User manual
Manual de utilizare

08

Oven
Cuptor

Z0B35712
Z0B535712

2
’ USER

MANUAL

ZANUSSI



Contents

Safety information _ _ 2 | Additional functions _ _ _ _ _ _ _ _ ____ _ 9
Safety instructions _ _ 3 | Helpfulhintsandtips _ _ _ __________ 9
Product description _ _ 5 | Careandcleaning _ _ _ _ __ _______ 14
Before firstuse _ 5 | Whattodoif... ___ 16
Dailyuse _ _ _ _ _ ______________ 6 | Technicaldata __ 17
Clock functions _ _ 7 | Installaton____ 17
Using the accessories _ _ 8 | Environmentconcerns _ _ 19

Subject to change without notice.

Safety information

Before the installation and use of the appliance, carefully read the
supplied instructions. The manufacturer is not responsible if an in-
correct installation and use causes injuries and damages. Always

keep the instructions with the appliance for future reference.

Children and vulnerable people safety

/\ Warning! Risk of suffocation, injury or permanent disability.

= This appliance can be used by children aged from 8 years and
above and persons with reduced physical, sensory or mental ca-
pabilities or lack of experience and knowledge if they are super-
vised by an adult or a person who is responsible for their safety.

* Do not let children play with the appliance.
= Keep all packaging away from children.

= Keep children and pets away from the appliance when it operates
or when it cools down. Accessible parts are hot.

= [If the appliance has a child safety device, we recommend that you
activate it.

* Cleaning and user maintenance shall not be made by children
without supervision.
General Safety

= Internally the appliance becomes hot when in operation. Do not
touch the heating elements that are in the appliance. Always use
oven gloves to remove or put in accessories or ovenware.
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Do not use a steam cleaner to clean the appliance.
Before maintenance cut the power supply.

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

To remove the shelf supports first pull the front of the shelf sup-
port and then the rear end away from the side walls. Install the
shelf supports in the opposite sequence.

/AN Safety instructions

Installation

Warning! Only a qualified person must
install this appliance.

Remove all the packaging.

Do not install or use a damaged appliance.

Obey the installation instruction supplied
with the appliance.

Always be careful when you move the appli-
ance because it is heavy. Always wear safety
gloves.

Do not pull the appliance by the handle.
Keep the minimum distance from the other
appliances and units.

Make sure that the appliance is installed be-
low and adjacent safe structures.

The sides of the appliance must stay adja-
cent to appliances or to units with the same
height.

Electrical connection

& Warning! Risk of fire and electrical shock.

All electrical connections should be made by
a qualified electrician.

The appliance must be earthed.

Make sure that the electrical information on
the rating plate agrees with the power sup-
ply. If not, contact an electrician.

Always use a correctly installed shockproof
socket.
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= Do not use multi-plug adapters and exten-
sion cables.

= Make sure not to cause damage to the mains
plug and to the mains cable. Contact the
Service or an electrician to change a dam-
aged mains cable.

* Do not let mains cables to come in touch
with the appliance door, specially when the
door is hot.

= The shock protection of live and insulated
parts must be fastened in such a way that it
cannot be removed without tools.

= Connect the mains plug to the mains socket
only at the end of the installation. Make sure
that there is access to the mains plug after
the installation.

= [f the mains socket is loose, do not connect
the mains plug.

* Do not pull the mains cable to disconnect
the appliance. Always pull the mains plug.

= Use only correct isolation devices: line pro-
tecting cut-outs, fuses (screw type fuses re-
moved from the holder), earth leakage trips
and contactors.

= The electrical installation must have an isola-
tion device which lets you disconnect the ap-
pliance from the mains at all poles. The isola-
tion device must have a contact opening
width of minimum 3 mm.

Use



Warning! Risk of injury, burns or electric
shock or explosion.

Use this appliance in a household environ-
ment.

Do not change the specification of this appli-
ance.

Make sure that the ventilation openings are
not blocked.

Do not let the appliance stay unattended
during operation.

Deactivate the appliance after each use.

Be careful, when you open the appliance
door while the appliance is in operation. Hot
air can release.

Do not operate the appliance with wet hands
or when it has 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.

Always keep the appliance door closed when
the appliance is in operation.

Open the appliance door carefully. The use
of ingredients with alcohol can cause a mix-
ture of alcohol and air.

Do not let sparks or open flames to come in
contact with the appliance when you open
the door.

Do not put flammable products or items that
are wet with flammable products in, near or
on the appliance.

A Warning! Risk of damage to the
appliance.

To prevent damage or discoloration to the
enamel:

— Do not put ovenware or other objects in
the appliance directly on the bottom.

— Do not put aluminium foil directly on the
bottom of the appliance.

- do not put water directly into the hot appli-
ance.

— do not keep moist dishes and food in the
appliance after you finish the cooking.

— be careful when you remove or install the
accessories.

= Discoloration of the enamel has no effect on
the performance of the appliance. It is not a
defect in the sense of the warranty law.

= Use a deep pan for moist cakes. Fruit juices
cause stains that can be permanent.

Care and Cleaning

Warning! Risk of injury, fire or damage to
the appliance.

= Before maintenance, deactivate the appli-
ance and disconnect the mains plug from the
mains socket.

= Make sure the appliance is cold. There is the
risk that the glass panels can break.

= Replace immediately the door glass panels
when they are damaged. Contact the Serv-
ice.

= Be careful when you remove the door from
the appliance. The door is heavy!

= Clean regularly the appliance to prevent the
deterioration of the surface material.

* Remaining fat or food in the appliance can
cause fire.

= Clean the appliance with a moist soft cloth.
Only use neutral detergents. Do not use
abrasive products, abrasive cleaning pads,
solvents or metal objects.

= If you use an oven spray, obey the safety in-
structions on the packaging.

* Do not clean the catalytic enamel (if applica-
ble) with any kind of detergent.

Internal light

= The type of light bulb or halogen lamp used
for this appliance, is only for household appli-
ances. Do not use it for house lighting.

& Warning! Risk of electrical shock.

= Before replacing the lamp, disconnect the
appliance from the power supply.

= Only use lamps with the same specifications.
Disposal
& Warning! Risk of injury or suffocation.

= Disconnect the appliance from the mains
supply.
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= Cut off the mains cable and discard it.

Product description

-
Sfol-N ol

B\

Knob for the oven functions
Power indicator

Electronic programmer
Knob for the temperature
Temperature indicator

Before first use

& Warning! Refer to the Safety chapters.

Initial cleaning

= Remove all accessories and removable shelf
supports (if applicable).

= Clean the appliance before first use.

Important! Refer to the chapter "Care and
cleaning".

Setting the time

You must set the time before you operate
the oven.

When you connect the appliance to the electri-
cal supply or after a power cut, the indicator for
the Time of Day function flashes.

Press the + or - button to set the correct time.
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* Remove the door catch to prevent children
and pets to get closed in the appliance.

B Gl

Oven lamp

ﬂ Fan

n Turnspit hole

Aqua cleaning container

Shelf support, removable

Rating plate
Shelf positions

Oven accessories
= Wire shelf
For cookware, cake tins, roasts.
* Aluminium baking tray
For cakes and biscuits.
= Grill- / Roasting pan
To bake and roast or as pan to collect fat.
* Turnspit
For roasting larger joints of meat and poultry.

After approximately five seconds, the flashing
stops and the display shows the time of day
you set.

(i) To change the time, press (D) again and

again until the indicator for the Time of Day
function flashes. You must not set the Duration
|-l or End = function at the same time.



Preheating

Preheat the empty appliance to burn off the re-
maining grease.

1.

Set the function [@] and the maximum tem-
perature.

2. Let the appliance operate for one hour.

3. Set the function [~] and the maximum tem-
perature.

Daily use

A Warning! Refer to the Safety chapters.

To use the appliance, push the knob. The knob
comes out.

Activating and deactivating the appliance

1.

Turn the knob for the oven functions to an
oven function.

The power indicator comes on while the
appliance operates.

Oven functions

Off position

Light

Conventional Cook-
ing / Aqua Cleaning

Bottom Heat

Girilling

Grilling + Turnspit

Pizza Setting

True Fan Cooking

Defrost

6.

Let the appliance operate for ten minutes.

Set the function [C] and the maximum tem-
perature.

Let the appliance operate for ten minutes.

Accessories can become hotter than usual. The
appliance can emit an odour and smoke. This is
normal. Make sure that the airflow is sufficient.

2.

Turn the knob for the temperature to a tem-
perature.

The temperature indicator comes on while
the temperature in the appliance increases.
To deactivate the appliance, turn the knob

for the oven functions and the knob for the
temperature to the Off position.

The appliance is off.

To activate the oven lamp without a cooking function.

To bake and roast on one oven level. The top and bottom heating elements
operate at the same time.
For more information about Aqua Cleaning, refer to the chapter "Care and

cleaning".

To bake cakes with crispy or crusty bottom. Only the bottom heating ele-

ment operates.

To grill flat food items in small quantities in the middle of the shelf. To make

toast.

To grill meat, including kebabs and smaller pieces of meat.

To make pizza, quiche or pie. The grill and bottom element provide direct
heat and the fan circulates the hot air to cook the pizza toppings or pie fill-

ing.

To roast or roast and bake food with the same cooking temperature, on
more than one shelf, without flavour transference.

To thaw frozen food. The knob for the temperature must be in the off posi-

tion.
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Clock functions

Electronic programmer

Function indicators
Time display
Button +
Selection button

Button -

Application

@ Time of day To set, change or check the time of day.
Q Minute Minder To set a countdown time. This function has no effect on the operation of
the oven.
(Y] Duration To set how long the appliance must operate.
> End To set when the appliance must be deactivated.
You can use Duration |9l and End —| at @ (-1 O
the same time to set the time when the ap- -
pliance must be activated and then deactivated. ==l
First set Duration |-/, then End = _ Q) +
Setting the clock functions G
1. For Duration |-l and End =, set an oven M
function and temperature. This is not nec- \ _
essary for the Minute Minder /) .

Press the Selection button again and again
until the indicator for the necessary clock
function flashes.
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Press + or - to set the time for the neces-
sary clock function.

The display shows the indicator for the
clock function you set. When the set time
ends, the indicator flashes and an acoustic
signal sounds for two minutes.

@ With the Duration [-] and End =| func-

tions, the appliance deactivates automati-

cally.



4. Press a button to stop the signal.

5. Turn the knob for the oven functions and
the knob for the temperature to the off po-
sition.

Cancelling the clock functions

1. Press the Selection button again and again
until the necessary function indicator flash-
es.

Using the accessories

A Warning! Refer to the Safety chapters.
Turnspit

Warning! Be careful when you use the
turnspit. The forks and the spit are sharp.
There is a risk of injury.

Warning! Use oven gloves when you
remove the turnspit. The turnspit and the
grill are hot. There is a risk of burns.

Turnspit frame

Forks

Spit

Handle

1. Put the turnspit handle into the spit.

2. Put the roasting pan on the lowest shelf
level.

3. Put the turnspit frame on the third shelf po-
sition from the bottom.

4. Install the first fork on the spit, then put the

meat on the turnspit and install the second
fork.

2. Press and hold the button -.
The clock function goes out after some
seconds.

5. Use the screws to tighten the forks.

6. Put the tip of the spit into the turnspit hole.
Refer to "Product description".

7. Put the front part of the spit on the turnspit
frame.

" I

o /

8. Remove the turnspit handle.

9. Turn the knob for the oven functions to the
turnspit position. The turnspit rotates.

10. Set the necessary temperature. Refer to
the cooking tables.

If a clock function (Duration or End) ends
and you do not deactivate the appliance,
the turnspit continues to operate.
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Additional functions

Cooling fan

When the appliance operates, the cooling fan
activates automatically to keep the surfaces of
the appliance cool. If you deactivate the appli-
ance, the cooling fan continues to operate until
the temperature in the appliance cools down.

Safety thermostat

Incorrect operation of the appliance or defec-
tive components can cause dangerous over-

Helpful hints and tips

= The appliance has five shelf levels. Count the
shelf levels from the bottom of the appliance
floor.

= The appliance has a special system which
circulates the air and constantly recycles the
steam. With this system you can cook in a
steamy environment and keep the food soft
inside and crusty outside. It decreases the
cooking time and energy consumption to a
minimum.

= Moisture can condense in the appliance or
on the door glass panels. This is normal. Al-
ways stand back from the appliance when
you open the appliance door while cooking.
To decrease the condensation, operate the
appliance for 10 minutes before cooking.

= Clean the moisture after each use of the ap-
pliance.

= Do not put the objects directly on the appli-
ance floor and do not put aluminium foil on
the components when you cook. This can
change the baking results and cause dam-
age to the enamel.

Baking cakes

* Do not open the oven door before 3/4 of the
set cooking time is up.

Baking and roasting table

CAKES
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heating. To prevent this, the oven has a safety
thermostat which interrupts the power supply.
The oven activates again automatically when
the temperature drops.

= If you use two baking trays at the same time,
keep one empty level between them.

Cooking meat and fish

= Use a deep pan for very fatty food to prevent
the oven from stains that can be permanent.

= Leave the meat for approximately 15 minutes
before carving so that the juice does not
seep out.

= To prevent too much smoke in the oven dur-
ing roasting, add some water into the deep
pan. To prevent the smoke condensation,
add water each time after it dries up.

Cooking times

Cooking times depend on the type of food, its
consistency, and volume.

Initially, monitor the performance when you
cook. Find the best settings (heat setting, cook-
ing time, etc.) for your cookware, recipes and
quantities when you use this appliance.



Conventional Cook-

True Fan Cooking

in i
TYPE OF DISH ? Cooking
Shelf posi- Shelf posi- time [min]
tion tion

Whisked recipes 2 170 3 (2 and 4) 160 45 - 60 In a cake mould

Shortbread 2 170 3 (2 and 4) 160 20 - 30 In a cake mould

dough

Buttermilk 1 170 2 165 60 - 80 In a 26 cm cake

cheesecake mould

Apple cake (Ap- 2 170 2 (left and 160 80-100  Intwo 20 cm cake

ple pie) right) moulds on a wire
shelf?)

Strudel 3 175 2 150 60 - 80 In a baking tray

Jam-tart 2 170 2 (left and 165 30 - 40 In a 26 cm cake

right) mould

Sponge cake 2 170 2 160 50 - 60 In a 26 cm cake
mould

Christmas cake / 2 160 2 150 90-120 Ina 20 cm cake

Rich fruit cake mould?)

Plum cake 1 175 2 160 50 - 60 In a bread tin1

Small cakes - 3 170 3 140 - 20 - 30 In a baking tray

one level 150

Small cakes - = = 2 and 4 140 - 25 - 35 In a baking tray

two levels 150

Small cakes - o o 1,3and 5 140 - 30 - 45 In a baking tray

three levels 150

Biscuits / pastry 3 140 3 140 - 30-35 In a baking tray

stripes - one lev- 150

el

Biscuits / pastry = = 2 and 4 140 - 35 - 40 In a baking tray

stripes - two lev- 150

els

Biscuits / pastry S S 1,3and 5 140 - 35 - 45 In a baking tray

stripes - three 150

levels

Meringues - one 3 120 3 120 80 - 100 In a baking tray

level

Meringues- two - - 2 and 4 120 80 - 100 In a baking tray™)

levels

Buns 3 190 3 190 12-20 In a baking tray™)

Eclairs - one lev- 3 190 3 170 25-35 In a baking tray

el

Eclairs - two lev- = = 2 and 4 170 35-45 In a baking tray

els
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Conventional Cook-

True Fan Cooking

Cooking
time [min]

]

TYPE OF DISH J

Shelf posi-

tion

Plate tarts 2 180
Rich fruit cake 1 160
Victoria sand- 1 170
wich

1) Preheat for 10 minutes.

BREAD AND PIZZA

Conventional Cook-

Shelf posi-
tion
2 170
2 150
2 160

True Fan Cooking

45-70

110-120

50 - 60

Cooking
time [min]

In a 20 cm cake
mould

In a 24 cm cake
mould

In a 20 cm cake
mould

in
TYPE OF DISH J
Shelf posi-
tion

White bread 1 190
Rye bread 1 190
Bread rolls 2 190
Pizza 1 230 -
250
Scones 8 200

1) Preheat for 10 minutes.

FLANS
Conventional Cook-
ing
TYPE OF DISH
Shelf posi-
tion
Pasta flan 2 200
Vegetable flan 2 200
Quiches 1 180
Lasagne 2 180 -
190
Cannelloni 2 180 -
190

1) Preheat for 10 minutes.

MEAT
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Shelf posi-
tion
1 190
1 180

2 (2 and 4) 180

1 230 -
250
3 190

True Fan Cooking

Shelf posi-
tion

2 180

2 175

1 180

2 180 -
190

2 180 -
190

60 - 70

30-45
25 - 40

10-20

10-20

Cooking
time [min]

40 - 50
45 - 60
50 - 60
25 - 40

25 - 40

1 - 2 pieces, 500
gr per piece1)
In a bread tin
6 - 8 rolls in a bak-
ing tray1)
In a baking tray or
a deep pan1)

In a baking tray1)

In a mould

In a mould
In a mould")

In a mould"

In a mould"
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Conventional Cook-

True Fan Cooking

in i

TYPE OF DISH ? Cooking

Shelf posi- Shelf posi- time [min]
Beef 2 200 2 190 50 - 70 On a wire shelf
Pork 2 180 2 180 90-120 On a wire shelf
Veal 2 190 2 175 90-120 On a wire shelf
English roast 2 210 2 200 50 - 60 On a wire shelf
beef, rare
English roast 2 210 2 200 60-70 On a wire shelf
beef, medium
English roast 2 210 2 200 70-75 On a wire shelf
beef, well done
Shoulder of pork 2 180 2 170 120 - 150 With rind
Shin of pork 2 180 2 160 100 - 120 2 pieces
Lamb 2 190 2 175 110-130 Leg
Chicken 2 220 2 200 70 - 85 Whole
Turkey 2 180 2 160 210 - 240 Whole
Duck 2 175 2 220 120 - 150 Whole
Goose 2 175 1 160 150 - 200 Whole
Rabbit 2 190 2 175 60 - 80 Cut in pieces
Hare 2 190 2 175 150 - 200 Cut in pieces
Pheasant 2 190 2 175 90-120 Whole
FISH

Conventliz;al ek True Fan Cooking .
TYPE OF DISH Cooking

Shelf posi- Shelf posi- time [min]

tion tion

Trout / Sea 2 190 2 175 40 -55 3 - 4 fish
bream
Tuna fish / Sal- 2 190 2 175 35-60 4 - 6 fillets
mon
Grilling Preheat the empty oven for 10 minutes,

before cooking.

Quantity Grilling Cooking time [min]
TYPE OF DISH Pieces Shelf posi- | Temp [°C] 1st side 2nd side
tion
Fillet steaks 4 800 4 max. 12-15 12-14
Beef steaks 4 600 4 max. 10-12 6-8
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Quantity Grilling Cooking time [min]

TYPE OF DISH Pieces Shelf posi- | Temp [°C] 1st side 2nd side
tion

Sausages 8 = 4 max. 12-15 10-12
Pork chops 4 600 4 max. 12-16 12-14
Chicken (cut in 2) 2 1000 4 max. 30-35 25 - 30
Kebabs 4 = 4 max. 10-15 10-12
Breast of chicken 4 400 4 max. 12-15 12-14
Hamburger 6 600 4 max. 20-30 =
Fish fillet 4 400 4 max. 12-14 10-12
Toasted sandwiches 4-6 - 4 max. 5-7 -
Toast 4-6 = 4 max. 2-4 2-3

before cooking.

“ Temp ["C]
[min]

Turnspit ‘ Preheat the empty oven for 10 minutes,

Poultry 1000 50 - 60
Roasts 800 2 250 50 - 60
Defrosting

TYPE OF DISH Defrosting | Further defrosting
time [min] time [min]

Place the chicken on an up-
turned saucer placed on a

Chicken 1000 100 - 140 20-30
large plate. Turn halfway
through.
Meat 1000 100 - 140 20 - 30 Turn halfway through.
Meat 500 90-120 20-30 Turn halfway through.
Trout 150 25 - 35 10-15 =
Strawberries 300 30-40 10 - 20 =
Butter 250 30-40 10-15 =
Cream can also be whipped
Cream 2 x 200 80 - 100 10-15 when still slightly frozen in pla-
ces.
Gateau 1400 60 60 =

Drying - True Fan Cooking
Cover the oven shelves with baking parchment.
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VEGETABLES

Shelf position

Temperatu - [°C]

1 level 2 levels
Beans 1/4 60 - 70
Peppers 3 1/4 60 - 70 5 -
\Slfgstab'es for 3 14 60 - 70 5-6
Mushrooms 1/4 50 - 60 =
Herbs 1/4 40 - 50 =
FRUIT

1 level 2 levels
Plums 1/4 60-70 8-10
Apricots 3 1/4 60 - 70 8-10
Apple slices 3 1/4 60 - 70 6-8
Pears 3 1/4 60 - 70 6-9

Care and cleaning

& Warning! Refer to the Safety chapters.

Clean the front of the appliance with a soft
cloth with warm water and a cleaning agent.
To clean metal surfaces use a usual cleaning
agent.

Clean the oven interior after each use. Then
you can remove dirt more easily and it does
not burn on.

Clean stubborn dirt with a special oven
cleaner.

Clean all oven accessories after each use
and let them dry. Use a soft cloth with warm
water and a cleaning agent.

If you have nonstick accessories, do not
clean them using aggressive agents, sharp-
edged objects or a dishwasher. It can de-
stroy nonstick coating.

@ Stainless steel or aluminium applian-
ces:

Clean the oven door with a wet sponge only.

Dry it with a soft cloth.

14

Do not use steel wool, acids or abrasive materi-
als, as they can cause damage to the oven sur-
face. Clean the oven control panel with the
same precautions.

Cleaning the door gasket

= Regularly do a check of the door gasket. The
door gasket is around the frame of the oven
cavity. Do not use the appliance if the door
gasket is damaged. Contact the Service
Centre.

To clean the door gasket, refer to the general
information about cleaning.

Shelf supports

You can remove the shelf supports to clean the
side walls.
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Removing the shelf supports

~

o —

%

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

0 Pull the front of

Installing the shelf supports
Install the shelf supports in the opposite se-
quence.

The rounded ends of the shelf supports
must point to the front.

Aqua cleaning

The Aqua cleaning procedure uses steam to
help remove remaining fat and food particles
from the oven.

1. Put 300 ml of water into the Aqua cleaning
container at the bottom of the oven.

Set the oven function [C] .
Set the temperature to 90 °C.
Let the appliance operate for 30 minutes.

ok~ ™

Deactivate the appliance and let it cool
down.

6. When the appliance is cool, clean the inner
surfaces of the oven with a cloth.

Warning! Make sure that the appliance is
cool before you touch it. There is a risk of
burns.

Oven lamp

Warning! Be careful when you change
the oven lamp. There is a risk of electrical
shock.

Before you change the oven lamp:
= Deactivate the oven.
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* Remove the fuses in the fuse box or deacti-
vate the circuit breaker.

Put a cloth on the bottom of the oven to
prevent damage to the oven light and
glass cover.
Always hold the halogen lamp with a cloth to
prevent grease residue from burning on the
lamp.

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

3. Replace the oven light bulb with an appli-
cable 300 °C heat-resistant oven light
bulb.

Use the same oven lamp type.

4. Install the glass cover.

Cleaning the oven door

The oven door has two glass panels. You can
remove the oven door and the internal glass
panel to clean it.

The oven door can close if you try to re-
move the internal glass panel before you
remove the oven door.

Caution! Do not use the appliance
without the glass panels.

© Open the door @ Lift and turn the
fully and hold the two  levers on the two
door hinges. hinges.
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0 Close the oven
door to the first open- soft cloth on a stable
ing position (halfway). gyrface.

Then pull forward and

remove the door from

its seat.

0 Put the door on a

S

\

9 Release the lock- 0 Turn the two fas-

ing system to remove  teners by 90° and re-
move them from their

the internal glass
panel. seats.

@ Carefuly lift (step
1) and remove (step
2) the glass panel.

What to do if...

Clean the glass panel with water and soap. Dry
the glass panel carefully.

Installing the door and the glass panel

When the cleaning is completed, install the
glass panel and the oven door. Do the above
steps in the opposite sequence.

The screen-printing zone must face the inner
side of the door. Make sure that after the instal-
lation the surface of the glass panel frame on
the screen-printing zones is not rough when
you touch it.

Make sure that you install the internal glass
panel in the seats correctly. Refer to the illustra-
tion.

& Warning! Refer to the Safety chapters.

The oven does not heat up.

16

The appliance is deactivated.

Activate the appliance.
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The oven does not heat up. The clock is not set. Set the clock.

The oven does not heat up. The necessary settings are not Make sure that the settings are
set. correct.

The oven does not heat up. The fuse in the fuse box is re- Do a check of the fuse. If the fuse
leased. is released more than one time,

contact a qualified electrician.

The oven lamp does not operate. ~ The oven lamp is defective. Replace the oven lamp.

The display shows 12.00. There was a power cut. Set the clock.

Steam and condensation settle on  You left the dish in the oven for Do not keep the dishes in the

the food and in the oven. too long. oven for longer than 15 - 20 mi-

nutes after the cooking ends.

If you cannot find a solution to the problem The necessary data for the service centre is on
yourself, contact your dealer or the service cen- | the rating plate. The rating plate is on the front
tre. frame of the appliance cavity.

We recommend that you write the data here:
Model (MOD.)

Product number (PNC)

Serial number (S.N.)

Technical data

Voltage 230V
Frequency 50 Hz
Installation

A Warning! Refer to the Safety chapters.
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Electrical installation

Warning! Only a qualified person must do
the electrical installation.

The manufacturer is not responsible if you
do not follow the safety precautions from
the chapter "Safety Information".

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

Cable types applicable for installation or re-

placement: HO7 RN-F, HO5 RN-F, HO5 RRF,

HO5 VV-F, HO5 V2V2-F (T90), HO5 BB-F.
www.zanussi.com




For the section of the cable refer to the total
power (on the rating plate) and to the table:

Total power Section of the cable

maximum 1380 W 3x0.75 mm?2
maximum 2300 W 3x 1 mm2
maximum 3680 W 3x 1.5 mm2

Environment concerns

X

The symbol == on the product or on its
packaging indicates that this product may not
be treated as household waste. Instead it
should be taken to the appropriate collection
point for the recycling of electrical and
electronic equipment. By ensuring this product
is disposed of correctly, you will help prevent
potential negative consequences for the
environment and human health, which could
otherwise be caused by inappropriate waste
handling of this product. For more detailed
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The earth cord (green / yellow cable) must be 2
cm longer than phase and neutral cables (blue
and brown cables).

information about recycling of this product,
please contact your local council, your
household waste disposal service or the shop
where you purchased the product.

Packaging material

The packaging material is environmentally-
friendly and recyclable. Plastic parts are marked
with international abbreviations such as PE, PS,
etc. Dispose of the packaging material in the
containers provided for this purpose at your lo-
cal waste management facility.
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Informatii privind siguranta

inainte de instalarea si de utilizarea aparatului, cititi cu atentie in-
structiunile furnizate. Producéatorul nu este responsabil daca in-
stalarea si utilizarea incorecta a aparatului provoaca raniri si dau-
ne. Pastrati intotdeauna instructiunile impreuna cu aparatul pen-
tru consultare ulterioara.

Siguranta copiilor si a persoanelor vulnerabile

/\ Avertizare Risc de sufocare, de ranire sau de provocare a
unei incapacitati functionale permanente.

+ Acest aparat poate fi utilizat de copiii cu varsta mai mare de 8
ani, de persoanele cu capacitati fizice, senzoriale sau mentale
reduse sau de persoanele fara cunostinte sau experienta daca
sunt supravegheate de o persoana responsabila pentru sigu-
ranta lor.

* Nu lasati copiii sa se joace cu aparatul.

* Nu lasati la indeména copiilor ambalajul produsului.

* Nu lasati copiii si animalele sa se apropie de aparat atunci
cand acesta este in functiune sau cand se raceste. Componen-
tele accesibile sunt fierbinti.

 Daca aparatul are un dispozitiv de siguranta pentru copii, va
recomandam sa-| activati.

« Curatarea si intretinerea curenta nu trebuie efectuate de copii
nesupravegheati.
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Aspecte generale privind siguranta

Aparatul devine fierbinte in interior pe durata functionarii. Nu
atingeti elementele de incalzire care sunt in aparat. Folositi in-
totdeauna manugi de protectie pentru a scoate sau a pune in

A Instructiuni privind siguranta

interior accesorii sau vase.

Nu folositi un aparat de curatat cu abur pentru a curata apara-

tul.

intrerupeti alimentarea cu electricitate inainte de a efectua ope-

ratiile de intretinere.

Nu folositi substante abrazive dure sau razuitoare ascutite de
metal pentru a curata sticla usii deoarece acestea pot zgaria
suprafata, ceea ce poate conduce la spargerea sticlei.

Pentru a scoate suporturile pentru raft trebuie sa trageti mai in-
tai de partea din fata a suportului, dupa care sa indepartati
capatul din spate de peretii laterali. Instalati suporturile pentru

raft in ordine inversa.

Instalarea

Avertizare Doar o persoana calificata va
instala acest aparat.

Indepartati toate ambalajele.

Daca aparatul este deteriorat, nu il instalati
sau utilizati.

Respectati instructiunile de instalare furni-
zate Tmpreuna cu aparatul.

Procedati cu atentie sporita atunci cand
mutati aparatul deoarece acesta este greu.
Purtati intotdeauna manusi de protectie.

Nu trageti aparatul de méaner.

Respectati distantele minime fata de alte
aparate si corpuri de mobilier.

Verificati daca aparatul este instalat avand
n jurul sdu structuri de siguranta.

Laturile aparatului trebuie sa raméana in
apropierea altor aparate sau unitati cu
aceeasi inaltime.
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Conexiunea la reteaua electrica

Avertizare Risc de incendiu si de
electrocutare.

* Toate conexiunile electrice trebuie realizate

de catre un electrician calificat.
Aparatul trebuie legat la impamantare.

Verificati daca informatiile de natura elec-
trica, specificate pe placuta cu datele tehni-
ce, corespund sursei de tensiune. Daca nu,
contactati un electrician.

Folositi intotdeauna o priza cu protectie la
electrocutare corect instalata.

Nu folositi adaptoare cu cai multiple si ca-
bluri prelungitoare.

Procedati cu atentie pentru a nu deteriora
stecherul si cablul de alimentare electrica.
Contactati centrul de service sau un electri-
cian pentru a schimba un cablu de alimen-
tare deteriorat.
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* Nu lasati cablurile de alimentare electrica
sa intre Tn contact cu usa aparatului, in
special atunci cand usa este fierbinte.

+ Protectia la electrocutare a pieselor aflate
sub tensiune si izolate trebuie fixata astfel
fncat sa nu permita scoaterea ei fara folosi-
rea unor unelte.

* Introduceti stecherul in priza numai dupa
incheierea procedurii de instalare. Asigura-
ti-va ca priza poate fi accesata dupa insta-
lare.

» Daca priza de curent prezinta jocuri, nu co-
nectati la ea stecherul.

» Nu trageti de cablul de alimentare pentru a
scoate din priza aparatul. Trageti intot-
deauna de stecher.

+ Folositi doar dispozitive de izolare adecva-
te: intrerupatoare pentru protectia liniei, si-
gurante fuzibile (sigurantele cu surub tre-
buie scoase din suport), mecanisme de de-
cuplare pentru scurgeri de curent si contac-
toare.

* Instalatia electrica trebuie sa fie prevazuta
cu un dispozitiv de izolare, care va permite
sa deconectati aparatul de la retea la toti
polii. Dispozitivul izolator trebuie sa aiba o
deschidere intre contacte de cel putin 3
mm.

Utilizarea

Avertizare Risc de ranire, arsuri sau de
electrocutare sau explozie.

+ Utilizati acest aparat intr-un mediu casnic.

+ Nu modificati specificatiile acestui aparat.

* Nu blocati fantele de ventilatie.

» Nu |&sati aparatul nesupravegheat in tim-
pul functionarii.

+ Dezactivati aparatul dupa fiecare intrebuin-
tare.

+ Procedati cu atentie la deschiderea usii
aparatului atunci cand aparatul este in
functiune. Este posibila emisia de aer fier-
binte.

* Nu actionati aparatul avand mainile umede
sau cand acesta este in contact cu apa.

» Nu aplicati presiune asupra usii deschise.
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* Nu utilizati aparatul ca suprafaté de lucru
sau ca loc de depozitare.

+ Tineti intotdeauna inchisd uga aparatului
atunci cand acesta este in functiune.

+ Deschideti uga aparatului cu atentie. Utili-
zarea unor ingrediente cu continut de al-
cool poate determina prezenta aburilor de
alcool in aer.

+ Nu lasati scanteile sau flacarile deschise
sa intre Tn contact cu aparatul atunci cand
deschideti usa.

 Produsele inflamabile sau obiectele umezi-
te cu produse inflamabile nu trebuie intro-
duse in aparat, nici puse adiacent sau dea-
supra acestuia.

Avertizare Pericol de deteriorare a
aparatului.

» Pentru a preveni deteriorarea sau decolo-
rarea emailului:

— Nu puneti vase sau alte obiecte in aparat
direct pe baza acestuia.

— Nu puneti folie din aluminiu direct pe ba-
za aparatului.

— nu puneti apa direct in aparatul fierbinte.
—nu tineti vase umede si alimente in inte-
riorul aparatului dupa Tncheierea gatirii.

— procedati cu atentie la demontarea sau
instalarea accesoriilor.

» Decolorarea emailului nu are niciun efect
asupra functionarii aparatului. Nu este un
defect n ceea ce priveste garantia legala.

+ Folositi o cratitd adanca pentru prajiturile
siropoase. Sucurile de fructe lasa pete care
pot fi permanente.

Ingrijirea si curatarea

Avertizare Pericol de ranire, incendiu
sau de deteriorare a aparatului.

+ Tnainte de a curata aparatul, deconectatj-|
si scoateti stecherul din priza.

+ Verificati daca aparatul s-a racit. Exista ris-
cul de spargere a panourilor vitrate.

. Tnlocuitj imediat panourile vitrate ale usii
daca acestea sunt deteriorate. Contactati
Centrul de Service.
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+ Atentie cand scoateti uga aparatului.
Aceasta este grea!

+ Curatati regulat aparatul pentru a preveni
deteriorarea materialului de la suprafata.

* Resturile de grasimi sau de alimente din
aparat pot duce la aparitia unui incendiu.

+ Curatati aparatul cu o laveta moale umeda.
Utilizati numai detergenti neutri. Nu folositi
produse abrazive, bureti abrazivi, solventi
sau obiecte metalice.

+ Daca folositi un spray pentru cuptor, res-
pectati instructiunile de siguranta de pe
ambalaj.

+ Nu curatati emailul catalitic (daca este ca-
zul) cu nici un tip de detergent.

Bec interior

+ Tipul de bec sau de lampa cu halogen utili-
zat pentru acest aparat este destinat exclu-

Descrierea produsului

éEEHE

Bl

Buton pentru functiile cuptorului
Indicator de alimentare electrica
Dispozitiv de programare electronic
Buton pentru temperatura

Indicator temperatura

n Gréatar

inainte de prima utilizare
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siv aparatelor electrocasnice. Nu Tl utilizati
n alte scopuri.

& Avertizare Risc de electrocutare.

+ Deconectati aparatul de la sursa de ali-
mentare electrica inainte de a nlocui be-
cul.

+ Folositi doar becuri cu aceleasi specificatii.
Aruncarea la gunoi

Avertizare Risc de ranire sau de
sufocare.

» Deconectati aparatul de la sursa de ali-
mentare.

 Taiati cablul electric si indepartati-I.

+ Scoateti dispozitivul de blocare a usii pen-

tru a preveni inchiderea copiilor sau a ani-
malelor de companie in aparat.

Bec cuptor

B Ventilator

n Orificiu pentru rotisor

Recipient pentru curatarea cu apa
Suportul pentru raft, detasabil
Placuta cu date tehnice

Pozitii rafturi

Accesoriile cuptorului

+ Raft sarma
Pentru vesela, forme pentru prajituri, friptu-
ri.

« Tava de coacere aluminizata
Pentru prajituri si fursecuri.

* Grill-/ Cratita pentru frigere
Pentru coacere si frigere sau ca tava pen-
tru grasime.

* Rotisor
Pentru prajirea bucétilor de carne si a
pasarilor mai mari.
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Avertizare Consultati capitolele privind
Siguranta.

Curatarea initiala

+ Scoateti toate accesoriile si suporturile raf-
turilor detasabile (daca este cazul).

+ Curatati aparatul nainte de prima utilizare.

Important Consultati capitolul "Ingrijirea si
curatarea".

Reglarea orei

Trebuie sa setati ora inainte de a pune
in functiune cuptorul.

Cand conectati aparatul la sursa de electrici-
tate sau dupa o pana de curent, indicatorul
pentru Timp se aprinde intermitent.

Pentru a seta ora corecta ap&sati butoanele +
sau -.

S 00

=1 -]

- o ¥

CV/\)
\ -

Utilizarea zilnica

Avertizare Consultati capitolele privind
Siguranta.

Pentru a utiliza aparatul, apasati butonul. Bu-
tonul iese n afara.

Activarea si dezactivarea aparatului

1. Pentru a selecta o functie rotiti butonul
corespunzator.
Indicatorul de alimentare se aprinde
atunci cand aparatul functioneaza.
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Dupa aproximativ cinci secunde, indicatorul
pentru ora inceteaza aprinderea intermitenta,
iar afisajul indica timpul setat.

Pentru modificarea orei apasati in mod

repetat (7 pana cand indicatorul pentru
Timp se aprinde intermitent. Functia Durata
|-l sau Sfarsit = trebuie setate simultan.

Preincalzirea

Preincalziti aparatul gol pentru a arde grasi-

mile ramase.

1. Setati functia [@) si temperatura maxima.

2. Lasati aparatul sa functioneze timp de o

ora.

Setati functia "] si temperatura maxima.

Lasati aparatul sa functioneze timp de

zece minute.

5. Setati functia [C] si temperatura maxima.

6. Lasati aparatul sa functioneze timp de
zece minute.

Accesoriile pot deveni mai fierbinti decéat de

obicei. Aparatul poate emite un miros si fum.

Acest lucru este normal. Aerisiti bine Tncape-

rea.

> ow

Pentru a selecta o temperatura rotiti bu-
tonul corespunzator.

Cand temperatura aparatului creste, se
aprinde indicatorul de temperatura.

3. Pentru a dezactiva aparatul, rotiti butonul
pentru functiile cuptorului si butonul pen-
tru temperatura n pozitia Oprit.
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Functiile cuptorului

Functia cuptorului Aplicatie

0 Pozitia Oprit

Aparatul este oprit.

-,6\- lluminare cuptor Pentru a activa becul cuptorului fara nici o functie de gatit.

Gatire conventiona-  Pentru a coace si a praji pe un singur nivel al cuptorului. Elementele de

apa

Incalzire de jos

41l

Grill (gratar)

Setarea pentru Piz-
za

tie cu Aer cald

K@ ® [

Decongelare

>
>
>

Functiile ceasului

Dispozitiv de programare electronic

la : Incalzire de sus incélzire aflate sus si jos functioneaza in acelagi timp.
+jos / Curatare cu  Pentru mai multe informatii despre Curatarea cu apa, consultati capito-

lul "Ingrijirea i curatarea".

Pentru a coace prajituri cu baza crocanta sau tare. Functioneaza doar

elementul de incalzire de jos.

Pentru frigerea la gratar a alimentelor plate in cantitati mici in mijlocul

raftului. Pentru a face paine prajita.

Grill + Rotisor Pentru carnea la gratar, inclusiv kebab si bucati mai mici de carne.

Pentru a face pizza, quiche sau placinta. Gratarul si elementul inferior
furnizeaza caldura directa si ventilatorul asigura circulatia aerului fier-
binte pentru a gati garniturile pentru pizza sau umplutura din placinta.

Gatire prin Convec-  Pentru a frige sau coace alimente cu aceeasi temperatura de gatire, pe

mai multe rafturi, fara transfer de aroma.

Pentru a dezgheta alimentele congelate. Butonul pentru temperatura

trebuie sa fie in pozitia oprit.

Indicatoarele functiei
Indicator timp

Buton +
Buton selectare

Buton -

www.zanussi.com
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Functiile ceasului Aplicatie

Pentru a seta, modifica sau verifica timpul.

Pentru a seta timpul de numaratoare inversa. Aceasta functie nu are ni-

ci o influenta asupra functionarii cuptorului.

@ Timpul
At Cronometru
=] Durata
- Sfarsit

(i) Puteti folosi simultan Durata || si Sfarsit
—l pentru a seta timpul cand aparatul
trebuie activat si, dupa aceea, dezactivat. Se-
tati mai intai Durata I-1, dupa aceea Sférsit

-l

Setarea functiilor ceasului

1. Pentru Durata =l si Sfarsit =1, setati o
functie si temperatura. Acest lucru nu es-
te necesar pentru Cronometru £ .

2. Apasati repetat butonul Selectare pana
cand indicatorul functiei corespunzatoare
a ceasului se aprinde intermitent.

9 2:00 @’
Qv(%

Utilizarea accesoriilor

Avertizare Consultati capitolele privind
Siguranta.

Rotisor
Avertizare Procedati cu atentie atunci
cand utilizati rotisorul. Furcile de fixare gi

tepusa sunt ascutite. Exista riscul de
vatamare.

Avertizare Cand scoateti rotisorul
utilizati manusi adecvate pentru cuptor.
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Pentru a seta cat timp trebuie sa functioneze aparatul.

Pentru a seta ora cand aparatul trebuie dezactivat.

3. Apasati + sau - pentru a seta timpul pen-
tru functia necesara a ceasului.
Afigajul prezintd indicatorul pentru functia
ceasului pe care ati setat-o. Dupa in-
cheierea perioadei de timp setate, indica-
torul functiei se aprinde intermitent si es-
te emis un semnal sonor timp de doua
minute.

(i) Tn cazul functiilor Durata -1 si Sfarsit I
, aparatul este dezactivat automat.

4. Pentru a opri semnalul, apasati un buton.
5. Rotiti butonul pentru functiile cuptorului gi
butonul pentru temperatura in pozitia

oprit.
Anularea functiilor ceasului

1. Apasati repetat butonul Selectare pana
cand indicatorul corespunzator functiei
dorite se aprinde intermitent.

2. Tineti apasat butonul -.

Dupa céteva secunde simbolul functiei
ceasului dispare.

Rotisorul si gratarul sunt fierbinti. Pericol de
arsuri.

Cadrul rotisorului
Furculite
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Frigaruie

Maner

1. Puneti manerul rotisorului in frigaruie.

2. Puneti tava de coacere pe nivelul minim
al cuptorului.

3. Puneti cadrul rotisorului in pozitia celui
de-al treilea raft, numarat incepand de
jos.

4. Introduceti prima furculita in frigaruie,
asezati apoi carnea in rotisor si fixati cea
de-a doua furculita.

5. Strangeti de suruburi pentru a strange
furculitele.

6. Introduceti varful frigaruii in orificiul
prevazut pentru aceasta. Consultati
"Descrierea produsului”.

7. Asezati capatul frontal al frigaruii pe ca-
drul rotisorului.

Functii suplimentare

Suflanta cu aer rece

Cand aparatul functioneaza, suflanta cu aer
rece porneste automat pentru a mentine reci
suprafetele aparatului. Daca opriti aparatul,
suflanta cu aer rece continua sa functioneze
pana cand temperatura din aparat scade si
aparatul se raceste.

Termostatul de siguranta

Functionarea incorecta a aparatului sau com-
ponentele defecte pot sa cauzeze su-

Sfaturi utile

+ Aparatul are cinci niveluri pentru rafturi.
Numarati nivelurile rafturilor din partea de
jos a podelei aparatului.

» Aparatul are un sistem special care produ-
ce o circulatie naturala a aerului si o reci-
clare constanta a aburului. Cu acest sistem
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Scoateti manerul rotisorului.

9. Rotiti butonul pentru functiile cuptorului in
pozitia pentru rotisor. Rotisorul incepe sa
se invarta.

10. Reglati temperatura necesara. Consultati

tabelele de gatit.

Dacé se termina o functie ceas (Durata
sau Sfarsit) si nu dezactivati aparatul, ro-
tisorul continua sa functioneze.

praincalzirea periculoasa. Pentru a preveni
acest lucru, cuptorul are un termostat de si-
guranta care intrerupe alimentarea cu curent.
fn momentul in care temperatura scade, cup-
torul se activeaza din nou in mod automat.

puteti gati intr-un mediu cu aburi i puteti
pastra preparatele moi in interior si crocan-
te la exterior. Reduce la minimum durata
de gatire si consumul de energie.

* Umezeala poate produce condens in apa-
rat sau pe panourile de sticla ale usii. Acest
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lucru este normal. Utilizatorul trebuie sa se
indeparteze intotdeauna de aparat atunci
cand deschide usa aparatului pe durata
gatirii. Pentru a reduce condensul, lasati
aparatul sa functioneze timp de 10 minute
fnainte de gatire.

Curatati umezeala rdmasa dupa fiecare uti-
lizare a aparatului.

Nu puneti obiecte direct pe podeaua apara-

+ Lasati carnea aproximativ 15 minute Tnain-

te de a o taia, astfel incat sucul sa nu se
prelinga afara.

Pentru a impiedica formarea de prea mult
fum n cuptor pe durata frigerii, se reco-
mand& adaugarea de putina apa in cratita
adanca. Pentru a preveni condensarea fu-
mului, addugati apa de fiecare data dupa
ce se evapora.

tului si nu puneti folie din aluminiu pe com-
ponente atunci cand gatiti. In caz contrar
este posibila modificarea rezultatelor obti-
nute si se poate cauza deteriorarea stratu-
lui de email.

Durate de gatit

Duratele de gatit depind de tipul de alimente,
de consistenta si volumul lor.

La inceput, monitorizati performanta cand
gatiti. Gasiti cele mai bune setari (setarea
caldurii, durata de gatit, etc.) pentru vasele,
retetele si cantitatile dvs. cand utilizati acest
aparat.

Coacerea prajiturilor

+ Nu deschideti ugsa cuptorului inainte ca 3/4
din durata de coacere sa fi trecut.

+ Daca utilizati doua tavi de coacere in ace-
lasi timp, lasati un nivel liber intre ele.

Gatirea carnii si a pestelui

+ Utilizati o cratita adanca pentru alimentele
foarte grase pentru a evita patarea perma-
nenta a cuptorului.

Tabele pentru coacere si frigere

PRAJITURI

Caldura de sus + jos Aer cald

Durata de
. gatire Observatii
Nivel raft [ITIII'I]

TIP DE MAN-

CARE Nivel raft

Retete cu com- 2 170 3(2si4) 160 45 - 60 Intr-o formé& pen-
pozitie batuta cu tru prajituri
telul
Aluat fraged 2 170 3(2si4) 160 20-30 intr-o forma pen-
tru prajituri
Prajitura cu 1 170 2 165 60 - 80 Intr-o form& pen-
branza si lapte tru prajituri de 26
batut cm
Prajitura cu me- 2 170 2 (stanga si 160 80 - 100 Tn doua forme
re (placinta cu dreapta) pentru prajituri de
mere) 20 cm pe un raft
de sarma)
Strudel 3 175 2 150 60 - 80 intr-o tava de coa-

cere
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TIP DE MAN-
CARE

Caldura de sus + jos

Nivel raft

Aer cald

Nivel raft

Durata de
gatire
[min]

Observatii

Tarta cu gem

Pandispan

Tort de craciun/
tort bogat in
fructe

Prajitura cu pru-
ne

Prajituri mici -
pe un nivel
Prajituri mici -
pe doua niveluri
Prajituri mici -
pe trei niveluri
Biscuiti / patise-
rie - pe un nivel
Biscuiti / patise-
rie - pe doua ni-
veluri

Biscuiti / patise-
rie - pe trei nive-
luri

Bezele - pe un
nivel

Bezele - pe
doua niveluri

Chifle dulci

Eclere - pe un
nivel

Eclere - pe doua

niveluri
Tarte

Tort cu multe
fructe

2 170

2 170

2 160

1 175

3 170

3 140

3 120

3 190

3 190

2 180

1 160
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2 (stanga si 165
dreapta)

2 160
2 150
2 160
3 140 -
150

2si4 140 -
150

1,355 140 -
150

3 140 -
150

2si4 140 -
150

1,3si5 140 -
150

3 120
2si4 120
3 190
3 170
2si4 170
2 170
2 150

30 -40

50 - 60

90 - 120

50 - 60

20-30

25-35

30-45

30-35

35-40

35-45

80-100

80 - 100

12-20

25-35

35-45

45-70

110-120

Intr-o formé pen-
tru prajituri de 26
cm
Tntr-o forma pen-
tru prajituri de 26
cm
Intr-o formé& pen-
tru prajituri de 20
cm?)

Tntr-o tava de pai-
nel)

Intr-o tava de coa-
cere

Intr-o tavé de coa-
cere

Intr-o tavé de coa-
cere

Intr-o tava de coa-
cere

Intr-o tavé de coa-
cere

Intr-o tavé de coa-
cere

Intr-o tava de coa-
cere

Intr-o tavé de coa-
cerel)

intr-o tava de coa-
cerel)

Intr-o tavé de coa-
cere

Intr-o tavé de coa-
cere

Intr-o forma pen-
tru prajituri de 20
cm
Intr-o formé pen-
tru prajituri de 24
cm
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Caldura de sus + jos Aer cald Durata de

TIP DE MAN- S -
gatire Observatii
CARE Nivel raft Nivel raft [min]
Sandvis Victoria 1 170 2 160 50 - 60 Intr-o formé& pen-
tru prajituri de 20
cm

1) Preincalziti timp de 10 minute.

PAINE SI PIZZA

- Caldura de sus + jos Aer cald 3
TIP DE MAN- ! I C L .
CARE o Nivel maft gatire Observatii
ivel raft ivel ra [min]
Paine alba 1 190 1 190 60-70 1 - 2 bucati, 500 g
per bucata)
Paine de secara 1 190 1 180 30-45 Intr-o tava de pai-
ne
Chifle 2 190 2(2si4) 180 25-40 6 - 8 role intr-o
tava de coacere)
Pizza 1 230 - 1 230 - 10-20  Intr-o tava de coa-
250 250 cere sau cratita
adanca)
Pateuri 3 200 3 190 10- 20 intr-o tava de coa-
cerel)

1) Preincalziti timp de 10 minute.

TARTE
" Caldura de sus + jos Aer cald
TIP DE MAN- Durata de Observatii
CARE Nivel raft Nivel raft gatire [min] ’
Tarte cu paste 2 200 2 180 40 - 50 intr-o forma
Tarte cu legume 2 200 2 175 45 - 60 Intr-o forma
Tarte tip Quiche 1 180 1 180 50 - 60 ntr-o forma?1)
Lasagne 2 180 - 2 180 - 25-40 intr-o formé1)
190 190

Paste Cannello- 2 180 - 2 180 - 25-40 ntr-o forma®)
ni 190 190
1) Preincalziti timp de 10 minute.
CARNE
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Caldura de sus + jos Aer cald

TIP DE MAN- Durata de Observatii
CARE Nivel raft Nivel raft gatire [min] ’
Vita 2 200 2 190 50 - 70 Pe un raft de
sarma
Porc 2 180 2 180 90 - 120 Pe un raft de
sarma
Vitel 2 190 2 175 90 - 120 Pe un raft de
sarma
Friptura de vita 2 210 2 200 50 - 60 Pe un raft de
englezeasca, in sarma
sange
Friptura de vita 2 210 2 200 60 -70 Pe un raft de
englezeasca, sarma
gatita mediu
Friptura de vita 2 210 2 200 70-75 Pe un raft de
englezeasca, bi- sarma
ne facuta
Ceafa de porc 2 180 2 170 120 - 150 Cu sorici
Picior de porc 2 180 2 160 100 - 120 2 bucati
Miel 2 190 2 175 110-130 Pulpa
Pui 2 220 2 200 70 - 85 intreg
Curcan 2 180 2 160 210 - 240 Intreg
Rata 2 175 2 220 120 - 150 Intreagd
Gasca 2 175 1 160 150 - 200 Intreagd
lepure 2 190 2 175 60 - 80 Bucati
lepure de camp 2 190 2 175 150 - 200 Bucati
Fazan 2 190 2 175 90 - 120 intreg
PESTE
- Caldura de sus + jos Aer cald
TIP DE MAN- Durata de Observatii
CARE Nivel raft Nivel raft gatire [min] ’
Pastrav/Dorada 2 190 2 175 40 - 55 3 - 4 pesti
Ton/Somon 2 190 2 175 35-60 4 - 6 fileuri
Grill Preincélziti cuptorul timp de 10 minute,

fnainte de gatire.
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Cantitate i Durata de gatire [min]

TIP DE MANCARE ati Nivel raft |Temp [°C] | Pe o parte | Pe cealalta
parte
File bucati 4 800 4 max. 12-15 12-14
Friptura de vita 4 600 4 max. 10-12 6-8
Carnati 8 - 4 max. 12-15 10-12
Cotlet de porc 4 600 4 max. 12-16 12-14
Pui (taiat in doua) 2 1000 4 max. 30-35 25-30
Kebab 4 - 4 max. 10-15 10-12
Piept de pui 4 400 4 max. 12-15 12-14
Hamburger 6 600 4 max. 20-30 -
File de peste 4 400 4 max. 12-14 10-12
Sandvis cu paine 4-6 - 4 max. 5-7 -
prajita
Paine prajita 4-6 - 4 max. 2-4 2-3

Rotisor Preincalziti cuptorul timp de 10 minute,
fnainte de gatire.

TIP DE MANCARE “ Temp [°C] |Durata de gitire
[min]

Gaina 1000 50 — 60
Friptura 800 2 250 50 - 60

Decongelare

Timp decon- Timp suplimentar

L2 DERI\:IEANCA' gelare [minu- de decongelare Observatii
te] [minute]
Puneti puiul pe platanul infe-
Pui 1000 100 - 140 20-30 rjor intors, pe o farfurie mare.
Intoarceti la jumatatea dura-
tei de gatit.
Intoarceti la jumatatea dura-
Carne 1000 100 - 140 20-30 tei de gatit,
Carne 500 90 - 120 20 -30 Intoarceti la jumétatea dura-
tei de gatit.
Pastrav 150 25-35 10-15 -
Capsuni 300 30-40 10-20 -
Unt 250 30 - 40 10-15 -

Frisca se poate bate chiar
Frigca 2 x 200 80 - 100 10-15 daca au mai ramas unele
parti usor inghetate.
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TIP DE MANCA- Timp dec.on- Timp suplimentar >
gelare [minu- de decongelare Observatii
RE * '
te] [minute]
Prajitura 1400 60 60 -
Uscare - Aer cald
Acoperiti rafturile cuptorului cu foi de copt.
LEGUME
. Nivel raft
TIP DE MANCA Temperatura [°C] Timp [ore]
RE 1 nivel 2 niveluri
Fasole 60-70
Ardei 3 1/4 60 - 70 5-6
Legume pentru 3 1/4 60- 70 5-6
supa
Ciuperci 3 1/4 50 - 60 6-8
lerburi 3 1/4 40-50 2-3
FRUCT
A . Nivel raft
P IS LI . . . Temperatura [°C] Timp [ore]
RE 1 nivel 2 niveluri
Prune 3 1/4 60 - 70 8-10
Caise 3 1/4 60 - 70 8-10
Felii de mar 3 1/4 60-70 6-8
Pere 3 1/4 60 - 70 6-9

ingrijirea si curatarea

Avertizare Consultati capitolele privind
Siguranta.

+ Curatati partea din fata a cuptorului cu o
carpa moale, apa calda si agent de curata-
re.

» Utilizati un agent de curatare obignuit pen-
tru a curata suprafetele metalice.

+ Curatati interiorul cuptorului dupa fiecare
utilizare. Astfel, puteti indeparta murdaria
mai ugor si aceasta nu se mai arde.

+ Curatati murdaria rezistenta cu produs spe-
cial de curatat cuptorul.

+ Curatati toate accesoriile cuptorului dupa
fiecare utilizare si uscati-le. Folositi o laveta

www.zanussi.com

moale cu apa calda si un agent de curata-
re.

+ Daca aveti accesorii anti-aderente, nu le
curatati utilizand agenti agresivi, obiecte cu
margini ascutite sau in masina de spalat
vase. Stratul anti-aderent poate fi distrus.

Pentru modelele din inox sau alumi-
niu:
Curatati usa cuptorului numai cu un burete
ud. Uscati-o cu o laveta moale.
A nu se folosi bureti din sarma, acizi sau pro-
duse abrazive, deoarece acestea pot deterio-
ra suprafata cuptorului. Curéatati panoul de
comanda al cuptorului cu aceeasi precautie.
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Curatarea garniturii usii

+ Verificati la intervale regulate garnitura usii.

Garnitura usii se afla in jurul cadrului ca-
vitatii cuptorului. Nu utilizati aparatul daca
garnitura ugii este deteriorata. Contactati
centrul de service.

+ Pentru a curata garnitura usii consultati in-
formatiile generale despre curatenie.

Suporturile raftului

Pentru a curata peretii laterali puteti scoate
suportul rafturilor.

Scoaterea suporturilor pentru rafturi

(1) Trageti partea din (2) Trageti partea din

fata a suportului spate a suportului

gratarelor afarda din ~ pentru raft pentru a

peretele lateral. o indeparta de pere-
tele lateral si scoate-
ti-o Tn afara.

Instalarea suporturilor pentru rafturi
Instalati suporturile pentru rafturi in ordine in-
versa.

Capetele rotunde ale suporturilor pentru
rafturi trebuie indreptate spre inainte.
Curatare cu apa

Procedura de Curatare cu apa foloseste abu-
rul pentru a elimina grasimile si resturile de
mancare ramase in cuptor.

1. Puneti 300 ml de apa in rezervorul pentru
Curatare cu apa aflat la baza cuptorului.

2. Setati functia cuptorului (O] .
3. Setati temperatura la 90 °C.

4. Lasati aparatul sa functioneze timp de 30
de minute.

5. Dezactivati aparatul si 1asati-l sa se
raceasca.
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6. Cand aparatul este rece, curatati suprafe-
tele interioare ale cuptorului cu o laveta.

Avertizare inainte de a atinge aparatul,
verificati daca acesta s-a racit. Pericol de
arsuri.

Bec cuptor

Avertizare Aveti grija cand schimbati
becul cuptorului. Exista pericol de
electrocutare.

fnainte de a schimba becul cuptorului:
+ Dezactivati cuptorul.

+ Decuplati sigurantele din tablou sau dezac-
tivati intrerupatorul.

Puneti o carpa pe fundul cuptorului pen-
tru a preveni deteriorarea becului cupto-
rului si a capacului de sticla.
Intotdeauna tineti becul halogen cu ajutorul
unei carpe pentru a preveni arderea reziduu-
rilor de grasime pe bec.

1. Rotiti capacul de sticla la stanga si scoa-
teti-1.

2. Curatati capacul de sticla.

3. Tnlocuiti becul cuptorului cu altul cores-
punzator, rezistent la o temperatura de
300 °C.

Utilizati acelasi tip de bec de cuptor.

4. Instalati capacul de sticla.

Curatarea usii cuptorului

Usa cuptorului este prevazuta cu doua pa-
nouri de sticld. Puteti s& scoateti usa cuptoru-
lui si panoul intern de sticla pentru a le
curata.

Usa cuptorului se poate inchide daca in-
cercati s& scoateti panoul intern de sticla
fnainte de a scoate usa cuptorului.

Atentie Nu utilizati aparatul fara
panourile de sticla.
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@ Deschideti com- @ Ridicati si rofiti @ Ridicati cu atentie

plet usa si apucati parghiile de pe cele panoul de sticla (pa-
de cele doud bala-  doua balamale. sul 1) si scoateti-I
male ale usii. (pasul2).

Curatati panoul de sticla cu apa calda si
sapun. Uscati cu grija panoul de sticla.

Instalarea usii cuptorului si a panoului de
sticla

Dupa terminarea procedurii de curatare, re-
montati panoul de sticla si usa cuptorului. Fa-
ceti pasii de mai sus in ordine inversa.

Zona serigrafiata trebuie indreptata cu fata
spre partea interioara a usii. Dupa instalare,
asigurati-va ca suprafata cadrului panoului de
sticla din zonele serigrafiate nu prezinta as-
peritati la atingere.

Asigurati-va ca ati montat panoul intern de
sticla in pozitia corectd. Consultati imaginea.

(4) Puneti usa pe o
torului pana la prima  |avet3 moale, pe o
pozitie de deschide-  syprafata stabila.
re (jumatate). Apoi

trageti spre Thainte si

scoateti usa din lo-

cas.

@ Pentruascoate O Rotiti cele doua

panoul intern de dispozitive de fixare
sticla eliberati siste-  la 90° si scoateti-le
mul de blocare. din locagurile lor.

Ce trebuie facut daca...

Avertizare Consultati capitolele privind
Siguranta.

www.zanussi.com 35



Cuptorul nu se incalzeste.
Cuptorul nu se incalzeste.

Cuptorul nu se incalzeste.

Cuptorul nu se incalzeste.

Becul cuptorului nu functioneaza.
Afisajul indica 12.00.

Aburul si condensul se agseaza
pe alimente si in interiorul cupto-
rului.

Daca nu puteti gasi singur o solutie la pro-
blema, contactati dealerul sau centrul de ser-

vice.

Aparatul este dezactivat.
Ceasul nu este setat.

Nu au fost efectuate setarile ne-
cesare.

Siguranta din tabloul de siguran-
te este decuplata.

Becul cuptorului este defect.
Alimentarea a fost intrerupta.

Ati lasat vasul cu mancare prea
mult timp in cuptor.

aparatului.

Datele necesare centrului de service se
gasesc pe placuta cu date tehnice. Aceasta

Va recomandam sa notati datele aici:

Model (MOD.)
Numarul produsului (PNC)
Numarul de serie (S.N.)

Date tehnice

Tensiune

Frecventa

Instalarea

230V
50 Hz

Avertizare Consultati capitolele privind

Siguranta.
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Activati aparatul.
Setati ceasul.

Verificati daca setarile sunt co-
recte.

Verificati siguranta. Daca sigu-
ranta se declangeaza de mai
multe ori, contactati un electri-
cian calificat.

Tnlocuiti becul cuptorului.
Setati ceasul.

Nu lasati vasele cu mancare in
cuptor mai mult de 15-20 minute
dupa terminarea gatitului.

este amplasata pe cadrul frontal din interiorul
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Conectarea la alimentarea electrica

Avertizare Conectarea electrica trebuie
efectuatd numai de catre o persoana
calificata.

Producatorul nu este responsabil daca
nu respectati masurile de siguranta des-
crise Tn capitolul ,Informatii privind siguranta”.

Acest aparat este livrat cu fisa si cablu de co-
nectare electrica.

Cablu

Tipurile de cabluri adecvate pentru instalare
sau inlocuire: HO7 RN-F, HO5 RN-F, HO5
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RRF, HO5 VV-F, HO5 V2V2-F (T90), HO5 BB-
F.

Pentru sectiunea cablului consultati puterea
totala consumata (de pe placuta cu date teh-
nice) si tabelul:

Putere totala ab- Sectiunea cablului
sorbita

maxim 1380 W 3x 0,75 mm?
maxim 2300 W 3 x 1 mm?

Protejarea mediului inconjurator

Putere totala ab- Sectiunea cablului
sorbita

maxim 3680 W 3x1,5mm?

Cablul de masa (cablul verde/galben) va fi cu
2 cm mai lung decét cele de faza si de nul
(cablurile albastru si maro).

Q)

X

Simbolul < e pe produs sau de pe ambalaj
indica faptul ca produsul nu trebuie aruncat
fmpreuna cu gunoiul menajer. Trebuie predat
la punctul de colectare corespunzator pentru
reciclarea echipamentelor electrice si
electronice. Asigurandu-va ca ati eliminat in
mod corect produsul, ajutati la evitarea
potentialelor consecinte negative pentru
mediul nconjurator i pentru sanatatea
persoanelor, consecinte care ar putea deriva
din aruncarea necorespunzatoare a acestui
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produs. Pentru mai multe informatii detaliate
despre reciclarea acestui produs, va rugam
sa contactati biroul local, serviciul pentru
eliminarea deseurilor sau magazinul de la
care |-ati achizitionat.

Materialele de ambalare

Materialele de ambalare sunt ecologice
si reciclabile. Componentele din plastic sunt
marcate cu abrevieri internationale precum
PE, PS, etc. Aruncati ambalajele in containe-
rele corespunzatoare din locurile amenajate
special pentru colectarea deseurilor.
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