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A\ Safety precautions

Read these instructions carefully. You will
only be able to use your appliance safely and
effectively when you have read them. These
operating and installation instructions should
be retained, and passed onto the buyer if the
appliance is sold.

The manufacturer is exempt from all
responsibility if the requirements of this
manual are not complied with.

The images shown in these instructions are
for guidance only.

Do not remove the appliance from its
protective packaging until it is installed in the
unit. Do not switch on the appliance if it is
damaged in any way. Contact our Technical
Assistance Service.

This appliance is class 3 type, according to
the EN 30-1-1 regulation for gas appliances:
built-in appliance.

Before installing your new hob, ensure that it
is being installed according to the assembly
instructions.

This appliance cannot be installed on yachts
or in caravans.

This appliance must only be used in well
ventilated places.

This appliance is not intended for operation
with an external clock timer or a remote
control.

All operations relating to installation,
connection, regulation and conversion to
other gas types must be performed by an
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Additional information on products, accessories, replacement
parts and services can be found at www.bosch-home.com and
in the online shop www.bosch-eshop.com

authorised technician, respecting all
applicable regulations, standards and the
specifications of the local gas and
electricity suppliers. Special attention
shall be paid to ventilation regulations.

This appliance leaves the factory set to the
gas type that is indicated on the
specifications plate. If this needs to be
changed, please consult the assembly
instructions. It is recommended you contact
the Technical Assistance Service to change
to another gas type.

This appliance has been designed for home
use only, not for commercial or professional
use. This appliance is only intended for
cooking purposes, not as a heating system.
The warranty will only be valid if the
appliance is used for the purpose for which it
was designed.

Never leave the appliance unattended during
operation.

Do not use lids or protective barriers for
children which are not recommended by the
hob manufacturer. They may cause
accidents such as those due to the
overheating, ignition or detachment of
fragments of materials.

This appliance may be used by children

8 years old and older and by persons with
reduced physical, sensory or mental capacity
or a lack of experience or knowledge if they
are supervised or they have been instructed



about the safe use of the appliance and have
understood the associated dangers.

Never let children play with the appliance.
Cleaning and user maintenance must not be
carried out by unsupervised children.

Risk of deflagration!

Accumulation of unburned gas in an enclosed
area carries a risk of deflagration. Do not
subject the appliance to draughts. These
might blow out the burners. Carefully read the
instructions and warnings on the operation of
gas burners.

Risk of poisoning!

The kitchen will become hot and humid and
combustion products produced when this gas
appliance is used. Make sure the kitchen is
well ventilated, particularly when the hob is in
operation: either keep the natural ventilation
apertures open, or install a ventilation system
(extractor hood). Intense prolonged use of
the appliance may require additional or more
effective ventilation: open a window or
increase the power of the ventilation system.

Risk of burns!

The hotplates and their immediate vicinity

get very hot. Never touch the hot surfaces.
Keep children under 8 years old well away
from this appliance.

If the residual heat indicator is not working,
disconnect the hotplate and notify the
Technical Assistance Service.

Risk of fire!

The hotplates get very hot. Do not rest
inflammable objects on the hob. Do not
store objects on the hob.

Do not store or use corrosive chemicals,
products which produce fumes, inflammable
materials or non-food products below or
near this domestic appliance.

Fat or oil which is overheated can catch fire
easily. Never leave fat or oil to heat up
unattended. If oil or fats do catch fire, never
use water to put the fire out. Put the fire out
by covering the pan with a lid and switch off
the hotplate.

Risk of injuries!
Pans which are damaged, are not the right
size, hang over the edge of the hob or are
not positioned correctly can cause serious

injuries. Follow the advice and warnings
provided relating to the cooking pans.

The pan may suddenly jump due to the
presence of liquid between the base of the

pan and the hotplate. Always ensure that
the hotplate and the bottom of the pan are
kept dry.

In the event of a malfunction, turn off the
appliance’s gas and electricity supply. For
repairs, call our Technical Assistance
Service.

Do not tamper with the appliance's interior.
If necessary, call our Technical Assistance
Service.

If one of the control knobs will not turn, do
not force it. Call the Technical Assistance
Service immediately so that they can repair
or replace them.

Risk of electric shock!

Do not clean the appliance using steam
cleaners.

Cracks or breaks in the glass may carry an
electrocution risk. Disconnect the fuse from
the fuse box. Notify the Technical
Assistance Service.



Your new appliance

Page 2 shows an overall view of your new appliance as well as

the burner power.

Accessories

Depending on the model, the hob may include the following
accessories. These can also be acquired from the Technical

Assistance Service.

Additional wok pan support
Only for use on double and tri-
ple-flame wok burners with
pans which are more than

26 cm in diameter, grill pans,
earthenware casserole dishes,
large pans with a round base,
etc.

The additional wok pan sup-
port should be used to prolong
the appliance's useful life.

Simmer Plate

This accessory has been
designed to reduce the level of
heat at the lowest power set-
ting.

Place the accessory directly on
the pan support with the cones
facing upwards, never directly
over the burner. Centre the
pan over the accessory.

i)

Additional coffee maker
support

Only for use on the auxiliary
burner with pans which are no
more than 12 cm in diameter.

Gas burners

There are indications to show which burner each control knob

operates.

Code

HEZ298114 Additional coffee maker support

HEZ298105 Simmer Plate

The manufacturer accepts no liability if these accessories are not

used or are used incorrectly.

It is essential to ensure that all the burner parts and pan supports
are correctly installed for the appliance to work correctly. Do not

swap the burner caps around.

\




Switching on manually

1.Press the chosen burner control knob and turn it anticlockwise
to the required setting.

2.Use any type of lighter or flame (cigarette lighter, matches, etc.)
and bring it close to the burner.

Switching on automatically

If your hob can be switched on automatically (ignition sparkers):

1.Press the chosen burner control knob and turn it anticlockwise
to the maximum power setting.

While the control knob is still pressed down, sparks are
produced on all burners. The flame ignites.

2.Release the control knob.
3.Turn the control knob to the required setting.

If it does not come on, turn the control knob to the off setting and
repeat the steps above. This time, press and hold the control knob
for longer (up to 10 seconds).

A Risk of deflagration!

If after 15 seconds the flame does not ignite, switch off the burner
and open a nearby window or door. Wait at least one minute
before trying to switch the burner back on.

Safety system

Depending on the model, your hob may have a safety system
(thermocouple) that prevents the flow of gas if the burners
accidentally switch off.

thermo
couple

ignition
sparker

To ensure that this device is active:

1. Switch on the burner as usual.

2. Without releasing the control knob, press and hold it down firmly
for 4 seconds after lighting the flame.

Switching off a burner
Turn the corresponding control knob clockwise to the 0 setting.

Power levels

The progressive control knobs can be used to control the power
needed, from minimum to maximum power.

Setting O Control knob off

High flame @ Maximum capacity or aperture and elec-
tricity on

Low flame ® Minimum capacity or aperture

For dual double-flame burners, the inner and outer flames can be
controlled separately. The available power levels are as follows:

Inner and outer flame on full
power.

Outer flame on low power, inner
flame on full power.

Inner flame on full power.

Inner flame on low power.

Main switch/Hob lock (Main Switch)

The hob may have a main switch to cut off the mains gas supply
and switch off all the burners at the same time. This switch is very
practical if there are children in the house or, if for any reason, all
the burners must be switched off quickly.

To lock the hob:
Press the main switch.
This switches off all the burners which are on. The hob is locked.

E

To unlock the hob:

1.Turn all the control knobs to the "off" position.
2.Press the main switch and turn it fully clockwise.

X

e

The mains gas supply is turned on. You can now use your hob
normally.




Warnings

It is normal to hear a soft whistling noise while the burner is
operating.

When first used, it is normal for the burner to give off odours. This
does not pose any risk and does not indicate a malfunction. They
will disappear in time.

An orange-coloured flame is normal. This is caused by the
presence of dust in the atmosphere, spilt liquids, etc.

If the burner flames are accidentally blown out, switch off the
burner operating control knob and do not try to relight it for at least
1 minute.

A few seconds after the burner is switched off, a sound (thud) will
be produced. This is not a fault - this means that the safety device
is no longer operating.

Keep the burner as clean as possible. If the ignition sparkers are
dirty they will not light properly. Clean them periodically using a
small non-wire brush. Bear in mind that the ignition sparkers must
not suffer any serious impacts.

Electric hob

Models with a twin-circuit glass ceramic hotplate provide two
different hotplate configurations: a small hotplate of 700 W and an
extended hotplate of 1800 W, if your appliance works at 230 V.

Operation

Switching on

Connect the small hotplate:
Turn the control knob clockwise to the required setting. The
operation indicator will light up.

Setting 0: Off setting
Setting 1: low power
Setting 9: full power

Connect the extended hotplate:
Turn the control knob clockwise beyond setting 9 and then turn it
the opposite direction to the required setting.

To use the small hotplate again, turn the control knob
anticlockwise to setting 0 and switch on again.

Note: It is recommended to start cooking on full power and then
to use intermediate power levels after a few minutes.
Switching off

Turn the knob anticlockwise to the Off setting. The residual heat
warning light will switch off once the hob surface has cooled
down.

Residual heat

The electric hob can be switched off slightly before the end of the
cooking time. The residual heat will enable you to continue
cooking for several minutes, thus saving energy.

Cooking guidelines

Burner Very high - High Medium Low

Wok burner  Boiling, steaming, Reheating and keeping things
griddling, toasting, hot: cooked and pre-cooked
paellas, Asian dishes

food (wok).

Rapid burner Escalopes, steaks, Rice, white Steaming:
omelettes, frying  sauce, ragout fish, vegeta-
bles
Semi-rapid  Steamed pota- Reheating, keeping things hot
burner toes, fresh vegeta- and making tasty casseroles
bles, vegetable
stews, pasta
Auxiliary Cooking: casse-  Defrosting Melting: but-
burner roles, rice pud- and slow ter, choco-
ding, caramel cooking: veg- late, jelly
etables, fruit
and frozen
products
Warnings

Do not allow liquids to be spilt on the surface of the electric hob.

Do not cook with wet pans.

Cooking guidelines

The following suggestions are intended as a guide only. Increase
the power for:

large quantities of liquid,
preparation of large dishes,
uncovered pans.

Cooking: Setting
Melting: chocolate, butter, gelatine. 1-2
Cooking: rice, white sauce and ragout. 2-3
Cooking: potatoes, pasta, vegetables. 4-5
Light frying: stews, roast joints. 4-5
Steaming: fish. 5
Heating, keeping things warm: ready 2-3-4-5
meals.

Grilling: escalopes, steaks, omelettes. 6-7-8
Cooking and browning 9




Cooking pans

Suitable pans

Burner Minimum pan Maximum pan
diameter diameter

Wok burner 22 cm -

Rapid burner 22 cm 26 cm

Semi-rapid burner 14 cm 20 cm

Auxiliary burner 12cm 16 cm

Electric hob 14 cm 18 cm

Precautions for use

The following advice is intended to help you save energy and
prevent pan damage:

'V

Use pans which are the right
size for each burner.

Do not use small pans on large
burners. The flame must not
touch the sides of the pan.

Do not use damaged pans,
which do not sit evenly on the
hob. Pans may tip over.

Only use pans with a thick, flat
base.

Cleaning and maintenance

Cleaning

Once the appliance is cool, use a sponge to clean it with soap and
water.

After each use, clean the surface of the respective burner parts
once they have cooled down. If any residue is left (baked-on food,
drops of grease etc.), however little, it will become stuck to the
surface and more difficult to remove later. The holes and grooves
must be clean for the flame to ignite properly.

The movement of some pans may leave metal residue on the pan
supports.

Clean the burners and pan supports using soapy water and scrub
with a non-wire brush.

Alternatively, the pan supports can be put in the dishwasher. Use
the dishwasher manufacturer's recommended detergent. If the
pan supports are very dirty, they should be cleaned previously.

Do not put the burner caps in the dishwasher.

If the pan supports are fitted with rubber rests, ensure that these
are also cleaned. The rests may come loose and the pan support
may scratch the hob.

Always dry the burners and pan supports completely. Water
droplets or damp patches on the hob at the start of cooking may
damage the enamel.

After cleaning and drying the burners, make sure the burner caps
are correctly positioned on the diffuser.

, Do not cook without using a lid
and make sure the lid is
properly fitted. This wastes
energy.

Always centre the pan over the
burner, not to one side.
Otherwise it could tip over.

\
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Do not place large pans on the
burners near the control knobs.
— These may be damaged by the
very high temperatures.

Place the pans on the pan
supports, never directly on the
burner.

\

Make sure that the pan
supports and burner caps are
correctly positioned before
using the appliance.

Pans should be placed on the
hob carefully.

Do not strike the hob and do not
place excessive weight on it.

r¥1 ¥

Caution!
m Do not use steam cleaners. This could damage the hob.

m Never use abrasive products, steel scourers, sharp implements,
knives, etc. to remove bits of hardened food from the hob.

m Do not use knives, scrapers or similar implements to clean the
point where the glass meets the burner trims, the metal frames
or the glass/aluminium panels, if fitted.

Maintenance

Always clean off any liquid as soon as it is spilt. This will prevent
food remains from sticking to the hob surface and you will save
yourself any unnecessary effort.

Never slide pans across the glass surface, as you may scratch it.
In addition, try not to drop heavy or sharp objects on the glass.
Never strike any part of the hob.

Grains of sand that may come from cleaning fruits and vegetables
will scratch the glass surface.

Melted sugar, or foods which contain a lot of sugar which may
have spilt, should be cleaned off the hotplate immediately, using
the glass scraper.

Avoid spilling salt on the surface of the electric hob.



Trouble shooting

Sometimes certain faults detected can be easily resolved. Before
calling the Technical Assistance Service, bear in mind the
following advice:

Fault Possible cause

Solution

The general electrical sys- Defective fuse.

tem is malfunctioning.

Check the fuse in the main fuse box and change it if
it is damaged.

The automatic safety switch or circuit breaker has

tripped.

Check the main control panel to see if the automatic
safety switch or circuit breaker has tripped.

The automatic switching on There may be food or cleaning products stuck
between the ignition sparkers and the burners.

function does not work.

The space between the ignition sparker and the
burner must be clean.

The burners are wet.

Dry the burner caps carefully.

The burner caps are not correctly positioned.

Check that the burner caps are correctly positioned.

The appliance is not earthed, is poorly connected or Contact the installation technician.

the earthing is faulty.

The burner flame is not uni- The burner components are not correctly posi-

form. tioned.

Correctly place the parts on the appropriate burner.

The grooves on the burner are dirty.

Clean the grooves on the burner.

The gas flow is not normal

The gas supply is blocked by gas taps.

Open all gas taps.

or there is no gas.
it is not empty.

If the gas is supplied from a gas cylinder, check that Change the gas cylinder.

The kitchen smells of gas. A gas tap has been left on.

Turn off the taps.

Incorrect coupling of gas cylinder.

Check that the coupling is sound.

Possible gas leak.

Shut off the gas supply, ventilate the premises and
immediately notify an authorised installation techni-
cian to check and certify the installation. Do not use
the appliance until ensuring that there is no gas leak
in the installation or appliance itself.

The burner immediately

switches off after releasing enough.

The control knob was not held down for long

Once the burner is on, hold the control knob down a
few seconds longer.

the control knob. The grooves on the burner are dirty.

Clean the grooves on the burner.

Technical Assistance Service

When contacting our Technical Assistance Service, please
provide the product number (E-Nr.) and production number (FD)
of the appliance. This information is given on the specifications
plate located on the lower section of the hob and on the label in
the user manual.

Please find the contact data of all countries in the enclosed
customer service list.

To book an engineer visit and product advice

GB 0844 8928979
Calls from a BT landline will be charged at up to 3 pence
per minute. A call set-up fee of up to 6 pence may apply.

IE 01450 2655
0.03 € per minute at peak. Off peak 0.0088 € per minute.

Rely on the professionalism of the manufacturer. You can
therefore be sure that the repair is carried out by trained service
technicians who carry original spare parts for your appliances.

Warranty conditions

In the unlikely event that the appliance is damaged or does not
meet your expectations in terms of quality, please inform us as
soon as possible. For the warranty to be valid, the appliance must
not have been tampered with, or used inappropriately.

The applicable warranty conditions are those set out by the
company's representative office in the country of purchase.
Detailed information is available from retail outlets. Proof of

purchase must be presented to obtain the benefits of the
warranty.

We reserve the right to introduce changes.



Used appliances and packaging

If the Z symbol is shown on the specifications plate, bear in mind
the following instructions:

Environmentally-friendly disposal

Dispose of packaging in an environmentally-friendly manner.

This appliance is labelled in accordance with European
Directive 2012/19/EU concerning 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.

The packaging of your appliance has been manufactured using
only the materials which are strictly necessary to guarantee
efficient protection during transport. These materials are 100%
recyclable, thus reducing the environmental impact. You can also
contribute to caring for the environment by following the advice
below:

Dispose of the packaging in the appropriate recycling bin.
Before you get rid of an old appliance, make sure you disable it.

Contact your local authority to find out the address of your
nearest recycling centre to dispose of your appliance.

Do not pour used oil down the sink. Collect it in a sealed
container and take it to an appropriate collection point or, failing
that, place it in the rubbish bin (it will end up in a controlled
dump; this is probably not the best option, but it will avoid
contaminating ground water)

10
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A\ Kayincisaik Typanel marnymartTap

ManaanaHy HycKaysbiFblH bIKbITACMEH OKbIHbI3.
TeK Kcbinan KypblnfFbiHbl TUIMAI XXeHe CeHiMAI

nanganaHy MymkiH. OpHaTy »eHe nanaanaHy
HYCKay/IbIKTapbIH XaKCbl CaKTan KypbiiFbiHbIH
MYMKIH Keneci neciHe 6epiHis.

Ocbl HYCKaynbIK LLapPTTapbl CaKkTanMmaca
OHAIpYLIi }ayanKepnikTi MoMblHAaAManAbl.

Ocbl HyCKaynbIKTaFbl CypeTTep TeK amarbiK.

KypbInFbiHbl OpHATYAaH aniblH nNneHKacblHAa
caKTaHbl3. KypblnFblaa 3akbiMAapabl TancaHbl3
OHbl KOocnaHbl3. bisaiH cepBUCTIK Kbl3MeT
opTanblfbiMbl3fa KOHbIpay LiasbiHbI3.

Ocbl kypbiFsl DIN EN 30-1-1 6oMbiHWa ras
KYPbUIFbINapsbl: iliHe canbiHaTbiH KypbiaFbinap
3-CblHbIMNbIHA Cca.

YKaHa nicipy aMmarbiH opHaTyAaH anbiH
opHaTy opHaTy HyCKaynbifbl OOMbIHLLA
OpblHAANYbIHA KO3 METKI3iHi3.

Byn KypbIiFbIHBEI AXTa HeMece ¢yproHaa
nanganaHy MyMKiH emec.

Byn KypbUIFbIHbI TEK XKEeTepnik XenaeTineTiH
Xepae nanganaHy Kepek.

Byn KypblNiFbl ChIPTKEI TalMEPMEH HemMece
KallblKTaH 6ackapy KypanbiMeH nanaanaHyra
apHanmMaraH.

BapnblK OpHaTy, KOCy, peTTey }aHe 6acKa
ras TypiHe e3repTy XyMbiCTapbiH OKineTTi
MamaH MeH epexenepre aHe 3aHAapFa
HOHe MeprinikTi TOK aHe ras
TapaTyLlibiHbIH epexenepiHe can peTre

opbliHAANYbI KepeK.

Xengertire apHanfaH XypeTiH epexkenep MeH
XapsblIKTapFa apHarbl Hasap ayAapblHbl3.

EAL

KypbinFbl 3aybITTa 3aybITThIK TakTanwaaa
XKasblnFaH ras TypiHe petrenreH. backa ras
TYpiHe peTTey Typasnbl aknapatTbl Kypy
HyCKaynbiFbiHAa Tabackl3. backa ras TypiHe
e3repTy YLUiH CEPBUCTIK KbI3METKE
xabapnacyabl yCbIHaMbI3.

Byn KypbiFel TEK yiiAe nanaanaHy yLuiH
»KacasnrFaH, KOMMEpPUUANbIK HeMece eHAIPICTIK
naAanaHyra pykcar XoK. KypbinFbiHbl TEK
nicipy ywWiH nanaanaHbIHbI3, ewKallaH 6eceHi
XBUTbITY YLWiH emec. Keninaik TeK KypbinFbl 63
MakcaTtbiHAa nanjanaHblnFaH Xarganaa acep
eTeni.

MaraanaHyaa KypbUIFbiHbI 6aKbinaychl3
Kanablpy MyMKiH emMec.

Micipy aiMarbiHbIH eHAIpYLWiCi yChiHOarFaH
KanTama MeH 6ananapabl Kopray »yienepin
nannanaH6aHbI3. CoTci3 okurFanap 6onybl
MYMKIiH, Mbicasibl Matepuangap 0enexkTepiHin
KbI3bIMN KeTyi, OT anybl HeMece epin KeTyi
apKblbl.

Byn KypbInfFbiHbI XXackl 8-Aeri »xeHe oaaH
y/IKeH 6ananapAbiH, COHbIMEH Karap Kosfany,
Ce3y YXoHe OnNaHy MYMKIHAIKTEPI LUeKTenrex
YKoHe/HeMece XETKINIKTI Binimi MoK
TynFanapAbiH nanganaHyblHa Tek onapasbl
Oipey KaaaranaraH )araanaa Hemece OcChbl
KYPbINFbIHBLI Kayinci3 nanaanaHy
HyCKaynapbIMeH TaHbIC Bonca »aHe aypbic
nanaanaHbay cangapbiHaH KaHaam
KayinTepAiH opblH anaTblHbIH TyCiHETiH Bonca
FaHa nanaanaHynapbiHa onaapl.

Bananapra ocbl KypbUIFBIMEH OWHayFa pykcar
eTneHi3. bananapra epecexkrepain
KaZarasnayblHCbI3 Tasanay »keHe anfbiH any
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KbI3METi YLiH opblHAaNaTbliH apeKeTTepai
opblHAayFa pyKcaT eTneHis.

TyTaHy Kayini!

YKaHb6araH ras »abblk 6enMenepae ubinbin
TyTaHy Kayini nanaa 6onagbl. KypbinfbiHb
XKenTeTneHxis. XXaHaprbinap ewin Kanybl

MYMKIiH. ['a3 )KaHapFbICbIHbIH iCTEYi Typanbl
€eCKepTy HyCKaynapblH OKbIHbI3.

YnaHbin Kany KayinTiniri!

"a3abIK Nicipy KYPbINFLICHIH NanaanaHy
H6enmMeciHAe Xbifbl, bIFANAbIK XOHE XKaHy
eHimAepi nanja 6onaabl. AcxaHa aypbic
Kenaertinyid, 6apiHeH OypbIH nicipy anmarsl
XKYMBbIC iCTEreHAe KamTamachi3 eTiHis: TabuFu
YKenaeTy TecikTepiH 6ac ycTaHbl3 Hemece
MeXaHUKanbIK XXenaeTKiwTi (aya copy
KyObIpbiH) OpHaTbIHbI3. KypbUIFbIHbEI Y3aK, yaKThl
navaanaHy yLwiH KocbiMLla TUIMAIPEK
YXenZeTKILWTi Tanan eteli: TepeseHi awbin aya
copy KyObIpbIHbIH KyaTblH XOFapbinaTbiHbI3.

Ky#in kany kayni!
KoHdopKkanap MeH KopLuaybl eTe bICTbIK,
6onaabl. ElwKallaH bICTeIK 6eTTepre TUMEHI3.

Xacbl 8 weiiH 6onFaH Gananapabl
anbicTaTbiHbI3.

KanfaH »blibl KOPCETKILLi XYMbIC iCTeMece
KOHPOPKaHbI OLUipin TEXHUKaSbIK CEPBUCTIK
KbI3MET OpTasibifblHA KOHbIpay COFbIHbI3.

©pT Kayini!
KoHdpopkanap ete bICTbiK 6onaabl. XKaHartbiH

3arrapAbl nicipy aimarsiHa KoiMaHbis. Ticipy
ariMarblHa ellKaHan 3aT KoMMaHbI3.

Kynaipriw XuMUAnbIK Tasanay 3atrapbliH
HemMece eHiMmZaepiH, 6y TasanayblLUbiH,
YXaHaTblH MaTepuanaapibl Hemece asblk-
TYNiK 6onmanTbiH 6acka eHimaepAai ochbl
TYPMBbICTbIK, KYPbUIFbl aCTblHA KOMMaHbI3
HeMece OHbIK KacblHAa nanaanaHbaHbi3.

KbI3bIN KETKEH MaKn OHawW »aHbin KeTeai.
Manabl Kbl3ablpFaHaa OHbl anbin
TactamaHbl3. Erep mam »aHbln ketce anayabl
CyMeH ceHAipMeHi3. [icipy blabiCbiH anayabl
CeHAIpy YLWiH KaknakneH »kabbin
KOH(pOpPKaHbI OLLIPIHI3.

Xapakat any kayni 6ap.!

3aKkbiMAasnFaH, enemMi cokec emec,
Kblprapsbl Nicipy aiMarblHaH LUbIFbLIN TYPFaH
Hemece AypbIC TYypMaraH nicipy blabiCcTapsbl
ayblp 3suAaHAapra anbin kenyi MymkiH. Micipy
blAbICTaphbl YLUiH YCbIHbICTAP MEH
HyCcKaynapAbl ECKEpPIHI3.

Erep nicipy blAbICbIMHBIH aCTbl MEH
KOH(pOpKa apacbiHAa binFanaslk 6onca nicipy
blAbICblI CEKpen KeTyi MyMKiH. KoHpopka mMeH
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nicipy blAbICbIHbIH aCTblH 8pAanbIM KypFaK,
yCTaHbI3.

Akaynblk nanaa 6onFaHaa ras 6eH TOK,
aFbIMblH TOKTaTbIHbI3. XXeHaey XyMbicTapsbl
YLUiH 6i34iH CepBUCTIK KbiI3MeT
opTasibIFbIMbI3Fa KOHbIpay LLasbIHbI3.

KypbInfFbl ilWiHAEe elKaHaam X}yMbiC
opbliHAaMaHbI3. Kepek 6onca 6isigiH
CEPBUCTIK KbI3MeTiMi3re xabapnachbiHbI3.

Erep pettey TeTiri 6ypanmaca Ky
canmaHbi3. CepBUCTIK Kbl3MET opTasibifbiHa
KOHbIpay Luanbin »XeHAeTiHi3 Hemece
anMacTbIpbliHbI3.

AneKTp KyaTbiHaH 3aKbiMFa yLUblpay
KayinTiniri!
KypbInFbiHbl Tazazay yLwiH 6y TazanayblllblH
navaanaHoaHbI3.

OWHEKTEr Cbl3aTTap MEH XKapbIKTap TOK, COFY
KayiniH Tyaelpaabl. CaktaHaaparbiH
LWKadblHAAFbl CaKTaHALIPFBILTHI OLUIPIHI3.
TexHuKasnbIK KbI3MeT KepceTy opTasibiFbiHa
Karte Typanbl xabapnaHbi3.



CisniH MaHa KYpbInFbiHbI3.

2-6eTTe KYpPbINFbI XKeHe XKaHaprbinap Kyatbl Typasbl aknaparrap
LwonyblH Tabachbla.

Kepek-xapaxkTtap
YnriciHe 6ainaHbICTbl peTTe nicipy aiMarbiHAa TOMEHAETI

»kabablKTap)kel Taby MyMKiH. Onapabl CEPBUCTIK KbI3MeT
opTanbifbiHAa Aa any MyMKiH.

Hocbimiua BoK Topbl
Tek Bok Koc Hemece yLTik
»aHaprblga amametpi 26 cm
y/ikeH BonFaH nicipy blabic-
TapblMeH navaanaHyra
apHanraH (Kyblpy Tabanapsi,
[ﬂ\\in € /ﬂﬂ nasia TabanapbiH, 6aJ‘Ib.IK
KYMbIpa, AeHreneK TynTiK blAblC-
Tap 1.6.).

Kocbimwa Bok TopblH nangana-
HyAbl YCbIHMaMBbI3, OCbinan
KYPbINFbIHBIK Naiaanaxy
Mep3iMiH y3apTachbI3.

Simmer Plate

Byn »kabablK eH ToMeHri
BacKpIWTEl NanganaHFaH kesae
YbIbIHBEI TOMEHAETYre
apHasFaH.

YKababiKTbl AeHecTepiH
YKOFapPbIFbl €TiN TOPFa KOWbIHbI3,
eluKallaH Tikenem »aHaprbiFa
KoWbiMaHbI3. [Ticipy blAbICHIH
YKbIBABIK, OpTackiHa KOMbIHbI3.

Kode nicipriwi ywix
KocCbIMLLA TOp

Tek TMiMmai )aHapFblaa aHe
AnameTpi 12 cm kem BonFaH
nicipy blabiCTapbiHAa nanaana-
HyFa apHanfaH.

Fe

a3 MaHapFbIChbI

Opbip xyablpbikaaa 6ackapbinaTbiH XaHapFbl 6enrici KonbliFaH.

Koabl

HEZ298114 Kode nicipriwi yLWwiH KocbiMLIa TOp

HEZ298105 Simmer Plate

OHAipyLLi ocbl Kepek-apaKTtapbl naiaananbay Hemece Kare
nanaanaHy yLwiH elKaHaam xayankepLinikti MoibliHAaManabl.

KypbinFbiHbI IYphIC NadaanaHy yLiH Topnap MeH 6apibiK XKaHapFbl
GenikTepi AypbIC TYPybl KepeK. XKaHapFbl KaknakTapbiH

watacTblpMaHbI3.

\
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KonmeH otanabipy

1. TaHZanraH XaHaprblHbIH peTTey TeTirH 6achin KepekTi Kyire conFa
OypaHbl3.

2. OTTiK Hemece anayabl (Laknak, cipiHke T.6.) »kaHaprbiFa
HaKbIHAATbIHbI3.

ABTOMaTThI OTanAbipy

Erep nicipy aimarbiHAa aBTOMaTThl oTanaelpy (ot any Giteci) 6ap

6onca:

1. TaHAanFaH XaHapfbIHbIH peTTey TeTiriH 6ackin Makcuanabl Kyire
confa BypaHbl3.

PeTtTey TeTiri 6acbinbin TypraHaa 6apnbiK XKaHapFbinapabl YLWKbIH
WbiFaasbl. Anay Xarsinagsl.

2. PetTey TeTiriH xibepiHis.
3. PeTTey TeTiriH KepekTi Kyhre GypaHbia.

Erep anay »xan6aca petrey TeTiriH Kepi OLwikke 6ypan kagamaapas
KanTanaHel3. EHAi peTtTey TeTiriH y3akpak 6acklHbi3 (10 cekyHake
aewin).

A TytaHy Kayini!

Erep 15 cekyHATeH COH anay Lublknaca aHapFblHbl eLUipin ecik
HemMece TepeseHi awbliHbI3. KemiHae 6ip MUHYT KyTin KaiTanaHbis.

Kayincisgik wy#neci

YrriciHe 6ainaHbICcTbl peTTe nicipy aiMarblHbl3aa Kayincisaik »xyieci
(TepmoanemeHT) 6ap, on )aHapFbInap Ke3aencok, eLlce ras WhiFybliH
TOKTaTabl.

Tepmo-
3N1EMEHT

Ot anabipy
oinTeci

Ocbl acnan 6enceHai 60nybiHa KO3 XKETKI3Y YLLiH:

1. )XXaHaprbinapabl KeAiMrigen »aHablpbiHbI3.
2. PeTTey TeTiriH OT anyaaH CoH 4 ceKkyHa 6ackin TypbIHbI3.

M aHapfbiHbl eLipy
TwuicTi peTtey TeTiriH oHFa 0 KyWiHe WweiiH 6ypaHbI3.

KyaTt 6acKbiwTapbi

Makcumanabsl MeH MUHUManabl Ky apacbiHaa 6ip KanbinTel peTtey
apKpNbl 49N KEPEKTI KyaTTbl OpHATYy MYMKIH.

Ky#n QO Ouwik Ky#i

YnkeH anay @ EH ynKkeH Tecik Hemece KyaT neH aneKkTp
~  oTanabipy

Kiwi anay @ EH Kiwi Tecik Hemece Kyat
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Koc »kaHapfbIHbIH iLLKi MeH ChIpTKbl anaynapsbl 6ip GipiHe
GainaHbicchl3 peTTey MyMKiH. MyMKiH KyaT 6acKbiluTapbi:

CbIpTKbI MEH iLLKi anay
MaKkcumanbl Kyatra.

3
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ChIpTKbl @anay MUHUManAebl, iLUKi
anay mMakcumanabl Kyarra.

IWKi anay makcumanasl Kyatra.

IWwKi anay MUMHUManabl Kyarra.

Bac ewipriw / nicipy aimarbiHbIH OyFaTTanybl
(Bac ewwuipriLu)

Yrrire kapai nicipy aimarbl 6ac ewwiprilineH xabdabikTanFaH, on 6ac
ras arbiMbIH eLUipin 6apnblK XaHapfFeinapasbl ewipedi. bac ewipriw
6ananap yiae 6onFaHabl Hemece keibip cebenteH BapnbIk
YXaHapFbinapAabl Xblnaam eLipy kepek 6onca oHai 6onaabl.

Micipy amaHbIH GyFaTTay:
Bac ewwipriwTi 6acklHbI3.
Bapnblk Kocynbl aHapreinap ewwegi. Micipy ainmarbl GyraTranFaH.

B]

$-

| <™

X

Micipy aiMmarbiHbIH GyFaTTaybiH aly:
1. Baprbik 6ackapy TETIKTEPIH OLUIK KyHiHe KenTipiHi3.
2. bac ewwipriwTi 6ackin carar TifliMeH TipenreHwe 6ypaHbi3.

e

Bac ras arbiMbl awbinaasl. EHAI nicipy anmarbiH KanbinTel nanaanaHy
MYMKIH.




EckepTtynep
YKaHaprbl icTeyi KesiHae Xal AblObIC KanbinTel 60/bIN Tabbinaas.

BipiHwi naiaanaryaa uvic WelkKaHbl KanbinTbl. Byn Kayiniti 6onmai
akay 6onmanabl. Mictep yakbITneH xoranazbl.

CapfbinT anay KanbinTel 6onbin Tadbinaasl. On ayaaarbl LaH XXaHe
Tacbln KeTKeH CyhbIKThIKTap cebebiHeH nainga 6onagsi.

Erep »kaHapfbl anaybl Ke3eHCOK, LLCe aHapFbiHbIH 6ackapy
YKYAbIPbIKLLIACHIH OLLIKKE KOWbIN KaHapFbl KeMiHae 6ip MUHYT
>KaHAbIPMaHBbI3.

YKaHapFbl BLLUKEHHEH BipHELLIE CEKYH/ COH KaTaH AblObiC ecTinesi.
Byn kanbinTbl )araan 6onbin Kayincisaik xyineci eLukeHiH 6inaipeai.

KypbinFbiHbl Tasa ycTaHbI3. JlacTaHFaH ot any 6inTeci aypbic oT
anmanael. XXyreni Typae Kiwi MeTan emec KbilWaKneH TasanaHbl3.
Or any 6inTeciHae ellKaHAal KaTTbl COKKbINapAbl Xacay MyMKIH
emec.

AneKTp nnuTa

OMHEKTIK KepaMuKasbl Nicipy anMaKTbIK, YArinep eKi Tok,
CXeMacCbIMEH XYMbIC iCTehi, ocblnan eki KoHGOopKaHbl NanaanaHyra
6onaabl: 700 BT Kiwwi KoHpopka meH 1800 BT keHeWTinreH KoHdopka
(erep KypbIFbIHbI3 230 BT KepHeyMeH XyMbIC icTece).

ManpanaHy

Kocy

Kiwi KoHpopKaHbI Kocy:
Backapy TeTiriH carar TiniMeH KepekTi Kyire 6ypaHbl3. XXymbic
KOpPCEeTKILi Kocbinaabl.

Kyn O: ewwipy Ky#i
Ky# 1: MuHMMangel Kyat
Ky# 9: makcumanabl kyar

Micipy HycKaynapbl
MaHapsbl ©Te KaTThbl - Oprawa TemeH
Kattbl
Bok Micipy, aemaey, blcbITy >kaHe bICTbIK yCTay: AaW-
YKaHapFbIChl  KybIpy, Kbi3apTy, blHAANATLIH TamMakTap, AanbiH
nasmanap, Tamakrap
asunAnbIK Tamak-
Tap (BOK).
Xeinaam LLIHuTuens, KypiL, 6ewwa- BymeH asip-
XaHapFbl CTeWK, omneT, Menb, pary ney: 6anbik,
Kyblpmanap KeKeHicTep
CraHaapttel  byana nicipinreH  [aiblH TamakTapAbl KanTa bICbITy
YXaHapFbl KapTon, »aHa MEH bICTbIK, yCTay »XoHe AaMAi
KeKeHicTep, TamakTapAbl asipney
copna, Kecne
Tuimai Micipy: aemae-  Epitinxan nicipy: Epity: capbl-
YXaHapFbl neTiH TamakTap, 6ypLiak TyKbIM-  Mal, LOKO-
CYTTIK KypiLL, AacTap, Xemic,  nag, )enatuH
Kapamersnb TOHA3bITLIIFAH
TamakTap
EckepTtynep

Cy#MbIKTbIKTap Tachin aneKTp KOHPOPKaHbIH BeTiHe TycyiHe »on

B6epmeHis.

blnFan nicipy blabICbIHAA NiCIPMEHI3.

Micipy HycKaynapbl

TemeHaeri ycbiHbICTap Tek 6araapnay ywiH. TemeHaeri

waraamnapaa KyaTblH KeTepiHia:

YIKEHIPEK CYMbIKTLIK, KenmenaepiHae,
YNKeH TamaKxTapAbl a3ipsiey YLUiH,

KaKnaKkcbI3 Micipy blAabiCcTapsbl.

Micipy wonbl Kyn
KeHeWTinreH KoHPOpKaHbl Kocy: EpiTy: -
Backapy TeTiriH carar TiniMeH 9-KyiineH apsl 6ypan cochlH carat PITY: WOKONAA, capbiMan, XenatnH. 12
TiniHe Kapcbl KEPeKTi Kyire BypaHbi3. Micipy: kypiL, 6elwamens, pary. 2.3
Micipy: kapTon, kecne, »kemic. 4-5
Hempen nicipy: rynaw, opama erT. 4-5
BymeH azipney: 6anbik. 5
HbInbITY, MbInbl ycTay: AaibliH TaMakTap. 2-3-4-5
KybipMa: WHUTUENb, OUPLUTEKC, OMIIET. 6-7-8
Micipy meH Kyblpbin any 9

Erep Kiwwi KoHdopKaHbl KaiTa naingananbakLwubl 6oncaHbis, 6ackapy
TeTiriH cararT TiniHe Kapcel 0 KyiiiHe AeWiH 6ypan eHai »xaHa Kyhai
peTTeHis.

Hyckay: Micipy aaiciHiH 6acbiHAa MakcMManabl KyaTTsl naiaanaHsin
BipHeLLe MUHYTTaH COH TOMEHpPEK KyarT 6acKbILLTapbiH TaHAayAbl
YCbIHaAMbI3.

Ouwipy

Backapy TeririH carar TinimeH Gypan ©Lwipy KyWiHe XeTKi3iHi3.
YXKyMbIC KepceTKiLLi/KanFaH »blibl KOPCETKILLI NAUTaHbIH BeTi
CyblFaHaa eweai.

K.anfaH bICTbIK,

OneKTp nAuTaHbl Nicipy 8AICIHIH aAKTanybliHaH anfbliH eLwipy MyMKIH.
KanraH bICTbIK 3HEpPruAHbl yHemaen GipHelle MUHYT nicipy i
YKanrFacTelpyFa MyMKIHAIK 6epeai.
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Micipy biabICTapbI

Konaunbl bigbic

WaHapsbl Micipy Micipy bIAbICbIHbIK
blAbICbITAPbIHbIH MaKcuMMmanabl

MUHUManAbl AMameTpi auamrtepi

Kaknakcbl3 HeMece »bIUTKbIM
KETKEH KaKnaKkmeH asipfeMeHis.
p KyatTbiH Ken MenLuepi
TYThIHbIAAbI.

[Ticipy blAbICbLIH }aHapFbl
opTacbliHa KOWbIHbI3 aiTnece
bIALIC TYCIM KeTYi MYMKIH.

Bok »xaHapfbiCbl 22 cM -
KaTtTbl »kaHaTtbIH 22 cm 26 cm
aHaprbl

OprTawa KyatTbl 14 cm 20 cm
aHapFbl

Tuimai »aHaprel 12 cm 16 c™m
OnekTp KoHPopKa 14 cm 18 cm

MaipanaHy Typanbl HycKaynap

Keneci Hyckaynap KyatTbl yHEMZEYre XoHe blAbICTbIH 3aKbiMAanyblH
GonaslpMayFa KemekTecesi:

\

Op >aHapFbl YLUIH enLemi
KOnannbl blAbICTHI
nanzanaHblHbI3.

YnKeH »aHaprbinap yLiH enwemi
LaFbIH bIALICTEI NaiaanaHbaHbI3.
XanbiH bIAbICTEIH OyHipnepiHe
TUMeYi Kepek.

Osipney 6eTiHAe TypaKThl
TYPMaWTbIH MilWiHi e3repreH

C_Ex bIALICTHI NanaanaHbaHbI3. blasic

ayAaapbliybl MYMKIH.

Tek Ty6i Teric Hemece KarbiH
bIABICTHI NainAanaHbIHbI3.

Tasanay ¥aHe KyTiMm KepceTy

Tasanay
KypbinFbl cybiFaH 6onca oHbl ryOKa, Cy »keHe cabblHOEH TasanaHbi3.

YXKaHaprbl 6enikTepiHiH 6eTTepiH ap nanaanaHyaaH CoH CybIK,
Karaanmaa taszanaHbi3. Kiwi Tamak kanabiktapbl Aa (TamFaH
TamakTap, WwatlbliparaH Maw 1.6.) 6eTke Kyiiin kabbicca KeriHipek
onapAabl Xoto KublH 6onaabl. JypbIc anay LWbIFybl YLUiH XaHapfbl
OWbIKTapbl MeH TecikTepi Taza 60ybl KEpEeK.

Kelbip nicipy blablCTapbiH XbIMKLITY Toprapaa MeTan i3aepi
Kanaplpy MyMKiH.

XKaHapfbl MeH Topnapbl cabbiH CYMEH YKaHe MeTan emec
KbIfILLAKNEH TasanaHbl3.

TopnapZabl 6anamarnsl peTTe biAblC KyFbIL MallMHaaa Tasanay
MYMKIH. blabIC »yFbill MalLUMHaHbIH 6HAIPYLUICI YCbIHFaH Tasanay
3aTTapbliH NanaanadbiHbi3. KartTel nactaHyaa Topnapasl anabiMeH
Tasanay Kepek.

)‘KaHaprI KaKnarblH blAbIC XYFbILl MallMHaAa Ta3alaMaHbl3.

Erep Topaa peseHke kantamanapsl 6onca Tazanayaa adan 60nbiHbI3.
Kantama weLlinin Top nicipy anMarbiH Kblpy MYMKIH.

Opaaibiv 6apnblK, XkaHapFsl MEH TopnapAbl TasanaHsl3. Micipy
aiCiHiH 6acblHAa cy TaMLblIapbl MEH bifFasl aiMaKkTap aMasbabl
3aKbiMAaybl MYMKIH.

YXaHapfbinap TazanaHbin KenTipinreHHeH COH Kaknakrap
ynecTipyLuiae AypbIC KaTKaHbIHA KO3 XETKI3iHi3.
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KoMMmaHbI3. Onap Kbl3bin
KacTtpenaepai Topnapra
KOWbIHbI3, BipakK, eLuKaLlaH
Tikenew »aHaprblnapra
KOMMaHbI3.

ManganaH6ait Typbin blIALICKA

apHanfaH Topnap >keHe
YKaHapfFblnapaarbl Kaknakrap
ZAYpPbIC OpHaTbINFaHbIHA Ke3
MKETKI3iHI3.

O3ipney 6eTiHAe TypFaH blAbIC
KeMerimeH abainan a3ipneHis.

>
YnKeH KacTpenbAepAi XaHapfbl
r — | YCTiHE apmarypara >KaKbiH
3aKbiMAaHYbl MYMKIH.
ﬁ

Osipney GeTiH CoKNaHbI3 )KoHe
OHbIH YCTiHe canmarbl ayblp
3aTTapAbl KOMMaHbI3.

Hasap aynapbiHbI3!

m By TasanayblwbiH naiaanaH6aHbi3. Micipy aimarbiH 3aksiMAay
MYMKIH.

= KaTtkaH Tamak, KanablKTapblH Nicipy aiMarbiHaH MO0 YLUiH
eLuKaHan bickanay 3aTrapbiH, MeTan ryékanapbiH, YLThIK,
3aTTapAbl, NbllakTapAbl HeMece yKcacTapabl nanaanaHbaHbi3.

B OWMHEKTIH KaHapfbl TbIFbIHBIMEH, MeTan NPOPUIIMEH KOCbIny
YKaWblH Taganay yLiH Hemece SMHEeKTIi Hemece antoMUHUA
Tabanapza ewKanaan neilak, KbipFbllL HEMeCce YKcachlH
nanaanaHbéaHbl3.

KyTim

LLlalwbiparaH CyMbIKTEIKTapAbl opAaibiM Aepey ovbiHbI3. Ocbinan
ac KanablKTapbl Xabbicnai Ci3 KYLUNEH yaKblTbIHbI3Abl CAKTaNChI3.

Micipy blAbICTapbl SMHEK YCTIHEH TapTraHbI3 ThipHaynap naaa éonysbl
MYMKiH. KaTTbl Hemece YLUTbIK 3aTTap SHEKKe TYCYiHiH anablH
anbiHbI3. [icipy arMarbiHbIH LWETTepi KarFblIMachIH.

Kym Ty#ipi (Mbicanbl keKkeHicTepai TazanayaaH) aMHeKTi 6eTTi
Kblpaabl.

KapamenbaeHreH Luekep Hemece KaHT KaMTUTbIH aFbin KETKEH as3blK-
TYNIKTEPAi SAHEKTI KbIPFLILLNEH YO MYMKIH.

MyMKiHLWinik GoMbiHLWAa 3NeKTp nicipy aimarbiHa Ty3 TYCipMEHi3.



Axaynapnabl oo

Kelbip »xaraainapza naaa 6onraH akaynapZbl *Kan KOt MYMKIH.
CepBHUCTIK KbI3METKe KOHbIpay LuanyAaH anfbiH TOMeHAeTi

HycKaynapZbl OpbiHAaHbI3:

Axay

MymKiH ceben

LUewim

Xannbl aneKTp akaysi.

CakTaHabl PFbIL 3aKbiMAanfraH.

Bac caKTaHAbIpFbIL WKadblHAA CaKTaHAbIPFbILL
3aKbIMAaHOaraHblH TeKCepiHi3, kepek 6onca
anMacTblpbIHbI3.

ABTOMATTHI CaKTaHAbIPFbILW HeMece aBapUANbIK TOK-
TaH CaKTaHAbIPY KOCKbILLbI icke KocbInabl.

Bac 6ackapy naHeniHae aBTOMaTTbl CaKTaHAbIPFbILL
HemMece aBapUANbIK TOKTAH CaKTaHAbIPy KOCKbILLbI KYK1-
reHiH TEKCEepIiHi3.

ABTOMATTHI OT any ictTemen
warblp.

Ot anablpy 6inTenepi MeH )xaHapFbinap apaceliHaa
asbIK-TYJNiK HEMeCe Tasanarbill KanaslKrapsl 6onyd
MYMKIiH.

Or anablpy Giteci MeH »kaHapfbl apackl Tasa 6omybl
Kepek.

)KaHaprmap bliFanabl.

YKaHaprbl KaknakTapblH 964eH KenTipiHi3.

XKaHapfbl KaknakTapbl AypbiC KOWbIMaabl.

Kaknakrap AypbIC XaTyblH TEKCEPIHI3.

K,¥prJ'IFbI Xepre KocbiManfFaH HeMece KaTte KOCbliFaH
HemMece Kocna 3aKbiMAanfaH.

OneKTp opHaTyLbiHa xab6apnachiHbi3.

Bip KanbinTbl 6onmaraH
YXaHaprbl anaybl.

YKaHapFbl GenikTepi AypbIC KoWbINMaZbI.

YKaHaprbl GenikTepiH THICTi »KaHapFbICbIHA AYpPbIC KOW-
bIHbI3.

YXaHapfbl OMbIKTapbl acTaHFaH.

)‘KaHaprI oMbl KTapblH TasanaHbl3.

a3 arbiMbl KanbINTbl eMec

Hemece ras LblKknan Xarblp.

Apanblk KnanaHzap »aobiK.

MyMKiH apanblk KnanaHaapblH allbiHbi3.

a3 6annoHbIH NaiaanaHcaHbi3 on 6oc GonmayblH Tek-
CepiHis.

a3 6annoHbIH anMacTbIpbIHbI3.

AcxaHaza ras uici LblfbIn
»arbip.

a3 wymeri awwbiK.

a3 LWyMeKTepiH »KabblHbI3.

a3 GannoHbl AypbiC GipiKTipinMereH.

a3 GannoH BiTeyniriH TeKkcepiHis.

MyMKiH rasablH kemyi.

a3 LwymeriH )abbin aiMaKkTbl XXenaeTiHi3 Aa opHaTy bl
Tekcepin cepTuduKaTTay yLUiH aBTopusaumanaHFaH
MaMaHfa xabapnacbiHbl3. KypbliFsl Hemece
opHartbifbiMAa elKaHaay ras Kemyi XOKTbIFbl KamTa-
Machbl3 eTifIMEreHLUEe KypbliFbiHbI NaiaanaHbaHbI3.

YKaHaprbl 6ackapy
Y AbIPbIKLLIACHIH YKibepreH-
HeH CoH BipaeH eweai.

Backapy »yablpbIKLWachklH y3ak 6acnasbiHbi3.

XKaHaprbl 0Ta aFaHHaH CoH 6acKapy XyAblpbIKLWachIH
GipHelle ceKyHA Backip TYpbIHbI3.

YKaHaprbl OMbIKTAPbI ACTAHFaH.

YKaHaprbl OMbIKTAPbIH Ta3anaHbI3.

TexHUKanbIK CepPBUCTIK KbI3MET opTalblifbl

CepBHC KbI3MET KepceTy opTabiFbiHa KOHbIPAY COKKaHH Kesae
KYPbIIFbIHBIH 8HIM HEeMipiH (E-Nr.) »kaHe ByibIMHbIH 6HAIPY HOMIpIH
(FD) 6inin TypblHbI3. Byn aknapatTbl nicipy anMarbIHbIH acTeiHAA
TYPFaH 3aybITTbIK TaKTalaAaH XaHe nanaanaHy HyCKaynblFbiHAAFbI

XancblpmaZaH anachbl3.

Bapnbik enaep GobIHLLIA KOHTAKT MaNiMETTEPI CEPBUCTIK KbI3MET

KocbIMLIackiHAa BepinreH.

Byibimabl eHAipyLire ceHin cepBUC KbIBMET KepCeTy opTanblfbiHa
KanpblibliHbI3. CepBUC KbIBMET KOpPCeTy OpTasbiFbl FaHa KypasblHbI3
YLUIH KEPEKTI MamaHZapabl XeHe TyNHyCcKaynbik, 6enwikrepai Taba

anajbl.

Keningik wapTtrapsbl

Erep KypbinFblaa 3akbiMaaHynap 6onca Hemece canachl
TananTapbiHbi3Fa cai 6onmaca Gisre xabapnacbiHbi3. KeningikTi
nanaanaHy yLiH KypbUIFbIHbI PYKCATChI3 ©3repTy HemMece nanaanaHy

MYMKiH emec.

Keninaik waptrapblH KypbinFel catbiiFaH enaeri ekinimia éenrineiai.
KocbimMLa ManimeTTepai caty »kannapbiHaa anachki3. KeningikTi
nanaanaHny yLiH KypbiifblHbI caTbin any KublBblH KepceTy Kepek.

Bi3 e3reptynepai eHridy KyKbiKblH cakTan Kanambis.
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Opama MeH ecKi Kypbinfbinap

Erep KypbiNFbIHbIH 3aybITTHIK TakTalwackHaa HtaH6a 6onca,
TOMeHAEri HycKaynapAbl €CKEpIHi3.

OKonoruanblk TypFblaaH Kayincis )onmeH
yTunusauuanay

OpamaHbl 3KoNoruAnbIK TYPFblAaH Kayincis »onmeH
yTUnu3aumaAnaHbIs.

Byn kypbinFuiga 2012/19/EO anekTp »eHe 3NeKTPOHAbIK,
YKaBAbIKTbI (KOKbBIC INEKTP XoHEe INEKTPOHALIK, KabablK, -
WEEE) ytunusauvanay Typanbl eyponanblk AMpeKTuBara
caii 6enrici 6ap.

Byn anpektuBa Eyponaneik Opak weHbepiHae ecki
KYPbIIFbINApAbl KanuTapy XaHe yTunusauvanay TepTibiH
KamMTamachl3 eTesi.

KypbinFbiHbI3 opamacsl TackiManaayaa TviMai Koprayab
KamTamachl3 eTy YLUiH KepeKTi MatepuanaapaaH »acanraH. Ocbl
Marepuanaapabl ToNbIK Kagere »kapary MyMKiH 6onbin KopLuaraH
opTaHbl KopFayFa KemekTecei. TemeHAeri Hyckaynapabl opbiHAanN
KOpLUaFaH opTaHbl KOpFayFa KOMEKTECECI3:

OpaMaHbI KaZere XapartbinatblH Marepuanaap KOHTeI;IHeprHa
TacTaHbI3.

TactayaaH anablH nanaanaHbinMaraH KypblnFblHbl Nanaack3
KbIbIHBI3. XKeprinikTi oKiMLLINIKTEH XaKplH KaiTanama LUmuKisaT
YKMHAY XepiHiH MeKeHXalblH 6inin KypbiNFbIHbI COM »Kepre
XibepiHia.

ManpanaHbinFaH Manapasl pakoBuHara TactamaHbis. Maiabl
yKabbinaTblH bIALICTA XKMUHAM XXUHaWTBIH Xepae 6epiHis Hemece
MYMKIiH 605iMaca OHbl KOKbIC KOHTeWHepiHe TacTaHbl3 (ochinan
HackapbinaTbiH KOKbIC axkbipaTybl MYMKiH 6onaabl - eH aypbic
Wwewwim 6onmaca fa cy nactaHéanabl).
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	[en] Instruction manual 3
	Ú Table of contents[en] Instruction manual
	Additional information on products, accessories, replacement parts and services can be found at www.bosch-home.com and in the online shop www.bosch-eshop.com
	: Safety precautions
	Read these instructions carefully. You will only be able to use your appliance safely and effectively when you have read them. These operating and installation instructions should be retained, and passed onto the buyer if the appliance is sold.
	The manufacturer is exempt from all responsibility if the requirements of this manual are not complied with.
	The images shown in these instructions are for guidance only.
	Do not remove the appliance from its protective packaging until it is installed in the unit. Do not switch on the appliance if it is damaged in any way. Contact our Technical Assistance Service.
	This appliance is class 3 type, according to the EN 30-1-1 regulation for gas appliances: built-in appliance.
	Before installing your new hob, ensure that it is being installed according to the assembly instructions.
	This appliance cannot be installed on yachts or in caravans.
	This appliance must only be used in well ventilated places.
	This appliance is not intended for operation with an external clock timer or a remote control.
	All operations relating to installation, connection, regulation and conversion to other gas types must be performed by an authorised technician, respecting all applicable regulations, standards and the specifications of the local gas and electricity ...
	This appliance leaves the factory set to the gas type that is indicated on the specifications plate. If this needs to be changed, please consult the assembly instructions. It is recommended you contact the Technical Assistance Service to change to an...
	This appliance has been designed for home use only, not for commercial or professional use. This appliance is only intended for cooking purposes, not as a heating system. The warranty will only be valid if the appliance is used for the purpose for wh...
	Never leave the appliance unattended during operation.
	Do not use lids or protective barriers for children which are not recommended by the hob manufacturer. They may cause accidents such as those due to the overheating, ignition or detachment of fragments of materials.
	This appliance may be used by children 8 years old and older and by persons with reduced physical, sensory or mental capacity or a lack of experience or knowledge if they are supervised or they have been instructed about the safe use of the appliance...
	Never let children play with the appliance. Cleaning and user maintenance must not be carried out by unsupervised children.
	Risk of deflagration!
	Accumulation of unburned gas in an enclosed area carries a risk of deflagration. Do not subject the appliance to draughts. These might blow out the burners. Carefully read the instructions and warnings on the operation of gas burners.

	Risk of poisoning!
	The kitchen will become hot and humid and combustion products produced when this gas appliance is used. Make sure the kitchen is well ventilated, particularly when the hob is in operation: either keep the natural ventilation apertures open, or instal...

	Risk of burns!
	■ The hotplates and their immediate vicinity get very hot. Never touch the hot surfaces. Keep children under 8 years old well away from this appliance.
	Risk of burns!
	■ If the residual heat indicator is not working, disconnect the hotplate and notify the Technical Assistance Service.


	Risk of fire!
	■ The hotplates get very hot. Do not rest inflammable objects on the hob. Do not store objects on the hob.
	Risk of fire!
	■ Do not store or use corrosive chemicals, products which produce fumes, inflammable materials or non-food products below or near this domestic appliance.

	Risk of fire!
	■ Fat or oil which is overheated can catch fire easily. Never leave fat or oil to heat up unattended. If oil or fats do catch fire, never use water to put the fire out. Put the fire out by covering the pan with a lid and switch off the hotplate.


	Risk of injuries!
	■ Pans which are damaged, are not the right size, hang over the edge of the hob or are not positioned correctly can cause serious injuries. Follow the advice and warnings provided relating to the cooking pans.
	Risk of injuries!
	■ The pan may suddenly jump due to the presence of liquid between the base of the pan and the hotplate. Always ensure that the hotplate and the bottom of the pan are kept dry.

	Risk of injuries!
	■ In the event of a malfunction, turn off the appliance’s gas and electricity supply. For repairs, call our Technical Assistance Service.

	Risk of injuries!
	■ Do not tamper with the appliance's interior. If necessary, call our Technical Assistance Service.

	Risk of injuries!
	■ If one of the control knobs will not turn, do not force it. Call the Technical Assistance Service immediately so that they can repair or replace them.


	Risk of electric shock!
	■ Do not clean the appliance using steam cleaners.
	Risk of electric shock!
	■ Cracks or breaks in the glass may carry an electrocution risk. Disconnect the fuse from the fuse box. Notify the Technical Assistance Service.


	Your new appliance
	Page 2 shows an overall view of your new appliance as well as the burner power.
	Accessories




	Depending on the model, the hob may include the following accessories. These can also be acquired from the Technical Assistance Service.
	Code
	The manufacturer accepts no liability if these accessories are not used or are used incorrectly.
	Gas burners

	There are indications to show which burner each control knob operates.
	It is essential to ensure that all the burner parts and pan supports are correctly installed for the appliance to work correctly. Do not swap the burner caps around.
	Switching on manually
	1. Press the chosen burner control knob and turn it anticlockwise to the required setting.
	2. Use any type of lighter or flame (cigarette lighter, matches, etc.) and bring it close to the burner.

	Switching on automatically

	If your hob can be switched on automatically (ignition sparkers):
	1. Press the chosen burner control knob and turn it anticlockwise to the maximum power setting.
	2. Release the control knob.
	3. Turn the control knob to the required setting.


	If it does not come on, turn the control knob to the off setting and repeat the steps above. This time, press and hold the control knob for longer (up to 10 seconds).
	: Risk of deflagration!
	Safety system

	Depending on the model, your hob may have a safety system (thermocouple) that prevents the flow of gas if the burners accidentally switch off.
	To ensure that this device is active:
	1. Switch on the burner as usual.
	2. Without releasing the control knob, press and hold it down firmly for 4 seconds after lighting the flame.
	Switching off a burner

	Turn the corresponding control knob clockwise to the 0 setting.
	Power levels

	The progressive control knobs can be used to control the power needed, from minimum to maximum power.
	For dual double-flame burners, the inner and outer flames can be controlled separately. The available power levels are as follows:
	Main switch/Hob lock (Main Switch)

	The hob may have a main switch to cut off the mains gas supply and switch off all the burners at the same time. This switch is very practical if there are children in the house or, if for any reason, all the burners must be switched off quickly.
	To lock the hob:
	Press the main switch.
	This switches off all the burners which are on. The hob is locked.
	1. Turn all the control knobs to the "off" position.
	2. Press the main switch and turn it fully clockwise.
	Warnings

	It is normal to hear a soft whistling noise while the burner is operating.
	When first used, it is normal for the burner to give off odours. This does not pose any risk and does not indicate a malfunction. They will disappear in time.
	An orange-coloured flame is normal. This is caused by the presence of dust in the atmosphere, spilt liquids, etc.
	If the burner flames are accidentally blown out, switch off the burner operating control knob and do not try to relight it for at least 1 minute.
	A few seconds after the burner is switched off, a sound (thud) will be produced. This is not a fault - this means that the safety device is no longer operating.
	Keep the burner as clean as possible. If the ignition sparkers are dirty they will not light properly. Clean them periodically using a small non-wire brush. Bear in mind that the ignition sparkers must not suffer any serious impacts.
	Cooking guidelines
	Electric hob
	Models with a twin-circuit glass ceramic hotplate provide two different hotplate configurations: a small hotplate of 700 W and an extended hotplate of 1800 W, if your appliance works at 230 V.
	Operation
	Switching on




	Connect the small hotplate: Turn the control knob clockwise to the required setting. The operation indicator will light up.
	Setting 0: Off setting
	Setting 1: low power
	Setting 9: full power
	Connect the extended hotplate: Turn the control knob clockwise beyond setting 9 and then turn it the opposite direction to the required setting.
	To use the small hotplate again, turn the control knob anticlockwise to setting 0 and switch on again.
	Note
	Switching off

	Turn the knob anticlockwise to the Off setting. The residual heat warning light will switch off once the hob surface has cooled down.
	Residual heat

	The electric hob can be switched off slightly before the end of the cooking time. The residual heat will enable you to continue cooking for several minutes, thus saving energy.
	Warnings
	Do not allow liquids to be spilt on the surface of the electric hob.
	Do not cook with wet pans.
	Cooking guidelines


	The following suggestions are intended as a guide only. Increase the power for:
	Cooking pans
	Suitable pans
	Precautions for use
	The following advice is intended to help you save energy and prevent pan damage:

	Cleaning and maintenance
	Cleaning


	Once the appliance is cool, use a sponge to clean it with soap and water.
	After each use, clean the surface of the respective burner parts once they have cooled down. If any residue is left (baked-on food, drops of grease etc.), however little, it will become stuck to the surface and more difficult to remove later. The hol...
	The movement of some pans may leave metal residue on the pan supports.
	Clean the burners and pan supports using soapy water and scrub with a non-wire brush.
	Alternatively, the pan supports can be put in the dishwasher. Use the dishwasher manufacturer's recommended detergent. If the pan supports are very dirty, they should be cleaned previously.
	Do not put the burner caps in the dishwasher.
	If the pan supports are fitted with rubber rests, ensure that these are also cleaned. The rests may come loose and the pan support may scratch the hob.
	Always dry the burners and pan supports completely. Water droplets or damp patches on the hob at the start of cooking may damage the enamel.
	After cleaning and drying the burners, make sure the burner caps are correctly positioned on the diffuser.
	Caution!
	Maintenance
	Always clean off any liquid as soon as it is spilt. This will prevent food remains from sticking to the hob surface and you will save yourself any unnecessary effort.
	Never slide pans across the glass surface, as you may scratch it. In addition, try not to drop heavy or sharp objects on the glass. Never strike any part of the hob.
	Grains of sand that may come from cleaning fruits and vegetables will scratch the glass surface.
	Melted sugar, or foods which contain a lot of sugar which may have spilt, should be cleaned off the hotplate immediately, using the glass scraper.
	Avoid spilling salt on the surface of the electric hob.
	Trouble shooting

	Sometimes certain faults detected can be easily resolved. Before calling the Technical Assistance Service, bear in mind the following advice:
	Technical Assistance Service

	When contacting our Technical Assistance Service, please provide the product number (E-Nr.) and production number (FD) of the appliance. This information is given on the specifications plate located on the lower section of the hob and on the label in...
	Please find the contact data of all countries in the enclosed customer service list.
	To book an engineer visit and product advice
	Rely on the professionalism of the manufacturer. You can therefore be sure that the repair is carried out by trained service technicians who carry original spare parts for your appliances.
	Warranty conditions

	In the unlikely event that the appliance is damaged or does not meet your expectations in terms of quality, please inform us as soon as possible. For the warranty to be valid, the appliance must not have been tampered with, or used inappropriately.

	The applicable warranty conditions are those set out by the company's representative office in the country of purchase. Detailed information is available from retail outlets. Proof of purchase must be presented to obtain the benefits of the warranty.
	We reserve the right to introduce changes.
	Used appliances and packaging
	If the ) symbol is shown on the specifications plate, bear in mind the following instructions:
	Environmentally-friendly disposal



	Dispose of packaging in an environmentally-friendly manner.
	The packaging of your appliance has been manufactured using only the materials which are strictly necessary to guarantee efficient protection during transport. These materials are 100% recyclable, thus reducing the environmental impact. You can also ...
	ù Мазмұны[kk] Пайдалану нұсқаулығы
	Өнім, керек-жарақтар, қосалқы бөлшектер және қызметтер туралы қосымша ақпаратты www.bosch-home.com сайтында және www.bosch-eshop.com интернет-дүкенінде ...
	: Қауіпсіздік туралы мағлұматтар
	Пайдалану нүсқаулығын ықыласпен оқыңыз. Тек қсылай құрылғыны тиімді және сенімді пайдалану мүмкін. Орнату және пайдалану нүсқаулықтар...
	Осы нұсқаулық шарттары сақталмаса өндіруші жауапкерлікті мойындамайды.
	Осы нұсқаулықтағы суреттер тек шамалық.
	Құрылғыны орнатудан алдын пленкасында сақтаңыз. Құрылғыда зақымдарды тапсаңыз оны қоспаңыз. Біздің сервистік қызмет орталығымызға қоң...
	Осы құрылғы DIN EN 30-1-1 бойынша газ құрылғылары: ішіне салынатын құрылғылар 3-сыныпына сай.
	Жаңа пісіру аймағын орнатудан алдын орнату орнату нұсқаулығы бойынша орындалуына көз жеткізіңіз.
	Бұл құрылғыны яхта немесе фургонда пайдалану мүмкін емес.
	Бұл құрылғыны тек жетерлік желдетілетін жерде пайдалану керек.
	Бұл құрылғы сыртқы таймермен немесе қашықтан басқару құралымен пайдалануға арналмаған.
	Барлық орнату, қосу, реттеу және басқа газ түріне өзгерту жұмыстарын өкілетті маман мен ережелерге және заңдарға және жергілікті тоқ жә...
	Желдетіге арналған жүретін ережелер мен жарлықтарға арнайы назар аударыңыз.
	Құрылғы зауытта зауыттық тақтайшада жазылған газ түріне реттелген. Басқа газ түріне реттеу туралы ақпаратты құру нұсқаулығында табасы...
	Бұл құрылғы тек үйде пайдалану үшін жасалған, коммерциялық немесе өндірістік пайдалануға рұқсат жоқ. Құрылғыны тек пісіру үшін пайдала...
	Пайдалануда құрылғыны бақылаусыз қалдыру мүмкін емес.
	Пісіру аймағының өндірушісі ұсынбаған қаптама мен балаларды қорғау жүйелерін пайдаланбаңыз. Сәтсіз оқиғалар болуы мүмкін, мысалы мате...
	Бұл құрылғыны жасы 8-дегі және одан үлкен балалардың, сонымен қатар қозғалу, сезу және ойлану мүмкіндіктері шектелген және/немесе жеткіл...
	Балаларға осы құрылғымен ойнауға рұқсат етпеңіз. Балаларға ересектердің қадағалауынсыз тазалау және алдын алу қызметі үшін орындалаты...
	Тұтану қауіпі!
	Жанбаған газ жабық бөлмелерде жиылып тұтану қауіпі пайда болады. Құрылғыны желтетпеңіз. Жанарғылар өшіп қалуы мүмкін. Газ жанарғысының ...

	Уланып қалу қауіптілігі!
	Газдық пісіру құрылғысын пайдалану бөлмесінде жылы, ылғалдық және жану өнімдері пайда болады. Асхана дұрыс желдетілуін, бәрінен бұрын п...

	Күйіп қалу қаупі!
	■ Конфоркалар мен қоршауы өте ыстық болады. Ешқашан ыстық беттерге тимеңіз. Жасы 8 шейін болған балаларды алыстатыңыз.
	Күйіп қалу қаупі!
	■ Қалған жылы көрсеткіші жұмыс істемесе конфорканы өшіріп техникалық сервистік қызмет орталығына қоңырау соғыңыз.


	Өрт қауіпі!
	■ Конфоркалар өте ыстық болады. Жанатын заттарды пісіру аймағына қоймаңыз. Пісіру аймағына ешқандай зат қоймаңыз.
	Өрт қауіпі!
	■ Күйдіргіш химиялық тазалау заттарын немесе өнімдерін, бу тазалауышын, жанатын материалдарды немесе азық- түлік болмайтын басқа өнімд...

	Өрт қауіпі!
	■ Қызып кеткен май оңай жанып кетеді. Майды қыздырғанда оны алып тастамаңыз. Егер май жанып кетсе алауды сумен сөндірмеңіз. Пісіру ыдысы...


	Жарақат алу қаупі бар.!
	■ Зақымдалған, өлшемі сәйкес емес, қырлары пісіру аймағынан шығып тұрған немесе дұрыс тұрмаған пісіру ыдыстары ауыр зияндарға алып кел...
	Жарақат алу қаупі бар.!
	■ Егер пісіру ыдысымның асты мен конфорка арасында ылғалдық болса пісіру ыдысы секреп кетуі мүмкін. Конфорка мен пісіру ыдысының астын ...

	Жарақат алу қаупі бар.!
	■ Ақаулық пайда болғанда газ бен тоқ ағымын тоқтатыңыз. Жөндеу жұмыстары үшін біздің сервистік қызмет орталығымызға қоңырау шалыңыз.

	Жарақат алу қаупі бар.!
	■ Құрылғы ішінде ешқандай жұмыс орындамаңыз. Керек болса бізідің сервистік қызметімізге хабарласыңыз.

	Жарақат алу қаупі бар.!
	■ Егер реттеу тетігі бұралмаса күш салмаңыз. Сервистік қызмет орталығына қоңырау шалып жөндетіңіз немесе алмастырыңыз.


	Электр қуатынан зақымға ұшырау қауіптілігі!
	■ Құрылғыны тазадау үшін бу тазалауышын пайдаланбаңыз.
	Электр қуатынан зақымға ұшырау қауіптілігі!
	■ Әйнектегі сызаттар мен жарықтар тоқ соғу қауіпін тудырады. Сақтандарағын шкафындағы сақтандырғышты өшіріңіз. Техникалық қызмет көрс...


	Сіздің жаңа құрылғыңыз.
	2-бетте құрылғы және жанарғылар қуаты туралы ақпараттар шолуын табасыз.
	Керек-жарақтар




	Үлгісіне байланысты ретте пісіру аймағында төмендегі жабдықтаржы табу мүмкін. Оларды сервистік қызмет орталығында да алу мүмкін.
	Коды
	Өндіруші осы керек-жарақтарды пайдаланбау немесе қате пайдалану үшін ешқандай жауапкершілікті мойындамайды.
	Газ жанарғысы

	Әрбір жұдырықшада басқарылатын жанарғы белгісі қойылған.
	Құрылғыны дұрыс пайдалану үшін торлар мен барлық жанарғы бөліктері дұрыс тұруы керек. Жанарғы қақпақтарын шатастырмаңыз.
	Қолмен оталдыру
	1. Таңдалған жанарғының реттеу тетігін басып керекті күйге солға бұраңыз.
	2. Өттік немесе алауды (шақпақ, сіріңке т.б.) жанарғыға жақындатыңыз.

	Автоматты оталдыру

	Егер пісіру аймағында автоматты оталдыру (от алу бітесі) бар болса:
	1. Таңдалған жанарғының реттеу тетігін басып максиалды күйге солға бұраңыз.
	2. Реттеу тетігін жіберіңіз.
	3. Реттеу тетігін керекті күйге бұраңыз.


	Егер алау жанбаса реттеу тетігін кері Өшікке бұрап қадамдарды қайталаңыз. Енді реттеу тетігін ұзақрақ басыңыз (10 секундке дейін).
	: Тұтану қауіпі!
	Қауіпсіздік жүйесі

	Үлгісіне байланысты ретте пісіру аймағыңызда қауіпсіздік жүйесі (термоэлемент) бар, ол жанарғылар кездейсоқ өшсе газ шығуын тоқтатады.
	Осы аспап белсенді болуына көз жеткізу үшін:
	1. Жанарғыларды кәдімгідей жандырыңыз.
	2. Реттеу тетігін от алудан соң 4 секунд басып тұрыңыз.
	Жанарғыны өшіру

	Тиісті реттеу тетігін оңға 0 күйіне шейін бұраңыз.
	Қуат басқыштары

	Максималды мен минималды күй арасында бір қалыпты реттеу арқылы дәл керекті қуатты орнату мүмкін.
	Қос жанарғының ішкі мен сыртқы алаулары бір біріне байланыссыз реттеу мүмкін. Мүмкін қуат басқыштары:
	Бас өшіргіш / пісіру аймағының бұғатталуы (Бас өшіргіш)

	Үлгіге қарай пісіру аймағы бас өшіргішпен жабдықталған, ол бас газ ағымын өшіріп барлық жанарғыларды өшіреді. Бас өшіргіш балалар үйде ...
	Пісіру аймаңын бұғаттау:
	Бас өшіргішті басыңыз.
	Барлық қосулы жанарғылар өшеді. Пісіру аймағы бұғатталған.
	1. Барлық басқару тетіктерін өшік күйіне келтіріңіз.
	2. Бас өшіргішті басып сағат тілімен тірелгенше бұраңыз.
	Ескертулер

	Жанарғы істеуі кезінде жай дыбыс қалыпты болып табылады.
	Бірінші пайдалануда иіс шыққаны қалыпты. Бұл қауіпіті болмай ақау болмайды. Иістер уақытпен жоғалады.
	Сарғылт алау қалыпты болып табылады. Ол ауадағы шаң және тасып кеткен сұйықтықтар себебінен пайда болады.
	Егер жанарғы алауы кездейсоқ өшсе жанарғының басқару жұдырықшасын Өшікке қойып жанарғы кемінде бір минут жандырмаңыз.
	Жанарғы өшкеннен бірнеше секунд соң қатаң дыбыс естіледі. Бұл қалыпты жағдай болып қауіпсіздік жүйесі өшкенін білдіреді.
	Құрылғыны таза ұстаңыз. Ластанған от алу білтесі дұрыс от алмайды. Жүйелі түрде кіші метал емес қылшақпен тазалаңыз. От алу білтесінде е...
	Пісіру нұсқаулары
	Электр плита
	Әйнектік керамикалы пісіру аймақтық үлгілер екі тоқ схемасымен жұмыс істейді, осылай екі конфорканы пайдалануға болады: 700 Вт кіші конф...
	Пайдалану
	Қосу




	Кіші конфорканы қосу: Басқару тетігін сағат тілімен керекті күйге бұраңыз. Жұмыс көрсеткіші қосылады.
	Күй 0: өшіру күйі
	Күй 1: минималды қуат
	Күй 9: максималды қуат
	Кеңейтілген конфорканы қосу: Басқару тетігін сағат тілімен 9-күйден ары бұрап сосын сағат тіліне қарсы керекті күйге бұраңыз.
	Егер кіші конфорканы қайта пайдаланбақшы болсаңыз, басқару тетігін сағат тіліне қарсы 0 күйіне дейін бұрап енді жаңа күйді реттеңіз.
	Нұсқау
	Өшіру

	Басқару тетігін сағат тілімен бұрап Өшіру күйіне жеткізіңіз. Жұмыс көрсеткіші/қалған жылы көрсеткіші плитаның беті суығанда өшеді.
	Қалған ыстық

	Электр плитаны пісіру әдісінің аяқталуынан алдын өшіру мүмкін. Қалған ыстық энергияны үнемдеп бірнеше минут пісіруді жалғастыруға мүм...
	Ескертулер
	Сұйықтықтар тасып электр конфорканың бетіне түсуіне жол бермеңіз.
	Ылғал пісіру ыдысында пісірмеңіз.
	Пісіру нұсқаулары


	Төмендегі ұсыныстар тек бағдарлау үшін. Төмендегі жағдайларда қуатын көтеріңіз:
	Пісіру ыдыстары
	Қолайлы ыдыс
	Пайдалану туралы нұсқаулар
	Келесі нұсқаулар қуатты үнемдеуге және ыдыстың зақымдалуын болдырмауға көмектеседі:

	Тазалау және күтім көрсету
	Тазалау


	Құрылғы суыған болса оны губка, су және сабынбен тазалаңыз.
	Жанарғы бөліктерінің беттерін әр пайдаланудан соң сұық жағдайда тазалаңыз. Кіші тамақ қалдықтары да (тамған тамақтар, шашыраған май т.б....
	Кейбір пісіру ыдыстарын жылжыту торларда метал іздерін қалдыру мүмкін.
	Жанарғы мен торларды сабын сумен және метал емес қылшақпен тазалаңыз.
	Торларды баламалы ретте ыдыс жуғыш машинада тазалау мүмкін. Ыдыс жуғыш машинаның өндірушісі ұсынған тазалау заттарын пайдаланыңыз. Қат...
	Жанарғы қақпағын ыдыс жуғыш машинада тазаламаңыз.
	Егер торда резеңке қаптамалары болса тазалауда абай болыңыз. Қаптама шешіліп тор пісіру аймағын қыру мұмкін.
	Әрдайым барлық жанарғы мен торларды тазалаңыз. Пісіру әдісінің басында су тамшылары мен ылғал аймақтар эмальды зақымдауы мүмкін.
	Жанарғылар тазаланып қептірілгеннен соң қақпақтар үлестірушіде дұрыс жатқанына көз жеткізіңіз.
	Назар аударыңыз!
	Күтім
	Шашыраған сұйықтықтарды әрдайым дереу жойыңыз. Осылай ас қалдықтары жабыспай сіз күшпен уақытыңызды сақтайсыз.
	Пісіру ыдыстары әйнек үстінен тартпаңыз тырнаулар пайда болуы мүмкін. Қатты немесе ұштық заттар әйнекке түсуінің алдын алыңыз. Пісіру а...
	Кұм түйірі (мысалы көкөністерді тазалаудан) әйнекті бетті қырады.
	Карамельденген шекер немесе қант қамтитын ағып кеткен азық- түліктерді әйнекті қырғышпен жою мүмкін.
	Мүмкіншілік бойынша электр пісіру аймағына түз түсірмеңіз.
	Ақауларды жою

	Кейбір жағдайларда пайда болған ақауларды жай жою мүмкін. Сервистік қызметке қоңырау шалудан алдын төмендегі нұсқауларды орындаңыз:
	Техникалық сервистік қызмет орталығы

	Сервис кызмет көрсету орталығына қоңырау соққанн кезде құрылғының өнім нөмірін (E-Nr.) және бұйымның өндіру нөмірін (FD) біліп тұрыңыз. Бұл ...
	Барлық елдер бойынша контакт мәліметтері сервистік қызмет қосымшасында берілген.
	Бұйымды өндірушіге сеніп сервис кызмет көрсету орталығына қайрылыңыз. Сервис кызмет көрсету орталығы ғана құралыңыз үшін керекті мама...
	Кепілдік шарттары

	Егер құрылғыда зақымданулар болса немесе сапасы талаптарыңызға сәй болмаса бізге хабарласыңыз. Кепілдікті пайдалану үшін құрылғыны рұ...

	Кепілдік шарттарын құрылғы сатылған елдегі өкіліміз белгілейді. Қосымша мәліметтерді сату жайларында аласыз. Кепілдікті пайдалану үші...
	Біз өзгертулерді енгізу құқықын сақтап қаламыз.
	Орама мен ескі құрылғылар
	Егер құрылғының зауыттық тақтайшасында )таңба болса, төмендегі нұсқауларды ескеріңіз.
	Экологиялық тұрғыдан қауіпсіз жолмен утилизациялау



	Ораманы экологиялық тұрғыдан қауіпсіз жолмен утилизациялаңыз.
	Құрылғыңыз орамасы тасымалдауда тиімді қорғауды қамтамасыз ету үшін керекті материалдардан жасалған. Осы материалдарды толық кәдеге ж...
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