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1. A SAFETY INFORMATION

Before the installation and
use of the appliance read the
supplied instructions careful-
ly. The manufacturer is not
responsible for any injuries or
damage that result from in-
correct installation or usage.
Always keep the instructions
in a safe and accessible loca-
tion for future reference.

1.1 Children and
vulnerable people safety

« This appliance can be used
by children aged from 8
years and above and per-
sons with reduced physical,
sensory or mental capabili-
ties or lack of experience
and knowledge if they have
been given supervision or
instruction concerning the
use of the appliance in a
safe way and understand
the hazards involved. Chil-
dren of less than 8 years of
age and persons with very

extensive and complex dis-
abilities shall be kept away
from the appliance unless
continuously supervised.

* Children should be super-
vised to ensure that they do
not play with the appliance.

+ Keep packaging away from
children and dispose of it
properly.

+ WARNING: The appliance
and its accessible parts be-
come hot during use. Keep
children and pets away dur-
ing use and cooling.

» Activate the child safety de-
vice, if available.

* Children must not clean or
maintain the appliance
without supervision.

1.2 General Safety

This appliance is for cook-
ing purposes only.

This appliance is designed
for single household do-
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mestic use in an indoor en-
vironment.

This appliance may be
used in offices, hotel guest
rooms, bed & breakfast
guest rooms, farm guest
houses, and other similar
accommodation where
such use does not exceed
average domestic usage
levels.

Do not use the appliance
before installing it in the
built-in structure.
Disconnect the appliance
from the power supply be-
fore carrying out any main-
tenance.

If the supply cord is dam-
aged, it must be replaced
by the manufacturer, its au-
thorised service centre or
similarly qualified persons
to avoid an electrical haz-
ard.

WARNING: Ensure that the
appliance is switched off
before replacing the lamp
to avoid the possibility of
electric shock.

WARNING: The appliance
and its accessible parts be-
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come hot during use. Care
should be taken to avoid
touching heating elements
or the surface of the appli-
ance cavity.

Always use oven gloves to
remove or insert accesso-
ries or ovenware.

Use only the food sensor
(core temperature sensor)
recommended for this ap-
pliance.

To remove the shelf sup-
ports first pull the front of
the shelf support and then
the rear end away from the
side walls. Install the shelf
supports in the opposite se-
quence.

Do not use a steam cleaner
to clean the appliance.

Do not use harsh abrasive
cleaners or sharp metal
scrapers to clean the glass
door since they can scratch
the surface, which may re-
sult in shattering of the
glass.

Before pyrolytic cleaning,
remove all accessories and
excessive deposits/spills
from the appliance cavity.



2. SAFETY INSTRUCTIONS

2.1 Installation

/N WARNING!

Only a qualified person must install this
appliance.

* Remove all the packaging.

* Do not install or use a damaged
appliance.

» Follow the installation instructions
available on our website.

» Be careful when moving the appliance, as
it is heavy. Use safety gloves and
enclosed footwear.

» Do not pull the appliance by the handle.

+ Install the appliance in a safe and suitable
location that meets installation
requirements.

» Keep the minimum distance from other
appliances and units.

« Before mounting the appliance, ensure it
is level and that the door opens without
any restraint.

» The appliance is equipped with an electric
cooling system. It must be operated with
the electric power supply.

2.2 Electrical connection

/\ WARNING!
Risk of fire and electric shock.

+ All electrical connections should be made
by a qualified electrician.

» Make sure the parameters on the rating
plate are compatible with the electrical
ratings of the mains power supply.

» The appliance must be earthed. Always
use a correctly installed shockproof
socket.

* Do not use multi-plug adapters and
extension cables.

» Avoid damaging the mains plug and cable.

If replacement is needed, it must be done
by our Authorized Service Centre.

» Do not let mains cables touch or come
near the appliance door or the niche
below, especially when it operates or the
door is hot.

» Shock protection of live and insulated
parts must be fastened securely and
should not be removable without tools.

« Connect the mains plug to the socket only
at the end of installation. Ensure access to
the mains plug after installation.

« |f the mains socket is loose, do not
connect the mains plug.

« Do not disconnect the appliance by pulling
on the mains cable. Always pull on the
mains plug.

* Use only correct isolation devices: line
protecting cut-outs, fuses (screw type
fuses removed from the holder), earth
leakage trips and contactors.

* The electrical installation must have an
isolation device that disconnects the
appliance from the mains at all poles, with
a contact opening width of at least 3 mm.

» Fully close the appliance door before
connecting it to the mains.

« This appliance is supplied with a main
plug and a main cable.

Cable types applicable for installation or re-
placement for Europe:

HO7 RN-F, HO5 RN-F, HO5 RRF, H05 VV-F, HO5
V2V2-F (T90), HO5 BB-F

For the section of the cable refer to the total
power on the rating plate. You can also refer
to the table:

Total power (W) Section of the cable

(mm?)
maximum 1,380 3x0.75
maximum 2,300 3x1
maximum 3,680 3x1.5

The earth cord (green / yellow cable) must be
2 cm longer than the brown phase and blue
neutral cables.

2.3 Use

/\ WARNING!

Risk of injury, burns and electric shock or
explosion.

* Do not change the specification of the
appliance.

« Ensure ventilation openings are not
blocked.

* Do not let the appliance stay unattended
during operation.

« Deactivate the appliance after each use.
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Be careful when opening the appliance
door during operation, as hot air and
flammable mixtures from alcohol
ingredients can be released.

Do not operate the appliance with wet
hands or when it comes in contact with
water.

Do not apply pressure on the open door.
Do not use the appliance as a work
surface or as a storage surface.

Keep sparks and open flames away from
the appliance when the door is open.
Use only approved glass and jars for
preserving.

Do not place flammable products near the
appliance.

/N WARNING!
Risk of damage to the appliance.

To prevent damage or discoloration to the
enamel:

— do not place ovenware or objects
directly on the cavity bottom.

— do not place aluminum foil directly on
the cavity bottom.

— do not put water directly into the hot
appliance.

— do not leave moist dishes and food in
the appliance after cooking.

— be careful when removing or installing
accessories.

Enamel or stainless steel discoloration
does not affect performance of the
appliance.

Use a deep pan for moist cakes, as fruit
juices can cause permanent stains.
Always cook with the appliance door
closed.

If the appliance is installed behind a
furniture panel, do not close the panel
during use or until the appliance is fully
cooled to prevent heat and moisture
damage.

Concerning the lamp(s) inside this product
and spare part lamps sold separately:
These lamps are intended to withstand
extreme physical conditions in household
appliances, such as temperature,
vibration, humidity, or are intended to
signal information about the operational
status of the appliance. They are not
intended to be used in other applications
and are not suitable for household room
illumination.

This product contains a light source of
energy efficiency class G.
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* Use only lamps with the same
specifications.

« To repair the appliance contact the
Authorised Service Centre. Use original
spare parts only.

2.4 Care and cleaning

/N WARNING!

Risk of injury, fire, or damage to the appli-
ance.

* Turn off and unplug the appliance before
maintenance.

« Ensure the appliance is cold to avoid glass
breakage. If the door glass panels are
damaged, contact the authorized service
centre for replacement.

* Be careful when you remove the door from
the appliance, it is heavy.

« Clean and dry the appliance, its cavity,
and accessories after each use to prevent
steam condensation, corrosion, and
surface deterioration.

* Check the product regularly for signs of
deterioration that may make it unsuitable
for food contact, such as cracks, blisters,
delamination, shrinkage, stickiness,
corrosion, or other visible changes in
texture or appearance. Follow cleaning
and care instructions to prevent
deterioration.

* Use a microfibre cloth, warm water, and
neutral detergents for cleaning the
appliance and accessories. Do not use
abrasive products, pads, solvents, sharp-
edged or metal objects.

« Follow safety instructions on packaging
when using an oven spray.

Pyrolytic cleaning

» Read all instructions for pyrolytic cleaning
« Before carrying out the pyrolytic cleaning
and initial preheating remove from the

oven cavity:

— any excess food residues, oil or
grease spills / deposits.

— any removable objects (including
shelves, side rails, etc., provided with
the appliance) especially any non-stick
pots, pans, trays, utensils, etc.

* Keep children away during pyrolytic
cleaning, as the appliance becomes very
hot and releases hot air from the front
vents.

* Pyrolytic cleaning releases fumes from
cooking residues and construction
materials. Ensure good ventilation during



and after the initial preheating and
pyrolytic cleaning.
» Do not spill or apply water on the oven

door during and after the pyrolytic cleaning

to avoid damaging the glass panels.
» Fumes from pyrolytic ovens / cooking
residues are not harmful to humans,

including children, or persons with medical

conditions.

» Keep pets away from the appliance during
and after pyrolytic cleaning and the initial
preheating phase. Small pets (especially
birds and reptiles) can be highly sensitive
to temperature changes and emitted
fumes.

» Non-stick surfaces on pots, pans, trays,
and utensils can be damaged by high-

3. PRODUCT DESCRIPTION

3.1 General overview

n_ =
=

:
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Control panel

Display

Socket for the food sensor
Heating element

Lamp

4. BEFORE FIRST USE

4.1 Setting the time

1. Presstor—to adjust the hours and
minutes.

2. Press OKto confirm.

temperature pyrolytic cleaning and may
release low-level harmful fumes.

2.5 Disposal

/\ WARNING!
Risk of injury or suffocation.

« Contact your municipal authority for
information on how to dispose of the
appliance.

« Disconnect the appliance from the mains,
then cut off and dispose of the electrical
cable.

@A Fan
Shelf support, removable

Bl Shelf positions

3.2 Touch fields

(D To turn the appliance on and off.

AN To navigate the menu.

+ - To adjust settings.
() Press to set the function: AirFry.
¥q To set assisted cooking function.
@ To set timer functions.
{@} To enter settings.

OK To confirm your selection.

4.2 Initial preheating and cleaning

Preheat the empty appliance to remove any
odours. Ventilate the room.

1. Remove all accessories and shelf
supports.

ENGLISH 7



2. Set each function to maximum
temperature and let the appliance operate

for specified durations: |:] 1h, 15 min,
J 15 min. Refer to Daily use.

3. Turn off the appliance and let it cool
down.

5. DAILY USE

5.1 Cooking functions

True Fan Cooking: Even baking, tender-

) .
ness, drying

|:] Conventional Cooking: Traditional baking

) @ AirFry: Frying food with less oil and without
baking paper.

Frozen Foods: French fries, potato wedges,
spring rolls

Pizza Function: Baking pizza

Bottom Heat: Baking cakes

Defrost: Defrosting

@ Moist Fan Baking: Baking

E] Grill: Toasting, grilling

Turbo Grilling: Roasting meat, browning

DO

Reheat: Heating up, cooking

The lamp may turn off automatically at a tem-
perature below 80°C during some oven func-
tions.

5.2 Setting: cooking functions
1. Press @ to turn on the appliance.

Press ™ or ' to navigate functions.

Press 1 or — to set the temperature.
If needed, set the timer functions.

Press OK.

6. Press O to turn off the cooking function.

o DN

To change the function, press O to switch
the appliance off, then press it again to turn it
back on.
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4. Clean with a microfiber cloth, warm water,
and mild detergent. Replace accessories
and shelf supports.

— Progress bar - visually indicates when the
appliance reaches the set temperature or
when the cooking time comes to an end.

D> Fast Heat Up - press and hold OK for 3
seconds during heating up phase to shorten
the heating time. It is available for some
cooking functions. Fan may turn on automati-
cally.

5.3 Timer
1. Press @
2. Press ™ or v to select a timer function.

3. Press + or — to set the time. Press OK.
To cancel a timer function, press and hold for
3 seconds @

Timer functions

Set a countdown. When the timer ends,
the signal sounds.

Ja) Set a countdown. When the timer ends,
—l the signal sounds and the cooking stops.

@START To postpone the start and / or end of
STOP

cooking.

To show how long the appliance oper-
ates from the moment you start a func-
tion. You can reset it from the timer
menu.

Uptimer

5.4 Assisted Cooking 1

Assisted Cooking submenu consists of pro-
grammes that are designed for dedicated
dishes. Programmes start with a suitable set-
ting. You can adjust the time and the temper-
ature during cooking.

1. Press O to turn on the appliance.
2. Press 1.

3. Press ™ or VY to select assisted cooking
functions.

4, Presst+or—to adjust settings if
needed.



5. Press OK to confirm.

6. When the function ends, check if the food
is ready. Extend the cooking time, if
needed. For assisted cooking with food
probe the procedure is the same.

Submenu: Assisted Cooking

Legend

2 Food sensor must be connected in order to
use the function.

E Preheat the appliance before you start cook-
ing.

[E] shelf level. Refer to Product description.

2. Press et to access settings.

Press /™ or Y to adjust settings. Press
OK

4. Presstor—to adjust value.

Press OK to confirm or exit adjustment
mode.

6. Press L to exit settings.

Submenu: Settings

Setting Value

01 Cleaning

Pyrolytic Cleaning

02 Time of day Change
Dishes 03  Light On / Off
@ Pizza E El 2 baking tray lined with 04 Fast Heat Up On/Off
baking paper 05 Uptimer On/ Off
Chicken AR EI 2 baking tray, 06 Display brightness 1-5
@& 1-15kg:  Turnthe chicken after half of the ;
fresh g cooking time to get an even 07 Key tones Beep, Clic, None
browning. 08 Buzzer volume 1-4
?eifs - A=) 2 baking tray 09 - -
- 1.oKkg; Fry the meat for a few minutes in
-5emthick 4 hot pan. Insert to the appli- 10 Food Sensor?) 12 - Alarm, 22 -
ieces
p ance. Alarm and stop
¢ Fillets [%](=) 3 casserole dish on wire 11 Cleaning Reminder!)  On/Off
shelf
12 - -
= Lasagne (=] casserole dish on wire Activation code:
= 1-15ky  enelf 13 Demo mode 2468
f Software version Check
Quiche El 2 baking tin on wire shelf 14 ware verst
15 Reset all settings Yes / No
w Potatoes El 2 baking tray

1kg Put the whole potatoes with skin
on baking tray.

Vegetable Hs baking tray lined with bak-
00 gratin ing paper

1-15kg Cut the vegetables into slices.
8 Muffins El 3 muffin tray on wire shelf

) E IEI 2 baking tray lined with

P Ciabatta baking paper

0.8 kg More time needed for white

bread.

5.5 Settings &

1. Press O to turn on the appliance.

1) selected models only

Settings by default start at 02. Use the ™
and VY to navigate.

5.6 Lock &

This function prevents an accidental change
of the appliance function.

When activated while the appliance is in use,
it locks the control panel and the door ensur-
ing that the current cooking settings continue
uninterrupted.

When activated while the appliance is off, it
keeps the control panel locked, preventing
the appliance from being turned on uninten-
tionally.
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OB press and hold to turn on and off the
function.

G- flashes 3 times when the lock is turned
on.

5.7 Accessories

pending on model. Scan the
o' QR code to check how to
¢ use accessories supplied
%d- With your appliance. You can
#1 order optional accessories
separately. For more infor-
mation, please contact your local supplier.

Insert the accessory (wire shelf / tray) be-
tween the guide bars of the shelf support.
Make sure that the shelf touches the back of
the oven interior and the feet point down. A
small indentation at the top increases safety
and provides tilt protection. The rim around
the shelf prevents cookware from slipping off
the shelf.

If your tray has a slope, position it towards
the back of the oven interior.

If there is an inscription on the accessory,
make sure it is facing you.

If you are using a tray with holes, place the
tray / pan underneath to collect dripping lig-
uids.

5.8 Food Sensor

It measures the temperature inside the food.

6. HINTS AND TIPS

6.1 Cooking recommendations

The temperature and cooking times in the ta-
bles are for guidance only. They depend on
the recipes, quality and quantity of the ingre-
dients used. If you cannot find the settings for
a specific recipe, look for a similar one.
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There are two temperatures to be set:

°C - the oven temperature (max. 250 °C
with food sensor). It should be at least
25°C higher than the food sensor temper-
ature.

« A the food sensor temperature.

1. Set a cooking function and the oven
temperature.

2. Insert the tip of the food sensor into the
centre of the thickest part of the meat or
fish. For casseroles, place the tip of the
food sensor exactly in the centre,
stabilized in a solid ingredient. Make sure
the tip does not touch the bottom of the
baking dish.

3. Plug food sensor into the socket located
inside the appliance. Refer to Product

description. AR appears on the display.
4. Press + or —to set the food sensor
temperature. Press OK.

5. When food reaches the set temperature,
the signal sounds. Press any symbol to
stop the signal. Check if the food is ready.
Extend the cooking time, if needed.

You can select the desired food sensor end
action in submenu: Settings.

6. Turn off the appliance.

7. Remove food sensor plug from the socket
and remove the dish from the appliance.

Count the shelf positions from the bottom of
the oven floor.

Symbols used in the tables:

,g. Food type

Cooking function




Temperature

§§§
=

CH O ®

Mediterranean vegetables,

0.7 kg

180 4 25-30 1)

C
E Shelf position
O

Cooking time (min)

@ Additional information

6.2 Moist Fan Baking
For the best results follow suggestions listed

in the table below.

1) Use baking tray or dripping pan.

2) Use wire shelf.

3) Use ceramic ramekins on wire shelf.
4) Use flan base tin on wire shelf.

5) Use baking dish on wire shelf.

6) Use pizza pan on wire shelf.

6.3 Information for test institutes
Tests according to IEC 60350-1.

o,
2, CEH O ®
Sweet rolls, 16 pieces 180 2 20-30 1) El @ @
Rolls, 9 pieces 180 2 30-40 1) Small cakes, 20 per tray
Pizza, frozen, 0.35 kg 220 2 10-15 2 @ 3 20-35 1)
Swiss Roll 170 2 25-35 1)
%) 3 150 - 160 20-35 1)
Brownie 175 3 25-30 1)
Souffle, 6 pieces 200 3 25-30 3 ®  2and4  150-160  20-35 1)
Sponge flan base 180 2 15-25 4) Apple pie, 2 tins @20 cm
Victoria sandwich 170 2 40-50 5) O 2 70-90 2
Poached fish, 0.3 k 180 3 20-25 1
g : 2 70-90 2)
Whole fish, 0.2 kg 180 3 25-35 1)
Fatless sponge cake, cake mould @26 cm
Fish fillet, 0.3 kg 180 3 25-30 6)
- 2)3
Poached meat, 0.25 kg 200 3 35-45 1) = 2 40-50 23
Shashlik, 0.5 kg 200 3 25-30 1) 2 40-50 2)3)
Cookies, 16 pieces 180 2 20-30 1
P ) @ 2and4 40-60 23
Macaroons, 24 pieces 180 2 25-35 1)
Shortbread
Muffins, 12 pieces 170 2 30-40 1)
Savory pastry, 20 pieces 180 2 25-30 1) & 140 -150 20-40 D
Short crust biscuits, 20 150 2 25-35 1) 2and4  140-150  25-45 1)
pieces
Tartlets, 8 pieces 170 2 20-30 1) = 3 140-150  25-45 1
?(/ggetables, poached, 0.4 180 3 35-45 1) Toast
. 5 4 1-5 2)3)
Vegetarian omelette 200 3 25-30 6)

1) Use Baking tray.
2) Use Wire shelf.

3) Preheat the appliance for 10 minutes.
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7. CARE AND CLEANING

7.1 Notes on cleaning

» Use a cleaning solution for metal surfaces.

» Use a special oven cleaner for stubborn
stains.

* Use the liquid descaler recommended by
the manufacturer to remove limestone
residue.

* Moisture can condense in the appliance or
on the door glass panels. To decrease the
condensation, let the appliance work for
10 minutes before cooking. Do not store
food in the appliance for longer than 20
minutes.

» Do not clean the accessories in a
dishwasher.

7.2 Removing the shelf supports

1. Make sure the appliance is cold.

2. Pull the front of the shelf support away
from the side wall.

3. Pull the rear end of the shelf support
away from the side wall and remove it.

4. Put the shelf supports back to the initial
position. Repeat the steps in the reverse
order.

If the telescopic runners are supplied, their
retaining pins must point to the front.
7.3 Pyrolytic Cleaning

This programme burns off residual dirt in the
appliance. Use it whenever your appliance
needs a deep cleaning.

If there are other appliances installed in the
same cabinet, do not use them at the same
time as this function. It can cause damage to
the oven.

1. Make sure the appliance is cold.
2. Remove all accessories.

3. Clean the oven interior and the inner door
glass with warm water, a soft, wet cloth
and a mild detergent.

4. Press ® to turn on the appliance.

Press @

6. Press ™ or Y to select 01. Pyrolytic
cleaning is indicated by <+,
7. Press OK
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8. Press + or — to select cleaning duration.
Press OK to start the cleaning.

Cleaning Duration
Light cleaning 1h
Normal cleaning 1 h 30 min
Thorough cleaning 2 h 30 min

When the cleaning starts, the oven door is
locked and the lamp is off. Do not start the
function if you did not fully close the oven
door. The cooling fan works at a higher
speed.

9. When the cleaning ends, turn off the
appliance and wait until it is cold. Clean
the oven interior with a soft cloth.

7.4 Cleaning Reminder

When < flashes on the display after cooking
session, the appliance reminds you to clean it
with pyrolytic cleaning. You can turn off the
reminder in the submenu: Settings. Refer to
Daily use, Settings

7.5 Removing and installing door

You can remove the oven door and the inter-
nal glass panels to clean them. Do not use
the appliance without the glass panels.

1. Open the door fully and hold both hinges.
2. Lift and pull the latches until they click.

3. Close the oven door halfway to the first
opening position. Then lift and pull to
remove the door from its seat.



4. Put the door on a soft cloth on a stable
surface.

5. Hold the door trim A on the top edge of
the door at the two sides and push
inwards to release the clip seal.

6. Pull the door trim to the front to remove it.

7. Hold the door glass panels on their top
edge one by one and pull them up out of
the guide. Make sure the glass slides out
of the supports completely.

i/~

8. TROUBLESHOOTING

If you cannot find a solution to the problem
yourself, contact your dealer or an Authorised
Service Centre. Service details are on the rat-
ing plate, located on the front frame. It is visi-
ble when you open the door. Do not remove
the rating plate.

You cannot activate or operate the appli-
ance. - The appliance is not connected to an
electrical supply or it is connected incorrectly.

The appliance does not heat up.

* The door is not closed correctly.
* Lock is activated.
» Automatic switch-off is activated.

The lamp does not work. - The lamp is
burnt out. Replace the lamp.

8. Clean the glass panels with water and
soap. Dry the glass panels carefully. Do
not clean the glass panels in the
dishwasher.

9. After cleaning, install the glass panels
and the oven door.

Make sure that you put the glass panels back

in the correct sequence. Check for the sym-

bol / printing on the side of the glass panel.

The printing zone B (if present) must face the

oven interior. If the door is installed correctly,

you will hear a click when closing the latches.

7.6 Replacing the lamp

Disconnect the appliance from the mains and
wait until it is cold.

Replace the lamp with a suitable 300 °C heat-
resistant lamp.

Back lamp

1. Turn the glass cover to remove it.
2. Clean the glass cover.

3. Replace the lamp.

4. |Install the glass cover.

The lamp is turned off. - Moist Fan Baking -
is activated.

The Food Sensor does not operate. - The
plug of the Food Sensor is not fully inserted
into the socket.

The display shows "00:00". - There was a
power cut. Set the time of day.

Err C2 - Fully plug Food Sensor into the
socket.

Err C3 - Close the door. Turn the appliance
off and on. Check if the door lock is not bro-
ken.

Err F102 - Close the door. Check if the door
lock is not broken.

ENGLISH 13



9. ENERGY EFFICIENCY

9.1 Product Information Sheet and
Product Information according to
(EU) No 65/2014 and (EU) No

66/2014

Supplier's name

Electrolux

Model identifica-
tion

COPP00B 949288444
COPP02B 949288445
COPP04X 949288446
EOE7P12Z 949288460
EOE7P30H 949288450
EOE7P86E 949288453
KOECPO1H 949288461
KOECPS87E 949288452

Energy Efficiency Index 61.2

Energy efficiency class At++

Energy consumption with a

standard load, conventional 0.93 kWh/cycle
mode

Energy consumption with a
standard load, fan-forced mode

0.52 kWh/cycle

Number of cavities

1

Heat source

Electricity

Volume

721

Type of oven

Built-In Oven

Mass

COPP00B 29.2 kg
COPP02B 29.2 kg
COPP04X 31.6 kg
EOE7P12Z 30.0 kg
EOE7P30H 32.4 kg
EOE7P86E 32.0 kg
KOECPO1H 32.0 kg
KOECPS87E 32.0 kg

Appliance tested according to: EN IEC

60350-1.

9.2 Information requirements
according to (EU) No 2023/826

Power consumption in standby 0.8 W
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Maximum time needed for the equipment
to automatically reach the applicable low 20 min
power mode

Appliance tested according to: EN 50564.

9.3 Energy saving tips

Keep the door closed during cooking and
avoid opening it often.

Keep the door gasket clean and make
sure it is well fixed in its position.

Use metal or dark, non-reflective
cookware.

Skip preheating unless needed.

Minimize breaks between baking multiple
dishes.

When possible, use the cooking functions
with fan to save energy (selected models
only).

Use residual heat to keep food warm.
Reduce the appliance temperature to
minimum 3 - 10 min before the end of
cooking.

Turn off the lamp during cooking unless
needed. Refer to Settings.

Moist Fan Baking (selected models only) -
this function was used to comply with the
energy efficiency class and ecodesign
requirements (according to EU 65/2014
and EU 66/2014). Tests according to:
IEC/EN 60350-1. The oven door should be
closed during cooking so that the function
is not interrupted and the oven operates
with the highest energy efficiency
possible. When you use this function the
lamp automatically turns off. In some
models it takes 30 sec.
Automatic switch-off - for safety reasons, if
the cooking function is active and no
settings are changed, the appliance will
turn off automatically after a certain period
of time. To operate a cooking function
longer, set the cooking time. Automatic
switch-off does not apply when the lamp is
on or with function: GE%ET.

- 12.5h: 30-115°C

- 8.5h:120-195°C

— 5.5h:200-245 °C

— 3 h: 250-maximum °C



10. ENVIRONMENTAL CONCERNS

Recycle materials with the symbol C/:‘) Put the
packaging in relevant containers to recycle it.
Help protect the environment and human
health by recycling waste of electrical and
electronic appliances. Do not dispose of ap-
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1. A ORYGGISUPPLYSINGAR

Fyrir uppsetningu og notkun
heimilistaekisins skal lesa
medfylgjandi leidbeiningar
vandlega. Framleidandinn ber
ekki abyrgd a neinum meidsl-
um eda skemmdum sem
leida af rangri uppsetningu
eda notkun. Geymdu alltaf
leidbeiningarnar a éruggum
stad par sem audvelt er ad
nalgast peer til sidari notkun-
ar.

1.1 Oryggi barna og
viokvaemra einstaklinga

« Born, 8 ara og eldri og folk
med minnkada likamlega-,
skyn- eda andlega getu,
eda sem skortir reynslu og
bekkingu, mega nota petta
teeki, ef pau eru undir eftirliti

eda hafa verid veittar leid-
beiningar vardandi 6rugga
notkun teekisins og ef pau
skilja heettuna sem pvi fylg-
ir. Halda skal bornum yngri
en 8 ara gémlum og félki
med mjog miklar og fléknar
fatlanir fra heimilisteekinu,
nema pau séu undir st6d-
ugu eftirliti.

» Hafa eetti eftirlit med bdrn-
um til ad tryggja ad pau
leiki sér ekki med heimilis-
teekid.

* Haltu 6llum umbudum fra
bérnum og fargadu peim a
videigandi hatt.

* VIDVORUN: Heimilistaekid
og adgengilegir hlutar pess
hitna medan a notkun
stendur. Haltu bérnum og
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geeludyrum fra medan a
notkun stendur og medan
teekid kolnar.

Kveiktu a barnaleesingunni
ef hun er i bodi.

Born mega ekki prifa eda
annast vidhald a teekinu an
eftirlits.

1.2 Almennt oryggi

16

Petta heimilistaeki er ein-
gongu eetlad til matreidslu.
petta heimilisteeki er hann-
ad til notkunar innanhuss a
heimilum.

Petta heimilistaeki ma nota
a skrifstofum, i herbergjum
hotela, herbergjum gesta-
husa, baendagistingum og
06rum sambeerilegum gist-
irymum par sem notkun er
ekki meiri en almenn heim-
ilisnotkun.

Ekki ma nota heimilisteekid
fyrr en innbyggda virkid hef-
ur verid uppsett.

Aftengdu heimilisteekid fra
rafmagnsinnstungu adur en
hvers kyns vidhaldsvinna
fer fram.

Ef rafmagnssnuran skemm-
ist skal framleidandi, vidur-
kennd pjonustumidstdd
hans eda heefir adilar skipta
henni ut til ad koma i veg
fyrir rafmagnshaettu.
VIDVORUN: Tryggdu ad
slokkt sé a heimilisteekinu

ISLENSKA

adur en pu skiptir um ljosid
til ad fordast moguleika a
raflosti.

VIDVORUN: Heimilisteekid
og adgengilegir hlutar pess
hitna medan a notkun
stendur. Geeta eetti varudar
begar hitunarelementin eru
snert eda yfirbord holrymis
heimilisteekisins.

Notadu alltaf hanska vid ad
taka ur og setja i aukahluti
eda eldfost matarilat.
Notadu adeins pann matar-
meeli (kjothitameeli) sem
radlagdur er fyrir petta
heimilistaeki.

Til pess ad taka hillustud-
ninginn ur skal fyrst toga i
framhluta hillustudningsins
og sidan afturhluta hans fra
hlidarveggjunum. Komdu
hilluberunum fyrir i 6fugri
rod.

Notadu ekki gufuhreinsib-
unad til ad hreinsa heimilis-
teekid.

Notadu ekki sterk teerandi
hreinsiefni eda beittar mal-
mskofur til ad hreinsa gler-
hurdina par sem slikt getur
rispad yfirbordid, sem getur
aftur leitt til pess ad glerid
brotnar.

Fyrir hitahreinsun skaltu
fiarleegja alla aukahluti og
allt sem er inni i rymi heim-
ilistaekisins.



2. ORYGGISLEIDBEININGAR

2.1 Installation

/\ ABVORUN!

Einungis til pess haefur adili ma setja upp
petta heimilisteeki.

* Fjarleegdu allar umbudir.

» Ekki setja upp eda nota skemmt
heimilisteeki.

» Fylgdu uppsetningarleidbeiningunum sem
eru & vefsidu okkar.

+ Alltaf skal syna adgat pegar heimilisteekiod
er feert til, vegna pess ad pad er pungt.
Notadu 6ryggishanska og lokadan
skobunad.

+ Dragdu heimilisteekid ekki & handfanginu.

» Settu heimilistaeki® upp a 6ruggum og
hentugum stad sem uppfyllir allar
uppsetningarkrofur.

+ Haltu lagmarksfjarleegd fra 66rum
heimilisteekjum og einingum.

» Adur en taekid er sett upp skaltu ganga ur
skugga um ad pad standi slétt og ad
hurdin opnist an hindrana.

* Heimilisteekid er utbuid rafstyrdu keelikerfi.
bad parf rafstraum til ad geta gengid.

2.2 Rafmagnstenging

/\ ABVORUN!
Heetta a eldi og raflosti.

» Allar rafmagnstengingar skulu
framkvaemdar af vidurkenndum rafvirkja.

» Gakktu Ur skugga um ad upplysingar a
merkiplotunni séu i samraemi vid
rafmagnsgildi rafmagnsnetins.

* Heimilisteeki® verdur ad vera jardtengt.
Notadu alltaf rétt uppsettar einangradar
innstungur.

* Notadu ekki fioltengi eda
framlengingarsnurur.

*  Geettu pess ad rafmagnstengill og snura
skemmist ekki. Ef skipta parf um varahlut
skal pad gert af vidurkenndri
pjonustumidstdd okkar.

» Lattu rafmagnssnurur ekki snerta hurd
teekisins eda svaedid undir henni,
sérstaklega pegar teekid er i notkun eda
hurdin er heit.

» Raflostvorn & straumvirkum og
einangrudum hlutum skal festa tryggilega
og hun ma ekki vera fjarleegjanleg an
verkfeera.

* Adeins skal tengja rafmagnskléna vié
rafmagnsinnstunguna i lok
uppsetningarferlisins. Gakktu ur skugga
um ad audvelt sé ad komast ad
rafmagnstenglinum eftir uppsetningu.

« Ef adalrafmagnstengid er laust skaltu ekki
stinga i samband.

« Ekki aftengja taekid med pvi ad toga i
rafmagnssnuruna. Taktu alltaf i
innstunguna sjalfa.

» Notadu adeins réttan einangrunarbunad:
Linuvarnarstraumloka, 6ryggi (6ryggi med
skrufgangi fjarleegd ur héldunni), lekalida
og spolurofa.

» Rafmagnsuppsetningin verdur ad vera
med einangrunarbunad sem gerir pér kleift
ad rjufa straum til heimilistaekisins fra
innstungum vid alla péla med ad minnsta
kosti 3 mm snertibil.

* Lokadu hurd heimilisteekisins alveg adur
en pad er tengt vid rafmagn.

« Pessu texeki fylgja rafmagnsklé og -snura.

Tegundir kapla sem haegt er ad nota fyrir
uppsetningu eda endurnyjun i Evrépu:

HO7 RN-F, HO5 RN-F, HO5 RRF, H05 VV-F, HO5
V2V2-F (T90), HO5 BB-F

Fyrir pann hluta virsins visast til heildarork-
unnar a upplysingaspjaldinu. Pu getur einnig
visad il téflunnar:

Heildarafl (W) Hluti virsins (mm?)

hamark 1,380 3x0.75
hamark 2,300 3x1
hamark 3,680 3x1.5

Jardtengingin (graenn / gulur vir) verdur ad
vera 2 cm lengri en brani fasavirinn og blai
hlutlausi virinn.

2.3 Notkun

/N ADVORUN!

Heetta @ meidslum, bruna og raflosti eda
sprengingu.

» Breytid ekki eiginleikum heimilisteekisins.

*  Gakktu Ur skugga um ad loftreestigotin séu
ekki stiflud.

« Latid heimilisteekid ekki vera an eftirlits &
medan pad er i gangi.
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SIokkvid a heimilistaekinu eftir hverja
notkun.

Geettu varudar pegar hurd teekisins er
opnud medan a notkun stendur, par sem
heitt loft og eldfim efni ar
afengisinnihaldsefnum geta sloppié ut.
Notadu ekki heimilistaekid med blautar
hendur eda pegar pad kemst i snertingu
vid vatn.

Beitid ekki prystingi & opna hurd.

Notid ekki heimilistaekid sem vinnusvaedi
eda geymslusveedi.

Geettu pess ad neistar og opnir eldar
komist ekki naerri taekinu pegar hurdin er
opin.

Notadu einungis vidurkennt gler og
krukkur til nidursudu.

Ekki geyma eldfimar vérur nalaegt teekinu.

/N ADVORUN!

Heetta a eldi og skemmdum a heimilis-
teekinu.

18

Til ad koma i veg fyrir skemmdir eda
aflitun a gljahudinni:
— ekki setja eldfost mot eda hiuti beint a
botn ofnsins.
— ekki setja alpappir beint a botn
ofnsins.
— setjid ekki vatn beint inn i heitt
heimilisteekid.
— Ekki skilja eftir rok ilat eda mat i
heimilisteekinu eftir eldun.
— fardu varlega pegar pu fjarleegir eda
setur aukahluti i heimilistaekid.
Aflitun a glerungnum eda rydfriu stali hefur
engin ahrif & getu eda frammistédu
heimilisteekisins.
Notid djupt form fyrir blautar kékur, par
sem avaxtasafi getur valdid varanlegum
blettum.
Alltaf skal elda med hurd heimilisteekisins
lokada.
Ef teekid er sett upp bak vid skapahurd ma
ekki loka hurdinni medan a notkun stendur
eda fyrr en taekid hefur kélnad alveg, til ad
koma i veg fyrir skemmdir af véldum hita
og raka.
Vardandi ljos inni i pessari vru og
varaljés sem eru seld sér: Pessum ljésum
er aetlad ad pola ofgafullar adstaedur i
heimilisteekjum a bord vid hitastig, titring,
raka eda er aetlad ad senda upplysingar
um notkunarastand teekisins. Pau eru ekki
2etlud til ad nota i 68rum teekjum og henta
ekki sem lysing i herbergjum heimila.
bessi vara inniheldur ljosgjafa i
orkunytniflokki G.
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Notadu adeins lj6s med sému
taeknilysingu.

Haféu samband vid vidurkennda
pjonustumidstdd til ad gera vid
heimilistaekid. Notadu eingdngu
upprunalega varahluti.

2.4 Umhirda og hreinsun

/\ ABVORUN!

Haeetta @ meidslum, eldsvoda eda skemm-
um a heimilisteekinu.

Slokktu a og taktu heimilistaekid ur
sambandi adur en farid er i vidhald.
Gakktu ur skugga um ad taekid sé kalt til
ad fordast ad gler brotni. Ef glerplétur
hurdarinnar skemmast skaltu hafa
samband vid vidurkennda
pjonustumidstod til ad lata skipta um peer.
Fardu varlega pegar pu fjarleegir hurdina
af heimilistaekinu, hun er pung.

Hreinsadu og purrkadu heimilisteekid,
holrymi pess og fylgihluti eftir notkun til ad
fordast teeringu og raka- eda
yfirborésskemmdir.

Leitadu reglulega ad merkjum um slit a
taekinu sem gera pad ohentugt fyrir
matarsnertingu, til ad mynda sprungur,
blédrur, flégnun, ryrnun, klistur, taeringu
eda adrar sjaanlegar breytingar i aferd
eda utliti. Fardu eftir leidbeiningum er
varda hreinsun og umhirdu til ad koma i
veg fyrir slit.

Hreinsadu heimilisteekid og fylgihluti
eingdngu med trefjaklut, volgu vatni og
mildu hreinsiefni. Notadu ekki neinar vorur
med svarfefnum, stalull, leysiefni eda
malmhluti.

Fylgdu 6ryggisleidbeiningum a umbudum
pegar notadur er ofnspray.

Hreinsun med eldgladingu

Lestu leidbeiningar fyrir hreinsun med
eldgleedingu vandlega

Adur en hreinsun med eldgleedingu fer
fram og forhitun fer i gang skaltu fjarleegja
ur ofnryminu:

— Allar matarleifar, dreggjar, oliu eda feiti
sem lekid hefur nidur.

— alla hluti sem haegt er ad losa (p.m.t.
pl6tur, plétubera i hlidum o.s.frv. sem
fylgja heimilistaekinu), sérstaklega alla
vidlodunarfria potta, pdnnur, bakka,
ahold o.s.frv.

Haltu bérnum fra heimilisteekinu medan a
hreinsun med eldglaedingu stendur, par



3.

sem pad verdur mjog heitt og heitt loft
sleppur Ut um framloftopid.

Hreinsun med eldgleedingu losar
gastegundir ur matarleifum og efnum i
heimilisteekinu. Tryggja skal goda
loftreestingu medan a forhitun stendur og
eftir hreinsun med eldglaedingu.

Skvettu ekki né heldur settu vatn a
ofnhurdina & medan hreinsun med
eldgleedingu stendur eda eftir hana til ad
fordast skemmdir a glerplotunum.

Gufur sem koma fra 6llum ofnum med
eldgleedingu / matarleifum eru ekki
skadlegar ménnum, p.m.t. bérnum eda
einstaklingum med undirliggjandi
sjukdéma.

Haltu geeludyrum fra heimilistaekinu a
medan hreinsun med eldglaedingu og
forhitun stendur yfir. Litil gaeludyr

VORULYSING

3.1 Almennt yfirlit
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FYRIR FYRSTU NOTKUN

4.1 timinn stilltur

1.

2,

Yttu a + eda — til a6 stilla klukkustundir
og mindtur..

Yitu a OK til a6 stadfesta.

(sérstaklega fuglar og skriddyr) geta verid
mjog vidkvaem fyrir breytingum a hitastigi
og uppgufun.

» Non-stick yfirbord & pottum, pénnum,
bdkunarplétum og ahéldum geta skemmst
i hahitahreinsun med eldgleedingu og
losad litilshattar skadlegar gufur.

2.5 Forgun

/\ ABVORUN!
Heetta & meidslum eda koéfnun.

* Hafdu samband vié stadbundin yfirvold
fyrir upplysingar um hvernig skuli farga
heimilisteekinu.

* Taktu heimilistaeki® ur sambandi, klipptu
sidan rafmagnssnuruna og fargadu henni.

@A Vita
Hillubera ma fiarlaegja
B Hillustéour

3.2 Snertifletir

(D Til a_é kveikja og slokkva a heimilis-
teekinu.
% Til ad fletta i valmyndinni.
—|— -_ Til ad breyta stillingum.
() Yttu 4 til ad stilla: Loftsteikingu .
9 Til ad velja eldunaradstod.
@ Til ad stilla timastilliadgerdir.

{Q)} Til ad opna stillingar.

OK Yttu 4 til ad stadfesta val pitt.

4.2 Forhitun og hreinsun

Forhitadu heimilistaekid, an innihalds, til ad
fiarleegja lykt. Loftreestu herbergid.

1. Fjarlaegdu alla fylgihluti og lausa
hillubera.
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2. Stillid hverja adgerd a hamarkshita og
1atid taekid keyra i tilgreindan tima: (g

kist, (2] 15 min, ©J 15 min. Sja Dagleg
notkun.

5. DAGLEG NOTKUN

5.1 Eldunaradgerdir

Eldun med hefébundnum blaestri: J6fn
bakstur, meyrnun, purrkun

|:] Hefébundin matreidsla: Hefébundinn bak-
stur

) @ AirFry: Steiking med minni oliu og an bok-
unarpappirs.

’X‘ Frosin matvaeli: Franskar kartoflur, karto-
= flubatar, vorrallur

Pitsuadgerd: Pitsubakstur
O]  undirniti: Kskubakstur

Affrysta: Afpyding

@ Boékun med rékum blaestri: Bakstur

E] Grill: Ristun, grillun

Blastursgrillun: Steiking & kjoti, branun

@ Upphita: upphitun, eldun

Ljosid kann ad slokkva a sér sjalfkrafa vid
hitastig undir 80°C vid sumar ofnadgerdir.

5.2 Stilling: eldunaradgerdir
1. vttua D til 2o kveikja & heimilistaekinu.

2. Yttua ™ eda Vv til ad fletta i gegnum
stillingar.

Yttu & + eda — til ad stilla hitastigio.
Notadu timastillinguna ef porf er a.
Yttu a: OK.

vitu a O til a6 slokkva a
eldunaradgerdinni.

Til ad breyta adgerd skaltu yta a O til a6
slokkva a heimilistaekinu og yttu sidan aftur a
pad til ad kveikja a pvi a ny.

o o hoe

— Framvindustika - synir sjonraent hvenzer
heimilisteekid naer settu hitastigi eda hveneer
eldunartimanum lykur.
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3. Slokktu a ofninum og lattu hann kélna.

4. Notadu trefjaklit med volgu vatni og
mildu hreinsiefni. Fjarlaegdu fylgihluti og
lausa hillubera.

>> Hré6 upphitun - yttu & og haltu inni OK i 3
sekundur & medan forhitun stendur yfir til ad
stytta upphitunartimann. Pad er i bodi fyrir
sumar eldunaradgerdir. Viftan kann ad fara
sjalfkrafa i gang.

5.3 Timastillir

1. Yttua©.

2. Yttua ™ eda Vv til ad velja
timastilliadgerd.

3. Yttu & + eda — til ad stilla timann. Yttu &
OK.

Til ad heetta vid timastillingu, skaltu halda inni

Q)i 3 sekundur.

Timastillingar

Stilltu nidurtalinguna. Hljédmerki heyrist
pegar timinn er lidinn.

Q Stilltu nidurtalinguna. "Hljédmerki heyrist
—l pegar timinn er lidinn og eldun lykur.

@START Til ad fresta reesingu og / eda lokum eld-
STOP  unar.

Synir hversu lengi heimilistaekid er i not-
kun fra pvi ad stillingin er reest. Endur-
stilling er mdguleg a timastillingar val-
myndinni.

Uppteljari

5.4 Eldunaradstod ¢

Eldunaradstod undirvalmyndin samanstendur
af kerfum sem eru hénnud fyrir tiltekna rétti.
Kerfin byrja med videigandi stillingu. Pu getur
adlagad timastillingu og hitastig @ medan eld-
un stendur.

1. Yttua ® til ad kveikja a heimilisteekinu.
2. Vttua 7.

3. Yttua ™ eda Vv .til ad velja stillingar fyrir
eldunaradstod.

4, Yttuat eda—tilad adlaga stillingarnar
ef porf er a.

5. Yttu a OK il stadfestingar.



begar adgerdinni lykur skaltu kanna hvort
maturinn sé tilbdinn. Framlengdu
eldunartimann ef porf er a. Vid
eldunaradstod med kjothitameeli er ferlid
hid sama.

Undirvalmynd: Eldunaradstod

Merking

AR

Matarnalin verdur ad vera i sambandi til ad
nota stillinguna.

Forhitadu heimilisteekid adur en eldun hefst.

[
=

Hilluhaed. Sja Vérulysing.

Réttir
@ Pitsa E IEI 2 békunarplata kleedd
med bokunarpappir
Kjuklingur AR B 2 bokunarplata,
& 1-1.5Kkg; Snadu kjuklingnum vié pbegar
ferskt eldunartiminn er halfnadur svo
ad hann brunist jafnt
Ta‘;tgtjét“ =P békunarplata
- 1,9Kg: 4 Steiktu kj6tid & heitri ponnu i
- 5em pykKir - nokkrar mindtur. Settu inn i
bitar heimilistaekio.
¢ FI8k IE‘ EI 3 eldfast mot & bokunar-
grind
= Lasagna (=) 2 eldtast mét & bokunar-
1-15kg  grind
Baka El 2 bokunarform & békunar-
grind
w  Kartoflur E 2 bokunarplata
1kg Settu kartdflurnar heilar med
hydinu & békunarplétu.
Gratinerad [ 3 pskunarplata kizedd med
00  greenmeti békunarpappir
1-1,5kg Skerdu greenmetid i sneidar.
S  Maffur El 3 muffubakki @ békunar-
grind
«~ Ciabatta IE‘ El 2 bokunarplata klaedd
™  0,8kg med bokunarpappir

Hvitt braud parfnast meiri tima.

5.5 Stillingar

1.

Yttu & ® til ad kveikja a heimilistaekinu.

6.

Yitu a % til a0 opna stillingar.

Yttu & ™ eda VM til ad stilla stillingar. Yttu
a OK,

Yittu & + eda — til ad stilla gildi.

vitu 4 OK til a6 stadfesta eda heetta i
stillingarham.

Yitu a 95 til a6 haetta i stillingum.

Undirvalmynd: Stillingar

Stilling Gildi
01 brif ll;l;g::zl&n med eldg-
02  Timidags Breyta
03  Létt Kveikja / Slokkva
04 Hréd upphitun Kveikja / Slokkva
05 Uppteljari Kveikja / Sl6kkva
06  Skjabirta 1-5
07 Lykilténar Beep, Clic, None
08 Hljodstyrkur hlj¢dgjafa  1-4
09 - -
12 - Vioverun, 2
10 Kjsthitamazelir") A _Visvérun og
stédvun
11 Aminning um hreinsun?) Kveikja / Slokkva
12 - -
13 Kynningarhamur Virkjunarkdoi: 2468
14 Hugbunadarutgafa Athuga
15 Endursetja allar stilling- Ja/ Nei

ar

1) adeins valdar gerdir

Sjalfgefnar stillingar byrja a 02. Notadu ™ og
V il ad fletta & milli.

5.6 Laesing ©

bessi adgerd kemur i veg fyrir ad adgerd
heimilisteekisins breytist évart.

begar adgerdin er virkjud a medan heimilis-
teekid er i notkun lzesir han stjérnbordinu og
hurdinni og tryggir ad nuverandi eldunarstill-
ingar haldi afram an truflana.

begar pad er virkjad a medan heimilisteekid
er i notkun heldur pad stjérnbordinu leestu og
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kemur i veg fyrir ad pad sé ovart kveikt a
heimilistaekinu.

) €55 - yttu 4 og haltu inni i prjar sekandur til
ad kveikja og slokkva a adgerdinni.

@ - blikkar prisvar pegar kveikt er a lasnum.
5.7 Aukabunadur

Aukabhlutir i bodi eftir gerd.
Skannadu QR kdédann til ad
o' athuga hvernig nota a auka-
¢ hlutina sem fylgja med heim-
e ilisteekinu. Heegt er ad panta
¥ aukahluti sérstaklega. Til ad
fa frekari upplysingar skaltu
hafa samband vid séluadilann & stadnum.

Settu aukahlutinn (grillrist/bakka) & milli braut-
anna a hilluberanna. Gakktu ur skugga um ad
hillan snerti bakhlié ofnrymisins og ad faeturn-
ir snui nidur a vid. Litid skard efst i ofninum
eykur 6ryggi og veitir vorn gegn halla. Hillu-
brunin kemur i veg fyrir ad eldunarilat renni af
hillunni.

Ef bokunarplatan er med halla skaltu koma
henni fyrir i att ad bakhlid ofnsins.

Ef pad er aletrun a aukahlutnum skaltu ganga
ur skugga um ad han snui ad pér.

Ef pu notar bakka med gétum, settu annan
bakka/pénnu undir til ad safna vokva sem lek-
ur nidur.

5.8 Kjothitamaelir
pad maelir hitastigid inni i matnum.

6. ABENDINGAR OG GObP RAD

6.1 Radleggingar um eldun

Hitastig og eldunartimi a téflunum er adeins til
vidmidunar. Pad fer eftir uppskriftunum, gaed-
um og magni hraefnisins sem notad er. Ef pu

finnur ekki stillingarnar fyrir akvedna uppskrift
skaltu leita ad svipadri uppskrift.
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Haegt er ad stilla & tvo hitastig:

. °C - hitastig ofnsins (hamark 250 °C med
kjothitamaeli). Pad aetti ad vera ad minnsta
kosti 25°C heerra en hitastigid a kjothita-
meeli.

. R hitastigid a kjothitamaelinum.

1. Stilltu eldunaradgerd og hitastig i
ofninum.

2. Settu odd kjéthitamaelisins i midjuna a
pykkasta hluta kjotsins eda fisksins. Fyrir
ofnrétti skaltu setja odd kjothitameelisins i
midjuna og tryggja ad hann sitji stédugur i
fostu hraefni. Gakktu ur skugga um ad
oddurinn snerti ekki botn
bdkunarformsins.

d

Stingdu kjothitamaelinum i innstungu sem
er stadsett inni i heimilistaekinu. Sja

Vérulysing. A2 birtist & skjanum.
4. + eda —til ad stilla hitastig
kjsthitamaelisins. Yttu a OK.

5. Pegar matveelin na innstilltu hitastigi
hljémar merkid. Yttu a hvada takn sem er
til ad stodva merkid. Athugadu hvort
maturinn sé tilbdinn. Framlengdu
eldunartimann ef porf er a.

i undirvalmyndinni er haegt ad velja hvada ad-

gerd fer fram pegar kjarnhitameelingu er lokié:

Stillingar.

6. Slokktu & heimilisteekinu.

Taktu tengi kjothitamaelisins ur
innstungunni og fjarlaegdu réttinn ar
heimilistaekinu.

Teldu hillustédurnar ad nedan fra botni ofn-
sins.



Taknin a téflunni:

§§§ L)

g Tegund matveela = C El (D @
— Eggjakaka greenmetiseet- B
Eldunaradgerd unnar 2003 25-30 6
o L Greenmeti fra Midjardar-

C Hitastig hafinu, 0,7 kg 180 4 25-30 1)

[ Hilustasa 1) Noti® bokunarplétu eda ofnskiffu.

2) Notadu virhilluna.
(D  Eldunartimi (min) 3) Noti® keramikform a ofngrind.
4) Notid kokuform & ofngrind.
@ Vidbétarupplysingar 5) Notio bokunarfat & ofngrind.
6) Notio pitsufat a ofngrind.
6.2 Bokun med rokum blaestri 6.3 Upplysingar fyrir
Til ad fa sem bestan arangur skaltu fylgja profunarstofnanir
uppastungunum sem taldar eru upp i toflunni Préfanir i samraemi vid IEC 60350-1.
hér ad nedan.
= o,
o =
g cgowo B2 H € © O
Snudar, 16 stykki 180 2 2030 1) | _iuarkokur, 204 plot
Rullutertur, 9 stykki 180 2 30440 1) = 3 170 20-35 1)
Frosin pitsa, 0,35 kg 220 2 10-15 2 ) 3 150 - 160 20-35 1)
Rulluterta 170 2 25-35 1)
%) 2094 150 - 160 20-35 1)
Brunkaka 175 3 25-30 1)
Eplabaka, 2 désir @2
Fraudréttur, 6 stykki 200 3 25-30 3) plabaka, 2 désir 920 cm
Svampbdkubotnar 180 2 15-25 4 E] 2 180 70-90 2)
Viktoriu-samloka 170 2 40-50 5) 2 160 70 - 90 2)
Ei'tsa"’“(;‘?g”” ViBvegan  4g5 3 20.25 1) | Fitulaus svampterta, kkuform @ 26 cm
Heill fiskur, 0,2 kg 180 3 25-35 1) O 2 170 40-50 2)3)
Fiskflok, 0,3 kg 180 3 25-30 6) 2 160 40 - 50 2)3)
Kjot sodid vid veegan hita,
0,25 kg 200 3 3545 1) @ 2094 160 40-60 23
Shashlik, 0,5 kg 200 3 25-30 1) Stokk litil kaka
Smakokkur, 16 stykki 180 2 20-30 1) ) 3 140 - 150 20 - 40 1)
Makkaronur, 24 stykki 180 2 25-35 1)
) - - 1
Formkakur, 12 stykki 170 2 30440 1) ) 2094 140-150  25-45 )
Bragémikié seetabraud, 20 180 2 25-30 1) Z] 3 140 - 150 25-45 1)
stykki
Smakékur Gr bakudeiai Baudrist
makokur ur bokudeigi, 150 2 25-35 1)
20 stykki 5 4 hamark 1-5 23
Tartalettur, 8 stykki 170 2 20-30 1) 1 -
) Notadu Bokunarplata.
A ) 2 -
Graﬁf;m%h“sgélé Vvid veeg 180 3 3545 1) ) Nota.(ﬁu V|rh|II.a.
an hita, 0,4 kg 3) Forhitadu ofninn i 10 mindtur.
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7. UMHIRDA OG HREINSUN

7.1 Athugasemdir vardandi prif

Notadu prifalausn til ad prifa malmfleti.

+ Notadu sérstakt ofnhreinsiefni & erfida
bletti.

* Notadu fljotandi kalkhreinsiefni samkvaemt
radleggingum framleidanda til ad fjarlaegja
kalkleifarnar.

» Raki getur safnast fyrir i teekinu eda a
glerhurdinni. Til ad minnka rakapéttingu
skaltu lata teeki® ganga i 10 mindtur adur
en pu byrjar ad elda. Ekki geyma mat i
teekinu lengur en 20 minatur.

» Ekki hreinsa aukahlutina i upppvottavél.

7.2 Fjarleegou hilluberana

1. Gakktu ur skugga um ad heimilisteekid sé
kalt.

2. Togadu framhluta hilluberans fra
hlidarveggnum.

3. Togadu aftari hluta hilluberans fra
hlidarveggnum og fjarleegdu hann.

4. Settu hilluberana aftur i sina upphaflegu
st6du. Endurtaktu skrefin i 6fugri réd.

Ef ad sjonaukabrautir fylgja med pa verda
festipinnarnir ad snua fram.
7.3 Hreinsun med eldgladingu

petta kerfi brennir i burtu 6hreinindi sem eftir
eru i heimilistaekinu. Notadu pad pegar heim-
ilistaekid parfnast djuphreinsunar.

Ef 6nnur heimilisteeki eru uppsett i sama skap
skal ekki nota pau @ medan pessi adgerd er
framkveemd. bad getur valdid skemmdum a
ofninum.

1. Gakktu Ur skugga um ad heimilistaekid sé
kalt.

2. Fjarleegdu alla aukahluti.

3. Hreinsadu ofnbotninn og innra
hurdarglerid med mjukum klut bleyttum i
volgu vatni og mildu pvottaefni.

4. vttua Dtil as kveikja a heimilistaekinu.
Yittu a: 5.

6. Yitua ™ eda Vv til ad stilla 01. Hreinsun
med eldglaedingu er gefin til kynna med

<
7. Yttua OK,
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8. Yttua+ eda— til ad velja lengd
hreinsunar. Yttu 4 OK til ad hefja pvott.

Hreinsun Timalengd
Létt hreinsun 1h
Venjuleg hreinsun 1 h 30 min
itarleg hreinsun 2 h 30 min

begar hreinsun hefst leesist hurdin & ofninum
og ljésid er slokkt. Ekki raesa adgerdina ef pu
lokadir ekki ofnhurdinni ad fullu. Keeliviftan
virkar & meiri hrada.

9. Sloékktu a heimilistaekinu og biddu par til
pad hefur kolnad alveg adur en pu
hreinsar pad. Hreinsadu ofninn ad innan
med mjukum klat.

7.4 Aminning um hreinsun

begar <* blikkar & skjanum eftir matreidslu
minnir heimilisteekid pig & ad hreinsa pad
med eldglaedingu. bu getur slokkt & aminn-
ingunni i undirvalmyndinni: Stillingar. Sja
Dagleg notkun, Stillingar

7.5 Huro fjarlaegod og isett

Pu getur losad ofnhurdina og fjarlaegt innri
glerplétuna til ad hreinsa hana. Ekki nota
heimilisteekid an glerplatanna.

1. Opnadu hurdina ad fullu og haltu vié
badar lamirnar.

2. Lyftu og togadu i kraekjurnar par til peer
smella i stad.

3. Lokadu ofnhurdinni halfa leid i fyrstu opnu
stéduna. Lyftu sidan og togadu til ad
fiarlaegja hurdina ar seeti sinu.



4. Settu hurdina nidur & mjukan klat a
stédugum fleti.

5. Haltu i hurdarkantinn A vid efstu brun
hurdarinnar a badum hlidum og prystu inn
a vid til ad losa gummikantinn.

6. Togadu hurdarklaedninguna fram a vid til
ad fjarlaegja hana.

7. Haltu hurdarglerplétunum & efstu brdn a
hverri fyrir sig og togadu paer upp ar
rasinni. Gakktu Ur skugga um ad glerid
renni alla leid ut ar berunum.

l/\B

8. BILANALEIT

Ef pu getur ekki sjalf(ur) fundid lausn a vand-
amalinu skaltu hafa samband vid s6luadila
eda vidurkennda pjonustumidstdd. bjonust-
uupplysingar eru & merkiplétunni sem er
stadsett & framhluta heimilisteekisins. Hun er
synileg pegar pu opnar ofninn. Ekki fjarleegja
merkiplétuna.

Ekki er haegt ad kveikja & heimilistaekinu
eda nota pad. -Heimilistaekid er ekki tengt vid
rafmagn eda pad ekki rétt tengt.

Heimilistzekid hitnar ekki.

* Hurdin er ekki naegilega vel lokud.
» Leesing er virkjad.
+ Sjalfvirk slokkvun er virk.

8. Hreinsadu glerpléturnar med vatni og
sapu. burrkadu glerpléturnar varlega.
EKkki skal hreinsa glerpl6turnar i
upppvottavél.

9. A9J hreinsun lokinni skaltu setja
glerpléturnar og ofnhurdina i.

Geettu pess ad pu komir glerplétunum aftur a

sinn stad i réttri r66. Hugadu ad takninu / al-

etrun a hlid glerplétunnar. Prentunarsvaedio B

(ef pad er til stadar) verdur ad snua ad innra

rymi ofnsins. Ef hurdin hefur verid rétt sett

upp pa muntu heyra smell pegar pu lokar
kraekjunum.

7.6 Skipt um ljosio

Aftengdu heimilisteekié og biddu pangad til
pad kolnar.

Skiptu um peru med videigandi 300 °C hitap-
olinni ljdsaperu.

Bakljos

1. Snudu glerhlifinni til ad fjarleegja hana.

2. Hreinsadu glerhlifina.

3. Skiptu um peru.

4. Komdu glerhlifinni fyrir.

Ljosid virkar ekki. — Ljésaperan er sprungin.
Skipta um peru.

Slokkt er a ljéosinu. - Bokun med rokum blae-
stri -er virkt.

Kjothitamaelirvirkar ekki. — Kloin Kjothit-
ameelir er ekki alveg i sambandi.

Skjarinn synir "00:00". — Rafmagnstruflun
atti sér stad. Stilltu tima dags.

Err C2 - StingduKj6thitameelir alveg inn i inn-
stunguna.

Err C3 - Lokadu hurdinni. Til ad kveikja og
slokkva & heimilistaekinu. Hurdarleesingin er
ekki bilud.
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Err F102 - Lokadu hurdinni. Hurdarleesingin
er ekki bilud.

9. ORKUNYTNI

9.1 Upplysingablad um voru og
vorulysing samkvamt (ESB) nr.
65/2014 og (ESB) nr. 66/2014

Hamarkstimi sem parf til ad bunadurinn
nai sjalfkrafa videigandi lagorku-ham

20 min

Heiti birgja Electrolux
Audkenni tegundar COPPO00B 949288444
COPP02B 949288445
COPP04X 949288446
EOE7P12Z 949288460

EOE7P30H 949288450
EOE7P86E 949288453
KOECPO1H 949288461
KOECPS87E 949288452

Orkunytnistudull 61.2

Orkunytingarflokkur A++

Orkunotkun med stadladri

hledslu, hefdbundinn hamur 0.93 kWhlotu

Orkunotkun med stadladri

hledslu, blastursham 0.52 kWhlotu

Fjoldi holryma 1

Hitagjafi Rafmagn

HIjodstyrkur 721

Tegund ofns Innbyggdur ofn

Massi COPP00B 29.2 kg
COPP02B 29.2 kg
COPP04X 31.6 kg
EOE7P12Z 30.0 kg
EOE7P30H 32.4 kg
EOE7P86E 32.0 kg
KOECPO1H 32.0kg
KOECPS87E 32.0 kg

Heimilistaeki profad i samraemi vid: EN IEC
60350-1.

9.2 Kroéfur um upplysingagjof
samkvamt (ESB) nr. 2023/826

Rafmagnsnotkun i bisham 0,8W
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Heimilisteeki profad i samraemi vid: EN
50564.

9.3 Rao til ad spara orku

Haltu hurdinni lokadri medan a eldun
stendur og fordastu ad opna hana oft.
Haltu kanti hurdarinnar hreinum og gaettu
pess ad hann sé vel festur a sinum stad.
Notadu eldhusahdld dr malmi til ad baeta
orkusparnad.
Slepptu forhitun nema porf sé a henni.
Lagmarkadu hlé milli baksturs & fleiri en
einum retti.

Pegar unnt er skal nota eldunaradgerdir
med viftu til ad spara orku (einungis i
véldum gerdum).

Notadu varmaleifar til ad halda matnum
heitum. Laekkadu hitastig teekisins um ad
minnsta kosti 3—10 min rétt fyrir lok
eldunar.

Slokktu a ljésinu medan a eldun stendur.
Skodadu ,Stillingar”.

Bokun med rokum blaestri(adeins a
voldum gerdum) — pessi adgerd var notud
til ad uppfylla krofur um orkuflokk og
vistvaena hénnun (samkveemt EU 65/2014
og EU 66/2014). Profanir i samreemi vid:
IEC/EN 60350-1. Ofnhurdin eetti ad vera
lokud medan a matreidslu stendur pannig
ad adgerdin verdi ekki fyrir truflun og til
pess ad ofninn virki med bestu mdgulegu
orkunytni. Pegar pu notar pessa adgerd
slokknar ljésid sjalfkrafa. | sumum gerdum
tekur pad 30 sek.
Af 6ryggisastaedum, slekkur heimilistaekid
sjalfkrafa a sér eftir akvedinn tima ef ad
eldunaradgerd er virk og engum stillingum
er breytt. Til ad hafa eldunaradgerd i gangi
lengur skaltu stilla eldunartima. Sjalfvirka
slokkvunin & ekki vid pegar lampinn er i
gangi eda med adgerd: @E%ET.

- 12,5 klst: 30-115 °C

— 8,5 klst: 120-195 °C

— 5,5 klst: 200-245 °C

— 3 Kklst: 250 - hamark °C



10. UMHVERFISSJONARMID

Settu efni med takninu i endurvinnslu Cfb
Settu umbudirnar i videigandi ilat til endur-
vinnslu. Verndid umhverfid og heilbrigdi
manna med pvi ad endurvinna raf- og rafein-
dabunadarurgang heimilisteekja. Fargadu ekki

heimilistaekjum sem merkt eru med takninu

i med heimilisurgangi. Skilié vorunni & stad-
bundna endurvinnslustod eda hafi® samband

vid stadaryfirvold.
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