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Important! Read the entire manual before using the oven. The documentation and accessories are

inside the oven.

To find out which modsi your oven is ("a”,
“B", “e”, “d") compare its contrel panel with the
conirol panels shown in the Hlustrations.

1.1 Unpacking. Bermove all the protective
packaging elements.

1.2 Mains connection. Always take into account
the data on the reference pate (1.2.1) and
the measurements of the cabinet the oven
will ba housed in (1.2.2,1.2.3).

The applianca must be connacted to the
mains with a fixed single-phase connection
with the reutrai-to-neutrai folug) connection
guaranieed (1.2.4). Fit the oven into the
space and centre it {1.2.5} Maie sure there
is No excess cable In the upper part {1.2.8).
Scraw it to the fiting using the two screws
supplied (1.2.7).

Only the buttons that can be activated will
light up.

21 Setting the time. When you swiich on the
oven, the display will flash (2.1.1}. Adjust the
time by pressing [+] or [=} and then press
to validata (2.1.2),

Note: The time wil! need tc be reset ifa
power CUL Goowrs,

2.2 Changing the time. Switch on the oven
and press [®] twice. The display wit flash
2 2 1), Change ihe time by pressing [+] or
lél , then vaiidlate by pressing [} (2.2.2).

2.3 Beeper function, Switch on the oven {0}
Press[@]. (5307 wil flash on the csplay
{2.3.1). Adjust the time by pressing [+] or

The texts in the manual correspond fo the numbered diagrams.

[=]. Vaidste by pressing [vl] (2.3.2) for the
countdown to start,

When this time has slapsad, a besp will
sound, Press any buiton to stop the beep.

2.4 Befare using your hew oven far the first
time, heat it up while empty (with.no food
n it and with the contral tumecl 1o [, for
30 minutes at 250°C). it rmay produce some
srmoke or a bad smel {this is normal and is
causad by the gven heating up grease resicue
stc). YWhen ithas cooled down, pre-clean it
by wiping the inside with a darmp cloth.

2.6 Accessories. Depending on the model,

the oven is equipped with a Standerd Tray
§ §(2.5.1), aDegp Tray§ 3(256.2)and a
Standard Rack [|][l] {2.5.3), which funciion
separately, You may also combing any tray
with the standardi rack ) £ 3254 to
form a unit. The hali-removabie rack (2.5.5)
and the fuly-removable rack (2.5.8, 2.5.7)
suppart the trays or the unit (2.5.8). i your
oven has "Impuiss” slide-out runners, firstly
slids them into the oven without the tray
{2.56.9). The "mpuise” rurners will come out
sutomatically due to the weight of the iray
when the oven is opened. Acc. model to
prevent this from happening, use the locking
system (2.5.10}. You must use a tray under
the food with the “Impulse” runners (2.5.1 1%
Teke the position of the racks into account
wihen placing them inside the oven. They
have anti-overturn side stops 2.5.12).

2.6 Accessory positions. The accessories
can he fitted in & differsnt postions

0 8.6:.8.0-

27 Cooking the food. Place the food in the
ovan. Choose the 80cessory or accessores
0 be used and thair recommerided poskion,
or censult the cocking table. Close the oven
door.

COOKING

2.8 Selecting the cooking function. Prass|[G]
10 gwitch on the oven. Then prass E or
[=] o setect the desired cacking function
acoording to the model:
Defrost, Ragidy thaws any kind of food,
Traditional heat. For bread, cakes, cakes
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with flling and lean mesat.

High base heat. The heat from the oven
base is averly distriouied. |deal for pasllas or
pizzas.

D Low grill, For hamburgers, toast and food
with a small surface area.

High grill. For browning pasta, souffiés end

. bechamel saucs.

Fanned high grill. This browns the food,
distribiging the heat evenly. Ideal for large-
sized roasts.

Turbo plus. The hest is produced by the
central elemant.

Traditional fanned heat. For any kind of
dish. Several dishes may be cooked at once
without their Bavours or smeils midng.

@ Delicate food. For yoghurt or dried foods
{dried mushrooms, for exampie).

3D heat. This enablas you to cock several
trays of focd at the same time.
4-level grill. The browning time is longer
than with a standard gril.

Keep wanm funclion. This keeps already-
cooked food warm.

Consult the table to find out which funcfion is
the maost stitable for the food to bs cooked.
Validate by pressing [¥R] , and the oven wili
start cooking.

2.

w

Changing the temperature 'C{ . When you
have selecled the programme, press G| .
Change the temperature by pressing
ar{—]. Velidate by pressing . lfthe °C
button is pressed and held down, the real
ternperature inside the oven will appear on
the display.

Note: The cooking precess can be stopped
at any time by pressing [pE; .

To switch off the oven, press |@).

TiME FUNCTICNS

2.10 Selecting the caoking time (3 . When
the programime has been selected and
the temperature changed if necessary,
press il (® appears on the display
2.10.1} Adjust the time by pressing [-+| or

and validate by pressing {42} 2.16.2).

The countclown will start immediately afier
adjusiment.
When the ceoking process ends, a beep will
sound. Press any button te stop the beep.

2.11 Selecting the end time (5 : Selecta
cooking function, temperature and cooking
time {2.10). Press [@] unill (5 2.11.1).
appears on the display. Press|-+] or[=to
adjust the end of cooking time and validaie
by pressing M} £2.11.2). While the oven is

£
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on hold, a moving dotted fine will appear on
tha display - = == {2.11.3}. The cooking
process will end at the time indicated. When
it ends, a beep will sound. Press any button
1o stop the been.

Note: During the cooking process, the
thermomeder § will fiash. Whan the selected
temperature is reached, a beep wil sound.

2.12 Automatic switch-off. If you forget
to switch off the ovan, it wil switch off
automatically after a certain fime. if the
ternperature is lower then 100°C, the
oven will switch off after 10 hours, [f the
temperaiure is higher than 100°G, it wilt
switch off after 3 hours.

2,13 Celeds function ] . Recormmended for
dishes requiring pre-heating.
Pyrolytic oven: Select a function (2.6). Press
and then press [PC] again and hold it
down for 5 seconds untilf=»] sppears on the
display. Validate by pressing[3§ . (2.13.1)}
Whan the temperature Is reached, Eﬂ will
disappearn
Non-pyrolytic oven: Switch on the oven and
seiect a function (2.9). Press [»] (2.13.2).
The oven wili quickly reach the tsmperature
required for g functicn. When the
termperature is reached, the [+»] symbol wil
disappear. You can now place the food in the
oven.
Note: The Celeris funciion is not applicable
o S0me Programmes,

2.14 Residual heat § . If the gven Is stll hot after
it has been switched off, §, wifl appesar on
the display. It will only disappear when the
femperature inside the oven drops below
60°C.

2.15 {Button) lock function: For preventing
children from playing with the oven.
With the oven cooking or completely
switched off, press 8| and hold it down for
a few seconds 2.15.1). To unblock the oven,
repaat the operation.
On some models, with the oven cooking or
compistaly swilched off, press[e=] and hold &
down for a few secands {£2.15.2). To unbiock
it, repaat the gperation.
Note: If you block the avenwhen itis
switched on, you can switch it off by pressing
[®] and hoiging it down.

216 Recipe function [m@)] . Switch on the oven
[@] . Press [om] (2.16.1) and use [+]and[=]

0 select the recipe from the ones you have
stored.
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butten to stop the beep.

Note: During the cooking precess, if you
press O] and hoid it down, the information
on the recipe n progress will agpear on the
display (2.16.6).

ﬂ Recipe

Foasted red oeppers

Hake e wih p 2,17 Interlor oven light functiomn: When the
oven is in power saving mode, the fight only

Rabbit and rice PO comes on for a few seconds, when you
; i B RS press °C. You can deactivata this functien so
F=X] Baked hake or cod % that the light remains permanently on during

cooking if you wish. To do this, with the oven
switched off, press the [+] and [=] buttons
simuttanecushy and hold them down utl
vou hear a beep. To retumn to power saving
maede, repeat the operation.

Trout atd mushrooms

L

- kﬁsh and clams

Cleaning the accessories. The accessories
are distwasher-safe. To wash themup by
hand, use ordinary detergent.  eave them io
soak for easier cleaning.

3

-

Roast rabbit

Non-pyrolytic ovens
" mt rol £ "’ 3.2 Smocth-watied models. Giean the cven

while it Is warm, wiping the walis with a cloth
Roast quail _ sogked in hiot soapy water.

3.3 Self-cleaning rough-walled modeis. On
these modals, the rear plate and side panels
are covered with a seif-cleaning ename!

pre-cooked baguettes that removes the grease while the oven is

S i ; functioning. The side panels are reversibie,

doubling the lHetime of the coating.

It the panets are not performing the self-
cleaning procass sufficiently, thay will nesd
regenerating. To do this, remove all the
accessories and utensils from the inside of

vaiidate by pressing [¥8] (2.18.2), Adjust the the oven. Thoroughly clean the oven surfaces
weight by pressing [#] or [=] and validate that are not seff-cleaning. Select the[T]

by pressing [)_T] {2.16.3). Adjust the cooking function.

degree frare i well done SO0 ) by

pressing [+ or [=] , and validate by pressing Set the temperatura to 250°C and set the
(2.16.4). The oven will start functioning time batwesn 30 and 80 minutes, depending
(2.16.5). The recipes marked with %) on how dirty the ovan is.

mquive pre-heating [+ , except on delayed

programiming. Whien ihe temparature is When the ¢leaning programme ends and
reached, a besper will scund. You can then the oven has cocled down, wipe the seli-
place the food in the oven. [ you wish, cleaning elemenis with a damp sponge. They
you can programima an end-of-cooking will then be totaly functional again.

time (2.11.1, 2.11.2). When the cooking
is complete, a beep will sound. Press any
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Pyroiytic ovens
34 Pyrolysis cleaning

= The cleaning process consists of the dirt being
burnt at high temperatures.

» The smoke and smalls are gliminated by a
catalyser.

e There Is no need to wait until the oven has
accumulated a large amount of grease to
perform the cleaning process.

» Afier pyrolysis, when the oven has cooled
down, wipe it with a damp cloth fo remove the
white ash residua.

« Before starting the pyrolysis process, take
alt the accessories out of the aven, including
the cooking accesscrias and the telescopic
IUNN&ETS.

» [f any substances are stuck to the inslde of the
oven due to spill-cvers, remove them before
carrying out the pyrolysis process as they
coldd catch fire or give oif large amounts of
smoke.

» During the pyrolysls process the surtaces
become hotter than during normat use. Kesp
chilclren away from tha oven.

Youl can choose betwean threa tynes of pyrolysis for
cleaning.

Pyro Turbo E : The cleaning process takes 2
hours,

Note: Pyrolysis cleaning is possible with this
cption, with the enamelled tray accessory. Place
it at level 2. First remove the excess grease
accumulated.

Pyro Eco{P]: The dleaning process takes cne-
and-a-half hours.

Auto Pyro [B] : The duration depends on how
dirty the oven is.

To activate it, switch on the oven by pressing
,ihen press [P | repeatedly to select the
desired cleaning mode. Vilidate by pressing
{3.4.1). The pyrolysis will begin immediately.

Note: The time and termparalure paramaters
far pyrolysis are et pararmetars and cannct be
altered.

& When tha process begins, the oven reaches
&

3.5

36

3.7
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very high temperaturss, the door safely lock
iz activated and £ appears on the display
{3.4.2}. When the oven has cooled down, the
symicel §j disappears and the door can be
opened.

Delayed pyrolysis: You ¢an programme the
pyrolysis end time. Press [®] to switch on the
oven and then press {P | o select the most
suitable pyrolysis mods (3.5.1). Press @ .
The symbol (5 wit appear on the dispiay.
Enter the cleaning end time by pressing ],
[} vaiidate Ly pressing 28] (3.5.2).

Cleaning the Inside walls. Take out the side
runnars and clean off any grease or ash that
has been feft after the cleaning processes.
Depending on the models, the side runners
are fixed in two ways, either without a support
{3.6.1, 3.6.2) or with a support (3.6.3, 3.8.4).
Wher you have removed them, use a damp
cloth to clean the side walls {3.6.5). When

you have cleaned the oven walis, replace the
runners. If your oven has a fold-down grill, pull
upwards and press to fold it down (3.6.6) and
cleen the top wall with a damp cioth (3.6.7).

Cleaning the glass

Cleaning the owutside of the glass: Use a
s0ft cloth soaked in a glass cleaning product.

Cleaning the inside of the glass: I the inside
of the glass is dirty, you can remove it for
cleaning.

When the oven has cooled down, open the door
as far as ivwil go{3.7.1) end fix it in place with
the red stops supplied h the accessory bag
(3.7.2). Inserk the two remaining accessories

5 that they srovide leverage to It up the glass
{3.7.3). Remove the giass (3.7.4), clean it and
dry it with a cloth {3.7.5). T necessary, remove
the whoie glass paned uni inslde the door, This
unit consists of either one or two gigss panels,
depending on the mods!, with a black stop In
sach corner, To remove them, place your hand
under the door and pull upwards £3.7.6). When
you have taken out the urit, remove the stops to
clean the glass pands {3.7.7].

When the glass pandls are clean (3.7.8) i them:
onto the rubber stops again, with the stud facing
upwards {3.7.9) and replace the glass panals so
ihat the letters “." (efty and “R" {right) are beside
the hinges [3.7.10}. Lastly, piace the remaining
giass pansl so that the word PYROLYTIC can

be read £3.7.11). Remove the stops 3.7.12 and
close the door.



Warnings:

» Make sure the oven is switched off.

s Allow the glass to coot down before
removing it

» Never use steam cleaning machines.

3.8 Cleaning the outsids of the oven: Use
neuiral cleaning products. Dry the oven wail
with a scft cloth.

You can seive the foliowing problerns yourself:

4.1 4.1 The oven is not heating up. Check itis
plugged in and switched on and that the fuse
has not blown. Select a higher temperature
setiing.

4.2 The interior light is not working. Change the
bulb or replace the fuse.

4.3 Smoke is coming out during cooking, Tum
the temperature down and/or clean the oven.

4.4 The pyrolysis cleaning process is not
peing carried out. Ensure the door
i corractly closed. Locking system or
temperature senser failure. Call the Technical
Servica.

4.5 A beep is sounding. The selected
temperalure seifing has been reached, The
cocking cycle is complete.

4.6 The oven makes a noise after cooking.
This is normal, as the fan keeds running untit
tha temperature inside and oudside the oven
i recluced.

4.7 Fallure warnings.

1] { Temperature sensor faijura. A

F 02 Door blogked i4.7.1).

F 73 Pyrolysis cannct ba carried out. A

F £ Door block failure,

= 5 softwars Fafiure.

£ i{f Power cut duting cooking.

i 753 Tha oven atomatically switches
off a5 i has besn functicning for
several hours (4.7.2).

/] Do not try to repair the aven yourself. Cal
the technical assistance senvice.

+ Tre oven mist be installed by an authorised
installer in accorcance with the manufacturer’s
instructions and diagrams.,

» The elecirical installation must be dimensioned
for the measimurm nower indicated on the
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reference plate and the gectrical socket must
hava a regulatory earth connestion.

+ Tha rmains circuit supplying the oven must have
a single-pols cut-off switch with at least 3 mm
betwasn contacts.

+ |f the power cord is damaged, it must be
replaced by the after-sales technical servics or
by sirmitarly cualified staff, 1o aveid hazard.

+ Engure the appliance iz unplugged from the
mains before replacing the oven lamp, to avoid
electric shock,

« Do not use abrasive cleaning products or matal
scouring pads to ciean the oven door, as they
couid scratch tha surace and cause the glass
io ghatter.

» Keep small children away from the coven. it
has accessible parts that can heat up durng
functoning.

+ Do not touch the heating clements inside the
gven.

+ This appliance is not intended for use by
people (including children) whosa physical,
sensory, or menial capacities ave reduced or
who lack experience or knowledge, except
undcler supervisicn or after recaiving instruction
regarding use of the appliance frem a parson
respansible for their safety. Use by children
sheuld be suparvised to prevent them playing
with the applience.

This oven has been designed with
environmental protection in mind.

Respect the environment. Only preheal the
ovan when nacessary (see table). Use dark
colourad cake tins whienever possibie. For
long cooking times, switch off the oven 5 or 10
minutes before the end of cooking time.

Management of waste electrical and
glectronic eguipment.

The symbo 2?_: indicates that the applience must
net be disposed of in fraditional bing for domestic
waste.

Take your oven {0 the a special collection centra.
Recycling domestic appliances will prevent
negative consequences for health and the
environment and will allow savings on energy and
TRSOUICESs.

For further information, contact the local
auvthorities or the shep where you bought the
oven.
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Cooking Table
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