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ATAG 3



English

A\

These warnings are provided for the safety of the users and those living
with them. So read them carefully before connecting and/or using the

appliance.

Always keep these user instructions with the appliance. Should the
appliance be passed on to third persons or sold, or if you leave this
appliance behind when you move house, it is very important that the new
user has access to these user instructions and the accompanying

information.

Installation

e The installation must be performed
by a qualified person in accordance
with the rules and regulations in
force. The individual operations for
installing the appliance are de-
scribed under the instructions for the
installer.

e Have the appliance installed and
connected by a qualified person
with specialist knowledge, who will
carry it out in accordance with the
directives.

e If any modifications to the power
supply are required because of the
installation, these should also be
carried out by a qualified electrician.

Operation

e This oven is designed for cooking
foodstuffs; never use it for other pur-
pOses.

e When opening the oven door dur-
ing or at the end of cooking be care-
ful of the stream of hot air, which
comes out of the oven.
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Be very careful when using the
appliance. The extreme heat of the
heating elements makes the
shelves and other parts very hot.
Caution! Do not line the oven with alu-
minium foil and do not place a roast-
ing pan or baking tray on the floor, as
otherwise the oven enamel will be
damaged by the heat build-up.

If you should for whatever reason use
aluminium foil to cook food in the
oven, never allow it to come into
direct contact with the floor of the
oven.

When cleaning the oven, proceed
with care: never spray anything onto
the heating elements and the ther-
mostat sensor.

If is dangerous to make modifica-
tions of any kind to this appliance
or to its specifications.

During the baking, roasting and grill-
ing process, the oven window and
the other parts of the appliance get
hot, so children should be kept
away from the appliance. Take care,
if connecting electrical appliances
to sockets near the oven, that



cables do not come into contact with
hot rings or get caught in the oven
door.

e Always use oven gloves to take hot
ovenproof dishes or pots out of the
oven.

e Regular cleaning prevents the sur-
face material from deteriorating.

o Before cleaning the oven, either turn
the power off or pull the mains plug
out.

e Make sure that the oven is in the
“OFF” position, when the oven is no
longer being used.

e The appliance must not be cleaned
with a superheated steam cleaner
or a steam jet cleaner.

e Do not use abrasive cleaners or sharp
metal scrapers. These can scratch the
glass in the oven door, which may re-
sult in the shattering of the glass.

People safety

e This appliance is intended for use by
adults. It is dangerous to allow chil-
dren to use it or play with it.

e Children should be kept away while
the oven is working. Also, after you
have switched the oven off, it remains
hot for a long time.

e This appliance is not intended for use
by children or other persons whose
physical, sensory or mental capabili-
ties or lack of experience and knowl-
edge prevents them from using the
appliance safely without supervision
or instruction by a responsible per-
son to ensure that they can use the
appliance safely.

\” Environmental information

After installation, please dispose of
the packaging with due regard to
safety and the environment.

When disposing of an old appliance,
make it unusable, by cutting off the
cable. Remove any door catches, to
prevent small children being trapped
inside.

Customer service

e Have checks and/or repairs carried
out by the manufacturer’s service de-
partment or by a service department
authorised by the manufacturer and
use only original spare parts.

e Do not attempt to repair the appli-
ance yourself in the event of malfunc-
tions or damage. Repairs carried out
by untrained persons may cause
damage or injury.

The symbol E on the product or its

packaging indicates that this product is
not to be treated as normal household
waste. Instead it must be handed over to
a collection point for the recycling of
electrical and electronic equipment. The
correct disposal of this product will help
to protect the environment and human
health. Environment and health are
endangered by incorrect disposal. For
more detailed information about recycling
ofthis product, please contact your local
town hall, your household waste disposal
service orthe shop where you purchased
the product.
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Oven functions

0 The oven is off.

LY

:Q". Oven light - The oven light will be on
without any cooking function.

wwv  Low grill - It can be used for grilling small
quantities.

vevwy  Max grill - The full grill element will be on.
Recommended for large quantities.

':L' Fanned grill - This function offers an
alternative method of cooking food items, normally
associated with conventional grilling. The grill
element and the oven fan operate alternately,
circulating hot air around the food. When using
this function, select a maximum temperature
of 200°C.

@ Turbo fan cooking - This allows you to
roast or roast and bake simoultaneously using any
shelf without flavour transference.

9‘6 Defrost - This setting is intended to assist

in thawing of frozen food.

Mains on Indicator

The mains on light will come on when the oven
function control knob is set.

Oven thermostat

Turn the thermostat control knob clockwise to
select temperatures between 50°C and 250°C.

Oven thermostat control indicator

The thermostat control indicator will come on when
the thermostat control knob is turned. The indicator
will remain on until the correct temperature is
reached. It will then cycle on and off to show the
temperature is being maintained.



End of cooking programmer

This device allows you to make the oven switch off
automatically once the preset time is over. An
acousitic signal will be heard when the cooking is
completed. The cooking duration can be set up to
120 minutes maximum.

Place food in the oven and turn the oven function
control knob and the thermostat control knob on
the required settings. Turn the timer knob to
maximum time position ("120"), then turn it back to
set the required cooking time. When the cooking
time is over, an acoustic alarm will sound and the
oven will switch off automatically.

Turn the timer knob on \“_'[ to set the oven on manual
operation.

Safety thermostat

To prevent dangerous overheating (throughincorrect
use of the appliance or defective components), the
ovenisfitted with a safety thermostat, whichinterrupts
the power supply. The oven switches back on again
automatically, when the temperature drops.
Should the safety thermostat trigger due to incorrect
use of the appliance, itis enough to remedy the error
afterthe oven has cooled down; if on the other hand,
the thermostat triggers because of a defective
component, please contact Customer Service.

The cooling fan

The oven is provided with a cooling fan, meant to
keep the front panel, the knobs and the oven door
handle cool.The fan switches on automatically after
a few minutes of cooking. Warm air is blown out
through the aperture above the oven door.

When the oven is switched off, the fan may run on
after the oven is switched off to keep the controls
cool. This is quite normal.

The action of the cooling fan will depend on how
long the oven has been used and at what
temperature. It may not switch in at all at lower
temperature settings nor run on where the oven has
only been used for a short time.
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@ Remove all packaging, both inside and
outside the oven, before using the oven.

Before using for the first time, the oven should be
heated up without food.

During this time, an unpleasant odour may be
emitted. This is absolutely normal. It is caused by
manufacturing residues.

Ensure the room is well ventilated.

@ Before using the oven, make sure the end
of cooking programmer control knob is in
position \'1'[

Cad 1. Switch the oven function control knob

to turbo fan cooking @

2. Set the thermostat control knob to
250°C.

3. Open a window for ventilation.

4. Allow the oven to run empty for approxi-
mately 45 minutes.

This procedure should be repeated with the max

grill function ywww for approximately 5-10 min-

utes.

@ Then let the oven cool down. Then dampen
a soft cloth with warm water and a little
mild washing-up liquid and use this to clean
the oven cavity.

@ Before using for the first time, carefully wash
the oven accessories as well.

@ To open the oven door, always hold
the handle in the centre.



A\

Attention! - Do not place objects on the
oven base and do not cover any part of the
oven with aluminium foil while cooking, as
this could cause a heat build-up which
would affect the baking results and damage
the oven enamel. Always place pans, heat-
resisting pans and aluminium trays on the
shelf which has been inserted in the shelf
runners.When food is heated, steam is
created, like in a kettle. When the steam
comes into contact with the glass in the
oven door, it condenses and creates water
droplets.

To reduce condensation, always preheat the
empty oven for 10 minutes.

We recommend you wipe the water droplets away
after every cooking process.

Always cook with the oven door closed. Stand
clear when opening the oven door. Do not allow
it to swing open - hold the door using the door
handle, until it is fully open.
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The oven has four shelf levels.

The shelf positions are counted from the bottom of
the oven as shown in the diagram.

It is important that these shelves are correctly
positioned as shown in the diagram.

Do not place cookware directly on the oven
base.

Grilling

- Most foods should be placed on the grid in
the tray to allow maximum circulation of air and to
lift the food out of the fats and juices. Food such as
fish, liver and kidneys may be placed directly on
the grill pan, if preferred.

- Food should be thoroughly dried before
grilling to minimise splashing. Brush lean meats
and fish lightly with a little oil or melted butter to
keep them moist during cooking.

- Accompaniments such as tomatoes and
mushrooms may be placed underneath the grid
when grilling meats.

- When toasting bread, we suggest that the
top runner position is used.

- The food should be turned over during
cooking, as required.

How to use the low grill vw

The low grill provides quick direct heat to the central
area of the grill pan. By using the low grill element
for cooking small quantities, it can help to save
energy.

1. Turn the oven function control function knob
OonN wew.

2. Turn the oven thermostat control knob on
the required temperature.

3. Adjust the grid and grill pan runner position
to allow for different thicknesses of food and follow
the instructions for grilling.

The grill element is controlled by the thermostat.
During cooking, the low grill cycles on and off to
prevent overheating.



How to use the max grill vwvvv
1. Turn the oven function control function knob

ON vyvyy.
2. Turn the oven thermostat control knob on
the required temperature.

3. Adjust the grid and grill pan runner position
to allow for different thicknesses of food. Position
the food close to the element for faster cooking
and further away for more gentle cooking.
Preheat the grill on a full setting for a few minutes
before sealing steaks or toasting. Adjust the heat
setting and the shelf as necessary, during cooking.

How to use the fanned grill 77

Turn the oven function control knob to position and
regulate the oven thermostat to the temperature
required.

This function offers an alternative method of cooking
food items, normally associated with conventional
grilling. The grill element and the oven fan operate
alternately, circulating hot air around the food.

When using this function, select a maximum
temperature of 200°C.

How to use turbo fan cooking @

- The food is cooked by means of preheated
air force blown evenly round the inside of the oven
by a circular heating element set on the rear wall
of the oven itself. Hot air is spread around the oven
cavity by means of a fan. This means that you can
simultaneously cook different types of foods
positioned on the various oven shelves.

Turbo fan cooking ensures rapid elimination of
moisture and the dryer oven environment stops the
different aromas and flavours from being transmitted
from one food to another.

- The possibility of cooking on several shelf
heights means that you can cook several different
dishes at the same time and up to three tins of
biscuits and mini pizzas to be eaten immediately
or subsequently deep frozen.
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- Naturally the oven can also be used for
cooking on just one shelf. In this case you should
use the lowest set of runners so that you can keep
an eye on progress more easily.

- In addition, the oven is particularly
recommended for sterilizing preserves, cooking
home-made fruit in syrup, and for drying
mushrooms or fruit.

How to use defrost 9‘9

1. Turn the oven function control function knob
on ¥.
2. Ensure the oven thermostat control knob is

in the OFF position (0).

The oven fan operates without heat and circulates
the air, at room temperature, inside the oven.

This function is particularly suitable for defrosting
delicate food which could be damaged by heat, e.g.
cream filled gateaux, iced cakes, pastries, bread
and other yeast products.

@ Hints and Tips

- The middle shelf position allows for the best
heat distribution. To increase base browning simply
lower the shelf position. To increase top browning,
raise the shelf position.

- The material and finish of the baking trays
and dishes used will affect base browning.
Enamelware, dark, heavy or non-stick utensils
increase base browning, while oven glassware,
shiny aluminium or polished steel trays reflect the
heat away and give less base browning.

- Always place dishes centrally on the shelf
to ensure even browning.

- Stand dishes on suitably sized baking trays
to prevent spillage onto the base of the oven and
make cleaning easier.

- Do not place dishes, tins or baking trays
directly on the oven base as it becomes very hot
and damage will occur.



On baking:

Cakes and pastries usually require a medium
temperature (150°C-200°C) and therefore it is
necessary to preheat the oven for about 10 minutes.
Do not open the oven door before 3/4 of the baking
time has elapsed.

Shortcrust pastry is baked in a springform tin or on
a tray for up to 2/3 of the baking time and then
garnished before being fully baked. This further
baking time depends on the type and amount of
topping or filling. Sponge mixtures must separate
with difficulty from the spoon. The baking time
would be unnecessarily extended by too much
liquid.

If two baking trays with pastries or biscuits are
inserted into the oven at the same time, a shelf
level must be left free between the trays.

If two baking trays with pastries or biscuits are
inserted into the oven at the same time, the trays
must be swapped and turned around after about
2/3 of the baking time.

On Roasting:

Do not roast joints smaller than 1 kg. Smaller pieces
could dry out when roasting. Dark meat, which is
to be well done on the outside but remain medium
or rare inside, must be roasted at a higher tem-
perature (200°C-250°C).

White meat, poultry and fish, on the other hand,
require a lower temperature (150°C-175°C). The
ingredients for a sauce or gravy should only be
added to the roasting pan right at the beginning if
the cooking time is short. Otherwise add them in
the last half hour.

You can use a spoon to test whether the meat is
cooked: if it cannot be depressed, it is cooked
through. Roast beef and fillet, which is to remain
pink inside, must be roasted at a higher tempera-
ture in a shorter time.

If cooking meat directly on the oven shelf, insert
the roasting pan in the shelf level below to catch
the juices.

ATAG 13
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Leave the joint to stand for at least 15 minutes, so
that the meat juices do not run out.

To reduce the build up of smoke in the oven, it is
recommended to pour a little water in the roasting
pan. To prevent condensation forming, add water
several times. The plates can be kept warm in the
oven at minimum temperature until serving.

Caution!

Do not line the oven with aluminium foil
and do not place a roasting pan or bak-
ing tray on the floor, as otherwise the
oven enamel will be damaged by the
heat build-up.

Cooking times

Cooking times can vary according to the different
composition, ingredients and amounts of liquid in
the individual dishes.

Note the settings of your first cooking or roasting
experiments to gain experience for later prepara-
tion of the same dishes.

Based upon your own experiences you will be able
to alter the values given in the tables.



Turbo fan cooking 2

Timings do not include pre-heating. The empty oven should always be pre-heated

for 10 minutes.

Turbo fan cooking

Cooking times in

TYPE OF DISH <[ temp minutes NOTES
=1 o

CAKES o
Whisked recipies 2 (1and3)* | 160 45-60 In cake mould
Shortbread dough 2 (1and3)* | 160 20-30 In cake mould
Butter-milk cheese cake| 2 165 60-80 In cake mould
Apple cake (Apple pie)| 2 (1and3)* | 160 90-120 In cake mould
Strudel 2 160 60-80 In baking tray
Jam- tart 2 (1and3)* | 180 40-45 In cake mould
Fruit cake 2 150 60-70 In cake mould
Sponge cake 2 (1and3)* | 165 30-40 In cake mould
Christmas cake 2 150 120-150 In cake mould
Plum cake 2 160 50-60 In bread tin
Small cake 2 160 20-35 In baking tray
Biscuits 2 (1and3)* | 150 20-30 In baking tray
Meringues 2 (1and3)* | 150 60-90 In baking tray
Buns 2 190 12~20 In baking tray
Pastry: Choux 2 (1and3)* | 170 25-35 In braking tra
Plate” tarts 2 170 45-70 In cake moul
BREAD AND PIZZA
White bread 2 185 60-70 .
Rye bread 1 180 30-45 In bread tin
Bread rolls 2 (1land3)* | 175 25-40 In baking tray
Pizza 2 200 20-30 In baking tray
FLANS
Pasta flan 2 (1land3)* | 175 40-50 In mould
Vegetable flan 2 (1and3d)* | 175 45-60 In mould
Quiches 1 190 30-40 In mould
Lasagne 2 200 25-35 In mould
Cannelloni 2 200 25-35 In mould
MEAT i
Beef 2 175 50-70 On grid
Pork 2 175 100-130 On grid
Veal 2 175 90-120 On grid
English roast beef )

rare 2 200 50-60 On grid

medium 2 200 0-70 On grid

well done 2 200 70-80 On grid
Shoulder of pork 2 170 120-150 With' rind
Shin of pork 2 160 100-120 2 pieces
Lamb 2 175 110-130 Leg
Chicken 2 200 70-85 Whole
Turkey 2 160 210-240 Whole
Duck 2 220 120-150 Whole
Goose 1 160 150-200 Whole
Rabbit 2 175 60-80 Cut in pieces
Hare 2 175 150-200 Cut in pieces
Pheasant 2 175 90-120 Whole
Meat loaf 2 170 tot.150 in bread pan
FISH )
Trout/Sea bream 2 (1andd)* | 175 40-55 3-4 fishes
Tuna fish/Salmon 2 (1and3)* | 175 35-60 4-6 fillets

The temperatures quoted are guidelines. The temperatures may have to be adapted to perso-

nal requirements.

(* If you cook more than one dish at the same time, we recommend you place them on the levels

quoted between brackets.
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Grilling vwv = vyvvy

Timings do not include pre-heating.
The empty oven should always be pre-heated for 10 minutes.

- i Cooking time
TYPE OF DISH Quantity Grilling (minutes)
Pieces gr. |Level 515 temp.°C 1st side | 2nd side
Fillet steaks 4 800 3 250 12~15 12~14
Beef-steaks 4 600 3 250 10~12 6~8
Sausages 8 / 3 250 12~15 10~12
Pork chops 4 600 3 250 12~16 12~14
Chicken (cut in two) 2 1000 3 250 30~35 25~30
Kebabs 4 / 3 250 10~15 10~12
Chicken (breast) 4 400 3 250 12~15 12~14
Hamburger* 6 600 2 250 20-30
*Preheat 5'00"
Fish (fillets) 4 400 3 250 12~14 10~12
Sandwiches 4~6 / 3 250 5~7 /
Toast 4~6 / 3 250 2~4 2~3
Fanned grill 77
A With thermal grilling select a maximum temperature of 200°C.
TYPE OF DISH Quantity Level Temp. °C  [Cooking time (minutes) (O
(gr.) 4 lower upper
Eg side side
Rolled joints (turkey) 1000 3 200 30~40 |[20~30
Chicken (cut in two) 1000 3 200 25~30 [20~30
Chicken legs — 3 200 15~ 20 15~ 18
Quail 500 3 200 25~30 [20~25
Vegetable gratin - 3 200 20 ~ 25 —
St. Jacques shells — 3 200 15~ 20 —
Mackerel — 3 200 15~20 |10~ 15
Fish slices 800 3 200 12 ~ 15 8~ 10

The temperatures quoted are guidelines. The temperatures may have to be
adapted to personal requirements.
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@ Before cleaning switch the oven off and
let it cool down.

A The appliance must not be cleaned with

a superheated steam cleaner or a
steam jet cleaner.

A The oven should be kept clean at all
times. A build-up of fats or other
foodstuffs could result in a fire,
especially in the grill pan.

Important: Before carrying out any cleaning

operation, the appliance must be disconnected

from the power supply.

To ensure a long life for your appliance, it is

necessary to perform the following cleaning

operations regularly:

- Only perform when the oven has cooled down.
- Clean the enamelled parts with soapy water.
- Do not use abrasive cleaners.

- Dry the stainless steel parts and glass with a
soft cloth.

- If there are stubborn stains, use commercially
available for stainless steel or warm vinegar.

The oven’s enamel is extremely durable and highly
impermeable. The action of hot fruit acids (from
lemons, plums or similar) can however leave
permanent, dull, rough marks on the surface of
the enamel. However such marks in the brightly
polished surface of the enamel does not affect the
operation of the oven. Clean the oven thoroughly
after every use. This is the easiest way to clean
dirt off. It prevents dirt being burnt on.
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Cleaning materials

Before using any cleaning materials on your oven,
check that they are suitable and that their use is
recommended by the manufacturer. Cleaners that
contain bleach should NOT be used as they may
dull the surface finishes. Harsh abrasives should
also be avoided.

External cleaning

Regularly wipe over the control panel, oven door
and door seal using a soft cloth well wrung out in
warm water to which a little liquid detergent has
been added.

To prevent damaging or weakening the door glass

panels avoid the use of the following:

e Household detergent and bleaches

e Impregnated pads unsuitable for non-stick
saucepans

e Steel wool pads

e Chemical oven pads or aerosols

e Rustremovers

e Bath/Sink stain removers

Clean the outer and inner door glass using warm
soapy water. Should the inner door glass become
heavily soiled it is recommended that a cleaning
product such as Hob Brite is used. Do not use
paint scrapers to remove soilage.

Oven cavity

The enamelled base of the oven cavity is best
cleaned whilst the oven is still warm.

Wipe the oven over with a soft cloth soaked in warm
soapy water after each use. From time to time it
will be necessary to do a more thorough cleaning,
using a proprietary oven cleaner.



Cleaning the oven door
These instructions refer to the oven door as
supplied by the manufacturer.

If the oven door has been reversed on
your request or due to the
requirements of the installation, the
use of right/left must also be
transferred to the other side.

We recommend you remove both inner door
panes before cleaning.

Please follow the instructions below.

Fig. 1: With both hands hold the perforated plate
A in position and push it out upwards.

Fig. 2: Take hold of the inner pane B securely
with both hands and push it out upwards.

Hold onto the pane B tightly, so that
it does not tilt and fall out.

ATAG 19



20 ATAG

Fig. 3: Then take hold of the second inner pane
C securely with both hands and push it out

upwards.

Once the inner panes have been removed, clean
the door and the panes.

Clean the glass panes with warm water only.
Do not use rough cloths, scouring pads, steel
wool, acids or abrasive products, so that the
surfaces of the glass panes and the door are
not damaged.

After cleaning, re-insert the inner panes.

To correctly mount the inner pane C (with
side decors along the frame), the surface
marked with stripes has to face the oven
cavity in a way that, when touching the
surface on sight, the light roughness of the
silk-screen printing is perceptible.

@ To correctly mount the inner pane B (with
side decors on two lateral sides), the surface
marked with stripes has to face the oven
door in a way that, when touching the
surface on sight, the light roughness of the
silk-screen printing is not perceptible.

After reinserting the inner panes:

Fig. 4: insert the perforated plate A back in its
original position and check that everything is
securely fastened and firm.

Appliances in stainless steel or aluminium
We recommend you only clean the oven door with
a wet sponge and then dry it afterwards with a
soft cloth. Never use scourers, acids or harsh abra-
sives, as these can damage the surface. Clean
the panel with the same care.



DO NOT clean the oven door while the glass
panels are warm. If this precaution is not
observed the glass panel may shatter.

If the door glass panel becomes chipped or
has deep scratches, the glass will be weak-
ened and must be replaced to prevent the
possibility of the panel shattering. You can
find your local service address in the
Guarantee Card Contact or via www.hps.nl.

If necessary, it is possible to reverse the oven
door. This operation should be carried out
by authorized personnel ONLY. Please
find the separate instruction.

Customers are recommended not to carry
out this operation themselves. Complaints
as a result of changing the door direction
are excluded from the guarantee.

ATAG supplies a range of cleaning agents
under the name of ATAG Shine.

You may order these on www.hps.nl. This
site also contains several tips on cleaning
and operating the appliance.
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Oven shelves and shelf supports

Tocleanthe oven shelves, soakin warm soapy water
andremove stubborn marks with a well wetted soap
impregnated pad.

Rinse well and dry with a soft cloth.

The shelf supports canberemoved foreasy cleaning.

&> Proceed as follows:

1. remove the front screw while keeping the shelf
support in position with the other hand.

2. Disengage the rear hook and take off the shelf
support.

3. Once the cleaning is carried out, refit the shelf
supports following the procedure in reverse.

Please, ensure the retaining nuts are secure when
refitting the shelf support.

Replacing the oven light
Disconnect the appliance

If the oven bulb needs replacing, it must comply
with the following specifications:

- Electric power: 25 W,

Electric rate: 230 V (50 Hz),
Resistant to temperatures of 300°C,
Connection type: E14.

These bulbs are available from your local Service
Force Centre.

& To replace the faulty bulb:

1. Ensure the oven is isolated from the electrical
supply.

2. Pushinand turn the glass cover anticlockwise.

3. Remove the faulty bulb and replace with the
new one.

4. Refit the glass cover and restore the electrical
supply.



If the appliance is not working correctly, please check the following before contacting

the Service Centre.

PROBLEM

SOLUTION

B The oven is not switching on.

@ Check that both a cooking function and
temperature have been selected.
or

€ Check whether the appliance is correctly
connected and the socket switch or the
mains supply to the oven is ON.
or

@®Have you forgotten to switch back to
manual mode after using the end of cook-
ing programmer?

B The oven temperature light
does not come on.

®Seclect a temperature with the oven
thermostat control knob.
or
@ Select a function with the oven function
control knob.

B The oven light does not come
on.

@ Select a function with the oven functions
control knob.
or
@ Check the light bulb, and replace it if
necessary (see paragraph "Replacing the
oven light").

B [t takes too long to cook the
dishes or they cook too
quickly.

@ The temperature may need adjusting.
or

@ Following the advice contained in these

instructions, especially the section “Using

the oven*.

B Steam and condensation
settle on the food and in the
oven cavity.

€ \When the cooking process is completed,
do not leave the dishes standing in the
oven for longer than 15-20 minutes.
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Heating element ratings
Low grill

Max grill

Fanned grill
Turbo fan cooking
Oven light

Oven fan

Cooling fan

Total rating

Operating voltage (50 Hz)

Dimensions of the recess
Height under top
in column
Width
Depth
Oven
Height
Width
Depth

Oven capacity

1650 W
2450 W
2475 W
2000 W
256 W
25 W
25W

2525 W
230V

585 mm
580 mm
560 mm
550 mm

335 mm
395 mm
400 mm

531



Installation and connection must be
done in compliance with the
regulations in force. Any interventions
must be carried out when the appliance
is switched off. Only accredited
engineers may work on the appliance.
The manufacturer disclaims any
liability if the safety measures are not
observed.

Connecting to the electrical supply

Before connecting to the electrical supply, please

make sure:

- Thefuse and the domestic electrical installation
must be designed for the max. load of the
appliance (see rating plate).

- The domestic electrical installation must be
equipped with a proper earth connection in
accordance with the regulations in force.

- The socket or the multi-pole off switch must
be easy to access after the appliance has been
installed.

The appliance is supplied with a connection cable
incorporating a standard plug, suitable for the to-
tal electric load shown on the rating plate. The
plug is to be inserted into a suitable wall socket.
If you require a direct connection to the electric
network (mains), it will be necessary to fit between
the appliance and the mains an omnipole switch,
with a minimum gap between contacts of 3 mm,
suitable for the required load and in compliance
with rules in force. The green & yellow ground wire
must not be interrupted by the switch and it should
be 2-3 cm. longer than the other cables.

The mains cable and plug as supplied are to be
connected to a shockproof socket (230 V~, 50
Hz). The shockproof socket must be installed in
accordance with the regulations.
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The following types of mains cable are suitable,
taking the necessary rated cross section into
account: HO7 RN-F HO5 RN-F, HO5 RR-F H05
VV-F, HO5 V2V2-F (T90), HO5 BB-F

The connection cable must in any case be laid
out so that at no point does it reach 50°C (over
room temperature).

After the connection has been carried out, the
heating elements must be tested by being
operated for about 3 minutes.

Terminal block

The oven is fitted with an easily accessible terminal
block which is designed to operate with a single-
phase power supply of 230 V.

Letter L - Live terminal
Letter N - Neutral terminal
@ orE - Earth terminal



For problem-free functioning of the built-in
appliance, the kitchen unit or the recess into which
the appliance is built must have suitable
dimensions.

In accordance with the regulations in force, all parts
which ensure the shock protection of live and
insulated parts must be fastened in such a way
that they cannot be undone without tools.

Fig. 5 These also include the fixing of any end walls at
the beginning or end of a line of built-in units.
The shock protection must in any case be ensured
by the building in of the appliance.

The appliance can be placed with its back or a
side wall against higher kitchen units, appliances
or walls. However, only other appliances or units
of the same height as the appliance can be placed
against the other side wall.

.

A ) Oven dimensions (Fig. 5)
Fig. 6 ) o
Instructions for Building In

_______________________ @\ For problem-free functioning of the built-in

=~ appliance, the kitchen unit or the recess into
mwhich the appliance is built must have suitable
% dimensions (Fig. 6-7).

Securing the Appliance to the Cabinet

Fig. 7 1. Open the oven door.

2. Fasten the oven to the cabinet placing the four
distance holders provided (Fig. 8 - A) which fit
exactly into the holes in the frame and then fit
four wood screws (Fig. 8 - B).

ATAG 27



1 If after the checks listed in the chapter "If
something is wrong", the appliance still does not
work correctly, contact your local Service Centre,
specifying the type of malfunctioning, the
! appliance model (Mod.), the product number

u : [H (Prod. No.) and the serial number (Ser. No.)
":‘W/// marked on the identification plate. This plate is
I H/ ; placed on the front external edge of the oven
L cavity.

\_\ Original spare parts, certified by the product
manufacturer, are only available via www.hps.nl.

iy

28 ATAG



Betjeningspanel

Ovntermostat Teendt-
kontrollampe lampe

(O

o1t

&

|
Ovn Programmering af ~ Ovnfunktion

termostat sluttid betjeningsknap
betjeningsknap  betjeningsknap

Ovnrum

Dt @ Ovnribber
® Grill
@ Bleeser

@ Ovnbelysning

000,

Ovntilbehor

Bradepande

Bageplade

ATAG 29



Beskrivelse af apparatet .........cooiiiiiiiiiiii 29

Advarsler og vigtige oplysninger om sikkerhed ... 31
BetieningSKNAPPE! ..ooiiiieeiee e 33
INAEN IDIUGEAGNING et s 35
Brug @f OVNEN ... 36
Stege-/Dagetabeller.... ... 42
Rengoring 0g vedligenoldelSe ... 44
HVIS der ORSTAr fE]l .. ..cviiiiiiiiee e 50
Tekniske SPECITIKAtIONET .. ..viiiiiiiiiiiiiie e 51
Vejledning il MONTBIrEN ......coiiiiii e 52
INADYGNINGSVEJIEANING ... 54
SErvICE 0 rESENVEAEIE ...t 55

A Sikkerhedsanvisninger

&= Trin-for-trin-vejledning

(i) rao

\m Miljginformationer

C E Dette apparat er i overensstemmelse med geeldende EQF-direktiver.
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Dansk

A\

Disse oplysninger er givet af hensyn til brugerens og de andre beboeres
sikkerhed. Laes derfor brugsanvisningen grundigt, inden apparatet tilsluttes
og/eller tages i brug.
Gem den brugsanvisning, der folger med apparatet. Hvis apparatet
overdrages eller szelges til en anden, eller hvis apparatet falger med boligen
ved et salg, er det meget vigtigt, at den/de nye bruger(e) har adgang til
brugsanvisningen og oplysningerne i denne.

Installation

Installationen skal udferes af en
sagkyndig, og med overholdelse af
geeldende bestemmelser. De
enkelte trin i installationen er
beskrevet under oplysninger til
monteren.

Lad installationen og tilslutningen
udfere af en faguddannet monter, og
i henhold til de retningslinjer, han er
fortrolig med i kraft af sin
uddannelse.

Hvis der skal foretages aendringer i
boligens el-forsyning i forbindelse
med installationen, skal disse ogséa
udferes af en autoriseret installater.

Betjening

Ovnen er beregnet til tilberedning
af madvarer. Brug den aldrig til
andre formal.

Nar ovndgren abnes under eller
efter tilberedningen: Pas pa den
varme luftstrom, der kommer ud af
ovnen.

Veer forsigtig med ovnen, nar den
er i brug. Den kraftige varme fra
varmelegemerne gor, at rist og
andre dele er meget varme.
Bemeerk! Daek ikke ovnen med
alufolie, og stil aldrig en bageplade
eller en bradepande direkte i ovnens
bund. Det ophober varme, der
beskadiger ovnens emalje.

Hvis du (uanset hvorfor) bruger
alufolie ved tilberedning af mad i
ovnen, ma alufolien aldrig komme i
direkte bergring med ovnens bund.
Veer forsigtig ved rengering af ovnen:
Sprojt aldrig pa varmelegemerne og
termostatfoleren.

Det er farligt at udfere nogen form
for aendringer pa apparatet eller dets
egenskaber.

Under bagning, stegning og grillning
bliver ovnruden og ovnens andre
dele meget varme - hold derfor bern
vaek fra ovnen. Nar du tilslutter el-
apparater i kontakter tast pa ovnen,
skal du passe p4, at deres ledninger
ikke kommer i kontakt med varme
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kogezoner eller kan komme |
klemme i en varm ovnder.

e Brug altid ovnhandsker, nar du tager
varme ildfaste fade eller gryder ud
af ovnen.

e Regelmaessig rengering forebygger,
at overfladerne nedbrydes.

e Inden rengering skal der slukkes pa
stikkontakten, eller stikket skal
tages ud.

e Se altid efter, at ovnen stari “SLUK”-
stilling, néar den ikke leengere er i
brug.

e Apparatet ma ikke rengeres med
damprenser.

e Brug ikke slibende rengaeringsmidler
eller skarpe metalskrabere. Det kan
give ridser i ruden, der kan fa glassene
til at revne.

Personlig sikkerhed

e QOvnen er beregnet til at blive betjent
af voksne. Det er farligt at lade bern
betjene den eller lege med den.

e Hold bgrnene vaek, mens ovnen er i
brug. Deren er meget varm leenge
efter at der er slukket for ovnen.

e Dette produkt mé ikke anvendes af
born alene eller af personer, som
p.g.a. psykisk, fysisk eller mental
funktionsnedsasttelse eller mangel pa
erfaring eller viden, gor dem ude af
stand til bruge apparatet sikkert.
Disse personer ma kun anvende
apparatet under kyndig vejledning af
en ansvarlig og erfaren person, som
kan sikre at apparatet bliver anvendt
korrekt.
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& Miljginformationer

e FEfter installationen skal emballagen
bortskaffes med passende omtanke
for sikkerhed og milje.

e Nar apparatet kasseres, skal
ledningen klippes af for at gore det
ubrugeligt. Fijern eventuelle derlase
for at forebygge, at sma bern kan
smaekke sig inde.

Kundeservice

o Faeftersyn og/eller reparationer udfert
hos producentens kundeservice eller
pa et servicevaerksted godkendt af
producenten, og brug kun originale
reservedele.

e Forsag ikke selv at reparere apparatet
ved funktionsfejl eller skader. Hvis
apparatet repareres af ikke-
sagkyndige, kan det blive beskadiget,
eller mennesker kan komme til
skade.

Symbolet E pa produkt elleremballage

betyder, at dette produkt ikke ma
bortskaffes sammen med husholdnings-
affaldet. Det skal i stedet afleveres pa en
genbrugsstation for elektrisk og elektronisk
udstyr. Ved at sikre dig, at produktet
bortskaffes pa korrekt vis, er du med til at
skane milijget og andre menneskers
helbred. Forkert bortskaffelse er til fare for
milig og helbred. Du kan famere at vide om
genbrug af dette produkthos kommunens
tekniske forvaltning, renovationsselskabet
eller i den forretning, hvor produktet er
kabt.
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Ovnfunktioner

0 Ovnen er slukket.

SR

Q- Ovenbelysning - Ovnlampen lyser, uden
at der er valgt en tilberedningsfunktion.

wev  Grill - Kan bruges til at grillstege mindre
maengder.

vwvvy Dobbelt grill - Hele grillelementet er teendt.
Anbefalet til store maengder.

'5: Varmegrill - Denne funktion er et alternativ
til tilberedning af retter, der ellers tilberedes med
den normale grill. Her arbejder grillelement og
blasser pa skift, s& den varme luft cirkulerer om
retterne i ovnen. Til denne funktion indstilles
temperaturen til hgjst 200 °C.

Q) Varmluft - Giver mulighed for at stege og/
eller bage samtidig pa alle riller, uden at de
forskellige retter far afsmag af hinanden.

9‘6 Optoning - Denne indstilling er beregnet

til hurtig optening af frostvarer.

T/ZAENDT-lampe

TANDT-lampen lyser, sa snart der er indstillet en
ovnfunktion.

Ovntermostat

Drej termostatknappen med uret for at veelge en
temperatur mellem 50°C og 250°C.

Ovntermostat, kontrollampe

Kontrollampen for ovntermostat lyser, nar
termostatknappen drejes. Lampen lyser, indtil den
indstillede temperatur er naet. Derefter taender og
slukker den skiftevis for at vise, at den valgte
temperatur bliver holdt.
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Programmering af sluttid

Med denne funktion kan ovnen indstilles til at slukke
automatisk efter den programmerede
tilberedningstid. Der lyder et signal, nar maden er
feerdig. Tilberedningstiden kan hgjst indstilles til 120
minutter.

Sast maden i ovnen, drej pa funktionsvaelgeren, og
indstil den onskede temperatur. Saet forst minuturet
pa maks. (“120"), og drej det s tilbage til den
enskede tilberedningstid. Nar tilberedningstiden er
slut, lyder der et signal, og ovnen slukker automatisk.

Drej minuturet pa \“_'[ for at skifte til manuel betjening.

Sikkerhedstermostat

For at forebygge farlig overophedning (pga. forkert
brug af ovnen eller fejl pa komponenter) er ovnen
udstyret med en sikkerhedstermostat, der aforyder
stremmen. Nartemperaturen er faldet, taendes ovnen
automatisk igen.

Hvis sikkerhedstermostaten udlgses pa grund af
forkert brug af ovnen, skal fejlen blot rettes, nar
ovnen er kolet af. Hvis termostaten derimod udloses
pa grund af en defekt komponent, skal du kontakte
vores kundeservice.

Koleblzeseren

Ovnen er forsynet med en koleblaeser, der skal holde
frontpanel, knapper og ovnhandtag kolde. Blaeseren
teender automatisk efter et par minutter inde i et
program. Den varme luft bleeses ud gennem
abningen over ovnderen.

Nar der er slukket for ovnen, kan koleblaeseren
fortseette med at kere for at holde betjenings-
knapperne kalige. Det er helt normalt.

Hvor leenge kolebleeseren kerer afheenger af, hvor
leenge ovnen har veeret teendt, og ved hvilken
temperatur. Hvis ovnen star pa lav temperatur eller
kun bruges i kort tid, starter kelebleeseren muligvis
ikke.



@ Fijern al emballage i og omkring ovnen,
inden den tages i brug.

Inden ovnen bruges for ferste gang, ber den varmes
igennem uden mad.

Imens kan den afgive en ubehagelig lugt. Det er
normalt. Det skyldes belaegninger fra
fremstillingsprocessen.

Serg for god udluftning i lokalet.
For ibrugtagning af ovnen for ferste gang,

skal programveelgeren stilles i position \“_'[

(&= 1. Seetovnensfunktionsveelger pavarmiuft @

2. Saet termostatknappen pa 250°C.
3. Abn et vindue, s& der kommer frisk luft til.

4. Lad ovnen sté teendt i tom tilstand i ca.
45 minutter.

Denne procedure bor gentages med dobbelt

grillfunktion wewwy i 5-10 minutter.

@ Lad derefter ovnen kole af. Opvrid en blgd
klud i varmt vand tilsat lidt mildt
opvaskemiddel, og tar ovnrummet af.

@ Renger ogsa tilbehersdelene grundigt, inden
ovnen tages i brug.

Hold altid midt pa grebet, nar du dbner
A doren.
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Vigtigt! - Stil ikke noget i ovnens bund, og
deek ikke nogen del af ovnen med alufolie
under tilberedningen. Ellers kan det give
darligere resultater eller skade ovnens
emalje, fordi varmen ikke kan slippe veek.
Stil altid gryder, skéle af varmefast glas og
aluminiumsforme pé en rist, der er sat i
ovnribberne. Nar maden varmes op, dannes
der damp, ligesom i en kedel. Nar dampen
kommer i kontakt med glasset i ovndaren,
forteettes den til vanddréber.

Forvarm altid ovnen 10 minutter i tom
tilstand for at reducere kondensvandet.

Det tilrades at terre vanddraberne af, hver gang
ovnen har veeret i brug.

Hold altid ovnderen Ilukket under
tilberedningen. Hold god afstand, nar ovnderen
abnes. Lad den ikke svinge op af sig selv - hold i
dergrebet, til den er helt dben.



Ovnen har ribber i fire hojder.

L 4 Ribbernes nummer teelles nedefra og op, som vist

pa tegningen.

Det er vigtigt, at ribberne seettes korrekt i, som
vist pé tegningen.

Saet ikke forme og lignende direkte i ovnens
bund.

Grillstegning

- De fleste madvarer bor saettes pa rist |
bradepanden for at sikre bedst mulig luftcirkulation
0g holde maden fri af fedt og saft. Madvarer som
fisk, lever og nyre kan eventuelt laegges direkte pa
pladen.

- Maden skal duppes grundigt af inden
grillstegning for at undgé steenk og sprejt. Pensl
magert kad og fisk med lidt olie eller smeltet smer,
sé& det ikke terrer ud under tilberedningen.

- Tilbeher som tomater og champignons kan
laegges under risten, mens kadet grillsteges.

- Til ristning af bred anbefales det at bruge
overste rille.

- Efter behov vendes maden under
tilberedningen.

Brug af den grill ve

Den grill giver hurtig, direkte varme midt pa pladen.
Man kan spare energi ved at bruge det grillelement
til smé& maengder mad.

1. Drej funktionsvaslgeren pa wvey.

2. Drej termostatknappen pa den enskede
temperatur.

3. Tag hensyn til madvarernes hgjde, nar du

placerer rist og plade, og felg vejledningen for
grillstegning.

Grillelementet er termostatstyret. Under
tilberedningen teendes og slukkes grillen for at
undga overophedning.
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Brug af dobbelt grill yyyvy

1. Drej funktionsvaelgeren pa vyvvy.

2. Drej termostatknappen pa den enskede
temperatur.

3. Tag hensyn til madvarernes hejde, nar du

placerer rist og plade. Placer maden teet pa
grillelementet, hvis den skal grilles kort, og leengere
fra grillelementet, hvis den skal grilles mere neensomt.
Forvarm grillen ved maks. varme i nogle minutter,
inden du leegger steaks i ovnen eller rister brod.
Under tilberedning kan du evt. eendre temperatur
og rille.

Brug af varmegrill

Indstil ovnens funktionsveelger, og seet
termostatknappen pé den enskede temperatur.
Denne funktion er et alternativ il tilberedning af
retter, der ellers tilberedes med den normale grill.
Her arbejder grillelement og bleeser pa skift, s& den
varme luft cirkulerer om retterne i ovnen.

Til denne funktion indstilles temperaturen til
hgjst 200 °C.

Madlavning med varmluft @

- Maden tilberedes af forvarmet Iuft, der for-
deles jeevnt i hele ovnen ved hjeelp af et rundt var-
melegeme, der sidder i selve ovnens bagvaeg. En
bleeser fordeler luften jeevnt i hele ovnrummet. Det
betyder, at man kan tilberede forskellige retter pa
en gang, pa hver sin rille i ovnen.

Fugt fiernes hurtigt, og den lavere luftfugtighed i
ovnen ger, at madvarerne ikke far smag af hinan-
den.

- Muligheden for at lave mad pa flere riller
betyder, at man kan lave forskellige retter samti-
dig, og op til tre forme med smékager og mini-
pizzaer, der spises straks eller fryses ned senere.
- Selvfalgelig kan man ogséa nejes med at lave
mad i en enkelt rille. | s& fald er det bedst at bruge
nederste rille - sa er det nemmere at holde gje med
maden.



- Desuden er ovnen meget velegnet til hen-
kogning af konserves, frugt- i sukkerlage og terring
af svampe eller frugt.

Brug af optening ¥

1. Drej funktionsveelgeren pa ')‘('
2. Serg for, at ovnens termostatknap star pa
SLUKKET (“0").

Blasseren kaerer uden varme, sa den cirkulerende
luft i ovnrummet har stuetemperatur.

Denne funktion er seerlig velegnet til optening af sarte
madvarer, der kan tage skade af opvarmning, f.eks.
kager med cremefyld, islagkager, bagveerk,
geerbrad.

(i) rad

- Midterste rille giver den bedste varmefordeling.
Veelg en lavere rille, hvis maden skal brunes mest
i bunden. Veelg en hgjere rille, hvis maden veere
brunere ovenpa.

- Bruning i bunden afheenger af, hvad bradepander
og fade er lavet af, og hvordan deres overflade er
behandlet. Fade, der er emaljerede eller tunge, eller
forme med sliplet-beleegning giver mere bruning i
bunden, mens fade af ovnfast glas, blankt alu-
minium eller poleret stal reflekterer varmen, sa
bruningen i bunden bliver mindre.

- Saeet altid fadene midt pa risten eller pladen for at
sikre jeevn bruning.

- Stil fade i bradepander af passende storrelse, sa
eventuelt spild ikke lgber ned i ovnens bund og
breender fast.

- Seet IKKE fade, bakker eller bradepander direkte
i ovnbunden, da den bliver meget varm, sa fade og
emalje kan tage skade.

Om bagning:

Kager og bagveerk kraever som regel middel varme
(150°C-200°C), og derfor er det nedvendigt at
forvarme ovnen i ca. 10 minutter.

Abn forst ovndaren, nar 3/4 af bagetiden er gaet.
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Bagveerk af merdej bages i springform eller bakke
i op til 2/3 af bagetiden. Sa lsegges fyldet pa, og
det bages feerdigt. Sidste del af bagetiden afheenger
af pynten/fyldets art og maengde. Sukkerbrodsdej
skal haenge ved skeen. For meget veeske i dejen
forleenger bagetiden unadigt.

Hvis der sasttes to plader bagveerk i ovnen pa en
gang, skal der veere en ribbe fri mellem plademe.
Hvis to plader bagveerk saettes samtidig i ovnen,
skal pladerne byttes om og vendes efter ca. 2/3 af
bagetiden.

Om stegning:

Ovnsteg ikke stege pa under 1 kg. Mindre stykker
kan terre ud under stegningen. Merkt kad, der skal
veere gennemstegt udvendig, men rosa eller rodt
indvendig, skal steges ved hgjere temperatur
(200°C-250°C).

Lyst kad, fierkree og fisk skal derimod have lavere
temperatur (150°C-175°C). Ingredienser til sauce
ber kun laegges ved fra starten, hvis
tilberedningstiden er kort. Ellers tilseettes de i den
sidste halve time.

Du kan preve med en gaffel, om kodet er
gennemstegt: Hvis det ikke kan trykkes ned, er
det gennemstegt. Roastbeef og oksefilet, der skal
veere rosa indvendig, skal steges ved hgjere
temperatur og i kortere tid.

Hvis maden laegges direkte péa risten, seettes
bradepanden i rillen nedenunder, s& den opfanger
saften.

Lad stegen hvile i mindst 15 minutter, for den skeeres
ud, sa kedsaften ikke gér til spilde.

Hvis du vil undga reg i kekkenet, er det en god idé
at heelde lidt vand i bradepanden. Heeld vand i flere
gange for at undgé kondensvand. Tallerkenerne kan
holdes varme i ovnen ved laveste temperatur, til
maden serveres.



Bemeerk!

Dezk ikke ovnen med alufolie, og stil
aldrig en bageplade eller en bradepande
direkte i ovnens bund. Det ophober
varme, der beskadiger ovnens emalje.

Tilberedningstider

Tilberedningstiderne kan variere efter de enkelte
retters sammenseetning, ingredienser og masngden
af veeske.

Skriv indstillingerne for dine forste eksperimenter
ned, sa du far erfaringer til naeste gang du skal lave
de samme retter.

S4 kan du eendre de angivne vaerdier ud fra dine
egne erfaringer.
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Varmluft

De opgivne tider er ekskl. forvarmning. Den tomme ovn skal altid

forvarmes i 10 minutter.

Varmluft Tilberedningstid
MADVARE emp (minutter) BEMARKNINGER
; 3 em
rile i ¢)
KAGER
Pisket dej 10g3)” 160 45-60 | kageform
Merdej 2 (1 09 3)* 160 20-30 | kageform
Cheesecakem. keememagk | 2 165 60-80 | kageform
Ablekage (Apple pie) 2 (1 0g 3)* 160 90-120 | kageform
S oo | Bosar | 158 | B | Pl
erte m. sylteto og ) - ageform
Frugtkage Vet 2 9 150 60-70 | kageform
Sandkage 2(1 og 3)* 165 30-40 | kageform
Julekage 2 150 120-150 | kageform
Plumkage 2 160 50-60 | bredform
Lile kage 2 160 20-35 | bradepande
Smakager 2 (1 0g 3)* 150 20-30 | bradepande
Marengs 2(10g3 150 60-90 | bradepande
Boller 2 190 12~20 | bradepande
Bagveerk: Vandbakkelser | 2 (1 * 170 25-35 | bradepande
Frugtteerter 2 170 45-70 | kageform
BR@D OG PIZZA
Franskbrod 2 185 60-70
Rugbrad 1 180 30-45 | bredform
undstykker o - radepande
Rundstykk 2 (1 0g 3" 175 25-40 | Brad d
Pizza 2 200 20-30 | bradepande
TARTER
Pastateerte 2(1og3 175 40-50 | form
Sr@rﬁ[sagstaerte % 1093 158 431828 I ?orm
uiche - orm
Lasagne 2 200 25-35 | form
Cannelloni 2 200 25-35 | form
K@D
Oksekod 2 175 50-70 P4 rist
Svinekad 2 175 100-130 Pa rist
Kalvekad 2 175 -120 Pa rist
Engelsk roastbeef .
e 5 500 | 8070 | Pana
medium - a ris
ennemstegt 2 200 70-80 Pa rist
Fleeskebov 2 170 120-150 Med sveer
Fleeskeskank 2 160 100-120 stk
o | e e
ylling - e
Kalkun 2 160 210-240 Hel
And 2 220 120-150 Hel
Gas 1 160 150-200 Hel
Kanin 2 175 60-80 Parteret
Hare 2 175 150-200 Parteret
Fasan 2 175 90-120 Hel
IF:ar?(br@d 2 170 i alt150 i bredform
is
Beekarred/Havrude 2(1og3)" 175 40-55 3-4 fisk
Tunfisk/Laks 2 (1 0g 3)* 175 35-60 4-6 fileter

De opgivne temperaturer er vejledende. Det kan veere ngdvendigt at afpasse temperaturerne

efter behov. i . o
* Hvi? der tilberedes mere end én ret samtidig, anbefales det at seette retterne pé de riller, der stér i
parentes.
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Grillstegning v = vvvvv

De opgivne tider er ekskl. forvarmning.
Den tomme ovn skal altid forvarmes i 10 minutter.

Meengde Grillstegning T|Iber§dn|ngst|d
MADVARE (minutter)
Stykker | or. |Rile E=F| tempoc | 1.side | 2. side
More steaks 4 800 3 250 12~15 12~14
Okse-steaks 4 600 3 250 10~12 6~8
Polser 8 / 3 250 12~15 10~12
Svinekoteletter 4 600 3 250 12~16 12~14
Kylling (halve) 2 1000 3 250 30~35 25~30
Kebab 4 / 3 250 10~15 10~12
Kyllingebryst 4 400 3 250 12~15 12~14
Hamburgere* 6 600 2 250 20-30
*Forvarmes 5’00"
Fisk (fileter) 4 400 3 250 12~14 10~12
Sandwiches 4~6 / 3 250 5~7 /
Toast 4~6 / 3 250 2~4 2~3
Varmegrill 37

A Ved varmegrill indstilles temperaturen til hgjst 200 °C.

MADVARE Maengde Rille Temp. °C |Tilberedningstid (minutten)®
(gr.) E§ nederste | overste
' side side
Rullesteg (kalkun) 1000 3 200 30~40 | 20~30
Kyllingelar (delt i to) 1000 3 200 25~30 | 20~30
Kyllingelar — 3 200 15~ 20 15 ~18
Vagtel 500 3 200 25~30 | 20~ 25
Grontsagsgratin — 3 200 20 ~ 25 —
Kammuslinger — 3 200 15~ 20 —
Makrel — 3 200 15~ 20 10~ 15
Fisk i skiver 800 3 200 12 ~ 15 8~10

De opgivne temperaturer er vejledende. Det kan vaere ngdvendigt at afpasse
temperaturerne efter behov.
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@ Inden rengering: Sluk for ovnen, og lad

den kole af.

@ Apparatet ma ikke rengeres med

damprenser.

@ Ovnen skal altid holdes ren. Ophobning

af fedt eller madrester kan medfore
brand, isaer i bradepanden.

Vigtigt: Sluk altid pa kontakten, eller tag stikket
ud, inden ovnen rengeres.

For at sikre, at ovnen holder leenge, skal den
jeavnligt rengeres pé flg. made:

M& kun udferes, nar ovnen er kolet af.
Renger emaljerede dele med saebevand.

Brug ikke slibende rengoeringsmidler og
skuresvampe.

Rustfri dele og rudeglas afterres med en bled
klud.

Genstridigt snavs fjernes med geengse
rengaringsmidler til rustfrit stal, eller med varm
eddike.

Ovnens emaljering er seerdeles holdbar og robust.
Dog kan pavirkning fra varm frugtsyre (citroner,
blommer og lign.) give matte, ru pletter i emaljen,
der ikke kan fiernes. Den slags pletter i emaljens
blanke overflade har dog ingen betydning for
ovnens funktion. Renger helst ovnen, hver gang
den har veeret i brug. Sa er den lettest at fa ren.
Du undgér ogsa, at snavset breender sig fast.



Renggringsmidler

Inden du bruger et rengeringsmiddel til ovnen:
Kontrollér ferst, at det er egnet, og at producenten
anbefaler det til formalet. Der ma IKKE bruges
rengeringsmidler, der indeholder klor, da de kan
gore overfladerne matte. Undga ogsa skrappe
slibemidler.

Udvendig rengoring

Aftor jeevnlig betjeningspanel, ovnder og

daerpakning med en blod klud opvredet i varmt

vand tilsat lidt flydende opvaskemiddel.

For at forebygge, at ovnruderne beskadiges eller

svaekkes, ma felgende ikke bruges:

e Renggringsmidler til husholdningen og
klorholdige midler

e Skurepuder, der ikke er egnet til sliplet-pan-
der og -gryder

e Staluld

e Kemiske skurepuder eller ovnspray

e Rustfierner

e Pletfiernere til badekar og vask

Rengoar det udvendige og indvendige rudeglas med

varmt saebevand. Hvis det indvendige rudeglas

bliver meget snavset, anbefales det at bruge et

rengeringsmiddel som f.eks. Hob Brite. Forsag ikke

at fierne snavs med barberbladsskraber.

Ovnrummet

Ovnens emaljerede bund er nemmest at gore ren,
mens ovnen stadig er varm.

Taor ovnen af med en bled klud opvredet i varmt
saebevand, hver gang den har veeret brugt. En gang
imellem er det nedvendigt med en grundigere
rengering, med et saerligt ovnrensemiddel.
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Renggring af ovndor

Vejledningen henviser til ovnderen, som den er

ved leveringen.
Hvis du har faet vendt ovnderen af
hensyn til installation eller betjening, skal
du huske at bytte om pa angivelserne
hgjre/venstre.

Det anbefales at tage begge ovndorens

indvendige glas af for rengering.

Folg vejledningen nedenfor.

Fig. 1: Hold med begge heender den perforerede
plade A péa plads, og tryk den opad og ud.

Fig. 2: Hold godt fast i det inderste rudeglas B

med begge haender, og tryk det opad og ud.
Hold godt fast i glas B, sa det ikke
vipper og falder ud.



Fig. 3: Tag sa fat pa det andet indvendige
rudeglas C med begge heender, og tryk det opad
og ud.

Nar de indvendige glas er taget ud, rengeres
ovnder og glas.

Glasset ma kun rengeres i varmt vand. Brug
ikke groft stof, skuresvampe, staluld, syre eller
skuremidler. Ellers kan glasset og deren blive
ridsede.

Efter rengeringen sasttes de indvendige glas pa
plads.

For korrekt montering af inderglaset C (med
side plader langs rammen), skal siden
markeret med stiplet linie placeres mod
ovnrummet sa nar glaset bliver berert, vil
printet ikke veere synligt.

@ For korrekt montering af inderglaset B (med
side plader langs de to holdere), skal siden
markeret med stiplet linie placeres mod
ovnlagen sa nar glaset bliver berert, vil
printet ikke veere synligt.

Nar de indvendige rudeglas er sat i:

Fig. 4: Sect den perforerede plade A péa plads,
0g kontroller, at alle dele er sat fast og sidder rigtigt.

Ovne med front af rustfrit stal eller aluminium
Det anbefales kun at bruge en vad svamp til at
rengere ovnderen. Ter s efter med en blad klud.
Brug ikke skurende redskaber, syre eller
skurepulver/-svampe, da de kan beskadige
overfladen. Renger forsigtigt betjeningspanelet pa
samme made.
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Rengor IKKE ovndoeren, mens ruderne er
varme. Ellers kan ovnglasset springe.

Hvis der gar skar i ovnderen, eller den far
dybe ridser, svaekkes glasset. | s& fald skal
det udskiftes for at forebygge, at glasset
springer. Du kan finde dit lokale
serviceveerksted pa Garanti kortet eller via
www.hps.nl.

Hvis det er nedvendigt, kan ovnderen
vendes. Dette indgreb bor KUN udferes
en autoriseret montor.

Venligst lees under det seperate punkt.
Det frarades kunder selv at udfere dette
indgreb. Reklamationer som felge af, at
derens haengsling er eendret, daekkes ikke
af garantien.

ATAG leverer en reekke rengeringsmidler
under navnet ATAG Shine.

De kan bestilles pd www.hps.nl. Denne
hjemmeside indeholder ogsé gode rdd om
rengering og betjening af ovnen.



Ovnrist, bageplade og ovnribber

Ovnensristogpladeleeggesibladivarmt seebevand,
og genstridigt snavs fjernes med en godt
gennemvaedet seebesvamp.

Skyl grundigt, og ter efter med en blad klud.
Ovnribberne kan tages ud, s& de er lettere at rengore.

(&= Dette gores séledes:

1. Stet ribben med den ene hand, mens den
forreste skrue fiernes med den anden hand.

2. Heegt den bageste krog af, og tag ribben af.
3. Efter rengering saettes ribberne pa plads pa
samme made, men i omvendt raskkefelge.
Meerk efter, at skruerne er strammet til, inden

ovnribberne sasttes pa plads.

Udskiftning af ovnpaere
Kobl ovnen fra lysnettet

Hvis ovnpeeren skal skiftes, skal den nye peere
have folgende specifikationer:

- Effekt: 25 W,

- Speending: 230 V (50 Hz),

- Varmefasthed op til 300 °C,

- Tilslutningstype: E14.

Disse peerer fas hos den lokale serviceafdeling.
(& Udskiftning af defekt peere:

Kontrollér, at ovnen er koblet fra lysnettet.
Tryk deekglasset ind, og drej det mod uret.
Fjern den defekte peere, og skru den nye i.
Seet deekglasset pa, og kobl ovnen til lysnettet.

AN~
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Hvis ovnen ikke virker som den skal, beder vi dig kontrollere falgende, inden du
kontakter serviceafdelingen.

PROBLEM LOSNING
B Ovnen kan ikke teendes. @ Kontroller, at der bade er valgt ovnfunktion
0g temperatur.
eller

@ Kontroller, at ovnen er korrekt tilsluttet, og
at der er teendt péa stikkontakten eller pa
husets el-tavle.
eller

@ Har du glemt at skifte til manuel funktion,
efter at du har brugt programfunktionen?

B Kontrollampen for | ®Veelg en temperatur med
ovntemperatur lyser ikke. termostatknappen.
eller
®Vzxlg en funktion med ovnens
funktionsveelger.
B Ovnlampen lyser ikke. ®Vaxlg en funktion med ovnens
funktionsveelger.
eller

@ Kontroller ovnpaeren, og udskift den, hvis
den er defekt (se under “Udskiftning af
ovnpeaere”).

B Maden er for leenge om at | ®Temperaturen skal maske aendres.
blive feerdig eller bliver for eller
hurtigt feerdig. @ Folg vejledningen i brugsanvisningen,
specielt afsnittet “Brug af ovnen”.

B Der seetter sig damp og | ®Lad ikke maden sté i ovnen lasengere end
kondensvand pa maden og i 15-20 minutter efter tilberedningen.
ovnrummet.
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Effekt, varmelegemer
Grill

Dobbelt grill
Varmegrill
Varmluft
Ovnbelysning
Ovnblaeser

Kolebleeser

Tilsluttet effekt i alt
Driftspaending (50 Hz)

Indbygningsmal

Hojde under bordplade
i sojle

Bredde

Dybde

Ovn

Hojde

Bredde

Dybde

Nettorumfang

1650 W
2450 W
2475 W
2000 W
256 W
25 W
25 W

2525 W
230V

585 mm
580 mm
560 mm
550 mm

335 mm
395 mm
400 mm

531
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Ved indbygning og installation skal
gaeldende regler ngje overholdes.
Ethvert indgreb skal udfgres, mens
apparatet er slukket. Indgreb ma kun
udferes af en autoriseret montor.
Producenten fralaegger sig ethvert ansvar,
hvis sikkerhedsforanstaltningerne ikke er
blevet fulgt.

Tilslutning til lysnet

Inden tilslutning skal felgende sikres:

- Sikringen og ejendommens installation skal
veere beregnet til den maksimale belastning
(se typeskilt).

- Ejendommens el-installation skal veere forsynet
med jordforbindelse i henhold til Steerkstroms-
reglementets bestemmelser.

- Stikkontakten eller den flerpolede afbryder skal
veere nem at komme til, nar apparatet er
tilsluttet.

Apparatet leveres med et tilslutningskabel med
standardstik svarende til den maks. belastning, der
fremgar af typeskiltet. Stikket skal saettes i en
passende veegkontakt. Ved direkte tilslutning til
lysnet skal der mellem apparat og lysnet indskydes
en flerpolet afbryder med en kontaktafstand pa
mindst 3 mm, der passer til den pagaeldende
belastning og overholder geeldende bestemmelser.
Kontakten ma pa intet punkt afbryde den gul-
gronne jordleder, der skal veere 2-3 cm leengere
end de andre ledere.

Det leverede netkabel med stik skal tilsluttes en
stadsikker kontakt (230 V~, 50 Hz). Den stedsikre
kontakt skal veere installeret i h.t. geeldende
bestemmelser.



N—x

Som tilslutningskabler er felgende typer egnet,
forudsat at de har det nedvendige kvadrat: HO7 RN-
F, HO5 RN-F, HO5 RR-F, HO5 VV-F, HO5 V2Vv2-F
(T90), HO5 BB-F.

Tilslutningskablet skal altid udlaegges pa sadan
en méade, at det intet sted bliver varmere end 50°C
(over rumtemperaturen).

Efter tilslutningen varmelegemerne afproves ved
at seette dem i gang i ca. 3 minutter.

Klemmeblok

Ovnen har en lettilgaengelig kliemmeblok, beregnet
til brug med en 230 V enkeltfaset stromforsyning.

BogstavL - Tilfase
BogstavN - Til nul

@ eller E - Tiljord
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Skabsmodulet eller nichen skal have de rette mal,
for at ovnen kan fungere som den skal efter
indbygning.

Ifolge geeldende regler skal alle dele, der beskytter
mod elektrisk sted fra stremferende og isolerede
dele, fastgeres pa en sadan made, at de ikke kan
fiernes uden brug af veerkto;.

Dertil herer ogséa fastgerelse af eventuelle
endeplader i starten eller slutningen af en raskke
skabsmoduler.

Beroringsbeskyttelsen skal altid sikres ved
indbygningen.

Ovnen kan stilles med bagsiden eller en sideveeg
op ad et hgjere skabsmodul, apparat eller veeg.

sl\\\ sl T Til gengeeld skal ovnens anden sideveeg stade op
5 e

til et skab eller et apparat med samme hgjde.

Ovnens mal (Fig. 5)
Indbygningsvejledning

Skabsmodulet eller nichen skal have de rette mal,
for at ovnen kan fungere som den skal efter
indbygning (se Fig. 6-7).

Fastgorelse til skab

1. Abn ovnderen.

2. Skru ovnen fast til skabsmodulet ved at isastte
Fig. 7 de fire medfelgende afstandsstykker (Fig. 8 - A),
der passer preecist i rammens huller, og skrue
de fire treeskruer i (Fig. 8 - B).
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Hvis du ikke kan lgse problemet efter at have
kontrolleret punkterne i afsnittet “Hvis der
opstar fejl”: Kontakt den lokale serviceafdeling,
0g opgiv problemets art, ovnmodel (Mod.),
produktnummer (Prod. No.) og serienummer
(Ser. No.), der star pa typeskiltet. Typeskiltet
sidder pa den udvendige forkant i ovnrummet.

Originale reservedele, certificeret af
producenten er kun tilgeengeligt via
www.hps.nl.
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You will find the addresses and phone numbers of the
service organisation on the guarantee card.

Serviceorganisationens adresser og telefonnumre
findes pé garantibeviset.

05/08 R.A

356998502 / gba 88022337





