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AyannToi neAaTeg,

>aG €uxaplOTOUPE Mou ayopdacaTe €va npoiov BRANDT kal yia Tnv
eunioToolvn 0ag oTnV €TAIPEIA WAG.

AuTO TO npoidv oXedIAOTNKE KAl KATAOKEUAOTNKE ME yVWHOva £0dC,
Tov Tpono {WNAG 0ag, TIC AVAYKEC 0ac, WATE va avTAnokpiveTal 000 To
duvaTtov kaAUTepa oTIG Npoadokieg gac. EPnepiExel TNV TEXVOYVWAia Kal
TO nveUpa kaivoTopiag Tng eTaipeiag, aAAd kai To nabog nou pag odnyei
€dw kal nepioooTEPa anod 60 xpovia.

MepipvoUpe NAVTOTE, WOTE VA IKAVOMOIOUWE OAO Kal KAAUTEPA TIG
anaiThoeic oac. H unnpeoia €EunnpeéTnong KAaTavaAwTwv Egival oTn
01GBgar 0ac NPOKEIYEVOU va anavTioel o€ OAEG TIG EPWTAOEIC 0AC Kal vVa
Kataypayel Tic NnpoTAoeIC 0ac.

Enioke@Oeite eniong Tov 10TOTONG Hag www.brandt.com, npokeipevou
va eVNUEPWOEITE yia TIG TENEUTAIEG KAIVOTOMIEG PAG KAl va AQVTANOETE
XPAOIPEG ENINAEOV NANPOPOPIEC.

r |
KT N" H onuavon «Origine France Garantie» diao®aAilel Tnv IxvnAacioTnTa
%CE é €VOG NPOIOVTOG YIa TOV KATAavaAwTr), NApEXovVTag oagn Kai akpipn év-
fky g deign npoéheuonc. H BRANDT eival nepripavn nou GEpouv Tn rHavon
o < 5 QuTAv Ta NpoiovTa nou KaTaokeualovTal oTa YaANIKG £pyooTacia TNG
AR AN IS
I I{A' Z eraipeiac otnv OpAcavn kai otn Bavtop.

[=]:3 2 [m]

A ZHMANTIKO: E ;

Mpiv OECETE TN CUOKEUN OE AEITOUPYia, NapakaAeioTe va S1aBACETE NPOCEKTIKA au-
TEG TIG 03NYiEG, MOTE va e50IKEINOEITE YpNyopOTEPA HE TN AEITOUPYIa TNG.

https://brandt.com/
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OAHTIES A THN AS®AAEIA

ZHMANTIKEZ OAHI'IEZ AZ®DAAEIAZ. AIABAZTE TIZ ME NMPOz20-
XH MNMPIN AMNO TH XPHZH KAI ®YAA=TE TIZ N'TA MEAAONTIKEZ

XPHZEIZz.

AUqu o1 odnyiec xpnor]q 6|0T|6£VT0| NPOC YETAPOPTWON OTOV OIKTUAKO

TOMO TNC KATAOKEUAOTPIAG ETAIPEIAC,

Kard tnv mmapahafr) TG OUOKEUAG,
QPAIPECTE TN OUOKEUATIO PPOVTIOTE
VO OTTOCUOKEUOOTEI  QUEOWCG.
EAEyETE TN yeviK TNG KaAtGoTOOM.
2NMEIOTE TUXOV TTOPATNPAOEIS OTO
deATio TrapaAafnc, Tou otroiou Ba
OIOTNPAOETE £V QVTiYPAYO.

ﬂ ZHMANTIKO:

H ouokeurl auth ptopei  va
xpnoiyotroinBei amdé maidid 8 €Twv
Kal Avw, Kal atrd ATOPA PE MEIWUEVES
OWJOTIKEG, AIoONTAPIEG I DIAVONTIKEG
IKaVOTNTEG 1 XWPIG €eUTTEIpiA Kal
yvwon, €av emrnpouvtal 1 éAapav
odnyieg yia TNV ao@aAnl xpnon
TNG OUOKEUNG KAl KOTOVONOQV TOV
KivOUVO TTOU UTTOPEI VO UTTAPXEL.

— Ta Toaudid dev TTPETTEN va TTaiCouV
ME TN ouokeur.. O  evépyeleg
KaBapioyatog kal ouvtApnong Oev
TIPETTEl VA TTPAYUOATOTTIOIOUVTAIl ATTO
TTaIdIA TTOU BEV ETTITNPOUVTAI.

— OpovriCete va emPBAETETE TA
TTAIBIA TTPOKEIYEVOU VO PNV Traifouv
ME TN OUOKEUN).

MPOEIAOTIOIHZH:
— H ouokeun kai Ta TTpocBdaipa
Mépn TNG Oepuaivovtalr Katd TN
dldpkela NG xprAong. Mpooégte va

MNV ayyiCete Ta BEPUAVTIKA OTOIXEI
TTOU BpioKovTal OTO ECWTEPIKO TOU
@oupvou. Ta TadId KATW Twv 8
ETWV TTPETTEI VO TTAPAUEVOUV HAKPIA
€KTOC Kal av BpiokovTtal uttd dlapKn
eTTiRAEYN.

— AuTA n ouoKkeun €xel oxXeDIQOTEI
yia WACIKO WE KAEIOTH TTépTA.

— [piv 1Tpoeite oTov KaBapioud
TOU @QOUPVOU ©OG ME TTUPOAUON,
aQaipéoTe  OAa  TO  €CapTAMATO
Kal KaBopioTe TOUuG TTIO €VIOVOUG
AEKEDEG.

— Kartd 1n Aeimoupyia kaBapiouou, ol
ETTIPAVEIEG TNG CUOKEUNG EVOEXETON
va BeppavOouv TTepIocOTEPO aTT OTI
ouvnowg.

2UVIOTATOI VO  ATTOJOKPUVETE  Ta
MIKPG TTaudId.

— Mnv XpnOIYOTIOIEITE OUOKEUN
KaBapIoPOU e aTUO.

— Mnv XpnOIUOTIOIEITE OTTOLEDTIKA
TTpoidvIa  ouvtApnong 1 okAnpda
METAAAIKA  o@ouyydplia  yia  va
KaBapilete TN yudAivn TTOPTO TOU

@oUpPVOU  KOBWG  evOEXeETal  va
XOPOKWOEI n  em@AveId Kal  va
OTTIAOEI TO YUQAI.

MNMPOEIAOMNOIHZH :
BeBaiwBeite 611 OUuOKeun

gival  armmoouvdedepévn  ammd TNV



OAHTIES A THN AS®AAEIA

TTOPOXN  NAEKTPIKOU  PEUMATOG,
TIPIV VA AVTIKOTAOTAOETE TN Auxvia
TTPOKEIMEVOU VO QTTOQPUYETE  TOV
Kivdbuvo nAekTpottAnéiag. [Mpopeite
otnv  oA\ayr] agou KPUWOEl N
ouokeur). TNa va EePidwvere 1O
KAAuppa NG Auxviag, XpNOIKOTIOIEITE
€va yavTi atrd KAoUTOOUK, TO OTT0i0 B
QIEUKOAUVEI TNV ATTOOUVAPUOAGYNON.

®povrTioTe va £xeTE TTPOORAON
OTO0  QIC TPOPOOOCIOG WETA TNV
eykardotaon. Eivar  duvatd  va
QTTOOUVOECETE TNV OUCKEUN atrd TO
QIKTUO NAEKTPIKAG TPoPodOoaTiag, EiTe
MEOW €VOC PEUMOTOAATITR,  EiTE
XPNOIMOTIOIWVTOG €va OIAKATITN TTOU
EXETE TOTTOBETNOEI OTIC OTOBEPES
OWANVWOEIG  OUJQWVO  JE  TOUG
KAVOVEG EYKATAOTOONG.

— Edv 10 KOAWdI0 TPOPOdOTIag £XE
@Bapei TTPETTEI VO AVTIKATAOTOOE
ammé  TOV  KOTOOKEUOOTH, TNV
utnpeoia  eEuTTNPEETNONG  TTEAQTWV
TOU KOTAOKEUQOTH, i éva GTOPO ME
TTapdéuola €CEIOIKEUON TTPOKEINEVOU
va d1a0QANIOTE TTANPWG N ACPAAEIQL.
— Autl n ouokeuy uTTOpEl  va
eykaTooTaOei €ite KATW aTmod €va
TIAYKO EPYOOIAG EiTE O€ £va ETTITTIAQ,
OTIWG  UTTOOEIKVUETOI OTO  OXEDIO
EYKATAOTAONG.

— TotmoBeToTE TOV QOUpPVO WECT
o1o €mMTAO £T01 WOTE N €AAXIOTN
ammooTaory Tou amd 10 JITTAAVO
¢mmAo va eivar 10 xiAlootd. To

UNKO OTTO TO OTT0I0  QTTOTEAEITAI
TO ETMTTAO EVTOIXIOMOU TTPETTEl VO
givar avBekTikd otn BepudtnTa (N
va eival €mmevOedUUEVO  PE TETOIO
UAIKO). lNa peyaAUTepn oTaBepdTNTq,
OTEPEWOTE TOV QOUPVO HECA OTO
¢mTmAo ToTTOBETWVTAG 2 BidEC OTIC
OTTEG TTOU TTPOOPICOVTAI VIO TO OKOTTO
QuTo.

— H ouokeuy Oev  mrpéTTel
va  eykataotaBei  Tiow  ammod
OIOKOOUNTIKY TTOPTA, TTPOG ATTOPUYNA
uTTEPBEPUOVONG.

— H ouokeun auth TpoopileTal yia
XPAoN O€ OIKIOKEG KAl TTAPOUOIES
EQOPHUOYEG  OTTWG  KOUliveg  TTOU
TIPOOPICOVTalI  OTTOKAEIOTIKA VIO
TO  TIPOOWTTIKG  KATACTNUATWY,
YPOQEIWV KAl GAAWY ETTAYYEAPATIKWOV
XWpwv, aypokTAuaTta, Xprion oo
TTENdTEG  CEvodOXEiWY, MOTEA Kal
GAAWV OIKIOTIKWY OOPWV Kal dOPWV
TUTTOU €VOIKIQ{OPEVWY dWHATIWV.

— ©Ortav eKkTeAeiTE  OTTOINOATTOTE
gpyacia  kabapiopyou péoa  oTnv
KOIAGTNTO TOU POUPVOU, O POUPVOG
TIPETTEI VA €ival EKTOG AEITOUpYiag.

MnV TPOTTOTTOIEITE TA XAPAKTNPIOTIKA
QUTAG TNG OUOKEUNG. KaTi TEToI0 €ival
ETTIKIVOUVO Y10 £00G.

Mnv XpnOILOTIOIEITE TO POUPVO 0OG
WG atodnKkn TPOYIUWV 1 yia va
TOTTOBETEITE OTTOIOOATIOTE CUCTATIKA
META TN Xprion.



EykaTaoTaon TnG CUOKEURG 0ac

EMIAOrH TOY ZHMEIOY TOMOOETHZHZ KAI ENTOIXIZMOZ

01 eikdveg npoadiopilouv TIG JIACTATEIG TOU €ninAou,
0TO onoio 6a PNOPETETE va TONOBETHTETE TOV POUPVO
0ag.

AUTI N OUOKEUN PNOPEi va €yKaTaoTabei €iTe KATW
and €va nayko epyaaciag (eik. A) eite og éva £mnAo
(ek. B).

Mpoagoyrn: €av To £MNAO €ival avoIkTO 0To Niow HEPOG
Tou (&iTe KATW ano éva NAyko £pyaciag €iTe o€ éva
£mnAo), n anboTaon avayeoa oTov Toixo Kal oTo pa!
ndvw OTO OMoIo €ival TONOBETNHEVOG 0 PoUpPVOG Oev
npénel va &nepva Ta 70 xIAloaTd* (eik. [/ A).
STEPEWOTE TOV PoUpvo péoa oTo €minAo. Ma va To
KAGVETE QUTO, AQAIPECTE TA OTOM AMO KAOUTOOUK
Kal dnuioupynoTe pia onf @ 2 XINOOTQOV OTO
ToiYwla Tou €ninA\ou yia va ano@UYETE TO ONACIHO
Tou EUNoU. ZTEpewoTE TO QOUPVO ME TIC 2 Bidec.
EnavaTonoBsTroTe Ta GTON and KaoUTGOUK.

Ynodeign

F'a va €ioTe oiyoupol OTI EXETE EYKATAGTIOEI
OWOTA TN OUOKEUN 0ag, Mn J3I0TACETE va
aneguBuvOeiTe o0c évav €I8IKO  OIKIAK®OV
GUCKEUQV.

AHPOEIAOHOIHZH:

EAv n nAekTPIKR €yKATAOTAGN OTNV KATOI-
kia oag anaitei aAAayég yia va ouvdéoe-
TE TN OUOKEUN 0AG, ENIKOIVWVIOTE HE Evav
enayyeApgaTia nAekTpoAdyo. Eav o oupvog
napouciacel JUCAEIToupyia ME onolovanno-
TE TPOMNO, ANOCUVIECTE T CUCKEUN and Tnv
npida | aQaipécTE THV ACPAAEIa NOU AVTI-
OTOIXEI OTOV TOHEA ONOU gival ouvdedepévog
0 poUpvoG.

A

B




EykatdoTaon Tng OUOKEUNC 0ag

HAEKTPIKH ZYNAEZH

To kaA®dio Tpo@odocsiag Tou @OUPVOU Mou
dlabeTel Tpeig aywyoug 1,5 mm2 (1 ¢don + 1 Oud.
+ yeiwon) npénel va ouvdEETal E HOVOPATIKO
dikTuo 220~240 Volt peow nAekTpikAG npicag
kaTa 1o npotuno IEC 60083 | péow piag diatagng
auToONaTNG SIAKONNG PEUNATOC, CUNPWVA HE TOUG
KAaVOVEG EyKATACTAONG.

A_I'IPOIOXH

To npooTaTeuTikd0 oUppa (NPacivo-KiTPIVO)
€ival oUVOEdEPEVO OTOV UKPODJEKTN TNG OU-
OKEUNNG Kal npénel va ouvdeBei oTn yeiwon
TnG eykaraoraonG. H ac@alsia TG eykara-
oTaong npénel va ivar 16 apnép.

Aev avalapBavoups kayia eublvn og nepinTwon
aTuxnuaTog r nepioTaTikoU AOyw avunapkTng,
EAATTWUATIKAG N akaTAANAng yeiwong n oe
nepinTwon olvdeong nou dev oupBadilel Je Toug
KavoviopoUG.

e Mpiv andé Tnv npeTn XpHon

MpIv XpNOIKOMNOINCETE TO QPOUPVO 0AG yid NPWTN
(opa, Oepudvere TOV @del0, ME TNV nopra
KA€IOTH), Yia mepinou 15 AenTa otnv uwnAoTEPNn
Beplokpaoia. yia va onacel n GUoKeUr. To 0pUKTO
HaANi nou nepIBAMel TNV KOIAGTNTA TOU QOUPVOU
MMopei apxikG va €eKNEPWEl HIA  OGUYKEKPIPEVN
oopn Aoyw Tng olvBeong Tou. Ouoiwg, pnopei va
napatnpnosTe kanvo. ‘'OAa auTd €ival PUOIOAOYIKG

oudéTe-
pOg
(N)

3 ©

paupo, kage
~ KOKKIVO

&6

Mpacivo kiTpivo

A_I'I POZOXH:

EAv n NAEKTPIKI EYKATAOTAON TNG OIKiag oag
XPEIAJeTAI HETATPONT NPOKEIPEVOU Va YiVEl
n OUV3ECN TNG OUOKEUNG 0aG, avaOEoTE TV
epyaocia oc €101kEUPEVO NAEKTpoAOyo. Eav
o @oupvog napouocialel kanoia avwpalia,
anoouVv3ECTE TN OUCKEUN 1 AQAIPECTE
TNV AOQPAAEIa NOU AvTIOTOIXEI OTN YPAHHN
oUVdEONG TOU (POUpPVOU.



MepiBaAiov

MPOZTAZIA TOY NEPIBAAAONTOZ
Ta UNIKG ouokeuacoiag auTrg TNG CUCKEUNG Eival
QaVOKUKAWGIPa. MTTOpEiTe va CUUPETAOXETE OTN
diadikacia avaKUKAWGONG, OTTOPPITITOVIOG Ta
UNIKG ouokeuaoiag oToug €181KoUug KAdoUG TTou
B¢é1e1 oTn 81380 00 0 BKOG, KAl va CUUPBAAAETE
KOT' autoév TOV TPOTTIO OTNV TIPOCTACIa TOU
epIBaAAovTOG.
H cuokeur) oag TTepI€xel €TTioNG TTOAAG
QVOKUKAWGOIPO UAIKG. DEPEI CUVETTWG
auUTO TO AOYOTUTIO TTPOKEIUEVOU VA 0OG
UTTOOEIKVUEI OTI OI XPNOIMOTTOINPEVEG
OUOKEUEG BeV TTPETTEI va ATTOPPITITOVTON
padi ue Ao atroppiypara.
O KATAOKEUAOTAG TWV CUOKEUWV OPYAVWVEIL, UTTO
TIG KAAUTEPEG GUVBNKEG, TNV aVOKUKAWGOH TOug,
OUP@QWVA PE TNV EUPWTTAIKN odnyia OXETIKA YE
Ta amméBANTa €1I0WV NAEKTPIKOU Kal NAEKTPOVIKOU
e€otTAIgpOU.
ATToT0B¢iTE OTOV OO OOG ] OTOV EUTIOPIKO GAG
QVTITTPOOWTIO TTPOKEIYEVOU VO EVNHEPWOEITE
OXETIKA PE TA TTANCIECTEPA OnuEia TTEPIGUANOYAG
XPNOIUOTTOINUEVIWV CUGKEUWV.
>ag euxapioToUuE yia Tn guuBoAn cag aTtnv
TIPooTaGia Tou TTEPIBGAAOVTOG.



B Mepypagr) TNG CUOKEUNG 0ag

MAPOYZIAZH TOY ®OYPNOY
@ nivakag xeipiopiou
(A .
@ Nuxvia
@ Q Mopta
O rapi

e Payec atipiEng (AuTog o polpvog
O1aBTel 5 BE0EIG paywv aTNPIENG
yia Ta eEapTApaTa: paysg oTnPIENG
1 €0g 5).

\ =22

)

©—
@A}\ (‘ D C DNE #%

OOONH KAI NAHKTPA EAEFXOY

e 000vn
AIGPKEIa PaYEIPEPATOG
Xpovog AciToupyiag "Evdeign Beppokpaociag
. . - "Evdei€n npoBep-
XpovodiakonTng p—. @ l l l l l l l ‘@ Lavonc
KAgidwpa . lo_Y=4 K\eidwpa nopra
NARKTPWV = ¢ Ha nopras
TéNog payelpepaTog
o MARKTPa
PUBuion Beppokpaaiag PUBuion wpag kai didpkelag



g Meplypa®n TNG GUOKEUNG 0ag

EEAPTHMATA (avaloya pe To HovTéAO)

e Ixdapa ac@aleiag yia otasponoinon

H oxapa pnopsi va xpnoiponoindei yia 0Aa Ta Ta-
WId Kal TIC POPHEG MOU MEPIEXOUV TPOPIKA YIa Ha-
YEipEUa 1 yKpaTivapiopa. Xpnoiponoigital yia Ta
wnTa (UNopeiTe va Ta TonoBeTeiTe aneubeiag Navw
oTn oxapa).

TonoBeTroTe TN oxdpa ac®aleiag yia aTabeponoi-
non npog To Badog Tou PoUpvou.

e Tawi noAAanA®v XpRoswv 45 mm

TonoBeTeiTal péoa oTIG payeg oTNPIENG, KATW ano
Tn oxapa. ZuM\éyel Toug {wpoUg kai Ta Ainn and
Ta wnTd. MnopeiTe eniong va To yepileTe pe vepod
MEXPI TN HEON VIO PAYEIPEUa OE PNEV papi.

* Tawi noAAanAav xpiioewv 20 mm

TonoBeTnuévo WEoa OTIG PAyeg OTAPIENG, N KAioN
TNG ENIPAVEIAG TOU 0Ag ENITPENEI va TOMOBETEITE
eUKOAd Ta NAPACKEUAOWATA 0Ag O MIATEAC.
MnopeiTe €niong va To TonoBeTeiTe PETa OTIG PAYES
OTHPIENG, KATW aNo Tn GXAPd, YIA va GUAEYEI TOUG
{wpoUg kal Ta Ainn and Ta ynra.

* Aapapiva axaponAaoTikig 8 mm

TonoBeTeiTal p€oa oTig payeg oTNPIENG. 1daviko yia
Va WNVETE KOUKIG, PNIOKOTA OaunAE, KAnKEIK.

H kAion Tng enipaveidg Tou 0ag eniTpensl va
TOnoBETeITE €UkOAA TA NAPACKEUACWATA OAG OE
niatéAa. MnopeiTe niong va To ToNoBeTeITE Péoa
OTIG pAyeG OTNAPIENG, KATw and Tn oxdpa, yia va
OUMEyel Toug wpoug Kkal Ta Ainn and Ta ynTa.

ZYMBOYAH:

MNa va ano@euxBei n €kAuon kanvou OTav
HayeIpeUeTE AInapd KpEATa, oUVICTATAl va
NPOCOLTETE HIKPT MOCOTNTA VEPOU 1 Aadiov
oTO Tayi NOAAANA®V XpHoemV 45 mm.

A NMPOEIAOMNOIHZH:

AaipéoTe Ta €§apTHpATA ané Tov poupvo
npiv NPoBeiTE oTOV KABAPIOUO HE NUPOAUCT).
AOyw TnG OgppoTnTag, Ta eaprTnpara ev-
déxeTal va napapgop@wboulv, Xwpig auto va
ennpeadel Tn Aeitoupyia Toug. Enavépyovrai
OTO apxIKO TOUG OXNHA apoU KPUGCOUV.



Xprion TNG GUOKEUNG 0aC

PYOMIZEIZ
e PUOHION TG WpAG

‘OTav BETETE TN OUCKEUN Ot AsiToupyia, aTnv 086vn avaBoaPrvel n &vdeign 12:00. PuBpioTe TNV wpa We
TOV NEPIOTPEPOUEVO DIakoNTN + 1 -.

EniBeBaiwoTe NATWVTAG TOV NEPIOTPEPOEVO dIAKOMNTN.

S nepinTwan dIakonng Tou NAekTpIkoU pelpaTog, n wpa avaBooprvel. AkoAouBroTe Tnv idia Siadikaacia
pUBuIoNG.

e AAAayn TnG @pag

QE o g o AL e/\@
@)
7 X2

O nePIOTPEPOEVOG BIaKONTNG EMIAOYNG AeiToupyiag npénel va BpioKeTal UNoXPEwTIKG oTn B&an 0.
NathoTe To nAdkTpo O kai Ba epgavioTei To aupBoro M . Mathore nan O.

MpooapupooTe Tn pPUBUION HPE TOV NEPIOTPEPOMPEVO BlakonTn + 1 -. EmBeBaidoTe natovTag Tov
NEPICTPEPOMEVO BIakoNTN.

e XpovodiakonTng . L. . . . .
AuTi n AsiToupyia pnopei va xpnoiponoinei poévov 6Tav o poupvog BPiocKeTal EKTOG AEITOUP-

yiag.

A ° =
@

O nepIoTPEPOPEVOG DIaKONTNG EMIAOYNG AsIToupyiag npenel va BpiokeTal unoxpewTika aTtn Béon 0.
Natiote To nAfkTpo O kai Ba epgpavioTei To cUpBoro M. O xpovodiakonTC avapoaPrver. PuBpioTe
TOV XPOVOJIaKONTN HE TOV NEPIOTPEPOMEVO dIakONTN + N -. ENIBERAIOTE NATWVTAG TOV NEPICTPEPOUEVO
diakonTn, Ba &ekivoel n avTioTpo®n PETPNON Kal N wpa Ba epgavioTel Eava. MOAIG TEAEIDOE! 0 XPOVOG,
akoUyeTal €&va nxnTIko onua. Ma va oTauatioel, NaThoTe onolodnnoTe NANKTPO.

© @

ZHMEIQZH: pnopeite va aA\GEETE 1) va aKUpWOETE onoIadhnoTe OTIYUN TOV NPOYPARHATIONO TOU Xpo-
vodiakonTn. Ma akupwaon, ENICTPEYTE GTo peVOU Tou XpovodiakonTn kal puBuioTte otnv £vdei€n 00:00.



Xpron TNG GUOKEUNC 0ag

o KAcidwpa nANKTpwv (acpaAsia naidiov)

NatioTe Tautoxpova ta nhnkrpa ® kar O twc 6Tou spgavioTei To 003[30)\0 & otnv 08ovn.
lMa va EekAeidOoeTe Ta nAAKTpa, nathoTte Tautdoxpova ta nAfkTpa @ kar O twg dTou ToO
olpBoAo K eEapavioTei anod Tnv 08ovN.

MENOY PYOMIZEQN
Mnopeite va aAalete SIGPOPEG NAPAUETPOUG Tou PoUpvou adq. Ma va To KAVeETe auTd: NATAOTE TO NAN-

KTpO ® £WC OTOU guPavioTei n evOeliEn «MENU», yia va anokTrAoeTe NpoaBaacn aTn AsiToupyia puduIonG.

QE

Me Tov NePIOTPEPOHEVO JIaKONTN, ENIAEETE TIG S1APopeG pubpioeic. EmiBeBaimaoTe TNV eniAoyn oag
naTVTAg TOV MEPICTPEPOHEVO JIAKONTN, EVEPYOMOINGTE I ANEVEPYONOINOTE TIC JIAPOPEC
NnapapeéTPouC PE TOV NEPIOTPEPOPEVO BIAKONTN + Kal -, eNIBEBAINCTE YE TOV MEPIOTPEPO-
pevo diakonTtn — BA. nivaka:

AUTO: 3t AciToupyia
payeipéparog, n Auyvia Tou
Bahdpou oBrvel Yetd anod 90
deuTepOAEnTa

ON: e AeiToupyia
payeipépatog, n Auyvia
€ival navra avappevn, €KTog
€av eival evepyonoinpévn n
Aerroupyia ECO.

D
H

Evepyonoinan/
anevepyonoinon Twv
XApakTNPIOTIKAOV AXWV
TWV NARKTPWV

Evepyonoinon/
angvepyonoinon
NG AeiToupyiag
npoBéppavang

Evepyonoinon/
anevepyonoinon Tng
AeIToupyiag €nideigng

MAnpogopieg Ynnpeaiag
eEunnpéTnong neAaTov

Ma &€odo and To «<MENU» (MENQY), natioTe nah O,



Xpron TnG CUOKEUNG 0ag

AEITOYPIIEZ MATEIPEMATOZ

MAPAAOZIAKH ME AEPA*

Oeppokpaacia: gAayiotn 35°C péyiorn 275°C
SuvioTwpevn: 200°C

SUVIOTATaI YId KPEATA, Wapid, Aaxavika,

Nou KaTd NpoTinon TonoBeToUVTal € KEPAMIKO TaW.

|z| MAPAAOZIAKH

Oeppokpaacia: eAayiotn 35°C péyiorn 275°C
SuvioTwevn: 200°C AuTr n HEBOJOG HayelpEPaTog
dev sival oUPBaTH PE TO PAYEIPEPA OE UNEV Hapi.
SUVIOTATal yia apyo Hayeipepa euaiodnTwy GaynTov:
TPUPepOd KuvnAyl. Tia PodOKOKKIVIOHa WnTWV
KOKKIVOV Kpsdmv. ra 0|yopay£ipspu (o3 K)\£|0'rr'1
YaoTpa @aynTav nou £XETE aPXiOE VA HAYEIPEUETE
NPONYOUMEVWG OTNV €0Tia (KOKOPAg KPaodaToc,
oTI(pado).

! KATQ EMI®GANEIA ME AEPA
Oeppokpaocia: eAaxion 75°C péyiorn 250°C
SuvioTwpevn: 180°C

SuvioTarail yia foupepa @aynta (kic, TapTeg pe {ou-
HEPA PpouTa...). H ZUun Ba wnBsi kaAad and KaTw.
SUVIOTATal yId NApPAcKEUAoKaTda Nou (POUCKWVOUV
(KEIK, UNPIOC, KOUYKAOQP...) Kal yia OOUPAE XwPIC
kpouaTa.

| eco| ECO*

Oeppokpaacia: eAayiotn 35°C péyiorn 275°C
SuvioTwpevn: 200°C

AuTr n PEBOdOC payeipepaTog dev sival ouupaTh Ke
TO Mayeipepa og pnev Japi.

AuTR n B£on smiTpenel TN €€oikovounon evépyeiac
eV diatnpouvTal ol IBIOTNTEG TOU HayeIpéaToc.

To payeipepa yiveral xwpic npodepuavan.

El AYNATO FKPIA

O¢oeig 1 €wg 4

SuvioTpevn: Oon 4

SUvVIOTATal YIa va YHOETE TOOT, VA YKPATIVAPETE TO
(aynTo, va podIOETE HIa KPEY HUMNPOUAE...

*AgiToupyia payeipéuaros oUuQwva [e Ta opI{OUEVA OTO TTPO-
Tumro EN 60350-1: yia va amodeix0ei n oupudpewon ue Tig
amairrjoeig Tou kavoviouou (EE) apif. 65/2014 yia tnv évdesin
TNG KaravdAwong evépyeiag.

FKPIA ME AEPA

Oeppokpaaia: ghayiorn 100°C péyiotn 250°C
SuvioTwpevn: 200°C

Moulepikd kal wnTda {ouphePd Kal TPayavioTa anod OAeg
TIG NAEUPEG.

TonoBetrioTe TO TaWi NOAANA@V Xprioswv 45 mm
oTnV KATw paya oTnpigng.

SUVIOTATal yia OAa Ta MOUuAEpIKA 1 wnTd, yia va
POJOKOKKIVIZETE Kal va WrVeTE KAAA kuvnyl, Bodiva
naidakia. Ma va diatnpouvTal {oupdepd Ta QIAETA
Wapiov.

YOoMI

Oeppokpaaia: gAaxiotn 35°C péyiorn 220°C
SuvioTwpevn: 205°C

MpOypapua Nou CUVIOTATAI Yia TO WAOIHO WwiioU.
Mnv EexAoeTe va TONOBETNOETE £va WIKPO OKEUOG HIE
VEPO OTNV KATW EMIPAVEI TOU PoUpvou yia va neTu-
XETE Tpayavry kal podownuevn KOpa.

Autopareg AsITOUpViEG:

H Brandt odg npoteivel 3 véeg AeIToupyieg, ol
onoieg ouvduadouv auTopaTa dUo AsiIToupyi-
€G HAYEIPEPATOG: TO NAPAd0oIaKo payeipepa
Kdl TO HAYEIPEPA OTOV ATHO, WOTE va diaTn-
pouvTal ol BpeNTIKEG IGIOTNTEG TWV TPOPi-
H®V Kal va eniTayUVETal TO JAayEipepa.

NMOYAEPIKA
SUVIOTATAI YIa TO PAYEIPEUA KOTOMOUAOU.

WAPIA

SUVIOTATal yia TO payeipepa oAOKANPWY Wwapinv
(oohopdg, AaBpaki, PNakahiapog...).

&) AEYKA KPEATA
ZuvIoTdTal yia va diaTnpeiTal TpUPEPO kail {OUPEPO
TO YNTO HooXap!.

Ma autég TG 3 Asitoupyieg, anhawg Baite 500 ml
¥Niapo vepd aTo Taywi noAAanA®mv xpr']oecov 45 mm
Kal TONoBETAOTE TO OTOV POUPVO, omy KAaTw paya
OTanEI']q TonoeaTnOTs TO (aynTo nou BENeTE va
HayeipéWeTe oTn paya oTnpIENG Tou 30U €MINESOU.
PuBpioTe To Bapog oTnv 080vVN UE TOV NEPIOTPEPO-
Hevo B1akonTn +/- kal EMIBERAINOTE TNV TIPA NATQ-
VTAgG TOV NEPIOTPEPOUEVO BIaKONTN +/-.



Xpron TnG OUOKEUNG 0ag

ENAP=H MATEIPEMATOZ

o 'Evap&n Aueoou HayeipéRaTog
4 Dés que le four démarre la

(7] o durée de fonctionnement
s'affiche.
2
ol

O npoypaupaTioTng epgpaviel Tnv wpa, n onoia dev Npénel va avaBooBrvel.
STPEWTE TOV NEPIOTPEPOHEVO BIAKONTN €MAOYNG AeIToupyiag oTn BEon nou BEAETE.

Mg TIC N auTOPATEC AsIToupyiec:

H au&non Tng Beppokpaaiag &ekiva apéows. O poUpvog NpoTeivel pia Beppokpaaia Tnv onoia HNopeite
va aAageTe. O poUpvog BeppaiveTal kal n £vOsigEn Beppokpaciac avaBooBrvel. Mia gsipa XapakTnpioT-
KOV NXWV akoUyeTal 0Tav o GoUpvog pTACEl OTn BEPLOKPATia Nou EXEl OPIOTEI.

e AAAayn TnG Ogppokpaciag
@ O

@/\\ » —
© @
®
MNatRoTe ©.

PubpioTe Tn Bepuokpaacia Pe Tov NEPIOTPEPOMEVO diakoONTN + N -. EMBeBainoTe natwvrag Tov
NEPIOTPEPOHEVO dIakoNTN.




Xpron TnG OUOKEUNG 0ag

o AAAayi TnG diapkeiag

AEITOYPrIA

[@ MAFEIPEMATOZ ATAPKEIA

ZU0oTnpa «Smart Assist»
(o] (pot'Jpqu aag sivai s:ﬁonhwuéqu HE TN @ 30 AenTd
AsiToupyia «Smart Assist», n onoia, kara
TOV NPOYypPUHHATIOHNO TOU HAYEIPEHATOG, .
OUVIOTA pIa JIGPKEIa HAYEIPEHATOG MOU E\ 30 AenTa
aAlader avaloya pe Tnv emIAeypévn Ael- ]
Toupyia payeipéparog (BA. nivaka). 30 AenTa
Eav aMda&ete Tn didpkeia, eniBeBaiwoTe na- 30 AenTa
TOVTAG TOV MEPICTPEPOUEVO diakdnTn. H avri-
oTPOPN WETPNON EEKIVA AUESWG HONIG EMITEU- @ 7 AenTa
X<l n Bepokpacia YayeipEPAToc.

15 AenTa

Natiote ©. O @olpvoc npoTeivel pia S1ApKEId TNV onoia PnopeiTe va aAAageTe. PuBpioTe
Tn OI1APKEIA PAYEIPEPATOG HE TOV NEPIOTPEPOHEVO dIakoNTn + N -. EMBeRaiwoTe naTwvTag Tov
NEPIOTPEPOHEVO DIakoNTN.

o AAAAyr TNG WPAG TEAOUG TOU HAYEIPEHATOG

SN\ \

o © @

)

® O

© B

MeTA Tn puBMION Tng d1dpKeEIAG HayelpEPaTog, natnoTe To nNARkTpo O, n &€vdeign wpag
TEAOUG TOU MayEIpEPATOG avaBooBnvel. PuBpioTe Tn véa wpa TENOUG TOU HaYEIPEUATOC HE
TOV MEPIOTPEPOMEVO dIaKONTN + 1 -.

EniBeBaiwoTe NATWVTAG TOV NEPIGTPEPOIEVO SIAKONTN.

H évdeIEn TEAOUC PAYEIPEYATOC OTAUATA va avaBooBnvel.

O @oUpvog B6a Tebei oe AeiToupyia apyoTepa, WOTE TO PaAyeipeda va oAokAnpwOei Tnv wpa
nou enIAEEATE.

ZHMEIQZH: Autii n Aeitoupyia dev €ival SiaBéaiun We Tn Aeiroupyia MkpiA.
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EZQTEPIKOZ - EEQTEPIKOZ KAOAPIZMOZ

o KaBapiopog Tou 8alapou pe nupdAuon

A nNPO>OXH

AQaip€oTe Ta EApTHHATA anod Tov poUpvo npiv NPoPBEeiTe OTOV KaBAPIONO HE NupdAuon. Mpiv
npoBeiTe oTOV KAOAPICHO TOU POUPVOU OUG HE NUPOAUCT], APUIPECTE TUXOV NIO EVTOVOUG Ag-
KEDSEG. APaIp£OTE Ta UnoAsippara Ainoug anod Tnv NOpTa HE £va Uypo opouyydapi.

Ma Adyoug acpaleiag, o kabapiopog e nupoAuaon ekTeAeiTal Ovov apol acpaliosl autopara n nopTa,
woTe va €ival adlvaTov va EekAeIdwOoel.

e ALIECOG AUTONATOG KAOAPIOHOG

O npoypapuartioTAG NpEnel va eg@avilel Tnv @pa Tng nuépag, Xwpig¢ va avaBooPnvel.
EnAéETe Tov kUKAO auTOpaTou kaBapiopol HE TOV MEPICTPEPOMEVO dIAKONTN €MIAOYNAG
Aeitoupyiag [P : emAEETE TNV NnupdAUGH Nou BEAETE e TOV NEPIOTPEPOHEVO BIAKONTN + Kal - avaAoya
e To Ndoo BPOMIKOG €ival 0 poUPVOG 0ag Kal ENIBERAILOTE NATWVTAG TOV NEPIOTPEPOLEVO SIAKOMTN.

Avaloya pe Tnv emihoyn oac:

I:IH i - MupoAuon diapKelag 2 WPV, eniBEBalOTE NATOVTACG TOV
NEPIOTPEPOHEVO DIAKONTN.

m = PyroExpress* f MupoAuon ECO (1 wpa ka1 30

AenTa)* eniBBai®OTE NATOVTAC TOV NEPIOTPEPOUEVO dIAKONTN.

370 TENOG Tou kabBapiopoU, aTnv 08dvn gugaviletal n &vdeign 0:00 kal n ndopTa EekAedwvel, Enavagepe-
TE TOV NEPIOTPEPOUEVO BIAKONTN EMAOYNG Aeiroupyiag aTn Bgon 0.

' *PyroExpress di1apkeiag 59 Aentwv

m = PyroExpress*

AuTn) n €101k AsiToupyia a&ionoigi Tn oUCOWPEUPEVN OEPUOTNTA anod NPonyoulEVo Hayeipe-
Ha yia ypRyopo autouaTo kabapiouo Tou BaAduou: kabapidsl Evav ox1 noAu Bpouiko 6aiauo
o€ AlyoTepo ano pia wpa.

Xdpn oTnv nAekTpovikn napakoAouBnon Tng Ospuokpaciag Tou BaAduou, npoodiopileTal eav
n evanopévouoa BspuoTNTa gival ApKeTN yid vad ENITEUXOEI Eva IKAavonoinTIKO anoTéAsoua
Kard Tov kabapiouo. e avti@sTn nepinTwon, 6a npayuaronomnBsi auToparta nupoAuvon ECO
diapkeiag 1 wpag kai 30 AenTav.

e AuTOpATOG KABAPIOHOG HE KABUOTEPNON

‘ExeTe Tn duvatoTnTa va KabuoTePNOETE TNV €vapEn Tng nupoAuonc ‘OTav eugavioTei atnv 08ovn n
BIdpKeIa Tou NpoypappaToc, natoTe To NARKTPo O kal puBuIoTE TN VEQ MPA TEAOUG PE TOV NEPIOTPEPOUEVO
dlakoNTN + Kal -. 3TN Ouvéxela, eNBERAIVOTE NATOVTAG TOV MEPICTPEPOUEVO dIakonTn. O auTOUATOG
kaBapiopog Ba EekIvioesl apyoTEpd, WOTE va OAOKANPWOEI TN VEA NpoypappaTiopEvn wpa. Enavagépere Tov
NepIOTPEPOEVO BIakdNTn eMAOYNG AeiToupyiag oTn B€on 0 oTo TéAog Tou kabapiopou.
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KAGAPIZMOZ THZ EEQTEPIKHZ ENMI®ANEIAZ

XpnolgonoinoTe €va PaAakd navi, HOUCKEWEVO pE Uypd kaBapiopou yia Ta T{apia. Mnv XpnoidonoleiTe
ano&eoTIKEG KPEWEG 1) OKANPA opouyyapia.

A@aipeon ToV TAUIAV TG NOPTAG

A MPOZOXH:

Mnv XpnoIHONOIEITE ano&eoTIKA NPoiovTa kKaBapIoCHoU, Cpouyyapida yid TPiWIHo i oKANPa pe-
TaAAIka opouyydpia yia va kadapifeTe Tn yudAivi) nOpTa ToOU poUpvou, KaO®G EVIEXETAI va
XapakwOEei N eMPAvela kai va ondacel To yuaAi.

AnopakpUVETE NPWTA WE PHAAaKO navi kal uypo yia Ta MATa Ta unoAsippaTa Ainoug and To E0WTEPIKO
TCapI.
lMa va kaBapioeTe Ta SIGPOoPa 0WTEPIKA TIAWIA, APAIPETTE TA WG €ENG:

o KaBapiopog Tov T{api®dv TG nopTag

AvoiETe dianAaTa Tnv NOPTA Kal OTEPEWATE TNV HE TO NAACTIKO GTOM MOU NAPEXETAI E TN CUOKEUN 0ac.

ZeB1IdwaTe TIC dUO BideG nou PBpiokovTal o€ kABs NAUPa Tou NAaigiou TNG NOPTAG Ke éva kaToapidl torx
(T20) ka1, aTn CUVEXEIQ, aPaIpEDTE TN PARDO TPABWVTAG TNV NPOG TO HEPOG 0ag.

—
/
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JUVTNPNON TNG OUOKEUNG 0ag

== ]
A ZHMANTIKO: ‘
®dpovVTIoOTE va naparnpnoeTe -3
TNV katebbuvon TonoBETnong [ \ \
autoU Tou lou Tlapiou (yua- T \
]

NioTEp NAEUPA NPOG TO HEPOG
aag).

ApaipgaTe To npwTo TLAI: n ndpta anoTeAsital and dUo sowTepIka TZAKIa nou os KABe ywvia £xouv £va
paupo oTrpIyHa and KaouToouk. Eav eival anapaitnTo, apaipEoTe Ta €0WTEPIKA TLAMIA yia va Ta kaba-
pioeTe.

Mnv BuBiCeTe Ta T{apIa o€ vepO. ZeNAUVETE e kaBapod VEPO Kal OKOUMIOTE HE Navi Xwpig Xvoudi.

e EnavaronoBérnon Tov T(agi®V TG NoOPTaG

MeTa Tov KaBapIouo, ENavaTonoBeTHOTE Ta TEGOEPA GTNPIYHATA and KAoUTOOUK, UE TO BEAOG OTPAMKEVO
npogG Ta Navw, Kal EnavaTonobeTroTe OAa Ta T{auia.

TonoBeTroTe TO TeAEUTaIO T{AKI OTA OTNPIYUATA. TN OUVEXEIA, ENAvATonoBeTAATE TN paBdo kai PIdWOTE
T &ava. MpoToU KAeioeTe TNV NOPTA, APAIPECTE TO NAACTIKO aToN. H GUOKEUN 0ag gival kai NdA €Toipn
yla AsiToupyia.

e AVTIKATAOTAON TNG Auxviag

A ZHMANTIKO:

Mpiv avTIKATAoTNOETE TN Auxvia, BEBaINOEITE OTI N CUCKEUN gival anoouvdedepévn ano TRV
napoxn NAEKTPIKOU PeUPATOG, NMPOKEIPEVOU va ano@UYETE Tov Kivduvo nAektponAngiag.
EKTEAEITE AUTIV TNV Epyacia 0Tav n GUGKEUI gival kpUa.

@

\) XapakTnpioTika TnG Auyviag:

25 W, 220-240 V~, 300°C, unodoxn G9.
MnopeiTe va avTIKaTaoTNOETE 0¢€i¢ TN Auyvia, eav
dev Aeitoupyei NAéov. =ePIBMATE TO KAAUMKA Kal
ByahTte Tn Auyvia (XpnoihonoinoTe £va yavT and
KAouTOOUK, To onoio 6a JieukoAUvEl TNV anoou-
vapuoAoynaon). TonoBeTrioTe Tn véa Auyvia kai
£MavaTonoBeTAOTE TO KAAUKMA. AUTO TO MpoIoV
NEPIEXEI MIa MNyR QWTOG TNG TAENG EVEPYEIAKNG
anddoong G.

SSRGS

&2z




MpopAnuata kai AUoEIC

NMPOBAHMATA KAI AYZEIZ

O @oUpvog dev {eoTaiveral.

EAéyETE £av 0 PoUpvog sival cwoTd CUVOEDEPEVOC
1 €4v n a0QAAEIa TNG EYKATAGTACNG 0AG AEITOUPYEI
Kavovikd. AugnoTe Tnv emAeypévn Beppokpaaia.

H Auyvia Tou poUpvou Sev AEITOUpYEi.
AvTIKATaoTAOTE TN Auyvia 1 Tnv acpaieia. EAEy-
ETe 0TI 0 PoUPVOG €ival CWOTA CUVOEDEPEVOC,

O avepioTRpag Yu&ng eEakoAouBdsi va nepi-
OTPEPETAI APOU 0 POUPVOG NAWEI va Ael-
TOUPYEI.

Eival guaioloyikd, o agpiopog pnopei va Aeiroup-
vei €w¢ Kal pia wpa PETA TO payesipepa, woTe va
MeIwBei n eowTePIKA Kal €EwTeEPIKT BepUoKpaacia
TOU oUpVoU. MeTa TN Hia pa, ENIKOIVWVIOTE HE
TNV Ynnpeoia e5unnpeTnong neAaTwy.

0 kaBapioHoG HE NUPOAUCH BV eKTeAEITAL.
BeBaiwBeite 0TI N NopTa kAsivel cwoTd. Mnopei va
npOKeITal yia o@AaAya oTo KAsidwpa Tng nopTag
 Tou aioBnmpa Bepuokpaciac. Eav To o@aiua
€MIPEVEL, ENIKOIVWVNOTE HE TNV YNnpeoia e5unnpe-
TNONG NEAATQV.

To cUpBoAro @ avaBooBrvel 6TV 000vN.
S@aAua oTo KAsidwla TNG nopTag, ansubuveeiTe
oTnv Ynnpeoia eEunnpéTnong NEAAT@V.

Mayeipepa o€ pnev papi.
XpnolonoleiTe PEBOBOUG HayEIPEPATOG e eEagpl-
OO OTaV JayesIpeUETE OE WNEV Kapi.

©@06pupog dovnong.

EAéyETE OTI TO kaAwdIo Tpopodoaiag dev EpyeTal
o€ €NApr| Je To Niow Toixwya.

AuTd dev ennpedlel TNV kaAf AsiToupyia Tng ou-
OKEUNG, aA\G pnopsi va npokAnBsi BopuBoc d6-
vNong kata Tn didpkela Tou aspiopou. BydATe Tn
OUOKEUN Kal METAKIVAOTE To kahwdio. Enavartono-
BeTnaoTE TOV POUpVO.

19



20

MAPEMBAZEIZ

O1 evdexOEVEG NAPEUBATEIG OTN CUCKEUN oag Ba
npenel va npayuparonoioUvTtal and £EEIBIKEUPEVO
npoownikd €€ouaiodoTnuévo anod Tnv etaipeia.
'OTav TNAEPWVEITE, EXETE MPOXEIPOUC OAOUG TOUG
KwOIKOUG avapopdag TnG GUOKEUNG 0ag (EUNOpPIKO
KWOIKO, KwdIKO OEpPIG,  oeipiakd  apiBuo),
NPOKEIUEVOU va OIEUKOAUVETE TN dleknepaiwon
TOU aITAUaTOC 0ac. AUTEG O MANPOPOpiss
avaypagovTtal aTnv nivakida onuavonge.

SERVICE : E R TE— CE
Nr. XX XX XXXX

B: Eunopikn avagopd
C: Avapopd unnpeaiag
H: Zeipiakog aplBpog

*7 Ynnpeoia eEunnpeTNong NEAQTWV

TNHZIA ANTAAAAKTIKA
Kata n didpkeia Twv napeyBAcEwy, aNaITioTe TV anokAel-

OTIKR XPrioN YOIV EYKEKPILEVWY QVTANAAKTIKGV.

PIECE
(‘@Q‘
O, S

NsTRuctS,



KpeaTika

Wntd xoipivo (1 kg) 200 180 60

W6 pooxapi (1 kg) 200 180 60-70
Wntd Bodivo ceviav (1 kg) 240 45-60
Apvi (UnoUTI, ondAa 2,5 kg) 220 220 200 45

Mouhepika (1 kg) 200 220 180 210 45

Mouepika (peyaia kopuaTia) 200 60-90
MnoUTia koTOnouAo 220 210 30-40
Xolpiva naidakia 210 30-40
Mooyxapioia naidakia 210 20-30
Bodiva naidakia oeviav (1 kg) 210 210 20-30
MpoBeia naidakia 210 20-30

Oykpartev (payeipepéva

Mikpa wapia 275 15-20
Meoaio wapi (1 kg €wg 1,5 kg) | 200 180 30-35
®INETa wapioU 220 200 15-20

FAuka

Kéik Biscuit de Savoie - Génoise|

275 15

| T00QIUG)
MaTareg oykpaTév 200 180 45
Aalavia 200 180 45
NTOUATEG YEMIOTEG 170 160 30

, 150 35

(navreonavy)

KElk pohd 220 15-20
Mnpiog 170 210 35-45
Mnpdouvig 180 175 20-25
Kéik quatre-quarts 180 180 45-50
KhagouTi 200 180 30-35
Kpepeg 165 30-40

* Avaloya pE TO HOVTEAO

2]



Mivakag payeipepaTog

@ * Q* * @
NIATA TEHENEMNEMNEMNENE .
© "1@® "® "® "® "®"

KoUkIG — MnIoKOTa oapnAE 175 | 3 15-20
Kugelhopf 180 2 40-45
Mapéykeg 100 | 2 60-90
MavTAév 220 | 3 200| 3 5-10
Zou (Meoaio) 200 | 3 180| 3 30-40
MTI-poup opoAiaTag 220 | 3 200| 3 5-10
SaBapév 180 | 3 30-35
Tapta pe QUpN pNpié 200 | 1 195| 1 30-40
Tapta pe AenTr) o@oAIaTa 215 | 1 200 1 20-25
ZouBAdakia 220 | 3 210| 4 15-20
Tepiv o€ pnev papi 200 | 2 190 2 80-100
Mitoa pe Qoun pnpiZe 200 | 2 30-40
Mitoa pe Z0un yia youi 15-18
Kig 220 | 2 35-40

SOUPAE 50
MiTeg 200 | 2 40-45
Wopi 220 200 220 30-40
Wopi oTo YKPIA 180 275 | 4-5 23
daynTa yaortpag 180 | 2 90-180

* AvaAoya PE TO HOVTEAO

E 'OAgg o1 Ogppokpacieg (°C) kai o1 Xpovol Yynoiparog divovral yia NpoOgpHACHEVO

@oupvo.
Snueinon: MNpiv TonoBeTnBoUV aTov POUPVO, OAA Ta KPEATA NPEMEI va peivouv TOUAaxioTov 1 wpa o Beppokpaaia nepi-
BaAAovTog.
ANTIZTOIXIEZ: APIOMOI BAOMOI °C
°oC 30 60 90 120 150 180 210 240 275
Ap10poi 1 2 3 4 5 6 7 8 9 péyi-
oTOo
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AOKIMEZ ENIAOzZHZ
2YMOQNA ME TO NMPOTYNO CEI 60350

TPOGIMO yia paver | ENNERO |  Eggpripara | oG | AIAPKEA | MPOOEP.
péparog

MTriokéTa capTrAé (8.4.1) EI 3 Tawi 45 mm 150 25-35 val
MmmiokéTa GouTTAE (8.4.1) 3 Tawi 45 mm 150 20-30 val
MrmriokéTa oapTrAé (8.4.1) 2+4 Taywi 45 mm + oydpa| 150 20-30 vai
MmmiokéTa GauTTAé (8.4.1) 3 Tawi 45 mm 175 20-30 vai
MmiokéTa oapTrAé (8.4.1) 2+4 Taywi 45 mm + oxdpa| 160 20-30 vai
Kekdkia (8.4.2) EI 3 Tawi 45 mm 170 25-35 vai
Kekdkia (8.4.2) 3 Towi 45 mm 170 25-35 val
Kekdkia (8.4.2) Z 2+4 Taywi 45 mm + oxdpa| 170 20-30 val
Kekdkia (8.4.2) 3 Tawi 45 mm 170 30-40 val
Kekdkia (8.4.2) 2+3 Taywi 45 mm + oxdpa| 170 30-40 vai
A";\f’g;g :i‘g g‘_‘;’?"‘; Izl 3 oxépa 150 | 30-40 var
A";\‘I’T‘f;‘; gs('g é“;;"'g . 2 oxépa 150 30-40 vai
A";‘I’T‘?;g gs('é( g‘_‘;’;"'g ! 2+4  |tawi45 mm + oxapa| 150 30-40 vai
A(I;\?g;ggé(g. éﬁ’;"ﬁ 3 150 25-35 vai
A";\‘I’T‘:‘;z f('g éf’;’;’ig 2+4  |tayi45 mm + oxapa| 150 25-35 vai
MnAémiTa (8.5.2) EI 1 oxdpa 170 80-120 vai
MnAdmiTa (8.5.2) - 1 oxdpa 170 80-120 val
MnAémiTa (8.5.2) 3 oxdpa 180 80-120 vai
IkpaTivapiopévn eTIQAVEIR @ 5 oxdpa 275 3.4 vai

(9.2.2)

* AvaAoya pe To HovTEAO

YHMEIQZH: Kartd 1o payeipepa o€ 2 emimmeda, pmopeite va ByddeTe Ta Tawid atréd Tov ¢oUpvo o€

SI10(POPETIKEG OTIYUEG.
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BRANDT FRANCE, Etablissement de CERGY, 5/7 avenue des Béthunes, 95310 SAINT OUEN LAUMONE. SAS
pe eTaipikd kepdAaio 100.000.000 eupw RCS (Mntpwo Eptropiou kai Etaipeiwov) NANTERRE 801 250 531.



Brandl

-

-

L
—

USER INSTRUCTIONS EN

U Z = m
BEEEBEEEEHEEEE H

0
2

o
@)

OVEN

BVCert.6011825



Dear Customer,

Thank you for purchasing and placing your trust in a BRANDT product.
We have designed and made this product with you, your lifestyle and
your requirements in mind so that it meets your expectations. It comes
packed with more than 60 years of expertise, innovative spirit and
passion.

In a continuous effort to better satisfy your needs, our customer service
department is available to listen and answer all your questions and
receive any suggestions you may have.

Visit our website at www.brandt.com where you will find our latest
innovations, as well as useful and complementary information.
BRANDT is pleased to be on hand to offer daily support and to help you
make the most of your purchase.

The “Origine France Garantie” label guarantees consumers the product
{traceability by providing them with a clear and objective indication of
2 origin. BRANDT is proud to affix this label to the products made in our
French plants based in Orléans and Vendéme.

-
Ny 7\ 7
P4
z,[:‘ >
BYCert.6011825

[=]:3 2 [m]
A IMPORTANT: E ;

Before switching your appliance on, please read this user guide carefully to famil-
iarise yourself quickly with its operation.

http://brandt.com


http://brandt.com
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IMPORTANT - READ CAREFULLY AND RETAIN FOR FUTURE USE.
This user guide is available for download on the brand’s website.

When you receive the appliance,
unpack it or have it unpacked im-
mediately. Check its general ap-
pearance. Make a note of any re-
servations on the delivery slip and
keep a copy.

m IMPORTANT:

This appliance may be used by
children aged 8 years and older,
and by persons with impaired
physical sensorial or mental ca-
pacities, or without experience or
knowledge, if they are supervised
or have received prior instructions
on how to use the appliance safely
and have understood the risks in-
volved. Children must not be al-
lowed to play with the appliance.
Cleaning and maintenance ope-
rations must not be carried out by
children without supervision.

— Children must be supervised to
prevent them from playing with the
appliance.

m WARNING:

— The appliance and its acces-

sible parts become hot during use.
Be careful not to touch the heating
elements inside the oven. Children
under 8 years old must not be al-
lowed near it unless they are su-
pervised at all times.

— This appliance is designed to
cook with the door closed.

— Before pyrolytic cleaning of
your oven, remove all accessories
and any thick deposits.

— During cleaning, the surfaces
may become warmer than under
normal conditions of use. It is ad-
visable to keep children away from
the appliance.

— Do not use a steam cleaner.

— Do not use abrasive cleaning
products or hard metal scrapers
for cleaning the oven’s glass door,
as they could scratch the surface
and cause the glass to shatter.

m WARNING :

Make sure the appliance is dis-
connected from the power before
replacing the lamp in order to avoid
the risk of electric shock. Change
the lamp only when the appliance



has cooled down. To unscrew the
view port and the light, use a rub-
ber glove, which will make disas-
sembly easier.

The electrical plug must re-
main accessible after installation.
— It must be possible to dis-
connect the appliance from the
power supply, either using a plug
or by fitting a switch on the fixed
wiring system in accordance with
installation rules.

— If the power cable is damaged,
it should be replaced by the manu-
facturer, its after-sales service de-
partment or by a similarly qualified
person in order to avoid danger.
— This appliance may be installed
either under a worktop or in a ca-
binet column, as indicated on the
installation diagram.

— Centre the oven in the unit so
as to ensure a minimum distance
of 10 mm between the appliance
and the surrounding unit. The ma-
terial of the unit supporting the ap-
pliance must be heat-resistant (or
covered with a heat-resistant ma-
terial). For greater stability, attach
the oven to the unit with 2 screws
through the holes provided on the
side panels.

— In order to avoid overheating,

the appliance must not be installed
behind a decorative door..

— This appliance is designed to
be used for domestic and similar
applications such as:

Kitchen areas for the staff of
shops, offices and other profes-
sional premises; Farms; Use by
clients of hotels, motels and other
residential type establishments;
guest house type environments.
— The oven must be turned off
when cleaning inside the oven.

Do not modify the characteristics
of this appliance; doing so could
be dangerous.

Do not use your oven as a larder
or to store any items after use.



CHOICE OF LOCATION AND FITTING

The diagrams show the dimensions of a cabinet
that will be able to hold your oven.

This appliance may be installed either under a
worktop (A) or in a column (B). If the cabinet
is open, its opening at the back must be 70 mm
maximum.

Install the oven in the furniture. To do this,
remove the rubber stops and pre-drill a 2-mm
diameter hole in the wall of the furniture to
avoid splitting the wood. Attach the oven with
the two screws. Re-position the rubber stops.

Installing your appliance

@,

To be certain that you have properly ins-
talled your appliance, do not hesitate to call
on a household appliance specialist.

AWARNING :

If the electrical installation in your resi-
dence requires any changes in order to hook
up your appliance, contact a professional
electrician.If the oven malfunctions in any
way, unplug the appliance or remove the
fuse corresponding to the sector where the
oven is hooked up.




Installing your appliance

ELECTRICAL CONNECTION

Your oven must be connected with a (standard)

power cable with 3 conductors of 1.5mm2 (1 live blue

+ 1 neutral + earth) which must be connected to

a 220-240V~ single-phase grid by means of a 1

live + 1 neutral + earth CEI 60083 standard power

socket or via an all-poles cut-off device in com- ‘
@

pliance with the installation rules.

Black,brown( Terminal
- orred

A WARNING

The safety wire (green-yellow) is connected
to the appliance’'s©terminal and must be — green yellow
connected to the earth terminal of the elec-

trical set-up.

The fuse in your set-up must be 16 amperes.

D

We cannot be held responsible for any accident
resulting from inexistent, defective or incorrect
earthing.

e Prior to first use

Before using your oven for the first time, heat it
with the door closed for about 15 minutes on the
highest temperature. to break in the appliance.
The mineral wool surrounding the oven cavity may
initially give off a particular odour due to its com-
position. You may also notice smoke development.
This is normal.



Environment

CARE FOR THE ENVIRONMENT

- This appliance’s packing materials are recyclable.
Please recycle them and help protect the environ-
ment by depositing them in municipal containers
provided for this purpose.

- Your appliance also contains many recyclable
materials. It is therefore marked with this logo to
indicate that used appliances must not be mixed
with other waste.

The appliance recycling organised by your manu-
facturer will therefore be conducted in optimum
conditions, in accordance with European directive
2002/96/EC on electrical and electronic equipment
waste.

Consult your local authority or your retailer to lo-
cate your nearest used appliance drop-off points.
- We thank you for your help in protecting the
environment.



g Description of your appliance

DESCRIPTION OF THE OVEN

@ Control panel
@ Light

© ooor

Q Handle

eSheIf runners (This oven has 5
positions for the accessories: shelf

7T

\ =22

1to5).
N
A e D C D C D)
0+ |
1
DISPLAY AND CONTROL BUTTONS
e Display
Cooking time Temperature
Elapsed time indicator
) ‘" - Pre-heating indi-
Timer |—o @ l l ‘ ¢ cator
Keypad lock c <-4 Door lock
End of cooking
o Keys

S

Set temperature Set clock and cooking time



g Description of your appliance

ACCESSORIES (depending on the model)

o Anti-tip safety rack

The rack can be used to support all dishes and
moulds containing food for cooking or browning.
It can be used for barbecues (to be placed directly
on the grill).

Insert the anti-tip safety grid towards the back of
the oven.

o 45 mm multi-purpose drip tray

To be inserted into the runners below the wire
rack. It collects juice and fat from grilling, and can
be used half-filled with water as a double-boiler.

¢ 20mm multi-purpose drip tray

Once inserted in the runners, its tilted surface
makes it easier for you to place your preparations
on a dish. Can also be inserted into the runners
under the grid to collect juice and fat from grilling.

e 8mm pastry tray

Insert in the shelf runners. Ideal for baking cookies,
shortbread and cupcakes.

The tilted surface makes it easier for you to place
your preparations on a dish. Can also be inserted
into the runners under the grid to collect juice and
fat from grilling.

TIP:

To avoid fumes when cooking fatty meats,
we recommend you add a small amount of
water or oil to the bottom of the 45 mm mul-
ti-purpose drip tray.

A WARNING:

Remove the accessories from the oven be-
fore beginning pyrolysis cleaning.

The accessories may warp with the effect of
heat, but this will not alter their function.
They will return to their original shape once
cooled.



Using your appliance

SETTINGS
e Setting the clock

® O

When switching on, the display flashes at 12:00. Set the clock with + and - knob.
Confirm by pressing the knob.
If there is a power cut, the clock flashes. Reset it as above.

e Changing the time

The function selector must be in position 0.
Press the © key, the # symbol appears. Press ® again.
Set the clock with the + and - knob. Confirm by pressing the knob.

e Timer

This function can only be used when the oven is off.

The function selector must be in position 0.

Press the © key, the @ symbol appears. The minute minder flashes. Set the timer with the + and - knob.
Confirm by pressing the knob, the timer will then start and the current time reappears. Once the time has
lapsed, there is a sound signal. To stop it, press any key.

Note: you can modify or cancel the timer at any time. To cancel, return to the timer's menu and set it to
00:00.



. Using your appliance

o Keypad lock indicator (child safety device).

Press and © at the same time until the symbol a appears on the screen. To unlock it,
press the and © keys until the B symbol disappears from the screen.

SETTINGS MENU
You can change different parameters of your oven, to do so: press the ® key until *"MENU" displays to

access the settings mode.

| NEN
/]

Use the knob to select the different settings. Confirm your choice by pressing the knob,
active and deactivate the different parameters with the + and - knob, and confirm with
the knob; see table:

)

AUTO: In cooking
mode, the light inside the
oven automatically turns
itself off after 90 seconds.
ON: In cooking mode,
the light stays on all the
time, except in ECO mode.

Activate/de-activate
the beeping sound of
the buttons

-
H

Activate/de-activate
pre-heating mode

Activate/de-activate
demonstration mode

After-sales information

To exit the “MENU", press ®again.



Using your appliance

COOKING MODES

Manual functions:

CONV VENTILATED*

Min. temperature 35°C, max. 275°C
Recommendation: 200°C
Recommended for
vegetables,
preferably placed in an earthenware dish.

meat, fish and

‘zl CONVENTIONAL

Min. temperature 35°C, max. 275°C
Recommendation: 200°C

This cooking method is not compatible with
cooking in a bain-marie.

Recommended for slow, gentle cooking: rich
game, etc. For retaining the juices in red
meat roasts. For simmering in a covered
casserole, dishes that were begun on the hob
(coqg au vin, stew).

PULSED BOTTOM

Min. temperature 75°C, max. 250°C
Recommendation: 180°C

Recommended for moist dishes (quiches, tarts
with juicy fruits, etc.). The pastry will be thorough-
ly cooked on the bottom. Recommended for reci-
pes which rise (cake, brioche, kiigelhopf, etc.) and
for soufflés which will not be stopped by a crust
on the top.

| eco| ECO*

Min. temperature 35°C, max. 275°C
Recommendation: 200°C

This cooking method is not compatible with
cooking in a bain-marie.

This setting saves energy while maintaining
the quality of the cooking.

All types of cooking are done without
preheating.

|§| FULL GRILL

Positions 1 to 4

Recommendation: Position 4

Recommended for toast, gratin dishes,
browning créme brilée, etc.

*Cooking mode as per standard EN 60350-1: to demonstrate
of the energy label of European

with requir
regulation UE/65/2014.

PULSED GRILL

Min. temperature 100°C, max. 250°C
Recommendation: 200°C

Roasts and poultry are juicy and crisp all
over.

Insert the 45 mm multi-purpose drip tray onto
the bottom shelf runners.

Recommended for all spit-roasted poultry or
meat, for sealing and thoroughly cooking
a leg or a rib of beef. To keep fish steaks
moist.

“ BREAD

Min. temperature 35°C, max. 220°C
Recommendation: 205°C

Recommended cooking sequence for bread mak-
ing. Do not forget to place a dish of water in the
bottom to obtain a crisp, golden crust.

Automatic functions:

Brandt offers you 3 new functions that au-
tomatically combine two cooking modes:
conventional and steam cooking in order
to preserve the nutritional qualities of your
food and cook faster.

POULTRY

Recommended to cook chicken.

¥, FISH
Recommended to cook whole fish ( Salmon, Bass,
Cod, etc.).

& WHITE MEAT
Recommended to preserve the juiciness and ten-
derness of veal roasts.

To use these 3 functions, simply add 500ml of
warm water in your 45 mm multi-purpose drip tray
and place it on the bottom shelf of your oven, and
the dish you want to cook on level 3.
Adjust the weight on your display with the +/- knob
and confirm it by pressing this knob.



Using your appliance

START A COOKING PROGRAMME

e Start a cooking programme immediately

4 As soon as the oven starts,
m ° the operating time is dis-
played.
)
ol

The time displayed by the programmer is not flashing.
Turn the function selector to any position.

For manual functions:

The temperature starts to increase at once. Your oven suggests a temperature which can be modified.
The oven heats up and the temperature indicator flashes. A series of beeps sounds when the oven has
reached the programmed temperature.

e Changing the temperature
@ ®

@/\\ \ /\\
© ®
O D
Press @,

Set the temperature with the + and - knob. Confirm by pressing the knob.




Using your appliance

e Changing the cooking time

COOKING Cooki .
[@ FUNCTIONS ooking time
"Smart Assist” system

Your oven has the "Smart Assist" func- 30 min
tion which, when programming a cooking
time, will suggest a cooking time which .
can be modified depending on the select- @ 30 min
ed cooking mode (see table).

30 min
If you change the time, confirm by pressing the .
knob. The time starts to count down as soon as 30 min
the cooking temperature is reached.

E] 7 min

15 min

Press O. Your oven suggests a cooking time which can be modified. Set the cooking time
with the + and - knob. Confirm by pressing the knob..

e Changing the cooking end time

SN\ \

o © @

)

ﬁ C)

After setting the cooking time, press (®; the cooking end time flashes. Set the new cooking
end time with + and - knob.

Confirm by pressing the knob..

The cooking end time display stops flashing.

You oven will start later on to finish cooking at the selected time.

Note: This function is not available with the Grill setting.



Caring for and cleaning your appliance

CLEANING THE INNER AND OUTER SURFACES

o Cleaning the oven cavity with pyrolysis

A WARNING

Remove the accessories from the oven before beginning pyrolysis cleaning. Before starting
pyrolysis cleaning, remove any large overspills, if any. Remove the excess grease on the door
using a damp sponge.

As a safety measure, cleaning by pyrolysis only occurs after the door locks automatically, it is then impos-

sible to unlock the door.
/_\\ A
o © ®
=

The programmer must display the time of day and must not be flashing. Select the self-

o Immediate self-cleaning

cleaning cycle with the function selector [P1 : select your pyrolysis cycle with the + and - knob
depending on the degree of soiling of your oven, and confirm by pressing the knob.
Select between: PH il - 2-hour pyrolysis cycle, confirm by pressing the knob.

m P-E B PyroExpress* or ECO Pyrolysis (1H30)* confirm by
pressing the knob.

At the end of the cleaning cycle, 00:00 will appear on the display and the door will be unlocked. Turn the
function selector back to 0.

' * PyroExpress in 59 minutes

m = PyroExpress*

This specific function uses the heat built up during a previous cooking cycle to quickly and
automatically clean the inside of the oven: it cleans a mildly dirty oven interior in less than
an hour.

The electronic oven temperature monitor determines whether the residual heat remaining
in the oven interior is sufficient to provide a good cleaning result. If this is not the case, a
90-minute ECO pyrolysis cycle will automatically begin.

e Delayed self-cleaning

You can choose to delay the start of the pyrolysis cycle: When the programme duration displays on the
screen, press the © key and set the new end time with the + and - knob, then confirm by pressing the
knob. The self-clean will start later on to end at the new set time. Turn the function selector back to 0 once
the cleaning cycle has ended.



Caring for and cleaning your appliance

CLEANING THE OUTER SURFACES

Use a window washing product applied to a soft cloth. Do not use abrasive creams or scouring sponges.

Removing the over door glass panels

A IMPORTANT:

Do not use scouring products, abrasive sponges or metal scrapers to clean the glass oven
door as this could scratch the surface and cause the glass to shatter.

Before doing this, remove any excess grease on the inside panel with a soft cloth and washing up liquid.
To clean the different inside glass panels, disassemble them as follows:

o Removing the oven door glass panels

Open the door fully and block it with the plastic wedge provided with your appliance.

Unscrew the two screws on either side of the door mounts using a torx screwdriver (T20), then pull the

rail out towards you.
>

17
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Caring for and cleaning your appliance

== ]
A IMPORTANT: ‘

Make sure to note the fitting -3
orientation of the first glass [ \ \
panel (shiny surface towards T

you) xg

Remove the first glass panel: the door consists of two inside glass panels, with a black rubber spacer at
each corner. If necessary, remove the inside panels to clean them.
Do not soak the glass panels in water. Rinse with clean water and dry off with a lint-free cloth.

o Reassembling the oven door glass panels

After cleaning, reposition the four rubber stops with the arrow upwards and reposition all of the glass
panels.

Insert the last glass panel into the stops, reposition the rail and screw it back in. Remove the plastic wedge
before closing the door. Your appliance is now ready to use again.

C

e Replacing the light bulb

A IMPORTANT:
Make sure the appliance is disconnected from the power before replacing the bulb in order to
avoid the risk of electric shock. Change the lamp only when the appliance has cooled down.

@

\) Bulb details:

25 W, 220-240 V~, 300°C, G9 cap.

You can replace the bulb yourself. Unscrew the
view port and remove the bulb (use a rubber
glove, which will make it easier to remove). Insert
the new bulb and replace the view port. This prod-
uct contains a light source with energy rating G.

SSRRAE

&2z




Anomalies and solutions

ANOMALIES AND SOLUTIONS

The oven is not heating.

Check that the oven is correctly connected and
that your installation's fuse is not out of service.
Increase the selected temperature.

The oven light is not working.
Replace the bulb or the fuse. Check that the oven
is correctly connected.

The cooling fan continues to operate after
the oven stops.

This is normal; the fan may continue running until
a maximum of 1 hour after cooking to lower the
temperature inside and outside the oven. If the
fan runs for over an hour, contact the After Sales
Department.

The pyrolysis cleaning cycle does not begin.
Check that the door is locked. There may be a
door locking or temperature sensor fault. If the
fault persists, contact the Customer Service De-
partment.

The @ symbol flashes in the display.
Door locking fault; contact the Customer Services
Department.

Cooking in a bain-marie.
Please use ventilated cooking methods when cook-
ing in a bain-marie.

Vibration noise.

Make sure the power cord is not in contact with
the rear surface of the oven.

This will not have any impact on your appliance’s
operation, however it may cause a vibration noise
when the fan is running. Remove your appliance
and move the cord away. Reposition your oven.

19



*7 After sales service
SERVICE CALLS

Any repairs made to your appliance must be car- GENUINE REPLACEMENT PARTS

ried out by a qualified professional authorised to ~ During maintenance work, request that only certi-
work on the brand. When calling, please provide  fied genuine replacement parts are used.
the complete references of your appliance (com-
mercial reference, service reference, serial num-
ber), so that we can handle your call better. This
information appears on the manufacturer’s name-
plate attached to your equipment.

XXXXXXXX B

SERVICE : E T — CE
T H

B: Commercial reference
C: Service reference
H: Serial number

20



Cooking ch
i ©

*
*

TYPE OF FOOD

Roast pork (1kg) 200 | 2 180| 2 60

Roast veal (1 kg) 200 | 2 180 2 60-70
Roast beef rare (1kg) 240 | 2 45-60
Lamb (leg, shoulder 2.5 kg) 220 | 1 220 200 2 45

Poultry (1kg) 200 | 2 220 180 2 210| 3 45

Large pieces of poultry 200 | 2 60-90
Chicken thighs 2201 3 210 3 30-40
Pork chops 2101 3 30-40
Veal ribs 2101 3 20-30
Beef ribs rare (1kg) 2101 3 210 3 20-30
Mutton ribs 2101 3 20-30

Small fish 2751 4 15-20
Medium fish (1kg to 1.5kg) 200 | 3 180| 3 30-35
Fish fillets 220 | 3 200 3 15-20
Gratins (precooked ingredients) 2751 2 15
Potato gratins 200 | 2 180 2 45
Lasagne 200 | 3 180 3 45
Stuffed tomatoes 170 | 3 160 2 30

Sponge cake 150 | 3 35

Swiss roll 220 | 3 15-20
Brioche 170 | 1] 210 35-45
Brownies 180 | 2 175| 3 20-25
Cake - Pound cake 180 | 1] 180 1 45-50
Clafoutis 200 | 2 180 3 30-35
Creams 165 | 2 30-40

* Depending on model

2]



Cooking chart

i o ©
TYPEOFFOOD ra s Tafzalzlalzlalzlalz] .

© " @@ ® e | ® ™
Pastries
Cookies - Shortbread biscuits 175 | 3 15-20
Kugelhopf 180 2 40-45
Meringues 100 | 2 60-90
Madeleines 220 | 3 200 3 5-10
Medium choux pastry 200 | 3 180 3 30-40
Puff pastry hors d'oeuvres 220 | 3 200] 3 5-10
Savarin cake 180 | 3 30-35
Shortcrust pastry tart 200 | 1 195] 1 30-40
Fine puff pastry tart 215 | 1 200 1 20-25

ower

Skewers 220 | 3 210| 4 15-20
Hot water bath terrine paté 200 | 2 190 2 80-100
Shortcrust pizza 200 | 2 30-40
Bread dough pizza 15-18
Quiches 220 | 2 35-40
Soufflé 50
Savoury pies 200 | 2 40-45
Bread 220 200 220 30-40
Toasted bread 180 275| 4-5 2-3
Casseroles (stews) 180 | 2 90-180

* Depending on model

m All the T°C and cooking times are given for preheated ovens

Note: Before placing it in the oven, meat must be kept at room temperature for at least one hour.

EQUIVALENT: GAS MARKS T °C

°C 30 60 90 120 150 180 210 240 275
Gas 1 2 3 4 5 6 7 8 9 and
marks max

22



FUNCTION PERFORMANCE TESTS

CEI STANDARD 60350

FOOD Cooking | ) gy Accessories °c | min.TiME | PREHEAT-
mode ING
Short-bread (8.4.1) EI 3 45 mm pan 150 25-35 yes
Short-bread (8.4.1) 3 45 mm pan 150 20-30 yes
Short-bread (8.4.1) 24 | AOMMPENTWIE | 450 | 2030 yes
Short-bread (8.4.1) 3 45 mm pan 175 20-30 yes
45 mm pan + wire
Short-bread (8.4.1) 2+4 rack 160 20-30 yes
Small cakes EI 3 45 mm pan 170 25-35 yes
Small cakes 3 45 mm pan 170 25-35 yes
Small cakes X 2+4 45 S Fwire 470 20-30 yes
Small cakes 3 45 mm pan 170 30-40 yes
45 mm pan + wire
Small cakes 2+3 rack 170 30-40 yes
Fat-free sponge cakes 3 wire rack 150 30-40 yes
(8.5.1)
Fat-free sponge cakes 2 wire rack 150 30-40 yes
(8.5.1)
Fat-free sponge cakes 45 mm pan + wire .
85.1) . 2+ 4 rack 150 30-40 yes
Fat-free sponge cakes _
8.5.1) @ 3 150 25-35 yes
Fat-free sponge cakes 244 45 mm pan + wire 150 25.35 s
(8.5.1) rack Y
Apple pie (8.5.2) EI 1 wire rack 170 80-120 yes
Apple pie (8.5.2) - 1 wire rack 170 80-120 yes
Apple pie (8.5.2) 3 wire rack 180 80-120 yes
Browned surface (9.2.2) @ 5 wire rack 275 3-4 yes

* Depending on model

NOTE: When cooking on 2 levels, dishes can be removed at different times.
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