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ACCESSORIES

CONTROL PANEL

1. Programmer (for bottom oven only)
2. Bottom oven temperature light
3. Bottom oven function selector
4. Top oven grill control light
5. Top oven grill control knob
6. Top oven temperature light
7. Top oven function selector

*Warning: The cooling fan (not visible) 
still works for a few minutes after the 
oven is switched off to allow an optimal 
cooling of the appliance.

1.2.3. Top oven runner positions
11.12.13.14. Bottom oven runner positions
4. Control panel
5. Top oven cooling fan (not visible)*
6. Top oven light
7. Top oven grill heating element
8. Top oven bottom heating element 

(not visible)
9. Top oven door hinges
10. Top oven door
15. Bottom oven light
16. Bottom oven fan
17. Bottom oven round heating element
18. Bottom oven door hinges
19. Bottom oven cool door

Accessories
• 2 wire shelves
• 2 drip trays
• Kit “Grill Pan Set”

Drip tray Wire shelf Grill Pan Set



ELECTRONIC PROGRAMMMER 
(FOR BOTTOM OVEN ONLY)

Timer

Cooking time with automatic operation

End of cooking time

Decreases the current value (all functions)

Increases the current value (all functions)

Automatic operation

Cooking time and manual mode

Minute minder

Settings
If a function button is briefly pressed and released, the 
selected function is displayed for 5 seconds. Within this time, 
it is possible to select a function. Five seconds after the 
function button is released or after setting is completed, the 
display returns to the time of the day. When a programme has 
been set, it automatically starts immediately. The selection of 
a function is accompanied by an acoustic signal.
Digital clock
• The programmer is complete with a digital clock which 

has an illuminated display showing the hours and minutes. 
When the appliance is first connected to the power 
supply, and after any power failures or disconnections, the 
time can be set with the +/- buttons.

• The counting-up/counting-down speed increases/
decreases when the buttons are held down.

• Select the time of the day function by pressing the 
cooking time and end of cooking time buttons 
simultaneously, and set the time of day with the +/- 
buttons. When you set the clock, all previously set 
programmes are cancelled.

Semi-automatic operation with cooking time
• Turn the oven on and set the desired temperature.
• Press the cooking time button and set the required time 

with the + button (e.g. for 30 minutes cooking time, enter 
30 minutes). The ”A” indicator and cooking pot symbol 
come on. When the cooking time has elapsed, the oven 
switches off, the acoustic signal sounds and the “A” 
indicator starts blinking. To mute the alarm, press the 
cooking time and end of cooking time buttons 
simultaneously. The oven will then return to manual mode.

Semi-automatic operation with end of cooking time
• Turn the oven on and set the desired temperature.
• Press the end of cooking time button and set the 

required end time with the + button (e.g. if the actual 
time of the day is 14.00 and you require 30 minutes 
cooking, enter 14.30). The “A” indicator and cooking 
pot symbol will come on. When the time of the day 
reaches the end of cooking time, the oven switches off, 
the acoustic signal sounds and the “A” indicator starts 
blinking. To mute the alarm, press the cooking time and 
end of cooking time buttons simultaneously. The oven 
will then return to manual mode.

Fully automatic operation
• Turn the oven on and set the desired temperature.
• Press the cooking time button and set the required time 

with the +/- buttons (e.g. for 30 minutes cooking, enter 
30 minutes). The “A” indicator comes on. 

• Select the end of cooking time. The earliest possible end 
time is displayed. Set the required end of cooking time 
with the + button (e.g. to finish cooking at 14.00, enter 
14.00). The oven switches on at the specified time 
(e.g. if the end of cooking time is 14.00 and the cooking 
time 30 minutes, the cooking cycle will start at 13.30) 
and switches off when the established cooking time has 
elapsed. After the automatic cooking cycle has ended, 
the “A” indicator starts blinking accompanied by the 
acoustic signal. To mute the alarm, press the cooking 
time and end of cooking time buttons simultaneously. 
The oven will then return to manual mode.

Minute minder
Press the minute minder button and set the required time 
with the +/- buttons.
As the set time elapses the bell symbol remains alight. 
When the set time has elapsed, the acoustic signal sounds. 
To mute the alarm press the timer button. The minute 
minder does not control any oven function.
Acoustic signal
The acoustic signal sounds at the end of a minute minder 
cycle or a cooking cycle for a period of 7 minutes. Once 
you have set the clock on the time of day (with all the 
other functions cancelled), you can set the level of the 
acoustic alarm by pressing the - button. 
Three levels are available (low - medium - high).
Setting error
This will be indicated by the acoustic signal and by the 
blinking auto symbol. The faulty setting can be corrected 
by resetting either the cooking time or the end of cooking 
time or by cancelling the programme.
Cancelling a programme
To cancel a programme press the cooking time and end of 
cooking time buttons simultaneously. This will select the 
manual function. Every programme will be automatically 
cancelled, once it has come to an end.



OVEN FUNCTIONS

SWITCHING ON THE OVEN
Please operate as follows:
• Turn the selector knob “7” clockwise to the symbol of the required function.
• The oven light switches on.
• When the required temperature has been reached, the light will switch off.
• At the end of cooking turn the selector knob “7” anti-clockwise to Position “1”.
COOKING TABLES

COOKING TABLE FOR GRILL FUNCTION

N.B.: Cooking times are indicative.

Top oven functions table

Function Description of function

1 OVEN OFF -

LAMP • To switch on the oven light.

STATIC

• To cook meat, fish and poultry in the oven.
• Preheat the oven to the required cooking temperature and place the food 

inside as soon as the red thermostat light turns off.
• It is advisable to use the second or third level.
• Turn the selector knob “7” clockwise and set the desired cooking 

temperature between 50°C and 230°C.
• The thermostat light “6” switches on.
• The oven light switches on.
• When the required temperature has been reached, the thermostat light 

will switch off.
• At the end of cooking.
• Turn the selector knob “7” anticlockwise to position “1”.

BOTTOM 
HEATING 
ELEMENT

• To finish cooking fruit or cheese cakes or to thicken sauce.
• Use this function for the last 10/15 minutes of cooking time.

TOP HEAT ONLY
• For browning food.
• Use the upper heating element for the last 10 or 15 minutes of cooking time.

DOUBLE GRILL

• To cook meat (smoked bacon, steaks, sausages, etc.) and for making toast.
• Preheat the oven for 5 min. with the door closed. 
• For best results, leave the oven door open when grilling. 
• Arrange food on the wire shelf. When cooking meat, to avoid spatters of 

fat and smoke, pour a little water into the drip tray. 
• Turn the food during grilling. 
• Once the function has been selected, turn the power knob “5” clockwise 

to the required power level (1-11). The thermostat indicator light switches 
on; when the required cooking power is reached it will turn off.

FOOD Function Preheating Level 
(from the bottom)

Temperature 
(°C)

Cooking time
min.

Chicken yes 1 200 55 - 65

Steak and kidney pie yes 1 180 110 - 120

Victoria sandwich cake yes 2 180 25 - 35

Semi-rich fruit cake yes 2 140 170 - 200

FOOD Function Preheating Grill power level Cooking time
min.

Toast yes 11 1 - 3

Pork chops yes 11 30 - 35

Spits yes 11 35 - 40

Bacon rasher yes 11 15 - 20

Sausages yes 11 25 - 35



OVEN FUNCTIONS

SWITCHING ON THE OVEN
• Turn the knob “3” clockwise to the required temperature. The thermostat light switches on. When the required 

temperature has been reached, the light will switch off.
• The oven light switches on.
At the end of cooking time:
• Turn the knob to “1” position.
COOKING TABLES

N.B.: Cooking times are indicative.

Bottom oven functions table

Function Description of function

1 OVEN OFF -

LAMP • To switch on the oven light.

FORCED AIR 
FUNCTION

• To cook (without preheating) foods that require the same cooking temperature 
on one or more levels (e.g.: fish, vegetables, sweets), without transferring odours 
from one foodstuff to the other.

FOOD Function Preheating
Level 

(from the 
bottom)

Temperature 
(°C)

Cooking 
 time
min.

Apple plate no 2 180 35 - 45

Small cakes no 1 + 3 175 35 - 40

Scones yes 1 + 3 200 10 - 15

Roast beef + potatoes + fruit pie no
1

190
60 - 70

3 35 - 40

Yorkshire pudding (12 buns) no 2 200 25 - 30



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000500044004600206587686353ef901a8fc7684c976262535370673a548c002000700072006f006f00660065007200208fdb884c9ad88d2891cf62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef653ef5728684c9762537088686a5f548c002000700072006f006f00660065007200204e0a73725f979ad854c18cea7684521753706548679c300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA <>
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020b370c2a4d06cd0d10020d504b9b0d1300020bc0f0020ad50c815ae30c5d0c11c0020ace0d488c9c8b85c0020c778c1c4d560002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken voor kwaliteitsafdrukken op desktopprinters en proofers. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /PTB <>
    /SUO <>
    /SVE <>
    /ENU (Use these settings to create Adobe PDF documents for quality printing on desktop printers and proofers.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /NoConversion
      /DestinationProfileName ()
      /DestinationProfileSelector /NA
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure true
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles true
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /NA
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /LeaveUntagged
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


