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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.

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 turntable and the turntable support designed
for this appliance.

Do not activate the microwave function when the appliance
is empty. Metal parts inside the cavity can create electric
arcing.

Metallic containers for food and beverages are not allowed
during microwave cooking. This requirement is not
applicable if the manufacturer specifies size and shape of
metallic containers suitable for microwave cooking.
WARNING: If the door or door seals are damaged, the
appliance must not be operated until it has been repaired by
a qualified person.

WARNING: Only a qualified person can carry out any
service or repair operation that involves the removal of a
cover which gives protection against exposure to
microwave energy.

WARNING: Do not heat liquids and other foods in sealed
containers. They are liable to explode.

Use only utensils that are suitable for use in microwave
ovens.

When heating food in plastic or paper containers, observe
the appliance due to the possibility of ignition.

The appliance is intended for heating food and beverages.
Drying of food or clothing and heating of warming pads,
slippers, sponges, damp cloth and similar may lead to risk
of injury, ignition or fire.

If smoke is emitted, switch off or unplug the appliance and
keep the door closed in order to stifle any flames.
Microwave heating of beverages can result in delayed
eruptive boiling. Care must be taken when handling the
container.

The contents of feeding bottles and baby food jars shall be
stirred or shaken and the temperature checked before
consumption, in order to avoid burns.
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* Eggs in their shell and whole hard-boiled eggs should not
be heated in the appliance since they may explode, even
after microwave heating has ended.

» The appliance should be cleaned regularly and any food

deposits removed.

* 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.

+ Failure to maintain the appliance in a clean condition could
lead to deterioration of the surface that could adversely
affect the life of the appliance and possibly result in a

hazardous situation.

2. SAFETY INSTRUCTIONS

2.1 Installation

/N\ 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.
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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.

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 release.

Do not operate the appliance with wet
hands or when it has contact with water.
Do not apply pressure on the open door.
Do not use the appliance as a work
surface or as a storage surface.

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.

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

Do not use microwave function to preheat
the appliance.

/N\ WARNING!
Risk of damage to the appliance.

To prevent damage or discoloration to the

enamel:

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

— 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.

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

« 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.

« 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!

« Make sure the cavity, the turntable and the
door are wiped dry after each use. Steam
produced during the operation of the
appliance condensates on cavity walls and
can cause corrosion.

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

« Fat and food remaining in the appliance
can cause fire and electric arcing when
the microwave function operates.

« Clean the appliance with a moist soft
cloth. Use only neutral detergents. Do not
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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 Internal lighting

/\ WARNING!
Risk of electric shock.

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
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.

3. PRODUCT DESCRIPTION

3.1 General overview

LI

OG0
%//

=
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Control panel
Knob for the heating functions

Display

4. CONTROL PANEL

4.1 Turning the appliance on and off
To turn on the appliance:

1.

Press the knobs. The knobs come out.

8 ENGLISH

* Use only lamps with the same
specifications.

2.6 Service

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

2.7 Disposal

/\ WARNING!
Risk of injury or suffocation.

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

« Disconnect the appliance from the mains
supply.

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

Control knob
Heating element

@ Microwave generator
Lamp

B Fan

El Turntable shaft

3.2 Accessories

¢ Turntable set
To place food and cookware on it.
Maximum load: 4 kg.

* Grill rack set
To grill. The set includes: Low rack, High
rack.

2. Turn the knob for the heating functions to
select a function.
3. Turn the control knob to adjust settings.



To turn off the appliance: turn the knob for the

heating functions to the off position @

4.2 Control panel overview

The appliance is locked.

Submenu: Assisted Cooking.

Submenu: Settings

Microwave function is activated.

Minute minder is activated.

@ Press to set timer functions.
ﬁ] Press and hold to set the function:
Lock.
O Press to turn the appliance lamp on
' and off.
WATT  Press to set: Microwave power.

DD if|&|X]|E

Cooking time is activated.

%
4
o
B

OK Press to confirm your selection.

Time Delayed Start is activated.

4.3 Display indicators

_CBBEE:660E;

h:min:s watt

QLT mr s & =

sTOP

Display with key functions.

5. BEFORE FIRST USE

Uptimer is activated.

Q@

Progress bar - visually indicates when
the appliance reaches the set tempera-
ture or when the cooking time comes to
an end.

/N\ WARNING!
Refer to Safety chapters.

5.1 Setting the time

After the first connection to the mains, wait
until the display shows: "00:00".

1. Turn the control knob to set the time.
2. Press OK.

5.2 Initial preheating and cleaning

Preheat the empty appliance before the first

use and contact with food. The appliance can

6. DAILY USE

/\ WARNING!
Refer to Safety chapters.

emit unpleasant smell and smoke. Ventilate
the room during preheating.

1.

2,

Set the function [J. Let the appliance
operate for 1 h.

Turn off the appliance and wait until it is
cold.

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

Standard heating functions

True Fan Cooking
To roast meat and bake cakes. Set a lower

temperature than for Conventional Cooking
as the fan distributes heat evenly in the oven
interior.

Grill
To grill thin pieces of food and to toast bread.

]

Turbo Grilling
To roast large meat joints or poultry with
bones on one shelf position. To bake gratins
and to brown.

Microwave functions

Defrost
Defrosting various types of food, power
range: 100 - 200 W

@ Reheat
Heating up pre-prepared meals, power range:

300-700 W

@ Popcorn
Preparing popcorn bags, power range: 600 -
800 W

=| Microwave
Heating up, cooking, power range: 100 - 1000
w

Microwave combi functions

_@ Turbo Grilling + MW

= To roast large pieces of meat on one shelf po-
sition. To bake gratins and to brown. The
function with MW boost, power range: 100 -
400 W.

_@ True Fan Cooking + MW
= Baking on one shelf position. The function
with MW boost, power range: 100 - 400 W.

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

There are additional heating functions
available in the submenu: Assisted Cooking.
Refer to "Daily use" chapter, Assisted
Cooking.

For general energy saving recommendations
refer to "Energy Efficiency" chapter, Energy
saving tips.

10 ENGLISH

6.2 Setting: Heating functions

1. Turn the knob for the heating functions to
select a heating function.

2. Turn the control knob to set the
temperature.

3. Press OK.

6.3 Setting: Microwave functions

1. Insert the food into the appliance.

2. Turn the knob for the heating functions to
select the microwave function.

The display shows: duration and microwave

power.

3. Press OK to start with default settings.

4. To adjust the duration turn the control

knob. Press OK.

5. To adjust the microwave power press
WATT and turn the control knob. Press
OK.

You can adjust settings while cooking.

@

If you open the door, the microwave
function stops. To start it again, close the

door. Press OK,

6.4 Setting: Microwave combi
functions

Microwave combi functions combine standard

heating functions with microwave boost to

shorten cooking time and improve cooking
results.

1. Insert the food into the appliance.

2. Turn the knob for the heating functions to
select the microwave combi function.

The display shows: temperature and

microwave power.

3. Press OK o start with default settings.

4. To adjust the temperature turn the control
knob. Press OK.

5. To adjust the microwave power press
WATT and turn the control knob. Press
OK.

You can adjust settings while cooking.




6.5 Entering: Menu =

Open the Menu to access additional heating
functions, Assisted Cooking dishes and
settings.

1. Turn the knob for the heating functions to

The display shows ‘/f @
2. Turn the control knob and select the icon

to enter submenu. Press OK,

6.6 Setting: Assisted Cooking

Assisted Cooking submenu consists of a set
of additional heating functions and
programmes that are designed for dedicated
dishes. Programmes start with a suitable
setting. You can adjust the time and
microwave power during cooking.

1. Turn the knob for the heating functions to

2. Turn the control knob to select %. Press
OK.
3. Turn the control knob to select a function

(F1-F...). Press OK,

4. Turn the control knob to select a dish (P1

-P...). Press OK,
5. Place the food inside the appliance.

Press OK.

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

Submenu: Assisted Cooking

The display shows F and a number of the
function that you can check in the table.

F1 Liquid Heating up drinks and soups,
power range: 600 - 1000 W
F2 Melting  Melting chocolate and butter,
power range: 100 - 400 W
Grill + To cook food in short time and
F3 Mw brown it with high grill intensity.

Power range: 100 - 400 W.

Legend

@ Function with microwave power. Use micro-
wave safe accessory.

The display shows P and a number of the
dish that you can check in the table.

Dish Weight Accessory
I%] low rack on turntable, with plate below
. Place a plate in the centre of the turntable under the
P1  Chicken, whole 1-14kg rack. Place the chicken directly on the low rack with
the breast side down. After 25 min, turn the chicken
upside down.
P2 Pork roast 15-2kg @ ceramic or glass casserole dish on turntable
P3 Fish, whole 0.4 -0.5kg
P4 Fish fillet 0.5kg
P5 Broccoli 0.5 kg
- @ ceramic or glass casserole dish on turntable
P6 Cauliflower 0.5kg Add 50 ml of water. Cover the food with a microwave
. safe lid or clingfilm with some holes.
P7 Cauliflower, frozen 0.5 kg
P8 Peas, frozen 0.5 kg
P9 Jacket potatoes 0.5 kg
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Dish Weight Accessory
i @ ceramic or glass casserole dish on turntable
P10 Rice 0.2kg Add 400 ml of water. Cover the food with a micro-
wave safe lid or clingfilm with some holes.
Potato gratin (raw po-
P11 9 ( 1.1kg I%] ceramic or glass casserole dish on turntable

tatoes)

6.7 Changing: Settings &

1. Turn the knob for the heating functions to

2. Turn the control knob to select @ Press
OK.

3. Turn the control knob to select the
setting. Press OK.

4. Turn the control knob to adjust the value.

Press OK.
5. Turn the knob for the heating functions to
the off position to exit Menu.

Submenu: Settings

Setting Value

Setting Value

02 Display brightness 1-5

03 Key tones 1 - Beep, 2 - Click,
3 - Sound off

04 Buzzer volume 1-4

05 Uptimer On / Off

06 Light On / Off

07 Demo mode Activation code:
2468

08 Software version Check

09 Reset all settings Yes / No

01 Time of day Change

7. ADDITIONAL FUNCTIONS

7.1 Lock &

This function prevents an accidental change
of the appliance function.

When activated while the appliance is in use,
it locks the control panel, ensuring that the
current cooking settings continue
uninterrupted.

When activated while the appliance is off, it
keeps the control panel locked, preventing
the appliance from being turned on
unintentionally.

G- press and hold to turn on the function.

A signal sounds. EI - flashes 3 times when
the lock is turned on.

& - press and hold to turn off the function.
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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 (h)
30-115 12.5
120 - 195 8.5
200 - 245 55
250 3

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



The Automatic switch-off does not work with
the functions: Light, Time Delayed Start.

7.3 Cooling fan

When the appliance operates, the cooling fan
turns on automatically to keep the surfaces of

8. CLOCK FUNCTIONS

8.1 Timer functions description

Q To set a countdown timer. When the
Minut timer ends, the signal sounds. This
!n: e function has no effect on the operation
minder of the appliance and can be set at any
time.
To set cooking duration. When the tim-
STOP er ends, the signal sounds and the
Cooking heating function will automatically turn
time 1) off.
@ To postpone the start and / or end of
Time De- cooking.
layed Start
2)
@ To show how long the appliance oper-
" ates. Maximum is 23 h 59 min. This
Uptimer

function has no effect on the operation
of the appliance and can be set at any
time.

1) This function is available only for: True Fan Cooking,
Girill, Turbo Grilling, Turbo Grilling + MW, True Fan
Cooking + MW.

2) This function is available only for: True Fan Cooking,
Grill, Turbo Grilling .

8.2 Setting: Minute minder Q

1. Press @

The display shows: 0:00 and Q
2. Turn the control knob to set the Minute
minder.

3. Press OK. The timer starts counting down
immediately.

8.3 Setting: Cooking time %

1. Turn the knobs to select the heating
function and to set the temperature.

the appliance cool. If you turn off the
appliance, the cooling fan can continue to
operate until the appliance cools down.

2. Press ) until the display shows: 0:00

and stor.
Turn the control knob to set the Cooking
time.

il

4. Press OK. The timer starts counting down
immediately.

5. When the time ends, press OK and turn
the knob for the heating functions to the
off position.

8.4 Setting: Time Delayed Start &

1. Turn the knobs to select the heating
function and to set the temperature.

2. Press ) until the display shows: &S and
START .

3. Turn the control knob to set the start time.

4. Press OK.

The display shows: --:-- & STOP .

5. Turn the control knob to set the end time.

6. Press OK
The timer starts counting down at a set start
time.

7. When the time ends, press OK and turn
the knob for the heating functions to the
off position.

8.5 Setting: Uptimer ©)

1. Turn the knob for the heating functions to
— to enter Menu.

2. Turn the control knob to select {0 /
Uptimer. Refer to "Daily Use" chapter,
Menu: Settings.

3. Press OK

4. Turn the control knob to turn the Uptimer
on and off.

5. Press OK,
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8.6 Setting: Time of day
1. Turn the knob for the heating functions to
— to enter Menu.

2. Turn the control knob to select et / Time
of day. Refer to "Daily use" chapter,
Menu: Settings.

9. USING THE ACCESSORIES

/\ WARNING!
Refer to Safety chapters.

9.1 Inserting accessories

Use only suitable cookware and material.
Refer to "Hints and tips" chapter, Microwave
suitable cookware and materials.

Turntable set

Use only the turntable set supplied with the
appliance. Always cook food on the turntable
set. Place the roller guide around the
turntable shaft. Place the turntable glass on
the roller guide. To allow the turntable set to
operate properly, ensure that the indentations

10. HINTS AND TIPS

10.1 Cooking recommendations

Cooking and baking processes are only
suitable on one level.

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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3. Turn the control knob to set the clock.
4. Press OK,

on the base of the glass plate are matched
with the turntable shaft.

Grill rack set

Place the grill rack with the silicon caps down
on the turntable set.

For Microwave and Microwave combi heating
functions only low grill rack is recommended.

Your appliance may cook differently than your
previous appliance. The hints below show
recommended heating functions and settings
for cooking time for specific types of the food.

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

For energy saving tips refer to "Energy
efficiency" chapter.



Symbols used in the tables:

g Food type

Accessory

Heating function

ru
~

POWER
~—~

Microwave power (W)

°C Temperature

O

Cooking time (min)

10.2 Information for test institutes

Baking on one level

Tests according to: EN 60350-1, IEC 60350-1, EN 60705, IEC 60705.
When using the rack, place the food directly on it. Place the rack in the centre of the turntable.

&L, = & 1€ O
Small cakes, 20 per tray True Fan Cooking Low rack 160 19-29
1)
Fatless sponge cake True Fan Cooking Low rack - 170 40 - 50
Apple pie 2) True Fan Cooking Low rack - 180 60-70
Toast 3) 4) Grill High rack - 230 6.5-75
Toast 3) 5) Grill High rack - 230 7-8
Sponge cake Microwave - 600 - 6-7
Meatloaf Microwave - 400 - 25-30
Egg custard Microwave Low rack 400 - 18-23
Defrosting minced meat Microwave Low rack 200 - 8-10
(500 g)6)

Cake True Fan Cooking + MW Low rack 100 165 48 - 53
Potato gratin Turbo Grilling + MW - 300 165 33-38
; 7 Turbo Grilling + MW 200 25

Chicken (1100 g)7) Low rack 210
Turbo Grilling - 23-28

1) Place the bottom of a springform pan (& 28 cm) on the low rack.

2) suitable for baking a single cake tin.

3) Preheat the appliance for 8 min.
4) According to: IEC 60350-1:2016.
5) According to: IEC 60350-1:2023.
6) After half of the time, turn the meat upside down over the longest side.

7) Place a plate in the centre of the turntable under the rack. Place chicken directly on low rack with breast side

down. After 25 min, turn the chicken upside down and change the heating function to: Turbo Grilling.
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Additional recipes

&, = & °C O
Meringues 1) True Fan Cooking High rack 2) 100 90 - 180
Scones 1) 3) True Fan Cooking Low rack - 180 15-19
Chicken 4) Turbo Grilling Low rack - 200 85-95
Plated meals, chilled (1 ) 700 3

i 5) Microwave - -
portion) 500 4-6
Liquids in baby bottles 6) Microwave B 1000 h 0.5
Lasagne, frozen (400 g) Turbo Grilling + MW - 200 200 27 -32
Lasagne, frozen (600 g) Turbo Grilling + MW - 200 180 43 -48
Pizza, frozen Turbo Grilling + MW Low rack 200 210 9-11
Grilled vegetables, mixed ~ Turbo Grilling + MW - 300 180 22-27
Roast pork True Fan Cooking + - 300 175 60-70
MW

Stuffed mushrooms Turbo Grilling + MW - 300 180 18 -23
Lasagne with dry pasta Turbo Grilling + MW - 200 160 30-35

sheets / Stuffed cannello-
ni

1) Preheat the appliance until set temperature is reached.

2) Use baking paper.

3) Place the bottom of a springform pan (& 28 cm) on the low rack.

4) Place a plate in the centre of the turntable under the rack. Place chicken directly on low rack with breast side
down. Turn it upside down halfway through the cooking time.

5) Cover the food with a microwavable plastic lid. After 3 min change the microwave power to 500 W and continue

cooking.
6) Place the bottle on the turntable, 3 cm from its edge.
10.3 Microwave recommendations

Do not place the food directly on the turntable
set. Always use the microwave suitable
cookware.

Place the cookware in the center of the
turntable set.

Contact with too hot or too cold items can
break the turntable set.

Turn or stir the food halfway through the
defrosting and cooking time to improve the
results.

Stir liquid dishes from time to time.
Stir the food before serving.
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Put the spoon into the cup or glass when
heating up liquids, to improve heat
distribution and avoid overboiling. The spoon
must not touch any part of the oven interior,
this may cause sparking.

Place the food into the appliance without
packaging. The packaged ready meals can
be put into the appliance only when the
packaging is microwave safe. Refer to "Hints
and tips", Microwave suitable cookware and
materials section.

Do not cover the food when using Microwave
combi functions. Refer to "Daily use" chapter.



Do not use Microwave functions or
Microwave combination functions when there
is no food inside the appliance.

Microwave cooking

Cover the food for cooking or reheating with
microwave functions. If you want to keep a
crust, cook food without a cover.

Do not overcook the dishes by setting the
power and time too high. The food can dry
out, burn or cause fire.

Do not use the appliance to cook eggs or
snails in their shells, because they can burst.
Pierce the yolk of fried egg before reheating
it.

Pierce food with skin or peel several times
before cooking.

Cut vegetables into similar-sized pieces.

After you turn off the appliance, take the food
out and let it stand for a few minutes to allow
the heat distribute evenly.

Microwave defrosting

Place the frozen, unwrapped food on a small
upturned plate with a container below it, or on
a defrosting rack or plastic sieve so that the
defrosting liquid can leak out.

Remove defrosted pieces subsequently.

To cook fruit and vegetables without
defrosting them first, you can use a higher
microwave power.

10.4 Microwave suitable cookware
and materials

For the microwave use only suitable
cookware and materials. Use below table as
a reference.

Check the cookware / material specification
before use.

Cookware / Material

k
w
=y
&
]

Ovenproof glass and porcelain with no metal compo-
nents, e.g. heat-proof glass

Non-ovenproof glass and porcelain without any silver,
gold, platinum or other metal decorations

Glass and glass ceramic made of ovenproof / frost-proof
material

Ovenproof ceramic and earthenware without any quartz
or metal components and glazes which contain metal

Ceramic, porcelain and earthenware with unglazed bot-
tom or with small holes, e.g. on handles

Heat-resistant plastic up to 200 °C

Cardboard, paper

Clingfilm

Microwave clingfilm

Roasting dishes made of metal, e.g. enamel, cast iron

Baking tins, black lacquer or silicon-coated

Cookware for microwave use, e.g. crisp pan

XIXIXILSKSKSIKS T XKL K &
LIXI XIS X XK XKL XL
XIXI XX X|X|X| X| &K X<
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10.5 Power settings
Below data is for guidance only.

900 - 1000 W

* Heating up liquids
8oow

* Simmering rice

* Popcorn

500 - 700 W

» Cooking vegetables

* Heating one-plate meals

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.

» 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.

» Clean the appliance ceiling carefully from
residue and fat.

» 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.

12. TROUBLESHOOTING

/\ WARNING!
Refer to Safety chapters.
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« Simmering stews

» Defrosting and heating ready frozen meals

300 - 400 W

» Cooking / Heating delicate food

« Continuing cooking

* Heating baby food

100 - 200 W

« Defrosting bread, fruit, cakes, pastries,
cheese, butter, meat and fish

* Melting chocolate and butter

Accessories

» Clean all accessories after each use and
let them dry. Before cleaning, wait until the
turntable is cold. There is a risk that the
turntable can break. Keep the roller guide
and the bottom of the cavity clean to
ensure smooth turning of the turntable.
Use only a microfibre cloth with warm
water and a mild detergent. Do not clean
the accessories in a dishwasher.

* Do not clean the non-stick accessories
using abrasive cleaner or sharp-edged
objects.

11.2 Replacing the lamp

/\ WARNING!

Risk of burns, the glass cover may be
hot. Use protective glove when touching
the lamp.

Only service is allowed to replace the lamp.
Contact your Authorised Service Centre.



12.1 What to do if...

Problem

Check if...

You cannot activate or operate the appliance.

The appliance is correctly connected to an electrical
supply.

The appliance does not heat up.

The automatic switch-off is deactivated.

The appliance does not heat up.

The fuse is not blown.

The appliance does not heat up.

Lock is deactivated.

The lamp does not work.

The lamp is burnt out.

The turntable set makes noise.

There is food residue below the turntable set.

The display shows 00:00.

There was a power cut. Set the time of day.

®

If the display shows an error code that is
not in this table, turn the house fuse off
and on to restart the appliance. If the
error code recurs contact an Authorised
Service Centre.

12.2 Service data

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

13. ENERGY EFFICIENCY

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.

We recommend that you write the data
here:

Model (MOD.) :
Product number (PNC):

Serial number (S.N.):

13.1 Product Information for power consumption and maximum time to

reach applicable low power mode

Power consumption in standby

0.8 W

Maximum time needed for the equipment to automatically reach the applicable low power mode

20 min

13.2 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

(only when you use a non-microwave
function).

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.
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Keep food warm Cooking with the lamp off

Choose the lowest possible temperature Turn off the lamp during cooking. Turn it on
setting to use residual heat and keep the food | only when you need it.

warm. The residual heat indicator or

temperature appears on the display.

14. ENVIRONMENTAL CONCERNS

Recycle materials with the symbol C/:l) 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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Velkomin(n) til AEG! bakka pér fyrir ad velja heimilistaekio okkar.

Fa leidbeiningar um notkun, baeklinga, bilanaleit, pjonustu- og vidgerdarupplysingar.
www.aeg.com/support

Med fyrirvara a breytingum.
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1. A ORYGGISUPPLYSINGAR

Fyrir uppsetningu og notkun heimilisteekisins skal lesa
medfylgjandi leidbeiningar vandlega. Framleidandinn ber ekki
abyrgd a neinum meidslum eda skemmdum sem leida af
rangri uppsetningu eda notkun. Geymdu alltaf
leidbeiningarnar a 6ruggum stad par sem audvelt er ad
nalgast peer til sidari notkunar.

1.1 Oryggi barna og vidkvaemra einstaklinga

» Born, 8 ara og eldri og folk med minnkada likamlega-, skyn-
eda andlega getu, eda sem skortir reynslu og pekkingu,
mega nota petta teeki, ef pau eru undir eftirliti eda hafa verid
veittar leidbeiningar vardandi 6érugga notkun teekisins og ef
bau skilja haettuna sem pvi fylgir. Halda skal bornum yngri
en 8 ara gomlum og félki med mjog miklar og fléknar fatlanir
fra heimilistaekinu, nema pau séu undir stédugu eftirliti.
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Hafa aetti eftirlit med bérnum til ad tryggja ad pau leiki sér
ekki med heimilistaekid.

Haltu 6llum umbudum fra bérnum og fargadu peim a
videigandi hatt.

VIDVORUN: Heimilisteekid og adgengilegir hlutar pess hitna
medan a notkun stendur. Haltu bérnum og geeludyrum fjarri
heimilistaekinu pegar pad er i notkun og pegar pad kélnar.
Ef heimilistaekid er med barnalaesingu eetti hun ad vera
virkjud.

Born eiga ekki ad hreinsa eda framkvaema notandaviéhald
a heimilistaekinu an eftirlits.

2 Almennt oryggi

Petta heimilistaeki er eingdngu eetlad til matreidslu.

Petta heimilistaeki er hannad til notkunar innanhuss a
heimilum.

Petta heimilistaeki ma nota a skrifstofum, i herbergjum
hotela, herbergjum gestahusa, baendagistingum og 66rum
sambeerilegum gistirymum par sem notkun er ekki meiri en
almenn (medal) heimilisnotkun.

Einungis til pess heefur adili ma setja upp petta heimilistaeki
og skipta um snuruna.

Ekki ma nota heimilistaekid fyrr en innbyggda virkid hefur
verid uppsett.

Aftengdu heimilisteekid fra rafmagns- og vatnsinntaki adur
en hvers kyns viéhaldsvinna fer fram.

Ef rafmagnssnura er skemmd verdur framleidandi,
vidurkennd pjonustumidstod, eda alika haefur adili ad skipta
um hana til ad fordast heettu vegna rafmagns.

VIDVORUN: Tryggdu ad slokkt sé a heimilistaekinu adur en
pu skiptir um ljési6 til ad fordast moguleika a raflosti.
VIDVORUN: Heimilisteekid og adgengilegir hlutar pess hitna
medan a notkun stendur. Geeta eetti varudar pegar
hitunarelementin eru snert eda yfirbord holrymis
heimilistaekisins.
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Notadu alltaf hanska vid ad taka ur og setja i aukahluti eda
eldfost matarilat.

Notadu adeins pad snuningsbord og
snuningsbordsstudning sem radlagdur er fyrir petta
heimilistaeki.

Ekki kveikja a drbylgjuadgerdinni pegar heimilisteekid er
tomt. Malmhlutar inn i hélfinu kunna ad mynda neista.
Malmilat fyrir mat og drykki eru ekki leyfé medan a
orbylgjumatreidslu stendur. bessi krafa a ekki vid ef
framleidandinn tilgreinir steerd og l6gun malmilata sem
henta fyrir 6rbylgjumatreidslu.

VIDVORUN: Ef hurdin eda hurdapétting er skemmd, ma
ekki nota teekid fyrr en haefur adili hefur lokid vidgerdum a
skemmdri einingu.

VIDVORUN: Einungis til pess haefur adili ma pjénusta eda
sinna vidgerdum sem fela i sér ad fjarleegja hlifina sem
veitir vorn gegn orbylgjum.

VIDVORUN: Ekki ma hita vokva eda matveeli i innsigludum
ilatum. Pau geta sprungid.

Notadu adeins ahodld sem henta til notkunar i
orbylgjuofnum.

Pegar matur er hitadur i plast- eda pappirsilatum skal hafa
auga med heimilistaekinu vegna hugsanlegrar haettu a
ikveikju.

Heimilisaekid er aetlad til pess ad hita matvaeli og drykki.
Purrkun a matveelum eda fatnadi og upphitun a
hliféarpudum, inniskdm, svémpum, rokum klutum og 66ru
sliku getur leitt til heettu & meidslum, ikveikju eda eldsvoda.
Ef teekid gefur fra sér reyk, skal slokkva a teekinu eda taka
pad ur sambandi og hafa hurdina lokada til ad keefa loga.
Hitun drykkja med orbylgjum getur leitt til seinkadrar
gossudu. Gaeta verdur varudar vid medhondlun ilata.
Hraera skal i eda hrista innihald pela og krukka med
barnamat og kanna hitastigid adur en pess er neytt til ad
koma i veg fyrir brunasar.
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» Ekki ma hita egg i skurninni eda heil hardsodin egg i teekinu
bar sem pau geta sprungid, jafnvel eftir ad orbylgjuhitun er

lokid.

* Pprifa parf heimilisteekid reglulega og fjarleegja allar

matarleifar.

* Notadu ekki gufuhreinsibunad til ad hreinsa heimilistaekid.

» Notadu ekki sterk teerandi hreinsiefni eda beittar
malmskofur til ad hreinsa glerhurdina par sem slikt getur
rispad yfirbordid, sem getur aftur leitt til pess ad glerid

brotnar.

« Sé heimilistaekinu ekki haldid hreinu getur pad leitt til slits a
yfirbordsfletinum sem getur haft neikvaed ahrif a liftima
heimilistaekisins og hugsanlega haft haettu i for med sér.

2. ORYGGISLEIDBEININGAR
2.1 Uppsetning

2.2 Rafmagnstenging

/N\ ADVORUN!

Einungis til pess haefur adili ma setja upp
petta heimilistaeki.

/N\ ADVORUN!

Heetta a eldi og raflosti.

* Fjarleegdu allar umbudir.

Ekki setja upp eda nota skemmt
heimilisteeki.

* Fylgdu uppsetningarleidbeiningunum sem
eru a vefsidu okkar.

« Alltaf skal syna adgat pegar heimilistaeki®d
er feert vegna pess ad pad er pungt.
Notadu alltaf 6ryggishanska og lokadan
skobunad.

» Dragdu heimilisteekid ekki & handfanginu.

» Settu heimilistaeki® upp a éruggum og
hentugum stad sem uppfyllir
uppsetningarkrofur.

Haltu lagmarksfjarlaegd fra 66rum
heimilisteekjum og einingum.

+ Adur en pu setur upp ofninn skaltu athuga
hvort hurdin opnast an heftingar.

» Heimilisteekid er utbuid rafstyrdu keelikerfi.
bad parf rafstraum til ad geta gengid.
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« Allar rafmagnstengingar skulu
framkvaemdar af vidurkenndum rafvirkja.

» Heimilisteeki® verdur ad vera jarétengt.

*  Gakktu ur skugga um ad feeribreyturnar a
merkiplotunni séu samhaefar vid
rafmagnsflokkun adalaedar aflgjafa.

* Notadu alltaf rétt isetta innstungu sem ekki
veldur raflosti.

* Notadu ekki fioltengi eda
framlengingarsnurur.

» Gakktu ur skugga um ad rafmagnskléin og
snuran verdi ekki fyrir skemmdum. Ef
skipta parf um rafmagnssnuru verdur
vidurkennd pjonustumidstod okkar ad sja
um pad.

« Ekki lata rafmagnssnururnar snerta eda
koma naleegt hurd heimilisteekisins, eda
skotid undir heimilisteekinu, sérstaklega
pegar pad er i gangi eda hurdin er heit.

« Vorn lifandi og einangradra hluta gegn
raflosti verdur ad vera fest pannig ad ekki
sé haegt ad fjarleegja hana an verkfeera.

* Adeins skal tengja rafmagnskléna vid
rafmagnsinnstunguna i lok
uppsetningarinnar. Gakktu Ur skugga um




ad rafmagnskldin sé adgengileg eftir
uppsetningu.

Ef rafmagnsinnstungan er laus, skal ekki
tengja rafmagnskiéna.

Ekki toga i snuruna til ad taka taekid ur
sambandi. Taktu alltaf um klona.

Notadu adeins réttan einangrunarbuinad:
Linuvarnarstraumloka, 6ryggi (6ryggi med
skrufgangi fjarlaegd ur héldunni), lekalida
og spoélurofa.

Rafmagnsuppsetningin verdur ad vera
med einangrunarbinad sem leyfir pér ad
aftengja teekid fra stofnaed a ollum pdlum.
Einangrunarbunadurinn verdur ad hafa ad
lagmarki 3 mm snertiopnunarvidd.

bessu teeki fylgja rafmagnsklé og -snura.

2.3 Notkun

/N ADVORUN!

Heetta & meidslum, bruna og raflosti eda
sprengingu.

Breytid ekki eiginleikum heimilistaekisins.
Gangid ur skugga um ad loftraestiop séu
ekki stiflud.

Latid heimilisteekid ekki vera an eftirlits a
medan pad er i gangi.

SI6kkvid a heimilistaekinu eftir hverja
notkun.

Farid varlega pegar hurd heimilistaekisins
er opnud a medan pad er i gangi. Heitt loft
getur losnad ut.

Notid ekki heimilistaeki® med blautar
hendur eda pegar pad er i snertingu vid
vatn.

Beitid ekki prystingi @ opna hurd.

Notid ekki heimilistaeki® sem vinnusvaedi
eda geymslusveedi.

Opnid hurd heimilisteekisins varlega.
Notkun efna sem innihalda afengi getur
valdid bléndu af afengi og lofti.

Lattu ekki neista eda opinn eld komast i
snertingu vid heimilisteekid pegar pu opnar
hurdina.

Setjid ekki eldfim efni eda hluti bleytta med
eldfimum efnum i, naleegt, eda a
heimilisteekid.

Ekki nota 6rbylgjuadgerdina til ad forhita
heimilistaekid.

/N\ ADVORUN!

Heetta a eldi og skemmdum a
heimilisteekinu.

* Til ad koma i veg fyrir skemmdir eda
aflitun a gljahudinni:

— setjid ekki alpappir beint a botn
heimilisteekisins.

— setjid ekki vatn beint inn i heitt
heimilisteekid.

— latid ekki raka rétti og rok matveeli vera
inni i heimilistaekinu eftir ad matreidslu
er lokid.

— fari® varlega pegar aukahlutir eru
fiarleegdir eda settir upp.

« Aflitun & glerungnum eda rydfriu stali hefur
engin ahrif a getu eda frammistédu
heimilisteekisins.

* Notadu adeins aukahluti sem fylgja med
pessu heimilisteeki eda sem framleidandi
pess meelir med.

« Alltaf skal elda med hurd heimilisteekisins
lokada.

* Ef heimilistaekid er uppsett bak vid
innréttingarpl6tu (t.d. hurd) pa parf ad
ganga ur skugga um ad hurdin sé aldrei
lokud pegar teekid er i notkun. Hiti og raki
geta safnast upp bak vid lokada
innréttingarplétu og leitt til skemmda a
teekinu, ytra byrdi teekisins eda golfi. pvi
skal ekki loka innréttingarplétunni fyrr en
teeki® hefur nad ad kolna ad fullu eftir
notkun.

2.4 Umhirda og hreinsun

/\ ABVORUN!
Haetta @ meidslum, eldsvoda eda

skemmum & heimilistaekinu.

« Adur en vidhald fer fram skal slokkva &
heimilistaekinu og aftengja rafmagnskiéna
fra rafmagnsinnstungunni.

*  Gakktu ur skugga um ad heimilistaekid sé
kalt. Heetta er a pvi ad glerpl6turnar brotni.

» Skiptid umsvifalaust um glerplétur ef paer
verda fyrir skemmdum. Hafdu samband
vid vidurkennda pjonustumidstod.

« Fardu varlega pegar pu tekur hurdina af
heimilisteekinu. Hurdin er pung!

*  Gakktu ur skugga um ad holrymid og
snuningsbordid sé purrkad eftir hverja
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notkun. Gufa sem kemur af notkun
heimilisteekisins safnast saman a veggjum
holrymisins og getur valdid teeringu.

» Hreinsadu heimilistaekid reglulega til ad
yfirbordsefnin & pvi endist betur.

» Feiti og matarleifar sem verda eftir i
heimilisteekinu geta valdid eldsvoda og
rafneistahlaupi pegar 6rbylgjuadgerdin er i
gangi.

* Hreinsadu heimilistaeki® med mjukum
rokum klut. Notadu adeins hlutlaus
pvottaefni. Notadu ekki neinar vorur med
svarfefnum, stalull, leysiefni eda
malmhluti.

» Ef pu notar ofnasprey skaltu fara eftir
Oryggisleidbeiningum a umbudum pess.

2.5 Innri lysing

/N ADVORUN!
Haetta a raflosti.

» Vardandi ljésin inn i pessari voru og ljos
sem varahluti sem seld eru sérstaklega:
Pessi ljos eru eetlud ad standast
o6fgakenndar adsteedur i heimilistaekjum
eins og hitastig, titring, raka eda til ad

3. VORULYSING
3.1 Almennt yfirlit

iR B o
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N
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Stjérnbord
Hnudur fyrir hitunaradgerdir
Skjar

e

BN EE
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senda upplysingar um rekstrarstodu
teekisins. Pau eru ekki aetlud til ad nota i
60rum teekjum og henta ekki sem lysing i
herbergjum heimila.

« Ppessi vara inniheldur ljosgjafa i
orkunytniflokki G.

* Notadu adeins ljos med sd6mu
teeknilysingu.

2.6 bjonusta

» Haféu samband vié vidurkennda
pjonustumidstod til ad gera vid
heimilistaekid.

* Notadu eingdngu upprunalega varahluti.

2.7 Férgun

/N\ ADVORUN!
Haetta a meidslum eda kofnun.

» Hafdu samband vié stadbundin yfirvold
fyrir upplysingar um hvernig skuli farga
heimilistaekinu.

« Aftengdu teekid fra rafmagni.

« Klipptu rafmagnssnuruna af upp vid
heimilistaekid og fargadu henni.

Stjornhnadur
Hitunareining
A Orbylgjugjafi
Ljos

B Vifta

El Snuningsbordsas

3.2 Aukabunadur

* Snuningsdiskasett
Settu mat og matarilat a hana.
Hamarksalag: 4.kg

« Grillgrindarsett
Til ad grilla. Settid inniheldur: Lag grind,
Ha grind.



4. STJORNBORD

4.1 Kveikt og slokkt a
heimilistaekinu

Til ad kveikja a heimilistaekinu:

1. Yttu & hnGdana. Hnadarnir koma ut.

2. Snuadu hnudnum fyrir hitunaradgerdir til
ad velja adgerd.

3. Snudu stjornhnddnum til ad breyta
stillingum.

Til ad slokkva & heimilisteekinu: snidu

hnadnum fyrir hitunaradgerdir i stéduna

slokkt (0]
4.2 Yfirlit yfir stjérnbord

@ Yittu & til ad stilla timastilliadgerdir.

IE] Yttu & og haltu inni til ad kveikja & ad-
gerdinni: Las.

O Yttu & og haltu inni til ad kveikja og

slokkva a ljosi heimilisteekisins.

Yttu til ad stilla: Orbylgjuorka.

WATT

oK Yittu & til ad stadfesta val pitt.

4.3 Skjavisar

_CHEARBEAE,

imin:s watt 9

QQW@:z:z' ¥ o=

=

Skjar

med lykiladgerdum.

5. FYRIR FYRSTU NOTKUN

/\ ABVORUN!
Sja kafla um Oryggismal.

5.1 timinn stilltur

Eftir fyrstu tengingu vid rafmagn skaltu bida
par til skjarinn synir: ,,00:00“.

1. Snudu stjéornhnudnum til ad stilla timann.
2. Yttua OK,

Heimilistaekid er leest.

Undirvalmynd: Eldunaradstod.

Undirvalmynd: Stillingar

fif | < X | ED

Valméguleikinn fyrir 6rbylgju er virkjad-
ur.

Minutumeelir er virkjad.

DD

Eldunartimi er virkjad.

)
4
o
B

Seinkun a raesingu er virkjad.

Upptalning er virkjad.

el @

Vinnslustika - synir sjonreent hvenaer
heimilistaekid neer settu hitastigi eda
hveneer eldunartimanum lykur.

5.2 Forhitun og hreinsun

Forhitadu heimilistaekid tomt fyrir fyrstu
notkun og fyrstu snertingu vié matveeli.
Heimilistaekid kann ad gefa fra sér vonda lykt
og reyk. Lofta skal rymid medan a forhitun
stendur.

1. stilitu & adgerdina. Lattu heimilisteekid
ganga i 1 klst.
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2. Slokktu a heimilistaekinu og biddu par til
pad er kalt.

6. DAGLEG NOTKUN

3. Hreinsadu heimilistaekid eingdngu med
trefjaklut, volgu vatni og mildu hreinsiefni.

/N\ ADVORUN!
Sja kafla um Oryggismal.

6.1 Upphitunaradgerdir
Stadladar hitunaradgerdir

Eldun med hefébundnum blaestri
Til ad steikja kjot og baka kokur. Stilltu & leeg-
ra hitastig en a yfir-undir hita par sem viftan
dreifir hitanum jafnt inni i ofninum.

E] Grill

Til ad grilla punnar sneidar af mat og til ad
rista braud.

Blastursgrillun
Til ad steikja stor kjotstykki eda alifuglakjot a
beini & einni hillustédu. Til ad baka gratinrétti
og til ad bruna.

Orbylgjuadgerair

Affrysta
Affrysting margvislegra matartegunda,
orkusvid: 100 - 200 W

@ Urphita |
Upphitun a tilbunum maltidum, orkusvid: 300 -
700 W

@ Poppkorn

Poppa popp i poka, orkusvid: 600 - 800 W

—| Orbylgja
Upphitun, eldun, orkusvié: 100 - 1000 W

Blondud orbylgjuofnsadgerd

_@ Tarbégrillun + 6rbylgja

= Steiking & steerri kjotstykkjum eda alifuglakjoti
a einni hillustédu. Til ad baka gratinrétti og til
ad bruna. Adgerdin med orbylgjuvidbot,
orkusvid: 100 - 400 W.

Eldad med hefdbundnum blaestri + 6rbyl-
gja

Bakstur & einni hillustédu. Adgerdin med or-
bylgjuviébdt, orkusvid: 100 - 400 W.

@
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Ljosid kann ad slokkva sjalfkrafa a sér vid
hitastig undir 80 °C vid sumar
hitunaradgerdir.

Pad eru hitunaradgerdir til vidbotar faanlegar
i undirvalmyndinni: Eldunaradstod. Sja
kaflann ,Dagleg notkun", Eldunaradstod.

Fyrir almennar tillégur um orkusparnad, sja
kaflann ,Orkusparnadur”, Orkusparnadarrad.

6.2 Stilling: Upphitunaradgerdir

1. Snddu hnudnum fyrir hitunaradgerdir til
ad velja hitunaradgerd.

2. Snudu stjornhnddnum til ad stilla
hitastigid.

3. Yttua OK,
6.3 Stilling: Orbylgjuadgerdir

1. Settu matinn inn i heimilisteekid.

2. Snudu hnudnum fyrir hitunaradgerdir til
ad velja orbylgjuadgerdina.

Skjarinn synir: timalengd og 6rbylgjuorku.

3. Yttu a OKtil as byrja med sjalfgefnum
stillingum.

4. Til ad stilla timalengdina skaltu snuda
stiornhnadnum. Yttu 4 OK |

5. Til ad breyta 6rbylgjuorkunni, yttu a
WATT og snudu stjornhnadnum. Yttu &
OK .

bu getur breytt stillingum a medan eldun

stendur.

@

Ef pu opnar hurdina stédvast
orbylgjuadgerdin. Til ad byrja aftur skaltu

loka hurdinni. Yttu a OK .




6.4 Stilling: Blondud
orbylgjuofnsadgerd

Samsettar orbylgjuadgerdir sameina
stadladar hitunaradgerdir vid aukna
orbylgjuorku til ad stytta eldunartima og baeta
eldunararangur.

1. Settu matinn inn i heimilisteekid.

2. Snudu hnudnum fyrir hitunaradgerdir til
ad velja blondudu 6rbylgjuadgerdina.

Skjarinn synir: hitastig og orbylgjuorku.

3. Yttu a OK il as byrja med sjalfgefnum
stillingum.

4. Snuadu stjornhnadnum til ad adlaga
hitastigio. Yttu a OK .

5. Til ad breyta 6rbylgjuorkunni, yttu a
WATT og snusdu stjornhntidnum. Yttu &
OK

bu getu} breytt stillingum a medan eldun
stendur.

6.5 Setja inn: Valmynd =

Opnadu valmyndina til ad fa adgang ad
hitunaradgerdum til vidbotar,
eldunaradstodarréttum og stillingum.

1. Snudu hnadnum fyrir hitunaradgerdir a

Skjarinn synir % {05,
2. Snudu stjornhnadnum og veldu taknid til
ad fara i undirvalmynd. Yttu 4 OK .

6.6 Stilling: Eldunaradstod >¢

Eldunaradstod undirvalmynd samanstendur
af nokkrum hitunaradgerdum til viébotar og
kerfum sem eru honnud fyrir sérstaka rétti.

Kerfin byrja med videigandi stillingu. Pu getur
stillt tima og 6rbylgjuafl medan & eldun
stendur.

1. Snudu hnudnum fyrir hitunaradgerdir a

2. Snudu stjornhnadnum til ad velja ¥ Vit
a Ok

3. Snudu stjornhnadnum til ad velja adgerd
(F1-F..). Yitua OK .

4. Snudu stjérnhnudnum til ad velja numer
réttar (P1-P...). Yitua OK .

5. Settu matveelin i heimilistaekid. Yttu a
OK

6. begér adgerdinni lykur skaltu kanna hvort
maturinn sé tilbdinn. Framlengdu
eldunartimann ef porf er a.

Undirvalmynd: Eldunaradstod

Skjarinn synir F og toélu fyrir adgerdina sem
pu getur athugad i téflunni.

F1 Vokvi Upphitun & drykkjum og supum,
orkusvid: 600 - 1000 W
F2 Ad Braeding & sukkuladi og smjori,
braeda orkusvid: 100 - 400 W
Grill + Til ad elda mat & skommum tima
F3 orbylgja og brina hann med haum grillk-

rafti. Orkusvid: 100 - 400 W.

Merking

% Adgerd med orbylgjuorku. Notadu ilat sem er
oruggt i 6rbylgju.

Skjarinn synir P og télu fyrir réttinn sem pu
getur athugad i toflunni.

Diskur Pyngd Aukahlutur
I%] lag grind & snuningsdiski, med diski undir
A ) Settu diskinn & midjan sndningsdiskinn undir grind-
P1  Kjuklingur, heill 1-14kg inni. Settu kjuklinginn beint & lagu grindina og sntdu
bringunni nidur. Eftir 25 min skaltu snua kjuklingnum
a hvolf.
P2  Svinasteik 1.5-2kg @ pottréttur i keramik eda glerilati a sniningsdiski
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Diskur bPyngd Aukahlutur

P3 Fiskur, heill 0.4-0.5kg

P4 Fiskflok 0.5 kg

P5 Spergilkal 0.5 ki

perg 9 E] pottréttur i keramik eda glerilati & snuningsdiski

P6 Blomkal 0.5kg Beettu vid 50 ml af vatni. Settu lok sem ma fara i 6r-
bylgju eda matarfilmu med nokkrum gétum yfir mat-

P7 Blomkal, frosid 0.5 kg veelin.

P8 Frosnar ertur 0.5 kg

P9 Kartéflur i hydinu 0.5 kg
@ pottréttur i keramik eda glerilati & snaningsdiski

P10 Hrisgrjon 0.2 kg Beettu vid 400 ml af vatni. Settu lok sem ma fara i 6r-
bylgju eda matarfiimu med nokkrum gétum yfir mat-
veelin.

Kartoflugratin (hraar
P11 gratin ( 1.1kg (=] pottréttur i keramik eda glerilati 4 snaningsdiski

kartoflur)

6.7 Breyting a: Stillingar {0

1. Snddu hnadnum fyrir hitunaradgerdir a

2. Snudu stjornhnadnum til ad velja @ Yttu
aOkK

3. Snudu stjornhnadnum til ad velja
valkostinn. Yttu 4 OK .

4. Snudu stjornhnudnum til ad lagfeera
gildia. Yttu a OK .

5. Snudu hnudnum fyrir hitunaradgerdir i
slokkva-stéduna til ad fara at ur Valmynd.

Undirvalmynd: Stillingar

Stilling Gildi

02 Skjabirta 1-5

1 - Pip, 2 - Smellur,

Lykiltonar
03 3 - HIjod af

04 Hljédstyrkur hljodgjafa 1 -4

05 Upptalning Kveikja / Slékkva

06 Létt Kveikja / Slékkva

07 Kynningarhamur Virkjunarko6di: 2468

08 Utgafa hugbunadar Athuga

Stilling Gildi

09 Endursetja allar still- Ja/ Nei

ingar

01 Timidags Breyta

7. VIDBOTARSTILLINGAR

71 Las ®

bessi adgerd kemur i veg fyrir ad adgerd
heimilisteekisins sé breytt fyrir slysni.

Pegar pad er virkjad @ medan heimilistaekid
er i notkun leesir pad stjérnbordinu og tryggir
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ad nuverandi eldunarstillingar haldi samfellt
afram.

begar pad er virkjad @ medan heimilistaekid
er i notkun heldur pad stjérnbordinu leestu og
kemur i veg fyrir ad pad sé dvart kveikt a
heimilisteekinu.



@ - yttu & og haltu inni til a8 kveikja &
adgerdinni.

Hljédmerki heyrist. EI - blikkar prisvar pegar
kveikt er & lasnum.

@ - yttu 4 og haltu inni til ad sldkkva &
adgerdinni.

7.2 Slokkt sjalfvirkt

Ef hitunaradgerdin er virk og engum
stillingum er breytt, slekkur heimilisteekid af
oryggisastaedum sjalfkrafa a ser eftir
akvedinn tima.

C) D (wst)
30-115 12.5
120 - 195 8.5

8. TIMASTILLINGAR

8.1 Lysing a timastilliadgerdum

Q Til ad stilla nidurtalningartima. Pegar

timinn er lidinn hljdmar merkid. Pessi
adgerd hefur engin ahrif & virkni heim-
ilistaekisins og er haegt ad stilla & hana
hvenaer sem er.

Minatumael-
ir

Til ad stilla eldunartima. begar timinn

STOP er lidinn hljdmar merkid og hitunarad-

Eldunartimi gerdin stddvast sjalfkrafa.
1)

@ Til ad fresta reesingu og / eda lokum

. . eldunar.
Seinkun a
rasingu 2)

@ Til ad syna hversu lengi heimilisteekid

. starfar. Hamarkid er 23 kist 59 min.

Upptalning

bessi adgerd hefur engin ahrif a virkni
heimilistaekisins og er haegt ad stilla &
hana hvenger sem er.

1) pessi adgerd er adeins i bodi fyrir: Eldun med hefo-
bundnum blaestri, Grill, Blastursgrillun, Turbogrillun +
orbylgja, Eldad med hefdbundnum blaestri + 6rbylgja.

2) bessi adgerd er adeins i bodi fyrir: Eldun med hefd-
bundnum blaestri, Grill, Blastursgrillun .

(°C) O (wist)
200 - 245 55
250 3

Ef pu att til ad hafa upphitunaradgerd i gangi
fram yfir sjalfvirka timann pegar straumur er
rofinn settu pa i gang eldunartima. Sja
kaflann ,Klukkuadgerdir*.

Slokkt sjalfvirkt virkar ekki med adgerdunum:
Létt, Seinkun a raesingu.

7.3 Viftukaeling

Pegar heimilistaekid gengur kviknar sjalfkrafa
a keeliviftunni til ad halda yfirbordsflétum
heimilisteekisins svolum. Ef pu slekkur a
heimilisteekinu gengur keeliviftan afram
pangad til heimilisteekid kolnar.

8.2 Stilling: Minatumaelir L
1. Ytua®.
Skjarinn synir: 0:00 og AN

2. Snudu stjornhnadnum til ad stilla
klukkustundina Minatumeelir.

3. Yttu a OK . Timinn byrjar ad telja nidur
umsvifalaust.

8.3 Stilling: Eldunartimi s%

1. Snudu hnudnum til ad velja
hitunaradgerdina og til ad stilla hitastigid.

2. Yttua @ pangaad til skjarinn synir: 0:00

0Og stor.
3. Snudu stjgrnhnadnum til ad stilla
klukkustundina Eldunartimi.

4. Yttu a OK, Timinn byrjar aé telja nidur
umsvifalaust.

5. begar timinn er lidinn skaltu yta a OK og
snudu hnudnum fyrir hitunaradgerdir i
stdduna slokkt, yttu a til ad slokkva a
ofninum.
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8.4 Stilling: Seinkun a raesingu &

1. Snudu hnudnum til ad velja

hitunaradgerdina og til ad stilla hitastigid.
2. Yttua @ pangad til skjarinn synir: @ og

START .

3. Snuadu stjgrnhnadnum til ad stilla
upphafstimann.

4. YituaOK,

Skjarinn synir: --:-- & STODVA .

5. Snudu stjornhnidnum til ad stilla
endatimann.

6. Yitua OK.

Timinn byrjar ad telja a stilltum upphafstima.
7. begar timinn er lidinn skaltu yta a OK og

snudu hnudnum fyrir hitunaradgerdir i
stéduna slokkt, yttu a til ad slokkva a
ofninum.

8.5 Stilling: Upptalning ®

1. Snudu hnudnum fyrir hitunaradgerdir &

— til ad fara i Valmynd.

3.
4,

5.

Snudu stjornhnddnum til ad velja i
Upptalning. Sja kaflann ,Dagleg notkun",
Valmynd: Stillingar.

prystu 4 OK,

Snudu stjornhnudnum til ad kveikja og
slokkva a Uptimer-timastilliadgerdinni.

Yitu 4 OK

8.6 Stilling: Timi dags

1.

9. AUKABUNADURINN NOTABUR

snuningsdisknum. Settu rallustyringu i
kringum as snuningsdisksins. Settu
snuningsdiskinn a rullustyringu. Til ad gera
snuningsdisknum kleift ad sntast med réttum
heetti skaltu tryggja ad deeldir nedst a
glerdisknum passi saman vid snuningsskaftid.

/N ADVORUN!
Sja kafla um Oryggismal.

9.1 Aukabunadur settur i

Notadu adeins hentug eldunarahéld og efni.

Skodadu kaflann ,Abendingar og ras-,
Eldunarahdld og efni sem henta 6rbylgju.

Snuningsdiskasett

Notadu adeins snuningsdiskinn sem fylgir
heimilisteekinu. Avallt skal elda mat a
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Snadu hnadnum fyrir hitunaradgerdir a

—til ad fara i Valmynd.

Snudu stjornhnudnum til ad velja {0 /
Timi dags. Sja kaflann ,Dagleg notkun",
Valmynd: Stillingar.

Snudu stjornhnudnum til ad stilla
klukkuna.

Yitu 4 OK

Grillgrindarsett




Settu grillgrindina svo silikonhetturnar snui
nidur & snuningsdiskinn.

10. ABENDINGAR OG RAD

10.1 Radleggingar um eldun

Matreidslu- og bokunarferli henta adeins a
einu stigi.
Hitastig og eldunartimi a téflunum er adeins til

vidmidunar. bad fer eftir uppskriftunum,
geedum og magni hraefnisins sem notad er.

Heimilistaeki pitt kann ad elda & annan hatt en
pad heimilisteeki sem pu attir adur.
Abendingarnar hér ad nedan maela med
hitastillingum og stillingum & eldunartima fyrir
titeknar matartegundir.

Ef pu finnur ekki stillingarnar fyrir akvedna
uppskrift skaltu leita ad svipadri uppskrift.

Fyrir almenn rad um orkusparnad visast til
kaflans ,,Orkunytni®.

Fyrir 6rbylgju- og blandada
orbylgjuhitunaradgerdir er maelt med ad nota
adeins laga grillgrind.

Taknin a toflunni:

Tegund matveela

p =24

Upphitunaradgerd
°C Hitastig

— Aukahlutur

% Orbylgjuorka (W)
"

@ Eldunartimi (min)

10.2 Upplysingar fyrir profunarstofnanir

Bakstur i einni had

Profanir i samraemi vid: EN 60350-1, IEC 60350-1, EN 60705, IEC 60705.
Pegar pu notar grindina skaltu setja matinn beint & hana. Settu grindina i midjuna a

snuningsdisknum.

= - ~ o,
2 = < C O
Litlar kkur, 20 & pldtu 1)  Eldun med hefébundnum Lag grind - 160 19-29
' blaestri
Fitulaus svampkaka Eldun med hefébundnum Lag grind - 170 40 - 50
blaestri
Eplabaka 2) Eldun med hefdbundnum Lag grind - 180 60-70
bleestri
Bausrist 3) 4) Gril Hé grind - 230  65-75
Baudrist 3) 5) Grill Ha grind - 230 7-8
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Svampterta Orbylgja - 600 - 6-7

Kjéthleifur Orbylgja - 400 - 25-30

Eggjabudingur Orbylgja Lag grind 400 - 18-23

Affrysting & kj6thakki Orbylgja Lag grind 200 - 8-10

(500 g)6)

Kaka Eldad med hefébundnum Lag grind 100 165 48 - 53

blaestri + 6rbylgja
Kartoflugratin Tarbogrillun + 6rbylgja - 300 165 33-38
F 7 Tuarbégrillun + érbylgja 200 25

Kjuklingur (1100 g) ) Lag grind 210

Blastursgrillun - 23-28

1) Settu botninn & kékuforminu (9 28 cm) & leegri grindina.

2) Hentugt til ad baka i einu bdkunarformi.
3) Forhitasdu heimilisteekid i 8 min.
4) samkvaemt: IEC 60350-1:2016.
5) Samkvaemt: IEC 60350-1:2023.
6) begar timinn er halfnadur skaltu snta kjétinu & hvolf & langhlidinni.

7) Settu diskinn & midjan snuningsdiskinn undir grindinni. Settu kjukling beint & lagu grindina og snudu bringunni
nidur. Eftir 25 min skaltu snua kjuklingnum & hvolf og breyta hitunaradgerdinni i: Blastursgrillun.

Vidbétaruppskriftir
= - ~ o,

L, = o C O

Marengs 1) Eldun med hefébundn- Ha grind 2) - 100 90 - 180
um blaestri
Skonsur 1) 3) Eldun med hefébundn- Lag grind - 180 15-19
um blaestri

Kjaklingur 4) Blastursgrillun Lag grind - 200 85-95
Matarréttir, kaeldir (1 . ) 700 3

5) Orbylgja - -
skammtur) 500 4-6
Vokvar i pelum fyrir bérn Orbylgja - 1000 - 0.5
6)
Lasagna, frosid (400 g) Turbogrillun + érbylgja - 200 200 27 -32
Lasagna, frosid (600 g) Turbogrillun + érbylgja - 200 180 43 -48
Frosin pitsa Tuarbogrillun + 6rbylgja Lag grind 200 210 9-11
Grillad graenmeti, bland-  Turbdgrillun + érbylgja - 300 180 22-27
ad
Svinasteik Eldad med hefdbundn- - 300 175 60-70

um bleestri + 6rbylgja

Fylltir sveppir Tuarbogrillun + 6rbylgja - 300 180 18 -23
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Lasagna med purrum
pastablédum / Fyllt cann-
elloni

Tuarbogrillun + 6rbylgja

- 200 160 30-35

1) Forhitadu heimilistaekia bangad til hitastiginu er nas.
2) Notadu bdkunarpappir.

3) Settu botninn & kékuforminu (9 28 cm) & leegri grindina.

4) Settu diskinn & midjan snuningsdiskinn undir grindinni. Settu kjukling beint a lagu grindina og sntdu bringunni
nidur. Snudu kjétinu & hvolf pegar eldunartiminn er halfnadur.

5) Hyldu matinn med plastloki sem ma fara i 6rbylgjuofn. Eftir 3 min skaltu breyta érbylgjuaflinu i 500 W og halda

eldun afram.
6) Settu fléskuna & snuningsdiskinn, 3 cm fra braninni.

10.3 Raodleggingar vardandi
orbylgju

Ekki setja matinn beint & snaningssettio.
Avallt skal nota 6rbylgjuefninn med videigandi
eldunarahéldum.

Settu eldunarilatid @ midjan snuningsdiskinn.

Snerting vid of heitan eda kaldan hlut getur
brotid snuningssettid.

Snudu eda hreerdu i matnum pegar
affrystingar- og eldunartiminn er halfnadur til
aod fa betri arangur.

Hraerdu i fljtandi réttum af og til.

Hraedu i matnum adur en hann er borinn
fram.

Settu skeidina i bollann eda glasid pegar pu
hitar upp vokva til ad baeta hitadreifingu og
fordast ad pad sj6di uppur. Skeidin ma ekki
snerta neinn hluta ofnsins, pvi pad getur
valdid neistamyndun.

Settu matinn inn i heimilistaekid an allra
umbuda. Tilbuna rétti i umbudum ma adeins
setja i heimilisteekid pegar umbudirnar eru
druggar fyrir érbylgju. Sja ,Abendingar og
rad“, kaflann Eldunarilat og efni sem henta
orbylgju.

Ekki hylja matinn pegar pu notar samsettar
orbylgjuadgerdir. Sja kaflann ,Dagleg
notkun®.

Ekki nota orbylgjuadgerdirnar eda samsettu
orbylgjuadgerdirnar pegar engin matur er inni
i heimilistaekinu.

Eldun i 6rbylgju

Hylji® matinn sem & ad elda eda hita upp med
orbylgjuadgerdum. Ef pu vilt halda skorpunni
skaltu elda mat an loks.

Ekki ofelda réttina med pvi ad stilla orku og
tima of hatt. Maturinn kann ad porna upp,
brenna, eda valda eldsvoda.

Ekki skal nota heimilisteekid til ad sj6da egg i
skurninni, eda snigla, pvi pau geta sprungid.
Gerdu gat a eggjaraudu spaeleggs adur en pu
hitar pad upp.

Gerdu gat a matveeli sem eru med hud eda
hydi med gaffli nokkrum sinnum fyrir eldun.

Skerdu greenmeti nidur i bita af svipadri
steerd.

Eftir ad pu hefur slokkt a heimilistaekinu skaltu
taka matinn Ut og lata hann standa i nokkrar
minutur svo ad hitinn dreifist jafnt.

Affrysting i 6rbylgju

Settu frosinn, éinnpakkadan mat a litinn disk
a hvolfi, med ilat fyrir nedan, eda a
affrystingargrind eda plastsigti pannig ad
affrystur vokvi renni burt.

Fjarlaegdu svo affryst stykki.

Pu getur notad meiri drbylgjuorku til ad elda
avexti og graeenmeti an pess ad affrysta pa
fyrst.

10.4 Hentug eldunarahéld og efni
fyrir 6rbylgju

Notadu adeins hentug eldunarahdld og efni
fyrir 6rbylgjuna. Notadu téfluna fyrir nedan
sem vidmidun.
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Athugadu taeknilysingu fyrir eldunarahdld/efni
fyrir notkun.

Eldunarahold / efni

sk

®

llll@
l\"_cj

Eldfast gler og postulin &n malmihluta, t.d. hitapolid gler

Ekki eldfast gler og postulin an neinna silfur-, gull- eda
platinuskreytinga eda annarra malmskreytinga

Gler og glerkeramik gert Ur eldfostu/frostpolnu efni

Keramik- og leir an kvars- eda malmihluta og gljaa sem
inniheldur malma

Keramik, postulin og leir med gljaalausum botni eda med
littum g6tum, t.d. & handféngum

Hitapolid plast allt ad 200 °C

Pappi, pappir

Matarfilma

Matarfilma fyrir 6rbylgju

Steikardiskar gerdir ar malmi, t.d. glerungshudadir, ar
steypujarni

Bokunarform, svartlokkud eda silikonhtdud

Eldunarahdld til notkunar i érbylgju, til deemis skuffa til ad
baka flogur

XX XL KK X LKIKS L« 1&
LI X XK X XK XK K XK
XX X|X|X|X[X| X| &K X<

10.5 Orkustillingar

Upplysingarnar ad nedan eru adeins il
vidmidunar.

900 - 1000 W

* Upphitun & vokva

soow

« Lata hrisgrjon malla

» Poppkorn

500 - 700 W

» Elda greenmeti

+ Hita maltidir & einum diski

11. UMHIRDA OG HREINSUN

/\ ADVORUN!
Sja kafla um Oryggismal.
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¢ Lata kassur malla

« Affrysting og hitun frosinna maltidéa

300 -400 W

* Eldun / Hita vidkveeman mat

* Halda eldun afram

* Hita barnamat

100 - 200 W

« Affrysting & braudi, avoxtum, kékum,
bakkelsi, osti, smjori, kjoti og fisk

* Breeding a sukkuladi og smjori

11.1 Athugasemdir vardandi prif

Hreinsiefni



* Hreinsadu heimilistaekid ad framan
eingdngu me?d trefjaklit med volgu vatni
og mildu hreinsiefni.

» Notadu prifalausn til ad prifa malmfleti.

« priféu bletti med mildu hreinsiefni.

Dagleg notkun

* Hreinsadu heimilisteekid ad innan eftir
hverja notkun. Fituuppséfnun eda adrar
leifar geta valdid eldsvoda.

* Hreinsadu loft heimilistaekisins vandlega til
ad fjarleegja leifar og fitu.

» Ekki geyma mat i heimilistaekinu lengur en
i 20 minutur. burrkadu heimilistaekid ad
innan eingdngu med ortrefjaklut eftir
hverja notkun.

Aukabunadur

+ Pprifdu alla aukahluti eftir hverja notkun og
leyfdu peim ad porna. Biddu par til
snuningsbordid hefur nad ad koélna adur
en pad er prifid. Pad er heetta &4 ad

12. BILANALEIT

/N\ ADVORUN!
Sja kafla um Oryggismal.

12.1 Hvad skal gera ef...

snuningsbordid geti brotnad. Haltu
rullustyringunni og botni holrymisins hreinu
til ad tryggja snuning a snuningsdisknum.
Notid eingdngu trefjaklut med heitu vatni
og mildu hreinsiefni. Ekki skal hreinsa
aukahlutina i upppvottavél.

* Ekki prifa vidlodunarfriu aukahlutina med
slipandi hreinsiefni eda hlutum med
beittum branum.

11.2 Skipt um ljosio

/N ABVORUN!

Haetta & ad pu getir brennt pig, glerhlifin
getur verid heit. Notadu hlifdarhanska
begar pu snertir ljosaperuna.

Adeins vidgerdarpjonustuadilar mega skipta
um ljésaperuna. Hafié samband vid
vidurkennda pjonustumidstod.

Vandamal

Athugadu eftirfarandi...

Ekki er haegt ad reesa eda nota heimilisteekio.

Heimilistaekid er rétt tengt vié rafmagn.

Heimilistaekid hitnar ekki.

Slokkt hefur verid a Slokkt sjalfvirkt-adgerdinni.

Heimilistaekid hitnar ekki.

Rafmagnsoérygginu hefur ekki slegid ut.

Heimilistaekid hitnar ekki.

Las hefur verid afvirkjadur.

Ljésid virkar ekki.

Ljésaperan er onyt.

Snuningsdiskurinn skapar havada.

Matarleifar eru undir sniningsdisknum.

Skjarinn synir 00:00 .

Rafmagnid for af. Stilltu tima dags.

®

Ef skjarinn synir villukoda sem er ekki i
bessari toflu skaltu slokkva og kveikja
afttur a 6ryggistodflunni a heimilinu og
endurreesa sidan heimilistaekid. Ef
villukédinn kemur aftur upp skaltu hafa
samband vid vidurkennda

pjonustumidstod.

12.2 Pjénustugogn

Ef pu getur ekki sjalf(ur) fundid lausn a
vandamalinu skaltu hafa samband vid
s6luadila eda vidurkennda pjonustumidstoo.

baer naudsynlegu upplysingar sem
pjonustumidstodin parf @ ad halda eru a
merkiplotunni. Merkiplatan er stadsett a fremri
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rammanum a heimilistaekinu. HUn er synileg
pbegar pu opnar ofninn. Fjarleegdu ekki
merkiplotuna af heimilistaekinu.

Vido malum med pvi ad pu skrifir
upplysingarnar hér:

13. ORKUNYTNI

Médel (MOD.) :

Vérunuamer (PNC):

Radnumer (S.N.):

13.1 Voruupplysingar fyrir orkunotkun og hamarkstima til ad na videigandi

lagorku-ham
Rafmagnsnotkun i bidham 0.8 W
Hamarkstimi sem parf til ad bunadurinn nai sjalfkrafa videigandi lagorku-ham 20 min

13.2 R46 um orkusparnad

Eftirfarandi rad hér ad nedan munu hjalpa pér
ad vid orkusparnad pegar pu notar
heimilistaekid pitt.

Geettu pess ad hurdin a heimilistaekinu sé
almennilega lokud pegar teekid er i gangi.
Ekki opna hurdina & heimilisteekinu of oft a
medan eldad er. Haltu kanti hurdarinnar
hreinum og gaettu pess ad hann sé vel festur
a sinum staod.

Notadu eldhusahéld ur malmi og dokk, mott
ilat til ad baeta orkusparnad (adeins pegar pu
notar adgerdir sem ekki eru med 6rbylgju).

Forhitadu ekki heimilisteekid fyrir eldun nema
meelt sé sérstaklega med pvi.

14. UMHVERFISMAL

Endurvinna parf 6ll efni merkt takninu C/:)
Setjid umbudirnar i videigandi sorpilat til
endurvinnslu. Leggid ykkar ad morkum til
verndar umhverfinu og heilsu manna og dyra
og endurvinnid rusl sem fylgir raftaeekjum og
raftreenum bunadi. Hendid ekki

38 ISLENSKA

Hafdu eins stutt hlé i bakstrinum og mogulegt
er pegar pu undirbyrd nokkra rétti i einu.

Eldun me?d viftu
Pegar mogulegt er skaltu nota
eldunaradgerdir med viftu til ad spara orku.

Halda mat heitum

Veldu leegstu mdgulegu hitastillinguna til ad
nota afgangshita og halda matnum heitum.
Visirinn fyrir afgangshita eda hitastig birtist &
skjanum.

Eldun med ljosio slokkt

Slokktu a ljésinu medan a eldun stendur.
Kveiktu adeins & pvi pegar pu parft pess.

heimilistaekjum sem merkt eru med takninu

E i venjulegt heimilisrusl. Farid med voruna i
naestu endurvinnslustéd eda hafid samband
vid sveitarfélagid.






aeg.com

867381457-A-242024 @ c E



	INSTALLATION / UPPSETNING
	CONTENTS
	1.  SAFETY INFORMATION
	1.1 Children and vulnerable people safety
	1.2 General Safety

	2. SAFETY INSTRUCTIONS
	2.1 Installation
	2.2 Electrical connection
	2.3 Use
	2.4 Care and cleaning
	2.5 Internal lighting
	2.6 Service
	2.7 Disposal

	3. PRODUCT DESCRIPTION
	3.1 General overview
	3.2 Accessories

	4. CONTROL PANEL
	4.1 Turning the appliance on and off
	4.2 Control panel overview
	4.3 Display indicators

	5. BEFORE FIRST USE
	5.1 Setting the time
	5.2 Initial preheating and cleaning

	6. DAILY USE
	6.1 Heating functions
	6.2 Setting: Heating functions
	6.3 Setting: Microwave functions
	6.4 Setting: Microwave combi functions
	6.5 Entering: Menu
	6.6 Setting: Assisted Cooking
	Submenu: Assisted Cooking

	6.7 Changing: Settings
	Submenu: Settings


	7. ADDITIONAL FUNCTIONS
	7.1 Lock
	7.2 Automatic switch-off
	7.3 Cooling fan

	8. CLOCK FUNCTIONS
	8.1 Timer functions description
	8.2 Setting: Minute minder
	8.3 Setting: Cooking time
	8.4 Setting: Time Delayed Start
	8.5 Setting: Uptimer
	8.6 Setting: Time of day

	9. USING THE ACCESSORIES
	9.1 Inserting accessories

	10. HINTS AND TIPS
	10.1 Cooking recommendations
	10.2 Information for test institutes
	10.3 Microwave recommendations
	10.4 Microwave suitable cookware and materials
	10.5 Power settings

	11. CARE AND CLEANING
	11.1 Notes on cleaning
	11.2 Replacing the lamp

	12. TROUBLESHOOTING
	12.1 What to do if...
	12.2 Service data

	13. ENERGY EFFICIENCY
	13.1 Product Information for power consumption and maximum time to reach applicable low power mode
	13.2 Energy saving tips

	EFNISYFIRLIT
	1.  ÖRYGGISUPPLÝSINGAR
	1.1 Öryggi barna og viðkvæmra einstaklinga
	1.2 Almennt öryggi

	2. ÖRYGGISLEIÐBEININGAR
	2.1 Uppsetning
	2.2 Rafmagnstenging
	2.3 Notkun
	2.4 Umhirða og hreinsun
	2.5 Innri lýsing
	2.6 Þjónusta
	2.7 Förgun

	3. VÖRULÝSING
	3.1 Almennt yfirlit
	3.2 Aukabúnaður

	4. STJÓRNBORÐ
	4.1 Kveikt og slökkt á heimilistækinu
	4.2 Yfirlit yfir stjórnborð
	4.3 Skjávísar

	5. FYRIR FYRSTU NOTKUN
	5.1 tíminn stilltur
	5.2 Forhitun og hreinsun

	6. DAGLEG NOTKUN
	6.1 Upphitunaraðgerðir
	6.2 Stilling: Upphitunaraðgerðir
	6.3 Stilling: Örbylgjuaðgerðir
	6.4 Stilling: Blönduð örbylgjuofnsaðgerð
	6.5 Setja inn: Valmynd
	6.6 Stilling: Eldunaraðstoð
	Undirvalmynd: Eldunaraðstoð

	6.7 Breyting á: Stillingar
	Undirvalmynd: Stillingar


	7. VIÐBÓTARSTILLINGAR
	7.1 Lás
	7.2 Slökkt sjálfvirkt
	7.3 Viftukæling

	8. TÍMASTILLINGAR
	8.1 Lýsing á tímastilliaðgerðum
	8.2 Stilling: Mínútumælir
	8.3 Stilling: Eldunartími
	8.4 Stilling: Seinkun á ræsingu
	8.5 Stilling: Upptalning
	8.6 Stilling: Tími dags

	9. AUKABÚNAÐURINN NOTAÐUR
	9.1 Aukabúnaður settur í

	10. ÁBENDINGAR OG RÁÐ
	10.1 Ráðleggingar um eldun
	10.2 Upplýsingar fyrir prófunarstofnanir
	10.3 Ráðleggingar varðandi örbylgju
	10.4 Hentug eldunaráhöld og efni fyrir örbylgju
	10.5 Orkustillingar

	11. UMHIRÐA OG HREINSUN
	11.1 Athugasemdir varðandi þrif
	11.2 Skipt um ljósið

	12. BILANALEIT
	12.1 Hvað skal gera ef…
	12.2 Þjónustugögn

	13. ORKUNÝTNI
	13.1 Vöruupplýsingar fyrir orkunotkun og hámarkstíma til að ná viðeigandi lágorku-ham
	13.2 Ráð um orkusparnað


