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DA: SIKKERHEDSINFORMATION

LAS DENNE BRUGSANVISNING F@R DU BETJENER APPARATET.
GEM DENNE BRUGSANVISNING TIL FREMTIDIG BRUG.

ELEKTRISK SIKKERHED

Installation af denne ovn ma kun udferes af en autoriseret elektriker. Installatgren
er ansvarlig for at tilslutte apparatet til stremforsyningen i overensstemmelse med
de relevante sikkerhedsanbefalinger.

Hvis ovnen er blevet beskadiget under transporten, méa den ikke tilsluttes.

| tilfeelde af fejl pa eller beskadigelse af apparatet, forsgg da ikke at betjene det.
Reparationer ma kun udfgres af en kvalificeret tekniker. Forkert reparation kan
resultere i betydelig fare brugeren og dennes omgivelser. Hvis ovnen skal repareres,
kontakt da et servicecenter eller din forhandler.

Hvis forsyningsledningen er defekt, skal den udskiftes med en szerlig ledning eller
samling, der kan fas fra producenten eller et autoriseret servicecenter.

Elektriske ledninger og kabler ma ikke komme i bergring med ovnen.

Installer en omnipolaer afbryder med en kontaktébning pad mindst 3 mm mellem
apparatet og lysnettet. Den omnipoleere afbryder skal dimensioneres efter
belastningen og skal overholde gzldende regler (jordledningen ma ikke afbrydes af
afbryderen).

Typeskiltet er placeret p& hgjre side af ovndgren.

ADVARSEL: Der skal slukkes for stremforsyningen til apparatet, nar det repareres
eller renggres.

Veer forsigtig, nar du tilslutter elektriske apparater til stikkontakter i naerheden af
ovnen.

ADVARSEL: Apparatet skal slukkes, fgr lampen udskiftes, for at undga risikoen for
elektrisk stad.

ADVARSEL: Nar ovnen er i drift, bliver de indvendige overflader meget varme.

SIKKERHED UNDER BRUG

Denne ovn er kun beregnet til tilberedning af mad til husholdningsbrug.
ADVARSEL: Under brug bliver ovnens indvendige overflader varme nok til at
forarsage forbraendinger. Ragr ikke ved varmelegemerne eller ovnens indvendige
overflader, fgr de har haft tid til at kele af efter brug.

ADVARSEL: Opbevar aldrig breendbare materialer i ovnen.

ADVARSEL: Ovnens ydre overflader bliver varme, nar apparatet bruges ved hgj
temperatur i leengere tid.

ADVARSEL: Ver forsigtig med at abne ovnlagen, nar du laver mad, da varm luft og

damp hurtigt kan slippe ud.
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ADVARSEL: Ved tilberedning af retter, der indeholder alkohol, kan alkoholen
fordampe pa grund af de hgje temperaturer, og dampen kan bryde i brand, hvis den
kommer i kontakt med en varm del af ovnen; f.eks. et varmelegeme.

Brug ikke vandstraler eller damprensere til renggring af ovnen.

Frosne fadevarer som f.eks. pizzaer skal tilberedes pa risten. Hvis man bruger
bagepladen, kan den blive deformeret pa grund af de store temperaturforskelle.
ADVARSEL: Heeld ikke vand direkte i ovhbunden, nar den er varm. Dette kan
beskadige emaljeoverfladen.

Ovnlagen skal vaere lukket under tilberedningen.

Ovnbunden mé ikke beklaedes med alufolie, og der ma ikke placeres bageplader
eller forme pa den. Aluminiumsfolien blokerer for varmen, hvilket kan resultere i
skader pa emaljeoverfladerne og give darlige tilberedningsresultater.

Frugtsaft kan efterlade pletter, som kan veaere svaere at fjerne fra ovnens
emaljeoverflader.

Ved tilberedning af meget fugtige kager, bar man bruge den medfalgende dybe
bradepande.

ADVARSEL: Stil ikke bageudstyr p& den &bne ovndgr.

ADVARSEL: Dette apparat er ikke beregnet til at blive brugt af sma bern eller
svagelige personer uden tilstraekkeligt opsyn af en ansvarlig person, der sikrer, at de
bruger apparatet pa en sikker méde.

Hvis der ikke indtastes en tilberedningstid, slukker ovnen af sig selv.

Placer altid plader/riste i den gnskede hgjde, mens ovnen er afkglet. Hvis en
plade/rist skal flyttes, mens ovnen er varm, ma grydelapper ikke komme i kontakt
med varmeelementerne.

Brug altid terre grydelapper. Fugtige eller vade grydelapper pa varme overflader kan
give forbraendinger pa grund af damp. Lad ikke grydelapper rgre ved
varmeelementerne. Brug ikke handklaeder eller andre store klude.

Fastgor alt lgstsiddende tgj osv. for du begynder. Bind langt har, sa det ikke haenger
lest, og beer ikke lgstsiddende tgj eller haengende beklaedningsgenstande, sdsom

slips, tgrklaeder, smykker eller dinglende sermer.

SIKKERHED FOR B@RN

Bgrn under 3 ar skal holdes pa afstand af ovnen, nar den er i brug, medmindre de er
under konstant opsyn.

Bern fra 3 &r og under 8 ar ma kun teende/slukke for apparatet, hvis det er placeret
eller installeret i den tilsigtede normale driftsposition, og de er blevet overvaget
eller instrueret i at bruge apparatet pa en sikker made og forstar de involverede
farer.

Bgrn i alderen fra 3 ar og under 8 ar ma ikke tilslutte, regulere og rengare apparatet
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eller udfgre brugervedligeholdelse.

ADVARSEL: Nogle dele af dette produkt kan blive meget varme og forarsage
forbreendinger. Man skal veere seerlig opmaerksom, nar der er bgrn og sarbare
personer til stede.

Dette apparat kan bruges af bgrn fra 8 ar og opefter og personer med nedsatte
fysiske, sensoriske eller mentale evner eller manglende erfaring og viden, hvis de er
blevet overvaget eller instrueret i at bruge apparatet pa en sikker made og forstar
de involverede farer.

Bgrn ma ikke lege med apparatet.

Renggring og brugervedligeholdelse mé ikke udfgres af barn uden opsyn.

Apparatet er ikke beregnet til at blive brugt af personer (herunder bgrn) med
nedsatte fysiske, sensoriske eller mentale evner eller manglende erfaring og viden,
medmindre de er blevet overvéget eller instrueret i brugen af apparatet af en
person, der er ansvarlig for deres sikkerhed.

Born skal veere under opsyn for at sikre, at de ikke leger med apparatet.

Opbevar elektriske apparater uden for barns eller svagelige personers reekkevidde.
Lad dem ikke bruge apparatet uden opsyn.

ADVARSEL: Tilgeengelige dele kan blive varme, nar grillen er i brug. Bgrn skal holdes
vaek.

Nar bgrn bliver gamle nok til at bruge apparatet, er det foraeldrenes eller vaergens
ansvar at sgrge for, at de bliver instrueret i sikker brug af apparatet af kvalificerede
personer.

Lad ikke nogen klatre, std, laene sig, sidde eller haenge pa nogen del af apparatet;
iseer ikke ovndgren, varmeskuffe eller opbevaringsskuffe. Det kan beskadige
apparatet, og det kan veelte og forérsage alvorlig personskade.

ADVARSEL: Ting, der er interessante for bgrn, méa ikke opbevares i apparatet, i skabe
over apparatet eller pa bagsiden af apparatet. Bgrn, der klatrer op pa et apparat for

at nd ting, kan komme alvorligt til skade.

SIKKERHED VED RENG@RING

ADVARSEL: Renggr ikke apparatet, mens det stadig er varmt. Nogle renggringsmidler udvikler

skadelige dampe, nar de anvendes pa en varm overflade. Vade klude eller svampe kan give

forbraendinger pa grund af damp.

Ovnens ydre:

Brug en klud og et mildt renggringsmiddel eller varmt saebevand til renggring af ovnen
udvendigt.
Tor efter med kgkkenrulle eller et tort viskestykke.

Brug ikke skuremidler, setsende renggringsmidler eller slibende produkter.

ovnfronter i rustfrit stal:

Brug ikke stéluld, skuresvampe eller slibemidler. Dette kan beskadige finishen.
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Ovnens indre:
» Brug ikke grove skuresvampe eller renggringssvampe.
s Brug kommercielt tilgaengelige ovnrensemidler for at undgd at beskadige de
emaljerede overflader.
* Brug ovnrensemiddel til at fjerne genstridigt snavs.
Glas i ovndgren:
+ Ovnlagen er udstyret med tre glasplader, der er placeret mod hinanden. Den inderste
og midterste plade kan tages af for at blive rengjort.
« ADVARSEL: Néar dgren tages af ovnen, skal sikkerhedsklipsene ved haengslerne vippes
op, inden dgren kan fjernes (se afsnittet RENG@RING OG VEDLIGEHOLD)
 Brug ikke skrappe renggringsmidler eller skarpe metalskrabere til at renggre
ovndgrens glas, da de kan ridse overfladen, hvilket kan resultere i, at glasset splintres.
+ ADVARSEL: Mens dgren er monteret p& ovnen, kan det resultere i personskade at
fjerne nogle af delene (dgrglasset eller andre dele) fra dgren.
« BEMARK: Glasset kan g i stykker, hvis du bruger for stor kraft; iseer pa kanterne af
frontglasset.
Tilbehar:
» Vask alt bageudstyr og tilbehgr efter hver brug eller efter behov, og ter det af med et
viskestykke. Det er nemt at renggre ved at leegge det i bled i varmt saebevand i ca. 30

minutter.

INSTRUKTIONER FOR BORTSKAFFELSE
Bortskaffelse af emballagematerialet:

* Materialet, der er brugt til at pakke dette apparat ind, kan genbruges.

« Bortskaf emballagematerialet i en passende beholder pa dit lokale affaldsanleeg
Bortskaffelse af gamle apparater:
ADVARSEL: Fgr man bortskaffer gamle apparater, skal man ggre dem ubrugelige, sa de ikke
kan veere en kilde til fare. Dette gores ved at afbryde apparatet fra stremforsyningen og klip
ledningen af apparatet.
For at beskytte miljget er det vigtigt, at gamle apparater bortskaffes pa den rigtige made:

« Apparatet ma ikke bortskaffes sammen med husholdningsaffald.

« Du kan fa oplysninger om offentlige bortskaffelsessteder hos din lokale

renovationsafdeling eller kommune.
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BETYDNING AF OVERKRYDSET SKRALDESPAND

Denne maerkning angiver, at dette produkt ikke ma bortskaffes sammen med

andet husholdningsaffald i hele EU. For at forhindre mulig skade pa miljget

eller menneskers sundhed fra ukontrolleret bortskaffelse af affald, skal det

genbruges ansvarligt for at fremme beeredygtig genbrug af materielle

ressourcer. Hvis du vil returnere din brugte enhed, skal du bruge retur- og [
indsamlingssystemerne eller kontakte den forhandler, hvor produktet blev kgbt. De kan

tage dette produkt med til miljgsikker genanvendelse.

INSTALLATION AF INDBYGNINGSOVNE

+ Den elektriske installation af dette apparat ma kun udfgres af en autoriseret
elektriker.

* Ovnen skal installeres i henhold til de medfglgende instruktioner.

* Fjern den beskyttende film fra dgren efter installationen.

» Installationen skal garantere beskyttelse mod eksponering for stremfarende dele.

» For at sikre, at det indbyggede apparat fungerer korrekt, skal skabet, der indeholder

det, have en passende starrelse. Figurerne nedenfor viser malene pé nichen til

installation under en bordplade eller i et vaegskab.

For at sikre tilstreekkelig ventilation skal bagpanelet p& skabsenheden fjernes. Det er bedst
at installere ovnen, s& den hviler p& to traelister. Hvis ovnen hviler pa en kontinuerlig, flad

overflade, skal der veere en dbning pa mindst 45x560 mm.
\ \
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Panelerne pa de tilstsdende skabe skal veere lavet af varmebestandige materialer. Isaer skal
skabe med finer udvendigt samles med lim, der kan modsta temperaturer pa op til 100 °C.

| overensstemmelse med gaeldende sikkerhedsstandarder ma det ikke vaere muligt at komme
i kontakt med ovnens elektriske dele, nar den er installeret.

Alle dele, som sikrer en sikker drift af apparatet, ma kun kunne fjernes ved hjalp af vaerktgj.
For at fastgere ovnen til skabet skal du dbne ovnens dgr og fastgere den ved at indseette 4

treeskruer i de 4 huller, der er placeret rundt i rammen af ovnen.

ELEKTRISK TILSLUTNING
ADVARSEL: Apparatet méa kun tilsluttes lysnettet af en autoriseret elektriker.
De ovne, der er udstyret med et trepolet stremforsyningskabel, er designet til at fungere med

vekselstrgm. Ledningen til jordforbindelse af apparatet er den gul/grgnne.

Montering af et stremforsyningskabel:
Abn klemrzekken:
»  Brug en skruetraekker til at lasne bolten pa sidetapperne af daekslet til klemraekken;
* Brug en skruetreekker til at lesne de to fastgerelseskroge og loft deekslet til
klemraekken op.

Ggr som falger for at installere kablet:
1
* Fjern klemmeskruen og de tre kontaktskruer L, N og — .
« Fastger ledningerne under skruehovederne ved hjeelp af falgende farveskema: Bla (N),
1
Brun (L) og Gul-Gran ( = )

s Seet forsyningskablet pé plads med klemmen, og luk daekslet til klemraekken.

[N

LN

Tilslutning af forsyningskablet til lysnettet:

Installer et standardiseret stik, der svarer til den belastning, der er angivet pa typeskiltet.
Nar kablet tilsluttes direkte til lysnettet, skal der installeres en omnipoleer afbryder med en
kontaktédbning pa mindst 3 mm mellem apparatet og lysnettet. Den omnipoleere afbryder
skal dimensioneres i henhold til belastningen og skal overholde geldende regler
(jordledningen ma ikke afbrydes af afbryderen).

Forsyningskablet skal placeres, sa det ikke nar en temperatur pd mere end 50 °C i forhold

til rumtemperaturen, hvor som helst i dets leengde, eller beskyttes af isolering, der har en
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passende klassificering.

For apparatet tilsluttes, kontroller:

At ovnen er korrekt og effektivt jordet i overensstemmelse med reglerne om
elektrisk sikkerhed. Sgrg altid for, at jordingen er effektiv; hvis du er i tvivl, skal du
f& en kvalificeret tekniker til at kontrollere systemet. Producenten fralsegger sig
ethvert ansvar for skader, der skyldes et system, der ikke er jordet.

At specifikationerne pa typeskiltet (pa apparatet og/eller emballagen) svarer til
specifikationerne for lysnettet i dit hjem.

At systemets og stikkontakternes elektriske kapacitet kan understgtte apparatets
maksimale effekt, som angivet pé typeskiltet. Hvis du er i tvivl, skal du tilkalde en
kvalificeret tekniker.

At apparatets stik er kompatibelt med stikkontakten. Er de ikke kompatible, tilkald
en kvalificeret tekniker til at udskifte stik og/eller stikkontakt.

At tveersnittet af stikkontakternes kabler passer til den strem, som apparatet

benytter.

Det anbefales ikke at bruge adaptere og/eller forleengerledninger. Hvis det ikke kan undgas,

skal du huske kun at bruge enkelt- eller multiadaptere og forleengerledninger, der

overholder de galdende sikkerhedsforskrifter. | disse tilfselde ma du aldrig overskride den

maksimale stremkapacitet, der er angivet pa adapteren eller forleengerledningen, og den

maksimale effekt, der er angivet pd multiadapteren.

Stik og stikkontakt skal veere let tilgeengelige.
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TILBEH@R

Folgende tilbehgr falger med din ovn:

Ovnrist (x1) Bageplade (x2)

— ="

Bradepande (x1) Stegetermometer (x1)

Bagepladerne, bradepanden og ovnristen skal saettes korrekt ind i sideskinnerne. Veer
forsigtig med varme redskaber og overflader, nar du tager den tilberedte mad ud af ovnen.
Hvis tilbeharet kommer i kontakt med ovnens bund, kan det beskadige emaljeoverfladen.
Bageplader og bradepander, der placeres pé niveau 1 (nederst), skal vaere mindst 2 cm fri af

ovnens bund.

FUNKTIONER
Sikkerhedsafbrydelse:

* Hvis der ikke indtastes en tilberedningstid, slukker ovnen af sig selv efter 5 timer
(med undtagelse af funktionerne Let renggring og Pyrolytisk selvrensning).

» Ovnens elektriske kredslgb er udstyret med en temperaturstyret afbryder. Hvis
ovnen opvarmes til unormalt hgje temperaturer, vil ovnen automatisk slukke for
strgmforsyningen til varmelegemerne. Fortsaetter den hgje temperatur, slukker
ovnen helt.

Kgleventilator:

For at kgle ovnens ydre lag, er nogle modeller udstyret med en kgleventilator. Nar ovnen
bliver varm, aktiveres kgleventilatoren automatisk.

Nar ventilatoren er teendt, vil der veere en luftstream mellem ovndgren og kontrolpanelet.
BEMARK: Selv efter slukning af ovnen, kan ovnens ventilator fortseette med at kale ovnen

ned.
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KONTROLPANEL

0O B8 & O

® & &8 &

AN o 1
]
© v &8 %

Knapper

Beskrivelse

=
Funktionsknap

Tryk pa denne knap for at veelge mellem ovnens forskellige
funktioner (se tabellen FUNKTIONSOVERSIGT).

%

=& Hurtig opvarmning / Bgrnelés

Hvis en bageprocedure er indstillet med et sluttidspunkt, kan

)

Seec(D

man tilvaelge “hurtig opvarmning” ved at trykke pa

N
Tryk og hold *® for at lase kontrolpanelet. Tryk og hold igen,

for at ldse kontrolpanelet op.

(D ON / OFF

Teend- og sluk-knap.

Genvejsknapper:

& af=l=

Visse funktioner kan veelges direkte uden om Funktionsknappen.

Display

Viser de nuvaerende indstillinger.

Justeringsknapper

NNV

Bruges til at eendre indstillinger.

Hjeelpefunktioner

§FO QG

Tryk pa g

85

i ovnen. Efter 2 sek. vises den indstillede temp. igen.

og juster temperaturen med “/\ ” og “V 7,

Tryk pa under opvarmning for at fa vist den nuveerende temp.

Tryk pa @ og juster ur/tid med “/\” og “V'”,

Tryk pa Q for at seette en alarm med “/\” og “ V",

Tryk pa @ for at gemme og veelge mellem gemte funktioner

med “ N or w™N ”.

Lys

Teend/sluk for lampen inden i ovnen.

> Start/Stop

Bruges til at starte/stoppe funktioner samt at bekreefte valg af

funktioner.
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FUNKTIONSOVERSIGT

Over- og undervarme Y Grill og varmluft
Maxi grill - Grill
E Bagning AN} Multi-tilberedning
[N Pizza o) Turbo grill
A Hurtig tilberedning A Skansom tilberedning
A Optgning @w Eco
Haevning = Tallerkenvarmer
‘> Let rengaring i Pyrolytisk selvrensning

GENEREL BRUG AF OVNEN
Indstil uret:
Nar ovnen tilsluttes strem ferste gang, eller efter en stremafbrydelse, vil displayet vise

»12:00«. Tiden kan efterfglgende kun stilles mens ovnen er i standby-tilstand:

1. Tryk pa @

2. Brug justeringsknapperne til at stille tiden.

3. Tryk pa @ igen for at bekraefte indstillingen.

Valg af funktion:

Benyt funktionsknappen eller genjevsknapperne til at veelge den gnskede funktion.

Bekraeft ved at trykke pa ol

Indstilling af temperatur:

Tryk pa B: og indstil temperaturen med justeringsknapperne. Bekraeft ved at trykke péa

-,
[\'-' *

For at eendre temperaturen under tilberedning, tryk ferst pa Rl og derefter pa ‘g Brug sa

justeringsknapperne til at sendre temperaturen og bekraeft til sidst ved at trykke pa ] .
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Indstilling af tilberedningstid:

Tilberedningstiden kan indstilles mens en bageprocedure er igangsat.

1. Tryk gentagne gange péa @ indtil ikonet » P « blinker, og brug herefter

justeringsknapperne til at indstille tilberedningstiden.

2. Vent 3 sekunder eller tryk pa @ for at bekraefte indstillingen.

Efter bageproceduren er afsluttet, vil alarmen lyde og displayet blinke. Tryk p& en vilkarlig
knap for at slukke for alarmen.

OBS! Den lengste bagetid, der kan vaelges er 23:59 timer.

Indstilling af sluttidspunkt:

Sluttidspunktet kan indstilles mens en bageprocedure er igangsat.

1. Tryk gentagne gange pa ®, indtil ikonet » ¥ « blinker, og brug herefter

justeringsknapperne til at indstille sluttidspunktet for tilberedningen.

2. Vent 3 sekunder eller tryk pa @ for at bekraefte indstillingen.
Efter bageproceduren er afsluttet, vil alarmen lyde og displayet blinke. Tryk p& en vilkarlig
knap for at slukke for alarmen.

OBS! Det seneste sluttidspunkt, der kan veelges er kl. 23:59.

Indstilling af tilberedningstid og sluttidspunkt:
Hvis sluttidspunktet indstilles efter tilberedningstiden, udregner ovnen selv start-
tidspunktet.

1. Tryk gentagne gange pa ®, indtil ikonet » P « blinker, og brug herefter

justeringsknapperne til at indstille tilberedningstiden.

2. Tryk pa ®, indtil ikonet » = « blinker, og brug herefter justeringsknapperne til at
indstille sluttidspunktet for tilberedningen.

3. Tryk til sidst pa @ for at bekreefte indstillingerne.
Ovnen vil herefter ga i standby-tilstand ind til det udregnede starttidspunkt.
Efter bageproceduren er afsluttet, vil alarmen lyde og displayet blinke. Tryk pa en vilkarlig

knap for at slukke for alarmen.

Annullér bageprocedure:
1. Enten tryk pa el for at pause proceduren og sluk herefter for ovnen, eller;
2. Hvis et sluttidspunkt er valgt, tryk pa @ indtil ikonet » = « blinker. Skru

sluttidspunktet ned til 0 og tryk pa @ Herved annulleres bageproceduren.
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Tidsstyret alarm:

1. Tryk pa Q ind til ikonet »AD-"- « blinker pa displayet og brug herefter

justeringsknapperne til at indstille alarmen.

2. Tryk pa Q igen for at starte nedteellingen.
Nar tiden er géet, vil alarmen lyde og displayet blinke. Tryk pa en vilkérlig for at slukke for

alarmen.

OBS! Den lengste alarm der kan indstilles er 23:59 timer.

Hurtig opvarmning:

Hvis en bageprocedure er indstillet med bade tilberedningstid samt sluttidspunkt, kan

)
funktionen Hurtig opvarmning tilvaelges ved at trykke pé “""‘é . Dette sikrer en hurtigere

opvarmning af den tomme, kolde ovn.

Barnelas:

o))

1. Tryk og hold *® i 3 sekunder hvorefter ikonet » @ « lyser op pa displayet.

Knapperne pa kontrolpanelet er nu last.

- . 2
2. Tryk og hold igen i 3 sekunder for at lase knapperne op. lkonet » « slukker

igen.

Gem favoritfunktionerne:

N&r en bageprocedure er feerdig og displayet viser » £ «, kan bageproceduren (inkL.

tilberedningstid og temperatur) gemmes ved at trykke og holde @ Der kan gemmes op til

4 bageprocedurer péd en gang, som gemmes fortlgbende under © ! I £3 4,

For at veelge en gemt bageprocedure:

1. | standby-tilstanden, tryk p& @

2. Herefter kan man veaelge mellem de gemte procedurer £ | & T3 {4 med

justeringsknapperne.

3. Nar den gnskede procedure er valgt, tryk pa [:”

Brug af stegetermometer:

BEMARK: Stegetermometret kan kun benyttes sammen med felgende funktioner:

@ X (@)
o)

Over- og undervarme

Bagning Hurtig tilberedning & Eco

() A

Multi-tilberedning Pizza Sk&nsom tilberedning
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1. Placer fgdevaren i ovnen og indszet stegetermometret i fedevaren.

Tilslut stikket til ovnens indgang, der sidder i ovnens hgjre side.

2. Veelg den gnskede funktion, og ikonet » 'ﬁ« vil lyse op pa displayet.

Den gvre linje viser den valgte temperatur for bageproceduren, mens
den nederste linje viser den indstillede temperatur for stegetermometret. Den

forudindstillede temperatur er 80 °C (vist som » 80C « pa displayet).

3. Ved at trykke pa B forste gang, kan man ved hjeelp af justeringsknapperne stille

temperaturen for bage proceduren.

4. Ved at trykke pa B anden gang, blinker ikonet » 'ﬂ« og man kan ved hjeelp af

justeringsknapperne sndre den gnskede kernetemperatur for fedevaren i ovnen.

Kernetemperaturen kan indstilles i intervallet 40-95 °C. Bekraeft aendringen ved at

trykke pa DH
5. Nnar den gnskede kernetemperatur er ndet, slukker ovnen selv for varmelegemerne,

displayet viser » £Vl « og alarmen lyder.

BEMARK: Temperaturen for bageproceduren ma ikke szettes lavere end den indstillede

kernetemperatur.

FUNKTIONSBESKRIVELSER

OVER- OG UNDERVARME

Dette er den klassiske, traditionelle ovntype, hvor det gverste og nederste varmelegeme

teendes. Denne funktion kan bruges til de fleste tilberedninger, men er iseer egnet til
bagning af kager. Med funktionen OVER- OG UNDERVARME bgr man kun bruge én
bradepande eller rist ad gangen, da varmefordelingen ellers bliver ujaevn. Ved at placere
pladen eller risten i forskellige hyldehgjder, kan man balancere varmemeengden mellem top

og bund afhaengig af, om man har brug for mere eller mindre varme fra top eller bund.

A

HURTIG TILBEREDNING

Det gverste og nederste varmelegeme samt blaeseren taendes og sikrer en konstant varme,

der fordeles jeevnt i ovnen. Denne funktion anbefales bl.a. til hurtig opvarmning af sma

frosne eller allerede tilberedte varer.
(,D

@verste, nederste og bageste varmelegeme samt blaeseren taendes og sikrer en konstant

MULTI-TILBEREDNING

varme, der fordeles jeevnt i ovnen. Denne funktion er velegnet til mad, der gerne ma brunes
i overfladen. Ydermere er funktionen egnet til tilberedning péa flere plader/riste pa én gang,
sé laenge tilberedningstiden er den samme.

Blaeseren ggr desuden at man typisk kan benytte en lavere temperaturindstilling end ved
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funktionen OVER- OG UNDERVARME.

[]
PIZZA @

@verste og bageste varmelegeme samt bleeseren teendes. Dette sikrer en varme, der
hovedsageligt kommer fra bunden, og som derfor er velegnet til tilberedning af f.eks. pizza.
Da varmefordelingen ikke er s& jeevn som ved MULTI-TILBEREDNING eller HURTIG
TILBEREDNING, anbefales det kun at benytte en plade/rist af gangen.

A

SKANSOM TILBEREDNING

Nederste varmelegeme samt blaeseren teendes. Velegnet til bagning af wienerbrgd, kager i
staniolforme samt andre madvarer, der kraever bundvarme. Det anbefales at benytte de

nederste hylder til denne funktion.

GRILL

Det gverste varmelegeme teendes. Denne funktion er velegnet til bruning af fgdevarer, der

ikke ngdvendigvis skal veere gennemstegt. Det anbefales at forvarme ovnen samt kun at

benytte de to gverste hylder.

MAXI GRILL

Det gverste varmelegeme teendes. Denne funktion minder om funktionen GRILL, men er
kraftigere og bedre egnet til bruning af stgrre overflader. Det anbefales at forvarme samt

kun at benytte de to gverste hylder.

TURBO GRILL CB

@verste og bageste varmelegeme samt blaeseren taendes. Denne funktion giver avanceret
konvektionstilberedning uden behov for at vende maden, hvilket giver sprede, velsmagende

resultater pa kortere tid, men med mindre brug af olie.

-

GRILL OG VARMLUFT

Det gverste varmelegeme samt blaeseren teendes. Kombinationen af stralevarmen fra
varmelegemet samt den tvungen cirkulation af luften sikrer en god bruning af overfladen

samtidig med at varmen treenger helt ind i maden, men uden at overfladen braender pa.
X

Det bageste varmelegeme samt blaeseren teendes. Dette sikrer en skdnsom, men ensartet

BAGNING

opvarmning. Funktionen er velegnet til bagvaerk der skal haeve under tilberedningen.
Pa grund af bleeseren er det ogsd muligt at tilberede delikate fgdevarer pa flere plader/riste

pa samme tid.

A
OPT@NING Lt

Bleeseren teendes og cirkulerer uopvarmet luft omkring maden. Med denne funktion

halveres optgningstiden for de fleste fadevarer.
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HAVNING

Denne funktion er ideel til fermentering og haevning af f.eks. gaerdej. Denne funktion er

tilgeengelig i temperaturintervallet 35-50 °C.

TALLERKENVARMER [%]
Varm forsigtigt op og hold dine tallerkener varme i ovnen. Denne funktion er tilgaengelig i
temperaturintervallet 40-70 °C.

()
Eco =

Det bageste varmeelement og bleeseren teendes. Dette sikrer en blid, men jeevn
opvarmning. | ECO-tilstand teendes og slukkes det bageste varmeelement i cyklusser pa
henholdsvis 3:00 min og 0:20 min. Dette er for at minimere overdrevent energiforbrug ved

opvarmning af sarte fedevarer og/eller tilberedning af mindre portioner mad.

RENGORING OG VEDLIGEHOLD
RENG@RING AF OVNLAGEN

OBS! Ovnlagen er tung. Ved normal brug skal ovnldgen ikke fjernes, men hvis det er
ngdvendigt at fjerne den, f.eks. for en grundig rengering af glasset, skal du felge disse
instruktioner:

Abn dgren helt (Fig. 1).

Skub sikkerhedsklipsene (A) op i begge sider (Fig. 2).

—

Luk forsigtigt dgren i igen uden at lukke den helt (Fig. 3).
Loft dgren op og af heengslerne (Fig. 4).

Placer lagen pa et blgdt, men fast underlag for at undgé at ridse glasset.

o o pwN

Gentag ovenstdende trin i omvendt reekkefglge for at montere dgren igen.

OBS! Husk at sikre dgren ved at vippe sikkerhedsklipsene ned igen.

BEMARK: Afhaengig af modellen, kan udseendet pa de specifikke dele afvige fra

illustrationerne herover.

Fjernelse af ovnglasset
1. Fjern skruerne i toplisten (vist pa Fig. 5) og laft forsigtigt listen af.

2. Fjern afstandsstykkerne mellem glaslagene.
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Fjern forsigtigt det inderste lag glas (Fig. 6) og laeg det pa en blad overflade.
Er det der behov for det, fjern efterfalgende det midterste lag glas.

OBS! Det yderste lag glas kan ikke fjernes.

Gentag ovenstdende trin i modsat raeekkefglge for at montere glassene igen.

OBS! Husk afstandsstykkerne mellem glaslagene, samt at fastggre toplisten med

skruerne igen.

Fig. 6

Fjernelse af hylder

OBS: Det er kun valgfrit at afmontere teleskopskinnerne, da det er muligt at afmontere

sidekgrestativerne, mens de stadig er monteret.

1.

3.
4.
5.

(Valgfrit) Fjern teleskopskinnerne ved at lgsne de fire clips, der holder dem fast pa
hylderne.

(Valgfrit) Drej bunden af teleskopskinnerne udad (A i Fig. 7) for at fjerne dem fra
hylderne.

Tag fat i midten af hylderne, og tryk dem forsigtigt bagud (mod ovnens bagside).

Tag den forreste stift ud (B i Fig. 7), mens du trykker bagud.

Tag den bageste stift ud (C i Fig. 7), og fjern hylderne.

For at indszette hylderne igen, udfagres ovenstdende trin i modsat reekkefglge.

Fig. 7
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PYROLYTISK SELVRENSNING

ADVARSEL: Ovnen bliver meget varm under pyrolytisk selvrensning, sa der er risiko
for brand inde i ovnen, da lgse madrester, fedt og ke@dsaft kan veere brandfarlige.
ADVARSEL: Ovnens yderside bliver meget varm. Sgrg for, at der ikke placeres noget
op ad ovndgren.

ADVARSEL: Renggr ikke tilbehgr eller andre kgkkenredskaber ved pyrolytisk
selvrensning. Non-stick-belaegninger kan frigive giftige gasser ved hgje temperaturer.
ADVARSEL: Hold bgrn veek fra ovnen ved pyrolytisk selvrensning.

Af sikkerhedsmaessige arsager lases ovnen automatisk, nar den begynder proceduren.
Man kan ferst dbne dgren igen, nar temperaturen er faldet til under 250 °C.
ADVARSEL: Forsgg aldrig p& nogen made at tvinge dgren op under pyrolytisk
selvrensning.

Ovnlyset kan ikke teendes ved pyrolytisk selvrensning.

Far selvrensning

Fjern ovnens tilbehgr inklusiv hylderne.

Tor ovnen af med en fugtig klud.

Renggr dgren og ovnens kanter omkring teetningslisten. OBS! Skrub ikke
teetningslisten.

Serg for at ovndgren er lukket, fgr du begynder den pyrolytiske selvrensning.

Valg af intensitet:

1.

Veelg pyrolytisk selvrensning med funktionsvaelgeren.

2. Tryk pa for at tilgd menuen for valg af intensiteten af den pyrolytiske selvrensning.

3.

Brug justeringsknappen til at veelge mellem de nedenstdende tre intensiteter.

4. Venti 5 sekunder eller tryk pa for at starte funktionen.

Niveau Intensitet Varighed
Lav Ca. 2 timer
Medium Ca. 2,5 timer
Hgj Ca. 3 timer
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4 ¥
LET RENGORING

Denne funktion kan hjelpe med at fjerne madrester inde i ovnen. Funktionen er kun
effektiv til at fjerne let tilsmudsning. Den er ikke effektiv til at fjerne fastbraendte pletter.
Funktion kan kun bruges, nar ovnen er kold.
Fremgangsmade:
1. Fjern alle hylder, plader og riste.
2. Lav en oplgsning af vand (85 %), (hvid) eddike (10 %) og opvaskemiddel (5 %), og
spray den bredt pa lagen, vaeggene og bagvaeggen i ovnrummet.
3. Placer 40 mlvand i et varmebestandig fad i bunden af ovnen.
4. Luk ovndgren og veelg funktionen Let renggring og indstil temperaturen til 130 °C.
5. Sluk ovnen efter 18 minutter.

6. Lad ovnen kgle af inden man terrer overfladen af med en opvreden klud.
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ANBEFALEDE TEMPERATURER OG TILBEREDNINGSTIDER

| tabellen herunder angives der anbefalede temperaturer og tilberedningstider for de

forskellige ovnfunktioner og fgdevaretyper. Disse er kun vejledende og det er brugerens eget

ansvar, at maden er tilstraekkeligt tilberedt.

Funktion Foedevare Veegt | Hyldehgjde | Forvarm- Temp, Tid
(kg) (fra bund) ning (°C) (minutter)
(minutter)
Over- og And 1 3 15 200 65-75
undervarme Okse-/kalvesteg 1 3 15 200 70-75
Fleeskesteg 1 3 15 200 70-80
Mgrdej - 3 15 180 15-20
Teerte 1 3 15 180 30-35
Multi- Pizza (to hylder) 1 2-4 15 220 15-20
tilberedning Lasagne 1 3 10 200 30-35
@ Lam 1 2 10 180 50-60
Hel kylling + kartofler 1 2-4 10 180 60-75
Frugtkage 1 2 10 170 40-50
Vandbakkelse (to hylder) 0,5 2-4 10 190 20-25
Sandkage (en hylde) 0,5 2 10 170 15-20
Sandkage (to hylder) 1,0 2-4 10 170 20-25
Madteerter 1,5 3 15 200 25-30
Grill Torskefillet 1 4 5 Max 10
e Grgntsager 1 3/4 5 Max 10-15
Steak-bgffer 1 4 5 Max 15-20
Optgning Alle frosne fgdevarer - - - - -
A
Maxi Grill Torskefillet 1 5 200 8-10
e Grontsager 1 5 200 6-8
Steak-bgffer 1 5 200 10
Grill og Hel kylling 1,5 3 5 200 55-60
varmluft
A
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Bagning Teerter 0,5 3 15 180 20-30
@ Frugtkage 1 2/3 15 180 40-45
Sandkage 0,5 3 15 160 25-30
Fyldte madpandekager 1,2 2-4 15 200 30-35
Smakager 0,6 2-4 15 190 20-25
Vandbakkelse 0,7 1-3-5 15 180 20-25
Marengs 0,5 1-3-5 15 90 180
Hurtig Frost
tilberedning Pizza 0,3 2 - 250 12
Y Madteerte 0,5 2 - 220 30-35
Fyldt butterdej 0,3 2 - 200 25
Lasagne 0,5 2 - 200 35

Tilberedte feadevarer

Chicken wings 0,4 2 - 200 20-25
Friske fedevarer
Mgrdej 0,3 2 - 200 15-18
Frugtkage 0,6 2 - 180 45
Pizza Pizza 0,5 2 15 220 15-20
@ Okse-/kalvesteg 1 2 10 220 25-30
Hel kylling 1 2/3 10 180 60-70
Turbo grill Steaks m. stegeoverflade 1 3 5 220 8
@ Pomfrittt—;:r fra frost 1 3 5 220 15
Kyllingelar 1 3 5 230 15
Kartoffelbdde 0,5 3 5 230 15
Nuggets/fiskepinde 1 3 5 230 15
Knuste kartofler 1 3 5 220 15

GARANTI OG SERVICE
Ofte stillede spargsmal og fejlfinding:

ADVARSEL: Abn under ingen omstaendigheder ovnens metalkabinet.

Installation, vedligeholdelse og reparationer mé kun udfgres af en kvalificeret og
kompetent person i ngje overensstemmelse med gaeldende nationale og lokale
sikkerhedsbestemmelser.

Reparationer og andet arbejde udfert af ukvalificerede personer kan veere farligt.
Producenten kan ikke holdes ansvarlig for uautoriseret arbejde.

Sgrg for, at der ikke tilfgres stram, fgr vedligeholdelses- eller reparationsarbejdet er

feerdiggjort.
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Problem

Arsag og mulig lgsning

Ovnen varmer ikke

- Ovnen er ikke tilsluttet strgm. Tilslut ovnen.

- Uret er ikke indstillet (f.eks. ved strgmafbrydelse).
Indstil uret.

- Tjek at de pakrsevede indstillinger er sat (temp./tid)
- Tjek at sikringen ikke er gaet. Skift sikringen, eller
tilslut relaeet. Bliver sikringen ved med at g4, tilkald en

autoriseret elektriker.

Ovnen larmer efter den er

slukket

Koleventilatoren kan fortssette med at kaole efter at ovnen

slukker. Dette er normal og ikke en fejl.

Lyset virker ikke

- Tag stikket ud af stikkontakten eller afbryd sikringen.
- Sgrg for at ovnen er kglet af efter brug.

- Drej lampeglasset mod uret for at fjerne det.

- Fjern metalskiven for at renggre glasset.

- Udskift den gamle paere med en ny G9-ovnpeere.

- Saet metalskiven tilbage pa glasset.

- Skru lampeglasset pé igen (skru med uret)

Ujeevn afbagning

Der vil altid vaere en smule forskel i afbagningen. Hvis
afbagningen er meget ujaevn, tjek at den korrekte

temperatur samt hyldehgjde er brugt.

Fejlkoden HE1 vises pé
displayet

- Fejl i temperaturfgleren.

- Kontakt dit lokale servicecenter eller din forhandler.

Fejlkoden HE2 vises pé
displayet

- Fejl i temperaturfgleren.

- Kontakt dit lokale servicecenter eller din forhandler.

TEKNISKE SPECIFIKATIONER

Ovnens ydre dimensioner:

Bredde: 59,4 cm
Dybde: 50,0 cm
Hgjde: 59,5 cm

Speending og frekvens péa stremtilfarslen:

220-240 V~, 50/60 Hz
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LOVPLIGTIG INFORMATION PA OVNE TIL HUSHOLDNINGSBRUG

Information iht. Kommisionens forordning (EU) nr. 66/2014:

Symbol |Veerdi Enhed
Modelidentifikation --- OPY98BA+|---
Ovntype --- Elektrisk |---

ovn

Apparatets masse M 27 kg
Antal ovnrum --- 1 ---
Varmekilde pr. ovnrum (el eller gas) --- El ---
Volumen pr. ovhrum Vv 72 L
Kreevet energiforbrug (el) til opvarmning af en ECelovnrum|0,90 kWh/cyklus
standardiseret last i et ovnrum i en elopvarmet ovn i en
cyklus i traditionel tilstand pr. ovnrum (endelig elenergi)
Kreevet energiforbrug til opvarmning af en standardiseret [ECeiownrum|0,49 kWh/cyklus
last i et ovnrum i en el opvarmet ovn i en cyklus i
varmluftstilstand pr. ovnrum (endelig elenergi)
Energieffektivitetsindeks pr. ovnrum EElovnrum |57,6 ---
Energieffektivitetsklasse --- A++ ---
Energiforbrug i standby-tilstand - 0,97 W
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EFTERSALGSSERVICE

Model: OPY98BA+

Firma WhiteAway A/S
Telefon +45 70 70 29 29
Hjemmeside www.frigor.dk

Relevant information for bestilling af | WhiteAway A/S

reservedele.

Instruktioner til hvor man finder www.frigor.dk
modeloplysningerne i produkt-
databasen, som defineret i
forordning (EU) 65/2014 ved hjeelp af
et weblink, der linker til
modelinformationen, lagret i
produktdatabasen, eller et link til
produktdatabasen og information

om hvordan man finder model-

identifikatoren pa produktet.

BEMARK: Ovenstdende adresse og kontaktnummer kan sndres uden forudgdende varsel.
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EN: SAFETY INSTRUCTIONS

READ THIS INSTRUCTION MANUAL BEFORE USING THIS APPLIANCE FOR THE FIRST TIME.
SAVE THIS INSTRUCTION MANUAL FOR FUTURE USE.

ELECTRICAL SAFETY

» Installation of this oven may only be carried out by an authorised electrician. The
installer is responsible for connecting the appliance to the power supply in
accordance with the relevant safety recommendations.

» If the oven has been damaged during transportation, do not connect it.

* In the event of a fault or damage to the appliance, do not attempt to operate it.

* Repairs should be performed by a licensed technician only. Improper repair may
result in considerable danger to you and others. If your oven needs repair, contact a
Service Centre or your dealer.

+ If the supply cord is defective, it must be replaced by a special cord or assembly
available from the manufacturer or an authorized service center.

* Electrical leads and cables should not be allowed to touch the oven.

* Install an omnipolar circuit-breaker with a minimum contact opening of 3 mm
between the appliance and the mains. The omnipolar circuit breaker should be
sized according to the load and should comply with current regulations (the earth
wire should not be interrupted by the circuit breaker ).

* The rating label is located on the right side of the oven door.

WARNING: The power supply of the appliance shall be turned off when it is being
repaired or cleaned.

» Take care when connecting electrical appliances to sockets near the oven.

«  WARNING The appliance shall be turned off before replacing the lamp to avoid the
possibility of electric shock.

»  WARNING: During oven operation, the interior surfaces become very hot.

SAFETY DURING USE

* This oven has been designed only for cooking for household use.

*  WARNING: During use, the oven interior surfaces become hot enough to cause burns.
Do not touch the heating elements nor the interior surfaces of the oven until they have
had time to cool down.

*  WARNING: Never store flammable materials in the oven.

*  WARNING: The outer surfaces of the oven become hot when the appliance is used at
elevated temperatures for extended periods of time.

*  WARNING: When cooking take care when opening the oven door as hot air and steam
can rapidly escape.

*  WARNING: When cooking dishes that contain alcohol, the alcohol may evaporate due to
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the high temperatures and the vapour can catch fire if it comes into contact with a hot
part of the oven; for example the heating elements.

Do not use high-pressure water cleaners or steam jet cleaners when cleaning the oven.
Frozen foods such as pizzas should be cooked on the oven rack. If the baking tray is
used, it may become deformed due to the great variation in temperatures.

WARNING: Do not pour water directly into the oven bottom when it is hot. This can
cause damage to the enamel surface.

The oven door must be closed during cooking.

Do not line the oven bottom with aluminium foil and do not place any baking trays or
tins on it. The aluminium foil blocks the heat, which may result in damage to the
enamel surfaces and cause poor cooking results.

Fruit juices can leave stains, which can become indelible on the enamel surfaces of
the oven.

When cooking very moist cakes, consider using the complimentary deep pan.
WARNING: Do not rest bake ware on the open oven door.

WARNING: This appliance is not intended for use by young children or infirm persons
without the adequate supervision of a responsible person ensuring that they are using
the appliance safely.

If a cooking time is not entered, the oven will eventually shut itself off.

Always place oven trays/racks at the desired height while the oven is cool. If a tray/rack
must be moved while the oven is hot, do not let the potholders touch the heating
elements.

Always use dry potholders. Moist or damp potholders on hot surfaces may result in burns
caused by steam. Do not let the potholders touch hot heating elements. Do not use
towels or other bulky cloths.

Secure all loose garments, etc. before beginning. Tie long hair so that it does not hang
loose, and do not wear loose fitting clothing or hanging garments, such as ties, scarves,
jewelry, or dangling sleeves.

CHILD SAFETY

Children of less than 3 years should be kept away unless continuously supervised.
Children aged from 3 years and less than 8 years shall only switch on/off the appliance
provided that it has been placed or installed in its intended normal operating position
and they have been given supervision or instruction concerning use of the appliance in
a safe way and understand the hazards involved.

Children aged from 3 years and less than 8 years shall not plug in, regulate and clean
the appliance or perform user maintenance.

WARNING: Some parts of this product can become very hot and cause burns. Particular
attention has to be given where children and vulnerable people are present.

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
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they have been given supervision or instruction concerning use of the appliance in a
safe way and understand the hazards involved.

*  Children shall not play with the appliance.

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

* The appliance is not intended for use by persons (including children) with reduced
physical sensory or mental capabilities, or lack of experience and knowledge, unless
they have been given supervision or instruction concerning use of the appliance by a
person responsible for their safety.

*  Children should be supervised to ensure that they do not play with the appliance.

*  Keep electrical appliances out of reach from children or infirm persons. Do not let
them use the appliances without supervision.

*  WARNING: Accessible parts may become hot when the grill is in use. Children should
be kept away.

*  When children become old enough to use the appliance, it is the legal responsibility of
the parents or legal guardians to ensure that they are instructed in safe operation of
the appliance by qualified persons.

Do not allow anyone to climb, stand, lean, sit, or hang on any part of the appliance;
especially the oven door, warming drawer or storage drawer. This can damage the

appliance, and the unit may tip over, potentially causing severe injury.

*+  WARNING: Items of interest to children should not be stored in the appliance, in
cabinets above the appliance or behind the appliance. Children climbing on an

appliance to reach items could be seriously injured.

CLEANING SAFETY
WARNING: Do not clean the appliance while it is still hot. Some cleaners produce noxious
fumes when applied to a hot surface. Wet cloths or sponges can cause burns caused by
steam.
Oven exterior:
* Use a cloth and a mild cleaning agent or warm soapy water for cleaning the oven
exterior.
» Dry with kitchen paper or a dry towel.
» Do not use scourers, corrosive cleaners or abrasive products.
Stainless steel oven fronts:
+ Do not use steel wool, scouring pads or abrasives. They may damage the finish.
Oven interior:
+ Do not use coarse scouring pads or cleaning sponges.
+ To avoid damaging the enameled oven surfaces, use commercially available oven
cleaners.

* To remove stubborn soil and spills, use an oven cleaner.
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Oven door glass:

* The oven door is equipped with three sheets of glass placed against each other. The
inner and middle sheets can be removed for cleaning.

*  WARNING: Whenever the door is separated from the oven, the clips must be flipped
open before the door can be removed (see the section CLEANING AND
MAINTENANCE).

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

*  WARNING: When the door is mounted, removing some of the parts (the door glass
or some other part) from the door may result in injury.

+ ATTENTION: The glass may break if you use excessive force; especially at the edges
of the front glass.

Accessories:
+ Wash all bakeware and accessories after each use or as needed and dry with a

kitchen towel. To clean easily, soak them in warm soapy water for about 30 minutes.

DISPOSAL INSTRUCTIONS
Disposing of the packaging material:

* The material used to package this appliance is recyclable.

» Dispose of the packaging materials in the appropriate container at your local waste

disposal facility

Disposing of old appliances:
WARNING: Before disposing of old appliances, make them inoperable so that they cannot
be a source of danger. To do this, disconnect the appliance from the mains supply and
cut off the cable from the appliance.
To protect the environment, it is important that old appliances are disposed of in the
correct manner:

* The appliance must not be disposed of with household rubbish.

* You can obtain information about public refuse disposal sites from your local refuse

department or council.
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MEANING OF CROSSED-OUT WHEELED DUSTBIN:

This labelling indicates that this product must not be disposed of with other

household waste throughout the EU. To prevent possible damage to the
environment or human health from uncontrolled waste disposal, it must be

recycled responsibly to promote the sustainable reuse of material resources. If

you want to return your used device, please use the return and collection _
systems or contact the retailer where the product was purchased. They can ensure that this

product is recycled in an environmentally responsible manner.

INSTALLATION OF BUILT-IN OVENS

* The electrical installation of this appliance must be performed only by a licensed
electrician.

* The oven must be installed according to the instructions supplied.

* Remove the protective lining from the door after installation.

» Installation must guarantee protection against exposure to electrically live parts.

* In order to ensure that the built-in appliance functions properly, the cabinet
containing it must be appropriate in size. The figured below give the dimensions of

the cut-out for installation under a counter or in a wall cabinet unit;i/‘"-~-~\,\_’|’/

In order to ensure adequate ventilation, the back panel of the cabinet unit must be removed.
It is advised to installing the oven so that it rests on two strips of wood. If the oven rests on

a continuous, flat surface, there must be an aperture of at least 45x560 mm .
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The panels of the adjacent cabinets must be made of heat-resistant materials. In particular,
cabinets with a veneer exterior must be assembled with glues which can withstand
temperatures of up to 100 °C.

In compliance with current safety standards, contact with the electrical parts of the oven
must not be possible once it has been installed.

All parts, which ensure the safe operation of the appliance, must be removable only with the
aid of a tool.

To fasten the oven to the cabinet, open the door of the oven and attach it by inserting 4

wooden screws into the 4 holes located on the perimeter of the frame of the oven.

ELECTRICAL CONNECTION
WARNING: The appliance may only be connected to the mains by an authorised electrician.
Those ovens equipped with a three-pole power supply cable are designed to operate with

alternating current. The wire for earthing the appliance is the yellow-green one.

Fitting on a power supply cable:
Opening the terminal board:
* Use a screwdriver to loosen the bolt on the side tabs of the terminal board cover
+ Use a screwdriver to unhook the two fixing hooks and pull open the cover of the
terminal board.

To install the cable, proceed as follows:
. 1
* Remove the wire clamp screw and the three contact screws L, N and — .
+ Fasten the wires beneath the screw heads using the following color scheme:

1
Blue (N), Brown (L) and Yellow-Green ( =)

Fasten the supply cable in place with the clamp and close the cover of the terminal
board.

0]

LN

Connecting the supply cable to the mains:

Install a standardized plug corresponding to the load indicated on the rating label. When
connecting the cable directly to the mains, install an omni polar circuit breaker with a
minimum contact opening of 3 mm between the appliance and the mains. The omni polar

circuit breaker should be sized according to the load and should comply with current
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regulations (the earth wire should not be interrupted by the circuit breaker).

The supply cable should be positioned so that it does not reach a temperature of more

than 50 °C with respect to the room temperature, anywhere along its length or

alternatively be protected by insulation having an appropriate rating.

Before connecting the appliance, check that:

The oven is correctly and efficiently earthed in compliance with regulations on
electrical safety. Always ensure that the earthing is efficient; if you have any doubts
call a qualified technician to check the system. The manufacturer declines all
responsibility for damages resulting from a system which has not been earthed.
The specifications indicated on the rating label (on the appliance and/or packaging)
correspond to those of the electrical mains system of your home .

The electrical capacity of the system and sockets will support the maximum power
of the appliance as indicated on the rating label. If you have any doubts, call a
qualified technician.

The socket and appliance plug are compatible. Are they not compatible have the
socket and/or plug replaced by a qualified technician .

The cross section of the socket cables are suitable for the power absorbed by the

appliance.

The use of adapters, multiple sockets and/or extensions, is not recommended. If their use

cannot be avoided, remember to use only single or multiple adapters and extensions which

comply with current safety regulations. In these cases, never exceed the maximum current

capacity indicated on the single adapter or extension nor the maximum power indicated on

the multiple adapter.

The plug and socket must be easily accessible.
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ACCESSORIES

The following accessories are included with your oven:

Oven rack (x1) Baking tray (x2)

—— (T T 57

Deep pan (x1) Probe thermometer (x1) N

The baking trays, deep pan and oven rack

must be inserted correctly into the side runners. When taking out cooked food from the
oven, be careful of hot utensils and surfaces.

Allowing these accessories to contact the bottom surface of the oven can damage the
enameled surface. Trays and pans placed on level 1 (bottom) should clear the bottom

surface of the oven by at least 2 cm.

FUNCTIONS
Safety shutoff:

+ If a cooking time is not entered, the oven will shut itself off after 5 hours (with the
exception of the Light cleaning and Pyrolytic self-cleaning functions).

* The electrical circuitry of the oven features a thermal shutoff system. If the oven
heats to abnormally high temperatures, the system will shut off the power supply to
the heating elements for a period of time. If the elevated temperature continues,
the oven will completely shut off.

Cooling Ventilation

To keep the outer layers of the oven cool, some models are equipped with a cooling fan.
When the oven gets hot, the cooling fan is automatically turned on.

When the fan is on, you will experience an airflow between the oven door and the control
panel.

Note: Even after turning the oven off, the cooling fan can continue to cool down the oven.
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CONTROL PANEL

0O 9 @
0
® & &

AN o 1
]
© v &8 %

Buttons

Descriptions

=
Function button

Press this button to choose between the different oven
functions (see the FUNCTION OVERVIEW table).

N
=& Rapid heating / Child lock

If a baking procedure is set with an end cooking time, it is

55

possible to choose “rapid heating” by pressing ™= .

%

Press and hold ™® to lock the control panel. Press and hold

again to unlock the control panel.

(D ON / OFF

Turn the oven on and off.

Shortcuts:

A le|re/=®

Certain functions can be chosen directly without using the

Function button.

Display

Shows the current settings.

Adjustment buttons
NN

Used to change settings.

Auxiliary functions

FO QG

Press 8 and adjust the temperature with “/\ * and “ *,

While heating up, press B and the actual temp. inside the oven

is displayed. After 2 sec. the set cooking temp. is shown again.

Press @ and adjust the clock/time with “\” and “”,
Press Q to set an alarm with “/\” and “V?”,

Press @ to store or chose between stored functions

with “ A ” an w«™N/ »

£ Light

Turn on/off the light inside the oven.

> Start/Stop

Used to start/stop functions and to confirm settings.
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FUNCTIONS OVERVIEW

Convection A~ Fan assisted grill

Maxi Grill - Grill

(AN} Baking (AN Multi cooking

(AN Pizza o) Turbo grill

A Fast cooking A Delicate cooking

A Defrost @w Eco
Rise — Plate warmer

o Light cleaning i Pyrolytic self-cleaning

GENERAL USE OF THE OVEN
Adjusting the clock:
Once connected with electrical power, or after a power outage, the display will show

»12:00«. The clock can only be set when the oven is in the standby-mode:

1. Press @

2. Use the adjustment buttons to set the time.

3. Press @ again to confirm the setting.

Choose function:

Use the function button or shortcut buttons to select the desired function.

Confirm by pressing bl

Setting the oven temperature:

Press 8: and use the adjustment buttons to adjust the temperature. Confirm by pressing

-,
[\'-' *

To adjust the temperature during cooking, first press bl and then ‘g . Now use the

adjustment buttons to change the temperature and finally confirm by pressing [:”
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Setting the cooking time:

The cooking time can be set while a baking procedure is in progress.

1. Repeatedly press @ until the icon » Pl « flashes on the display, and use the

adjustment buttons to set the cooking time.

2. Wait 3 seconds or press @ to confirm the setting.
After the baking procedure has finished, the alarm will sound and the display will be
flashing. Press any button to stop the alarm.

NOTE: The maximum cooking time that can be set is 23:59 hours.

Setting the end cooking time:

The end cooking time can be set while a baking procedure is in progress.

1. Repeatedly press @ until the icon » = « flashes on the display, and use the

adjustment buttons to set the end cooking time.

2. Wait 3 seconds or press @ to confirm the setting.
After the baking procedure has finished, the alarm will sound and the display will be
flashing. Press any button to stop the alarm.
NOTE: The latest end cooking time that can be set is 23:59 (11.59 pm).

Setting a cooking time and an end cooking time:
If the end cooking time is set after the cooking time, the oven calculates the start time

itself.

1. Repeatedly press @ until the icon » Pl « flashes on the display, and use the

adjustment buttons to set the cooking time.

2. Press @ until the icon » = « flashes on the display, and use the adjustment

buttons to set the end cooking time.

3. Finally press @ to confirm the settings.
The oven will now go into standby mode until the start time is reached.
After the baking procedure has finished, the alarm will sound and the display will be

flashing. Press any button to stop the alarm.

Cancelling the baking procedure:
1. Either press Rl to pause the baking procedure and then turn off the oven, or;
2. If an end cooking time has been selected, press @ until the icon » M « flashes.

Turn the time down to O and press @ Now the baking procedure is cancelled.
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Timer:

1. Press Q until the icon »/r:,]l" « flashes on the display and then use the adjustment

buttons to set the timer.

2. Press D again to start the countdown.
When the time is up, the alarm will sound and the display will be flashing. Press any button
to stop the alarm.

NOTE: The longest timer that can be set is 23:59 hours.

Rapid heating:

If a baking procedure is set with both a cooking time and an end cooking time, the Rapid

)
heating function can be selected by pressing """é . This ensures faster heating of the empty,

cold oven.

Child lock:

) . N
1. Press and hold for 3 seconds after which the icon » " « lights up on the

display. Now the buttons on the control panel are locked.

S con s 2
2. Press and hold again for 3 seconds to unlock the control panel. The icon » «

turns off again.

Save the favourite functions:
When a baking procedure is completed and the display shows » =il «, the baking

procedure (including cooking time and temperature) can be saved by pressing and holding

@. Up to 4 baking procedures can be saved consecutively under 1 L2 13 4,

To select a saved baking procedure:

1. In standby mode, press @

2. You can then select between the saved procedures © | L2 {3 {4 with the

adjustment buttons.

3. When the desired procedure is selected, press [:”

Use of probe thermometer:

NOTE: The probe thermometer can only be used during the following functions:

) (@]
Convection @ Baking A Fast cooking & Eco

]
@ Multi cooking @ Pizza A Delicate cooking
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Place the food in the oven and insert the cooking thermometer into the food.

Connect the plug to the oven input located on the right side of the oven.

1. Select the desired function and the icon » 'ﬂ« will light up on the

display. The upper line shows the selected temperature for the baking
procedure, while the lower line shows the set temperature for the roasting

thermometer. The preset temperature is 80 °C (shown as » 80C « on the display).

2. By pressing B the first time, you can use the adjustment buttons to set the

temperature for the baking procedure.

3. By pressing B the second time, the icon » ﬁ« flashes and you can use the
adjustment buttons to change the desired core temperature for the food in the

oven. The core temperature can be set in the range 40-95 °C. Confirm the change

by pressing DH
4. When the desired core temperature is reached, the oven switches off the heating

elements, the display shows » £iil « and the alarm sounds.

FUNCTION DESCRIPTIONS

CONVECTION

This is the classic, traditional type of oven where the upper and lower heating elements are

switched on. This function can be used for most cooking applications, but is especially
suitable for baking cakes. With the CONVECTION function, you should only use one baking
tray or rack at a time, otherwise the heat distribution will be uneven. By placing the tray or
rack at different shelf heights, you can balance the amount of heat between top and

bottom depending on whether you need more or less heat from the top or bottom.

A

FAST COOKING

The upper and lower heating elements and fan switch on to ensure a constant heat that is
evenly distributed throughout the oven. This function is recommended for quick heating of

small frozen or already cooked items, for example.

MULTI COOKING @)

The top, bottom and rear heating elements as well as the fan switch on to ensure a
constant heat that is evenly distributed throughout the oven. This function is suitable for
food that needs to be browned on the surface. Furthermore, the function is suitable for
cooking on several trays/racks at the same time, as long as the cooking time is identical.
The fan also means that you can typically use a lower temperature setting than with the

CONVECTION function.
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@

The top and rear heating elements and the fan are switched on. This ensures that the heat

PIZZA

comes mainly from the bottom and is therefore suitable for cooking, for example, pizza.
As the heat distribution is not as even as with MULTI COOKING or FAST COOKING, it is

recommended to use only one tray/rack at a time.

GRILL

The upper heating element is switched on. This function is suitable for browning foods that

do not necessarily need to be cooked through. It is recommended to preheat the oven and

only use the top two shelves.

MAXI GRILL

The upper heating element is switched on. This function is similar to the GRILL function,

but is more powerful and better suited for browning larger surfaces. It is recommended to

preheat and use only the top two shelves.

TURBO GRILL Cb

Upper and rear heating elements and fan are switched on. This function provides advanced
convection cooking without the need to turn food, giving crispy, great-tasting results in less

time without all the oil.

FAN ASSISTED GRILL i

The top heating element and fan are switched on. The combination of the radiant heat

from the heater and the forced air circulation ensures a good browning of the surface while

the heat penetrates the food completely, but without burning the surface.

BAKING @

The rear heating element and fan are switched on. This ensures gentle but even heating.

This function is ideal for baked goods that need to rise during cooking.
Thanks to the fan, it is also possible to cook delicate foods on several plates/racks at the

same time.

A
DEFROST Lt

The fan switches on and circulates unheated air around the food. This feature halves the

defrosting time for most foods.

RISING

This function is ideal for fermenting and raising, for example, yeast dough. This function is

available in the temperature range 35-50 °C.
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PLATE WARMER [%]
Gently warm up and keep your plates warm in the oven. This function is available in the
temperature range 40-70 °C.

(o]
Eco =

Rear heating element and fan are switched on. This ensure gentle but even heating. In the
ECO mode, the rear heating element is turned on and off in cycles of 3:00 min and 0:20
min, respectively. This is to minimize excessive energy use when heating delicate foods

and/or cooking smaller batches of food.

CLEANING AND MAINTENANCE
CLEANING THE OVEN DOOR

ATTENTION! The oven door is heavy. During normal use, the oven door does not need to be
removed, but if it is necessary to remove it, e.g. for a thorough cleaning of the glass, follow
these instructions:

1. Open the door fully (Fig. 1).
Push the safety clips (A) up on both sides (Fig. 2).
Carefully close the door again without closing it completely (Fig. 3).
Lift the door up and off the hinges (Fig. 4).

Place the door on a soft but firm surface to avoid scratching the glass.

o g & Wb

Repeat the above steps in reverse order to reinstall the door.

NOTE! Remember to secure the door by tilting the safety clips back down.

NOTE: Depending on the model, the appearance of specific parts may differ from the

illustrations above.

Removing the inner glass panes:
1. Unscrew the top panel (shown in Fig. 5) and carefully lift the panel off.
2. Remove the spacers between the glass layers.

3. Carefully remove the inner layer of glass (Fig. 6) and place it on a soft surface.
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4. If necessary, remove the centre layer of glass afterwards.
NOTE! The outer layer of glass cannot be removed.
5. Repeat the above steps in reverse order to reinstall the glass.

NOTE! Remember the spacers between the glass layers and to reattach the top

panel with the screws.

Fig. 6

Removing the side runners
NOTE: It is only optional to remove the telescopic rails, as it is possible to remove the side
runners with them still being attached.
1. (Optional) Remove the telescopic rails, buy loosening the four clips holding them to
the side runners.
2. (Optional) Twist the bottom of the telescopic rails outwards (A in Fig. 7) to remove
them from the side runners.
3. Grab the middle of the side runner and gently press it backwards (towards the back
of the oven).
4. While pressing backwards, take out the front pin (B in Fig. 7).
5. Take out the back pin (C in Fig. 7) and remove the side runner.

To insert the side runners, perform the above steps in the opposite order.

Fig. 7
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PYROLYTIC SELF-CLEANING

WARNING: The oven becomes very hot during pyrolytic self-cleaning, so there is a risk
of fire inside the oven as loose food residues, grease and meat juices can be
flammable.

WARNING: The outside of the oven becomes very hot. Make sure that nothing is
placed against the oven door.

WARNING: Do not clean accessories or other cooking utensils by pyrolytic self-
cleaning. Non-stick coatings can release toxic fumes at high temperatures.
WARNING: Keep children away from the oven during pyrolytic self-cleaning.

For safety reasons, the oven locks automatically when it starts the procedure. You
can only open the door again when the temperature has dropped below 250°C.
WARNING: Never attempt to force the door open in any way during pyrolytic self-
cleaning.

The oven light cannot be switched on during pyrolytic self-cleaning.
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Before self-cleaning:
*+ Remove the oven accessories including the side runner rack.
*  Wipe down the oven with a damp cloth.
* Clean the door and the edges of the oven around the sealing strip. ATTENTION Do not
scrub the sealing strip.

* Make sure the oven door is closed before initiating the pyrolytic self-cleaning.

Selecting intensity:

1. Select pyrolytic self-cleaning with the function selector.

Press to access the menu for selecting the intensity of the pyrolytic self-cleaning.

3. Use the adjustment knob to choose between the three intensities below.

4. Wait for 5 seconds or press to start the function

Level Intensity Duration

1 Low Approx. 2 hours
2 Medium Approx. 2.5 hours
3 High Approx. 3 hours

+i
LIGHT CLEANING

This function can help remove food residue inside the oven. The function is only effective
for removing light soiling. It is not effective for removing burnt-on stains. Function can only
be used when the oven is cold.
Procedure:
1. Remove all shelves, plates and grates.
2. Make a solution of water (85%), (white) vinegar (10%) and detergent (5%) and spray it
widely on the oven door, walls and back wall of the oven compartment.
Place 40 ml of water in a heat-resistant dish in the bottom of the oven.
4. Close the oven door and select the Light cleaning function and set the temperature
to 130 °C.
5. Switch off the oven after 18 minutes.

Let the oven cool down before wiping the surface with a wrung-out cloth.
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RECOMMENDED TEMPERATURES AND COOKING TIMES

The table below shows recommended temperatures and cooking times for the different

oven functions and food types. These are for guidance only and it is always the user's

responsibility to ensure that the food is adequately cooked.

Function Food Weight | Rack Preheating Temp. Cooking
(in kg ) | position | (minutes) (°C) time
(from (minutes)
bottom)
Convection Duck 1 3 15 200 65-75
Roast veal or beef 1 3 15 200 70-75
Pork roast 1 3 15 200 70-80
Biscuits (short pastry) - 3 15 180 15-20
Tarts 1 3 15 180 30-35
Multi Cooking | Pizza (on 2 racks) 1 2-4 15 220 15-20
@ Lasagna 1 3 10 200 30-35
Lamb 1 2 10 180 50-60
Roast chicken +potatoes 1 2-4 10 180 60-75
Fruitcake 1 2 10 170 40-50
Cream puffs (on 2 racks) 0.5 2-4 10 190 20-25
Sponge cake (on 1 rack) 0.5 2 10 170 15-20
Sponge cake (on 2 racks) 1.0 2-4 10 170 20-25
Savory pies 1.5 3 15 200 25-30
Grill Cod filet 1 4 5 Max 10
e Vegetables 1 3/4 5 Max 10-15
Veal steak 1 4 5 Max 15-20
Defrost All frozen food - - - - -
f.h-
Maxi Grill Cod filet 1 4 5 200 10
N Vegetables 1 3/4 5 200 10-15
Veal steak 1 4 5 200 15-20
Fan Assisted | Grilled chicken 1.5 3 5 200 55-60
Grill
A
Baking Tarts 0.5 3 15 180 20-30
™ Fruit cakes 1 2/3 15 180 40-45
Sponge cake 0.5 3 15 160 25-30
Stuffed pancakes 1.2 2-4 15 200 30-35
Small cakes 0.6 2-4 15 190 20-25
Cream puffs 0.7 1-3-5 15 180 20-25
Meringues 0.5 1-3-5 15 90 180
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Fast cooking | Frozen food

A Pizza 0.3 2 - 250 12
Country style spinach pie 0.5 2 - 220 30-35
Turnovers 0.3 2 - 200 25
Lasagne 0.5 2 - 200 35
Golden Rolls 0.4 2 - 180 25-30
Chicken morseis 0.4 2 - 220 15-20
Pre-cooked food
Chicken wings 0.4 2 - 200 20-25
Fresh Food
Biscuits (short pastry) 0.3 2 - 200 15-18
Fruitcake 0.6 2 - 180 45

Pizza Pizza 0.5 2 15 220 15-20

) Roast veal or beef 1 2 10 220 25-30
Chicken 1 2/3 10 180 60-70

Tlﬂlbo grill Steaks (seared) 1 3 5 220 8
Frozen chips 1 3 5 220 15

@l Chicken drumsticks 1 3 5 230 15
Potato wedges 0.5 3 5 230 15
Nuggets/fish sticks 1 3 5 230 15
Smashed potatoes 1 3 5 220 15

WARRANTY AND SERVICE
FAQs and troubleshooting:

*  WARNING: Under no circumstances open the metal cabinet of the oven.

* Installation, maintenance and repairs may only be carried out by a qualified and

competent person in strict accordance with applicable national and local safety

regulations.

* Repairs and other work carried out by unqualified persons can be dangerous. The
manufacturer cannot be held responsible for unauthorised work.

* Ensure that no power is connected until maintenance or repair work has been

completed.
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Problem

Cause and possible remedy

The oven does not heat up

- The oven may not be switched on. Switch the oven on.
- The clock may not be set. Set the clock.

- Check to see if the required settings have been applied.
- A household fuse may have blown or a circuit breaker
may have tripped. Replace the fuses or reset the circuit.

If this happens repeatedly, call an authorized electrician.

A noise can be heard after

the oven is turned off

The cooling fan can remain switched on after the oven

turns off. This is normal and not a fault.

The lamp does not work

| : S

- Unplug at the socket, or disconnect the fuse.

- Make sure the oven has cooled down after use.

- Turn the lamp glass counterclockwise to remove it.
- Remove the metal ring and clean the glass cover.

- Replace the lamp with a new G9 oven lamp.

- Attach the metal ring to the glass cover.

- Install the lamp glass cover.

Uneven baking

There will always be a slight unevenness. If the browning
is very uneven, check that the correct temperature was

set and that the correct shelf level was used.

The fault code HE1
appears in the display

- Temperature sensor error.

- Call your local service center or your dealer.

The fault code HE2
appears in the display

- Probe temperature sensor error.

- Call your local service center or your dealer.

TECHNICAL SPECIFICATIONS

Outer dimensions of the oven:

Width: 59.4 cm
Depth: 50.0 cm
Height: 59.5 cm

Voltage and frequency of power supply:
220-240V~, 50/60Hz
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STATUTORY INFORMATION FOR DOMESTIC OVENS

Information according to Commission Regulation (EU) No. 66/2014:

Symbol |Value Unit
Model identification --- OPY98BA+|---
Type of oven --- Electric  [---

oven

Mass of the appliance M 27 kg
Number of cavities --- 1 ---
Heat source per cavity (electricity or gas) --- Electricity |---
Volume per cavity \Y 72 L
Energy consumption (electricity) required to heat a ECelectric  [0.90 kWh/cycle
standardised load in a cavity of an electric heated oven cavity
during a cycle in conventional mode per cavity (electric
final energy)
Energy consumption required to heat a standardised load |ECeiectric |0.49 kWh/cycle
in a cavity of an electric heated oven during a cycle in fan- |caity
forced mode per cavity (electric final energy)
Energy Efficiency Index per cavity EElcavity |[57.6 ---
Energy efficiency class --- A++ ---
Power consumption in standby mode --- 0.97 w
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AFTER-SALES SERVICE

Model No.: OPY98BA+

Company WhiteAway A/S (DK, SV)
WhiteAway AS (NO)
Phone +45 70 70 29 29 (DK)

+46 0770-17 10 17 (SV)
+47 21 95 92 08 (NO)

Website www.frigor.dk (DK)
www.frigor.no (NO)

www.frigor.se (SV)

Relevant information for ordering WhiteAway A/S (DK, SV)
spare parts. WhiteAway AS (NO)
Instructions on where to find the www.frigor.dk (DK)
model information in the product www.frigor.no (NO)
database, as defined in Regulation www.frigor.se (SV)

(EU) 65/2014 using a web link linking
to the model information stored in
the product database, or a link to
the product database and
information on how to find the

model identifier on the product.

NOTE: The above address and contact number are subject to change without prior notice.
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