* Use original spare parts only.

3.8 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 supply.
* Cut off the mains electrical cable close to the appliance and dispose of it.

* Remove the door catch to prevent children or pets from becoming trapped in the appliance.

4. PRODUCT DESCRIPTION

4.1 General overview

174
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EB Control panel

Knob for the heating functions
Display

B Control knob

B Heating element

@ Lamp

Fan

El Shelf support, removable

Bl Cavity embossment

M0 Shelf positions
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4.2 Accessories

Wire shelf
For cookware, cake tins, roasts.

Baking tray
For cakes and biscuits.

Grill- / Roasting pan
To bake and roast or as a pan to collect fat.

Trivet
For roasting and grilling.
Use the trivet only with the Grill- / Roasting pan.

Telescopic runners
For inserting and removing trays and wireshelf
more easily.

5. HOW TO TURN OVEN ON AND OFF

5.1 Retractable knobs

To use the appliance press the knob. The knob comes out.

10/40



3.2 Control panel

Control panel sensor fields Press Turn the knob

@ H» 6 E Al (' .
= & /)
Timer Fasltjgeat Light Lock oK @ q

Select a heating function to turn on the oven.

Turn the knob for the heating functions to the off position to turn the oven off.

) When the knob for the heating functions is in
IC': 3'—! the off position, the display goes to standby.

o When you cook, the display shows the set tem-
=EL‘D :ED tps;zture, time of day and other available op-
ions.

The display with the maximum number of func-

.°BREEERERE | |

h:min:s

DR s& /&

Display indicators

i b ol e >»

Lock Assisted Cook- Cleaning Settings Fast Heat Up
ing

Timer indi-
cators: Q s@op @ @

Progress bar - for temperature or time.
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Standard heating functions

Heating function

Application

®

True Fan Cooking

To bake on up to three shelf positions at the same time and to dry food.
Set the temperature 20 - 40 °C lower than for Conventional Cooking.

Conventional

To bake and roast food on one shelf position.

Cooking
(n) To add humidity during the cooking. To get the right colour and crispy
\I/ crust during baking. To give more juiciness during reheating. To preserve
fruit or vegetables.
SteamBake

/&)

Pizza Function

To bake pizza. To make intensive browning and a crispy bottom.

Bottom Heat

To bake cakes with crispy bottom and to preserve food.

*

Frozen Foods

To make convenience food (e.g., french fries, potato wedges or spring
rolls) crispy.

Ad

Moist Fan Baking

This function is designed to save energy during cooking. When you use
this function, the temperature in the cavity may differ from the set temper-
ature. The residual heat is used. The heating power may be reduced. For
more information refer to "Daily Use" chapter, Notes on: Moist Fan Bak-
ing.

P To grill thin pieces of food and to toast bread.
Grill
vew To roast large meat joints or poultry with bones on one shelf position. To
\\(? make gratins and to brown.
Turbo Grilling
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