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Safety en

Safety

® Read this instruction manual carefully.
m Keep the instruction manual and the product information safe for
future reference or for the next owner.

Only use this appliance:

= with genuine parts and accessories.

= for warming, cooking, baking and frying with hot air.

= ynder supervision.

= for normal processing quantities and for normal processing
times for domestic use.

® in private households and in enclosed spaces in a domestic en-
vironment at room temperature.

= yp to an altitude of max. 2000 m above sea level.

The appliance must always be disconnected from the mains after

each use, whenever the appliance is unsupervised, before clean-

ing and in the event of an error.

This appliance may be used by children aged 8 or over and by

people who have reduced physical, sensory or mental abilities or

inadequate experience and/or knowledge, provided that they are

supervised or have been instructed on how to use the appliance

safely and have understood the resulting dangers.

Do not let children play with the appliance.

Children must not perform cleaning or user maintenance unless

they are at least 8 years old and are being supervised.

Keep children under the age of 8 years away from the appliance

and power cable.

» Never operate a damaged appliance.

» Never operate an appliance with a cracked or fractured surface.

» Never pull on the power cord to unplug the appliance. Always
unplug the appliance at the mains.

» If the appliance or the power cord is damaged, immediately un-
plug the power cord or switch off the fuse in the fuse box.

» Connect and operate the appliance only in accordance with the
specifications on the rating plate.

» Connect the appliance to a power supply with alternating current
only via a properly installed socket with earthing.

» The protective conductor system of the domestic electrical in-
stallation must be properly installed.



en Safety

>

Never equip the appliance with an external switching device, e.g.
a timer or remote control.

Repairs to the appliance should only be carried out by trained
specialist staff.

» Only use genuine spare parts when repairing the appliance.
» |f the power cord of this appliance is damaged, it must be re-

placed by the manufacturer, the manufacturer's Customer Ser-
vice or a similarly qualified person in order to prevent any risk.
Never immerse the appliance or the power cord in water or clean
in the dishwasher.

» Only use the appliance in enclosed spaces.
» Never expose the appliance to intense heat or humidity.
» Do not use steam- or high-pressure cleaners to clean the appli-

ance.
Never let the power cord come into contact with hot appliance
parts or heat sources.

Never let the power cord come into contact with sharp points or
edges.

Never kink, crush or modify the power cord.

» Never place the appliance on or near hot surfaces.
» Never place the appliance on or near flammable materials, e.g.

curtains or tablecloths.
Always maintain a safety distance of at least 10 cm to walls and
other objects to avoid a build-up of heat.

» Never cover the appliance or set other objects down on it.
» Do not store or deposit objects in the basket or the cooking

compartment.

» Never leave the appliance unattended while it is switched on.
» Never fill oil or fat into the basket.
» Never heat food containing high-proof alcohol or other highly

flammable constituents in the appliance.

Take note of the maximum permitted capacity. Never fill food
beyond the upper edge of the basket.

Do not use loose pieces of baking paper or lightweight ingredi-
ents that could be sucked in by the fan, e.g. dry herbs.

If dark smoke comes out of the appliance, disconnect it from the
mains immediately. Do not take the basket out until the amount
of smoke has decreased.



touch the hot surfaces.
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Avoiding material damage en

b The appliance becomes hot during operation. Never
Allow the appliance to cool down before cleaning or transport-

Never reach into the hot cooking compartment.
Never touch the hot grill rack or the hot skewers with bare

hands. Use suitable tools and equipment, e.g. potholders or

cooking utensils.

v

escape.

vV vV v v vY

use.

Do not lean over the appliance.

Always keeps your hands and face away from the air outlets.

To avoid injuries, only use the appliance for its intended purpose.
Take care when handling the skewers.

Follow the cleaning instructions.

Clean surfaces which come in contact with food before each

Be careful when taking out the basket as hot air and steam may

» To prevent the development of acrylamide, do not cook the food
to the point where it is too dark and remove any burnt residues.
» Never heat fresh potatoes to over 180 °C.

Avoiding material damage

» Do not use sharp, pointed or metal cook-
ing utensils. Only use cooking utensils
made of wood or heat-resistant plastic.

» Place the skewers in the basket carefully
to avoid scratching or damaging the bas-
ket.

» Never stand the hot basket on heat-sens-
itive surfaces. Use a heat-resistant base
underneath, e.g. a heat or table mat.

» Never leave the basket part way in the
appliance in order to prevent damage
caused by intense heat or the basket fall-
ing out. Always fully remove the basket
and push it all the way back into the ap-
pliance.

» Never fill water or other liquids into the
basket.

» Never use the grill rack or skewers in the
microwave.

Familiarising yourself with
your appliance

Overview

After unpacking all parts, check for any
damage in transit and completeness of the
delivery.

—Fig.

Main unit

2] Basket

Cooking compartment
Control panel

Air inlet

8 Air outlet

Power cord

A Top heating element and fan
Bottom heating element
El Handle

ER Grid




en Before using for the first time

Model-specific accessories

Other accessories are included in delivery
depending on the specific model con-
cerned.

- Fig. A

Grilling set

Control panel

You can find an overview of the control
panel here.

Note: Press the buttons with your fingers
without wearing rubber/oven gloves. Do not
operate buttons with objects, e.g. a wooden
spoon.

Display elements and function buttons

Function

Standby mode

Activate and deactivate standby
mode or cancel the cooking
process

Start/Pause

Starting or pausing cooking
Display

When °C lights up, the display
shows the temperature.

When min lights up, the display
shows the time.

H Temperature display

Increase the temperature with +
or reduce it with —.
Settings range: 40-200 °C in 5-
degree steps
Note: If a time of more than
60 minutes has been set, the
maximum temperature is 80 °C.
Time display
Increase the cooking time with +
or reduce it with —.
Settings range: 1-60 minutes
Note: If a temperature of
40-80 °C has been set, the
cooking or keep-warm time can
be extended to up to 8 hours.

Symbol

Programme buttons

Symbol Programme

French fries

]

Poultry

D

10

Symbol Programme
Meat

% Fish

@6 Vegetables
& Bread

@ Small pastries

Keep warm

Defrost

Standby mode

If the appliance is not used for a certain
period of time before or after preparation, it
will switch to standby mode, O will light up
and the display will show --. The appliance
only consumes a small amount of energy
when in standby mode.

Press O to deactivate standby mode and
use the appliance.

Before using for the first time

Cleaning the appliance before using
it for the first time

1. Remove any packaging material.

2. Remove any stickers or film.

3. In a well-ventilated room, heat up the ap-
pliance without food at the highest tem-
perature setting for 30 minutes and then
leave to cool down.

4. Clean all parts that come into contact
with food before using for the first time.

Note: Slight smoke or odour emission dur-
ing initial use is normal.

Operation

General information

Please bear this information in mind so that
you can get the best out of your appliance.

= To change these values faster, hold
down the settings buttons.

= To change the temperature or time dur-
ing cooking, press Dll, change the values
and then resume cooking with DI,

Setting up appliance
» Place the appliance on a stable, hori-

zontal, flat and heat-resistant work sur-
face. Always maintain a safety distance



of at least 10 cm to walls and other ob-
jects.

Adding food to the basket

1. Take the basket out, put the grid in the
basket and it press down.
—Fig. H
The spacers on the grid must be facing
down.

2. Add the food to the basket and push the
basket fully into the appliance.
— Fig. ]
Never fill food beyond the upper edge of
the basket.

Starting cooking

1. Insert mains plug.
—Fig. B

v A signal tone sounds and the control
panel is active.

v The display alternately shows the preset
temperature and the cooking time for
manual cooking.

—Fig. @

2. To use a programme, press the required
symbol on the control panel, e.g.

@ French fries.
— Fig.

v The programme symbol flashes and the
display alternately shows the preset tem-
perature and the cooking time for the
programme.

—Fig.

3. To return to manual cooking mode,
press the flashing programme symbol
again.

4. Adjust the displayed temperature or the
displayed cooking time using — or +.
—Fig.Fl

v After a certain period of time, the display
will alternate automatically between the
temperature and time.

5. To manually view the time or temperat-
ure on the display, press © or 8.

— Fig.

6. Start cooking with DIl Start/Pause.
— Fig.

v The display alternately shows the selec-
ted temperature and the remaining cook-
ing time.

Operation en

Shaking or turning food

To ensure an even cooking result, certain
foods should be turned halfway through the
cooking time.

1. Take the basket out of the appliance
halfway through the cooking time.
—Fig. A

v Cooking is paused and the display
shows OPEN as long as the basket is re-
moved.

2. Shake the food in the basket. Turn large
items of food or delicate foods using
cooking utensils made of wood or heat-
resistant plastic.

— Fig. K}

3. Push the basket fully into the appliance.
— Fig. I}

v Cooking will continue automatically and
the display alternately shows the selec-
ted temperature and the remaining cook-
ing time.

Taking cooked food out

1. When cooking has ended, End flashes
on the display. An acoustic signal
sounds and all symbols light up on the
control panel.

—Fig. IH

2. Take out the basket with the cooked
food.
—Fig. I3

3. With food that has not given off any ex-
cess fat, e.g. french fries, shake it out of
the basket or take the food out with a
cooking utensil.

— Fig.

4. With food that has given off excess fat,
e.g. marbled meat or pieces of poultry,
take it out of the basket with a cooking
utensil. To prevent fat running out of the
basket onto the cooked food, do not tip
the basket out.

- Fig. I8}
Dispose of the hot excess fat carefully or
leave it to cool down in the basket.

Note: If you have cancelled the current
cooking process manually with O, the dis-
play shows COOL and the fan will run for a
certain period of time. Do not remove the
basket until COOL has disappeared.

Tip: You can now directly cook additional
portions or other food with the appliance.

11



en Girilling set

Grilling set

Grill food on the grill rack or cook skewers.

Overview

- Fig. k€l

Grill rack

Skewers, 4 pieces

Using the grilling set

1. To cook food on the grill rack, proceed
as follows.
» Place the grid in the basket.

Application examples

» Place the grill rack in the basket.
» Place the food on the grill rack.
- Fig.
2. To cook skewers, proceed as follows:
» Place the grid in the basket.
» Place the grill rack in the basket.
» Place the prepared skewers into the
designated recesses.
- Fig. Fil
3. Push the basket fully into the appliance.
4. Start cooking.
— "Starting cooking", Page 11

Your appliance offers 9 different preset programmes. Select a suitable programme de-

pending on the food.

Note: The values specified here are recommendations. As foods differ in terms of origin,
size, shape, condition and brand, an optimal setting for your food may diverge from these

values.

Food Presetting

Information

Frozen french fries, @ French fries
10x10mm, 400g 180°C

20 min.
Chicken legs, 4 pcs, ® Poultry Shake or turn the food halfway through the
each 125¢g 200°C cooking time

23 min.

Beef steak, 2 pcs, Meat
approx. 3 cm thick 200 °C
18 min.

Preheat the appliance for 4 min.
Shake or turn the food halfway through the
cooking time

Salmon fillet, 2 pcs, % Fish
each weighing 150 g 160 °C

Shake or turn the food halfway through the
cooking time

13 min.
Grilled vegetables,  # Vegetables Cut the vegetables into large pieces and mix
400¢g 180 °C with max. 1 tbsp of oil
16 min.
Small cakes or @ Small pastries
muffins, 6 pcs 160 °C
18 min.
Frozen pre-baked & Bread
bread rolls 160 °C
10 min.
Keeping cooked % Keep warm
food warm 80 °C
30 min.
Defrosting frozen 2% Defrost
food 40°C
30 min.




Tips

If the size of the food diverges from
those in the table, shorten or lengthen
the cooking time.

If the food is not cooked after the selec-
ted cooking time, extend the cooking
time or increase the temperature.

To ensure an even cooking result, shake
or turn the food in the basket halfway
through the cooking time.

If the food is not as crispy as you would
like, apply a little oil to the food before
cooking, e.g. with a brush or oil spray.
Allow excess oil to drip away or wipe it
off.

Overview of cleaning

Clean all parts immediately after use so that
residues do not dry on.

>

Do not use cleaning agents containing
alcohol or spirits.

Do not use sharp, pointed or metal ob-
jects.

Do not use abrasive cloths or cleaning
agents.

Overview of cleaning en

» Only clean the control panel and the dis-

play using a damp microfibre cloth.
Clean the individual parts as indicated in
the table.

- Fig. 4
Cleaning the appliance and parts

1. Clean the main unit with a damp cloth
and dry.

Use a damp microfibre cloth for the dis-
play.

2. If necessary, clean the cooking compart-
ment with warm water and a soft cloth or
sponge.

3. Remove remnants of food on the heating
element with a soft brush.

4. Remove any excess fat and oil from the
basket.

5. If there are stubborn fat residues in the
basket, add a little warm water and a few
drops of washing-up liquid to the basket
to pre-clean it and leave to act.

6. Clean the basket and the grid with deter-
gent solution and a soft cloth or sponge
or put in the dishwasher.

Troubleshooting

Fault Cause and troubleshooting

The appliance is not Appliance has no power supply.

working. » Check whether your appliance is supplied with power.

Appliance automatically

resumes cooking follow- period of time.
ing an interruption to the 1. If the power supply has been interrupted, unplug the mains
power supply. plug.
2. Once the power supply has been restored, plug in the

mains plug.

vyFvyw-<K

Appliance saves the aborted cooking process for a certain

The aborted cooking process is resumed.

. Select one of the following options:
Allow the cooking process to run until the end.
Press Dll to interrupt the cooking process in order to

change the values, e.g. increase the temperature.
» Cancel the cooking process with O.

Note: If the power supply was interrupted for a prolonged
period of time, the cooking process will not resume automatic-

ally.

Cooking does not start or Basket has not been properly inserted in the appliance.

continue and the display
shows OPEN.

» Push the basket fully into the appliance. The basket should
not protrude from the housing.

13



en Disposing of old appliance

Fault Cause and troubleshooting

Basket cannot be fully Food or objects in the cooking compartment.

pushed into the appli- » Remove food or objects from the cooking compartment.
ance. Food or objects in the cooking compartment become hot

during cooking. Use heat-resistant cooking utensils and

proceed with care.

An error code appears The electronics have detected a fault.
on the display, e.g. Ex. 1. Pull out the mains plug.

2. Re-insert the mains plug in the socket.
3. If the fault persists, call Customer Service.

— "Customer Service", Page 14

White smoke escapes Dripping fat and residues of fat in the basket or cooking com-
from the appliance. partment produce white smoke during heating.
» Clean the basket, grid and cooking compartment thor-
oughly after each use to remove all residues of fat.

Note: White smoke caused by residues of fat does not affect

the cooking result or the appliance.

Disposing of old appliance

» Dispose of the appliance in an environ-
mentally friendly manner.
Information about current disposal meth-
ods are available from your specialist
dealer or local authority.

This appliance is labelled in

accordance with European

Directive 2012/19/EU con-
]

cerning used electrical and
electronic appliances (waste
electrical and electronic
equipment - WEEE).

The guideline determines the
framework for the return and
recycling of used appliances
as applicable throughout the
EU.

Customer Service

Detailed information about the warranty
period and the warranty conditions in your
country is available via the QR code on the
enclosed document on service contacts
and warranty conditions, from our customer
service or on our website.

You can find the information required as
per Regulation (EU) 2023/826 online at
www.bosch-home.com on the product and
service pages for your appliance, in the
area of user manuals and additional docu-
ments.

14


https://www.bosch-home.com

U3l ar
Ole31 B
sy I 3 1481 =
9|LQA)U||0|MB|LJ0J_?_I alioll Ulogleasg JJoJb aainl =
W el J] lgoglud]
] jlaadl poaiwg 3
d.dJoB|ul.lJL05J|gs|pB|8_o u
Ualdl slgelly lallg pallg ebllg (awill =
QA Gy m
Aadjiadl (plye3l 9 oo limall il Uljialg OS] dalloe) =
L,QbJJ.LOJlJDJAOJlUDCLO.l&D.”USLOleQg UolAJldJ_mJlL,_C) .
J_i)_”O_JlJAClAJJ
ol alaw (598 0 2000 aly glas)l Gin @
(_,_C)g|[o|M|d5\)&_JLw|J A ]l jowoe (e jlgadl (Jod oy
LDUOAJQ.QJDGJ[AL,QQ'&.OJJOJ.L“LJJQQ'CUQUDJQAQ pac dla
el ell3Sg (399 b Ulgiw 8 jac (yo IFy Jlabl (Sw
gl «ddas)l gl duuall gl dy lowd]l Oljaall 6 basi (giley (I
Jloadl 13 ol oaiwl (LogdS gl 8320l gl W)l L9 Laai (giley
(o3l Uuedd | eSS le pgedbl seyg (olub] Cind eld @i 13]
&A.JLleJJolA,oﬂL_JUJlg‘JLQAU
JleaJb L,LLS)_”(_JLQJD).U_JQAJB
clJog_mJl 4 luall (_Jl,o_cl elyal gl_JLQAJI caaii (Jlabi jgay 3
U|(_,J_CJ_LS|9|u|g_uu8Lpub9|ng.SJ|oJLo|oMJon
LUJcLuho_g.u.QU.o
Jwogdl (bBSq jlgall (e Olgiw 8 (Jw (jgo (_JLQ.lD)HJLsul Ly
|_JJ,10J.O |JLQA|w|LJiuu2<
JowSw gl (Ggaiiio alaw I3 Ijlga iy 3 «
ASus (e jlgall Juaai S dSwid b (Jaioll =LygSIl (LS o 3 <«
L0J|Acb}q,SJ|LJJlSL}obe}Q,SJ|LpuLQJ|Ey| R SrAN]
Lle w8 (BJL aswid b LJ.ng,l“d.JlS ql Ijpaio jlgall (y813]
L9 Sgagall jgnall (Jundl gl jUil (Jy18] LS pwlall jgall
) o lbaall (§gaio
8.uaJ|dangJ£dmog.oJ||m_o_ULo_QgB|ds_uugJLg,3J|dJogJB
dog 3 gjog dodw dayyln USJ.oLpu_QmBUIQ,AJlLJJogJB
oo W OIS sbgeSIl dSub (3985 gl Gle yayb
Ul O WSy UolAJ|dJJ0JB|dJLOAJ|LJ)Lw|[anJ Ussy Ol vy
yizall ajlgl) la8g USpo dylypesl]
gl Gl (Jud (o cdynyla (a2l OJ.LQAJJ.LC'AJ'JLQA_” dgp 3
o e pSal Jlga

A

A

A

A

A

15



ar b3l
eg) aowd 3 (al (o gaufsall Giall pdlall 5181 emsag
Jles)l Gle Olado] 1l
jloadl Al a3l jLs)] eJaQ oloaiwl 3] aow) 3

A

18 (30 opusi wiay jpaio jleal 13g) <bysIl (LIS (J1S 15] «

(_,JQLJ_LQU,ogngJa_Jth Mozl dooa jSio glcl_suboJldgAll

) o laall wind) Wldg (Jilao JSuiy oo
(_,_J|g>§| adJ lwe (_,_C] g| sLoJl (_,_C) ch.gSJ| b QIJLQA”J.D_Q_J p:|
.dalso U5[0| 9 3l jleal pMB

U.U\_\J\_XLLL” cUgJOJ.”g OJlJAU |._XJ|JLQAJ| o f2) b

S gLl cadai djgal ol Sl b2all wahis O_}.QA' © Ak 3
) Jleall alai

dialw «ljal 2o Yuoli 2169 (9 dASwidl dlvg gbgy lallho pai
éyylja yobao gl jlaall (4o

du Jo ULuu|8.0UM)lJ8.109bQM|dL098.109JLO.UQDp.QJB
Bola WQlga gl

ClJJLJJ.QSJlClSJJ.LLJlCLlJDgJJS_J g|(_qmwg|(_,_1.u3

dio wyall g|U3huaJ04ub_Lc|x|JLgAJ|3JoJ2

A A A A 4

A

A

Lle gio wall gl (_q|JJ.'_\.)U abla J|g,oLJLc|QJ|JLQAJ|3J0J2 «

Sl yiylao gl pluwd! (JUadl Juw
UlJAQJlUD[OJU1OL}.CLJ.QJ2CUDIdQLUM(JJ.CLOJIJJOQlA
Byl @Sl LLLDJJLSJ.AX'(JD'J.CB'Q

.d9g9 LSJA|LJ0|J.C|@JQJ9||JJ|JLQAJ|JZ)_QJB
a.LJoJ|0J9Ja_o,oL,_Qg|CLhuJ|(_,_Qb0|J_c|3Jan|U}m2

sy Wi l.OJlJ_JLQA.” wlpo e yoyal
|Jd|dhuJ|th_mJ9|LUJL&w2
g|dJJLct1uuuu935bJ_chgJAJdu|a.cJ|g_oJLQAJ|b9UA.uu2
LJL?.LLUB'GJ.QAULSJ.A'ULIQJAJO

slaall Cand Y.Ly agouwnll (sguall s(Jall dreS dlelpo (J] il
'|w|dJ4uUm9J3J|dQlAJ|bJA¢u|A2J|

Lg,b_o_LuJu|uS.o_u (dagar ligSh dg Wlw A (§)9 poaiws 3
dQlAJ|u|.w_cB|d.u_Quo‘JoLo_w_l|

Jgall Gle sbpgSIl (LS wawl jleall (o Sle Glas wiwi 13]
UlAM|A£LmJLLQAJL0AJ.CB|d.LLUJ|LLA.LLU2

abaw31 1591 Guoli ¥ . b W (9 (i jlgall d
A L] |

A

A A A A A

alsi ol aalaii (b8 sy jlgall Wyl <

aialu! adall 8yguado (] choy sai

A



aoladl 13l Wiai ar

13T (o gan (o dalull (sguidl alunlg clguill dSub uoeli 3 <
ol {sylml clwlall Jud (o «éuwlio dacluo JSlwg psiiwl

ol aaiwl

el ulgol
Galw Tlhyg galw Agm Oiwh a8 3] cdud] gljil aic jaall AG5 «
Jlendl Gle (Jaii 3 <
gl Ulaid (je Wilo dou=y dagllg (padl (gl «
Oblol &gon wiad Olodsill Bdg 3] jlgadl poaiwi X «
g3 (sgidl alwl 2o Jolai «
cahidl Ololdygl slelpo e yoyal «
JS (18 apldzll slgall gueli (U1 alaw3l Lalhi «
<

Lladl Jjlg «&SIs slogw dajo L] aslaall slgall jans ¥

w0 S| OJLO_JQJQJ ibail dg jinoll
°180 899 bo (J] dajlall publadl (Jauwd 3 «

dagog (Sglc (AW paic 6 |

Garao @

aSludl aswid! EN

jliblU dbuiye Glaalo

u,uu.(sj.ﬂ Olanle auygill (gUai Jauiy
il

2 e

slgud | O 8w degono

Ulemiwdl dag)

Jlo=iwdl dag) (lc dole &l lim aaj
U939 Lol 131 Jesiw! :dkaade

131 Jlomiw! eliSay 3. Akl Oljlag
bl daslo Jub (o (sliel dawlg

dsanbigll 5l5j3lg byl polic

daubsgll jo il

Jeiil) slo=iw3l dla
sl2lg slomiwdl dla lapiis

J.xm_LJ|8Jan|LQ_|o_uuu

(8 ey 31/ Jypriail|
delhd gl puanill s

uos=ll dang

b Wil yby=i C° =4y bovic
Byl dago

&b Lidl b y=i amin a4y Lo sic
u8gll

O_JlJA.”ClAJJ ULU H
gl + dawlgs 81l dajo 50Uj

— dbowlg lgpasa

< Fd

o badl jlpo3l s

ol &fod g|oJlAL,QJou|gJ|pMX “
(ﬁrgbu|g_)||o|_\31w|b_l_c_pa19| . d=0
pgléo cliwly gl wulall (o degluno
Bylpal

wubail cdd| 9 3ay ;Ig_uJ_llaLLwldaal «
QlJllJlLEQJlJJolgl ubgaa Ugaa

d.Luhm&JaJule_cdmhLdlzihqua_m}! «
d.wl.ump_c oA.clB paa.uu| |N|DJ|JAU
ucql Jola Jud (po &)1l

jleadl Jals Wia dagiaoe dull ¢yii ¥ <«
g|oJJ|JJ|oJ|JAJ|d:LoJJ|poX|u1A1J
aclg &ls sls dJ.L.quEJ,u| Al bgaw
Jlaal! 6 &S Lggal |

|..U|tiLluJ|L,QL5 I (Jlgw gl flo (a=i d <

|9..LUJ|&LUJJ|9| | g | Qﬁuupmmﬁ «
13T CaygqsSuall (J36 (L6

W=l

plc yd)c

L}.oJ.SU LQLQJ_C|UA8J0_Q_J|CIQ[5&|JA|_\2_J

(5|Uha_cu ©acg Jail j1psT (o logla

lgio
(1 JIA i

Lwlw3l jlgall

dlw R

ebll s EN

Ulosiwdl dag)

lagll Jgas daio

lggll agya daio N

sl (LS

17



ar 510 Jo3 ploaiwdl (46

dgyc (9 Allice plgo (ygo jleall (Aw 3
daal 8)ljn dajo Llel (e d&q0il 5oun
Aoy op dSyilg dard s 30

Slgall go el UI cljiadlagls whi 4
Jg3l ploaiwdl (Jud a3l

of OB (o (J1ls 158 Fgu idlaadle
(53Lc_].o|(_]g>§|p|&.3uu>f| LUlLJQdAJlJ.”
U bo=iw 3l

dolc Tl iyl

ploaiwl iy S Olobdy3l J] adil
7 i ) qu oljlga
J|JJ|L9J|‘EJ—1U|°}U9J paall i SJ
ibg9140 sl
FLUIL,SLAQQJIQlDJlJA.”ClAJJ Jro=i) =
© (og el jieg Pllhssl Jhasil
D||dJo_w|gJ_J.1m1J|Lo_Jb.w|

@gig U Joe abw (e jloall 2o <
Gle Wils ladlag .61l [OgLD-DQ_ g0 g
(o pw 10 (e Jai 3 diol ddlwo
LSJAEH UoU_c}Hg UlJ_\A“

alul (,8 ax13&)l slgall digei

9 asdudl daswidl 26 g dull gjul A
Jawd lgde hsislg aluwll
E Jsui—
9 dogagall (Jolgall puis Ol way
Jaw3l I dsbuwd | dSudd]

Uol8Jb alwll 3jlg dlul 9 |oL9_|a_||8_m 2

Al in dglisll slgall G
1391 dlwd) & gle)l

Juaaill =oy
IS pw )l Juogh 8 1
B sui—
dagl ugi!gldugm 8ylb] yuai v
i (Jlomiw3|
dylyadl dajo wolil dJuLm“L,_LCJ_QJa_J v
pme}uaAd|qugLouMdJogm,oJ|

wacpall jodl lhsisl do aolip plsaiwy 2
WY Jio (Jlaziw3l dagl (9
) | 7 JIAI

Gle jelaig o3nnll aolipdl Joj yaogs v
dbguaall 81l dajo L_JgLuJb auw |
aolpl) jpuanil Lagg Lcu.uuo

dogbgll  jol

©° 200-40 :lhpall (gl

dyglo Wlayo 5 (o wlajal
JiST T8 g bhina) Lo vic :dlanlo
8)lpal &ago 2l @8165 60 (o
.0 80 (squall

albgll gl

ol + dbwlgy Aasil (poj 550
— dbowlg dwaais

&8s 60-1 JoJ.uaJ|(_§Ua.i
8)l)a day o lanai loic :ddaale
alay (T (1S 0 80-40 o 58
Gle blan)l gl jusnil (o]
Ulelw 8 (ia digawd]

aolpdljlyji

aolipdl ol

b Ul (8518 W
JoubJl D

all

elaud| %
Ulglpaa gé

jadl b

B0 Oljgran @
digaud | e blaall SSS
RV-ENTIR-TIRY {%}
a2l slasiwdl dla

U8 difen 818l laall p3Aalwy ) 13]
dla L,JlJLQAJI Jdil o=y 9|J.UDAJ.J|
wos2ig Oe g (Jdill slosiwl

oS (sow jlgal ellgiuy ¥ .- - &b Ll
Sloziwdl dla ;9 ddlb]l (o dliis

Uil slosiwd] @la (o agyall
Olhssljlgall Jlomiwlg

830 Jo3 pladiwil (Jub
Uo3l pladiwll (18 jlgatl caslais
Bogagall cadeill 6ole gjil .1

Jloadl (e (8519 ql Ulaalo LSlLJJl .



5.ilj Ugm s walal o Ul cboj:JoBl aj 3
Olgol ploaiwl lgajal of dludl (1o
.ddaell GublUadl (Jio (o]l
17 e

RV | g_mJLQIAJpJL,Jﬂ Qﬂﬂb2|ap| 4
duo (el Olgol el saiwl dludl (po
tinAmaJ|UA|g._\J|p_Ja_Clg|l093U|
uoupud|uoug_mg.]|8_mJ UgoaJb
Al Jod 3 o lll plelk]] (J] dull
KB suivi—
J3ay o\)J|J.J|CLmLmJ|U9_m_\J|UDUQ_fAJ
Al 8 o LSyl ql

lfgag_ syl juanill Ladgl 15 :ddandlo

Wil Le COOL dals jolaiw O dhawlgy

3 .difes §)ial Ua=ll (8 @ngall jolwiwg

COOLCLOJSL_,_QJAJLOA&J X|CLLuJ.||EJ.uJ

Lel) b Lo jlaall el saiw] eliSoy - ENTY]

(Al d,o_s;Jo|g|(5JA|U£uaA

slguid | &Sy degoao

aluw joa ol slguid] aSud le plelll gibl

<lguid|

pleUd)e

K il

el gui) | S

2hd 4 clgd ALl

sl guid | O Sy degooo plasiwl

25l elgid] &Sub e plebll okl 1
AW Slghall
alwll 6 Sl aSuil] a <
Aludl (6 gl aSub a5 <
clouidl aSub Gl plabll g <
e

Wl Olghaall gl elguid! aluul slacy 2
! (6 duSlul| &Suidl g0 <
&l (0 clguil] &Sud @i <
L9 o 5320l |9_u.lJ|eLuu|8_Jo «

g duanaall 65181 O lagall

21 JRAR

Jleall ;8 JolSIL alwll ajf 3

Juaaill Toyl 4

18 daduall ,"pusaill <0y "

slgid| O Swb decgano  ar

B0 sl x(SQJJ.JlJ.UOA.L” al oog_vJJ 3
.paslgll aolipl o) Gle ()al
Udg g| s gyeoll 8)lyall dajo pelg 4
+ gl — dlawlgy (Wgymall Juanill
) ’ﬂd&ﬂ//‘—
L)-U UJ;LDJJ?:LLULUJM LJ?;A.U d“lmlﬂo 0}13 RE3] v
qu_”g ST FEN] N-ENR
Lle Loy OJl_)A“ dayo gl ool 4=l 5
g|®(_,lc]ojuo|;d1uhu.||
M i
(i | DIl ddaw | gy juansil oyl 6
11 Jaavle
dyladl dajo wgqlib dub Lidl L,_LCJ_QJQ_J v
Garal | pasill Tlgg cLJog.uo_oJ|
d.g._l_.l.mglpl.ﬂ.b.lla_]
oy dygluio (ob dauli Gle Jguanll
Ubg Lani jgpo d=y do=bl (asy wulad
Jaaill
CLLu.LJlapl quanil Gbg LDJOJ_JQ_}.D._\Q_] A

ablWidl (oy=ig th,op.m.L”LoI) v
.degjio dludl Ol Ll OPEN

Olgol paaiwl . dluwll 6 plelall 3y 2
el | of wiall (Jo degino (b
9|0J415J|d.n§:.]03|uJ_QJDJ|}L\.U |ogl_cm_||
NI ITEN]
13 JEAIA
Jleall Lo Je8IL ahquaﬂ 3
: 4] 7
d.luhu“(_,.l.c_j.e]a_lg B lal juani | cailiug v
Ubgg dbguaall 8)lyall days wolidl
8jmlall do=b3l aljal
d.wb.u.”b_‘iluaogJ Jhanil eily losic 1
dagl (9 +(uaig g 8]y uai .End
ooyl U5 Jlasiwdl
[ 15 JPAI A
dab3l e (sqini Ul dludl apal 2
" bjolall 8)ianall
16 JYAIA

cLu:u.daJd.lml

|ol_v_|a_l| £gi cuwn wuw ladl a.OlJ_j,L”JJAl Lauo 8520 dalido aolp 9 ¢jlgs j9g
anllg LixioJ | dun (po Qoo 31 ONWIAY 1) . s gl Lo 89S dall yall rdbbhale
)9S dall uall (e clionbd Lliadl Wlslacd] auni 58 (dyjlaill dodellg dlndlg JSuidlg

19



ar  wabiill e dole Bjlaj

Glaldygl el buall aulasll slgall
publadl (5518 O uubladl (8518
©° 180 ERVEV-]
46186520 102400 oo 10x10
Ci8g Lani jgpo o=t ald gl plalall 3] Jothl| & aht 4 alao ljgl
Juanil ©° 200 e 125 lgie UJS
day8.5 23
day8.5 4 550l Lo.uwoﬂ.g,a“ ealll & (spadl eliwdl
quLQ_m_ngJ.oAmd.nghoLv_loﬂeJ ©°200 w3 clow @hd 2
| 48185 18 W yai
b g mngmwgipw|éj clawll B clow aflpb
Jaaill ©° 160 d=2hd 2 (jgolull
48385 13 ea 150 Lo (JS
20 lghlalg 83uS 28 (J] Olglpaill 2l Ulglpad 86 dyguirall Ulglpaall
oS Cyj daslo ©° 180 a 400
48185 16
spso Uljguao @ (30l gl eleS 2k
©° 160 2hd 6 Do
48185 18
JJAJI m 2000 HRIO JA
©° 160 Ao jgudog
dai85 10
(_,_J_CJDLQA”S_ ngAJ.U (_,_LCJDLQAH
& gawll 8 ggloall ozl
©° 80
dai8.5 30
danill gl 3] ~Slgall 413
©° 40 CRVEVI NI R 1]
dai8s 30
gl 6ol dpsmo ol (sl poaiwi ¥ < ailai

R ITRV

araii slgo gl bgd dJ||o,_XALuuB «
NTVTRYEN

B|UDJ_9J|&.LiJhiJgd.@_1iuJ|LJ_QALQLJJX “
W (o dcqismo dubj dbgd plaaiwl
.due Lo

LY (o go oS dojanll lja3l cali

) Jgaadl

EA [sudi—

“ljadlg jlgall caslais

docl Uulaﬂd_ﬂo_muuhum_ﬂgg“uﬂm A
CLQ_Q.3|<1J CUJoJ
G (1o dlid (bled dalhd o aaiwl

JgS‘_\nJ|U_CLQJJAJ|oL9_|aJ||§amulS|.Sl .
el Gdg bl of jinad (Jgoall (6
LQJJ|AszJ|J_mlA|oL1|aJ|U.SJ|oJ|3|9 .

ekl Gbq Ul 18 (5 a0l el uQQ

Bylpadldags 3j gl

Wiilg "kJJJ alay g| OLLU)Q plaaiwl
ool gl polaiy S5 Tyl

cauw bid] cadaii) aaug aJl

L}lJLDQd&JOngQl.);LOJL:QJOJl}IAL_OJQJ .

o3l pi 13] ddaiaw] gl &acli

Umuu”_paJ_cU,o'oLsz_b_HlJLoJ (_J_Jl .

.docl oLy

20

warbiill e dole © i

ol aaiwdl s=y jgall Lle «lja3l agls ali

Lladl aai 3 (Lia

Gle digine walaii Slgo poadiwi 3 <
Ul gf JgasJl



OAMiAS| e wd=dl  ar

Al (o 8 351P1 Ogujplg (emsdl JjT 4
dJ|JB| = (Jgm o Ly Yo WS |J| 5

cobhidll (Jflw (o u|JJ098_1aJ3_o Golall
lgiodsg (5947 LS)ilg

sloy Sl a@Suind g aluwl i 6
dajaw] g| docli uuLoQ dﬂJoBg UgJLJO_Jl

BUb3l dlue 9 loges ol

ol (po (Julay dlul 3o 8 élud] (6

O3RN e wlsill

dl.la.cgl(_,lcu.lii”g caad | Ub=ll
UyeSIU o e jlgall o 3 jlgall
<L1eSIL 159js LJJLQAU[S'JlL(LO(B.QAJ «
ol (o dymo pyia) dabgiall ppasil dyac jlgall laany j,UOAJJlLDJT.LLuJJLQA.”
(LSl gl LJJQQ|5L,JLJJ.Q,SJ|JLU.“8JC_O_ULAOJ~.LC A JWl glnail ooy Wlal
(P UgeSILWl gl Uiog L,JlJJ.QSJlJLqu S92y bosic 2 0 Lol
CLQQg.Lﬂ.JlJ.LmL”dJJ.,O.CL.QJLLuU v i
radWl oyl (po 13alg yial 3
a gl Gin juanil ddoce Jusids <
Uuw e |0J_0J|L1JA9_1J|>||[O|MU}Lm1J|dLln_cd_9JoLM «
OJIJ.AJICLAJJS.QJ JUaJl
O dhwlgs juanill glad <
ailiuy (16 «dlyglo o jial LJJLJJ_QS”_JLLL”(?JO_O_” 13] rddando
_}_LJDAJ.“QLLO.CJLQA“
lebﬂ&modﬁuuuwgo}mwl dulac Tag 3 jlga]|
IOJJJAUDd_hJJ“JJ_UB'uAJJLQA“dA'JCU_lS(le“aJ' « logailiuy gl jpuaaill

.S LaJl

.OPEN (j6}=7 dublidlg

N I TE UolJ_c 9| d.o_vJol ellio

ol d,o_s)JoE“ awnai .kl i (o (o 13e3l gl dob3l Uj [
_;.uaA_LJ|;Lu|L,_C)11me L’_QJO_”JJ.AL’QOJQAQ.D_”LJDU_CBl
_JQAHngg 0J|JAU d,ogLo_nL,_QJou|gJ|[omu|

dud! Jls] j3=i
Jlgall 8 JolsIL

lna 5gag duiqisIdl angll Cuadis|
LS pwlall gjil A
LquAJ|beJbJ.gSJ|LpuLQJ|UJuQJL| 2
Aozl dosay Juwaild (Al sgag jeiwl 13] 3
22 dacnll " Ma=)l do i "

bbb (9 1ol Uaa joy
EX (Jio b2l

s 9 ol alull 9 Vgl Llayg dallwiadl ool i

Uo apy paul Ulao

umuﬂ|muau|ulaajgg.]ob9 | jlgadl
UJS o= 13 el jung auSludl aSuddlg dludl
g Ml Llay pron dlj lOl.).A_Lqu
e e 3 ggmall hlay (e oW UaJJXl ol :dbadlo
_]LQA.” g| (_,.QJO_” dayi
davlgall (gilao jleall 13 pz3dll jlgadl (o yaladl

dcgoaall/2012/19 dujg3l
do Al ayjq3l 4o Lnidl
dawgpSISlg adlgI OJ.QAXLl
waste electrical and) day sall
.(electronic equipment - WEEE
Jb3l s 3aj dawlgell 0dmg
aon (9 (s sclgsl) ploll
UL oAy L_,_JJ93| Sl (Jgo

g

A pai 3 daylay jlgall (o palai <
ol Glogleall le (Jguan]l eliSay
JTRY Olafaall (yo waladl Juw Gaaly

ol daldl 8)10) (soJ ol Lamaiall Wyals

Lo) @i U1 &iy ol

21



ar

22

Alaz)l dosa

doyoall 8jga3l 80 leiwl
LNsiwl 8ole]g

Mooll doaA

48 (je Aiuinss Olaglao Lle Ugiaalg
Gal ol 9 gladll bguig (jlaall
JgAg_oJ|d5uJ_ulJ|dJlAuu>§|}.o_J |<)|Muu|
dlail Glega g liy (8910l silwall le

o Ay LJLIDJB'Q':ULOJQJ'JDQJ.LUQCLD..\AJ'
liz6qo 8)4j ol wlyul cjgall gl o=l

(9SS






, Many thanks for choosing a
(+) Bosch home appliance!

MyBosch

Register your new appliance now on MyBosch and benefit directly from:

¢ Expert advice and tips to make the most of your appliance
* Options for warranty extension

+ Discounts on spare parts and accessories

» Digital information for use and all appliance data to hand
+ Easy access to Bosch Home Appliance Service

Simple to register, free of charge — including on mobile devices:
www.bosch-home.com/welcome

Need some help?
You can find it here.

Expert advice on your Bosch home appliances, help with problems or repairs by
professionals from Bosch.

Discover all the different ways Bosch can assist you:
www.bosch-home.com/service

The contact details of all countries are listed in the attached service directory.

Valid within Great Britain:

BSH Hausgerite GmbH Imported to Great Britain by
Carl-Wery-StraBe 34 BSH Home Appliances Ltd.
81739 Miinchen, GERMANY Grand Union House

Old Wolverton Road
Wolverton, Milton Keynes
MK12 5PT

United Kingdom

www.bosch-home.com
A Bosch Company

8001339959 (060318)
en, ar


https://www.bosch-home.com/welcome
https://www.bosch-home.com/service
https://www.bosch-home.com
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