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Welcome to AEG! Thank you for choosing our appliance.

Get usage advice, brochures, troubleshooting, service and repair information:
www.aeg.com/support

Subject to change without notice.
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1. A SAFETY INFORMATION

Before the installation and use of the appliance, carefully read
the supplied instructions. The manufacturer is not responsible
for any injuries or damage that are the result of incorrect
installation or usage. Always keep the instructions in a safe
and accessible location for future reference.

1.1 Children and vulnerable people safety

 This appliance can be used by children aged from 8 years
and above and persons with reduced physical, sensory or
mental capabilities or lack of experience and knowledge if
they have been given supervision or instruction concerning
the use of the appliance in a safe way and understand the
hazards involved. Children of less than 8 years of age and
persons with very extensive and complex disabilities shall
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be kept away from the appliance unless continuously
supervised.

Children should be supervised to ensure that they do not
play with the appliance and mobile devices with the app.
Keep all packaging away from children and dispose of it
appropriately.

WARNING: The appliance and its accessible parts become
hot during use. Keep children and pets away from the
appliance when in use and when cooling down.

If the appliance has a child safety device, it should be
activated.

Children shall not carry out cleaning and user maintenance
of the appliance without supervision.

.2 General Safety

This appliance is for cooking purposes only.

This appliance is designed for single household domestic
use in an indoor environment.

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

Only a qualified person must install this appliance and
replace the cable.

Do not use the appliance before installing it in the built-in
structure.

Disconnect the appliance from the power supply before
carrying out any maintenance.

If the supply cord is damaged, it must be replaced by the
manufacturer, its Authorised Service Centre or similarly
qualified persons to avoid an electrical hazard.

WARNING: Ensure that the appliance is switched off before
replacing the lamp to avoid the possibility of electric shock.
WARNING: The appliance and its accessible parts become
hot during use. Care should be taken to avoid touching
heating elements or the surface of the appliance cavity.
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» Always use oven gloves to remove or insert accessories or

ovenware.

» Use only the food sensor (core temperature sensor)
recommended for this appliance.

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

* Do not use a steam cleaner to clean the appliance.

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

2. SAFETY INSTRUCTIONS

2.1 Installation

/\ WARNING!

Only a qualified person must install this
appliance.

* Remove all the packaging.

* Do not install or use a damaged
appliance.

» Follow the installation instructions
available on our website.

» Always take care when moving the
appliance as it is heavy. Always use safety
gloves and enclosed footwear.

» Do not pull the appliance by the handle.

» Install the appliance in a safe and suitable
place that meets installation requirements.

» Keep the minimum distance from other
appliances and units.

» Before mounting the appliance, check if
the appliance door opens without restraint.

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

2.2 Electrical connection

/\ WARNING!

Risk of fire and electric shock.

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

The appliance must be earthed.

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

Always use a correctly installed
shockproof socket.

Do not use multi-plug adapters and
extension cables.

Make sure not to cause damage to the
mains plug and to the mains cable. Should
the mains cable need to be replaced, this
must be carried out by our Authorised
Service Centre.

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

If 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
protecting cut-outs, fuses (screw type
fuses removed from the holder), earth
leakage trips and contactors.
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» The electrical installation must have an
isolation device which lets you disconnect
the appliance from the mains at all poles.
The isolation device must have a contact
opening width of minimum 3 mm.

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

2.3 Use

/N\ WARNING!

Risk of injury, burns and electric shock or
explosion.

» Do not change the specification of this
appliance.

» 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 be released.

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

» Do not apply pressure on the open door.

* Do not use the appliance as a work
surface or as a storage surface.

» Open the appliance door carefully. The
use of ingredients with alcohol can cause
a mixture of alcohol and air.

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

« Always use glass and jars approved for
preserving purposes.

* Do not put flammable products or items
moistened with flammable products in,
near or on the appliance.

* Do not share your Wi-Fi password.

— do not put water directly into the hot
appliance.

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

— be careful when you remove or install
the accessories.

» Discolouration of the enamel or stainless
steel has no effect on the performance of
the appliance.

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

* Use only accessories supplied with this
appliance or recommended by the
manufacturer.

« Always cook with the appliance door
closed.

« If the appliance is installed behind a
furniture panel (e.g. a door) make sure the
door is never closed when the appliance
operates. Heat and moisture can build up
behind a closed furniture panel and cause
subsequent damage to the appliance, the
housing unit or the floor. Do not close the
furniture panel until the appliance has
cooled down completely after use.

2.4 Care and cleaning

/\ WARNING!

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

/\ WARNING!
Risk of damage to the appliance.

» To prevent damage or discolouration to
the enamel:

— do not put ovenware or other objects
directly on the bottom of the
appliance's cavity.

— do not put aluminium foil directly on
the bottom of cavity of the appliance.
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» Before maintenance, deactivate the
appliance 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 Authorised Service Centre.

» 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.

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

« If you use an oven spray, follow the safety
instructions on its packaging.



2.5 Steam Cooking

/\ WARNING!

Risk of burns and damage to the
appliance.

* Released Steam can cause burns:

— Be careful when you open the
appliance door when the function is
activated. Steam can be released.

— Open the appliance door with care
after the steam cooking operation.

2.6 Internal lighting

intended to be used in other applications
and are not suitable for household room
illumination.

» This product contains a light source of
energy efficiency class G.

* Use only lamps with the same
specifications.

2.7 Service

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

2.8 Disposal

/\ WARNING!
Risk of electric shock.

/\ WARNING!
Risk of injury or suffocation.

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

3. PRODUCT DESCRIPTION

3.1 General overview

ONE AN

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

« Disconnect the appliance from the mains

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

Control panel

Display

Water tank

Socket for the food sensor
Heating element

Lamp

Fan

Descaling pipe outlet
Shelf support, removable
Shelf positions

Slojof~fofol ol
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4. CONTROL PANEL

4.1 Control panel overview

g

1 ON/ Press and hold to turn the appli-
OFF ance on and off.
Display  Shows the current settings of the

appliance.

The control panel provides access to various
cooking functions and dishes. It also displays
the information about its current operating
status.

4.2 Display

The display is fully interactive, scrollable and
divided into defined sections. You can swipe
across the screen to navigate left or right.

OK To confirm the selection / setting.

> K To navigate to the next or previous level in
the menu.

5. BEFORE FIRST USE

/\ WARNING!
Refer to Safety chapters.

5.1 First connection

The display shows welcome message after
the first connection. You can choose between
starting or skipping the onboarding process.
The settings can be revisited and modified
whenever it is necessary.

Adjust the settings: Language, Time of Day,
Water Hardness, Wireless connection.

8 ENGLISH

To access and adjust additional settings.

%
' To save current settings in: Favourites.
@ To delete current settings in: Favourites.
O To turn the lamp on and off.
® To turn the options on and off.

The appliance is locked.

Sound Alarm function is activated.

| >

Sound Alarm and stop cooking function is
activated.

D

Z_\ Pop up message only is activated.

@ Delayed start function is activated.

X To close the pop-up message or cancel the
setting.

Wi-Fi connection is turned on.

Wi-Fi connection is turned off.

Remote Operation is turned on.

Function with energy saving mode.

5.2 Wireless connection

The appliance enables Wi-Fi network
connection and mobile device linking. You
can receive notifications, control and monitor
your appliance from your mobile device.

To connect the appliance you need:

*  Wireless network with the Internet
connection.

* Mobile device connected to the same
wireless network.

1. To download the app scan the QR code
located on the back cover of user manual.



You can also download the app directly
from the app store.
2. Follow the app onboarding instructions.
3. Turn on the appliance.
4

Press < and swipe to the left to enter
menu. Select: Settings / Connections.
5. Press to turn on or off: Wi-Fi.
The appliance wireless module starts within
90 sec.

2.4 GHz WLAN : 2400 - 2483.5 MHz

Frequency
Bluetooth : 2400 - 2483.5 MHz
2.4 GHz WLAN : EIRP < 20 dBm
(100 mW)

Max Power
Bluetooth : EIRP < 20 dBm (100
mW)

Protocol 2.4 GHz WLAN : IEEE 802.11bgn

5.3 Software licences

The software in this product contains
components that are based on free and open
source software. AEG acknowledges the
contributions of the open software and
robotics communities to the development
project.

To access the source code of these free and
open source software components whose
license conditions require publishing, and to
see their full copyright information and
applicable license terms, visit: http://
aeg.opensoftwarerepository.com (folder
NIUB).

5.4 Initial preheating and cleaning

Preheat the empty appliance before the first
use and contact with food. The appliance can
emit unpleasant smell and smoke. Ventilate
the room during preheating.

1. Remove all accessories and removable
shelf supports from the appliance.
2. Enter menu and select: Functions.

3. Set the function ‘j Set the maximum
temperature. Let the appliance operate
for 1 h.

4. Set the function [Y]. Set the maximum
temperature. Let the appliance operate
for 15 min.

5. Turn off the appliance and wait until it is
cold.

6. Clean the appliance and the accessories
only with a microfibre cloth, warm water
and a mild detergent.

7. Put the accessories and removable shelf
supports back to their initial position.

5.5 Setting: Water Hardness

When you connect the appliance to the mains
you have to set the water hardness level.

Use the test paper or contact your water
supplier to check the water hardness level.

1. Put the test paper into the tap water for
about 1 sec. Do not put the test paper
under running water.

2. Shake the test paper to remove any
remaining water.

3. After 1 min, check water hardness with
the table below.

4. Set the water hardness level: Settings /
Setup / Water Hardness.

The colours of the test paper continue to

change. Check the water hardness within 1

min after testing.

The table shows water hardness range with
the corresponding level of water
classification. Adjust the water hardness level
according to the table.

Water hardness level Test paper

1 - soft

]
LI
[T T

2 - moderately hard

3 - hard

4 - very hard
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6. DAILY USE

/\ WARNING!
Refer to Safety chapters.

6.1 Menu

Press < and swipe to the left to enter menu.

* Dishes

* Functions

» Favourites

* Maintenance
» Settings

6.2 Functions
Submenu includes a list of cooking functions.

The list of functions may vary depending on
the software version.

1. Enter menu and select: Functions.

2. Select the heating function.

3. Adjust the settings.

4. Press START . You can plug the Food
Sensor at any time before or during
cooking. Refer to "Using the accessories,
Food sensor" chapter.

5. ” - press to adjust the settings during
cooking.

6. STOP - press to turn off the heating
function.

Hot Air

For everyday cooking on multiple levels. Get
evenly cooked dishes without mixing flavours.
Set a lower temperature than for Top & Bot-
tom.

(W]

Top & Bottom

For everyday cooking on a single level. Good
for all foods, like casseroles and baked
goods.

&

Hot air & Top
Roast larger meat joints and poultry with
bones for tender results and crispy surface.

1<)

Hot air & Bottom
Evenly bake dough with a crispy crust. Good
for pizza, quiche, tart, or pie.

Hot air, Top & Bottom

?

= This function is ideal for ready meals.

] Steamify
Matching the right Steam amount with selec-
ted temperature.

iﬁ?’ ProSteam

Get tender results and crispy surface with
combination of steam and heat. Good for veg-
etables, casseroles, and meat.

(N

Heat Save Fan
Save energy by using residual heat to cook.
Best for pastries.

®

Fast Preheat is available only for some
heating functions. For more information
on preheat options refer to "Daily use"
chapter, Settings, Submenu:
Preferences.

w
»

Steam
Continuous steam for healthy and flavourful
food.

®

Reheat
This function gently reheats leftovers with
steam.

Grill
Evenly grill or brown vegetables or meat. Also
good for toasting bread.

E] Top

Intense heat for rapid browning on top.

l;] Bottom
Evenly brown bottom of food. Good for pizza
or pie, and finishing cakes or quiches. Pre-
heat the oven and use lowest shelf level.

§:] SousVide
Cook vacuum-sealed food at precise temper-
ature for best taste and texture.

é Dough Prove

Optimized temperature for fast rising.
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Refresh
Bring back a fresh smell and soft inside to
day-old bread or baked goods.




Defrost
Gentle defrosting for further preparation.

i

Stew
Get tender, juicy stews by simmering the in-
gredients all together.

2

Roast
Get a crispy outside and tender inside for
meat, poultry, or vegetables.

R

Bread Baking

Use this function to prepare bread and bread
rolls with professional-like result in terms of
crispiness, colour and crust gloss.

GG

@ Slow cook
Slow cooking increases the cooking time, but
you will get a better cooking result. Before
you put the meat in the oven, sear it.

Preserve

Get juicy fruits and vegetables canned at a
low temperature. Put the heat resistant can-
ning jars on a baking tray filled with water.

@

Plate warming
To preheat plates before serving.

(

Keep Warm

Keep dishes warm to be served. Please note
that some dishes may continue to cook and
dry out while being kept warm. Cover the
dishes if necessary.

(=

Dehydrate

Evenly dry out fruits, herbs, and vegetables at
a low temperature. Open the door occasional-
ly during drying to improve the drying result.

®

The lamp may turn off automatically at a
temperature below 80 °C during some
heating functions.

6.3 Dishes

Dishes submenu consists of a set of
programmes that are designed for dedicated
dishes. Each dish in this submenu is provided
with a suitable setting. The time and
temperature can be adjusted during cooking.

For some of the dishes you can also cook
with Food Sensor.

1. Enter menu and select: Dishes.
2. Choose a dish or a food type.

3. Adjust settings according to cooking
preferences. Adjust the weight. Option is
available for selected dishes. Press OK.

4. Place the food inside the appliance
according to the instructions available on
the screen.

5. Press START .

When the function ends, check if the food is
ready. Extend the cooking time, if needed.

6.4 Favourites

@

This functionality is available for selected
models only.

You can save up to 20 of your favourite
settings, such as heating function, dish or
cleaning function.

To save the setting select the preferred
setting and press Q.

Select: Favourites

1. Enter menu and press: Favourites to
check the saved settings.
2. Select one of the saved settings.

3. Press START to start cooking.

Delete: Favourites

1. Enter menu and press: Favourites to
check the saved settings.

2. Press: ¥ to delete the saved settings.

6.5 Maintenance

Submenu includes a list of cleaning
programmes.

Steam Light cleaning.

Cleaning

Steam Thorough cleaning.

Cleaning

Plus

Descaling Cleaning of the steam generation cir-
cuit from residual limestone.

Drying Process for drying the cavity from the

condensation remaining after the use
of steam functions.
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Rinsing Process for rinsing and cleaning the
steam generation circuit after frequent
use of the steam functions.

6.6 Settings

This submenu includes a list of settings.

Submenu: Setup

None - conventional way of preheating
the appliance. It is set as default and
available for all cooking functions. The
preference can be changed to another
preheat type.

Preheat/

HeatUp Eco - preheating the appliance with

less energy consumption. It is availa-
ble for all cooking functions.

Fast - shortens the heat up time. Itis
available for some of the functions on-
ly.

Cleaning Re- Reminds you when to clean the appli-
minder ance.

Standby To customize the screen features and
Screen Per-  shortcuts.
sonalisation

Language To set the appliance language.

Time of Day  To set the current time.

Display To set the display brightness.

Brightness

Key Tones To turn the tone of the touch fields on
and off. It is not possible to mute the
tones for @

Buzzer Vol-  To set the volume of key tones and

ume signals.

Submenu: Connections

Temperature To show the current temperature unit.
unit

Water Hard-
ness

To set the water hardness.

Submenu: Service

Connect To  To connect the appliance with the

Wi-Fi wireless network.

Wi-Fi To enable and disable: Wi-Fi.

Network To check network status and the sig-
nal power of: Wi-Fi.

Forget Net-  To disable current network from auto

work connection with the appliance.

Remote Op-  To start remote operation automatical-

eration ly after pressing START.

Option visible only after you turn on:
Wi-Fi.

Demo Mode  Activation / deactivation code: 2468
Software Information about software version.
Version

Reset All Restores factory settings.

Settings

Submenu: Preferences

Light Turns the lamp on and off.

Child Lock Prevents accidental activation of the

appliance.
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6.7 Steam heating functions

These functions allow you to use heat and
steam to keep meals crispy and juicy. Use
them for steaming, stewing, gentle crisping,
baking and roasting.

There are two ways to prepare food using the
steam functions: by setting the temperature,
or by setting the steam level.

Steamify / @ Steam - set the
temperature. The steam level will be adjusted
automatically.

T ProSteam - set the steam level. The
suitable temperature will be shown.

1. Enter the menu and select: Functions.
2. Set the steam heating function. The
display shows available settings.



3. Set the temperature and the steam level,
if available.

4. Press START and follow the instruction
on the display.

5. Press the cover of the water tank to open
and remove it.

6. Fill the water tank with cold water to the
maximum level (around 950 ml). Use the
scale on the water tank.

/\ WARNING!

Use only cold tap water. Do not use
demineralised or distilled water. Do
not pour flammable or alcoholic
liquids into the water tank.

7. Wipe the outside of the water tank with a
soft cloth, if needed. Push the water tank
to its initial position.

Steam appears after approximately 2 min.

When the appliance reaches the set

temperature, the signal sounds.

8. When the water tank runs out of water,
the signal sounds. Refill the water tank.

9. Turn off the appliance.

10. Empty the water tank.

11. After cooking, carefully open the oven
door. Residual water can condensate in
the oven interior.

12. When the appliance is cold, dry the oven
interior with a soft cloth.

/N\ WARNING!

The appliance is hot. There is a risk of
burns. Be careful while emptying the
water tank.

6.8 SousVide

This programme is a cooking technique
where food in a vacuum-sealed container is
placed in a saturated steam atmosphere, held
at a constant temperature. For a more
sustainable way of cooking liquid types of
food, e.g. desserts and sauces can be
cooked in sealed canning jars as well.

1. Prepare ingredients in a vacuum-sealed
container and place it on the wire shelf.
Enter menu and select: Functions.

Press 83 SousVide.
Set the temperature and cooking time.

Press START and follow the instruction
on the display.

o hoDd

6. After cooking, carefully open the oven
door. Residual water can condensate in
the oven interior and vacuum-sealed
containers.

7. When the appliance is cold, remove the
water from the bottom of the oven interior
with a sponge. Dry the oven interior with
a soft cloth.

/\ WARNING!

There is a risk of burns. Be careful when
you take out the food from the appliance.

6.9 Water tank

Lid

Tank

Water inlet opening
Scale

Front cover

moow»

6.10 Notes on: Heat Save Fan

This function was used to comply with the
energy efficiency class and ecodesign
requirements (according to EU 65/2014 and
EU 66/2014). Tests according to: IEC/EN
60350-1.

The oven door should be closed during
cooking so that the function is not interrupted
and the oven operates with the highest
energy efficiency possible.

When you use this function the lamp
automatically turns off after 30 sec.

For the cooking instructions refer to Hints and
tips, Heat Save Fan. For general energy
saving recommendations refer to Energy
efficiency, Energy saving tips.
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7. ADDITIONAL FUNCTIONS

7.1 Child Lock

This function prevents accidental operation of
the appliance. It can be activated at any time.

1. Enter menu.

2. Select: Settings / Preferences / Child
Lock.

Child Lock is activated. To enable the use of

the appliance, press the code letters in an

alphabetical order.

7.2 Automatic switch-off

For safety reasons, if the heating function is
active and no settings are changed, the
appliance will turn off automatically after a
certain period of time.

(°C) O (n)

120 - 195 8.5

200 - 245 5.5
250 - maximum 3

c) O (n)

30-115 12.5

8. CLOCK FUNCTIONS

8.1 Clock functions description

If you intend to run a heating function for a
duration exceeding the automatic switch-off
time, set the cooking time. Refer to Clock
functions.

7.3 Cooling fan

When the appliance operates, the cooling fan
turns on automatically to keep the surfaces of
the appliance cool. If you turn off the
appliance, the cooling fan can continue to
operate until the appliance cools down.

Function Description
Function Description Time Ex-  To extend the cooking time.
tension
Timer To set the cooking duration. Maximum
is 23 h 59 min. To set what happens Uptimer To show how long the appliance oper-
when the time is up select preferred: ates. Maximum is 23 h 59 min. It starts
End Action. Timer can be used inde- automatically when an oven process is
pendently, even when the oven is not started and stops when the process is
running. finished. It is visible on the main screen
in case where no other timer is set. This
End Action Q Sound Alarm function has no effect on the operation
When the time is up the signal sounds. of the appliance.
This function can be set at any time,
even when the appliance is turned off. 8.2 Timer
Qn Sound Alarm and stop cooking 1. Choose the heating function and set the
When the time is up the signal sounds temperature.
and the heating function turns off. 2. Press: Timer.
3. Set the duration. You can select the
/al Pop up message only preferred end action by pressing one of
When the time is up the message ap- the symbols.
pears on the display. This function has .
no effect on the operation of the appli- 4. Press OK to confirm and return to the
ance. main screen.
Delayed To postpone the start and / or end of
start cooking.
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8.3 Delayed start

1. Choose the heating function and adjust
the settings.

2. Press """.
3. Press: Delayed start.
4. Scroll to set desired start time and press

OK.

5. You can now set desired End time or
press OK to skip this step.

6. Press OKto return to the main screen.

8.4 Time of Day
1. Turn on the appliance.

9. USING THE ACCESSORIES

/\ WARNING!
Refer to Safety chapters.

9.1 Inserting accessories

Accessories available depending E
on model. Scan the QR code to

can order optional accessories
separately. For more information,
please contact your local suppli-
er.

a

A small indentation at the top increases
safety and provides tilt protection. The
indentations are also anti-tip devices. The rim
around the shelf prevents cookware from
slipping off the shelf.

Insert the accessory (wire shelf / tray)
between the guide bars of the shelf support.
Make sure that the shelf touches the back of
the oven interior .

2. Press: Settings / Setup / Time of Day.
3. Set the time.

4. Press OK.

8.5 Changing timer settings

You can change the set time during cooking
at any time.

1. Press /™ / Timer.
2. Set new timer value. Press OK.

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

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

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

9.2 Food Sensor
It measures the temperature inside the food.
There are two temperatures to be set:

C- the temperature inside the appliance.

It should be at least 25°C higher than the
food core temperature.

« A the food core temperature.
Recommendations:

* Ingredients should be at room
temperature.
* Do not use it for liquid dishes.
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» During cooking the needle of the food
sensor must be fully inserted in the dish.

Cooking with: Food Sensor

/N\ WARNING!

There is a risk of burns as Food Sensor
and shelf supports become hot. Do not
touch Food Sensor handle with bare
hands. Always use oven gloves.

1. Select a heating function from the menu:
Functions or a dish from the menu:
Dishes.

2. Set the oven temperature and cooking
time, if needed.

3. Press OK.

Press START .

Insert Food Sensor inside the dish:

Meat, poultry and fish

Insert the entire needle of the Food
Sensor into the meat or fish at its thickest
part.

ok

Casserole

Insert the tip of Food Sensor exactly in
the centre of the casserole. Food Sensor
should be stabilized in one place during
cooking. Use a solid ingredient to achieve

10. HINTS AND TIPS

10.1 Cooking recommendations

The temperature and cooking times in the
tables are for guidance only. They depend on
the recipes, quality and quantity of the
ingredients used.
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that. Use the rim of the baking dish to
support the silicone handle of Food
Sensor. The tip of Food Sensor should
not touch the bottom of a baking dish.

6. Plug Food Sensor into the socket located
inside the appliance. Refer to "Product
description" chapter.

The display shows the symbol and the

current temperature of Food Sensor.

7. - press to adjust the settings.

8. Select Food Sensor card to set the core
temperature of the sensor or set up the
preferred option:

* Sound Alarm - when food reaches the
core temperature, the signal sounds.

» Sound Alarm and stop cooking - when
food reaches the core temperature,
the signal sounds and the cooking
stops.

» Pop up message only - when food
reaches the core temperature, the
message appears on the display.

9. Press OK,

10. When the food reaches the set
temperature, the signal sounds. Check if
the food is ready. Extend the cooking
time, if needed.

11. STOP - press to turn off the heating
function.

12. Remove Food Sensor plug from the
socket and remove the dish from the
appliance.

Your appliance may bake or roast differently
than your previous appliance. The hints
below show recommended settings for
temperature, cooking time and shelf position
for specific types of food.



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

If you cannot find the settings for a specific
recipe, look for a similar one.

For energy saving tips refer to Energy
efficiency.

Symbols used in the tables:

§§ Food type

@ Cooking time (min)

10.2 Heat Save Fan - recommended
accessories

Use dark and non-reflective tins and
containers. They have better heat absorption
than light colour and reflective dishes.

* Pizza pan - dark, non-reflective, diameter
Heating function 28 cm
» Baking dish - dark, non-reflective,
°C Temperature diameter 26 cm
* Ramekins - ceramic, diameter 8 cm,
+—  Accessory height 5 cm
* Flan base tin - dark, non-reflective,
= Container (Gastronorm) diameter 28 cm
[ Weight (kg) 10.3 Heat Save Fan
— For the best results follow suggestions listed
Shelf position .
= in the table below.
m = °C = O
Sweet rolls, 16 baking tray or dripping pan 180 2 25-35
pieces
Swiss Roll baking tray or dripping pan 180 2 15-25
Whole fish, 0.2 kg baking tray or dripping pan 180 3 15-25
Cookies, 16 pieces  baking tray or dripping pan 180 2 20-30
Macaroons, 24 baking tray or dripping pan 160 2 25-35
pieces
Muffins, 12 pieces baking tray or dripping pan 180 2 20-30
Savory pastry, 20 baking tray or dripping pan 180 2 20-30
pieces
Short crust biscuits,  baking tray or dripping pan 140 2 15-25
20 pieces
Tartlets, 8 pieces baking tray or dripping pan 180 2 15-25
10.4 Information for test institutes
Tests according to: EN 60350-1, IEC 60350-1.
Baking on one level
= — o,
&L, = C O =
Fatless sponge cake Hot Air Wire shelf 160 45 - 60 2
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SLN = °C O =

Fatless sponge cake Top & Bottom Wire shelf 160 45 - 60 2
Apple pie 1) Hot Air Wire shelf 160 55 -65 2
Apple pie 1) Top & Bottom Wire shelf 180 55-65 1
Short bread Hot Air Baking tray 140 25-35 2
Short bread Top & Bottom Baking tray 140 25-35 2
Small cakes, 20 per tray 2) Hot Air Baking tray 150 20-30 3
Small cakes, 20 per tray 2) Top & Bottom Baking tray 170 20-30 3
Toast 3) Top Wire shelf max. 1-2 5

1) 2 tins placed diagonally (& 20 cm). The right one to be positioned more in the front than the left one.

2) Preheat the appliance until set temperature is reached using the setting: Preheat / None. Do not use: Preheat /
Fast and Eco. Refer to Daily use, Settings, Submenu: Preferences.

3) Preheat the appliance for 5 min using the setting: Preheat / None. Do not use: Preheat / Fast and Eco. Refer to
Daily use, Settings, Submenu: Preferences.

Multilevel baking

L, = °C O =
Short bread Hot Air Baking tray 140 25-45 2and 4
Small cakes, 20 per tray 1) Hot Air Baking tray 150 25-35 2 and 4
Fatless sponge cake Hot Air Wire shelf 160 45-55 2and 4
Apple pie Hot Air Wire shelf 160 55-65 2 and 4

1) Preheat the appliance until set temperature is reached using the setting: Preheat / None. Do not use: Preheat /
Fast and Eco. Refer to Daily use, Settings, Submenu: Preferences.

10.5 Information for test institutes
Use the function: ProSteam, level: Full Steam.
Tests according to EN 60350-1, IEC 60350-1.
Set the temperature to 100°C.

&L, = O = O
Broccoli 1)2) 2/3 Steam set perforated 0.3 3 8-9
Broccoli 1) 2) 2/3 Steam set perforated max. 3 10 - 11
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555
=

furg

0

= 8

Peas, frozen 2)

2 x 2/3 Steam set perforated

2x15

2and4  Until the temperature in the

coldest spot reaches 85°C.

1) Preheat the appliance until set temperature is reached using the setting: Preheat / None. Do not use: Preheat /
Fast and Eco. Refer to Daily use, Settings, Submenu: Preferences.

2) Put the baking tray on the first shelf position, with the slope towards the back of the oven interior.

Additional steam recipes

= - o,
£, = = C Q)
Gastronorm 1/2 perfo-
Steaming combined  ProSteam, level:  rated (potatoes and 2 (Salmon) 40 (Potatoes)
dish (2 porti 1) Full Steam broccol(i;)and non-per- 4 (Broccoli and 100 18 - 20 (Salmon)
ish (2 portions) forated (salmon) potatoes) 10 - 12 (Broccoli)
Caramel pudding (6  ProSteam, level: Round porcelain 5 90 3545
portions) Humidity High dishes on wire shelf
ProSteam, level: Gastronorm 1/2 non
Egg custard Full Steam perforated 2 85 35-45
Bread Baking,
food type: Bread 40-50
White Bread i 2 2 180
ProSteam, level: Baking tray ) 40-50
Humidity Low3)
Chicken 4) ProSteam, level: Wire shelf 2 200 60-70

Humidity Low

1) Place the ingredients in the oven one after the other at the appropriate point in time, so that all components are
cooked at the same time. You can prepare two portions at the same time.

2) Use baking tray with the slope towards the back of the oven interior.

3) Use ProSteam only if Bread Baking function is not available.

4) Put the baking tray on the first shelf position to collect dripping fat.

11. CARE AND CLEANING

/\ WARNING!
Refer to Safety chapters.

11.1 Notes on cleaning

Cleaning agents

» Clean the front of the appliance only with a
microfibre cloth with warm water and a
mild detergent.

» Clean the bottom of the cavity with a few
drops of vinegar or citric acid to remove

limestone residue.

» Use a cleaning solution to clean metal

surfaces.

Clean stains with a mild detergent.

Everyday use

Clean the interior of the appliance after
each use. Fat accumulation or other
residue may cause fire.

Do not store food in the appliance for
longer than 20 minutes. Dry the interior of
the appliance only with a microfibre cloth
after each use.

Accessories

Clean all accessories after each use and
let them dry. Use only a microfibre cloth
with warm water and a mild detergent. Do
not clean the accessories in a dishwasher.
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» Do not clean the non-stick accessories
using abrasive cleaner or sharp-edged
objects.

11.2 Removing the shelf supports

Remove the shelf supports to clean the
appliance.

1. Turn off the appliance and wait until it is
cold.

2. Carefully pull the shelf supports up and
out of the front catch.

3. Pull the front end of the shelf support
away from the side wall.

4. Pull the supports out of the rear catch.

Install the shelf supports in the opposite
sequence.

If the telescopic runners are supplied, its
retaining pins must point to the front.

11.3 Steam Cleaning

This programme cleans the appliance when it
is slightly soiled. The steam softens grease or
residue, making it easier to clean. This
programme uses less energy.

1. Press: Maintenance / Steam Cleaning or
Steam Cleaning Plus.

Mode Description

Steam Light cleaning
Cleaning Duration: 30 min
Steam Normal cleaning
Cleaning Spray the cavity with a
Plus detergent.

Duration: 75 min

2. Press START . Follow the instruction on
the display.
Before you remove the accessories,
make sure the appliance is cold.

3. The signal sounds when the cleaning
ends.
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4. Remove the remaining water from the
water tank.

5. Leave the appliance door open and wait
until the interior is dry.

@

When this function works, the lamp is off.

11.4 Cleaning Reminder

When the reminder appears, cleaning is
recommended.

Use the function: Steam Cleaning Plus.

11.5 Cleaning the water tank

1. Remove the water tank from the
appliance.

2. Remove the lid of the water tank. Lift the
cover in correspondence with the
protrusion in the rear.

3. Wash the water tank parts with water and
soap. Do not use abrasive sponges and
do not clean the water tank in a
dishwasher.

4. Reassemble the water tank.

5. Assembile the lid. First insert the front
snap and then push it against the tank
body.

6. Insert the water tank.



7. Push the water tank towards the
appliance until it latches.

11.6 Descaling

This programme removes and prevents
limescale buildup in the steam system. It
ensures the proper functioning of the steam
functions and enhances the water quality in
your appliance.

1. Press: Maintenance / Descaling.

2. Press START and follow the instruction
on the display.
Before you remove the accessories,
make sure the appliance is cold.

3. When the function ends, turn off the
appliance and wait until it is cold.

4. Remove the remaining water from the
water tank.

5. Leave the appliance door open and wait
until the interior is dry.

®

When this function works, the lamp is off.

11.7 Descaling reminder

The appliance provides two reminders for
descaling. The descaling reminder cannot be
deactivated.

» Soft reminder - recommends you to
descale the appliance.

» Hard reminder - obligates you to descale
the appliance. If you do not descale the
appliance when the hard reminder is on,
the steam functions are disabled.

11.8 Rinsing

Use it to clean the steam system after
frequent use of the steam functions.

1. Press: Maintenance / Rinsing.

2. Press START and follow the instruction
on the display.
Before you remove the accessories,
make sure the appliance is cold.

3. The signal sounds when the procedure
ends.

4. Leave the appliance door open and wait
until the interior is dry.

®

When this function works, the lamp is off.

11.9 Drying

Use it after cooking with a steam heating
function or steam cleaning to dry the cavity.
1. Press: Maintenance / Drying.

2. Press START and follow the instruction
on the display.
Before you remove the accessories,
make sure the appliance is cold.

3. The signal sounds when the drying ends.

@

When this function works, the lamp is off.

11.10 Drying reminder

After cooking with a steam heating function
the display prompts to dry the appliance.

Press YES to dry the appliance.

11.11 Removing and installing door

You can remove the door and the internal
glass panels to clean it. The number of glass
panels is different for different models.

/\ WARNING!
The door is heavy.

/\ CAUTION!

Carefully handle the glass, especially
around the edges of the front panel. The
glass can break.

Make sure the appliance is cold.

1.
2. Fully open the door.

3. Press the clamping levers A on the two
door hinges.

4. Close the oven door to the first opening
position (at approximate angle: 70°).

5. Hold the door with one hand on each side
and pull it away from the oven at an
upwards angle.
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6. Put the door with the outer side down on
a soft cloth on a stable surface.

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

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

9. Hold the door glass panels on their top
edge one by one and pull them up out of
the guide.

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

After cleaning, do the above steps in the

opposite sequence. Install the smaller panel

first, then the larger and the door.

Make sure that the glass panels are inserted
in the correct position otherwise the surface
of the door may overheat.

11.12 Replacing the lamp

/\ WARNING!

Risk of electric shock.
The lamp can be hot.

12. TROUBLESHOOTING

/\ WARNING!
Refer to Safety chapters.
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1. Turn off the appliance and wait until it is
cold.

2. Disconnect the appliance from the mains.

3. Place the cloth on the oven floor.

Top lamp
1. Turn the glass cover to remove it.

———

T

N

Remove the metal ring and clean the
glass cover.
Replace the lamp with a suitable 300°C
heat-resistant lamp.

4. Attach the metal ring to the glass cover
and install it.

Side lamp

1. Remove the left shelf support to get
access to the lamp.

2. Use a Torx 20 screwdriver to remove the
cover.

3. Clean the glass cover.

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

5. Install the metal frame and the seal.
Tighten the screws.

6. Install the left shelf support.



12.1 What to do if...

Problem description

Cause and remedy

You cannot activate or operate the
appliance.

The appliance is not connected to an electrical supply or it is connected in-
correctly.

The appliance does not heat up.

The clock is not set.
To set the clock refer to Clock functions.

The door is not closed correctly.

The fuse is blown.
Make sure the fuse is the cause of the problem. If the problem recurs, con-
tact a qualified electrician.

Child Lock is activated.

The lamp is turned off.

The lamp is burnt out. Replace the lamp.
For details refer to Care and cleaning.

The appliance does not retain the
water tank after you insert it.

You did not fully press the water tank body.
Fully insert the water tank into the appliance.

Water comes out of the water
tank.

You did not assemble the lid of the water tank correctly.

The water tank is difficult to clean.

Mare sure that the lid is removed before you start cleaning.

There is no water inside the tray
after descaling.

The water tank was not filled in to the maximum level.
Check if a descaling agent / water is present in the water tank body.

There is dirty water on the bottom
of the cavity after descaling.

The tray is on a wrong shelf position.
Remove the remaining water and the descaling agent from the bottom of the
appliance. Next time put the tray on the first shelf position.

There is too much water on the
bottom of the cavity after cleaning.

You put too much detergent in the appliance before you started cleaning.
Next time evenly spread the thin layer of a detergent on the cavity walls.

Cleaning performance is not satis-
factory.

You started cleaning when the appliance was too hot.
Wait for the appliance to cool down. Repeat cleaning.

You did not remove all the accessories from the appliance before cleaning.
Remove all the accessories and repeat cleaning.

@ Power cut always stops cleaning. Repeat cleaning if it's interrupted by power failure.

Trouble with wireless network sig-
nal.

Check if your mobile device is connected to the wireless network. Check
your wireless network and router.
Restart the router.

New router installed or router con-
figuration changed.

To configure appliance and mobile device again, refer to Before first use,
Wireless connection.

The wireless network signal is
weak.

Move router as close to the appliance as possible.

The wireless signal is disrupted by
microwave oven placed near the
appliance.

Turn off the microwave oven.
Avoid using microwave oven and the Remote operation of the appliance at
the same time. Microwaves disrupt WiFi signal.

12.2 Error codes

When the software error occurs, the display shows error message. You will find the list of

problems in the table below.
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Code and description

Remedy

F102 - the door is not fully closed or the door lock is
broken. 1)

Close the door.
Turn the appliance off and on.

F111 - Food Sensor is not correctly inserted into the
socket.

Fully plug Food Sensor into the socket.

F240, F239 - the touch fields on the display do not
work properly.

Clean the surface of the display. Make sure there is no
dirt on the touch fields.

F908 - the appliance system cannot connect with the
control panel.

Turn the appliance off and on.

F131 - the temperature of the steamer sensor is too
high. 1)2)

Turn the appliance off and wait until it cools down. Turn
the appliance on again.

F144 - the sensor in the Water tank cannot measure
the water level. 1)2)

Empty the Water tank and refill it.

F508 - the Water tank does not work properly. 1)2)

Turn the appliance off and on.

F602, F603 - Wi-Fi is not available. 1)2)

Turn the appliance off and on.

1) When the following error message continues to appear on the display, it means a faulty subsystem may have
been disabled. In such a case contact your dealer or an Authorized Service Centre.

2) If one of these errors occurs, the rest of the appliance functions will continue to work as usual.

12.3 Service data

If you cannot find a solution to the problem
yourself, contact your dealer or an Authorised
Service Centre.

The necessary data for the service centre is
on the rating plate. The rating plate is located
on the front frame of the appliance. It is
visible when you open the door. Do not
remove the rating plate from the appliance.

13. ENERGY EFFICIENCY

We recommend that you write the data
here:

Model (MOD.) :

Product number (PNC):

Serial number (S.N.):

13.1 Product Information Sheet and Product Information according to EU
Energy Labelling and Ecodesign Regulations

Supplier's name

AEG

Model identification

NBP8S731AT 944035063

Energy Efficiency Index

61.9

Energy efficiency class

A++

Energy consumption with a standard load, conventional mode

0.99 kWh/cycle

24 ENGLISH



Energy consumption with a standard load, fan-forced mode

0.52 kWh/cycle

Number of cavities

1

Heat source Electricity
Volume 701

Type of oven Built-In Oven
Mass 37.5kg

IEC/EN 60350-1 - Household electric cooking appliances - Part 1: Ranges, ovens, steam ovens and grills - Meth-

ods for measuring performance.

13.2 Product information for power consumption and maximum time to

reach applicable low power mode

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

For guidance on how to activate and
deactivate the wireless network connection,
refer to Before first use.

13.3 Energy saving tips

Following tips below will help you save
energy when using your appliance.

Make sure that the appliance door is closed
when the appliance operates. Do not open
the appliance door too often during cooking.
Keep the door gasket clean and make sure it
is well fixed in its position.

Use metal cookware and dark, non-reflective

tins and containers to improve energy saving.

Do not preheat the appliance before cooking
unless specifically recommended.

Keep breaks between baking as short as
possible when you prepare a few dishes at
one time.

Cooking with fan
When possible, use the cooking functions
with fan to save energy.

Residual heat

When the cooking duration is longer than 30
min, reduce the appliance temperature to
minimum 3 - 10 min before the end of

cooking. The residual heat inside the
appliance will continue to cook.

Use the residual heat to keep the food warm
or warm up other dishes.

When you turn off the appliance, the display
shows the residual heat or temperature.

If a programme with Timer is activated and
the cooking time is longer than 30 min, the
heating elements automatically turn off earlier
in some appliance functions.

Keep food warm

Choose the lowest possible temperature
setting to use residual heat and keep the food
warm. The residual heat indicator or
temperature appears on the display.

Cooking with the lamp off
Turn off the lamp during cooking. Turn it on
only when you need it.

Heat Save Fan
Function designed to save energy during
cooking.

When you use this function the lamp
automatically turns off after 30 sec. You may
turn on the lamp again but this action will
reduce the expected energy savings.
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14. ENVIRONMENTAL CONCERNS

Recycle materials with the symbol Cfb Put the | appliances marked with the symbol E with
packaging in relevant containers to recycle it. | the household waste. Return the product to
Help protect the environment and human your local recycling facility or contact your
health by recycling waste of electrical and municipal office.

electronic appliances. Do not dispose of
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Tere tulemast AEG kasutajate hulka! Aitah, et valisite meie seadme.

Nouandeid, broSiilre, térkeotsingu, remondi- ja hooldusteavet leiate:
www.aeg.com/support

Jaetakse digus teha muutusi.
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1. A OHUTUSINFO

Enne seadme paigaldamist ja kasutamist lugege kaasasolev
juhend tahelepanelikult 1abi. Tootja ei vota endale vastutust
vigastuste voi varalise kahju eest, mis on tingitud
paigaldusnouete eiramisest voi vaarast kasutusest. Hoidke
kasutusjuhend kindlas kohas alles, et saaksite seda vajadusel
vaadata.

1.1 Laste ja haavatavate inimeste turvalisus

* Vahemalt 8-aastased ja vanemad lapsed ning piiratud
fUUsiliste, sensoorsete vdi vaimsete voimete voi vaheste
kogemuste ja teadmistega isikud tohivad seda seadet
kasutada jarelevalve all voi kui neid on Opetatud seadet
ohutul viisil kasutama ja moistma kaasnevaid ohte. Lapsed
vanuses kuni 8 aastat ning raske voi vaga keerulise
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puudega isikud tuleks hoida seadmest eemal, kui neil ei saa
pidevalt silma peal hoida.

* Tuleb jalgida, et lapsed ei mangiks seadmega ja rakendust
sisaldavate mobiilseadmetega.

» Hoidke pakendimaterjal lastele kattesaamatus kohas ja
korvaldage see nouetekohaselt.

* HOIATUS: Seade ja selle juurde kuuluvad osad lahevad
kasutamise ajal kuumaks. Hoidke lapsed ning
lemmikloomad to6tavast ja jahtuvast seadmest eemal.

» Kui seadmel on olemas laste ohutusseade, tuleks see sisse
lGlitada.

* Lapsed ei tohi ilma jarelvalveta seadet puhastada ega
hooldustoiminguid labi viia.

1.2 Uldine ohutus

« See seade on ette nahtud ainult toidu valmistamiseks.

» See seade on ettendhtud kasutamiseks kodumajapidamise
siseruumides.

+ Seda seadet voib kasutada kontorites, hotellide
kiulalistetubades, hommikusddgiga kulalistetubades,
talumajapidamistes ja muudes sarnastes majutusruumides,
kui selline kasutamine ei Uleta (keskmist)
kodumajapidamise kasutuskoormust.

« Seadme paigaldamine ja toitekaablit vahetamine on lubatud
ainult kvalifitseeritud elektrikule!

+ Arge kasutage seadet enne, kui see on kddgimooblisse
sisse ehitatud.

* Enne mis tahes hooldustoid iUhendage seade vooluvorgust
lahti.

 Kui toitejuhe on kahjustatud, laske see elektriohutuse
tagamiseks valja vahetada tootja, selle volitatud
hoolduskeskuse voi vastavat kvalifikatsiooni omava isiku
poolt.

« HOIATUS: Elektril6ogi tekkimise valtimiseks veenduge, et
seade on enne lambi vahetamist valja lulitatud.
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* HOIATUS: Seade ja selle juurde kuuluvad osad l&ahevad
kasutamise ajal kuumaks. Tuleb olla ettevaatlik, et valtida
kltteelementide voi pinna puudutamist seadme sisemuses.

» Tarvikute voi ahjundude eemaldamiseks voi sisestamiseks
kasutage alati ahjukindaid.

» Kasutage ainult selle seadme jaoks soovitatud
toidutermomeetrit (sisetemperatuuri andurit).

 Ahjuriiuli tugede eemaldamiseks tdommake esmalt riiulitoe
esiots ja seejarel tagumine ots kulgseina kuljest lahti.
Asetage ahjuresti toed tagasi vastupidises jarjekorras.

 Arge kasutage seadme puhastamiseks aurupuhastit.

» Arge kasutage klaasukse puhastamiseks
abrasiivpuhastusvahendid voi teravad metallkaabitsad, sest
need voivad klaasi pinda kriimustada, mille tagajarjel voib
see puruneda.

2. OHUTUSJUHISED

2.2 Elektriihendus
2.1 Paigaldamine
/\ HOIATUS!
/\ HOIATUS! Tulekahju- ja elektrildégioht.
Seadet tohib paigaldada ainult
kvalifitseeritud tehnik. » Kaoik elektritihendused peab teostama
kvalifitseeritud elektrik.

» Eemaldage koik pakkematerjalid. « Seade peab olema maandatud.
Kahjustatud seadet ei tohi paigaldada ega « Kontrollige, kas andmeplaadil olevad
kasutada. elektriandmed vastavad teie kohaliku

+ Jargige meie veebisaidil olevaid vooluvdrgu naitajatele.
paigaldusjuhiseid. « Kasutage alati nduetekohaselt paigaldatud

+ Kuna seade on raske, olge selle elektriohutut pistikupesa.
ligutamisel ettevaatlik. Kasutage + Arge kasutage mitmikpistikuid ega
tooékindaid ja kinnisi jalandusid. pikenduskaableid.

* Arge tdmmake seadet kdepidemest. » Veenduge, et te ei vigastaks toitepistikut

+ Paigaldage seade ohutusse ja sobivasse ega -juhet. Kui seadme toitekaabel tuleb
kohta, mis vastab paigaldusnduetele. vélja vahetada, siis poérduge meie

» Tagage minimaalne kaugus muudest hoolduskeskusse.
seadmetest ja moobliesemetest. « Jélgige, et toitejuhe ei puutuks vastu
Enne seadme paigaldamist kontrollige, seadme ust ega oleks uksele lahedal voi
kas seadme uks avaneb takistusteta. seadme all olevas nisis, eriti siis, kui

+ Seade on varustatud elektrilise seade to6tab voi uks on kuum.
jahutussiisteemiga. See tuleb Ghendada » Isoleeritud ja isoleerimata osad peavad
elektritoitestisteemiga. olema kinnitatud nii, et neid ei saaks ilma

tooriistadeta eemaldada.
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+ Uhendage toitepistik seinakontakti alles
parast paigalduse |6puleviimist.
Veenduge, et parast paigaldamist sailib
juurdepaas toitepistikule.

» Kui seinakontakt logiseb, arge pange
sinna toitepistikut.

» Seadet vooluvorgust eemaldades arge
tdbmmake toitekaablist. Votke alati kinni
pistikust.

+ Kasutage ainult 6igeid
isolatsiooniseadiseid: kaitsellliteid,
kaitsmeid (keermega kaitsmed tuleb
pesast eemaldada), maalekkevoolu
kaitsmeid ja kontaktoreid.

» Seadme Uhendus vooluvorguga tuleb
varustada mitmepooluselise
isolatsiooniseadisega. Isolatsiooniseadise
lahutatud kontaktide vahemik peab olema
vahemalt 3 mm.

» Seadmega kaasnevad toitekaabel ja
toitepistik.

2.3 Kasutamine

/\ HOIATUS!

Vigastuse, poletuse, elektrildogi voi
plahvatuse oht!

+ Arge muutke seadme tehnilisi omadusi.

* Veenduge, et ventilatsiooniavad pole
kinni.

+ Arge jatke td6tavat seadet jarelvalveta.

» Deaktiveerige seade iga kord parast
kasutamist.

* Olge seadme to6tamise ajal ukse
avamisega ettevaatlik. Kuum 6hk voib
vabaneda.

» Arge kasutage seadet margade katega
ega veega kokku puutudes.

* Arge avaldage avatud uksele survet.

* Arge kasutage seadet t66- ega
hoiupinnana.

» Avage seadme uks ettevaatlikult.
Koostisosade kasutamine koos alkoholiga
voib tekitada alkoholi ja 6hu segu.

+ Arge laske ukse avamisel sddemetel ega
lahtisel leegil seadmega kokku puutuda.

» Kasutage alati toidu sailitamiseks
ettenahtud klaase ja purke.

* Arge pange tuleohtlikke voi tuleohtliku
ainega margunud esemeid seadmesse,
selle lahedusse ega peale.

* Arge oma Wi-Fi parooli jagage.
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/\ HOIATUS!
Seadme kahjustamise oht.

« Emailkihi kahjustamise v&i varvimuutuse
arahoidmiseks:

— arge pange ahjundusid ega muid
esemeid otse seadme pohjale.

— arge asetage alumiiniumfooliumit
vahetult seadme sisemuse pdhjale.

— arge pange vett vahetult kuuma
seadmesse.

— arge hoidke parast kiipsetamise
|6petamist seadmes niiskeid nousid ja
toitu.

— olge lisavarustuse eemaldamisel voi
paigaldamisel ettevaatlik.

» Emaili vbi roostevaba terase varvi
muutumine ei mojuta seadme t66d
kuidagi.

* Mahlasemate kookide puhul kasutage
stigavat vormi. Puuviljamahlad tekitavad
plekke, mis voivad olla pusivad.

« Kasutage ainult selle seadme jaoks tootja
poolt ettenahtud lisatarvikuid.

* Valmistage toitu alati suletud ahjuuksega.

* Kui seade paigaldatakse k66gimoobli
paneeli (nt ukse) taha, siis jalgige, et
seadme to6tamise ajal oleks uks alati
lahti. Vastasel korral voib kinnise
moodblipaneeli taha kogunev niiskus
kahjustada nii seadet, mooblit kui ka
porandat. Arge sulgege paneeli voi ust,
enne kui seade pole parast kasutamist
taielikult maha jahtunud.

2.4 Puhastamine ja hooldus

/\ HOIATUS!

Kehavigastuse, tulekahju voi seadme
kahjustamise oht.

« Enne hooldustoiminguid lllitage seade
vélja ja lahutage toitepistik pistikupesast.

* Veenduge, et seade on kilm. On oht, et
klaaspaneelid vdivad puruneda.

» Kui ukse klaaspaneelid on kahjustatud,
vahetage need kohe vélja. P66rduge
volitatud hoolduskeskusse.

* Eemaldage uks seadme kuljest
ettevaatlikult, uks on raske.

* Puhastage seadet regulaarselt, et valtida
pinnamaterjali kahjustumist.



» Puhastage seadet pehme niiske lapiga.
Kasutage ainult neutraalseid pesuaineid.
Arge kasutage abrasiivseid vahendeid,
kidrimiskasnu, lahusteid ega
metallesemeid.

* Ahjupihusti kasutamisel jargige pakendil
olevaid ohutusjuhiseid.

2.5 Auruga toiduvalmistamine

/\ HOIATUS!
Pdletuste ja seadme kahjustamise oht.

» Valja lastud aur vdib pohjustada pdletusi:
— Kui funktsioon on aktiveeritud, olge
seadme ukse avamisel ettevaatlik.
Vélja voib paiskuda kuuma auru.

— Parast auruklpsetuse kasutamist olge

ukse avamisel ettevaatlik.

2.6 Sisevalgustus

/\ HOIATUS!
Elektril6dgi oht.

» Teave selles seadmes olevate lampide ja
eraldi miudavate varulampide kohta:
Need lambid taluvad ka koduste

3. TOOTE KIRJELDUS

3.1 Uldine iilevaade

ONE AN

majapidamisseadmete aarmuslikumaid
tingimusi, naiteks temperatuuri,
vibratsiooni, niiskust véi on mdeldud
edastama infot seadme t&6oleku kohta.
Need pole méeldud kasutamiseks muudes
rakendustes ega sobi ruumide
valgustamiseks.

Toode sisaldab energiatohususe klassi G
valgusallikat.

Kasutage ainult samasuguste naitajatega
lampe .

2.7 Hooldus

Seadme parandamiseks votke Ghendust
volitatud teeninduskeskusega.
Kasutage ainult originaalvaruosi.

2.8 Korvaldamine

/\ HOIATUS!
Vigastus- voi lambumisoht.

Slofel~folo)

Seadme nduetekohase kdrvaldamise
kohta saate tdpsemaid juhiseid kohalikust
omavalitsusest.

Lahutage seade vooluvérgust.

Loigake elektrijuhe seadme Iahedalt 1abi ja
visake ara.

Juhtpaneel

Ekraan

Veepaak

Toidutermomeetri pesa
Kuumutuselement

Lamp

Ventilaator

Katlakivieemaldi aravoolutoru
Riiulitugi, eemaldatav

Riiuli asendid
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4. JUHTPANEEL

4.1 Juhtpaneeli lilevaade

g

Vajutage ja hoidke, et seade sis-

Sees /
Viljas se ja valja lulitada.

Naitab seadme praeguseid sat-

Ekraan
teid.

Juhtpaneel annab juurdepaasu erinevatele
kipsetusfunktsioonidele ja roogadele. Samuti
kuvab see teabe oma praeguse todoleku
kohta.

4.2 Ekraan

Ekraan on taielikult interaktiivne, keritav ja

jagatud maaratletud osadeks. Vasakul voi

paremal navigeerimiseks voite libistada Ule
ekraani.

OK Valiku voi seade kinnitamiseks.

> Meniius jargmisele voi eelmisele tasemele
likumiseks.

5. ENNE ESIMEST KASUTAMIST

/\ HOIATUS!
V1t ohutust kasitlevaid peatiikke.

5.1 Esmakordne iihendamine

Parast esmakordset ihendamist kuvab
ekraan tervitussénumi. Saate valida, kas
kaivitada alustamisprotsess vdi see vahele
jatta. Seadeid saab vajaduse korral uuesti
vaadata ja muuta.
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A \v Téiendavate seadete juurde pdéasemiseks ja

reguleerimiseks.

. Praeguste seadete salvestamiseks: Lemmi-
kud.

@ Praeguste seadete kustutamiseks: Lemmi-
kud.

Q- Lambisisse ja vélja ltlitamiseks.

W  Funktsioonide sisse ja valja lilitamiseks.

Seade on lukus.

Helisignaal on aktiveeritud.

D| >

A Helisignaal ja kiipsetamise 16pp on aktiveeri-
= tud.
Zl Ainult hiipikaken on sisse lulitatud.

@ Viitkaivitus on aktiveeritud.

X Hipiksénumi sulgemiseks voi seadete tlihis-
tamiseks.

2  Wi-Fi Ghendus on sisse lUlitatud.

7§ Wi-Fi Glhendus on vélja lilitatud.

ﬁ Kaugjuhtimine on sisse lllitatud.

@ Funktsioon energiasaastureziimiga.

Seadete kohandamine: Keel, Kellaaeg, Vee
karedus, Juhtmeta Ghendus.

5.2 Juhtmevaba lihendus

Seade voimaldab Wi-Fi-vorgu ja
mobiilseadme tGhendamist. Selle funktsiooni
abil voite saada teateid ning juhtida ja jalgida
seadme t66d oma mobiilseadmetest.

Seadme Uhendamiseks vajate jargmist:
¢ Interneti-Uhendusega WiFi-vorku.



» Samasse juhtmevabasse vorku Uhendatud
mobiilseade.

1. Rakenduse allalaadimiseks skannige QR-
kood, mis asub kasutusjuhendi
tagakaanel. Rakenduse saate alla laadida
ka otse rakenduste poest.

Jargige rakenduse kaivitamise juhiseid.
Lulitage seade sisse.

4. MenluUsse sisenemiseks vajutage < ja
libistage vasakule. Valige: Seaded /
Uhendused.

5. Vajutage sisse- ja valjalllitamiseks: Wi-Fi.

Seadme WiFi-moodul kaivitub 90 s jooksul.

Ladl

2.4 GHz WLAN : 2400 - 2483.5 MHz

Sagedus

Bluetooth: 2400 - 2483.5 MHz

2.4 GHz WLAN : EIRP < 20 dBm
Maksimaal- (100 mW)
ne voimsus

Bluetooth: EIRP < 20 dBm (100 mW)
Protokoll 2.4 GHz WLAN : |[EEE 802.11bgn

5.3 Tarkvaralitsentsid

Selle toote tarkvara sisaldab komponente,
mis pdhinevad tasuta ja avatud lahtekoodiga
tarkvaral. AEG tunnustab avatud tarkvara ja
robootikakogukondi panuse eest
arendusprojekti.

Juurdepaasu saamiseks selliste tasuta ja
avatud lahtekoodiga tarkvarakomponentide
lahtekoodile, mille litsentsitingimused
nduavad avaldamist ning nende taieliku
autoridiguse teabe ja kohaldatavate
litsentsitingimustega tutvumiseks kilastage:
http://aeg.opensoftwarerepository.com (kaust
NIUB).

5.4 Esialgne eelkuumutus ja
puhastamine

Eelkuumutage tuhi ahi enne esmakordset
kasutamist ja kokkupuudet toiduainetega.
Seade voib eraldada ebameeldivat Idhna ja
suitsu. Eelkuumutamise ajal ventileerige
ruumi.

1. Eemaldage seadmest koik tarvikud ja
eemaldatavad restitoed.

2. Sisenege menuusse ja valige:
Funktsioonid.

3. Valige funktsioon £ seadke
maksimaalne temperatuur. Laske
seadmel to6tada ligikaudu 1 h.

4. Valige funktsioon . Seadke
maksimaalne temperatuur. Laske
seadmel tootada ligikaudu 15 min.

5. Lulitage seade valja ja oodake, kuni see
on jahtunud.

6. Puhastage seadet ja tarvikuid ainult
mikrokiudlapiga, sooja vee ning
pehmetoimelise pesuvahendiga.

7. Pange lisatarvikud ja eemaldatavad
ahjuriiulitoed tagasi oma kohale.

5.5 Seaded: Vee karedus

Seadme vooluvorku hendamisel tuleb
seadistada vee kareduse tase.

Vee karedustaseme kindlakstegemiseks
kasutage testriba voi podrduge vee-ettevotte
poole.

1. Pange testriba umbes 1 s-ks kraanivette.
Arge pange testriba jooksva vee allal

2. Uleliigse vee eemaldamiseks raputage
testpaberit.

3. Parast 1 min mé6dumist kontrollige vee
karedust tabeli abil.

4. Valige vee karedus: Seaded /
Seadistamine / Vee karedus.

Testriba varvid jatkavad muutumist.

Kontrollige vee karedust 1 min jooksul parast

testimist.

Juuresolevast tabelist leiate vee kareduse
vahemikud koos vastava vee
klassifikatsiooniga. Reguleerige vee kareduse
taset vastavalt tabelile.

Vee kareduse tase Testriba

1 - pehme

]

2 - mooddukalt kare

]

3 - kare

LTI

4 - vaga kare
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6. IGAPAEVANE KASUTAMINE

/\ HOIATUS!
Vt ohutust kasitlevaid peatiikke.

6.1 Meniiii

Menlusse sisenemiseks vajutage < ja
libistage vasakule.

* Toidud

* Funktsioonid
*  Lemmikud

* Hooldus

» Seaded

6.2 Funktsioonid

Alammenui sisaldab kipsetusfunktsioonide
loendit.

Funktsioonide loend voib olenevalt
tarkvaraversioonist erineda.

1. Sisenege mendiusse ja valige:
Funktsioonid.

Seadke kiupsetusreziim.
Reguleeri seadeid.

4. Vajutage START . Toidutermomeetri voite
sisse lUlitada igal ajal enne kipsetamist
voi kiipsetamise kaigus. Vt ptk
"Lisatarvikute kasutamine,
toidutermomeeter®.

5. N —vajutage seadete reguleerimiseks
kipsetamise ajal.

6. STOP —vajutage, et kiipsetusreziim vélja
ltlitada.

2,
3.

Alumine

Pruunistage pohi Ghtlaselt. Sobib pitsade voi
pirukate, aga ka kookide vdi lahtiste pirukate
valmistamiseks. Eelkuumutage ahju ja kasu-
tage madalaimat riiulitasandit.

Kuum 6hk

Igapdevaseks toiduvalmistamiseks mitmel ta-
sandil. Segage Uhtlaselt kiipsetatud roogasid
ilma maitseid segamata. Seadke madalam
temperatuur kui Ulemine ja alumine puhul.

Ulemine ja alumine

Igapdevaseks toiduvalmistamiseks Uhel ta-
sandil. Sobib kéikidele toitudele, nagu vormi-
road ja kipsetised.

Kuum 6hk & iilalt

Rostige suuremaid lihatiikke ja kondiga linnu-
liha 6rna tulemuse ja krébeda pealispinna
saamiseks.

Kuum 6hk & alt

Kipsetage tainast Uhtlaselt krobeda kooriku
saamiseks. Sobib pitsade, lahtiste pirukate,
korvikeste voi pirukate jaoks.

Kuum 6hk, iilevalt ja alt
See funktsioon sobib ideaalselt valmistoitude-
le.

o] Steamify
Sobitab valitud temperatuuriga dige koguse
auru.

r’”“,é ProSteam

Auru ja kuumuse kombinatsiooniga tagate 6r-
nad tulemused ja krdbeda pealispinna. Sobib
kddgiviljade, vormiroogade ja liha jaoks.

®

Kiire Eelkuumutus on saadaval ainult
mone klipsetusreziimiga. Lisateavet
eelkuumutuse valikute kohta leiate
jaotisest "Igapaevane kasutamine",
Seaded, alammeniil: Eelistused.

Soojussalvestiga ventilaator
Séaastke energiat, kasutades toiduvalmistami-
seks jadksoojust. Parim kiipsetiste jaoks.

Aur
Katkematu aur maitsva ja tervisliku toidu val-
mistamiseks.

®

Soojendamine
See funktsioon soojendab Ulejaagid ornalt au-
ruga ules.

E‘ Ulemine

Intensiivne kuumus kiireks pruunistamiseks
peal.

Grill
Grillige voi pruunistage Uhtlaselt kddgivilju voi
liha. Sobib hasti ka leiva rostimiseks.
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§:] SousVide
Parima maitse ja tekstuuri saavutamiseks val-
mistage vaakumpakendis toitu tépsel tempe-
ratuuril.

Taina kergitamine
Optimaalne temperatuur kiireks kerkimiseks.

Varskendamine
Annab Uhepéevasele leivale voi kiipsetisele
tagasi varske I6hna ja sisemise pehmuse.

ed| 0

Sulatamine
Tasane sulatus enne toidu valmistamist.

i

Hautamine
Valmistage 6rnad ja mahlased hautised, hau-
tades kdiki koostisaineid koos.

a8

Praad
Kipsetage liha, linnuliha voi kddgiviljad val-
jast krobedaks ja seest pehmeks.

2

Leib

Kasutage seda funktsiooni siis, kui soovite
professionaalset tulemust — krobedust, kau-
nist varvi ja laikivat koorikut.

GG

@ Toiduvalmistamine madalal temperatuuril
Aeglane toiduvalmistamine pikendab valmis-
tusaega, kuid saate parema tulemuse. Enne
liha ahju panemist niisutage seda.

@ Sailitamine
Valmistage madalal temperatuuril konservee-
ritud mahlaseid puu- ja kddgivilju. Asetage
kuumakindlad konservipurgid veega taidetud
kipsetusplaadile.

1t Noude soojendamine.
Taldrikute soojendamiseks enne toidu servee-
rimist.

! Soojashoidmine

Toitude soojas hoidmine enne serveerimist.
Pange téhele, et moned toidud vdivad klpse-
mist jatkata ja soojas hoidmise ajal kuivada.
Vajadusel katke toiduained.

Kuivatage

Kuivatage puuvilju, Urte ja kddgivilju thtlaselt
madalal temperatuuril. Kuivatustulemuse pa-
randamiseks avage uks aeg-ajalt kuivatamise
ajal.

®

Monede kuumutusfunktsiooniga voib
lamp alla 80 °C temperatuuri puhul
automaatselt vélja lUlituda.

6.3 Toidud

Toidud alammenii koosneb programmidest,
mis on moeldud vastavate roogade
valmistamiseks. Igale roale selles
alammendius on ettendhtud sobiv seadistus.
Klpsetamise ajal saate kohandada aega ja
temperatuuri.

Ménede roogade puhul saate seda
valmistada ka Toidutermomeeter.

1. Sisenege menlusse ja valige: Toidud.

2. Valige toit voi toidu taup.

3. Kohandage seadeid vastavalt
kipsetamise eelistustele. Seadke kaal.
Valik on saadaval valitud roogadele.
Vajutage OK,

4. Pange toit seadmesse vastavalt ekraanil
olevatele juhistele.

5. Vajutage nuppu START .

Kui funktsioon 16peb, kontrollige, kas toit on
valmis. Pikendage klpsetusaega vastavalt
vajadusele.

6.4 Lemmikud

@

See funktsioon on saadaval ainult valitud
mudelitel.

Saate salvestada kuni 20 lemmikseadet,
naiteks kuumutus-, ndudepesu- voi
puhastusfunktsiooni.

Seade salvetamiseks valige eelistatud seade

ja vajutage Q.

Valige: Lemmikud

1. Sisenege menlisse ja vajutage:
Lemmikud salvesatud seadete
kontrollimiseks.

2. Valige ks salvestatud seadetest.

3. Kupsetamise alustamiseks vajutage

START .

Kustuta: Lemmikud

1. Sisenege menlisse ja vajutage:
Lemmikud salvesatud seadete
kontrollimiseks.

2. Vajutage nuppu: © salvestatud seadete
kustutamiseks.
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6.5 Hooldus

Alammenuu sisaldab puhastusprogrammide
loendit.

Puhastamine Kerge puhastamine.
auruga

Puhastamine Pohjalik puhastamine.

auruga

PLUSS

Katlakivi ee-  Auru genereerimise ststeemi puhas-

maldamine tamine katlakivist.

Kuivatus Toiming ahju sisemuse kuivatamiseks
kondensveest, mis koguneb ahju pa-
rast aurufunktsioone.

Loputus Auru genereerimise ststeemi loputa-
miseks ja puhastamiseks parast mitut
aurufunktsiooni kasutamist.

6.6 Seaded

See alammenii sisaldab seadete loendit.

Alammeniil: Seadistamine

Keel Seadme keele valimine.

Kellaaeg Praeguse aja seadmine.

Ekraani hele- Ekraani ereduse seadmine.
dus

Nuputoonid  Puuteekraani toonide sisse ja valja lu-
litamine. CD puhul ei saa toone vaigis-
tada.

Helitugevus  Nuputoonide ja signaalide helitugevu-
se kohandamine.

Temperatuu- Praeguse temperatuuritihiku kuvami-

riiihik ne.

Vee karedus Vee kareduse maaramine.

Alammenil: Hooldus

Demoreziim  Aktiveerimis-/deaktiveerimiskood:
2468

Tarkvaraver- Info tarkvaraversiooni kohta.

sioon

Taasta teha- Léahtestab tehaseseaded.

seseaded
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Alammeniil: Eelistused

Sisevalgus-  Lilitab lambi sisse ja vélja.

tus

Lapselukk Takistab seadme juhuslikku sissellli-
tamist.
Haaletu — tavaline viis seadme eelkuu-
mutamiseks. See on vaikimisi seatud
ja saadaval koigi klipsetusfunktsiooni-
de puhul. Eelistust saab muuta teisele

Eelkuumuta- €€lsoojendustiubile.

mine/ . -

. Oko - seadme eelkuumutamine vaik-
Kuumutami- .
ne sema energiakuluga. See on saadaval

koigi kuipsetusfunktsioonide jaoks.

Kiire — lUhendab kuumutusaega. See
on saadaval ainult méne funktsiooni-
ga.

Puhastamise Tuletab meelde, millal seadet puhas-
meeldetule-  tada.
tus

Ootereziimi  Ekraani funktsioonide ja otseteede ko-
ekraani isiku- handamiseks.
parastamine

Alammeniii: Unendused

Uhendage Seadme (ihendamiseks juhtmeta
WiFi-ga vorguga.

Wi-Fi Lubamiseks ja keelamiseks: Wi-Fi.
Vork Et kontrollida vdrgu olekut ja signaali

tugevust: Wi-Fi.

Tlhista vork  Keelab praeguse vérgu automaatse

ihendamise seadmega.

Kaugjuhtimi-  Kaugjuhtimise automaatseks kaivita-
ne miseks, kui olete vajutanud nuppu
START.
Valik on nahtaval ainult siis, kui lUlitate
sisse: Wi-Fi.

6.7 Aurukiipsetusreziimid

Need funktsioonid véimaldavad kasutada
kuumust ja auru, et hoida toidud krobedad ja
mahlased. Kasutage neid aurutamiseks,
moorimiseks, orna krobeduse saavutamiseks,
kipsetamiseks ja rostimiseks.

Aurufunktsioonide abil toidu valmistamiseks
on kaks voimalust: temperatuuri seadmine voi
auru taseme seadmine.



Steamify / ) Aur - seadke temperatuur.
Auru taset reguleeritakse automaatselt.

g ProSteam - seadke auru tase. Kuvatakse
sobiv temperatuur.

1. Sisestage menlii ja valige: Funktsioonid.

2. Seadke aurukuumutuse funktsioon.
Ekraanil kuvatakse saadaolevad seaded.

3. Valige temperatuur ja auru tase, kui see
on olemas.

4. Vajutage START ja jargige ekraanil
kuvatavaid juhiseid.

5. Veepaagi avamiseks ja valjavétmiseks
vajutage paagi katet.

6. Taitke veepaak kuni maksimumtasemeni
kilma veega (ligikaudu 950 ml).
Kasutage veepaagil olevat skaalat.

/\ HOIATUS!

Kasutage ainult kiilma kraanivett.
Arge kasutage demineraliseeritud
ega destileeritud vett. Arge kallake
veepaaki sittivaid ega alkoholi
sisaldavaid vedelikke.

7. Vajadusel pihkige veepaagi valispinda
pehme lapiga. Likake veesahtel oma
algsele kohale.

Aur tekib ligikaudu 2 min parast. Kui seade

saavutab maaratud sisetemperatuuri, kostab

helisignaal.

8. Kui veepaagis saab vesi otsa, kdlab
signaal. Taitke veepaak.

9. Lilitage seade vélja.

10. Tdhjendage veepaak.

11. Parast kupsetamise 16ppu avage
ettevaatlikult uks. Jadkvesi voib
kondenseeruda ahju sisemuses.

12. Kui ahi on jahtunud, kuivatage ahju
sisemust pehme lapiga.

/\ HOIATUS!

Seade on kuum. Eksisteerib poletusoht.
Olge veepaagi tiihjendamisel ettevaatlik.

6.8 SousVide

See programm on toiduvalmistamistehnika,
kus vaakumsuletavas mahutis olev toit
pannakse killastunud aurukeskkonda, mida
hoitakse konstantsel temperatuuril.
Saastvamaks toiduvalmistamiseks voib

vedelaid toiduaineid, nt magustoite ja
kastmeid valmistada ka suletud
konservipurkides.

1. Valmistage koostisained ette
vaakumsuletavas mahutis ja pange
restile.

2. Sisenege menilsse ja valige:
Funktsioonid.

Vajutage B3Jsousvide.
Seadke temperatuur ja kiipsetusaeg.

5. Vajutage START jargige ekraanile
ilmuvaid juhiseid.

6. Parast kiipsetamise [6ppu avage
ettevaatlikult uks. Jadkvesi voib
kondenseeruda ahju sisemusse ja
vaakumsuletavatesse mahutitesse.

7. Kui seade on jahtunud, kasutage kasna ja
eemaldage ahju pdhja kogunenud vesi.
Kuivatage ahju sisemus pehme lapiga.

/\ HOIATUS!

Eksisteerib pdletusoht. Olge ettevaatlik,
kui votate toidu seadmest valja.

Eall

6.9 Veepaak

Kaas

Mahuti

Vee sisselaskeava ava
Skaala

Eesmine kate

moowy

6.10 Markused: Soojussalvestiga
ventilaator

Seda funktsiooni kasutati energiaklassi ja
Okodisaini nduete jargimiseks (vastavalt EU
65/2014 ja EU 66/2014). Testid vastavalt
standardile: IEC/EN 60350-1.

Ahjuuks peab kupsetamise ajal olema
suletud, et valtida kasutatava funktsiooni
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katkestamist ja tagada ahju té6tamine
voimalikult suure energiatdhususega.

Kasutades seda funktsiooni, llitub lamp 30
sekundi parast automaatselt valja.

Klpsetusjuhised leiate jaotisest Nduanded ja
soovitused, Soojussalvestiga ventilaator.

7. LISAFUNKTSIOONID
7.1 Lapselukk

See funktsioon hoiab ara pliidi juhusliku
sisselulitamise. Selle saab ka hiljem
paigaldada.

1. Sisenege meniisse.

2. Valige: Seaded / Eelistused / Lapselukk.
Lapselukk on sisse lilitatud. Seadme
kasutamise voimaldamiseks vajutage
kooditahti tahestikulises jarjekorras.

7.2 Automaatne viljaliilitus

Kui kuumutusfunktsioon on aktiivne ja
seadeid ei muudeta, lUlitub seade ohutuse
huvides teatud aja méddudes automaatselt
valja.

(°C) O (n)

30-115 12.5

8. KELLA FUNKTSIOONID

8.1 Kella funktsioonide kirjeldus

Funktsi- Kirjeldus
oon
Taimer Toiduvalmistusaja kestuse seadmiseks.

Maksimaalne on 23 h 59 min. Et maa-
rata, mis juhtub, kui aeg on tais, valige
eelistus: Tegevuse I16pp. Taimerit saab
kasutada iseseisvalt, isegi kui ahi ei
toota.
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Uldised energiasaastusoovitused leiate
jaotisest Energiatdhusus, energiasaastu
napunaited.

(°C) O (n)

120 - 195 8.5

200 - 245 55
250 — maksimum 3

Kui kavatsete kuumutusfunktsiooni kasutada
kauem kui automaatse valjalllitamise aeg,
maarake kipsetusaeg. Vt jaotist Kella
funktsioonid.

7.3 Jahutusventilaator

Seadme t66 ajal llitub jahutusventilaator
automaatselt sisse, et hoida seadme pinnad
jahedana. Kui lllitate seadme valja, siis
jatkab jahutusventilaator to6tamist kuni
seadme mahajahtumiseni.

Funktsi- Kirjeldus
oon
Eg:vuse Q Helisignaal

Kui aeg saab tais, kostub helisignaal.
Saate selle funktsiooni seada igal ajal,
ka siis, kui seade on vélja lulitatud.

gl Helisignaal ja kiipsetamise I6pp
Kui aeg saab tais, kostub helisignaal ja
kuumutusreziim lllitub valja.

Z—\ Ainult hiipikaken

Kui aeg saab tais, ilmub ekraanile tea-
de. See funktsioon ei mdjuta seadme
t66d.




Funktsi- Kirjeldus
oon
Viitkaivitus Algusaja ja/voi kiipsetusaja I16pu edasi-
likkamiseks.
Kiipsetu- Kipsetusaja pikendamiseks.
saja piken-
dus
Uptimer Seadme td0aja kestuse naitamiseks.
Maksimaalne on 23 h 59 min. See kai-
vitub automaatselt, kui ahju protsess
kaivitatakse, ja peatub, kui protsess on
|d6ppenud. See on nahtav pdhiekraanil
juhul, kui muud taimerit pole seatud.
See funktsioon ei mojuta seadme t66d.
8.2 Taimer

1. Valige kiipsetusreziim ja seadke
temperatuur.

2. Vajutage: Taimer.

3. Seadistage kestus. Eelistatud
I6putoiminguks vajutage hele
stmbolitest.

4. Kinnitamiseks ja avaekraanile

naasmiseks vajutage OK.

8.3 Viitkaivitus
1. Valige kiipsetusreziim ja reguleerige
seadeid.

Vajutage nuppu °°".
Vajutage nuppu: Viitkaivitus.
Kerige soovitud algusaja maaramiseks ja

vajutage nuppu OK,
5. Selle sammu vahelejatmiseks voite naud

hON

maarata soovitud Lopp voi vajutada OK,
6. Vajutage pdhiekraanile naasmiseks

nuppu OK.

8.4 Kellaaeg

1. Lulitage seade sisse.

2. Vajutage nuppu: Seaded / Seadistamine /
Kellaaeg.

3. Seadke kellaaeg.

4. Vajutage nuppu OK.

8.5 Taimeri sdtete muutmine

Klpsetamise ajal voite seatud aega alati

muuta.

1. Vajutage /™ / Taimer.

2. Maéarake uus taimerivaartus. Vajutage
nuppu OK|

9. LISATARVIKUTE KASUTAMINE

/\ HOIATUS!
V1t ohutust kasitlevaid peatikke.

9.1 Tarvikute sisestamine

aaris ahjuplaadi Umber ei lase kodgindudel
ahjuplaadilt maha libiseda.

Sisestage tarvik (traatrest/kUpsetusplaat)
riiulitoe juhtribade vahele. Veenduge, et riiul
puutub vastu ahju sisemuse tagakdilge .

Olenevalt mudelist on saadaval
lisatarvikud. Skannige QR-kood,
et kontrollida, kuidas kasutada
seadmega kaasasolevaid lisatar-
vikuid. Lisatarvikuid saate eraldi
tellida. Lisateabe saamiseks
podorduge kohaliku edasimuija
poole.

Vaike slivend ulaosas suurendab ohutust ja
kaitseb kallutuse eest. Stvendid kujutavad
endast ka libisemisvastast abindud. Korge
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Kui teie kiupsetusplaadil on kalle, paigutage
see ahju sisemuse tagaosa poole.

Kui lisatarvikul on kiri, veenduge, et see oleks
teie poole suunatud.

Kui kasutate kiipsetusplaati, mille all on
augud, asetage kilipetusplaat/pann tilkuvate
vedelike kogumiseks.

9.2 Toidutermomeeter
See moddab toidu sisetemperatuuri.
Saadaval on kaks temperatuurisatet:

. °C — temperatuur seadme sees. See
peaks olema toidu sisetemperatuurist
vahemalt 25 °C kraadi kdrgem.

. AZ_toidu sisetemperatuur.
Soovitused:

* Toiduained peaksid olema
toatemperatuuril.

» — mitte kasutada vedelate toitude puhul.

» Toiduvalmistamise ajal peab
toidutermomeetri otsik olema taielikult roa
sisse sisestatud.

Kasutamine koos: Toidutermomeeter

/\ HOIATUS!

Pdletusoht, kuna toidutermomeeter ja
traatresti toed voivad olla vaga kuumad.
Arge puudutage toidutermomeetri
kaepidet paljaste katega. Kasutage alati
ahjukindaid.

1. Valige menuist kuumutusfunktsioon:
Funktsioonid v6i roog mentust: Toidud.

2. Vajadusel seadke ahju temperatuur ja
kUpsetusaeg.

3. Vajutage nuppu OK.

Vajutage nuppu START .

Sisestage toidutermomeeter roa sisse:
Liha, linnuliha ja kala

Sisestage toidutermomeetri ots liha- voi
kalatuki kdige paksemasse ossa.

ok~
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Vormiroog

Suruge toidutermomeeter tépselt
vormiroa keskossa. Kiipsemise ajal
peaks toidutermomeeter piisima Ghes
kohas paigal. Kasutage selleks monda
tahkemat koostisainet. Toidutermomeetri
silikoonist kadepide peaks toetuma
kipsetusnou servale. Toidutermomeetri
ots ei tohiks puutuda vastu kipsetusvormi
pohja.

6. Sisestage toidutermomeetri anduri pistik
seadme kilgseinal olevasse pistikupessa.
V1 peatukki "Toote kirjeldus".

Ekraanile kuvatakse toiduanduri simbol ja

pragune temperatuur.

7. ” -vajutage seadete kohandamiseks.

8. ValigeToidutermomeeter kaart, et seada
anduri sisetemperatuur voi valige sobiv
valik:

» Helisignaal - kui toit saavutab
sisetemperatuuri, kdlab signaal.

» Helisignaal ja kiipsetamise 16pp — kui
toit saavutab sisetemperatuuri, kdlab
signaal ja kipsetamine peatub.

» Ainult hGipikaken - kui toit saavutab
sisetemperatuuri, kuvatakse ekraanile
teade.

9. Vajutage nuppu OK.
10. Kui toit saavutab seatud temperatuuri,
kostab helisignaal. Kontrollige kas toit on



valmis. Pikendage kipsetusaega
vastavalt vajadusele.

11. STOP —vajutage, et kiipsetusreziim vélja
|Ulitada.

12. Eemaldage toidutermomeetri pistik
pistikupesast ja tdstke toit ahjust valja.

10. NOUANDED JA SOOVITUSED

10.1 Soovitused
soogivalmistamiseks

Tabelites esitatud temperatuurid ja
klipsetusajad on ainult soovituslikud. Need
soOltuvad retseptist ning kasutatava tooraine
kvaliteedist ja kogusest.

Teie seade voib kiipsetada voi rostida
teistmoodi, kui teie eelmine seade. Alltoodud
tabelitest leiate igat tilipi toitude temperatuuri
ja valmistamisaja soovitatavad satted ja
asukohad plaatidel.

Ahjutasandeid loetakse altpoolt Ules.

Kui te ei leia mone retsepti jaoks tapseid
seadeid, kasutage sarnaste toitude omi.

Energiasaastu napunaiteid vt
Energiatéhusus.

Tabelites kasutatud siimbolid:

] Toiduaine tllp

Kupsetusreziim

)6

R Mahuti (Gastronorm)

|j Kaal (kg)

E Riiuli asend

@ Kipsetusaeg (min)

10.2 Soojussalvestiga ventilaator —
soovitatavad lisatarvikud

Kasutage tumedaid ja mittepeegeldava
pinnaga kddgindusid ja mahuteid. Neil on
parem soojuse neeldumine kui heledat varvi
ja peegeldavatel kdogindudel.

« Pitsaplaat - tume, mittepeegeldav,
18bimoot 28 cm

« Kiipsetusvorm - tume, mittepeegeldav,
18bimodt 26 cm

* Portsjonivormid - keraamilised, 1abimdot
8 cm, korgus 5 cm

¢ Pirukavorm - tume, mittepeegeldav,
18bimoot 28 cm

°C Temperatuur
, , 10.3 Soojussalvestiga ventilaator
— Lisatarvik
o Parimate tulemuste saamiseks jargige
alltoodud tabelis olevaid soovitusi.
P ()

&L, = C = O
Magusad rullid, 16 kipsetusplaat voi rasvapann 180 2 25-35
takki
Rullbiskviit kiipsetusplaat v&i rasvapann 180 2 15-25
Terve kala, 0,2 kg kipsetusplaat voi rasvapann 180 3 15-25
Kupsised, 16 tukki kiipsetusplaat voi rasvapann 180 2 20-30
Makroonid, 24 tikki  kipsetusplaat voi rasvapann 160 2 25-35
Muffinid, 12 tikki kipsetusplaat voi rasvapann 180 2 20-30
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555
=7

= °C = O

Soolased kondiitri- kipsetusplaat voi rasvapann 180 2 20-30
tooted, 20 tukki

Muretainakipsised, klipsetusplaat voi rasvapann 140 2 15-25
20 tukki
Koogikesed, 8 tikki  klipsetusplaat voi rasvapann 180 2 15-25

10.4 Teave katseasutustele
Testid vastavalt standardile: EN 60350-1, IEC 60350-1.
Kiipsetamine iihel tasandil

&L = °C O =

Rasvatu keeks Kuum 6hk Traatrest 160 45 - 60 2

Rasvatu keeks Ulemine ja alumi- Traatrest 160 45 - 60 2
ne

Ounapirukas 1) Kuum 6hk Traatrest 160 55-65 2

Ounapirukas 1) Ulemine ja alumi- Traatrest 180 55-65 1
ne

Liivakupsised Kuum 6hk Kipsetusplaat 140 25-35 2

LiivakUpsised Ulemine ja alumi- Kupsetusplaat 140 25-35 2
ne

Vaikesed koogid, 20 tk plaadil Kuum 6hk Kupsetusplaat 150 20-30 3

2)

Viikesed koogid, 20 tk plaadil Ulemine ja alumi- Kupsetusplaat 170 20-30 3

2) ne

Réstleib/-sai 3) Ulemine Traatrest max 1-2 5

1) 2 kiipsetusvormi on asetatud diagonaalselt (& 20 cm). Parempoolne tuleb paigutada vasakpoolsest rohkem et-
tepoole.

2) Eelkuumutage seadet, kuni valitud temperatuur on saavutatud: Eelkuumutus / Haéletu. Arge kasutage: Eelkuu-
mutus / Kiire ja Oko. Vt jactist Igapaevane kasutamine, seaded, alammenii: Eelistused".

:?) Eelkuumutage seadet 5 min, kasutades seadet: Eelkuumutus / Haaletu. Arge kasutage: Eelkuumutus / Kiire ja
Oko. Vt jaotist Igapaevane kasutamine, seaded, alammentii: Eelistused*.

Kiipsetamine mitmel tasandil

& = °C O =

Liivakupsised Kuum 6hk Kupsetusplaat 140 25-45 2ja4
Vaikesed koogid, 20 tk plaadil Kuum 8hk Kupsetusplaat 150 25-35 2ja4
1)

Rasvatu keeks Kuum 8hk Traatrest 160 45-55 2ja4
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& = °C O =

Ounapirukas Kuum 6hk Traatrest 160 55 - 65 2ja4

1) Eelkuumutage seadet, kuni valitud temperatuur on saavutatud: Eelkuumutus / Haaletu. Arge kasutage: Eelkuu-
mutus / Kiire ja Oko. Vt jaotist Igapaevane kasutamine, seaded, alammeniiu: Eelistused".

10.5 Teave katseasutustele

Kasutage funktsiooni: ProSteam, tase: Tugev aurutus.
Katsed kooskdlas standarditega EN 60350-1, IEC 60350-1.
Seadke temperatuuriks 100 °C.

L, = O = O

Brokkoli 1) 2) 2/3 aurukomplekt perforeeritud 0.3 3 8-9

Brokkoli 1)2) 2/3 aurukomplekt perforeeritud max 3 10-11

Herned, kiilmuta- 2 x 2/3 aurukomplekt perforeeri- 2x15 2ja4 Kuni temperatuur kéige kilme-

tud 2) tud mas kohas jouab tasemeni 85
°C.

1) Eelkuumutage seadet, kuni valitud temperatuur on saavutatud, kasutades satet: Eelkuumutus / Haaletu. Arge
kasutage: Eelkuumutus / Kiire ja Oko. Vt jaotist Igapéevane kasutamine, seaded, alammendii: Eelistused®.

2) Asetage kiipsetusplaat esimesele riiulitasandile niimoodi, et see jaab kaldu ahju tagakiilje suunas.

Taiendavad aururetseptid

SLY = = °C O

Kombineeritud roa Gastronorm 1/2 perfo- 5 150 40 (kartulid)
aurutamine (2 P_IEoSteam, tase: reerlltudA(kartulld ja 4 (brokoli ja 100 18-20 (I6he)
o 1) ugev aurutus brokoli) ning perforee- Kartulid) 10-12 (brokoli)
portsjonit) rimata (I6he)
Karamellipuding (6 ProSteam, tase: ~ Ummargused portse- 5 90 3545
portsjonit) Kdrge niiskus lanndud traatrestil
Munahiiiive ProSteam, tase: Gastronorm 1/2 perfo- 2 85 35- 45
Tugev aurutus reerimata
Leib, toiduaine
tilp: Leib 40 - 50
Sai —_— ¥ 2 2 180
ProSteam, tase: Kpsetusplaat ) 40-50
Madal niiskus3)
Kana 4) FloSteam, tase: Traatrest 2 200 60-70

1) Asetage koostisained teineteise jarel ahju digel ajahetkel nii, et mélemad toiduained saaks valmis samal ajal.
Saate valmistada kaks portsjonit korraga.

2) Kasutage ahju tagakilje suunas kaldu olevat kiipsetusplaati.

3) Kasutage ProSteam ainult siis, kui funktsioon Leib pole saadaval.

4) Asetage esimesele tasandile kiipsetusplaat rasva kogumiseks.
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11. PUHASTAMINE JA HOOLDUS

/\ HOIATUS!
Vt ohutust kasitlevaid peatiikke.

11.1 Méarkused puhastamise kohta
Puhastusvahendid

» Puhastage seadme esikdilge ainult
mikrokiudlapi, sooja vee ning
pehmetoimelise pesuvahendiga.

« Katlakivi eemaldamiseks puhastage
ahjuddnsust mone tilga aadika voi
sidrunhappega.

» Metallpindadel kasutage puhastusvahendi
lahust.

* Plekkide eemaldamiseks kasutage
pehmetoimelist puhastusvahendit.

lgapaevane kasutamine

» Puhastage seadme sisemus iga kord
parast kasutamist. Toidujaakide
kogunemine voib kaasa tuua suttimise.

» Arge jatke toitu seadmesse kauemaks
seisma kui 20 minutit. Parast iga
kasutuskorda kuivatage seadme sisemust
ainult mikrokiudlapiga.

Lisatarvikud

« Parast igat kasutuskorda puhastage koik
ahju tarvikud ja laske neil kuivada.
Kasutage ainult mikrokiudlappi sooja vee
ja orna puhastusvahendiga. Arge peske
tarvikuid ndudepesumasinas.

+ Arge puhastage mittenakkuva pinnaga
tarvikuid abrasiivse puhastusvahendi voi
teravate esemetega.

11.2 Restitugede
Ahju puhastamiseks eemaldage restitoed .

1. Lilitage seade valja ja oodake, kuni see
on jahtunud.

2. Tommake restitoed ettevaatlikult lles ja
eesmisest fiksaatorist valja.

3. Témmake ahjuriiuli tugede esiosa
kulgseina kiiljest lahti.

4. Témmake toed ettevaatlikult tagumisest
fiksaatorist vélja.
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Asetage ahjuresti toed tagasi vastupidises
jarjekorras.

Kui teleskoopsiinid on paigaldatud, peavad
selle kinnitustihvtid olema suunatud
ettepoole.

11.3 Puhastamine auruga

Programm puhastab seadme, kui see on
kergelt maardunud. Aur pehmendab rasva voi
jadke, muutes puhastamise lihtsamaks. See
programm kasutab vahem energiat.

1. Vajutage nuppu: Hooldus / Puhastamine
auruga voi Puhastamine auruga PLUSS.

Reziim Kirjeldus

Puhastamine
auruga

Kerge puhastamine
Kestus: 30 min

Puhastamine
auruga PLUSS

Tavaline puhastamine
Pihustage ahju pesu-
vahendit.

Kestus: 75 min

2. Vajutage START . Jargige ekraanil
kuvatavaid juhiseid.

Enne tarvikute eemaldamist veenduge, et
seade on kilm.

Puhastuse I6ppedes kdlab helisignaal.
Eemaldage Ulejdanud vesi veepaagist.
Jatke seadme uks lahti ja oodake, kuni
sisemus on Kuiv.

@

Selle funktsiooni kasutamisel lamp ei
pole.

L ol

11.4 Puhastamise meeldetuletus

Kui kuvatakse meeldetuletus, on soovitatav
labi viia puhastamine.




Kasutage funktsiooni: Puhastamine auruga
PLUSS.

11.5 Veepaagi puhastamine

1. Eemaldage seadmest veepaak.
2. Eemaldage veepaagi kaas. Tostke kate
vastavalt taga asuvale eendile.

3. Peske veepaagi osad .
ndudepesuvahendiga puhtaks. Arge
kasutage abrasiivset Svammi ega pange
veepaaki ndudepesuvahendisse.

4. Pange veepaak uuesti kokku.

5. Paigaldage kaas. Esmalt sisestage
eesmine kinnitusklamber ja seejérel
likake see vastu paagi korpust.

6. Sisestage veepaak.
7. Lukake veepaaki seadme poole, kuni see
lukustub.

11.6 Katlakivi eemaldamine

See programm eemaldab katlakivi
aurusUsteemist ja hoiab ara selle tekkimise.
See tagab aurufunktsioonide nduetekohase
toimimise ja parandab vee kvaliteeti teie
seadmes.

1. Vajutage nuppu: Hooldus / Katlakivi
eemaldamine.

2. Vajutage START jargige ekraanile
ilmuvaid juhiseid.

Enne tarvikute eemaldamist veenduge, et
seade on kilm.

3. Kui funktsioon I6peb, lilitage seade valja
ja oodake, kuni see jahtub.

4. Eemaldage Ulejaanud vesi veepaagist.

5. Jéatke seadme uks lahti ja oodake, kuni
sisemus on kuiv.

@

Selle funktsiooni kasutamisel lamp ei
pole.

11.7 Katlakivi eemaldamise
meeldetuletus

Seade annab katlakivi eemaldamise kohta

kaks meeldetuletust. Katlakivi eemaldamise

meeldetuletust ei saa valja lilitada.

* Leebe meeldetuletus — soovitab seadmest
katlakivi eemaldada.

¢ Tungiv meeldetuletus — kohustab teid
seadmest katlakivi eemaldada. Kui te
parast tungivat meeldetuletuse ilmumist
seadme katlakivieemaldust Iabi ei vii, ei
saa te aurufunktsioone kasutada.

11.8 Loputus

Kasutage seda aurusiisteemi puhastamiseks
parast aurufunktsioonide sagedast
kasutamist.

1. Vajutage nuppu: Hooldus / Loputus.

2. Vajutage START jargige ekraanile
ilmuvaid juhiseid.
Enne tarvikute eemaldamist veenduge, et
seade on kilm.

3. Protseduuri I6ppedes kostab helisignaal.

4. Jatke seadme uks lahti ja oodake, kuni
sisemus on kuiv.

@

Selle funktsiooni kasutamisel lamp ei
pole.

11.9 Kuivatus

Kasutage seda parast aurufunktsiooni voi
aurupuhastust, et ahi kuivatada.

1. Vajutage nuppu: Hooldus / Kuivatus.

2. Vajutage START jargige ekraanile
ilmuvaid juhiseid.
Enne tarvikute eemaldamist veenduge, et
seade on kulm.
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3. Kui kuivatus I6peb, kostab helisignaal.

®

Selle funktsiooni kasutamisel lamp ei
pole.

11.10 Kuivatamise meeldetuletus

Parast aurufunktsiooniga toiduvalmistamist
kuvatakse ekraanil snum palve ahi
kuivatada.

Seadme kuivatamiseks vajutage YES (jah).
11.11 Ukse eemaldamine ja
paigaldamine

Puhastamiseks saate ukse ja sisemised
klaaspaneelid eemaldada. Klaaspaneelide
arv oleneb konkreetsest mudelist.

/\ HOIATUS!
Uks on raske.

8. Eemaldamiseks témmake ukseliistu
ettepoole.

9. Hoidke ukse klaaspaneele llaservast
Uhekaupa kinni ja tdommake need,
suunaga ules, juhikust valja.

/\ ETTEVAATUST!

Olge klaasi ja esipaneeli servade
kasitsemisel ettevaatlik. Klaas voib
puruneda.

1. Veenduge, et seade on kilm.
2. Sulgege uks korralikult.
3. Lukake taielikult sisse kahel uksehingel

paiknevad A kinnitushoovad.

4. Sulgege ahjuuks esimesse avamise
asendisse (ligikaudse nurga all: 70°).

5. Toetage ust kdega kummaltki kiljelt ja
tdbmmake Ulespoole suunatud nurga all
ahjust eemale.

6. Pange uks, valiskulg allpool, pehmele ja
tasasele pinnale.

7. Vajutage ukse ulemises servas olevat

ukseliistu B kummaltki kiljelt sissepoole,
et klamberkinnitus vabastada.
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10. Puhastage klaaspaneeli seebiveega.
Kuivatage klaaspaneeli hoolikalt. Arge
peske klaaspaneele nbudepesumasinas.

Parast puhastamist korrake eeltoodud

samme vastupidises jarjestuses. Pange

esmalt kohale vaiksem paneel, seejarel
suurem ja siis uks.

Veenduge, et klaaspaneelid oleksid diges
asendis, vastasel korral vdib uksepind Ule
kuumeneda.

11.12 Lambi vahetamine

/\ HOIATUS!

Elektrilodgi oht.
Lamp voib olla kuum.

1. Lulitage seade valja ja oodake, kuni see
on jahtunud.

2. Lahutage seade vooluvorgust.

3. Asetage ahju pohjale lapp.

Ulemine lamp
1. Klaaskatte eemaldamiseks keerake seda.



kruvikeerajat nr 20.
3. Puhastage klaaskate.

4. Asendage lamp sobiva 300 °C taluva
\ Z i} X / kuumakindla lambiga.

N / 5. Paigaldage metallraam ja tihend tagasi
2. Eemaldage metallréngas ja puhastage oma kohale. Pingutage kruvid.
klaaskate. 6. Paigaldage vasakpoolne riiulitugi.
3. Asendage lamp sobiva 300 °C taluva
kuumakindla lambiga.
4. Kinnitage metallrongas klaaskattele ja
kinnitage see.
Kdiljelamp

1. Lambile ligipddsemiseks eemaldage

vasak riiulitugi.

12. TORKEOTSING

/\ HOIATUS!

Vt ohutust kasitlevaid peatiikke.

12.1 Mida teha, kui...

2. Kasutage katte eemaldamiseks ristpea-

Probleemi kirjeldus

Pohjus ja abinou

Seadet ei saa kaivitada voi kasuta-
da.

Pliidiplaat ei ole elektrivorku thendatud voi on valesti ihendatud.

Seade on sisse lulitatud, kuid ei
soojene.

Kell ei ole seatud.
Kella valimiseks vt Kella funktsioonid.

Seadme uks ei ole korralikult kinni.

Kaitse on vallandunud.
tehke kindlaks, kas probleemi pdhjustas kaitse. kui probleem tekib uuesti,
poorduge elektriku poole.

Lapselukk on sisse lulitatud.

Lamp on valja lilitatud.

Lamp on labi pdlenud. Asendage lambipirn uuega.
Lisateavet vt Puhastamine ja hooldus .

Seade ei hoia veepaaki parast sel-
le sisselikkamist kinni.

Te ei vajutanud veepaagi korpust taielikult.
Lukake veepaak I6puni seadmesse.

Vesi tuleb veepaagist valja.

Veepaagi kaas ei ole digesti kokku pandud.

Veepaaki on raske puhastada.

Enne puhastamise alustamist veenduge, et kaas on eemaldatud.

Pérast katlakivi eemaldust ei ole
klipsetusplaadil vett.

Veepaak ei olnud taidetud maksimumtasemeni.
Kontrollige, kas veepaagi korpuses oli katlakivieemaldajat/vett.
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Probleemi kirjeldus

Pohjus ja abinou

Pérast katlakivieemaldust on ah-
juddnsuses musta vett.

Kupsetusplaat on valel riiulitasandil.
Eemaldage seadme pd&hjast sinna jaanud vesi ja katlakivieemaldi. Jargmine
kord pange plaat esimesele riiulitasandile.

Pérast katlakivieemaldust on ah-
juddnsuses liiga palju vett.

Panite enne puhastuse alustamist seadmesse liiga palju puhastusvahendit.
Jargmine kord pihustage ahjuseintele ihtlaselt dhuke kiht puhastusvahendit.

Puhastustoiming ei andnud soovi-
tud tulemust.

Alustasite puhastamist, kui seade oli liga kuum.
Oodake kuni seade maha jahtub. Korrake toimingut.

Enne puhastamist ei eemaldanud te seadmest koiki tarvikuid.
Eemaldage koik lisatarvikud ja korrake puhastamist.

@ Elektrikatkestus peatab alati puhastustoimingu. Elektrikatkestuse korral korrake puhastustoimingut.

Probleem WiFi-vdrgu signaaliga.

Kontrollige, kas teie mobiilseade on WiFi vérguga Ghendatud. Kontrollige
juhtmevaba vorku ja ruuterit.
Taaskaivitage ruuter.

Paigaldatud on uus ruuter véi on
ruuteri konfiguratsiooni muudetud.

Seadme ja mobiilseadme uuesti konfigureerimiseks vt jaotist Enne esimest
kasutamist, Juhtmeta tGihendus.

Juhtmevaba vdrgu signaal on
nork.

Viige ruuter seadmele véimalikult [ahedale.

WiFi signaal on tokestatud sead-
me lahedal asuva teise mikrolai-
neahju tottu.

Lilitage mikrolaineahi valja.
Valtige mikrolaineahju ja seadme kaugjuhtimispuldi samaaegset kasutamist.
Mikrolained hairivad WiFi signaali.

12.2 veakoodid

Kui ilmneb tarkvaratdrge, kuvatakse ekraanil vastav tdrkekood. Probleemide loendi leiate

allolevast tabelist.

Kood ja kirjeldus

Korvaldamise abinou

F102 - uks ei ole taielikult suletud voi ukselukk on kat-  Sulgege uks.

Ki. 1) Lilitage seade sisse ja vélja.

F111 - Toidutermomeeter ei ole korralikult pistikupessa Sisestage Toidutermomeeter korralikult pessa.
sisestatud.

F240, F239 - ekraani puutealad ei té6ta nduetekoha- Puhastage ekraani pinda. Vaadake, et puutevaljadel ei
selt. oleks mustust.

F908 - seadme slisteem ei saa luua Ghendust juhtpa-  Lilitage seade sisse ja vélja.

neeliga.

F131 - auruanduri temperatuur on liiga kérge. 1)2)

Lilitage seade vélja ja oodake, kuni see on jahtunud.
Lulitage seade uuesti sisse.

F144 - Veepaak andur ei suuda veetaset moota. 1)2)

Tihjendage Veepaak ja taitke see uuesti.

F508 - Veepaak ei tosta néuetekohaselt. 1)2) Lilitage seade sisse ja valja.

F602, F603 - Wi-Fi ei ole kittesaadav. 1)2) Lilitage seade sisse ja valja.

1) Kui mdni nendest térketeadetest kuvatakse ekraanil korduvalt, tdhendab see, et rikkis alamsiisteem véib olla
valja lilitatud. Sel juhul pdérduge edasimiitja vdi volitatud parandustddkoja poole.

2) Kui ilmneb méni nendest tdrgetest, jatkavad Ulejadnud seadmefunktsioonid oma tavapérast toimimist.
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12.3 Hooldusandmed Soovitame kirjutada andmed siia:

Kui te ei suuda probleemile ise lahendust
leida, siis votke Uhendust edasimidja voi
teeninduskeskusega.

Vajalikud teeninduskeskuse andmed leiate

Mudel: (MOD.) :

Tootenumber (PNC):

Seerianumber (S.N.):

andmesildilt. Andmesildi leiate seadme
sisepinna esiraamilt. See nahtav ukse
avamaisel. Arge andmesilti seadmest
eemaldage.

13. ENERGIATOHUSUS

13.1 Tooteteave ja tooteteabe leht vastavalt EL-i 6kodisaini ja

energiamargistuse eeskirjadele

Tarnija nimi AEG
Mudeli tunnus NBP8S731AT 944035063
Energiatdhususe indeks 61.9

A++

Energiatéhususe klass

Energiatarve standardse koormusega, tavareziim

0.99 kWh/tslikkel

Energiatarve standardse koormusega, ventilaatoriga reziim

0.52 kWh/tslikkel

Kambrite arv 1

Soojusallikas Elekter
Helitugevus 701

Ahju tudp Integreeritud ahi
Mass 37.5kg

IEC/EN 60350-1 — Kodumajapidamises kasutatavad elektrilised toiduvalmistusseadmed — 1. osa: Pliidid, ahjud,

auruahjud ja grillid — Efektiivsuse md6tmise meetodid.

13.2 Tooteteave energiatarbimise ja kohaldatava madala energiatarbega
reziimini joudmiseks kuluva maksimaalse aja kohta

Ootereziimis tarbitav véimsus

0.8W

Voimsustarve vorgu-ootereziimis

20W

Maksimaalne aeg, mis kulub seadmel automaatselt kohaldatavale véikese energiatarbega reziimini 20 min

joudmiseks

Juhtmeta vorgulihenduse aktiveerimise ja
deaktiveerimise juhiste saamiseks vaadake
peatikki Enne esimest kasutamist.

13.3 Energia kokkuhoiu nduanded

Jargmised nduanded aitavad teil seadme
kasutamisel energiat saasta.
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Veenduge, et seadme t66tamise ajal on
seadme uks korralikult kinni. Arge
kipsetamise ajal seadme ust liiga tihti avage.
Jalgige, et uksetihend oleks puhas ja
korralikult omal kohal.

Energiasaastmise parandamiseks kasutage
metallist kdogindusid ja tumedaid,
mittepeegelduvaid kipsetusvorme ja
anumaid.

Arge kuumutage seadet enne
toiduvalmistamist, valja arvatud juhul, kui see
on spetsiaalselt soovitatav.

Kui valmistate jarjest mitu kipsetist, pltdke
need ahju panna véimalikult lihikeste
vahedega.

Kiipsetamine p66rdéhuga
Voéimalusel kasutage energia kokkuhoiuks
pdorddhuga klpsetusreziime.

Jaakkuumus

Kui kiipsetusaeg on pikem kui 30 minutit,
vahendage vahemalt 3 —10 minutit enne
kipsetusaja 16ppu seadme temperatuuri.
Seadme sees oleva jadkkuumuse abil
kiipsemine jatkub.

Muude roogade soojashoidmiseks voi
kuumutamiseks kasutage jaakkuumust.

14. JAATMEKAITLUS

Stmboliga € tihistatud materjalid véib
ringlusse suunata. Selleks viige pakendid
vastavatesse konteineritesse. Aidake hoida
keskkonda ja inimeste tervist ja suunake
elektri- ja elektroonilised jaatmed ringlusse.

Arge visake siimboliga E tahistatud
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Ahju valjaltlitamisel kuvatakse ekraanil
jadkkuumuse voi temperatuuri néitu.

Kui on valitud programm koos funktsiooniga
Taimer ja kui kiipsetusaeg ei Uleta 30 minutit,
ldlituvad kuumutuselemendid méne
seadmefunktsiooni puhul automaatselt varem
valja.

Toidu soojashoidmine

Jaakkuumuse kasutamiseks ja toidu
soojashoidmiseks valige madalaim véimalik
temperatuur. Ekraanile ilmub jaakkuumuse
indikaator voi temperatuurinait.

Kiipsetamine valjaliilitatud valgustiga
Lulitage kupsetamise ajaks valgusti valja.
Pange see p6lema ainult siis, kui vaja.

Soojussalvestiga ventilaator
Funktsioon, mis saastab kipsetamise ajal
energiat.

Selle funktsiooni kasutamisel lilitub lamp
automaatselt 30 sekundi péarast valja. Lambi
vGib soovi korral sisse lulitada, kuid see
vahendab eeldatavat energiakokkuhoidu.

seadmeid muude majapidamisjaatmete
hulka. Viige seade kohalikku ringluspunkti voi
pddrduge abi saamiseks kohalikku
omavalitsusse.
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