never touch the inside surfaces of the cooking
compartment or the heating elements while they are
hot. Keep children at a safe distance.

Changing and cancelling

After starting the appliance, the cooking time remains
highlighted. When you move the rotary selector, the
cooking time is changed and applied immediately.

Use the D Start/Stop button to pause the operation and
move the rotary selector to change the microwave
power setting. Use the [ Start/Stop button to resume
the operation. The cooking time is maintained.

If you want to cancel the microwave operating mode,
use the D Start/Stop button to pause the operation and
select another operating mode.

Setting MicroCombi

You can use a type of heating that is also combined
with the microwave operating mode.

Possible combinations include:
m 90 watts + 4D hot air

90 watts + Hot air grill

180 watts + Hot air grill
360 watts + Hot air grill

Before setting MicroCombi, observe the information
regarding suitable ovenware.

1. Touch the E field.
The combination is highlighted in white in the
display.
2. Turn the rotary selector to set the required
combination.
3. Touch the [@] field.
The temperature is highlighted in white in the
display.
4. Turn the rotary selector to set the temperature.
5. Touch the (@) field.
The cooking time is highlighted in white in the
display.
6. Turn the rotary selector to set the cooking time.
7. Press the D Start/Stop button to start.
The cooking time counts down in the display.
The appliance starts.
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Once the cooking time has elapsed, an audible signal
sounds. The appliance finishes the operation. The
cooking time 00 m 00 s is shown in the display.

When your dish is ready, use the (O On/Off button to
switch off the appliance.

Changing and cancelling

After starting the appliance, the temperature remains
highlighted. When you move the rotary selector, the
temperature is changed and applied immediately.

Touch the [@ field and move the rotary selector to
change the cooking time. The change is applied
immediately.

Use the D Start/Stop button to pause the operation
beforehand in order to change the combination.Turn the
rotary selector to change the combination.

Note: If you change the combination, the other settings
are also reset.

If you want to cancel the MicroCombi operating mode,
use the D Start/Stop button to pause the operation and
select another operating mode.

Drying

Dry the cooking compartment after operation to ensure
that no moisture remains.

Starting drying

To dry the cooking compartment, it is heated up so that
the moisture in the cooking compartment evaporates.
You will then need to open the appliance door to allow
the steam to escape from the cooking compartment.

1. Allow the appliance to cool down.

2. Remove the worst dirt from the cooking
compartment immediately and wipe away moisture
from the cooking compartment floor.

3. If necessary, press the O On/Off button to switch on
the appliance.

4. Touch the @ field.

The first type of heating appears in the display.

5. Turn the rotary selector to set the [§ Dry type of
heating.

Note: The temperature and duration are preset to
fixed values and cannot be changed.

6. Press the D Start/Stop button to start.

The drying function starts and ends automatically
after 10 minutes.

7. Open the appliance door and leave it open for 1 to 2
minutes so that the moisture in the cooking
compartment can escape.

Drying the cooking compartment by hand

—-—h

Allow the appliance to cool down.

2. Remove any food remnants from the walls of the
cooking compartment.

3. Dry the cooking compartment with a sponge.

4. Leave the appliance door open for 1 hour so that the

cooking compartment dries completely.
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[ Childproof lock

Your appliance is equipped with a childproof lock so
that children cannot switch it on accidentally or change
any settings.

The control panel is locked and no settings can be
made. The appliance can only be switched off using the
@® On/Off button.

Activating and deactivating

You can activate and deactivate the childproof lock
when the appliance is switched on or off.

In each case, press the o= field for approx. 4 seconds.
A confirmation note appears on the display.

The <= field lights up red when the appliance is
switched on. The c= field does not light up when the
appliance is switched off.
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B Basic settings

There are various settings available to you in order to
help use your appliance effectively and simply. You can
change these settings as required.

Changing the basic settings
The appliance must be switched off.

1. Touch the i field for approx. 3 seconds.
Notes on the process appear on the display.
2. Press the [@ field to confirm the notes.
The first setting "language" appears on the display.
3. Turn the rotary selector to change the setting as
required.
4. Touch the (@ field.
The next setting is shown on the display and can be
changed using the rotary selector.
5. Touch the [0l field to go through all the settings and

use the rotary selector to make changes as required.

6. When finished, press and hold the i field for approx.
3 seconds to confirm the settings.

A note is shown on the display to confirm that the

settings have been saved.

Cancelling

If you do not want to save the settings, you can press
the @ On/Off button to cancel. A note is shown on the
display to confirm that the settings have not been
saved.

List of basic settings

Depending on the features of your appliance, not all
basic settings are accessible.

Setting Options
Language Additional languages are possible.

Clock Clock in 24-hour format

Audible signal Short cooking time (30 sec.)
Medium cooking time (1 min.)*
Long cooking time (5 min.)
Button tone Switched on
Switched off* (tone remains for @ On/
0Off)
Display brightness 5 levels
Clock display Off
Digital*
Lighting Off during operation

On during operation*

Do not continue automatically*
When closing the door

(Only applicable for the Microwave oper-
ating mode)

Automatic continue

Childproof lock Button lock only*

Door lock and button lock

Operation after switching  Types of heating*

on Microwave
MicroCombi
AutoCook
Warning: Baking trayin  Display*
MW Do not display
Night-time darkening Switched off*
Switched on
Brand logo Display*
Do not display
Dry microwave On*
Off
Fan run-on time Recommended™
Minimum
Sabbath mode Switched on
Switched off*
Factory settings Restore

Do not restore™
* Factory setting (factory settings may vary depending on the appli-

ance model)

Note: Changes to the language, button tone and
display brightness settings take effect immediately. All
other changes take effect after the settings have been
changed.

Power cut

The changes you make to the settings are saved even
after a power cut.

You only have to reset the settings for the initial use
following a long-term power cut. The appliance can
bridge a short-term power cut.

Changing the time

If you want to change the time, for example from
summer to winter time, you have to change the basic
setting.

The appliance must be switched off.

1. Touch the i field for approx. 3 seconds.
Notes on the process appear on the display.
2. Press the [@ field to confirm the notes.
The first setting "language" appears in the display.
3. Touch the (@ field.
The setting for the clock appears.
4. Turn the rotary selector to change the clock time.
5. Press and hold the i field for approx. 3 seconds to
confirm the setting.
A note is shown on the display to confirm that the
settings have been saved.
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I§) Cleaning agent

With good care and cleaning, your appliance will retain
its appearance and remain fully functioning for a long
time to come. We will explain here how you should
correctly care for and clean your appliance.

Suitable cleaning agents

To ensure that the different surfaces are not damaged
by using the wrong cleaning agent, observe the
information in the table. Depending on the appliance
model, not all of the areas listed may be on/in your
appliance.

Caution!

Risk of surface damage

Do not use:

m Harsh or abrasive cleaning agents,

Cleaning agents with a high alcohol content,

Hard scouring pads or cleaning sponges,
High-pressure cleaners or steam cleaners,

Special cleaners for cleaning the appliance while it is
hot.

Wash new sponge cloths thoroughly before use.

Tip: Highly recommended cleaning and care products
can be purchased through the after-sales service.
Observe the respective manufacturer's instructions.

AWarning — Risk of burns!

The appliance becomes very hot. Never touch the
interior surfaces of the cooking compartment or the
heating elements. Always allow the appliance to cool
down. Keep children at a safe distance.

Area Cleaning

Appliance exterior

Stainless steel Hot soapy water:
front Clean with a dish cloth and then dry with a soft
cloth.

Remove flecks of limescale, grease, starch and
albumin (e.g. egg white) immediately. Corrosion
can form under such flecks.

Special stainless steel cleaning products suitable
for hot surfaces are available from our after-sales
service or from specialist retailers. Apply a very

thin layer of the cleaning product with a soft cloth.

Plastic Hot soapy water:
Clean with a dish cloth and then dry with a soft
cloth.

Do not use glass cleaner or a glass scraper.
Painted surfaces  Hot soapy water:

Clean with a dish cloth and then dry with a soft
cloth.

Hot soapy water:
Clean with a dish cloth and then dry with a soft
cloth.

Do not use glass cleaner or a glass scraper.

Control panel
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Door panels Hot soapy water:
Clean with a dish cloth and then dry with a soft

cloth.

Do not use a glass scraper or a stainless steel
scouring pad.

Door handle Hot soapy water:
Clean with a dish cloth and then dry with a soft

cloth.
[f descaler comes into contact with the door han-

dle, wipe it off immediately. Otherwise, any stains
will not be able to be removed.

Appliance interior

Enamelled sur-  Hot soapy water or a vinegar solution:
faces Clean with a dish cloth and then dry with a soft
cloth.

Soften baked-on food remnants with a damp cloth
and soapy water. Use stainless steel wire wool or
oven cleaner to remove stubborn dirt.

Caution!

Never use oven cleaner in the cooking compart-
ment when it is still warm. This may damage the
enamel. Remove all food remnants from the cook-
ing compartment and the appliance door before
you next heat up the appliance.

Leave the cooking compartment open to dry after
cleaning it.

Note: Food residues can cause white deposits to
form. These are harmless and do not affect how
the appliance works.

Remove using lemon juice if required.

Glass cover for  Hot soapy water:
the interior light-  Clean with a dish cloth and then dry with a soft
ing cloth.
If the cooking compartment is heavily soiled, use
oven cleaner.

Door seal
Do not remove.

Hot soapy water:
Clean with a dish cloth.

Do not scour.

made from stainless steel:

Use stainless steel cleaner. Follow the manufac-
turers' instructions. Do not use stainless steel
care products.

made from plastic:

Clean using hot soapy water and a dish cloth. Dry
with a soft cloth. Do not use glass cleaner or a
glass scraper.

Remove the door cover for cleaning.

Door cover

Stainless steel Stainless steel cleaner:

interior door Observe the manufacturer's instructions.
frame This can be used to remove discolouration.
Do not use stainless steel care products.
Rails Hot soapy water:
Soak and clean with a dish cloth or brush.
Pull-out system  Hot soapy water:

Clean with a dish cloth or a brush.

Do not remove the lubricant while the pull-out rails
are pulled out - it is best to clean them when they
are pushed in. Do not clean in the dishwasher.




Accessories Hot soapy water:
Soak and clean with a dish cloth or brush.
If there are heavy deposits of dirt, use a stainless
steel scouring pad.

Notes

m Slight differences in colour on the front of the
appliance are caused by the use of different
materials, such as glass, plastic and metal.

= Shadows on the door panels, which look like
streaks, are caused by reflections made by the
interior lighting.

m Enamel is baked on at very high temperatures.This
can cause some slight colour variation. This is
normal and does not affect operation.

The edges of thin trays cannot be completely
enamelled. As a result, these edges can be rough.
This does not impair the anti-corrosion protection.

Keeping the appliance clean

Always keep the appliance clean and remove dirt
immediately so that stubborn deposits of dirt do not
build up.

AWarning — Risk of fire!

Loose food remnants, fat and meat juices may catch
fire. Before using the appliance, remove the worst of the
food remnants from the cooking compartment, heating
elements and accessories.

Tips

m Clean the cooking compartment after each use. This
will ensure that dirt cannot be baked on.

=  Always remove flecks of limescale, grease, starch
and albumin (e.g. egg white) immediately.

= Use the universal pan for baking very moist cakes.

= Use suitable ovenware for roasting, €.g. a roasting
dish.

Rails en

Bl Rails

With good care and cleaning, your appliance will retain
its appearance and remain fully functional for a long
time to come. This will tell you how to remove the
shelves and clean them.

Detaching and refitting the rails

AWarning — Risk of burns!

The rails become very hot. Never touch the hot rails.
Always allow the appliance to cool down. Keep children
away from the appliance.

Detaching the rails

1. Push the rail to the front and up (fig. )
2. and detach it (fig. H).

3. Then swing the entire rail outwards a and detach it
at the rear b (fig. H).

=

Clean the rails with cleaning agent and a sponge. For
stubborn deposits of dirt, use a brush.

Inserting the holders

If the holders fall out when you remove the rails, these
must be re-inserted.

1. The holders at the front differ from those at the rear
(fig. H).

2. Use the hook to mount the front holder at the top
into the round hole a, set it at a slight incline, attach
it at the bottom, and straighten it b (fig. H).
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3. Use the hook to attach the rear holder into the upper
hole a and push it into the lower hole b (fig. H).

Attaching the rails

When hanging the rails, ensure that the sloping edge is
at the top of the rail.

The rails fit both the left and right sides.

1. Hold the rear of the frame at an angle, and mount it
at the top and bottom a (fig. H).
2. Pull the rail forwards (fig. H).

Ao

3. Then fold it forwards and insert it (fig. H)
4. and push it downwards (fig. H).
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&l Appliance door

With good care and cleaning, your appliance will retain
its appearance and remain fully functional for a long
time to come. This will tell you how to clean the
appliance door.

Removing the door cover

The stainless-steel inlay in the door cover may become
discoloured. To carry out thorough cleaning, you can
remove the cover.

1. Open the appliance door slightly.
2. Press on the right and left side of the cover (fig. H).
3. Remove the cover (fig. H).

Close the appliance door carefully

[5)

Note: Clean the stainless-steel inlay in the cover with
a stainless-steel cleaning agent. Clean the rest of the
door cover with soapy water and a soft cloth.

4. Open the appliance door again slightly. Put the
cover back in place and press on it until it clicks
audibly into place (fig. H).

S

5. Close the appliance door.




Removing and fitting the door panels

To facilitate cleaning, you can remove the glass panels
from the appliance door.

Removing the door panels from the appliance

1. Open the appliance door slightly.
2. Press on the right and left side of the cover (fig. ).
3. Remove the cover (fig. H).

4. Undo and remove the screws on the left and right of
the appliance door (fig. H).

5. Before closing the door again, trap a tea towel that
has been folded several times in the door (fig. H).
Pull out the front panel upwards and lay it on a flat
surface with the door handle facing downwards.

Clean the panels with glass cleaner and a soft cloth.

AWarning — Risk of serious damage to health!

If the screws are loosened, the safety of the appliance
can no longer be guaranteed. Microwave energy may
escape. Never loosen the screws.

Do not unscrew the four black screws on the frame (fig.
a).
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AWarning

Rlsk of injury!
Scratched glass in the appliance door may develop
into a crack. Do not use a glass scraper, sharp or
abrasive cleaning aids or detergents.

m The hinges on the appliance door move when
opening and closing the door, and you may be
trapped. Keep your hands away from the hinges.

Fitting the door panels on the appliance

1. Insert the front panel downwards into the retainers
(fig. H).

2. Close the front panel until both upper hooks are
opposite the opening (fig. H).

— L

3. Press the front panel down until it clicks audibly into
place (fig. H)

4. Open the appliance door again slightly and remove
the tea towel.

5. Screw both screws back in on the left and right.

6. Put the cover back in place and press on it until it
clicks audibly into place (fig. H).

7. Close the appliance door.

Caution!
Do not use the cooking compartment again until the
panels have been correctly fitted.
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Bl Trouble shooting

If a fault occurs, there is often a simple explanation.
Before calling the after-sales service, please refer to the
fault table and attempt to correct the fault yourself.

Rectifying faults yourself

You can often easily rectify technical faults on the
appliance yourself.

If a dish does not turn out exactly as you wanted, you
can find many tips and instructions for preparation at
the end of the operating manual. — "Tested for you in
our cooking studio" on page 29

Fault Possible cause Notes/remedy
The appliance does not work. Faulty fuse. Check the circuit breaker in the fuse box.

Power cut Check whether the kitchen light or other kitchen appliances are working.
"Sprache Deutsch" appears on the Power cut Reset the language and the time.

display.

The time does not appear when the
appliance is switched off.

Basic setting is changed.

Change the basic setting for the clock display.

Demo mode is activated in the
basic settings.

The appliance does not heat up; the
[Z1 symbol lights up on the display.

Briefly disconnect the appliance from the mains (switch off the circuit breaker
in the fuse box) and then deactivate demo mode in the basic settings within 3
minutes.

The appliance will not start and
"Cooking compartment too hot"
appears on the display

The cooking compartment is
too hot for the selected dish
or type of heating

Allow the cooking compartment to cool down and start again

The rotary selector has fallen out of
the support in the control panel.

The rotary selector has been
accidentally disengaged.

The rotary selector can be removed. Simply place the rotary selector back in
its support in the control panel and push it in so that it engages and can be
turned as usual.

The rotary selector can no longer be
turned easily.

There is dirt under the rotary
selector.

The rotary selector can be removed. To disengage the rotary selector, simply
remove it from the support. Alternatively, press on the outer edge of the rotary
selector so that it tips and can be picked up easily.

Carefully clean the rotary selector and its support on the appliance using a
cloth and soapy water. Dry with a soft cloth. Do not use any sharp or abrasive
materials. Do not soak or clean in the dishwasher.

Do not remove the rotary selector too often so that the support remains sta-
ble.

The cooking compartment becomes
hot during microwave-only operation.

Drying function is switched
on.

To prevent condensation forming when the appliance is in microwave-only
mode, the appliance will automatically switch on the top heating element
when it is set to 600 W or "Max.". The cooking result is not affected by this.
You can switch this function off in the basic settings. Observe the information
on the microwave. — "Microwave" on page 18

AWarning — Risk of injury!

Incorrect repairs are dangerous. Do not attempt to
repair the appliance yourself. Repairs must only be
carried out by one of our trained after-sales engineers. If
the appliance is defective, call the after-sales service.

AWarning — Risk of electric shock!

Incorrect repairs are dangerous. Repairs may only be
carried out and damaged power cables replaced by
one of our trained after-sales technicians. If the
appliance is defective, unplug the appliance from the
mains or switch off the circuit breaker in the fuse box.
Contact the after-sales service.
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Error messages on the display

When an error message appears on the display with "D"
or "E", e.g. DO111 or EO111, switch the appliance off
and on again using the (O On/Off button.

If it was a one-off error, the display goes out. If the error
message appears again, call the after-sales service and
quote the exact error message.



Maximum operating time

If you do not change the settings on your appliance for
several hours, the appliance stops heating up
automatically. This prevents unwanted continuous
operation.

The respective settings for the operating mode govern
when the maximum operating time is reached.

Maximum operating time reached
A note appears on the display confirming that the
maximum operating time has been reached.

To continue operation, touch any field or turn the rotary
selector.

Switch the appliance off using the O On/Off button if
you do not need to use it.

Tip: Set a cooking time so that the appliance does not
switch off when you do not want it to, e.g. with an
extremely long preparation time. The appliance heats
up until the set cooking time has elapsed.

Cooking compartment bulbs

To light the interior of your cooking compartment, your
appliance has one or more long-life LED bulbs.

However, if ever an LED bulb or the bulb's glass cover
is defective, call the after-sales service. The lamp cover
must not be removed.

Customer service en

VA Customer service

Our after-sales service is there for you if your appliance
needs to be repaired. We will always find an
appropriate solution, also in order to avoid after-sales
personnel having to make unnecessary visits.

E number and FD number

When calling us, please quote the full product number
(E no.) and the production number (FD no.) so that we
can provide you with the correct advice. The rating plate
bearing these numbers can be found when you open
the appliance door.

On some appliances with a steam-assisted cooking
function, you will find the rating plate behind the control
panel.

@ | E-Nr: FD: ZNr: |

Type:

To save time, you can make a note of the numbers for
your appliance and the telephone number of the after-
sales service in the space below in case you need
them.

E no. FD no.

After-sales service ©

Please note that a visit from an after-sales service
engineer is not free of charge in the event that the
appliance has been misused, even during the warranty
period.

Please find the contact data of all countries in the
enclosed customer service list.

To book an engineer visit and product advice

GB 0344 892 8979
Calls charged at local or mobile rate.

IE 01450 2655
0.03 € per minute at peak. Off peak 0.0088 €
per minute.

Rely on the professionalism of the manufacturer. You
can therefore be sure that the repair is carried out by
trained service technicians who carry original spare
parts for your appliances.
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EgDishes

With the “AutoCook” operating mode, you can cook a
wide range of dishes. The appliance selects most
settings for you automatically.

To achieve good results, the cooking compartment
must not be too hot for the type of food you have
selected. If it is, a message will appear on the display.
Allow the cooking compartment to cool down and start
again.

Information on the setting

m The cooking result depends on the quality of the
food and the type of cookware. For an optimal
cooking result, use food that is in good condition
and chilled meat only.

m The appliance chooses the optimal heating mode
and the time and temperature setting for you. You
will only be asked to enter the weight. It is not
possible to set weights outside of the intended
weight range.

= When roasting dishes for which the appliance will
apply the temperature selection for you,
temperatures of up to 300 °C can be saved.
Therefore, make sure that you use cookware that is
sufficiently heat resistant.

m Information is provided, e.g. on cookware, shelf
position or the addition of liquid when cooking meat.
Some food requires turning or stirring, etc., during
cooking. This is shown on the display shortly after
operation starts. An audible signal will remind you at
the right time.

m Information on the right kind of cookware to use and
tips and tricks for the preparation can be found at
the end of the instruction manual.

Microwave

For the microwave, the appliance provides you with
programs that allow you to prepare food easily and
quickly. Using the microwave significantly reduces
cooking time - cooking time is virtually cut in half. The
appliance instructs you to use cookware that is suitable
for the microwave. The "Microwave" section provides
information on the type of cookware that is suitable.
— "Microwave" on page 18

Selecting a dish

The following table shows the corresponding setting
values for the listed dishes.

Pizza with thin base, 1 piece

Lasagne

Chicken, unstuffed

Chicken portions

Meat loaf made from fresh minced meat
Steam fish fillet

Vegetables, fresh

Vegetables, frozen

Baked potatoes, whole
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Boiled potatoes

Long grainrice

Defrost poultry portions
Defrost meat

Defrost fish fillet

Applying settings for dishes

You will be guided through the entire setting process for
your chosen food.

1. Touch the [f field.
The first dish is highlighted white in the display.
2. Turn the rotary selector to set the required dish.
3. Touch the [&] field.
The weight is highlighted white in the display.
4. Turn the rotary selector to set the weight of your
dish.
The cooking time is calculated automatically.
5. Confirm using the D Start/Stop button.
A note appears on accessories and shelf position.
6. Press the D Start/Stop button to start.
The cooking time counts down on the display. The
heating line does not appear for dishes.
The appliance begins to heat up.

Once the cooking time has elapsed, an audible signal
sounds. The appliance stops heating.

When your dish is ready, switch off the appliance using
the O On/Off button.

Continue cooking

After the cooking time has ended, you can leave some
dishes to continue cooking if you are not satisfied with
the cooking result.

A query appears on the display, which asks if you want
to continue cooking. If you want to continue cooking,
press the [ Start/Stop button. A cooking time is
suggested, which can be changed. Press the D Start/
Stop button to start.

Note: You can extend the cooking time as often as
required.

When you are satisfied with the cooking result, touch
the (10 field.
Press the (O On/Off button to switch off the appliance.

Setting a later end time

You can set a later end time for some dishes. Before
starting the appliance, touch the [@ field and set a later
end time using the rotary selector.

The appliance switches to standby after it is started. The
end time can no longer be changed.

Changing and cancelling

After starting the appliance, the settings can no longer
be changed.

If you would like to cancel the operation, switch the
appliance off using the (O On/Off button. You can no
longer pause the operation using the D Start/Stop
button.



[Ell Tested for you in our
cooking studio

Here, you can find a selection of dishes and the ideal
settings for them. We will show you which type of
heating and temperature are best suited to your dish.
You will get information on suitable cooking
accessories and the height at which they should be
placed in the oven. You will also get tips about
cookware and preparation methods.

Note: A lot of steam can build up in the cooking
compartment when cooking food.

Your appliance is very energy-efficient and radiates very
little heat to its surroundings during operation. Due to
the high difference in temperature between the
appliance interior and the external parts of the
appliance, condensation may build up on the door,
control panel or adjacent kitchen cabinet panels. This is
a normal physical phenomenon. Condensation can be
reduced by preheating the oven or opening the door
carefully.

Silicone moulds

For the best cooking results, we recommend dark-
coloured metal baking tins/dishes.

Nevertheless, if you wish to use silicone moulds, follow
the manufacturer's instructions and recipes. Silicone
moulds are often smaller than normal baking tins.
Quantity and recipe specifications may vary.

Cakes and small baked items

Your appliance offers you a range of heating types for
the preparation of cakes and small baked items. You
can find the ideal settings for many dishes in the
settings tables.

Also refer to the notes in the section on allowing dough
to rise.

Only use original accessories supplied with your
appliance. These have been tailored to the cooking
compartment and the operating modes of your
appliance.

Baking in combination with a microwave

If you bake in combination with a microwave, you can
reduce the cooking time considerably.

Always use heat-resistant cookware that is suitable for
use in microwaves. Observe the notes on cookware
suitable for microwaves. — "Microwave" on page 18

In combined operation, you can use conventional
baking tins made from metal. If sparks form between
the baking tin and the wire rack, check whether the
baking tin is clean on the outside. Change the position
of the baking tin on the wire rack. If this does not help,
continue baking without the microwave. The baking
time will be extended.

If you use baking tins/dishes made from plastic,
ceramic or glass, the baking time indicated in the

Tested for you in our cooking studio en

settings tables will be reduced. The cake will not brown
as much underneath.

Baking in combination with a microwave is only
possible on one level.

Shelf positions
Use the indicated shelf positions.

Baking on one level

When baking on one level, use the following shelf
position:

m Level 1

Baking on two levels
Use 4D hot air. Baked items that are placed into the
oven on trays or in baking tins/dishes at the same time
will not necessarily be ready at the same time.
m Universal pan: Level 3

Baking tray: Level 1
m Baking tins/dishes on the wire rack

First wire rack: Level 3

Second wire rack: Level 1

By preparing several dishes at the same time, you can
make energy savings of up to 45 per cent. Position
baking tins/dishes next to one another or offset and
vertically stacked in the cooking compartment.

Accessories

Ensure that you always use suitable accessories and
that they are placed in the oven the right way around.

Wire rack

Slide the wire rack in with the embossed "microwave"
facing the appliance door, and the curved lip pointing
downwards. Always place ovenware, tins and dishes on
the wire rack.

Universal pan or baking tray

Slide the universal pan or the baking tray in carefully as
far as the limit stop with the bevelled edge facing the
appliance door.

When baking moist cakes or pastries with many
toppings, use the universal pan so that any excess
liguid does not overflow and make the cooking
compartment dirty.

Baking tins
Dark- coloured metal baking tins are most suitable.

Tinplate baking tins, ceramic dishes and glass dishes
extend baking time and mean that the baked item will
not brown evenly.

Greaseproof paper

Only use greaseproof paper that is suitable for the
selected temperature. Always cut greaseproof paper to
size.

Recommended setting values

The table lists the optimal heating type for various
baked items. The temperature and baking time depend
on the amount and consistency of the dough/mixture.
For this reason, the table specifies setting ranges. Try
using the lower values to start with. A lower temperature
will result in more even browning. You can use a higher
setting next time if necessary.
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Note: Baking times cannot be reduced by using higher
temperatures. Cakes or small baked items would only
be cooked on the outside, and would not be fully baked
in the middle.

If you wish to follow one of your own recipes when
baking, you should use the setting values listed for
similar baked items in the table as reference.Additional
information can be found in the baking tips listed after
the settings table.

The setting values apply to food that is placed into a
cold cooking compartment; by doing this, you can

make energy savings of up to 20 per cent.If you preheat
the oven, you can reduce the indicated baking times by

several minutes.

Preheating is necessary for selected food, and this is
indicated in the table. Do not place your food or

accessories into the cooking compartment until it has
finished preheating.

Remove unused accessories from the cooking
compartment. This will ensure that you achieve the best
possible cooking results and energy savings of up to
20 per cent.

Type of heating used:
n 4D hot air

Accessories/cookware Shelf posi- Heating  Tempera- MW power in Cooking
tion function turein °C watts time in
mins.
Cakes in tins
Sponge cake, simple Ring tin/cake tin 1 140-160 55-70
Sponge cake, simple Ring tin/cake tin 1 160-180 90 30-40
Fruit flan made from sponge mixture, ~ Ring/springform cake tin 1 150-170 4560
delicate
Fruit flan made from sponge mixture, Ring/springform cake tin 1 170-190 90 35-45
delicate
Sponge flan base Flan base tin 1 140-160 20-40
Fruit tart or cheesecake with short-~ Springform cake tin, @ 26 cm 1 160-170 65-85
crust pastry base
Fruit tart or cheesecake with short-  Springform cake tin, @ 26 cm 1 160-180 90 4555
crust pastry base
Swiss flan Pizza tray 1 180-200 50-60
Tart Flan-base cake tin, black 1 190-200 2540
Bundt yeast cake Ring cake tin 1 150-160 65-75
Yeast cake in springform cake tin Springform cake tin, @ 28 cm 1 150-160 25-35
Sponge base, 2 eggs Flan base tin 1 160-170* 20-30
Sponge flan, 3 eggs Springform cake tin, @ 26 cm 1 160-170* 30-45
Sponge flan, 6 eggs Springform cake tin, @ 28 cm 1 150-170" 30-50
Cakes on baking trays
Sponge cake with topping Baking tray 1 150-170 20-40
Sponge cake, 2 levels Universal pan + baking tray 3+1 150-170 3550
Shortcrust tart with dry topping Baking tray 1 160-180 30-45
Shortcrust tart with dry topping, Universal pan + baking tray 3+1 150-170 40-55
2 levels
Shortcrust tart with moist topping Universal pan 1 150-170 65-85
Swiss flan Universal pan 1 180-200 45-565
Yeast cake with dry topping Baking tray 1 150-170 20-35
Yeast cake with dry topping, 2 levels  Universal pan + baking tray 3+1 160-170 25-35
Yeast cake with moist topping Universal pan 1 160-180 50-60
Yeast cake with moist topping, Universal pan + baking tray 3+1 150-160 4560
2 levels
Plaited loaf, savarin Baking tray 1 150-160 3545
Stollen with 500 g flour Universal pan 1 150-160 50-60

* Preheat

** Preheat for 5 mins., do not use quick heat function
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Accessories/cookware Shelf posi- Heating

tion function

Tempera-
ture in °C

MW power in
watts

Cooking
time in

mins.

Strudel, sweet Universal pan 1 170-180 40-60
Strudel, frozen Universal pan 1 190210 35-50
Strudel, frozen Universal pan 1 200-220 90 20-25
Small baked items

Small cakes Baking tray 1 150** 20-30
Small cakes, 2 levels Universal pan + baking tray 3+1 140 30-40
Muffins Muffin tray 2 160-180* 15-25
Muffins, 2 levels Muffin trays 3+1 150-170* 20-30
Small yeast cakes Baking tray 1 150-160 30-40
Puff pastry Baking tray 2 170-190* 20-45
Puff pastry, 2 levels Universal pan + baking tray 3+1 170-190* 20-45
Choux pastry Baking tray 1 190-210 3040
Danish pastry Baking tray 1 160-180 20-30
Biscuits

Viennese whirls Baking tray 1 140-150** 25-35
Biscuits Baking tray 2 140-160 15-30
Biscuits, 2 levels Universal pan + baking tray 3+1 130-150 20-35
Meringue Baking tray 2 80-90* 120-150
Meringue, 2 levels Universal pan + baking tray 3+1 80-90* 120-180
Macaroons Baking tray 2 90-110 2040
Macaroons, 2 levels Universal pan + baking tray 3+1 90-110 20-40

* Preheat

** Preheat for 5 mins., do not use quick heat function

Tips on baking

You want to find out whether the cake  Push a cocktail stick into the highest point on the cake. If the cocktail stick comes out clean with no dough res-

is completely cooked in the middle.

idue, the cake is ready.

The cake collapses.

Next time, use less liquid. Alternatively, set the temperature to be 10 °C lower and extend the baking time.
Adhere to the specified ingredients and preparation instructions in the recipe.

The cake has risen in the middle but
is lower around the edge.

Only grease the base of the springform cake tin. After baking, loosen the cake carefully with a knife.

The fruit juice overflows.

Next time, use the universal pan.

Small baked items stick to one
another during baking.

There should be a gap of approx. 2 cm around each item. This gives enough space for the baked items to
expand well and brown on all sides.

The cake is too dry.

Set the temperature 10 °C higher and shorten the baking time.

The cake is generally too light in col-

our.

If the shelf position and the cookware are correct, then you should increase the temperature if necessary or
extend the baking time.

The cake is too light on top, and too
dark underneath.

Bake the cake one level higher in the oven the next time.

The cake is too dark on top, and too
light underneath.

Bake the cake one level lower in the aven the next time. Select a lower temperature and extend the baking
time.

Cakes baked in a tray or tin are too
brown at the back.

Place the baking tray in the middle of the accessories, not directly against the back wall.

The whole cake is too dark.

Select a lower temperature next time and extend the baking time if necessary.
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The cake is unevenly browned.

Select a slightly lower temperature.

Protruding greaseproof paper can affect the air circulation. Always cut greaseproof paper to size.
Ensure that the baking tin does not stand directly in front of the openings in the cooking compartment back

wall.

When baking small items, you should use similar sizes and thicknesses wherever possible.

You were baking on several levels.

Always select 4D hot air when baking on several levels. Baked items that are placed into the oven on trays or

The items on the top baking tray are  in baking tins/dishes at the same time will not necessarily be ready at the same time.

darker than those on the lower baking
tray.

The cake looks good, but is not
cooked properly in the middle.

Use a lower temperature and bake slightly longer; if necessary, add slightly less liquid. For cakes with a moist
topping, bake the base first. Sprinkle it with almonds or breadcrumbs and then place the topping on top.

The cake cannot be turned out of the  Allow the cake to cool down for 5 to 10 minutes after baking. If it still sticks, carefully loosen the cake around

dish when it is turned upside down.

the edges again using a knife. Turn the cake tin upside down again and cover it several times with a cold, wet

cloth. Next time, grease the baking tin/dish and sprinkle with breadcrumbs.

Bread and rolls

Your appliance offers you a range of heating types for
baking bread and rolls. You can find the ideal settings
for many dishes in the settings tables.

Also refer to the notes in the section on allowing dough
to rise.

Only use original accessories supplied with your
appliance. These have been tailored to the cooking
compartment and the operating modes of your
appliance.

Shelf positions
Use the indicated shelf positions.

Baking on one level

When baking on one level, use the following shelf
position:

m Level 1

Baking on two levels
Use 4D hot air. Baked items that are placed into the
oven on trays or in baking tins/dishes at the same time
will not necessarily be ready at the same time.
m Universal pan: Level 3

Baking tray: Level 1
m Baking tins/dishes on the wire rack

First wire rack: Level 3

Second wire rack: Level 1

By preparing several dishes at the same time, you can
make energy savings of up to 45 per cent. Position
baking tins/dishes next to one another or offset and
vertically stacked in the cooking compartment.

Accessories

Ensure that you always use suitable accessories and
that they are placed in the oven the right way around.

Wire rack

Slide the wire rack in with the embossed "microwave"
facing the appliance door, and the curved lip pointing
downwards. Always place ovenware, tins and dishes on
the wire rack.

Universal pan or baking tray

Slide the universal pan or the baking tray in carefully as
far as the limit stop with the bevelled edge facing the
appliance door.
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Baking tins

Dark- coloured metal baking tins are most suitable.
Tinplate baking tins, ceramic dishes and glass dishes
extend baking time and mean that the baked item will
not brown evenly.

Greaseproof paper

Only use greaseproof paper that is suitable for the
selected temperature. Always cut greaseproof paper to
size.

Frozen products

Do not use frozen products that are heavily frosted.
Remove any ice on the food.

Some frozen products may be unevenly pre-baked.
Uneven browning may remain even after baking.

Recommended setting values

The table lists the optimal heating type for various kinds
of bread and bread roll. The temperature and baking
time depend on the amount and consistency of the
dough/mixture. For this reason, the table specifies
setting ranges. Try using the lower values to start with.
A lower temperature will result in more even
browning.You can use a higher setting next time if
necessary.

Note: Baking times cannot be reduced by using higher
temperatures. The bread or bread rolls would only be
cooked on the outside, but would not be fully baked in
the middle.

The setting values apply to food that is placed into a
cold cooking compartment; by doing this, you can
make energy savings of up to 20 per cent.lf you preheat
the oven, you can reduce the indicated baking times by
several minutes.

Preheating is necessary for selected food, and this is
indicated in the table. Do not place your food or
accessories into the cooking compartment until it has
finished preheating. Some food turns out best if it is
baked in several stages. These foods are indicated in
the table.

The setting values for bread dough apply to both dough
placed on a baking tray and dough placed in a loaf tin.



If you wish to follow one of your own recipes when
baking, you should use the setting values listed for
similar baked items in the table as reference.

Remove unused accessories from the cooking
compartment. This will ensure that you achieve the best
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Caution!

Never pour water into the hot cooking compartment or
place cookware containing water onto the bottom of the
cooking compartment. The change in temperature can
cause damage to the enamel.

possible cooking results and energy savings of up to
20 per cent.

Types of heating used:
n 4D hot air

" Circulated air grilling
m [T Grill, large area
m [] Grill, small area
Accessories Shelf posi- Heating Temperaturein  Cooking
tion function  °Clgrill setting tin_1e in
mins.
Bread
White bread, 750 g Universal pan or cake tin 1 200-220" 10-15
180-190 25-35
Multigrain bread, 1.5 kg Universal pan or cake tin 1 210-220~ 10-15
180-190 40-50
Wholemeal bread, 1 kg Universal pan 1 210-220* 10-15
180-190 40-50
Flatbread Universal pan 1 220-240 20-30
Bread rolls
Part-cooked rolls or baguette, pre-baked Universal pan 2 200-220 10-20
Bread rolls, sweet, fresh Baking tray 1 160-170* 1525
Bread rolls, sweet, fresh, 2 levels Universal pan + baking tray 3+1 150-160* 20-30
Bread rolls, fresh Baking tray 1 170-190 25-35
Baguette, pre-baked, chilled Universal pan 2 200-220 10-20
Bread rolls, frozen
Part-cooked rolls or baguette, pre-baked Universal pan 2 200-220 15-25
Lye bread, pieces of dough Wire rack 1 200-220 15-25
Croissant, pieces of dough Baking tray 1 150-170* 20-35
Toast
Toast with topping, 4 slices Wire rack 2 ] 3 515
Toast with topping, 12 slices Wire rack 2 £ 250 515
Browning toast Wire rack ] 3 3-6

3

Pizza, quiche and savoury cakes

Your appliance offers you a range of heating types for
preparing pizza, quiche and savoury cakes. You can
find the ideal settings for many dishes in the settings
tables.

Also refer to the notes in the section on allowing dough
to rise.

Only use original accessories supplied with your
appliance. These have been tailored to the cooking
compartment and the operating modes of your
appliance.

Baking in combination with a microwave

If you bake in combination with a microwave, you can
reduce the cooking time considerably.

In combined operation, you can use conventional
baking tins made from metal. If sparks form between
the baking tin and the wire rack, check whether the
baking tin is clean on the outside. Change the position
of the baking tin on the wire rack. If this does not help,
continue baking without the microwave. The baking
time will be extended.

If you use baking tins/dishes made from plastic,
ceramic or glass, the baking time indicated in the
settings tables will be reduced. The savoury cake will
not brown as much underneath.

Baking in combination with a microwave is only
possible on one level.
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Shelf positions
Use the indicated shelf positions.

Baking on one level

When baking on one level, use the following shelf
position:

m Level 1

Baking on two levels
Use 4D hot air. Baked items that are placed into the
oven on trays or in baking tins/dishes at the same time
will not necessarily be ready at the same time.
m Universal pan: Level 3

Baking tray: Level 1
m Baking tins/dishes on the wire rack

First wire rack: Level 3

Second wire rack: Level 1

By preparing several dishes at the same time, you can
make energy savings of up to 45 per cent. Position
baking tins/dishes next to one another or offset and
vertically stacked in the cooking compartment.

Accessories

Ensure that you always use suitable accessories and
that they are placed in the oven the right way around.

Wire rack

Slide the wire rack in with the embossed "microwave"
facing the appliance door, and the curved lip pointing
downwards. Always place ovenware, tins and dishes on
the wire rack.

Universal pan or baking tray

Slide the universal pan or the baking tray in carefully as
far as the limit stop with the bevelled edge facing the
appliance door.

Use the universal pan for pizzas with many toppings.
Baking tins

Dark- coloured metal baking tins are most suitable.
Tinplate baking tins, ceramic dishes and glass dishes

extend baking time and mean that the baked item will
not brown evenly.

Greaseproof paper

Only use greaseproof paper that is suitable for the
selected temperature. Always cut greaseproof paper to
size.

Frozen products

Do not use frozen products that are heavily frosted.
Remove any ice on the food.

Some frozen products may be unevenly pre-baked.
Uneven browning may remain even after baking.

Recommended setting values

The table lists the optimal heating type for various types
of food. The temperature and baking time depend on
the amount and consistency of the dough/mixture. For
this reason, the table specifies setting ranges. Try using
the lower values to start with. A lower temperature will
result in more even browning. You can use a higher
setting next time if necessary.

Note: Baking times cannot be reduced by using higher
temperatures. The food would only be cooked on the
outside, but would not be fully baked in the middle.

The setting values apply to food that is placed into a
cold cooking compartment; by doing this, you can
make energy savings of up to 20 per cent.If you preheat
the oven, you can reduce the indicated baking times by
several minutes.

Preheating is necessary for selected food, and this is
indicated in the table. Do not place your food or
accessories into the cooking compartment until it has
finished preheating.

If you wish to follow one of your own recipes when
baking, you should use the setting values listed for
similar baked items in the table as reference.

Remove unused accessories from the cooking
compartment. This will ensure that you achieve the best
possible cooking results and energy savings of up to
20 per cent.

Type of heating used:
" 4D hot air

Accessories Shelf posi- Type of  Tempera- MW power in Cooking
tion heating  turein °C watts time in
mins.
Pizza
Pizza, fresh Baking tray 1 220-230 - 25-30
Pizza, fresh, 2 levels Universal pan + baking tray 3+1 180-200 - 3545
Pizza, fresh, thin base Pizza tray 1 230-240 - 20-30
Pizza, chilled Wire rack 1 210-230 - 1020
Pizza, frozen
Pizza, thin base, x 1 Wire rack 1 210-230 - 15-25
Pizza, thin base, x 2 Wire rack + baking tray 3+1 200220 - 1525
Pizza, deep-pan, x 1 Wire rack 1 180-200 - 20-30
Pizza, deep-pan, x 2 Universal pan + wire rack 3+1 160-180 - 25-35

* Preheat
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Shelf posi- Type of
heating

Tempera-
ture in °C

MW power in
watts

Cooking

tion time in

mins.

Pizza baguette Wire rack 1 200220 - 20-30
Pizza baguette, x 2 Universal pan 1 180-200 90 10-20
Mini pizza Wire rack 1 210-230 - 10-20
Savoury cakes and quiches

Savoury cakes in atin Springform cake tin, diameter 28 cm 1 170-190 - 50-60
Quiche Flan-base cake tin, black 1 190-210 - 35-50
Tarte flambée Universal pan 1 190-210* - 15-25
Pierogi Ovenproof dish 1 170-190 - 50-70
Empanada de atun Universal pan 1 180-190 - 3545
Borek Universal pan 1 180-200 - 3545

* Preheat

Bakes and soufflés

Your appliance offers a range of heating types for
preparing bakes and soufflés. You can find the ideal
settings for many dishes in the settings tables.

Only use original accessories supplied with your
appliance. These have been tailored to the cooking
compartment and the operating modes of your
appliance.

Preparing food with a microwave

If you prepare food only in a microwave or in
combination with a microwave, the cooking time may
be considerably reduced.

Always use heat-resistant cookware that is suitable for
use in microwaves. Observe the notes on cookware
suitable for microwaves. — "Microwave" on page 18

Take ready-to-eat meals out of the packaging. You can
cook more quickly and evenly using cookware which is
suitable for use in microwaves.

Shelf positions
Always use the indicated shelf positions.

You can prepare dishes on one level using a baking tin/
dish or the universal pan.

m Baking tins/dishes on the wire rack: Level 1

m Universal pan: Level 2

You can also prepare soufflés in a water bath in the
universal pan. To do so, slide the universal pan in at
level 1.

By preparing several dishes at the same time, you can
make energy savings of up to 45 per cent. Position
baking tins/dishes next to one another in the cooking
compartment.

Accessories

Ensure that you always use suitable accessories and
that they are placed in the oven the right way around.

Wire rack

Slide the wire rack in with the embossed "microwave"
facing the appliance door, and the curved lip pointing
downwards. Always place ovenware, tins and dishes on
the wire rack.

Universal pan
Slide in the universal pan carefully as far as the limit
stop, with the bevelled edge facing the appliance door.

Cookware

Use wide, shallow cookware for bakes and gratins. In
deep, narrow cookware, food requires more time to
cook, and the top will be darker.

Recommended setting values

In the table, you can find the ideal heating type for
various bakes and soufflés. The temperature and
cooking time are dependent on the quantity of food and
the recipe. How well cooked a bake is will depend on
the size of the cookware and the depth of the bake.
Settings ranges are indicated for this reason. Try using
the lower values at first. A lower temperature results in
more even browning. You can increase the temperature
next time if necessary.

Note: Cooking times cannot be reduced by using
higher temperatures. Bakes or soufflés would only be
cooked on the outside, but would be raw in the middle.

The setting values apply to dishes placed into a cold
cooking compartment. By doing so, you can make
energy savings of up to 20 per cent. If you preheat the
oven, the indicated cooking times will be reduced by
several minutes.

If you wish to follow one of your own recipes when
cooking, you can use similar dishes in the table as a
reference.

Remove unused accessories from the cooking
compartment. This will achieve the best possible
cooking results and energy savings of up to 20 per
cent.
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Types of heating used:
" 4D hot air
= [@ Circulated air grilling

Accessories/cookware

Shelf posi- Type of
tion heating

Tempera- MW power in Cooking
ture in °C watts time in

mins.

Bake, savoury, cooked ingredients Ovenproof dish 1 170-190 - 40-55
Bake, savoury, cooked ingredients Ovenproof dish 1 X 140-160 360 20-30
Bake, sweet Ovenproof dish 1 160-180 - 40-50
Bake, sweet Ovenproof dish 1 140-160 360 25-35
Lasagne, fresh, 1 kg Ovenproof dish 1 160-180 - 50-60
Lasagne, fresh, 1 kg Ovenproof dish 1 X 180-200 360 20-30
Lasagne, frozen, 400 g Universal pan 1 210230 - 30-40
(Fj’otato gratin, raw ingredients, 4 cm  Ovenproof dish 1 170180 - 5565
eep
Potato gratin, raw ingredients, 4 cm  Qvenproof dish 1 £ 170-190 360 20-25
deep
Soufflé Ovenproof dish 1 160-170* - 40-50

* Preheat

Poultry

Your appliance offers you a range of heating types for
preparing poultry. You can find the ideal settings for
certain dishes in the settings tables.

Roasting on the wire rack

Roasting on the wire rack is particularly well suited for
larger poultry or for multiple pieces at the same time.

Slide the wire rack in at the indicated shelf position with
the imprint "Microwave" facing the appliance door and
the outer rail facing downwards. In addition, slide the
universal pan in at the shelf position underneath with
the slanted edge facing the appliance door.

Depending on the size and type of the poultry, pour up
to V2 litres of water into the universal pan. Any dripping
fat will be caught. You can make a sauce from these
juices. This will also result in less smoke and ensure
that the cooking compartment stays cleaner.

Roasting in cookware

Only use cookware which is suitable for use in an oven.
Check whether the cookware fits in the cooking
compartment.

Glass cookware is most suitable. Place hot glass
cookware onto a dry mat after cooking. If the surface is
damp or cold, the glass may crack.

Shiny roasting dishes made from stainless steel or
aluminium reflect heat like a mirror and are therefore
not particularly suitable. The poultry cooks slower and
does not brown so well. Use a higher temperature and/
or a longer cooking time.

Observe the manufacturer's instructions for your
roasting cookware.

Uncovered cookware

It is best to use a deep roasting tin/dish for roasting
poultry. Place the tin/dish onto the wire rack. If you do
not have any suitable cookware, use the universal pan.
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Covered cookware

When cooking with covered cookware, the cooking
compartment remains considerably cleaner. Ensure that
the lid fits well and closes properly. Place the cookware
onto the wire rack.

Very hot steam may escape when opening the lid after
cooking. Lift the lid at the rear, so that the hot steam
can escape away from you.

Poultry can also become crispy in a covered roasting
dish. To do so, use a roasting dish with a glass lid and
set a higher temperature.

Roasting in combination with a microwave

Poultry is particularly well suited to being prepared in
combination with a microwave. The cooking time is
considerably reduced by doing so.

As opposed to conventional operation, the cooking time
is based on the total weight when roasting in
combination with a microwave.

Tip: If you have quantities other than those indicated in
the settings tables, the following basic rule applies:
double the quantity equates to roughly double the
cooking time.

Always use heat-resistant cookware that is suitable for
use in microwaves. Roasting dishes made from metal
or Romertopf dishes are only suitable for roasting
without using the microwave. Observe the notes on
cookware suitable for microwaves. — "Microwave"
on page 18

Grilling

Keep the appliance door closed when using the grill.
Never grill with the appliance door open.

Slide the wire rack in at the indicated shelf position with
the imprint "Microwave" facing the appliance door and
the outer rail facing downwards. In addition, slide the
universal pan in at least one shelf position lower, with



the slanted edge facing the appliance door. Any
dripping fat will be caught.

When grilling, try wherever possible to use pieces of
food which are of a similar thickness and weight. This
will allow them to brown evenly and remain succulent
and juicy. Place the food to be grilled directly onto the
wire rack.

Use tongs to turn the pieces of food you are grilling. If
you pierce the meat with a fork, the juices will run out
and it will become dry.

Notes

m The grill element switches itself continuously on and
off; this is normal. The grill setting determines how
frequently this occurs.

m  Smoke may be produced when grilling.

Recommended setting values

In the table, you can find the ideal heating type for the
kind of poultry you are cooking. The temperature and
cooking time depend on the amount, composition and
temperature of the food. Setting ranges are indicated
for this reason. Try using the lower values at first. You
can increase the temperature next time if necessary.

The setting values are based on the assumption that
unstuffed, chilled, ready-to-roast poultry is placed into a
cold cooking compartment. By doing so, you can make
energy savings of up to 20 per cent. If you preheat the
oven, the indicated cooking times will be reduced by
several minutes.

In the table, you can find specifications for poultry with
default values for the weight. If you wish to cook heavier
poultry, use the lower temperature in every case. If
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cooking multiple pieces, use the weight of the heaviest
piece as a reference for determining the cooking time.
The individual pieces should be approximately equal in
size.

A general rule: the larger the poultry is, the lower the
cooking temperature and the longer the cooking time.

Turn the poultry after approx. 2 to %4 of the indicated
time.

Note: Only use greaseproof paper that is suitable for
the selected temperature. Always cut greaseproof
paper to size.

Tips

m For duck or goose, pierce the skin on the underside
of the wings. This allows the fat to run out.

m If using duck breast, score the skin. Do not turn duck
breasts.

= When you turn poultry, ensure that the breast side or
the skin side is underneath at first.

m Poultry will turn out particularly crispy and brown if
you baste it towards the end of the roasting time with
butter, salted water or orange juice.

Remove unused accessories from the cooking
compartment. This will achieve the best possible
cooking results and energy savings of up to 20 per
cent.

Types of heating used:

n 4D hot air

n Circulated air grilling
m [T Grill, large area

Accessories/cookware Shelf posi- Typeof  Temperaturein MW powerin Cooking
tion heating  °C/ grill setting  watts time in
mins.

Chicken
Chicken, 1 kg Cookware, uncovered 1 200220 - 60-70
Chicken, 1 kg Cookware, covered 1 X 230250 360 25-35
Chicken breast fillet, 150 g each ~ Wire rack 2 ™ 3* - 15-20
Chicken breast fillet, x 2, 150 g Cookware, uncovered 1 190-210 180 25-30
each (grilling)
Small chicken portions, 250 g each  Wire rack 2 X 220-230 - 30-35
Small chicken portions, x4, 250 g Cookware, uncovered 1 £ 190210 360 20-30
each
Chicken goujons, nuggets, frozen  Universal pan 2 200-220 - 15-25
Chicken goujons, nuggets, frozen,  Universal pan 1 X 190-210 360 15-20
250 ¢
Poulard, 1.5 kg Cookware, uncovered 1 £ 200-220 - 7090
Poulard, 1.5 kg Cookware, covered 1 X 200220 360 30

180 1525
Duck and goose
Duck, 2 kg Cookware, uncovered 1 X 180-200 - 90-110
Duck, 2 kg Universal pan 1 170-190 180 60-80
Duck breast, 300 g each Wire rack 2 & 230-250 - 25-30
Goose, 3 kg Cookware, uncovered 1 X 160-170 - 120-150

* Preheat for 5 mins
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Accessories/cookware

Shelf posi- Type of
heating

tion

Temperature in
°C/ grill setting

MW power in
watts

Cooking
time in

mins.

Goose, 3 kg Cookware, uncovered 1 170-190 180 8090
Goose legs, 350 g each Wire rack 2 210-230 40-50
Goose legs, 350 g each Universal pan 1 X 170-190 180 30-40
Turkey

Small turkey, 2.5 kg Cookware, uncovered 1 X 180-190 7090
Small turkey, 2.5 kg Cookware, covered 1 210-230 360 4550
Turkey breast, boned, 1 kg Cookware, covered 1 X 240-260 80-100
Turkey thigh, with bone, 1 kg Cookware, uncovered 1 180-200 80-100
Turkey thigh, with bone, 1 kg Cookware, covered 1 X 210-230 360 4550

* Preheat for 5 mins

Meat

Your appliance offers you many heating types for
preparing meat. You can find the ideal settings for many
dishes in the settings tables.

Roasting and braising

Baste lean meat with fat as required or cover it with
strips of bacon.

Score the rind crosswise. If you turn the joint when
cooking, ensure that the rind is underneath at first.

When the joint is ready, turn off the oven and allow it to
rest for another 10 minutes in the cooking
compartment. This allows the meat juices to be better
distributed. Wrap the joint in aluminium foil if necessary.
The recommended standing time is not included in the
cooking time specified.

Roasting on the wire rack

On the wire rack, meat will become very crispy on all
sides.

Depending on the size and type of the meat, add up to
2 litres of water to the universal pan. Any dripping fat
and meat juices will be caught. You can prepare a
sauce using these meat juices. In addition, less smoke
is generated, and the cooking compartment stays
cleaner.

Slide the wire rack in at the indicated shelf position with
the imprint "Microwave" facing the appliance door and
the outer rail facing downwards. In addition, slide the
universal pan in at the shelf position underneath with
the slanted edge facing the appliance door.

Roasting and braising in cookware

It is more convenient to roast and braise meat in
cookware. You can take the joint out of the cooking
compartment more easily in the cookware, and prepare
the sauce in the cookware itself.

Only use cookware which is suitable for use in an oven.
Check whether the cookware fits in the cooking
compartment.

Glass cookware is most suitable. Place hot glass
cookware onto a dry mat after cooking. If the surface is
damp or cold, the glass may crack.
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Add in a little liquid for roasting if the meat is lean. A
covering of approx. 2 cm depth should be applied to
the base of any glass cookware.

The amount of liquid is dependent on the type of meat,
the cookware material and also on whether or not a lid
is used. If preparing meat in an enamelled or dark metal
roasting dish, it will need a little more liquid than if
cooked in glass cookware.

The steam evaporates in the cookware when roasting.
Carefully pour in more liquid if required.

Shiny roasting dishes made from stainless steel or
aluminium reflect heat like a mirror and are therefore
not particularly suitable. The meat cooks more slowly
and will not brown so much. Use a higher temperature
and/or a longer cooking time.

Observe the manufacturer's instructions for your
roasting cookware.

Uncovered cookware

Use a deep roasting tin/dish for roasting meat. Place
the tin/dish onto the wire rack. If you do not have any
suitable cookware, use the universal pan.

Covered cookware

When cooking with covered cookware, the cooking
compartment remains considerably cleaner. Ensure that
the lid fits well and closes properly. Place the cookware
onto the wire rack.

The distance between the meat and the lid must be at
least 3 cm. The meat may rise.

Very hot steam may escape when opening the lid after
cooking. Lift the lid at the rear, so that the hot steam
can escape away from you.

If necessary, braise the meat first by searing it. Add
water, wine, vinegar or a similar liquid to the braising
liquid. A covering approx. 1-2 cm deep should be
applied to the base of the cookware.

The steam evaporates in the cookware when roasting.
Carefully pour in more liquid if required.

Meat can also become crispy in a covered roasting
dish. To do so, use a roasting dish with a glass lid and
set a higher temperature.



Roasting in combination with a microwave

Certain foodstuffs can be prepared in combination with
a microwave. The cooking time is considerably reduced
by doing so.

As opposed to conventional operation, the cooking time
is based on the total weight when roasting in
combination with a microwave.

Tip: If you have quantities other than those indicated in
the settings tables, the following basic rule applies:
double the quantity equates to roughly double the
cooking time.

Always use heat-resistant cookware that is suitable for
use in microwaves. Roasting dishes made from metal
or Rémertopf dishes are only suitable for roasting
without using the microwave. Observe the notes on
cookware suitable for microwaves. — "Microwave"
on page 18

Caution!

If you use an oven bag, do not seal it shut with metal
clips. Use kitchen string. Do not use metal skewers for
roulades. Sparks may form as a result.

Grilling

Keep the appliance door closed when using the grill.
Never grill with the appliance door open.

Slide the wire rack in at the indicated shelf position with
the imprint "Microwave" facing the appliance door and
the outer rail facing downwards. In addition, slide the
universal pan in at least one shelf position lower, with
the slanted edge facing the appliance door. Any
dripping fat will be caught.

When grilling, try wherever possible to use pieces of
food which are of a similar thickness and weight. This
will allow them to brown evenly and remain succulent
and juicy. Place the food to be grilled directly onto the
wire rack.

Use tongs to turn the pieces of food you are grilling. If
you pierce the meat with a fork, the juices will run out
and it will become dry.

Do not add salt until after the meat has been grilled.
Salt draws water from the meat.
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Notes

m The grill element switches itself continuously on and
off; this is normal. The grill setting determines how
frequently this occurs.

m Smoke may be produced when grilling.

Recommended setting values

You can find the ideal heating type for many meat
dishes in the table. Temperature and cooking time
depend on the amount, composition and temperature of
the food. Settings ranges are indicated for this reason.
Try using the lower values at first. You can increase the
temperature next time if necessary.

The setting values apply to chilled meat placed into the
cold cooking compartment. By doing so, you can make
energy savings of up to 20 per cent. If you preheat the
oven, you can reduce the indicated cooking times by
several minutes.

You can find information on roasts and default values
for weights in the table. If you wish to roast a heavy joint
of meat, you should definitely use a lower temperature.
If roasting several joints, use the weight of the heaviest
piece as a basis for determining the cooking time. The
individual pieces should be approximately equal in size.

As a general rule: the larger a roasting joint is, the lower
the cooking temperature and the longer the cooking
time.

Turn roasting joints and grilled items after approx. 2 to
% of the indicated time.

If you wish to follow one of your own recipes, you
should use similar dishes as a reference. You can find
additional information in the tips on roasting, braising
and grilling attached to the settings table.

Remove unused accessories from the cooking
compartment. This will achieve the best possible
cooking results and energy savings of up to 20 per
cent.

Types of heating used:

" 4D hot air

" Circulated air grilling
m [T Grill, large area

n Microwave

Accessories/cookware Shelf posi- Type of  Temperaturein MW powerin Cooking
tion heating  °C/ grill setting  watts time in
mins.

Pork
Joint of pork without rind, e.g. neck, Cookware, uncovered 180-200 - 120-130
1.5kg
Joint of pork without rind, e.g. neck, Cookware, covered 180-200 180 40-50
1.5kg
Joint of pork with rind, Cookware, uncovered 190-200 - 130-140
e.g. shoulder, 2 kg
Pork tenderloin steak, 1.5 kg Cookware, uncovered X 220-230 - 70-80
Pork tenderloin steak, 1.5 kg Cookware, covered £ 230-240 90 50-60

* Preheat
**Donot turn

*** Slide the universal pan in underneath at shelf position 1
“*** Turn after 2/3 of the total time
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Accessories/cookware Shelf posi- Type of  Temperaturein MW powerin Cooking
tion heating  °C/ grill setting  watts tirpe in
mins.
Fillet of pork, 400 g Wire rack 2 X 220-230 20-25
Smoked pork on the bone, 1 kg Cookware, covered 1 210-220 60-80
(with a little added water)
Smoked pork on the bone, 1 kg Cookware, uncovered 1 B 360 40-50
Pork steaks, 2 cm thick Wire rack 3 ] 2 16-20
Pork medallions, 3 cm thick (pre-  Wire rack 3 ] 3* 8-12
heat oven for 5 mins.)
Beef
Fillet of beef, medium, 1 kg Cookware, uncovered 1 210220 40-50
Pot-roasted beef, 1.5 kg Cookware, covered 1 i 200-220 130-140
Sirloin, medium, 1.5 kg Cookware, uncovered 1 220-230 60-70
Steak, 3 cm thick, medium Wire rack 2 i 3 15-20
Burger, 3-4 cm thick™*** Wire rack 2 i 3 20-30
Veal
Joint of veal, 1.5 kg Cookware, uncovered 1 X 160-170 100-120
Joint of veal, 1.5 kg Cookware, covered 1 200210 90 70-80
Knuckle of veal, 1.5 kg Cookware, uncovered 1 X 200-220 180 30
90 30-40
Lamb
I1_e5g ff lamb, boned, medium, Cookware, uncovered 1 X 170-190 50-70
D KQg
Saddle of lamb on the bone** Cookware, uncovered 1 X 180-190 40-50
Saddle of lamb on the bone** Cookware, uncovered 1 190-210 90 30-40
Lamb cutlet*** Wire rack 2 O 3 12-18
Sausages
Grilled sausages Wire rack 2 ] 3 10-20
Meat dishes
Meat loaf, 1 kg Cookware, uncovered 1 X 170-180 70-80
Meat loaf, 1 kg + 50 ml water Cookware, uncovered 1 & 170-190 360 30-40

* Preheat
**Do not turn

“** Slide the universal pan in underneath at shelf position 1
“***Turn after 2/3 of the total time

Tips on roasting and braising

The cooking compartment becomes
very dirty.

Prepare your food in an enclosed roaster with higher temperature or use the grill tray. You will achieve the
best roasting results if you use the grill tray. The grill tray can be bought later as a special accessory.

The roast is too dark and the crack-
ling is burned in places, and/or the
roast is too dry.

Check the shelf position and temperature. Select a lower temperature the next time and reduce the roasting

time if necessary.

The crackling is too thin.

Increase the temperature or switch on the grill briefly at the end of the roasting time.

The roast looks good but the juices
are burnt.

Next time, use a smaller roasting dish and add more liquid if necessary.

The roast looks good but the juices
are too clear and watery.

Next time, use a larger roasting dish and add less liquid if necessary.

The meat gets burned during brais-
ing.

The roasting dish and lid must fit together well and close properly.
Reduce the temperature and add more liquid when braising if necessary.

The roast is not well-done enough.

Carve the roast. Prepare the sauce in the roasting dish and add the sliced roast meat to the sauce. Finish

cooking the meat using the microwave only.
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Fish

Your appliance offers you a range of heating types for
preparing fish. You can find the ideal settings for many
dishes in the settings tables.

The whole fish does not have to be turned. Place the
whole fish into the cooking compartment in swimming
position with the dorsal fin facing upwards. Placing half
a potato or a small oven-proof container in the stomach
cavity of the fish will provide stability.

You can tell when the fish is cooked because the dorsal
fin can be removed easily.

Roasting and grilling on the wire rack

Slide the wire rack in at the indicated shelf position with
the imprint "Microwave" facing the appliance door and
the outer rail facing downwards. In addition, slide the
universal pan in at least one shelf position lower, with
the slanted edge facing the appliance door.

Pour up to 2 litres of water into the universal pan,
depending on the size and type of the fish. Any dripping
liquid will be caught. Less smoke is generated and the
cooking compartment stays cleaner.

Keep the appliance door closed when using the grill.
Never grill with the appliance door open.

When grilling, try wherever possible to use pieces of
food which are of a similar thickness and weight. This
will allow them to brown evenly and remain succulent
and juicy. Place the food to be grilled directly onto the
wire rack.

Use tongs to turn the pieces of food you are grilling. If
you pierce the fish with a fork, the juices will run out and
it will become dry.

Notes

m The grill element switches itself continuously on and
off; this is normal. The grill setting determines how
frequently this occurs.

= Smoke may be produced when grilling.

Roasting and stewing in cookware

Only use cookware which is suitable for use in an oven.
Check whether the cookware fits in the cooking
compartment.

Glass cookware is most suitable. Place hot glass
cookware onto a dry mat after cooking. If the surface is
damp or cold, the glass may crack.

Shiny roasting dishes made from stainless steel or
aluminium reflect heat like a mirror and are therefore
not particularly suitable. The fish cooks more slowly and
browns less. Use a higher temperature and/or a longer
cooking time.

Observe the manufacturer's instructions for your
roasting cookware.

Uncovered cookware

To cook a whole fish, it is best to use a deep roasting
tin/dish. Place the tin/dish onto the wire rack. If you do
not have any suitable cookware, use the universal pan.
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Covered cookware

When cooking with covered cookware, the cooking
compartment remains considerably cleaner. Ensure that
the lid fits well and closes properly. Place the cookware
onto the wire rack.

When stewing, add two to three tablespoons of liquid
and a little lemon juice or vinegar into the cookware.

Very hot steam may escape when opening the lid after
cooking. Lift the lid at the rear, so that the hot steam
can escape away from you.

Fish can also become crispy in a covered roasting dish.
Here, use a roasting dish with a glass lid and set a
higher temperature.

Steaming fish in the microwave
You can also steam fish in the microwave.

To do so, use enclosed cookware that is suitable for
microwave use or use a plate or microwave film to
cover the dish. Observe the notes on cookware suitable
for microwaves. — "Microwave" on page 18

This will help retain the flavour and means you can use
salt and seasonings sparingly. If cooking fish whole,
add one to three tablespoons of water or lemon juice.

After cooking, leave the fish to rest for another 2-3
minutes to compensate for the temperature difference.

Take ready-to-eat meals out of the packaging. You can
cook more quickly and evenly using cookware which is
suitable for use in microwaves.

Recommended setting values

You can find the ideal heating type for your fish dishes
in the table. The temperature and cooking time depend
on the amount, composition and temperature of the
food. Settings ranges are indicated for this reason. Try
using lower setting values first. You can use a higher
setting next time if necessary.

The setting values are based on the assumption that
chilled fish is placed into a cold cooking compartment.
By doing so, you can make energy savings of up to 20
per cent. If you preheat the oven, you can reduce the
indicated cooking times by several minutes.

In the table, you can find information for fish with default
values for the weight. If you want to cook a heavier fish,
you should definitely use the lower temperature. If
cooking several fish, you should use the weight of the
heaviest fish as a reference for determining the cooking
time. The individual fish should be approximately the
same size.

As a general rule; the larger a fish, the lower the
cooking temperature and the longer the cooking time.

Turn any fish which is not in swimming position after
approx. 2 to % of the indicated time.

Note: Only use greaseproof paper that is suitable for
the selected temperature. Always cut greaseproof
paper to size.

Remove unused accessories from the cooking
compartment. This will achieve the best possible
cooking results and energy savings of up to 20 per
cent.
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Types of heating used:
. 4D hot air
= (& Circulated air grilling

m [ Grill, large area
n Microwave

Accessories/cookware Shelf posi- Typeof  Temperaturein MW powerin Cooking
tion heating  °C/ grill setting  watts time in

mins.
Fish
Fish, grilled, whole 300 g, e.g. trout Cookware, uncovered 1 170-190 20-30
Fish, grilled, whole 300 g, e.g. trout Wire rack 2 230-250 90 15-20
Fish, braised, whole 300 g, e.g. Cookware, covered 1 600 3
trout 360 o7
Fish, grilled, whole 1.5 kg, Cookware, uncovered 1 170-190 30-40
e.g. salmon
Fish, braised, whole 1.5 kg, e.g. Cookware, covered 1 B 600 10
salmon 360 10-15
Fish fillets
Fish fillet, plain, grilled Wire rack 2 ] 1* - 15-25
Fish fillet, plain, braised, 400 g Cookware, covered 1 =3 - 600 4

360 515
Fish steaks
Fish steak, 3 cm thick™* Wire rack 2 (i 3 18-22
Fish, frozen
Fish, whole 300 g, e.g. trout Cookware, covered 1 B 600 5
360 7-12

Fish fillet, plain Cookware, covered 1 210-230 - 30-45
Fish fillet, plain, 400 g Cookware, covered 1 B - 600 10-15
Fish fillet, au gratin Wire rack 2 £ 220-240 - 35-45
Fish fillet, au gratin, 400 g Cookware, uncovered 1 £ 200-220 360 15-20
Fish fingers™** Baking tray 1 220-240 15-25
Fish dishes
Fish terrine, 1000 g Terrine mould 1 B 360 20-25

* Preheat
** Slide the universal pan in underneath at shelf position 1

*** Turn during cooking

Vegetables and side dishes

Here, you can find information for preparing grilled
vegetables, potatoes and frozen potato products.

Remove unused accessories from the cooking
compartment. This will allow you to achieve ideal
cooking results and save energy.

Preparing food in combination with a microwave

If you wish to cook in combination with a microwave,
you should always use enclosed cookware which is
suitable for use in microwaves. If you do not have a lid
that fits your cookware, use a plate or microwave film
for this purpose. Observe the notes on cookware
suitable for microwaves.

Food which lies flat will cook more quickly than food
which is piled high. Arrange the food as flat as possible
in the cookware for this reason.
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Cereal products foam a lot during cooking. For all
cereal products, such as rice, use tall cookware with a
lid.

This will help the food retain its flavour. This means that
you can use salt and seasonings sparingly.

If you cannot find any indicated settings for your food
quantity, you should extend or reduce the cooking time
according to the following basic rule: double the
quantity equates to roughly double the cooking time.

Stir or turn the food two to three times during this time.
After heating up the food, leave it to rest for two to three
minutes to compensate for the temperature difference.

The food transfers heat to the cookware. It can become
very hot when only using a microwave for cooking.



Shelf positions
Use the indicated shelf positions.

Cooking on one level
Adhere to the specifications in the table.

Cooking on two levels

Use 4D hot air. Food on different baking trays placed in
the oven at the same time will not necessarily be ready
at the same time.

m Universal pan: Level 3

m Baking tray: Level 1

Accessories

Ensure that you always use suitable accessories and
that they are placed in the oven the right way around.

Wire rack

Slide the wire rack in with the embossed "microwave"
facing the appliance door, and the curved lip pointing
downwards. Always place ovenware, tins and dishes on
the wire rack.

Universal pan or baking tray

Slide the universal pan or the baking tray in carefully as
far as the limit stop with the bevelled edge facing the
appliance door.

Accessories/cookware

Shelf posi- Type of
tion
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Greaseproof paper

Only use greaseproof paper that is suitable for the
selected temperature. Always cut greaseproof paper to
size.

Recommended setting values

In the table, you can find the ideal heating types for
various dishes. The temperature and cooking time
depend on the amount and composition of the food.
Setting ranges are indicated for this reason. Try using
the lower values at first. A lower temperature results in
more even browning. You can use a higher setting next
time if necessary.

The setting values apply to dishes placed into a cold
cooking compartment. If you preheat the oven, the
indicated cooking times will be reduced by several
minutes.

If you wish to follow one of your own recipes when
cooking, you can use similar dishes in the table as a
reference.

Types of heating used:

" 4D hot air

" Circulated air grilling
m [ Grill, large area

n Microwave

Temperature in
°C/ grill setting

MW power in
watts

Cooking
time in
mins.

heating

Vegetables, fresh

Vegetables, fresh, 250 g* Cookware, covered 1 = - 600 8-12
Vegetables, fresh, 500 g* Cookware, covered 1 B . 600 10-15
Vegetables, frozen

Spinach, 450 g* Cookware, covered 1 B - 600 13-18
Mixed vegetables, 250 g + 25 ml Cookware, covered 1 S - 600 10-14
water*

Mixed vegetables, 500 g + 25 ml Cookware, covered 1 = - 600 15-20
water*

Vegetable dishes

Grilled vegetables Universal pan 3 ™ 3 10-15
Potatoes

Baked potatoes, halved Universal pan 1 160-180 4560
Baked potatoes, halved, 1 kg Universal pan 2 200-220 360 15-20
Unpeeled potatoes, whole, 250 g*  Cookware, covered 1 B 600 10-13
Boiled potatoes, quartered, 500 g* Cookware, covered 1 S 600 12-15
Potato products, frozen

Potato rdsti Universal pan 2 180-200 20-30
Potato pockets, filled Universal pan 2 200-220 18-28
Croquettes (turn during cooking) ~ Baking tray 1 210-230 15-25
Chips (turn during cooking) Baking tray 1 200-210 20-30
Chips, 500 g Universal pan 2 X 250270 180 15-20
Chi)sz, 2 levels (turn during cook-  Universal pan + baking tray 3+1 200-220 3040
ing

* Stir once or twice while cooking
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Accessories/cookware Shelf posi- Type of  Temperaturein MW powerin Cooking
tion heating  °C/ grill setting  watts tirpe in
mins.

Rice

Long-grain rice, 250 g + 500 ml Cookware, covered B - 600 7-9

water 180 1316

Brown rice, 250 g + 650 ml water ~ Cookware, covered = - 600 11-13
180 25-30

Risotto, 250 g + 900 ml water Cookware, covered = 600 12-14
180 22-27

Cereals

Couscous, 250 g + 500 mlwater ~ Cookware, covered = 600 6-8

Millet, whole, 250 g + 600 ml Cookware, covered 600 8-10

water 180 10-15

Polenta/corn semoling, Cookware, covered B 600 6-8

125 g+ 500 ml water*

Pearl barley, 250 g + 750 ml water Cookware, covered B 600 1113
180 15-20

Egg

Egg custard with 2 eggs Cookware, covered = 360 6-8

* Stir once or twice while cooking

‘ S

Dessert

You can prepare yogurt and various desserts using
your appliance.

When preparing food in a microwave, always use
cookware which is heat-resistant and suitable for
microwave use. Observe the notes on cookware
suitable for microwaves. — "Microwave" on page 18

If you place your cookware onto the wire rack, slide the
wire rack in with the imprint "Microwave" facing the
appliance door and the outer rail facing downwards.

Making yoghurt

Remove accessories and shelf supports from the
cooking compartment. The cooking compartment must
be empty. Do not open the appliance door while the
appliance is in operation.

1. Heat 1 litre of milk (3.5% fat) to 90 °C on the hob
and then leave it to cool down to 40 °C.
It is sufficient to heat UHT milk to 40 °C.

2. Stirin 150 g (chilled) yoghurt.

il

4. Place the cups or jars onto the cooking
compartment floor and use the settings indicated in
the table.

5. After making the yoghurt, leave it to cool in the
refrigerator.

Custard made from custard powder

Mix custard powder with milk and sugar in a tall,
microwave-suitable container according to the
information on the packaging. Use the settings
indicated in the table.
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Pour into cups or small jars and cover with cling film.

As soon as the milk starts to rise, stir thoroughly.
Repeat this step two to three times.

Making rice pudding

1. Weigh the rice and add 4 times as much milk.

2. Pour the rice and milk into a tall container which is
suitable for microwave use.

3. Use the settings indicated in the table.

4. As soon as the milk starts to rise, stir thoroughly and
reduce the microwave power as indicated in the
table.

Stir several times whilst it continues to cook.

Compote

Weigh the fruit in a microwave-suitable container and
add a tablespoon of water for every 100 g. Add sugar
and spices according to taste. Cover the container and
use the settings indicated in the table.

Stir two to three times during the cooking time.

Microwave popcorn

Use flat, heat-resistant glass cookware, e.g. the lid of an
ovenproof dish. Do not use porcelain or heavily curved
plates.

Place the popcorn bag onto the cookware with the
labelled side facing downwards. Use the settings
indicated in the table. The time may need to be
adjusted, depending on the product and quantity in
guestion.

Remove the popcorn bag after 172 minutes and shake it
to ensure that the popcorn doesn't burn. Wipe the
cooking compartment clean after preparation.



AWarning — Risk of burns!

Airtight packaging may burst when food is heated.
Always observe the instructions on the packaging.
Always use oven gloves to remove dishes from the
cooking compartment.

Accessories/cookware

Shelf position
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Recommended setting values

Types of heating used:
" 4D hot air
" Microwave

Type of
heating

Tempera-
turein °C

MW power in
watts

Cooking
time in
mins.

gustard made from custard pow-  Cookware, covered 1 = 600 5-8

er

Yogurt Individual moulds Cooking compart- 40-45 8-9h
ment floor

Rice pudding, 125 g + 500 ml Cookware, covered 1 = 600 10

milk* 180 20-25

Fruit compote, 500 g Cookware, covered 1 600 912

Microwave popcorn, 1bag 100 g Cookware, uncovered 1 B 600 4-6

gach™”

* Stir once or twice while cooking
** Place sealed bag on cookware

Eco heating function

Hot air eco is an intelligent heating function that allows
you to gently cook meat, fish and baked items. The
appliance optimally controls the supply of energy to the
cooking compartment. The food is cooked in phases
using residual heat. This means that it remains more
succulent and browns less. Depending on the method
of preparation and the type of food, it is possible to
save energy. If you open the appliance door before the
food has finished cooking or if you preheat the
appliance, you may not be able to achieve this result.

Only use genuine accessories for your appliance.
These have been tailored to the cooking compartment
and the operating modes of your appliance.Remove
any accessories that are not being used from the
cooking compartment.

Place the food into the empty cooking compartment
before the oven is heated up. Select a temperature of
between 125 °C and 275 °C.Always keep the
appliance door closed when cooking. Only cook on one
level when using this function.

The Hot air eco heating function is used to measure
both the energy consumption in air recirculation mode
and the energy efficiency class.

Accessories

Ensure that you always use suitable accessories and
that they are placed in the oven the right way around.

Wire rack

Slide the wire rack in with the embossed "microwave"
facing the appliance door, and the curved lip pointing
downwards. Always place ovenware, tins and dishes on
the wire rack.

Universal pan or baking tray

Slide the universal pan or the baking tray in carefully as
far as the limit stop with the bevelled edge facing the
appliance door.

Baking tins and cookware

Dark- coloured metal baking tins are most suitable.
These allow you to make energy savings of up to 35
per cent.

Cookware made from stainless steel or aluminium
reflects heat like a mirror. Non-reflective cookware
made from enamel, heat-resistant glass or coated, die-
cast aluminium is more suitable.

Tinplate baking tins, ceramic dishes or glass dishes
prolong baking time, and the cake will not brown so
evenly.

Greaseproof paper

Only use greaseproof paper that is suitable for the
selected temperature. Always cut greaseproof paper to
size.

Recommended setting values

Here, you can find specifications for various dishes. The
temperature and baking time are dependent on the
quantity and composition of the dough. Different
settings ranges are indicated for this reason. Try using
the lower values at first. A lower temperature results in
more even browning. If necessary, use a higher setting
the next time.

Note: Baking times can not be reduced by using higher
temperatures. Cakes or baked items would only be
cooked on the outside, but would not be cooked
completely in the middle.

45



en Tested for you in our cooking studio

Type of heating used:
n Hotair Eco

Accessories/cookware Shelf posi- Typeof Tempera- Cooking
tion heating  turein°C tirpe in
mins.
Cakes in tins
Sponge cake in atin Ring tin/cake tin 1 140-160 60-80
Sponge flan base Flan base tin 1 140-160 20-40
Sponge base, 2 eggs Flan base tin 1 150-170 20-30
Sponge flan, 3 eggs Springform cake tin, diameter 26 cm 1 160-170 25-35
Sponge flan, 6 eggs Springform cake tin, diameter 28 cm 1 150-160 50-60
Cakes on baking trays
Sponge cake with dry topping Baking tray 1 160-180 20-40
Shortcrust tart with dry topping Baking tray 1 170-180 25-35
Small baked items
Muffins Muffin tray 2 £l 160-180 15-30
Small cakes Baking tray 1 150-160 25-35
Puff pastry Baking tray 2 170-190 2550
Choux pastry Baking tray 1 200-220 3545
Biscuits Baking tray 2 140-160 15-30
Whirls Baking tray 2 140-150 2540
Acrylamide in foodstuffs crisps, chips, sliced bread, bread rolls, bread or fine

o . ) ) baked goods (biscuits, gingerbread, spiced biscuit).
Acrylamide is mainly produced in grain and potato

products prepared at high temperatures, such as potato

Tips for keeping acrylamide to a minimum

General m  Keep cooking times as short as possible.
m Cook food until it is golden brown, but not too dark.
m Large, thick pieces of food contain less acrylamide.

Baking With top/bottom heating at max. 200 °C.
With hot air at max. 180 °C.
Biscuits With top/bottom heating at max. 190 °C.

With hot air at max. 170 °C.
Egg or egg yolk reduces the production of acrylamide.

Oven chips Spread out a single layer evenly on the baking tray. Cook at least 400 g at once on a baking tray so that
the chips do not dry out.
Drying Grate vegetables and then blanch them. Allow the
. . , , blanched vegetables to drain off and distribute them
With 4D hot air, you can dry foods with outstanding evenly on the wire rack.

results. With this type of preserving, flavourings are
concentrated by the dehydration.

Only use unblemished fruit, vegetables and herbs and

Dry herbs on the stem. Position the herbs evenly and
slightly heaped on the wire rack.

wash them thoroughly. Line the wire rack with Use the following shelf positions for drying:
greaseproof paper or parchment paper. Drain the m 1 wire rack: Level 2

excess water from the fruit and dry it. m 2 wire racks: Level 3+1

If necessary, cut it into equal chunks or thin slices. Turn very juicy fruit and vegetables several times. After
Place unpeeled fruit onto the dish with the sliced drying rgrjnové the dried p?oducts from the pape.r
surfaces facing upwards. Ensure that neither fruit nor immeo]iately.

mushrooms overlap on the wire rack.

46



Recommended setting values

In the table, you can find settings for drying various
foodstuffs. The temperature and cooking time are
dependent on the type, moisture, ripeness and
thickness of the food to be dried. The longer you leave
the food to be dried, the better it will be preserved. The
thinner the slices are, the quicker the drying process

Accessories

Tested for you in our cooking studio en

will be and the more aromatic the dried food will
remain. Setting ranges are indicated for this reason.

If you wish to dry additional foodstuffs, you should use
similar foodstuffs in the table as a reference.

Type of heating used:
" 4D hot air

Shelf posi- Type of
tion heating

Tempera- Cooking
ture in °C time in
hours

Pomes (apple rings, 3 mm thick, 200 g per ~ Wire rack 2 80 4-7
wire rack)

Stone fruit (plums) Wire rack 2 80 8-10
Root vegetables (carrots), grated, blanched ~ Wire rack 2 80 4-7
Sliced mushrooms Wire rack 2 60 6-8
Herbs, washed 1-2 wire racks 60 2-6

Preserving

You can preserve fruit and vegetables using your
appliance.

AWarning — Risk of injury!
If the food is preserved incorrectly, the preserving jars
may burst. Follow the instructions for preserving.

Jars

Use only clean and undamaged preserving jars. Only
use heat-resistant, clean and undamaged rubber rings.
Check clips and clamps in advance.

For each preserving process, only use preserving jars
that are the same size and contain the same food. In
the cooking compartment, you can preserve the
contents of a maximum of six 2, 1 or 1V2-litre
preserving jars at the same time. Do not use jars that
are larger or taller than this. The lids could rupture.

Preserving jars must not touch one another in the
cooking compartment during the preserving process.

Preparing fruit and vegetables

Only use fruit and vegetables that are in good condition.
Wash them thoroughly.

Peel, core and chop fruit and vegetables appropriate to
their type and fill the preserving jars with them up to
approx. 2 cm below the rim.

Fruit

Fill the preserving jars with the fruit along with a hot,
skimmed sugar solution (approx. 400 ml for a 1-litre
jar). For one litre of water:

m  Approx. 250 g sugar for sweet fruit

m Approx. 500 g sugar for sour fruit

Vegetables
Fill the jars with the vegetables along with hot, boiled
water.

Wipe the rims of the jars, as they must be clean. Place
a damp rubber ring and a lid on each jar. Seal the jars
with clamps. Place the jars into the universal pan so
that they do not touch each other. Pour 500 ml hot
water (approx. 80 °C) into the universal pan. Use the
settings indicated in the table.

Ending the preserving process

Fruit

After a short while, small bubbles will form at short
intervals. Switch off the appliance once all preserving
jars are bubbling. Remove the jars from the cooking
compartment after the indicated cooling time.

Vegetables

After a short while, small bubbles will form at short
intervals. As soon as all preserving jars are bubbling,
reduce the temperature to 120 °C and allow the jars to
continue to bubble in the closed cooking compartment
as indicated in the table. After this time has elapsed,
switch off the appliance and make use of the residual
heat for several minutes as indicated in the table.

After preserving, remove the jars from the cooking
compartment and place them onto a clean cloth. Do not
place these hot jars onto a cold or damp surface, as
they may crack. Cover the preserving jars to protect
them from draughts. Only remove the clamps once the
jars are cold.

Recommended setting values

The indicated times in the settings table are average
values for preserving fruit and vegetables. They may be
influenced by room temperature, the number of jars,
quantity, heat and quality of the jar contents. The
specifications are based on 1-litre round jars. Before
you switch off the appliance or change the cooking
mode, check whether the contents of the jars are
bubbling as they should. The bubbling process starts
after approx. 30-60 minutes.
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Type of heating used:
. 4D hot air

Cookware Shelf posi- Type of  Tempera- Cooking time in mins.
tion heating  turein°C
Preserving
Vegetables, e.g. carrots 1-litre preserving jars 1 160-170 Before it starts bubbling: 30-40
120 When it starts to bubble; 30-40
Residual heat: 30
Vegetables, e.g. cucumbers 1-itre preserving jars 1 160-170 Before it starts bubbling: 30-40
Residual heat: 30
Stone fruit, e.g. cherries, damsons  1-itre preserving jars 1 160-170 Before it starts bubbling: 30-40
Residual heat: 35
Pomes, e.g. apples, strawberries  1-litre preserving jars 1 160-170 Before it starts bubbling: 30-40

Residual heat: 25

Defrosting

Use the "Microwave" operation mode to defrost frozen
fruit, vegetables, poultry, meat, fish and baked items.

Remove the frozen food from its packaging and place it
onto the wire rack in cookware suitable for microwave
use. Observe the notes on cookware suitable for
microwaves. — "Microwave" on page 18

Slide the wire rack in with the imprint "Microwave"
facing the appliance door and the outer rail facing
downwards.

Remove unused accessories from the cooking
compartment. This will allow you to achieve optimum
cooking results and save energy.

Recommended setting values

The times in the table are average values. They are
dependent on the quality, freezing temperature (-18 °C)
and composition of the food. Time ranges are indicated.
Set the shortest time first and then extend the time if

Accessories/cookware

Shelf posi-
tion

necessary. You can often achieve better results when
defrosting in several steps. These are indicated one
below the other in the table.

Tip: Items which were frozen flat or portioned defrost
faster than those frozen in a block.

Stir the food or turn it once or twice in between. Large
pieces of food should be turned several times.
Occasionally split the food or remove items which have
already defrosted from the cooking compartment.

Leave the defrosted food to rest for another 10 to 30
minutes in the appliance whilst it is switched off, so that
the temperature balances out.

Tip: If you have quantities other than those indicated in
the settings table, this basic rule will help: double the
quantity equates to roughly double the cooking time.

Type of heating used:
" Microwave

MW power in
watts

Cooking
time in
mins.

Type of
heating

Tempera-
ture in °C

Bread, bread rolls

Bread, 500 g Cookware, uncovered 1 B 180 3
- 90 10-15

Bread rolls Wire rack 1 140-160 90 2-4
Cake
Cake, moist, 500 g Cookware, uncovered 1 B 180 2

90 10-15
Cake, dry, 750 g Cookware, uncovered 1 B 90 10-15
Meat and poultry
Chicken, whole, 1.2 kg* Cookware, uncovered 1 B 180 10

90 10-15

* Turn halfway through cooking time
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Accessories/cookware  Shelf posi- Type of

tion heating
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Tempera- MW power in  Cooking
turein°C watts time in
mins.

Poultry portions, 250 g* Cookware, uncovered S - 180 10

90 10-15
Duck, 2 kg* Cookware, uncovered = 180 10

90 40-50
Whole pieces of meat, e.g. joint (raw meat), Cookware, uncovered 180 15
8009 90 1015
Whole pieces of meat, e.g. joint (raw meat), Cookware, uncovered 180 15
Tkg* 90 20-30
Whole pieces of meat, e.g. joint (raw meat), Cookware, uncovered S 180 15
1.5kg” 90 2535
Meat, in pieces or slices, e.g. goulash (raw Cookware, uncovered = 180 8
meat), 500 g* 90 510
Minced meat, mixed, 200 g* Cookware, uncovered 90 8-15
Minced meat, mixed, 500 g* Cookware, uncovered = 180 )

90 10-15
Minced meat, mixed, 1000 g* Cookware, uncovered = 180 10

90 20-30
Fish
Fish, whole, 300 g* Cookware, uncovered = 180 3

90 10-15
Fish fillet, 400 g* Cookware, uncovered = - 180 5

90 10-15
Fruit, vegetables
Berries, 300 g Cookware, uncovered = - 180 510
Vegetables, 600 g Cookware, uncovered = - 180 10

90 813
Miscellaneous
Defrosting butter, 125 g Cookware, uncovered S - 90 7-9

* Turn halfway through cooking time

Heating food in a microwave

Using the microwave, you can heat food, or defrost and
heat it in a single step.

Take ready-to-eat meals out of the packaging. The food
will heat up more quickly and evenly in cookware that is
suitable for microwaves. The various components of a

dish may require different times to heat up.

Food which lies flat will cook more quickly than food
which is piled high. Arrange the food as flat as possible
in the cookware for this reason. Food should not be
vertically stacked.

Cover the food. This will ensure better cooking results. If
you do not have a lid that fits your cookware, use a
plate or microwave film for this purpose.

Stir food two to three times during cooking and turn it if
necessary. After heating food up, leave it to rest for 1 to
2 minutes to compensate for the temperature
difference.

If you are heating up baby food, place the bottle onto
the wire rack without the teat or the lid. After heating up,
shake well or stir and be sure to check the temperature.

The food transfers heat to the cookware. It can become
very hot when only using the microwave for preparation.

Tip: If you have quantities other than those indicated in
the settings table, this basic rule will help: double the
quantity equates to roughly double the cooking time.
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AWarning — Risk of scalding!

There is a possibility of delayed boiling when a liquid is
heated. This means that the liquid reaches boiling
temperature without the usual steam bubbles rising to
the surface. Even if the container only vibrates a little,
the hot liquid may suddenly boil over and spatter. When
heating, always place a spoon in the container. This will
prevent delayed boiling.

Caution!

Creation of sparks: Metal — e.g. a spoon in a glass -
must be kept at least 2 cm from the cooking
compartment walls and the inside of the door. Sparks
can irreparably damage the glass on the inside of the
door.

Recommended setting values

In the table, you can find the setting values for heating
various drinks and foodstuffs up in the microwave. The
times specified are only average values. These depend
on the cookware used, the quality, temperature and
composition of the food in question. Time ranges are
indicated. Set the shortest time first and then extend the
time if necessary.

The values in the table apply to food placed into a cold
cooking compartment.

If no values are indicated for your food, use similar
foods in the table as orientation.

Remove any accessories from the cooking
compartment which are not being used. This will ensure
optimum cooking results and will also save energy.

Wipe the cooking compartment clean after cooking.

Type of heating used:
n Microwave

Cookware Shelf posi- Type of  Temperature MW powerin Cooking
tion heating in°C watts time in

mins.

Heating drinks

200 ml (stir well) Cookware, uncovered 1 g max 1-3

400 ml (stir well) Cookware, uncovered 1 g max 2-6

Heating baby food

Baby bottles, 150 ml (stir well) Cookware, uncovered 1 g - 360 1-3

Vegetables, chilled

250¢ Cookware, covered 1 g - 600 3-8

Vegetables, frozen

loose, 250 g Cookware, covered 1 g 600 8-12

Creamed spinach, frozen block, 450 g Cookware, covered 1 g 600 11-16

Dishes, chilled

Plated meal, 1 portion Cookware, covered 1 g 600 4-8

Soup, stew, 400 ml Cookware, covered 1 600 57

Side dishes, e.g. pasta, dumplings, potatoes,  Cookware, covered 1 g 600 510

rice

Bakes, 400 g, e.g. lasagne, potato gratin Cookware, uncovered 1 g 600 510

Dishes, frozen

Plated meal, 1 portion Cookware, covered 1 g 600 11-15

Soup, stew, 200 ml (stir well) Cookware, covered 1 600 4-6

Side dishes, 500 g, e.g. pasta, dumplings, Cookware, covered 1 600 7-10

potatoes, rice

Bakes, 400 g, e.g. lasagne, potato gratin Cookware, uncovered 1 X 180-200 180 20-25
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Test dishes

These tables have been produced for test institutes to
facilitate the inspection of the appliance.

As per EN 60350-1:2013 and IEC 60350-1:2011 and
as per standard EN 60705:2012, IEC 60705:2010.

Baking

Baked items that are placed into the oven on trays or in
baking tins/dishes at the same time will not necessarily
be ready at the same time.

Shelf positions for baking on two levels:
m  Universal pan: Level 3
Baking tray: Level 1

Apple pie
Apple pie on one level: place dark-coloured springform
cake tins diagonally next to each other.

Tested for you in our cooking studio en

Fatless sponge cake

Fatless sponge cake on two levels: vertically stack
springform cake tins in an offset manner on the wire
racks.

Notes

m The setting values apply to dishes placed into a cold
cooking compartment.

m Please note the information in the tables about
preheating. The setting values are valid without rapid
heating-up.

m For baking, use the lower of the indicated
temperatures first.

Type of heating used:
" 4D hot air

Accessories/cookware Shelf posi- Type of  Tempera- Cooking
tion heating  turein°C tirpe in

mins.

Baking

Shortbread Baking tray 1 140-150* 25-35

Small cakes Baking tray 1 150* 20-30

Small cakes, 2 levels Universal pan + baking tray 3+1 140~ 30-40

Fatless sponge cake Springform cake tin, diameter 26 cm 1 160-170™ 3045

Apple pie 2 x black plate tins, diameter 20 cm 1 160-170 70-80

* Preheat for 5 mins, do not use quick heat function

** Preheat, do not use quick heat function

Grilling

Also slide in the universal pan. The liquid will be caught
and the cooking compartment stays cleaner.

Type of heating used:
s (7 Grill, large area

Accessories Shelf posi- Typeof  Grill  Cooking
tion heating  setting timein
mins.
Grilling
Browning toast Wire rack 3 il 3 36
Beefburger, 12 pieces* Wire rack 2 ™ 3 20-30

* Turn after 2/3 of the total time
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Preparing food with a microwave

When preparing food in a microwave, always use heat-
resistant cookware that is suitable for microwave use.
Observe the notes on cookware suitable for
microwaves. — "Microwave" on page 18

When you place your cookware onto the wire rack, slide
the wire rack in with the embossed "microwave" facing
the appliance door, and the curved lip pointing
downwards.

Note: To test in microwave mode only, switch off the
drying function in the basic settings. — "Basic settings"
on page 21

Types of heating used:

" 4D hot air

" Circulated air grilling
n Microwave

Accessories/cookware Shelf posi- Type of  Tempera- MW power in Cooking
tion heating  turein °C watts time in
mins.
Microwave defrosting
Meat Cookware, uncovered 1 = - 180 5
90 10-15
Microwave cooking
Egg wash Cookware, uncovered 1 S - 360 20
180 20-25
Sponge flan Cookware, uncovered 1 = - 600 7-9
Meat loaf Cookware, uncovered 1 = - 600 22-27
Combined microwave cooking
Potato gratin Cookware, uncovered 1 £ 150-170 360 25-30
Cake Cookware, uncovered 1 190-210 90 1823
Chicken* Cookware, uncovered 1 £ 180-200 360 25-35

*Turn after 2/3 of the total time
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