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EuxapioToUpe Tou emIAEEQTE QUTO TO TTPOIOV.

To Trapdv gyxeIpidio Xprong TTePIAAPBAVEI TNUAVTIKEG TTANPOPOPIES YIa TNV aT@AAEIa Kal
odnyieg TTou TTpoopilovTal va oag BonBrioouv aTn AEIToupyia Kol GUVTAPNON TG CUOKEUNG
0ag. MNMapakaAeioTe va aQIEPWOETE TOV ATTAPAITNTO XPOVO Yia va dIaBACETE TO £yXEIPIDIO
XPNONG TTPIV XPNOIUOTIOINCETE TN CUOKEUN 0aG Kal QUAGETE TO yia JEAAOVTIKI avag@opd.

ZHMANTIZIT_:?\AE{'}??JHPHZH ! Opbn AciToupyia TOU GUOTAPATOG

Icon Type Meaning

A MPOEIAOMOIHZH Kivduvog ooBaprg owpaTikAg BAGBNG i BavdTtou
/A KINAYNOS HAEKTPOMAHZIAS KivBUvog ETTIKIVEUVNG THoNC

& OATIA Mpoeidotoinon: Kiviuvog @wTidg / e@AekTa UAIKA
A NMPOXZOXH Kivbuvog owpaTikAg i UAIKAG BAGBNS
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1. OAHIEZ AZDAAEIAZ

* AloBdaoTe autd TO €yXEIPIOIO OONYIWV TTPOCEKTIKA KAl
TTANPWV TTPIV XPNOIUOTTIOINCETE TN OUCKEUN OAG KAl
QUAAGETE TO 0€ EUKOAQ TTPOORACIKO PMEPOG YIA VA TO
ouuPBouAeleaTe OTav XpelddeTal.

» To gyxeIpidIo £XEI ETOINAOTEI YIA TTEPICCOTEPQ ATTO
Eva JOVTEAQ, VI 'auTO N CUOKEUN 0aG eVOEXETAI VA
MN O106€TEl OpIoPEVEG ATTO TIG dUVATOTNTES TTOU
TTEPIYPAPOVTAI OTO TTAPOV £yXEIpidIo. 1 auTdv TO
AOYO, TTPOCECTE IDIAITEPA TIG EIKOVEG VW DIOBACETE
TO €YXEIPIOIO XPrONG.

1.1 T'evIKEG TTPOEIBOTTOINCEIG ACPAAEiag

* AuTI N CUOKEUNR PTTOPEI va XpnolyoTtroindei atrd
TTaIdIA aTTd 8 £TWV KAl Avw Kal aT1To ATOoPA JE
MEIWMEVEC CWHATIKES, AVTIANTITIKEG ] dIAVONTIKES
IKAVOTNTEG N ME EANEIYN EUTTEIPIAG KAI YVWONG, AV
TOUG €€l 00BEi ETTITAPNON N EKTTAIOEUON OXETIKA
ME TNV a0@AAn XPrion TNG OUOKEUNG KAl KATAVOOUV
TOUG EVEXOMEVOUG KIVOUVOUG. Ta TTaidid eV TTPETTE
va Traidouv pe TN ouokeury. O kKaBapiopog Kail n
ouvtApnon atd 1o XprioTtn ocv Ba TTPETTEI va YiveTal
atrd TTaIdIA Xwpic eTTIBAEWN.

A NPOEIAOMOIHEH: H cuokeur kal Ta

TIPOCTTEAACIUA JEPN TNS ATTOKTOUV UWNAN

BeppoKpaTia KATa TN Xprion. Oa TTPETTEl va TTPOCEXETE

IDIAITEPA VA UNV QYYICETE TIC AVTIOTAOEIC BEpuavong.

MpETTel va KPATATE JAKPIA TA TTAIOIA KATW TWV 8 £TWV

EKTOC av BpiokovTal uttd cuvexn TTiBAswn.

/& A\ NPOEIAOMOIHEH: To payeipepa ot TAGKa
EOTIWV PE AITTOG 1] AGdI XWpIg ETTITAPNON WTTOPEI va
gival TTIKiVOUVO Kal VA OTTOTEAECEI AITiA TTUPKAYIAG.
MOTE unv etmixeipAoeTe va OBACETE PIA QWTIA JE
VvEPO, OAAG ATTEVEPYOTTOINOTE TN CUCKEUN Kal KATOTTIV
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KOAUWTE TN QAOYQ, TT.X. ME EVA KAAUPMA 1) ME TTUPIMOXN
KOUBEpTQ.

AFIPOZOXH H diadikaoia payeipEPaTog TTPETTEN va
emrnpeital. Mia HIkpAg diapkelag dladikaaia
MAYEIPEUATOG TTPETTEI VA ETTITNPEITAI CUVEXWG.

MPOEIAOMOIHZH: Kivduvog tTrupkayidg: Mnv
QTTOONKEUETE €idN TTAVW OTIG ETTIPAVEIEG JAYEIPEUATOG.

/\ A\ NPOEIAOMNOIHEH: Av epgavioTei pwypn oy
ETTIPAVEIQ, ATTEVEPYOTIOINOTE TN GUOKEUN YIA VO
QATTOPUYETE TO EVOEXOUEVO TNG NAEKTPOTTANCIOC.

* [0 Ta JOVTEAQ PE KAAUMPQ €OTIAG, KABAPIOTE TUXOV
UTTEPXEINIOEIG ATTO TO KAAUPUQ TTPIV TN XPAON Kal
a@noTe TNV Koudiva va KPUWOEI TTPIV KAEIOETE TO
KOAUPMA.

* Mn XPNOIYOTTOIEITE TN CUOKEUN PEOW EGWTEPIKOU
XPOVOOIAKOTITN ] XWPIOTOU CUCTAMATOG
TNAEXEIPIOUOU.

AI‘IPOEIAOI‘IOIHZH MNa

VO ATTOTPEWETE TNV ATTOKAION

TNG OUOKEUNG, TTPETTEI VA

EYKATOOTABOUV Ol

oTtaBepotrointéc. (MNa

AETITOUEPEIC TTANPOYOPIES, AVATPECTE OTOV 0ONYO

PUBMIONG TOU KIT AQVTIKAETTTIKAG TTPOCTACING).

« Katd n xprjon n ocuokeun Ba Beppavei. @a
TIPETTEI VA TTPOCEXETE IDIAITEPA VA PNV AYYIETE TIG
avTIoTACoEIG Bépuavong.

* O1 AaBég evdéxeTal va (eoTaBOUV PETA OTTO OUVTOUO
XPOVIKO OIACTNUa KATA TN XPNon.

* Mn xpnoihoTrolEiTE OKANPG KOBAPIOTIKA TTOU
XapAadouv A aIXMNPES METOAAIKEC EUOTPEG YIa vVa
KaBapioeTe TO TCAUI TNG TTOPTAG TOU POUPVOU Kal
AAAeg emmPAvelec. MTTOpoOUV va Xapdagouv Thv
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3. KAcioTe TNV TTOpTO PEXPI VO PTACEI
oXedOV aTnV TTANPWG KAEIOTH B€0n Kal
AQPAIPEDTE TNV TTOPTA TPARBWVTAG TNV TTPOG
TO YEPOG OOG.

-

5.2 ZuvtApnon

MPOEIAOMOIHZH: H cuvtipnon

QUTAG TNG CUOKEUNG TTPETTEI VO

TTPAYHOTOTTOIEITAI ATTO
e¢ouaiodoTnuévo UTTAAANAO Tou a€pPIg
atré €EEIDIKEUPEVO TEXVIKO.

AAAayR Tou AapTrTRPO PoUpvou
MPOEIAOMOIHZH: AtrevepyoTroinoTe

TN OUOKEUN Kal aproTe Th VA KPUWOEI
TTPIV TNV KABOPIoETE.

*  A@aipéoTe TOV YUGAIVO QaKO Kal ETTEITA
agaipéaTe Tn Auyvia.

» TomoBetroTe TN véa Auyvia (avOeKTIKN
oaTtoug 300 °C) yia va avTIKaTaoTATETE
TN Auxvia TTou agaipécate (230 V, 15-25
Watt, Totrog E14).

*  AvTIKOTAOTAOTE TOV YUGAIVO QOKO Kal O
@oUpPVOG 0aG gival ETOIYOG yIa XPron.

*  To TTpoidV TTEPIEXEI MIa TTNYH QWTOG
KaTnyopiag evepyelakig atmédoong G.

*  Hmnyn owtdg dev ptropei va
QAVTIKATAOTABEN ATTO TOV TEAIKO XPAROTN.
ATTaiTeiTal UTTNPETIa HETATTWARCEWV.

* H mepihapBavopevn Qwreivr TTnyn
dev TTpoopileTal yia xprion o€ dAAeg
EQAPUOYEG.

(@X=1@:

el

AVTIKATAOTACIUN TTNYH WTOG ATTo

eTayyeApaTia
- J

O AauTrTrpag €xel oxedlaoTeil EIBIKA yIa

XPNON O€ OIKIOKEG OUOKEUEG

payeipépaTtog. Agv gival KATAAANAOG yia
PWTIOUO dwpaTiou.
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6. EMIAYZH MPOBAHMATQN & META®OPA

6.1 EmriAuon mrpoBAnudrwv

AQoU eAéyEeTe auTd Ta Bagikd BruaTa emmiAuang TTPoRANNATWY, av e€akoAoubeite va
EXETE TTPOBANUO PE TN CUCKEUN OOG, ETTIKOIVWVAOTE PE UTTAAANAO €EOUCIOBOTNUEVOU
OEPPIG N HE ECEIDIKEUPEVO TEXVIKO.

MpoBAnpa

Méavn aitia

Auon

H eoTia A o1 {Wveg
JayeipéuaTog dev uTropolv va
gvepyoTToinBouv.

Agv uttdpyel TpoPodoaia
peUPATOG.

EAéyETe TNV ao@dAeia OIKIOKAG XProng yia
TN OUOKEUN.

EAéyETe €V UTTAPYEI DIOKOTTH PEUPATOG
SoKIMAlovTag AAAEG NAEKTPOVIKEG OUOKEUEG.

H eaTia Trapdyel Yia oopn
KATA TN SIGPKEIA TWV TTPWTWYV
HAYEIPIKWY CUVEDPIWV.

Néa ouokeun.

ZeOTAVETE IO KATOAPOAQ YEUATN HE VEPO OF
K&Be TrepIoXA payelpépaTog yia 30 AeTTd.

O poupvog dev avapel.

H 1pogodoaia gival
OTTEVEPYOTTOINUEVN.

EAéyEte av utrdpxel Tpo@odoaia peUPATOG.
Emriong eAéyETe av ol AoITTEG CUOKEUEG TNG
Koudivag AeItoupyouv.

Kapia 8éppavon i ¢olpvog
Oev BeppaiveTal.

O éAeyxog Bepuokpaaciag Tou
@oUpvou dev €xel pubuIoTEl
owoTd.

H mépTa Tou oUpvou ExEl
TIAPOAMEIVEI AVOIKTH.

EAéyEte av o d1akoTITNG EAEyXOU
Beppokpaaiag Tou poupvou Exel pUBUIOTEI
owaTd.

To payeipepa gival
QAVOUOIOYEVEG HECT OTO
@oupvo.

Ta pda@ia Tou oUpvou eival
TOTTOBETNUEVA E0PAAUEVA.

EAéyEre av xpnoipotroiodvTal ol
OUVIOTWHEVEG BEpUOKPOTIiag Kal ol Béaelg
POPIWV.

Mnv avoiyeTe ouxva TNV TTOPTA EKTOG AV
HayEIPEVUETE TTPAYHATA TTOU TTPETTEI VAl
YUpioeTe. Av avoigeTe ouyxva TNV TTOPTA,

n E0WTEPIKA Beppokpacia Ba eival
XAUNAOGTEPN KA QUTO PTTOPET va eTTNPEdTEl Ta
QTTOTEAETATA TOU POYEIPEUATOG.

To @wg Tou @oupvou (av
uTTapXEl) Oev AEITOUPVYEI.

O AapTmtipag éxel XaAdoel.
H nAexTpikr) Tpogodoacia
£xe1 aTroouvOEBED 1) gival

QTTEVEPYOTTOINUEVN.

AVTIKATOOTAOTE T AuXVia CUPQWVA HE TIG
odnyieg.
BeBaiwbeite 6T n NAekTpIKA TPOPOSOCTIia Eival
gvepyotroinuévn oTnv Trpia.

O avepioTApag Tou oupvou

(av uttapyer) eival Bopuwdng.

Ta pd@ia Tou goupvou
dovouvTal.

EAéyEte av o oUpvog gival eTTiTredog.

BeBaiwBeite 611 Ta pd@Ia Kal T TTPOIOVTA
wnaoipatog dev dovouvTal A €pXovTal o€
ETTAPN YE TOV TTIOW TTivaKa Tou goUpvou.

6.2 MeTagopd

Av XpeIaeTal va JETAPEPETE TO TTPOIOV, XPNCIUOTIOINCTE TNV APXIKA CUCKEUACTIa TOU
TTPOIOVTOG KAl ETAPEPETE TO XPNOIYOTTOIWVTAG TV APXIKY) cuoKeuaaia. AKOAOUBNOTE Tig
ETMONUAVOEIG HETOPOPAG TTAVW OTn ouokeuaaia. KoAARoTe pe Taivia OAa Ta avegaptnrta
€€apTAPATA TOU TTPOIOVTOG YIA VA ATTOPUYETE TUXOV BAGRN TOU TTPOIOVTOG KATA TN

METAPOPA.

Av dev £XETE TNV OPXIKI) CUCKEUOGIA, ETOINAOTE £va KOUTI HETAPOPAG TTPOKEIUEVOU N
OUOKEUN, €I0IKA O EEWTEPIKEG ETTIPAVEIEG TOU TTPOIOVTOG VA TTPOCTATEUOVTAI OTTO TIG

€CWTEPIKEG ATTEINEG.
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7. TEXNIKEZ NMPOAIATPA®EZ

7.1 Evepyelako deATio

UNITED
MovTtého UFC-68252
TOTog PoUpvou HAEKTPIKOZ
Mada kg 36,7
A€gikTNG EVEPYEIAKAG ATTOB00NG - CUUPBATIKOG 103,9
AgikTnG evePYEIOKAG ATTOS0ONG - PE AVEPIOTAPA 93,4
Evepyeiak KAdon A
KatavaAwaon evépyelag (NAekTpIOPAG) - aupBaTIkOg kWh/kUkho 0,79
KartavaAwan evépyelag (NAEKTPIOUOG) - HE AVEPIOTHPO kWh/kUkAo 0,71
MAARBog Bardpwy 1

Mnyn 6éppavong HAEKTPIKOZ
‘Oykog | 50

AuUTOG 0 PoUpvog auppopewveTal pe To EN 60350-1

JupBoulég Egoikovounang Evépyelag

Poupvog
- Mayeipevete Ta @ayntd padi, eav gival EQIKTO.

- AlatnprioTe oUvTopO XPOVo TTPOBEpUavoNG.

- Mnv TTapaTeiveTe TOV XPOVO PAYEIPEUATOG.

- Mnv avoigete TNV TTépTA TOU POUPVOU KATA TN DIGPKEIQ TOU PAYEIPEPATOG.

- Mnv &exAoeTe va aTTEVEPYOTTOINCETE TOV POUPVO PETA TNV OAOKARPWGN TOU PAYEIPENATOG.
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Mépka UNITED
MovTtéAo UFC-68252
TO1rOg TTAGKOG ECTIWV HAEKTPIKA
MARBog Jwvwv HayeIPEPATOG 4
TexvoAoyia Béppavong-1 HAekTpIKN €0Tia
MéyeBog-1 cm 28,0
KaravdAwaon evépyeiag-1 Whlkg XIE
Texvoloyia Bépuavong-2 HAekTPIKN £0Tia
MéyeBog-2 cm 18,0
KaravdAwon evépyelag-2 Whikg 193,0
Texvoloyia Bépuavong-3 HAekTPIKN £0Tia
Méyefog-3 cm 14,5
KaravdAwon evépyelag-3 Whikg 193,0
Texvoloyia Bépuavong-4 HAeKTPIKN €0Tia
Méyefog-4 cm 22,0
KaravaAwon evépyeiag-4 Whikg 193,0
KaravdAwaon evépyelag TnG TTAAKAG e0TIWV | Whikg 193,0

AuTA N TTAdKa £0TIWV gUppop@wveTal He To EN 60350-2

TupBouAég ESoikovounong Evépyeiag

MAdKa e0TIWV
- XpnoIJoTTOIEiTE OKEUN WE ETTITTEDN ETTIPAVEIQ.

- XpnoipoTtrolgite okeln pe KATGAANAo péyebog.
- XpNOIKOTIOIEITE OKEUN PE KATTAKI.

- EAaxioTomromote Tnv ToodtnTa UYPOU 1) AiTTouG.

- Otav 10 Uyp6 apyicel va Bpdadel, HEIWOTE TN pUBUICN.
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Thank you for choosing this product.

This User Manual contains important safety information and instructions on the operation
and maintenance of your appliance.

Please take the time to read this User Manual before using your appliance and keep this
book for future reference.

Icon Type Meaning

A WARNING Serious injury or death risk

& RISK OF ELECTRIC SHOCK Dangerous voltage risk

A FIRE Warning; Risk of fire / flammable materials
& CAUTION Injury or property damage risk

@ IMPORTANT / NOTE Operating the system correctly
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1. SAFETY INSTRUCTIONS

» Carefully read all instructions before using your
appliance and keep them in a convenient place for
reference when necessary.

» This manual has been prepared for more than one
model therefore your appliance may not have some
of the features described within. For this reason, it
is important to pay particular attention to any figures
whilst reading the operating manual.

1.1 GENERAL SAFETY WARNINGS

» This appliance can be used by children aged from
8 years and above and by persons with reduced
physical, sensory or mental capabilities or lack
of experience and knowledge if they have been
given supervision or instruction concerning use of
the appliance in a safe way and understand the
hazards involved. Children should not play with the
appliance. Cleaning and user maintenance should
not be made by children without supervision.

A WARNING: The appliance and its accessible parts
become hot during use. Care should be taken to avoid
touching heating elements. Keep children less than 8
years of age away unless they are continually
supervised.

/5 A\ WARNING: Unattended cooking on a hob with
fat or oil can be dangerous and may result in fire.
NEVER try to extinguish such a fire with water, but
switch off the appliance and cover the flame with a lid
or a fire blanket.

/\ CAUTION: The cooking process has to be
supervised. A short term cooking process has to be
supervised continuously
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/5 A WARNING: Danger of fire: Do not store items
on the cooking surfaces.

/\ A\ WARNING: If the surface is cracked, switch off
the appliance to avoid the possibility of electric shock.

* For models which incorporate a hob lid, clean any
spillages off the lid before use and allow the cooker
to cool before closing the lid.

* Do not operate the appliance with an external timer
or separate remote-control system.

WARNING: To prevent

the appliance tipping, the

stabilising brackets must be ‘E’
installed. (For detailed

information refer to the anti-

tilting kit set guide.)

« During use the appliance will get hot. Care should
be taken to avoid touching heating elements inside
the oven.

* Handles may become hot after a short period of
time during use.

* Do not use harsh abrasive cleaners or scourers to
clean oven surfaces. They can scratch the surfaces
which may result in shattering of the door glass or
damage to surfaces.

Do not use steam cleaners to clean the appliance.

AA WARNING: To avoid the possibility of electric
shocks, make sure that the appliance is switched off
before replacing the lamp.

/\ CAUTION: Accessible parts may be hot when
cooking or grilling. Keep young children away from the
appliance when it is in use.

* Your appliance is produced in accordance with all
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applicable local and international standards and
regulations.

* Maintenance and repair work should only be carried
out by authorised service technicians. Installation
and repair work that is carried out by unauthorised
technicians may be dangerous. Do not alter or
modify the specifications of the appliance in any
way. Inappropriate hob guards can cause accidents.

» Before connecting your appliance, make sure
that the local distribution conditions (nature of the
gas and gas pressure or electricity voltage and
frequency) and the specifications of the appliance
are compatible. The specifications for this appliance
are stated on the label.

/\ CAUTION: This appliance is designed only for
cooking food and is intended for indoor domestic
household use only. It should not be used for any
other purpose or in any other application, such as for
non-domestic use, in a commercial environment or for
heating a room.

* Do not use the oven door handles to lift or move the
appliance.

» All possible measures have been taken to ensure
your safety. Since the glass may break, care should
be taken while cleaning to avoid scratching. Avoid
hitting or knocking the glass with accessories.

» Make sure that the supply cord is not trapped or
damaged during installation. If the supply cord is
damaged, it must be replaced by the manufacturer,
its service agent or similarly qualified persons in
order to prevent a hazard.

* Do not let children climb on the oven door or sit on it
while it is open.
» Please keep children and animals away from this
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appliance.
1.2 INSTALLATION WARNINGS

* Do not operate the appliance before it is fully
installed.

* The appliance must be installed by an authorised
technician. The manufacturer is not responsible
for any damage that might be caused by incorrect
placement and installation by unauthorised people.

* When the appliance is unpacked, make sure that
it has not been damaged during transportation.
In the case of a defect, do not use the appliance
and contact a qualified service agent immediately.
The materials used for packaging (nylon, staplers,
styrofoam, etc.) may be harmful to children and they
should be collected and removed immediately.

» Protect your appliance from the atmosphere. Do
not expose it to sun, rain, snow, dust or excessive
humidity.

» Materials around the appliance (i.e. cabinets) must

be able to withstand a minimum temperature of
100°C.

* The appliance must not be installed behind a
decorative door, in order to avoid overheating.

1.3 DURING USE

* When you first use your oven you may notice a
slight smell. This is perfectly normal and is caused
by the insulation materials on the heater elements.
We suggest that, before using your oven for the
first time, you leave it empty and set it at maximum
temperature for 45 minutes. Make sure that the
environment in which the product is installed is well
ventilated.
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Take care when opening the oven door during or
after cooking. The hot steam from the oven may
cause burns.

Do not put flammable or combustible materials in or
near the appliance when it is operating.

Always use oven gloves to remove and replace food
in the oven.

Under no circumstances should the oven be lined
with aluminium foil as overheating may occur.

Do not place dishes or baking trays directly onto the

base of the oven whilst cooking. The base becomes
very hot and damage may be caused to the product.

@& Do not leave the cooker unattended when
cooking with solid or liquid oils. They may catch fire
under extreme heating conditions. Never pour water
on to flames that are caused by oil, instead switch the
cooker off and cover the pan with its lid or a fire
blanket.

Always position pans over the centre of the cooking
zone, and turn the handles to a safe position so they
cannot be knocked.

If the product will not be used for a long period of
time, turn the main control switch off. Turn the gas
valve off when gas appliances are not in use.

Make sure the appliance control knobs are always
in the “0” (stop) position when the appliance is not in
use.

The trays incline when pulled out. Take care not
to spill or drop hot food when removing it from the
oven.

Do not place anything on the oven door when it is
open. This could unbalance the oven or damage the
door.
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* Do not place heavy or flammable items (e.g. nylon,
plastic bags, paper, cloth, etc.) into the drawer. This
includes cookware with plastic accessories (e.g.
handles).

CAUTION: The inside surface of the storage
compartment may get hot when the appliance is in
use. Avoid touching the inside surface.

* Do not hang towels, dishcloths or clothes from the
appliance or its handles.

1.4 DURING CLEANING AND MAINTENANCE

* Make sure that your appliance is turned off at
the mains before carrying out any cleaning or
maintenance operations.

* Do not remove the control knobs to clean the control
panel.

» To maintain the efficiency and safety of your
appliance, we recommend you always use original
spare parts and to call our authorised service agents
when needed.

CE Declaration of conformity
We declare that our products meet the
applicable European Directives, Decisions
and Regulations and the requirements listed
in the standards referenced.

Detailed Declaration of Conformity can be found on
our website www.united-electronics.gr

This appliance has been designed to be used only
for home cooking. Any other use (such as heating a
room) is improper and dangerous.

The operating instructions apply to several models.
You may notice differences between these instructions
and your model.
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Disposal of your old machine

This symbol on the product or on its packaging
indicates that this product should not be

_ treated as household waste. Instead it should
= | e handed over to the applicable collection
point for the recycling of electrical and
electronic equipment. By ensuring this product is
disposed of correctly, you will help prevent potential
negative consequences for the environment and
human health, which could otherwise be caused by
inappropriate waste handling of this product. For more
detailed information about recycling of this product,
please contact your local city office, your household
waste disposal service or the retailer who you
purchased this product from.
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2. INSTALLATION AND
PREPARATION FOR USE .

WARNING : This appliance must be

installed by an authorised service

person or qualified technician,
according to the instructions in this guide

dryer.

The appliance can be placed close to
other furniture on condition that, in the
area where the appliance is set up, the
furniture’s height does not exceed the
height of the cooktop.

and in Compliance with the current local Installation of the Cooker

regulations.

* Incorrect installation may cause harm
and damage, for which the manufacturer
accepts no responsibility and the
warranty will not be valid.

« Prior to installation, ensure that the local
distribution conditions (electricity voltage
and frequency and/or nature of the gas
and gas pressure) and the adjustments
of the appliance are compatible. The

If the kitchen furniture is higher than the
cooktop, the kitchen furniture must be
at least 10 cm away from the sides of
appliance for air circulation.

If a cooker hood or cupboard is to be
installed above the appliance, the safety
distance between cooktop and any
cupboard/cooker hood should be as
shown below.

adjustment conditions for this appliance

are stated on the label.

« The laws, ordinances, directives and

standards in force in the country of use
are to be followed (safety regulations,

A (mm) Cupboard 420
B (mm) Cooker Hood 650/700
C (mm) Product Width
D (mm) 50

proper recycling in accordance with the
regulations, etc.).

« If the product contains removable shelf
guides (wire racks) and the user manual
includes recipes like yoghurt, the wire
racks shall be removed and the oven
operated in the defined cooking mode.
Removal of the Wire Shelf information
is included in the CLEANING AND
MAINTENANCE section.

2.1 INSTRUCTIONS FOR THE INSTALLER
General instructions

» After removing the packaging material
from the appliance and its accessories,
ensure that the appliance is not
damaged. If you suspect any damage,
do not use it and contact an authorised
service person or qualified technician
immediately.

* Make sure that there are no flammable
or combustible materials in the close
vicinity, such as curtains, oil, cloth etc.
which may catch fire.

» The worktop and furniture surrounding
the appliance must be made of
materials resistant to temperatures
above 100°C.

* The appliance should not be installed
directly above a dishwasher, fridge,
freezer, washing machine or clothes
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2.2 ELECTRICAL CONNECTION AND SAFETY

WARNING: The electrical connection
of this appliance should be carried out
by an authorised service person or

qualified electrician, according to the
instructions in this guide and in compliance
with the current local regulations.

WARNING: THE APPLIANCE MUST
BE EARTHED.

Before connecting the appliance to the
power supply, the voltage rating of the
appliance (stamped on the appliance
identification plate) must be checked for
correspondence to the available mains
supply voltage, and the mains electric
wiring should be capable of handling the
appliance’s power rating (also indicated
on the identification plate).

During installation, please ensure
that isolated cables are used. An
incorrect connection could damage
your appliance. If the mains cable is
damaged and needs to be replaced
this should be done by a qualified
personnel.

Do not use adaptors, multiple sockets
and/or extension leads.

The supply cord should be kept away
from hot parts of the appliance and must
not be bent or compressed. Otherwise
the cord may be damaged, causing a
short circuit.

EN-12

If the appliance is not connected

to the mains with a plug, a all-pole
disconnector (with at least 3 mm contact
spacing) must be used in order to meet
the safety regulations.

The appliance is designed for a power
supply of 220-240 V~.380-415 3N~

If your supply is different, contact

the authorized service personnel or
qualified electrician.

The power cable (HO5VV-F) must be
long enough to be connected to the
appliance.

The fused switch must be easily
accessible once the appliance has been
installed.

Ensure all connections are adequately
tightened.

Fix the supply cable in the cable clamp
and then close the cover.

The terminal box connection is placed
on the terminal box.
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2.3 ANTI-TILTING KIT
A 2 N

Anti-tilting
Bracket
(x1) (will be

Screw (x1)
attached to the
wall)

3
wall
plug (x1)
\ AN

The document bag contains an

anti-tilting kit. Loosely attach the anti-

tilting bracket (1) to the wall using the
screw (2) and wall plug (3), following the
measurements shown in the figure and
table below. Adjust the height of the anti-
tilting bracket so that it lines up with the slot
on the cooker and tighten the screw. Push
the appliance towards the wall making sure
that the anti-tilting bracket is inserted into
the slot on the rear of the appliance.

(WithI"nr;)(d[l)‘:;t)t?'nlQ?-Inesigﬂ)s(Cm) A(mm) | B (mm)
60x60x90 (Double Oven) 297.5 52
50x60x90 (Double Oven) 247.5 52

90x60x85 430 107
60x60x90 309.5 112
60x60x85 309.5 64
50x60x90 247.5 112
50x60x85 247.5 64
50x50x90 247.5 112
50x50x85 247.5 64

A N\
e
5N n ok
Wall g ¢i H
itil?irllg
bracket
\
. o=t VU]

2.4 ADJUSTING THE FEET

Your product stands on four adjustable
feet. For safe operation, it is important that
your appliance is correctly balanced. Make
sure the appliance is level prior to cooking.
To increase the height of the appliance,
turn the feet anti-clockwise. To decrease
the height of the appliance, turn the feet
clockwise.

It is possible to raise the height of the
appliance up to 30 mm by adjusting the
feet. The appliance is heavy and we
recommend that a minimum of 2 people lift
it. Never drag the appliance.

Ve
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3. PRODUCT FEATURES

Important: Specifications for the product vary and the appearance of your appliance
may differ from that shown in the figures below.

List of Components

- — ] 1. Cooktop
2. Control Panel
| 2 3. Oven Door Handle
4. Oven Door
= 3 | 5. Adjustable Feet
4
0 = 5
J
Control Panel
P
@ g gg 28 gg gg UFC-68252
C Q.
=] Em.’
o @~ [ ]
L 6 7 8

6. Oven Function Control Knob
7. Oven Thermostat Knob
8. Hob Control Knob

EN-14




4. USE OF PRODUCT

4.1 HOB CONTROLS
Hotplate

The hotplate is controlled by a knob with 6
positions.

The hotplate can be operated by switching
the control knob to one of these positions.
Near each hob control knob, there is a
small symbol that shows which hotplate is
controlled by that knob. The on/off light on
the control panel shows which hotplates are
in use.

( 0
1 6
2 ‘5
3 4 J
Knob .
Position Buncton

0 Off position
1 To melt butter etc. and to warm small

quantities of liquid

2 To warm bigger quantities of liquid. To
prepare creams and sauces

To defrost food for cooking

To roast meat and steak

3
4 To cook delicate meat and fish
5
6

To boil big quantities of liquid or to fry

A WARNING:

*  When operating the hotplate for the first
time, or after it has not been used for a
prolonged period of time, it is necessary
to eliminate any humidity which may
have accumulated around the electrical
elements of the plate. To do this,
operate the hotplate on its lowest setting
for about 20 minutes.

* Never operate a hotplate without pans
on. Otherwise, form defects may occur
on the cooktop.

*  Only use flat-bottomed pans with thick
bases.

EN -

» Make sure the bottom of the pan is dry
before placing it on a hotplate.

*  When a hotplate is in operation, make
sure that the pan is centred correctly
on it.

* Never use a pan with a smaller or larger
diameter than that of the hotplate as this
will waste energy.

bid b d

-)><(—
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Circular Saucepan
Base

bid
-><r =] =

L X | x |

Small Saucepan Saucepan base that
Diameter has not settled

» If possible, always place lids on the
pans to avoid heat loss.

» The temperature of accessible parts
may become high while the appliance
is operating. It is imperative to keep
children and animals well away from
the hob during use and until it has fully
cooled after use.

» If you notice a crack on the cooktop,
it must be immediately switched off
and replaced by an authorized service
personnel or technician.

4.2 OVEN CONTROLS
Oven function control knob

Turn the knob to the corresponding symbol
of the desired cooking function. For the
details of different functions see "Oven
Functions’.

Oven thermostat knob

After selecting a cooking function, turn
this knob to set the desired temperature.
The oven thermostat light will illuminate
whenever the thermostat is in operation
to heat up the oven or maintain the
temperature.

Oven Functions

15



Oven Lamp: Only the
oven light will switch
on. It will remain on for
the duration of the
cooking function.

Defrost Function: The
oven’s warning lights
will switch on and the
fan will start to operate.
To use the defrost
function, place your
frozen food in the oven
on a shelf in the third slot from the bottom.
It is recommended that you place an oven
tray under the defrosting food to catch the
water accumulated due to melting ice. This
function will not cook or bake your food, it
will only help to defrost it.

Static Cooking
Function: The oven’s
thermostat and
warning lights will
switch on, and the
lower and upper
heating elements will
start operating. The
static cooking function emits heat, ensuring
even cooking of food. This is ideal for
making pastries, cakes, baked pasta,
lasagne and pizza. Preheating the oven for
10 minutes is recommended and it is best
to use only one shelf at a time in this
function.

Fan Function: The
oven’s thermostat and
warning lights will
switch on, and the
upper and lower
heating elements and
fan will start operating.
This function is good for baking pastry.
Cooking is carried out by the lower and
upper heating elements within the oven and
by the fan, which provides air circulation,
giving a slightly grilled effect to the food. It
is recommended that you preheat the oven
for about 10 minutes.

Lower Heating and
Fan Function: The
oven’s thermostat and
warning lights will
switch on, and the
lower heating element
and fan will start
operating. The lower heating and fan
function is ideal for heating foods evenly in

a short time. It is recommended that you
preheat the oven for about 10 minutes.

Grilling Function: The
oven’s thermostat and
warning lights will
switch on, and the grill
heating element will
start operating. This
function is used for
grilling and toasting foods on the upper
shelves of the oven. Lightly brush the wire
grid with oil to stop food sticking and place
food in the centre of the grid. Always place
a tray beneath the food to catch any drips
of oil or fat. It is recommended that you
preheat the oven for about 10 minutes.

NN

Warning: When grilling, the oven door

must be closed and the oven

temperature should be adjusted to
190°C.

Faster Grilling
Function: The oven’s
thermostat and
warning lights will
switch on, and the grill
and upper heating
elements will start
operating. This function is used for faster
grilling and for grilling food with a larger
surface area, such as meat. Use the upper
shelves of the oven. Lightly brush the wire
grid with oil to stop food sticking and place
food in the centre of the grid. Always place
a tray beneath the food to catch any drips
of oil or fat. It is recommended that you
preheat the oven for about 10 minutes.

v Ve S

Warning: When grilling, the oven door

must be closed and the oven

temperature should be adjusted to
190°C.

Double Grill and Fan
Function: The oven’s
thermostat and
warning lights will
switch on, and the grill,
upper heating
elements and fan will
start operating. This function is used for
faster grilling of thicker food and for grilling
of food with a larger surface area. Both the
upper heating elements and grill will be
energised along with the fan to ensure even
cooking. Use the upper shelves of the oven.
Lightly brush the wire grid with oil to stop
food sticking and place food in the centre of
the grid. Always place a tray beneath the
food to catch any drips of oil or fat. It is

R Ve Ve

o
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recommended that you preheat the oven for
about 10 minutes.

Warning: When grilling, the oven door

must be closed and the oven

temperature should be adjusted to
190°C.

4.3 COOKING TABLE

f=4

-'E Dishes Ega IE <L>
I.E > min.
Puff Pastry 1-2 170-190 | 35-45
o Cake 1-2 170-190 | 30-40
s Cookie 1-2 170-190 | 30-40
@ Stew 2 175-200 | 40-50
Chicken 1-2 200 45-60
Puff Pastry 1-2 170-190 | 25-35
Cake 1-2-3 150-170 | 25-35
E Cookie 1-2-3 150-170 | 25-35
Stew 2 175-200 | 40-50
Chicken 1-2 200 45-60
orillea 4 200 | 10-15
E Chicken * 190 50-60
g Chop 3-4 200 15-25
Beefsteak 4 200 15-25

*If available cook with roast chicken skewer.

4.4 ACCESSORIES
The Deep Tray

The deep tray is best used for cooking
stews.

Put the tray into any rack and push it to the
end to make sure it is placed correctly.

e

/

The Flap Drawer

Your appliance includes a drawer for storing
accessories such as trays, shelves, grids,
or small pots and pans.

n WARNING: The inner surface of the

EN -

drawer may become hot during use. Do not
store any food, plastic or flammable
materials in the drawer.

e

q

| )

The Shallow Tray

The shallow tray is best used for baking
pastries.

Put the tray into any rack and push it to the
end to make sure it is correctly placed.

The Wire Grid

The wire grid is best used for grilling or for
processing food in oven-friendly containers.

WARNING

Place the grid to any corresponding
rack in the oven cavity correctly and push it
to the end.
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5. CLEANING AND
MAINTENANCE

5.1 CLEANING

WARNING: Switch off the appliance
and allow it to cool before cleaning is
to be carried out.

General Instructions

» Check whether the cleaning materials
are appropriate and recommended by
the manufacturer before use on your
appliance.

* Use cream cleaners or liquid cleaners
which do not contain particles. Do not
use caustic (corrosive) creams, abrasive
cleaning powders, rough wire wool or
hard tools as they may damage the
cooker surfaces.

Do not use cleaners that contain

particles, as they may scratch the

glass, enamelled and/or painted parts
of your appliance.

« Should any liquids overflow, clean them
immediately to avoid parts becoming
damaged.

Do not use steam cleaners for
cleaning any part of the appliance.

Cleaning the Inside of the Oven

* The inside of enamelled ovens are best
cleaned while the oven is warm.

*  Wipe the oven with a soft cloth soaked
in soapy water after each use. Then,
wipe the oven over again with a wet
cloth and dry it.

* You may need to use a liquid cleaning
material occasionally to completely
clean the oven.

Cleaning the Hotplate Heater

» Clean the hotplate heater on a regular
basis.

*  Wipe the hotplate with a soft cloth
soaked in only water. Then, run the
hotplate for a short time to dry it
completely.

Cleaning the Enamelled Parts

* Clean the enamelled parts of your
appliance on a regular basis.

*  Wipe the enamelled parts with a soft
cloth soaked in soapy water. Then, wipe
them over again with a wet cloth and dry
them.

Do not clean the enamelled parts while
they are still hot from cooking.

Do not leave vinegar, coffee, milk, salt,
water, lemon or tomato juice on the
enamel for a long time.

Cleaning the Stainless Steel Parts (if
available)

* Clean the stainless steel parts of your
appliance on a regular basis.

*  Wipe the stainless steel parts with a soft
cloth soaked in only water. Then, dry
them thoroughly with a dry cloth.

Do not clean the stainless steel parts
while they are still hot from cooking.

Do not leave vinegar, coffee, milk, salt,
water, lemon or tomato juice on the
stainless steel for a long time.

Cleaning Painted Surfaces (if available)

* Spots of tomato, tomato paste, ketchup,
lemon, oil derivatives, milk, sugary
foods, sugary drinks and coffee should
be cleaned with a cloth dipped in warm
water immediately. If these stains are
not cleaned and allowed to dry on the
surfaces they are on, they should NOT
be rubbed with hard objects (pointed
objects, steel and plastic scouring wires,
surface-damaging dish sponge) or
cleaning agents containing high levels
of alcohol, stain removers, degreasers,
surface abrasive chemicals. Otherwise,
corrosion may occur on the powder
painted surfaces, and stains may occur.
The manufacturer will not be held
responsible for any damage caused
by the use of inappropriate cleaning
products or methods.

Removal of the Oven Door

Before cleaning the oven door glass, you
must remove the oven door, as shown

below.
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1. Open the oven door.

-

2. Open the locking catch (a) (with the aid
of a screwdriver) up to the end position.
P

3. Close the door until it is almost in the
fully closed position, and remove the door
by pulling it towards you.

-

5.2 MAINTENANCE
WARNING: The maintenance of this
appliance should be carried out by an
authorised service person or qualified

technician only.

Changing the Oven Lamp
WARNING: Switch off the appliance
and allow it to cool before cleaning
your appliance.

* Remove the glass lens, then remove the
bulb.

» Insert the new bulb (resistant to 300 °C)
to replace the bulb that you removed
(230V, 15-25 Watt, Type E14).

* Replace the glass lens, and your oven
is ready for use.

* The product contains a light source of

energy efficiency class G.

» Light source can not be replaced by end
user. After sales service is needed.

» The included light source is not intended
for use in other applications.

(
Al

Replaceable light source by a
professional

i

The lamp is designed specifically for

use in household cooking appliances.

It is not suitable for household room
illumination.
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6. TROUBLESHOOTING&TRANSPORT

6.1 TROUBLESHOOTING

If you still have a problem with your appliance after checking these basic troubleshooting
steps, please contact an authorised service person or qualified technician.

Problem

Possible Cause

Solution

The hob or cooking zones
cannot be switched on.

There is no power supply.

Check the household fuse for the appliance.

Check whether there is a power cut by trying
other electronic appliances.

The hob produces an odour
during the first cooking
sessions.

New appliance.

Heat a saucepan full of water on each
cooking zone for 30 minutes.

Oven does not switch on.

Power is switched off.

Check whether there is power supplied.
Also check that other kitchen appliances are
working.

No heat or oven does not
warm up.

Oven temperature control is
incorrectly set.

Oven door has been left open.

Check the oven temperature control knob is
set correctly.

Cooking is uneven within the
oven.

Oven shelves are incorrectly
positioned.

Check that the recommended temperatures
and shelf positions are being used.

Do not frequently open the door unless you
are cooking things that need to be turned.
If you open the door often, the interior
temperature will be lower and this may affect
the results of your cooking.

Oven light (if available) does
not operate.

Lamp has failed.

Electrical supply is disconnected
or switched off.

Replace lamp according to the instructions.

Make sure the electrical supply is switched
on at the wall socket outlet.

The oven fan (if available) is
noisy.

Oven shelves are vibrating.

Check that the oven is level.

Check that the shelves and any bake ware
are not vibrating or in contact with the oven
back panel.

6.2 TRANSPORT

If you need to transport the product, use the original product packaging and carry it using
its original case. Follow the transport signs on the packaging. Tape all independent parts to
the product to prevent damaging the product during transport.

If you do not have the original packaging, prepare a carriage box so that the appliance,
especially the external surfaces of the product, is protected against external threats.
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