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en Intended use

EYintended use

Read these instructions carefully. Only then
will you be able to operate your appliance
safely and correctly. Retain the instruction
manual and installation instructions for future
use or for subsequent owners.

This appliance is only intended to be fully fitted
in a kitchen. Observe the special installation
instructions.

Check the appliance for damage after
unpacking it. Do not connect the appliance if it
has been damaged in transport.

Only a licensed professional may connect
appliances without plugs. Damage caused by
incorrect connection is not covered under
warranty.

This appliance is intended for domestic use
only. The appliance must only be used for the
preparation of food and drink. The appliance
must be supervised during operation. Only
use this appliance indoors.

This appliance may be used by children over
the age of 8 years old and by persons with
reduced physical, sensory or mental
capabilities or by persons with a lack of
experience or knowledge if they are
supervised or are instructed by a person
responsible for their safety how to use the
appliance safely and have understood the
associated hazards.

Children must not play with, on, or around the
appliance. Children must not clean the
appliance or carry out general maintenance
unless they are at least 8 years old and are
being supervised.

Keep children below the age of 8 years old at
a safe distance from the appliance and power
cable.

Always slide accessories into the cooking
compartment the right way round.
— "Accessories"” on page 9

Important safety
information

General information

/\ Warning

Risk of fire!

Combustible items stored in the cooking
compartment may catch fire. Never store
combustible items in the cooking
compartment. Never open the appliance door
if there is smoke inside. Switch off the
appliance and unplug it from the mains or
switch off the circuit breaker in the fuse box.

/\ Warning

Risk of burns!

= The appliance becomes very hot. Never
touch the interior surfaces of the cooking
compartment or the heating elements.
Always allow the appliance to cool down.
Keep children at a safe distance.

= Accessories and ovenware become very
hot. Always use oven gloves to remove
accessories or ovenware from the cooking
compartment.

= Alcoholic vapours may catch fire in the hot
cooking compartment. Never prepare food
containing large quantities of drinks with a
high alcohol content. Only use small
quantities of drinks with a high alcohol
content. Open the appliance door with care.

/\ Warning

Risk of scalding!

= The accessible parts become hot during
operation. Never touch the hot parts. Keep
children at a safe distance.

= When you open the appliance door, hot
steam may escape. Open the appliance
door with care. Keep children at a safe
distance.

= Water in a hot cooking compartment may
create hot steam. Never pour water into the
hot cooking compartment.

/A Warning

Risk of injury!

= Scratched glass in the appliance door may
develop into a crack. Do not use a glass
scraper, sharp or abrasive cleaning aids or
detergents.

= The hinges on the appliance door move
when opening and closing the door, and
you may be trapped. Keep your hands away
from the hinges.



/A Warning

Risk of electric shock!

= Incorrect repairs are dangerous. Repairs
may only be carried out and damaged
power cables replaced by one of our
trained after-sales technicians. If the
appliance is defective, unplug the appliance
from the mains or switch off the circuit
breaker in the fuse box. Contact the after-
sales service.

= [he cable insulation on electrical
appliances may melt when touching hot
parts of the appliance. Never bring
electrical appliance cables into contact with
hot parts of the appliance.

= Do not use any high-pressure cleaners or
steam cleaners, which can result in an
electric shock.

= A defective appliance may cause electric
shock. Never switch on a defective
appliance. Unplug the appliance from the
mains or switch off the circuit breaker in the
fuse box. Contact the after-sales service.

/A Warning

Hazard due to magnetism!

Permanent magnets are used in the control
panel or in the control elements. They may
affect electronic implants, e.g. heart
pacemakers or insulin pumps. Wearers of
electronic implants must stay at least 10 cm
away from the control panel.

Microwave

/A Warning

Risk of fire!

= Using the appliance for anything other than
its intended purpose is dangerous and may
cause damage.
The following is not permitted: drying out
food or clothing, heating slippers, grain or
cereal pillows, sponges, damp cleaning
cloths or similar.
For example, heated slippers and grain or
cereal pillows may catch fire, even several
hours after they have been heated.The
appliance must only be used for the
preparation of food and drinks.

Important safety information en

= Food may catch fire. Never heat food in
heat-retaining packages.
Do not leave food heating unattended in
containers made of plastic, paper or other
combustible materials.
Do not select a microwave power or time
setting that is higher than necessary. Follow
the information provided in this instruction
manual.
Never use the microwave to dry food.
Never defrost or heat food with a low water
content, e.g. bread, at too high a microwave
power or for too long.

= Cooking oil may catch fire. Never use the
microwave to heat cooking oil on its own.

/\ Warning

Risk of explosion!

Liquids and other food may explode when in
containers that have been tightly sealed.
Never heat liquids or other food in containers
that have been tightly sealed.

/\ Warning

Risk of burns!

= Foods with peel or skin may burst or
explode during, or even after, heating.
Never cook eggs in their shells or reheat
hard-boiled eggs. Never cook shellfish or
crustaceans. Always prick the yolk when
baking or poaching eggs. The skin of foods
that have a peel or skin, such as apples,
tomatoes, potatoes and sausages, may
burst. Before heating, prick the peel or skin.

= Heat is not distributed evenly through baby
food. Never heat baby food in closed
containers. Always remove the lid or teat.
Stir or shake well after the food has been
heated. Check the temperature of the food
before it is given to the child.

= Heated food gives off heat. The ovenware
may become hot. Always use oven gloves
to remove ovenware or accessories from
the cooking compartment.

= Airtight packaging may burst when food is
heated. Always observe the instructions on
the packaging. Always use oven gloves to
remove dishes from the cooking
compartment.



en Causes of damage

/\ Warning

Risk of scalding!

There is a possibility of delayed boiling when a
liquid is heated. This means that the liquid
reaches boiling temperature without the usual
steam bubbles rising to the surface. Even if
the container only vibrates a little, the hot
liguid may suddenly boil over and spatter.
When heating, always place a spoon in the
container. This will prevent delayed boiling.

/\ Warning

Risk of injury!

Unsuitable ovenware may crack. Porcelain or
ceramic ovenware can have small perforations
in the handles or lids. These perforations
conceal a cavity below. Any moisture that
penetrates this cavity could cause the
ovenware to crack. Only use microwave-safe
ovenware.

/\ Warning

Risk of electric shock!

The appliance is a high-voltage appliance.
Never remove the casing.

/\ Warning

Risk of serious damage to health!

= The surface of the appliance may become
damaged if it is not cleaned properly.
Microwave energy may escape. Clean the
appliance on a regular basis, and remove
any food residue immediately. Always keep
the cooking compartment, door seal, door
and door stop clean. — "Cleaning"
on page 18

= Microwave energy may escape if the
cooking compartment door or the door seal
is damaged. Never use the appliance if the
cooking compartment door or the door seal

is damaged. Contact the after-sales service.

= Microwave energy will escape from
appliances that do not have any casing.
Never remove the casing. For any
maintenance or repair work, contact the
after-sales service.

EJ Causes of damage

Caution!

m Creation of sparks: Metal - e.g. a spoon in a glass -
must be kept at least 2 cm from the cooking
compartment walls and the inside of the door.
Sparks can irreparably damage the glass on the
inside of the door.

m Foil containers: Do not use foil containers in the
appliance. They damage the appliance by producing
sparks.

m Operating the microwave without food: Operating the
appliance without food in the cooking compartment
may lead to overloading. Never switch on the
microwave unless there is food inside. The short
crockery test is the exception to this rule.

— "Operating the appliance" on page 10

m Moisture in the cooking compartment: Over an
extended period of time, moisture in the cooking
compartment may lead to corrosion. Allow the
cooking compartment to dry after use. Do not keep
moist food in the closed cooking compartment for
extended periods of time. Do not store food in the
cooking compartment.

m Cooling with the appliance door open: Following
operation at high temperatures, only allow the
cooking compartment to cool down with the door
closed. Do not trap anything in the appliance door.
Even if the door is only left open a crack, the front of
nearby furniture may become damaged over time.
Only leave the cooking compartment to dry with the
door open if a lot of moisture was produced whilst
the oven was operating.

m Extremely dirty seal: If the seal is very dirty, the
appliance door will no longer close properly during
operation. The fronts of adjacent units could be
damaged. Always keep the seal clean.

— "Cleaning" on page 18

m  Microwave popcorn: Never set the microwave output
too high. Use a maximum microwave output of 600
watts. Always place the popcorn bag on a glass
plate. The door panels may jump if overloaded.

EJ Environmental protection

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
mmmm (Waste electrical and electronic equipment -
WEEE). The guideline determines the
framework for the return and recycling of used
appliances as applicable throughout the EU.



[ Getting to know your
appliance

In this chapter, we will explain the displays and controls.
You will also find out about the various functions of your
appliance.

Note: Depending on the appliance model, individual
details and colours may differ.
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Control panel

In the control panel, you can use the various buttons,
touch fields and the rotary selector to set the required
function of the appliance. The current settings are
shown in the display.

The overview shows the control panel when the
appliance is switched on with a selected operating
mode.

open start/stop

\/

Buttons
The buttons to the left and right of the rotary
selector have a pressure point. Press these
buttons to activate them.

Rotary selector
You can turn the rotary selector clockwise and
anti-clockwise.

Display
You can see the current adjustment values,
options or notes in the display.

Touch fields
There are sensors under the touch fields to the left
< and right > of the display. Touch the respective
arrow to select the function.

Controls

The individual controls are adapted for the various
functions of your appliance. You can set your appliance
simply and directly.

Buttons and touch fields

Here you can find a short explanation of the various
buttons and touch fields.

on/off Switches the appliance on and off
menu Menu Opens the operating modes menu
[i] Information Displays notes
® Time-setting Setting the timer

option
open Automatic door Opens the appliance door

opening

start/stop Starts or pauses the operation
Touch fields
< Field to the left of  Navigates left
the display
> Field to the right of Navigates right
the display

Rotary selector

Use the rotary selector to change the operating modes
and adjustment values shown in the display.

In most selection lists, e.g. programmes, the first
selection follows the last.

In some selection lists, e.g. duration, you have to turn
the rotary selector back the other way when you reach
the minimum or maximum value.

Display
The display is structured so that the information can be
read at a glance.

The value that you can currently set is in focus. It is
displayed in white lettering with a dark background.

Status bar

The status bar is at the top of the display. The time,
timer duration and programme length are shown here.
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Progress line

The progress line shows you how much time has
elapsed, for example. The straight line below the setting
values progresses from left to right, the longer the
operation continues to run.

The colour of the progress line changes depending on
the operating mode.

Operating modes menu

The menu is divided into different operation modes. In
this way, you can quickly access the required function.
Depending on the appliance type, there are a various

number of operating modes.

Operating mode Use

Microwave Selects the microwave output

Grill Selects the grill setting or grill set-
ting with microwave output

Automatic programmes

Prepares selected meals very eas-
ily

You can adapt your appliance's
basic settings to suit your needs.

Programmes

Settings — "Basic settings"
onpage 17

Further information

In most cases, the appliance provides you with notes
and further information on the action that is being
carried out. To view these, press the [i] button. The note
is displayed for a few seconds. Use the rotary selector
to scroll to the end of longer notes.

Some notes are displayed automatically, for example as
confirmation, or to provide an instruction or warning.

The note can be cleared by pressing the [i] button
again.

Cooking compartment functions

The functions in the cooking compartment make your
appliance easier to use. This, for example, enables the
cooking compartment to be well lit and a cooling fan to
prevent the appliance from overheating.

Automatic door opening

The appliance door springs open if you activate the
automatic door opening. You can fully open the
appliance door manually.

The automatic door opening does not work in the event
of a power cut. You can open the door manually.

Notes

m If you open the appliance door during operation, the
operation is paused.

m  When you close the appliance door, the operation
does not continue automatically. You must restart
the operation manually.

m If the appliance has been switched off for a long

time, the appliance door will open after a time delay.

Interior lighting

When you open the appliance door, the interior lighting
switches on. If the door remains open for longer than
around five minutes, the cooking compartment lighting
switches off again. When the automatic door opening is
activated, the cooking compartment lighting switches
on again.

For all operating modes, the cooking compartment
lighting switches on as soon as the operation is started.
When the operation has finished, the lighting switches
off.

Cooling fan

The cooling fan switches on as required. The hot air
escapes above the door.

The cooling fan may continue to run for a certain time
after the operation.

Caution!
Do not cover the ventilation slots. Otherwise, the
appliance may overheat.

Notes

m The appliance remains cool during microwave
operation. Despite this, the cooling fan will still
switch on. The fan may run on even when the
microwave operation has ended.

m Condensation may form on the door window, interior
walls and floor. This is normal and does not
adversely affect microwave operation. Wipe away the
condensation after cooking.



Bl Accessories

Your appliance is accompanied by a range of
accessories. Here, you can find an overview of the
accessories included and information on how to use
them correcily.

Accessories included

Your appliance is equipped with the following
accessories:

Wire rack

Use as a surface for setting
down cookware or for grilling
and browning.

: Glass tray
This can act as a splash guard
if you are grilling food directly

on the wire rack. To do this,
place the wire rack in the glass
tray.

The glass tray can also be used
as cookware for microwave
operation.

Only use original accessories provided by your
appliance manufacturer. They are specially adapted for
your appliance.

You can buy accessories from the after-sales service,
from specialist retailers or online.

Accessories en

[EN Before using for the first
time

Before you can use your new appliance, you must
make some settings. You must also clean the cooking
compartment and accessories.

Initial use

After connecting the appliance to the power or following
a power cut, the settings for initial use are shown in the
display. It may take a few seconds for the instruction to
appear.

Note: You can change these settings again at any time
in the basic settings.

Setting the language

1. Use the rotary selector to select the required
language.

2. Touch the > arrow.
The next setting appears.

Setting the time

1. Turn the rotary selector to set the current time.
2. Touch the > arrow.

Setting the date

Use the rotary selector to set the current day.
Touch the arrow >to confirm.

Use the rotary selector to set the current month.
Touch the arrow >to confirm.

Use the rotary selector to set the current year.
Touch the arrow >to confirm.

A note appears in the display confirming that the
initial use has been completed.

ok wnN=
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Cleaning the cooking compartment and
accessories

Before using the appliance to prepare food for the first
time, you must clean the cooking compartment and
accessories.

Cleaning the cooking compartment

To remove the new-appliance smell, heat up the
cooking compartment when empty and with the oven
door closed.

Make sure that the cooking compartment does not
contain any leftover packaging, such as polystyrene
pellets. Before heating the appliance, wipe the smooth
surfaces in the cooking compartment with a soft, wet
cloth. Keep the kitchen ventilated while the appliance is
heating up.

Make the settings indicated. You can find out how to set
the grill and cooking time in the following chapter.
— "Grilling" on page 13

Grill Level 3
Cooking time 15 minutes

Switch off the appliance after the cooking time
indicated.

After the cooking compartment has cooled down, clean
the smooth surfaces with soapy water and a dish cloth.
Cleaning the accessories

Clean the accessories thoroughly using soapy water
and a dish cloth or soft brush.
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E¥ Operating the appliance

You have already learnt about the controls and how
they work. Now we will explain how to set your
appliance. You will learn about what happens when you
switch the appliance on and off, and how to select the
operating mode.

Switching the appliance on and off

Before you are able to set the appliance, you must
switch it on.

Note: The timer can also be set when the appliance is
switched off. Some displays and notes remain visible in
the display after the appliance has been switched off.

Switch off your device when it is not being used. If no
settings are applied for a long time, the appliance
switches itself off automatically.

Switching on the appliance

Press the On/Off button to switch on the appliance.
The On/Off symbol above the button is illuminated in
blue.

The Siemens logo appears in the display, followed by
the maximum microwave output.

The appliance is ready to use.

You can find out how to set the operating modes in the
individual chapters.

Switching off the appliance

Use the on/off button to switch off the appliance.
The lighting above the button goes out.

Any functions that may be running are cancelled.
The time and date appear in the display.
Note: You can set whether the time and date should be

displayed when the device is switched off in the basic
settings.



Operation

Some operating steps are the same for all operating
modes. In the following, you can learn about the basic
operating steps.

Starting the operation

You must press the start/stop button to start each
operation.

After the operation starts, your settings are shown in the
display. The progress line shows you how much time
has elapsed, for example.

Note: If the operation is paused due to the appliance
door being opened, the operation must be restarted
using the start/stop button after the door has been
closed.

Pauses the operation

Use the start/stop button to pause and restart the
operation.

Press the on/off button to delete all settings.

Notes

m Opening the appliance door also pauses the
operation.

m The fan may continue to run after an operation is
paused or cancelled.

Selecting an operating mode

After the appliance is switched on, the default operating
mode is displayed. You can start this setting
immediately.

If you want to select a different operating mode, you
can find detailed descriptions of these modes in the
appropriate chapters.

The following always applies:

1. Press the Menu button.
The operating modes menu opens.

2. Use the rotary selector to select the required
operating mode.
Depending on the operating mode, different options
are available.

3. Use the arrow > to navigate to the required
operating mode.

4. Use the rotary selector to change the selection.

Depending on the selection, change further settings.

5. Press the Start/Stop button to start.
The elapsed time appears in the display. The
settings and progress line can be seen.

Note: If you want to leave the current setting, you can
navigate back to the operating modes level using the
Menu button.

Microwave en

Microwave

You can use the microwave to cook, heat up or defrost
food quickly. You can use the microwave on its own or
in combination with the grill.

To ensure optimum use of the microwave, please
observe the notes on cookware and familiarise yourself
with the data in the application tables at the end of the
instruction manual.

Cookware

Not all cookware is microwavable. So that your food is
heated and the appliance is not damaged, only use
microwavable cookware.

Suitable cookware

Heat-resistant cookware made of glass, glass ceramic,
porcelain, ceramic or heat-resistant plastic are suitable.
These materials allow microwaves to pass through.

You can also use serving dishes. This saves you having
to transfer food from one dish to another. You should
only use cookware with decorative gold or silver trim if
the manufacturer guarantees that they are suitable for
use in microwaves.

Unsuitable cookware

Metal cookware is unsuitable. Metal does not allow
microwaves to pass through. Food in covered metal
containers will remain cold.

Caution!

Creation of sparks: Metal — e.g. a spoon in a glass -
must be kept at least 2 cm from the cooking
compartment walls and the inside of the door. Sparks
can irreparably damage the glass on the inside of the
door.

Cookware test

Never switch on the microwave unless there is food
inside. The short cookware test is the only exception to
this rule.

Perform the following test if you are unsure whether
your cookware is suitable for use in the microwave.

1. Heat the empty cookware at maximum power for 2
to 1 minute.

2. Check the temperature of the cookware during this
time.

The cookware should remain cold or warm to the touch.

The cookware is unsuitable if it becomes hot or sparks
are generated.
In this case, stop the test.

11
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Microwave output settings

The following microwave output settings are available.
Maximum cook-
ing time

0 W For defrosting delicate foods 1 hr 30 mins
180 W For defrosting and continued cooking 1 hr 30 mins

360 W For cooking meat and for heating del- 1 hr 30 mins
icate foods

600 W For heating and cooking food
900 W For heating liquids

Power Food

1 hr 30 mins
30 mins

Default value:

The appliance provides a default cooking time for each
microwave output setting. You can accept this value or
change it in the appropriate area.

Setting the microwave

Example: Microwave output 600 W, cooking time
5 minutes.

1. Press the on/off button.
The appliance is ready to use. The maximum
microwave output and a cooking time are displayed
as default values in the display - they can be
changed at any time.

2. Use the rotary selector to select the required
microwave output.

The microwave output and a default cooking time
are shown in the display.

3. Touch the > arrow.
The cooking time can be set.

4. Use the rotary selector to set the required cooking
time.

® open start/stop

\/

5. Press the start/stop button to start.

12

04min 56s >]

The appliance starts the operation. The cooking time
counts down on the display.

Notes

m  When you switch on the appliance, the highest
microwave output always appears in the display as a
suggestion.

m If you open the appliance door when the appliance
is in use, the fan may continue to run.

Cooking time elapsed

An audible signal sounds.
Operation has finished.

Stopping the audible signal early:
Touch the ® button.

Note: After touching the ® button, the timer function
appears; after a short time, it automatically disappears.
If you touch the ® button again, the timer function will
disappear instantly.

Press the On/Off button to switch off the appliance.

Changing the cooking time
This can be done at any time.

Use the rotary selector to change the cooking time.
The operation continues.

Changing the microwave output
This can be done at any time.

Use the < arrow to change the microwave output.
Use the rotary selector to set the required microwave
output.

The cooking time remains unchanged.
The operation continues.

Note: If the set cooking time exceeds the maximum
time for the microwave output of 900 W, it is reduced
automatically. The operation stops. Press the start/stop
button to start the operation.



[ Grilling

You can brown your food nicely using the grill. You can
use the grill on its own or in combination with the
microwave.

The following grill settings are available:

Power Food

Grill Level 1 (low) For soufflés and deep casseroles
Level 2 (medium)  For shallow casseroles and fish
Level 3 (strong) For steaks, sausages and toast

Setting the grill
Example: Grill 2, cooking time 12 minutes

1. Press the on/off button.
The appliance is ready to use.

2. Press the menu button.
The operating modes are shown.

3. Use the rotary selector to select the grill operating
mode.

4. Touch the > arrow.

12:04
< Grill 3

Grill 3 is displayed as the default value in the display
— it can be changed at any time.

5. Use the rotary selector to set the required grill level.
The grill level and default cooking time are shown in
the display.

6. Touch the > arrow.

The cooking time can be set.

7. Use the rotary selector to set the required cooking

time.

® open start/stop

<

8. Press the start/stop button to start.
The appliance starts the operation. The cooking time
counts down on the display.

Grilling en

Notes

m The default value for the grill is Grill 3.
Turn the rotary selector to the left to set Grill 2 and 1.
Turn the rotary selector to the right to select a combi
mode; Grill 3 with 360 W, Grill 3 with 180 W and so
on.

m If you open the appliance door when the appliance
is in use, the fan may continue to run.

Cooking time elapsed

An audible signal sounds.
Operation has finished.

Stopping the audible signal early:
Touch the ® button.

Note: After touching the (® button, the timer function
appears; after a short time, it automatically disappears.
If you touch the (® button again, the timer function will
disappear instantly.

Press the On/Off button to switch off the appliance.

Changing the cooking time
This can be done at any time.

Use the rotary selector to change the cooking time.
The operation continues.

Changing the grill setting
This can be done at any time.

Use the < arrow to change to the grill.
Use the rotary selector to set the required grill setting.

The cooking time remains unchanged.
The operation continues.

Note: When changing the operating mode from grill to
combi mode, and vice versa, the appliance pauses. The
operation stops. If you want to change the operating
mode, continue the operation by pressing the start/stop
button.

Setting the microwave to combi-mode

This involves simultaneous operation of the grill and the
microwave. Using the microwave makes your dishes
ready more quickly, but they are still nicely browned.

You can select all microwave power settings.
Exception: 900 and 600 watt.

Setting the microwave to combi-mode

Example: Grill 3 and microwave output 180 W, cooking
time 25 minutes.

1. Press the on/off button.
The appliance is ready to use.

2. Press the menu button.
The operating modes are shown.

3. Use the rotary selector to select the grill operating
mode.

4. Touch the > arrow.
Grill 3 is displayed as the default value in the
display.

13
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5. Turn the rotary selector to the right and set the
required combi mode.
The combi mode and the default cooking time are
shown in the display.

6. Touch the > arrow.
The cooking time can be set.

7. Use the rotary selector to set the required cooking
time.

8. Press the start/stop button to start.
The appliance starts the operation. The cooking time
counts down on the display.

Notes

m The default value for the grill is Grill 3.
Turn the rotary selector to the left to set Grill 2 and 1.
Turn the rotary selector to the right to select a combi
mode; Grill 3 with 360 W, Grill 3 with 180 W and so
on.

m If you open the appliance door when the appliance
is in use, the fan may continue to run.

Cooking time elapsed

An audible signal sounds.
Operation has finished.

Stopping the audible signal early:
Touch the ® button.

Note: After touching the (® button, the timer function
appears; after a short time, it automatically disappears.
If you touch the (® button again, the timer function will
disappear instantly.

Press the On/Off button to switch off the appliance.

Changing the cooking time

This can be done at any time.

Use the rotary selector to change the cooking time.
The operation continues.

Changing the combi mode

This can be done at any time.

Use the < arrow to change the combi mode.

Use the rotary selector to set the required combi mode.

The cooking time remains unchanged.
The operation continues.

Note: When changing the operating mode from grill to
combi mode, and vice versa, the appliance pauses. The
operation stops. If you want to change the operating
mode, continue the operation by pressing the start/stop
button.
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You can use the timer as a kitchen timer. The timer runs
alongside other settings. You can set it at any time,
even if the device is switched off. It has its own audible
signal so that you can tell whether it is the timer or a
cooking time which has elapsed.

Setting the timer

The maximum setting is 24 hours.
The higher the value, the longer the time intervals.

1. Press the ® button.
The timer is displayed.
2. Use the rotary selector to set the timer duration.

12:04
[< Timer: 15min 40s >]

open start/stop

3. Press the ® button to start.
Note: The timer will also start automatically after a
few seconds.
The timer duration counts down. The display switches
back after a short time. A timer symbol and the elapsed
time are shown in the status bar.

An audible signal sounds once the timer duration has
come to an end. Use the ® button to cancel the audible
signal early.

Notes

m The timer remains visible in the display if the
appliance is switched off.

m [f an operating mode is running, touch the ® button
to display the timer. The timer duration is displayed
for a few seconds and can be altered.

Changing the timer

Touch the ® button to change the timer duration. The
timer duration is displayed — use the rotary selector to
change it.

Cancelling the timer

If you want to cancel the timer, reset the duration on the
timer to zero. Once the change has been applied, the
symbol is no longer lit up.



Bd Programmes

You can prepare food really easily using the various
programmes. You select a programme and enter the
weight of your food. The program then applies the most
suitable settings.

Setting a programme
Example: "Defrost bread" programme, weight 250 g.

1. Press the on/off button.
The appliance is ready to use.
2. Press the menu button.
The operating modes are shown.
3. Use the rotary selector to select "Programmes".
4. Touch the > arrow.
The first programme appears in the display.
5. Use the rotary selector to set the required
programme.

12:04 |21 06min 06s
< Defrost bread .I >

The required programme is selected. The default
value for the weight appears in the display.

6. Touch the > arrow.
The weight can be set.

7. Use the rotary selector to set the required weight.

open start/stop

8. Touch the > arrow.
The preparation instruction is displayed.

9. Press the start/stop button to start.
The appliance starts the operation. The time counts
down on the display.

Notes

m The cooking time is calculated by the programmes.

m For some dishes, the display provides instructions
for turning or stirring during preparation. Follow the
information provided. Opening the appliance door
pauses the operation. After closing the appliance
door, restart the operation. If you do not turn or stir
the dish, the programme runs as normal until it
reaches the end.

Programmes en

Information on the programmes

Place the food in the cold cooking compartment.

Take the food out of its packaging and weigh it. If it is
not possible to enter the exact weight, you should round
it up or down.

For the programmes, always use microwavable
cookware, for example made of glass or ceramic.
Observe the accessories tips in the programme table.

A table of suitable types of food with appropriate weight
ranges and the accessories required can be found in
the section after the notes.

It is not possible to set a weight outside the weight
range.

With many dishes, a signal sounds after a certain time.
Turn or stir the food.

Defrosting:

m As far as possible, freeze and store food flat and in
portion-sized quantities at -18 °C.

m Place the frozen food in flat cookware, such as a
glass or porcelain plate.

m After defrosting in the appliance, leave the food to
continue defrosting for a further 15 to 90 minutes
until it reaches an even temperature.

m Bread should only be defrosted in the required
amounts, as it quickly becomes stale.

m Liquid will be produced when defrosting meat or
poultry. Drain off this liquid when turning meat and
poultry and under no circumstances use it for other
purposes or allow it to come into contact with other
foods.

m After turning, remove any minced meat that has
already defrosted.

m  Whole poultry should be placed in the cookware
breast-side down and poultry portions skin-side
down.

Vegetables:

m Fresh vegetables: Cut into pieces of an equal size.
Add one tablespoon of water for every 100 g
vegetables.

m Frozen vegetables: This programme is only suitable
for blanched, not pre-cooked vegetables. It is not
suitable for frozen vegetables in a cream sauce. Add
1 to 3 tablespoons of water. Do not add water to
spinach or red cabbage.

Potatoes:

m Boiled potatoes: Cut into pieces of an equal size.
Add two tablespoons of water per 100 g of potatoes,
and salt to taste.

m Unpeeled boiled potatoes: Use potatoes of the same
thickness. Wash the potatoes and prick the skin.
Place the wet potatoes in a dish. Do not add water.

m Baked potatoes: Use potatoes of the same
thickness. Wash, dry and prick the skin.

Rice:

m Do not use brown or boil-in-the-bag rice.

m Add two to two-and-a-half times the amount of water
to rice.

15
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Poultry: ) ) ) ) Dish Resting time
m Place the chicken portions on the wire rack, skin

side up. Vegetables Approx. 5 minutes
Potatoes Approx. 5 minutes. First pour off the
remaining water

Resting time Rice 510 10 minutes

Some dishes need to rest in the cooking compartment
after the programme has ended.

Programme table

Programme Suitable food Weight range in kg Cookware/accessories,
shelf position
Defrosting
Bread* Bread, whole, round or long; sliced bread; sponge 0.20-1.50 kg Shallow cookware without lid
cake, yeast cake, fruit flan, cakes without icing, cream Cooking compartment floor
or gelatine
Meat* Joints, flat pieces of meat, minced meat, chicken, pou- 0.20-2.00 kg Shallow cookware without lid
lard, duck Cooking compartment floor
Fish* Whole fish, fish fillet, fish cutlet 0.10-1.00 kg Shallow cookware without lid
Cooking compartment floor
Cooking
Fresh vegetables™* Cauliflower, broccoli, carrots, kohlrabi, leeks, peppers, 0.15-1.00 kg Cookware with lid
courgettes Cooking compartment floor
Frozen vegetables™  Cauliflower, broccoli, carrots, kohlrabi, red cabbage,  0.15-1.00 kg Cookware with lid
spinach Cooking compartment floor
Potatoes™™ Boiled potatoes, unpeeled boiled potatoes, chopped  0.20-1.00 kg Cookware with lid
potatoes of the same size Cooking compartment floor
Rice™* Rice, long-grain rice 0.05-0.30 kg Deep cookware with lid
Cooking compartment floor
Baked potatoes Waxy potatoes, predominantly waxy potatoes or floury 0.20-1.50 kg Wire rack
potatoes, approx. 6 cm thick Cooking compartment floor
Combi-mode
Frozen lasagne Lasagne bolognese 0.30-1.00 kg Cookware without lid
Cooking compartment floor
Chicken portions Chicken thigh, half chicken 0.50-1.80 kg Glass tray and wire rack

Cooking compartment floor

*) Observe the signals given when it is time to turn the food

**) Observe the signals given when it is time to stir the food
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B Basic settings

There are various settings available to you in order to
help use your appliance effectively and simply. You can
change these settings as required.

Changing settings

1. Press the on/off button.

Press the menu button.

The operating modes menu opens.

Use the rotary selector to select "Settings".

Touch the > arrow.

Use the rotary selector to change the values.

Use the arrow > to switch to the next settings, and

change them if necessary.

Press the menu button to save.

"Save" or "Discard" appears on the display.

8. Use the touch fields to select which option you
require.

A

o0k w

N

List of settings

This list tells you all the basic settings and how to
change them. Depending on the model of the appliance
you own, the display will show only those settings that
apply to your appliance.

You can change the following settings:

Basic settings en

Setting Options

Language Set the language
Clock Set the current time
Date Sets the current date

Audible signal Short cooking time

Medium cooking time*

Long cooking time

Switched on

Switched off*

(Button tone at on/off allways on)
Scale with 5 levels

Level 3*

Digital + date*

Digital

Off

Switched off**

Switched on (Display dimmed between
22:00 and 6:00)

Switched off*

Switched on

(only displayed during the first 3 minutes
after the appliance has been reset or is
used for the first time)

Factory settings Reset
Do not reset*

Button tone

Display brightness

Clock display

Nighttime dimming

Demo mode

*

Factory setting (factory settings may vary depending on the appli-

ance model)

Note: Changes to the language, button tone and
display brightness settings take effect immediately. All
other changes take effect after the settings have been
saved.

Power cut

The changes you make to the settings are retained
even after a power cut.

Only the settings pertaining to the initial use of the
appliance need to be implemented once again
following a power cut.

Changing the time

You can change the time in the basic settings.
For example: Changing from summer to winter time.

Press the On/Off button.

Press the Menu button.

Use the rotary selector to select "Settings".
Touch the arrow > to move to "Time of day".
Use the rotary selector to change the time.
Press the Menu button.

Save or Discard appears in the display.

12l
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en Cleaning

I Cleaning

With good care and cleaning, your appliance will retain
its appearance and remain fully functioning for a long
time to come. We will explain here how you should
correctly care for and clean your appliance.

AWarning

Risk of burns!

The appliance becomes very hot. Never touch the
interior surfaces of the cooking compartment or the
heating elements. Always allow the appliance to cool
down. Keep children at a safe distance.

AWarning

Risk of electric shock!

Do not use any high-pressure cleaners or steam
cleaners, which can result in an electric shock.

AWarning

Risk of injury!

Scratched glass in the appliance door may develop into
a crack. Do not use a glass scraper, sharp or abrasive
cleaning aids or detergents.

Note: Unpleasant odours, for example after fish has
been prepared, can be removed very easily. Add a few
drops of lemon juice to a cup of water. Always place a
spoon in the container to prevent delayed boiling. Heat
the water for 1 to 2 minutes at maximum microwave
output.

Cleaning agent

To ensure that the different surfaces are not damaged
by using the wrong cleaning agent, observe the
information in the table.

Do not use:

Harsh or abrasive cleaning agents.

Metal or glass scrapers to clean the door panels.
Metal or glass scrapers to clean the door seal.
Hard scouring pads or sponges.

Cleaning agents with a high alcohol content.

Wash new sponge cloths thoroughly before use.

18

Area Cleaning agent

Appliance front Hot soapy water: Clean using a dish cloth and
then dry with a soft cloth. Do not use a metal or
glass scraper for cleaning.

Display Wipe down using a microfibre cloth or a
slightly damp cloth. Do not wipe with a wet
cloth.

Hot soapy water: Clean using a dish cloth and
then dry with a soft cloth. Remove flecks of
limescale, grease, starch and albumin (e.g.
egg white) immediately. Corrosion can form
under such flecks. Special stainless-steel
cleaning agents are available from the after-
sales service or from specialist retailers.

Cooking compart- Hot soapy water or vinegar solution: Clean

ment made of stain-  using a dish cloth and then dry with a soft

less steel cloth. Do not use aven spray or any other
aggressive oven cleaners or abrasive materi-
als. Scouring pads, rough sponges and pan
cleaners are also unsuitable. These items
scratch the surface. Allow the interior surfaces
to dry thoroughly.

Glass cleaner: Clean with a dish cloth. Do not
use a glass scraper.

Hot soapy water: Clean with a dish cloth and
do not scour. Do not use a metal or glass
scraper for cleaning.

Hot soapy water: Soak and clean with a dish
cloth or brush.

Stainless steel

Door panels

Door seal
Do not remove.

Accessories



Trouble shooting en

Trouble shooting

If a fault occurs, there is often a simple explanation. A .
Before calling the after-sales service, please refer to the 2\ Warning
fault table and attempt to correct the fault yourself. Risk of electric shock! ‘
Incorrect repairs are dangerous. Repairs may only be
Tip: If a dish does not turn out exactly as you wanted, carried out and damaged power cables replaced by
refer to the following chapter, where you will find lots of one of our trained after-sales technicians. If the
tips and notes relating to the optimum appliance is defective, unplug the appliance from the
settings.— "Tested for you in our cooking studio” mains or switch off the circuit breaker in the fuse box.
on page 21 Contact the after-sales service.
Fault table
Fault Possible cause Remedy/information
The appliance does not work orthe  The plug is not plugged into the mains Connect the appliance to the electricity supply
display is not working Power cut Check whether other kitchen appliances are working
The circuit breaker is faulty Check in the fuse box to make sure that the fuse for
the appliance is OK
Faulty operation Switch off the circuit-breaker for the appliance in the
fuse box and switch it back on after approx. 60 sec-
onds
The appliance cannot be started The appliance door is not fully closed Close the appliance door
Appliance does not heat up. The appliance is in demo mode Deactivate demo mode in the basic settings.
The word "demo" is shown in the dis- To do this, briefly disconnect the appliance from the
play. mains (switch off the household fuse or the circuit

breaker in the fuse box). Then deactivate demo mode
in the basic settings within 3 minutes.

The interior lighting is not working The interior lighting is faulty Call the after-sales service

Error message "Exxx"* If an error message is displayed, switch the appliance
off and on again; if the message disappears, it was a
one-off problem. If the fault occurs again or the error
message is still displayed, please contact the after-
sales service and provide the fault code.

* Special features:
Error message "E0532": Open and close the appliance door.

Error message "E6501"; Switch off the appliance. Wait for 10 minutes. Switch the appliance on again.
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VA Customer service

Our after-sales service is there for you if your appliance
needs to be repaired. We will always find an
appropriate solution, also in order to avoid after-sales
personnel having to make unnecessary visits.

E number and FD number

When calling us, please give the full product number (E
no.) and the production number (FD no.) so that we can
provide you with the correct advice. The rating plate
bearing these numbers can be found when you open
the appliance door.

@ | E-Nr FD: ZNr |

Type:

To save time, you can make a note of the number of
your appliance and the telephone number of the after-

sales service in the space below, should it be required.

E no. FD no.

After-sales service

Please note that a visit from an after-sales service

engineer is not free of charge, even during the warranty

period.

After-sales contact details for all countries can be found
in the attached after-sales service directory.

This appliance corresponds to the standards EN 55011
and CISPR 11. It is a Group 2, Class B product.

Group 2 means that microwaves are produced for the
purpose of heating food. Class B states that the
appliance is suitable for private households.

20

Power supply

Max. total connected load

Microwave output
Max. grill output power
Microwave frequency
Fuse

Dimensions (H/W/D)
- Appliance
- Cooking compartment

VDE approved
CE mark

Technical specifications

220-240V, 50/60 Hz
1990 W

900 W (IEC 60705)
1300 W

2450 MHz

10A

382 x594 x 318 mm
220x 350 x 270 mm

Yes
Yes



Bl Tested for you in our
cooking studio

Here, you can find a selection of dishes and the ideal
settings for them. We show you which microwave
output or grill setting is best for your dish. You can find
information on what accessories are suitable. There are
also tips about cookware and preparation methods.

Notes

m The values in the table always apply to the cooking
compartment when it is cold and empty. Before
using the appliance, remove all unnecessary
accessories from the cooking compartment.

m The times specified in the tables are only guidelines.
They will depend on the quality and composition of
the food.

m Use the accessories provided.

m Always use an oven cloth or oven gloves when
taking hot accessories or cookware out of the
cooking compartment.

AWarning

Risk of scalding!

When pulling out the glass tray, hot liquid may overflow.
Carefully pull the glass tray out of the cooking
compartment.

The following tables provide you with numerous options
and settings for the microwave.

Tested for you in our cooking studio en

The times given in the tables are guidelines; they
depend on the cookware used, and the quality,
temperature and consistency of the food.

Time ranges are often specified in the tables. Set the
shortest time first and then extend the time if necessary.

It may be that you have different quantities from those
specified in the tables. There is a rule of thumb for
operating the microwave: Double the amount = double
the time, half the amount = half the time.

You can place the cookware in the middle of the wire
rack or on the cooking compartment floor. The food will
then absorb the microwaves from all sides.

Defrosting

Place the frozen food in an open container on the
cooking compartment floor.

Turn or stir the food once or twice during the defrosting
time. Large pieces of food should be turned several
times. When turning, remove any liquid that has been
produced during defrosting.

Leave defrosted items to stand at room temperature for
a further 10 to 60 minutes so that the temperature can
even out. You can remove the giblets from poultry at
this point.

Note: Place the ovenware on the cooking compartment
floor.

Dish Weight

Microwave output in watts,
time in minutes

180 W, 15 mins + 90 W, 15-25 mins
180 W, 20 mins + 90 W, 20-30 mins
180 W, 25 mins + 90 W, 25-30 mins
180 W, 5-8 mins + 90 W, 5-10 mins
180 W, 8-11 mins + 90 W, 10-15

180 W, 10 mins + 90 W, 10-15 mins
90 W, 10-15 mins

180 W, 5 mins + 90 W, 10-15 mins
180 W, 15 mins + 90 W, 20-25 mins

180 W, 8 mins + 90 W, 10-15 mins
180 W, 15 mins + 90 W, 20-25 mins
180 W, 5 mins + 90 W, 10-15 mins
180 W, 3 mins + 90 W, 10-15 mins
180 W, 8 mins + 90 W, 15-20 mins
180 W, 10-15 mins

180 W, 6-9 mins

180 W, 8 mins + 90 W, 5-10 mins
180 W, 1 min. + 90 W, 1-2 mins
180 W, 1 min. + 90 W, 2-4 mins
180 W, 8 mins + 90 W, 5-10 mins

Whole pieces of beef, pork or veal (on the 800¢g
bone or boned) 1000 g
1500 g
Meat in pieces or slices of beef, veal or pork 200 g
5004 .
mins
800 g
Minced meat, mixed 200¢g
500g
1000 g
Poultry or poultry portions 600g
1200 g
Fish fillet, fish steak or slices 400¢
Whole fish 3004
600 g
Vegetables, e.g. peas 3004
Fruit, e.g. raspberries 3004
500g
Butter, defrosting 125¢
250¢
Loaf of bread 5004
1000 g

180 W, 12 mins + 90 W, 10-20 mins

Note

Turn several times

Separate the slices/pieces of meat when turn-
ing

Freeze food flat if possible;

turn several times during defrosting and
remove any minced meat that has already
defrosted

Turn during defrosting;
remove liquid that escapes during defrosting

Separate any defrosted parts
Turn during defrosting

Stir carefully during defrosting

Stir carefully during defrosting and separate
any defrosted parts

Remove all packaging

Turn during defrosting
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Dish Weight Microwave output in watts, Note
time in minutes

Cakes, dry, e.g. sponge cake 5004 90 W, 10-15 mins Separate the pieces of cake;

750 180 W. 5 mins + 90 W. 10-15 mins only for cakes without icing, cream or creme
' ’ patissiére

Cakes, moist, e.g. fruit flan, cheesecake 500 ¢ 180 W, 5 mins + 90 W, 15-20 mins iny for cakes without icing, cream or gela-
7504 180 W, 7 mins + 90 W, 1520 mins ~ tin€

Defrosting, heating up or cooking frozen Always cover the food. If you do not have a suitable lid

food for your cookware, use a plate or special microwave

foil.

Take ready meals out of the packaging. They will heat

. . . Stir or turn the food 2 or 3 times during cooking.
up more quickly and evenly in microwaveable .
cookware. The different components of the meal may Af_ter heating, allow the food to stand for a further 2 to 5
not require the same amount of time to heat up. minutes to allow the temperature to even out.
Food which lies flat will cook more quickly than food This will help the food retain its own distinct taste, which
which is piled high. You should therefore distribute the means it will require less seasoning.

food so that it is as flat as possible in the cookware.

Food should not be placed in layers on top of one Note: Place the ovenware on the cooking compartment

another. floor.
Dish Weight Microwave output in watts, Note
time in minutes
Menu, plated meal, ready meal 300-400 g 600 W, 8-13 mins Covered
(2-3 components)
Soup 400¢ 600 W, 8-12 mins Cookware with lid
Stew 5004 600 W, 10-15 mins Cookware with lid
Slices or pieces of meat in sauce, e.g. goulash 500 g 600 W, 10-15 mins Cookware with lid
Fish, e.g. fillet steaks 400¢ 600 W, 10-15 mins Covered
Bakes, e.g. lasagne, cannelloni 450 g 600 W, 10-15 mins Use the wire rack and place the cookware on
it
Side dishes, e.g. rice, pasta 250 ¢ 600 W, 3-7 mins Cookware with lid, add liquid
500 ¢ 600 W, 8-12 mins
Vegetables, e.g. peas, broccoli, carrots 300¢ 600 W, 7-11 mins Cookware with lid, add 1 tbsp of water
600 g 600 W, 14-17 mins
Creamed spinach 450 g 600 W, 10-15 mins Cook without additional water



Heating

AWarning
Risk of scalding!

There is a possibility of delayed boiling when a liquid is

heated. This means that the liquid reaches boiling
temperature without the usual steam bubbles rising to
the surface. Even if the container only vibrates a little,

the hot liquid may suddenly boil over and spatter. When
heating, always place a spoon in the container. This will

prevent delayed boiling.

Tested for you in our cooking studio en

Caution!

Creation of sparks: Metal - e.g. a spoon in a glass -
must be kept at least 2 cm from the cooking
compartment walls and the inside of the door. Sparks
can irreparably damage the glass on the inside of the
door.

Notes

Take ready meals out of the packaging. They will
heat up more quickly and evenly in microwaveable
cookware. The different components of the meal
may not require the same amount of time to heat up.
Always cover the food. If you do not have a suitable
cover for your cookware, use a plate or special
microwave foil.

Stir or turn the food several times during the heating
time. Check the temperature.

After heating, allow the food to stand for a further 2
to 5 minutes to allow the temperature to even out.
Always use an oven cloth or oven gloves when
removing plates from the appliance.

Note: Place the ovenware on the cooking compartment

floor.
Dish Amount Microwave output in watts, Note
time in minutes
Menu, plated meal, ready meal 600 W, 5-8 mins
(2-3 components)
Beverages 125 ml 900 W, %2-1 min, Always place a spoon in the container, do not
200 ml 900 W. 12 mins overheat alcoholic drinks; check occasionally
' : while heating
500 ml 900 W, 3-4 mins
Baby food, €.g. baby bottles 50 ml 360 W, approx. 2 min Bottles without teat or lid; shake or stir well
100 ml 360 W. -1 min after heating and ensure that you check the
' . temperature
200 ml 360 W, 1-2 mins
Soup, 1 cup 175geach 600 W, 1-2 mins
Soup, 2 cups 175geach 600 W, 2-3 mins
Meat in sauce 5004 600 W, 7-10 mins
Stew 40049 600 W, 5-7 mins
800 g 600 W, 7-8 mins
Vegetables, 1 portion 150 ¢ 600 W, 2-3 mins
Vegetables, 2 portions 300¢ 600 W, 3-5 mins
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Cooking m This will help the food retain its own distinct taste,
which means it will require less seasoning.
Notes m After cooking, allow the food to stand for a further 2
m Food which lies flat will cook more quickly than food to 5 minutes to allow the temperature to even out.
which is piled high. You should therefore distribute m Always use an oven cloth or oven gloves when
the food so that it is as flat as possible in the removing plates from the appliance.
cookware. Food should not be placed in layers on
top of one another. Note: Place the ovenware on the cooking compartment
m Cook the food in cookware with a lid. If you do not floor.

have a suitable lid for your cookware, use a plate or
special microwave foil.

Dish Amount Microwave output in watts, Note
time in minutes
Whole chicken, fresh, no giblets 1200 ¢ 600 W, 25-30 mins Turn half way through the time
Fish fillet, fresh 400¢ 600 W, 7-12 mins
Fresh vegetables 2504 600 W, 6-10 mins Cut the vegetables into pieces of equal size;
500 600 W. 10-15 mins add 1 to 2 tbsp water per 100 g of vegeta-
’ bles;
stir while heating
Potatoes 2504 600 W, 8-10 mins Cut the potatoes into pieces of equal size;
500 600 W. 10-15 mins add 1 thsp water for every 100 g of potatoes;
: : stir while heating
750¢ 600 W, 15-22 mins
Rice 125¢ 600 W, 4-6 mins + Add double the amount of liquid
180 W, 12-15 mins
250 ¢ 600 W, 6-8 mins +
180 W, 15-18 mins
Sweet foods, e.g. blancmange (instant) 500 ml 600 W, 6-8 mins Stir the blancmange thoroughly 2 to 3 times
using an egg whisk while heating
Fruit, compote 5004 600 W, 9-12 mins Stir while heating
Microwave popcorn 100 g 600 W, 3-4 mins Always place the popcorn bag on the glass
tray;

observe the manufacturer's instructions

Microwave tips

You cannot find any information about the settings for the quantity of ~ Lengthen or shorten the cooking time according to the following rule of
food you have prepared. thumb: Double the amount = double the time, half the amount = half the time

The food has become too dry. Next time, set a shorter cooking time or select a lower microwave power set-
ting. Cover the food and add more liquid.

The time has elapsed but the food is not defrosted, hot or cooked. Set a longer time. Large quantities and food which is piled high require longer

times.
Time has elapsed but the food is overheated at the edge but not done  Stir it during the cooking time and next time, select a lower microwave power
in the middle. setting and a longer cooking time.
After defrosting, the poultry or meat is defrosted on the outside but ~ Next time, select a lower microwave output setting. Turn large amounts of
not defrosted in the middle. poultry or meat several times.

24



Tested for you in our cooking studio en

Grilling m Place the wire rack on the glass tray so that this

catches the meat juices.

Notes m Use tongs to turn the pieces of food you are grilling.

= All the values given are guidelines and can vary If you pierce the meat with a fork, the juices will run
depending on the properties of your food. out and it will become dry.

m Rinse meat in cold water and dab it dry with kitchen m Dark meat, such as beef, browns more quickly than
towel. Do not add salt to the meat until it has been lighter-coloured meat, such as veal or pork. When
grilled. grilling light-coloured meat or fish fillets, these often

m Always close the door when grilling on the wire rack only brown slightly on the surface, although they are

and do not preheat.

cooked and juicy on the inside.

Amount Time in minutes

Grill setting

Neck steaks approx. 2 cm thick 310 4 pieces Approx. 120 g 3 (high) 1st side: Approx. 15 mins
each 2nd side: Approx. 10-15 mins
Grilled sausages 410 6 pieces Approx. 150 g 3 (high) 1st side: Approx. 10-15 mins
each 2nd side: Approx. 10-15 mins
Fish steak™ 2 to 3 pieces Approx. 150 g 3 (high) 1st side: Approx. 10 mins
gach 2nd side: Approx. 10-15 mins
Fish, whole,* e.g. trout 2 to 3 pieces Approx. 150 g 3 (high) 1st side: Approx. 15 mins
each 2nd side: Approx. 15-20 mins
Bread (pre-toasting) 2 to 6 slices 3 (high) 1st side: Approx. 4 mins
2nd side: Approx. 4 mins
Toast with topping 2 to 6 slices 3 (high) Depending on topping: 5-10 mins

* Grease the wire rack first with oil.

Combined grill and microwave m Leave the meat to rest for another 5-10 minutes
before carving it. This allows the meat juices to be

Notes distributed evenly so that they do not run out when

m Use the wire rack and place the cookware on it. the meat is carved.

m Use a deep dish when roasting. This will help keep m Bakes and gratins should be left to cook in the

the cooking compartment clean.
m Use large shallow cookware for bakes and gratins.
Food takes longer to cook in narrow, deep n
containers and browns more on top.
m Check that your cookware fits in the cooking
compartment. It should not be too big.

appliance for a further 5 minutes after the appliance
has been switched off.

Always set the maximum cooking time. Check the
food after the shorter time specified.

Microwave output in watts,
time in minutes

Weight

Grill setting

Joint of pork, Approx. 750 g 1 (low) 360 W, 35-40 mins Turn after approx. 15 minutes

e.g. neck

Meat loaf Approx. 750 g 2 (medium) 360 W, approx. 25 mins

Max. 7 cm deep

Chicken, halved Approx. 1200g 3 (high) 360 W, 40 mins Place with the skin side up;
do not turn

Chicken portions, Approx. 800 g 2 (medium) 360 W, 20-25 mins Place with the skin side up;

e.g. chicken quarters donot turn

Duck breast Approx. 800 g 3 (high) 180 W, 25-30 mins Place with the skin side up;
do notturn

Pasta bake Approx. 1000g 1 (low) 360 W, 25-30 mins Sprinkle with cheese

(made from pre-cooked ingredients)

Potato gratin Approx. 1000g 2 (medium) 360 W, approx. 35 mins

(made from raw potatoes) max. 3 cm

deep

Fish, scalloped Approx. 500 g 3 (high) 360 W, 15 mins Defrost frozen fish before cooking

Quark bake Approx. 1000g 1 (low) 360 W, 20-25 mins

Max. 5 cm deep
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en Test dishes

BNTest dishes

The quality and performance of the appliances are
tested by test institutes using the following dishes.

In accordance with EN 60705, IEC 60705 or
DIN 44547, and EN 60350 (2009)

Cooking only using the microwave

Dish Microwave output in watts, cooking time in minutes Note

Custard, 1000 g 600 W, 11-12 mins + 180 W, 8-10 mins Pyrex dish

Sponge, 4759 600 W, 7-9 mins Pyrex dish, dia. 22 cm

Meat loaf, 900 g 600 W, 25-30 mins Pyrex cake dish, 28 cm long

Defrosting only using the microwave

Dish Microwave output in watts, defrosting time in minutes Note
Meat, 500 g "Meat" programme, 500 g Pyrex dish, dia. 24 cm
or

180 W, 8 mins + 90 W, 7-10 mins

Cooking with the microwave and grill

Dish Microwave output in watts, grill setting, cooking time in minutes Note

Potato gratin, 1100 g 360 W + grill setting 2, 30-35 mins Round Pyrex dish, dia. 22 cm
Cake - Not recommended

Chicken, halved approx. 360 W + grill setting 3, approx. 40-45 mins Wire rack, glass tray

11004

N
(o))



ar sl 3LLYI

5 ciaall 3Lyl
in Tl ys Taal 1 L5 S i Sl 530l 35 5Lzl 3
oliasll sia aliatuly jans

DIN 44547 4i IEC 60705 .EN 60705 Ziual gall s
EN 60350 (2009)

oy SaggsSaall G A alediuwly glall

By Judiil 3,38 olglly g9 pSaall (18 (puduaad 38

sl i 356 10-8 ki, 180 + i 12-11 LI, 600 Bsiaall pandls cala
ol 1000

e 22 s ol B 356 9-7 L1, 600 ol 475 (oo
Albins Lius — (S L Abae 45,34 30-25 .11, 600 (oarlls p 500 aal
s 28 oy a1, 900

oungy SaggsSaadl (8 aludiwly sanill &)

B3Iy SRl 55 olylly udsg Sealh (b (s 5,03 .
s
356 10-7 L1, 90 + 336 8 LI, 180

Qlgidly Sagg,Saall G A aladiuwly glall

5,38 ol gdly Bugg,Suall (58 At 3,08 sl gl da

GBI Jaaanld
PZZM:SJ&M‘)&J&L\@A @JBS'SO&Z;'J&J'Z@\,J‘F:LbsBO {*‘J%1100‘u-‘°u=*-.d|b=!3b.ﬁ
il ¥ : o)
>l Galall LKLl 3l 13,3045 - 40 Jga 3 olstll Ln s + bl 360 Odad do guuiio dalay
alya 1100 Jisa

27



Gabll e LSLAN AL ps caalll 55 lae pand ady (ST
ealasl

wﬁﬂldsmbWFGﬁJhnmm u‘,.L\IuSI_\‘gJM
palll ol giall s puwall il 5T SISl o LS 1 (5L pa
sl s o Ll Lo cani€y bl claadl i sl 3L
Haphy Laghae Jalall o pepeas alld pa g cslall ol

Uiy poladl gelall suasin 3 Lajlaaal a3 il 3LLYI

ar

&) guiadl

olabdy)

i AIAS 51 ey Laoli yiul aad 8 5558 3all aall paaa
alalall Lol

aball 3, alosiuly adyaaty a3 a3 o, Ll lally aalll Cabaz
Al oo LYl aay Y anlll 1) relall Cans Y

a8 Yy 3lie jleall OL Loty LKLl 3uall e Lasly el gilly o3

Bas (s el ly

BBl Suall iz

'”415&‘9 J3Yl_u\AJI1 (Ls3) 3 Mo Lie K b4 323 elaley LMl o cliiaal el i
1510&;[,; ‘_J‘,Yl_u\AJI1 (Ls3)3 o= Leie IS k36 a4 S shue 3w
L,Auﬂog_nﬁ.dﬂl_ﬁg_uj (L58) 3 o~ i S (b33 a2 *elawall el i
‘”;15&5; JJYIw\AJI 1 (Ls3) 3 Mo Lie < (b33 302 hijall g galidl M "1LIS Aau
d;m4k_,_np.dﬂlf,4\+_u.1 (43)3 1526 a2 (Aol Lasan3) cuwss 3aa

S3Las 4 Jlga : Sl sl
350 10-5 G 0Laal Ladall Lags (4453) 3 6 3a 2 olla) ale (s

eyl ety Ju8 LSl Aall cyaul *

05 W i am gl s 3 U O 0% LY T ST
RTINS

£ 555 el g axglads S5 5,20 3560 10 J3a 5 e sual aalllp s m
CAMIMUMYJJMJ&M'E‘)L&

LJAJMQAJJLQANU_GUMbAJbaM'ubM'dLJA&u' n
P‘dJuJSbJA-‘

aﬂlwmﬁbﬂlm|ﬁe waﬁ‘}(ld.'a]‘wJLAA'Jm' [ ]
LAAHJJJASYIA‘)JAA."

S99 Saall aa Lyfgadill o yidiall Jukdll

Sslabdy)

e sUY1 s o) e LSLa A3 aostl m

Ll e Blaall oy dlliyy olle L ppanill G2l pusiul ®
PSS u bl s

umﬁ_njgwlul)wumywjlﬁs;\;nelm| .
wmﬂwfmm\,l@uﬂ_mlﬁuwdlw?lcm
ST a5y Bl plaball g slall pedauadl 50 050 5 <31l

Woala blgly SaggSaall A (eduud 8,08

AL il 8,48

i3 -J‘ISQJL,A.\AJA_\.LO' i3 -..\40 35 .’a|‘9360 (M)1 ?|ﬁ7509_"\9; :‘mu.:..\‘aa_‘

L300 oo Lakad Mis

seadl aa w7 ¢ Las)|

Lo Lpa s alall Lila Loy Lgas 13,5040 L1y 360 (3.53)3 ala 1200 Jisa Oden Lo guaio dalay
Lealsy 83 Y,

e Lpa g alall Lila ey Lgas 15,80 25-20 bl 360  (Lawyie) 2 ala 800 Jisa glaw phas

Lty o33 ¥ Talas o) i

csleY Lgago alall ila Lty Lgas 15,8, 30-25 LIs 180 (4453)3  al» 800 Jisa oy jos
Lealsy p83 Y5

ol Lgale Gy 4,55 30-25 L1 360 (ias) 1 alya 1000 Misa O Ly e

(el &L &Ly (0)

18,5035 Jsa by 360 (buwsio)2 ala 1000 isa ] ] o

o 3 L) (L8 Ui 000)

sadl uag

ol e Bruws JShn antll T3] 155515.L1, 360 (458)3  ax 500 Jisa olila) aule celall

..La;.a]'

43,35 25-20 .L13 360  (aaa2) 1 sl 1000 Jisa Ol 3588 5 ghuns B yulad

il aaS a5 g Las)l

26



ar Uy polall gl suosin o5 La,lasl a3 3l BLLYI

Lmya oS 13 € an M alablly alall aaball Jle Llasll a3, m Lo
el gill g pelall alusiil sic
JJ@@@SGJ5PQ§§9§J@SMQ\_§;}J|&JWIW ] u‘JLu{)‘
LY LAl o585 Laie Sl dagd ol Sl wl5las Latly ausiel m Y umu,a@wﬁmwww@wk
e . el uaa_u."l.g.‘.a:_id\gﬁs_;\_ﬁ.dau_e‘z\_da.nc_ﬁa‘s
(ot Sem sl e 2L s dliaNa Ll ela a3 ol 13 &8k S5l 3 alalall g e Gl m
O1AY LasMall Lo lall 35,11 auaiaal ol W auaials MU
e Seall

bolgdly Sag,Saadl (8 (il 5,98

GBI Jarindl 3,38

il Chual he Gany Lpliy pd 18,55 30-25.L1, 600 alya 1200 Zlalall sha¥1 oo ZLS Zajll Zalas

: 1865127 61,600 ol 400 £ole aslis claw

paall Guiis e ) ol gyl iy 03 35Lsu 10-6 Ll 600 as 250 ol ol g aa
S ol o BpasS Bnde 221 o 2 183, 15-10.L1,600  aa 500

;m%nemguﬂm.m

] s a5 ) el e 5Ly 10-8.L1,600  an 250 AT
CEIESRRRE S 100 Jot a2l 235 15-10.L1,600  aa 500
. R 13,5022-15 L1, 600 aa 750

Lilgaadl Cpo DgaSI Cias il +35516-4 LI, 600 s 125 oY)

5.0 15-12.L1, 180
+ 355.8-6.L1,600  an 250

43,3, 18-15 L1, 180
plaasuly el 2Ll ana s sl Gty ol 3518, 8-6 .11y 600 J» 500 (sals) giaasadl s by slall GLLI
LY gl Gl yo il Lasas
LY ells 5 Lgaalany a3 13,50 12-9.L1,600  ala 500 o gaSIl LSl
el Bulall e Lash Ladl oS i 356 4-3.L1,600  al,a 100 s g g Suall i
Laliall Lgall Ul el 5 el
SagguSaall (8 Jga mileas
m=w|m:umnsnmu¢6¢alsﬂsmdism}g adiall alaball Loy Lnls b aad a3 Y
3,380 Chual = LaSIl Chons oLy 585 5,330
unmb,m&lqu,.A|J|wt_ulb,mg_e,.m@_\“ﬁbmg Laab¥l Gilaa Uls 3

@;ynthyuuudwynij.,Y|w,swumu J,J.,u,am‘a 5,18 e Lgil ad 5 aagds ol aipis a3y o) ol pladall wans T a3y &l 13
bl 5,58 M zlias Jaazal

sl 8,538 8T Gt 5,08 Laolall 85all 3 j3aly gdall Ul Catanlly o3 o plalall gty al Loty Uay2all paall alaball il ga 503
wﬂlbﬂ;\.@&‘&_jgﬂd\’wl

U\AAS."u.\.LLu‘a.Q s&JJM‘u)ﬂJsleua‘)JsudLﬂlq)A."o_eﬁl |mJbLALA:\:_uCJ\AJ|UAPJJ|Jic\AA."MM'ub!.\a_g

25



Uy poladl gelall sposin 3 Lajliaal a3 3l 3LLYI - ar

‘ lagis RYEOA[

Sl Jats Zaalall Jo — Cyuall Gy Tblasall Ji5 YT oy 15801 0555
S5 51 e a2 e Sl Lalull CSlally el ua olyias — s A\
Ll Ll Ll € ol oty lelslg3Sly duladl a

ey gt e

. o TR R e ey -eabaall jlanll o selats Ol oys O 209 L dyas!

ot B i R
aa sl Zaliaall U sSall i Lo (alias o ey Luilas

p3Tls LU Luwlie slad a3 pl 5] Lasls plaball Lplisy o3 m
by g5, Saall 13Y TasHall Lualal 3505, gt f Ll

Ao bl ey ad .ol yo Bae clld (LS 15 5l alalall Colss 2y m
S,ylall

S 6ol 350 5 aa 03880 (e Saal sliasll o el ay m
L Sl da o Jolass

UV AL as® Losie Slol Aasd ol Slol ol3las Lasls postal m

NPT SV SV U PSS | PP TSN TN

JSLqu Ol Wi ;L\}“ @ i3als c.AJ.u Lasla ‘3:9 .b.ll.:\‘)ﬁ\.]a:\é‘g
Ol als Cias iy

Wyala blglly SaggySeall (8 Gudd 5,48

GLEL aaindl 3,48

- 3555 8-5 LI, 600 srala Lin g dabs ALolS Lim g

(B35 5 oL sa)

ety a8 Vg slesll 3 Laale Lasls o sy 1-2.11,5 900 Je 125 by suall
Lgiaslons pd oo sie JSi; 44l gl uiird: Lass 2-1 115,900 Js 200
33. 4-3 L1, 900 Js 500

Oss g lasdl slala) culis 4 ¢ s a3 1530 2 Jlsa b1y 360 J» 50 Rl aala) eyl plak
il ans s S5 Lalall T olail Lass 1-%5 .kl 360 4. 100
Sl a0 1adlbe o 22 Lads 21 L1y 360 e 200

- T30 2-1.L1, 600 ala 175 Lese S ohati 1 oslua

- 3555 3-2.L1, 600 ala 175 Lgis IS olaid 2 eluua

- 35Gs 10-7 .11, 600 o152 500 Gpally ol

- 33Ga 7-5 L1, 600 al5a 400 el paall ¢lua
- 33, 8-7 LI, 600 as 800

- 33La 3-2 L1 600 ala 150 Sunly ByaS ol puaall

- 3360 5-3 L1, 600 al5a 300 OlisaS ol g puanll

24



ar Uy polall gl suosin o5 La,lasl a3 3l BLLYI

Ll pastls e Lilin el a3 ol 13 Lasls alalall Zbossy o3 Lesal 3“ iahlg 3 | faatsYl 3 403l
iy g9 ,Saall 5153Y LasMall Lsladl 356,00 ansial o

*")L”}‘i' R ol \__;jid_d:q i Ladal . krﬁu\.;;\,ﬂa.mu.n.u.‘us,u L@_L\l:_twaﬂb_“ubad_\lcﬁl

A3l e el LS a3 sl plalall il A @u;s|ﬁm3&wnd3@¢w,s¢|uﬂuu| wn

L Bl s Jolass e ol 1 &wupwmhu Jqlwyndgﬁu
il bl alsasal ol Lpans 35 olisk s

(otbll s el e LY s rdlaa s

Woala blglly SaggSaall ()8 (i 54

Bl Jardlill 8,48

HIER 13435 13-8 bl 600 al;a 400-300 Sala Lua g (dab LIS Luay
(T3 5 L)
Blis L) i34 12-8 L1, 600 ala 400 sla
3l +U) 13,30 15-10 LI, 600 al,a 500 alyyaall slua
Bl £ L) 43,35 15-10 .LI, 600 ala 500 elua Jis (3yally palll pdad ol Sl
aslll
U 438,34 15-10 .L15 600 ala 400 aaladll alad Jio dlanY)
PPPEY { PUPSR PR IO € W I f XA PRSI 48,354 15-10 L1, 600 ala 450 ALKy Lol e e liaaall
Sl Lals) (3l LU 35y 7-3 (LI 600 an 250 LgKally 5,Y1 Jie anladl GLLYI
i34 12-8 L1, 600 = 500
Lall o ymaS Liale L3Ls] (Blis £ L) i34 11-7 L1, 600 ala 300 ool Ll Jio ol gl et
a3, 17-14 L1, 600 aa 600 o=l
Lall L] &y g0 el i34 15-10.L1, 600 alba 450 goluwll &y sans

23



olslly g pSaall (5 il 38

BALEIL il 8,48

Uy poladl gelall sposin 3 Lajliaal a3 3l 3LLYI - ar

Ll ¢ LT Luay e anlll elyad ool

lissie 5Ss Of oo arantll sie sl
G Y s
c;l‘,.os.\:e\.g.‘.i.g;l_’sjtﬁlel.!sg_’e‘dd

die santll 3l a3 g3l aalll 21,8l
Jasly

elabll LIS, s s S b

sl Ll3f e sl JSLall 2150 a3

Leie aantll Lyl3) enal 3l elya Y1 Juadl
oaall lpaas e
alaball Llay sV ells 5 a3

uaﬁ_._mm_,;miudsu_a‘g

4_\|J| Caal ‘_rdl ;'PY| JJASL, ;LuY|
ool Lpaas e Lgie aanill
JalSIL, Caulasll A5, a3

plakall Qs LY ells 3 o3

oanll Lpaay (e LIl s Juad
odall e s s ¥ g all il s
Lugﬂ'\,léé-m&“\,l

uu)uluuwmy(sm ERIN

28,33 25-15 (Lol 90 + Zauds 15kl 180
Za.55 30-20 (ol y 90 + 18,5, 20 bl 180
28,35 30-25 (Lol y 90 + 18,50 25 .l 180

3350 10-5 .1l 90 + 3350 8-5 .kl 180

‘Ja|‘590+uejd 11 8 L'J 180
{8,554 15-10

Ll 90 + 3555 10 (L5 180
a3, 15-10

X35 15-10 .kl 90
Za.ds 15-10 Lty 90 + 35L5s 5 LI, 180
2834 25-20 LI, 90 + da.5s 15 L5 180

2835 15-10 iy 90 + 35155 8 LI, 180
1,5 12520 1 90 + 25,3 15 L1, 180
X8y 15-10 Lty 90 + 35L5s 5 LI, 180

2850 15-10 11ty 90 + 35L5s 3 cLalg 180
25,55 20-15 Ll 90 + 35155 8 LI, 180
28,30 15-10 .11, 180

3550 9-6 (L5 180

330 10-5 .11 90 + 335, 8 .1l 180

850 2-1 (Lol 5 90 + 28,50 1 (Lol 5 180
.80 4-2 .11y 90 + ads 1.1, 180
3550 10-5 .1l 90 + 355, 8 LI, 180
23,55 20-10 (Lol y 90 + 25,50 12 .ty 180
X35 15-10 bl 90

15,3, 15-10 L|390+@Ju45 15 180

28,35 20-15 Ll 90 + 35L5s 5 LI, 180
25,35 20-15 Ll 90 + 35L5s 7 LI, 180

o1, 800
a= 1000
as 1500
al,a 200

aa 500

o= 800

al,a 200
aa 500
a= 1000

o1, 600
aa 1200
a1, 400

a1, 300
as 600
a1, 300
a1, 300
as 500

olya 125
as 250
o1, 500
a= 1000
a1, 500
aa 750

o1, 500
aa 750

s pnd oytalllpad Lalle Tioay gyl
(akae Gous plany) Jsaall asd

(3 s o 13y 1 5958 =t
ik

Lslao g iall aalll

okl liad o ysakall
lacall 5Uaz ol 75ly5 ol aulas elaw

Lol LellanY

L) Jito ol gl puinal
Galall =53 Jis <Ll

LAY ey sl

JolS aall

R (R SR BT

Kl oSy 4S1ll 83,55 o o5 hll S
ol

22



ar  Maadlisua

S Laybaal a1 i gty B
Ly polall ghall g0 g

ucﬁ“_q&%mumnmnaujwu‘wwz_mmm

6..\.“@4.];.\.‘;IJMQJAw‘Jlg_uJJM|U‘)AJUMaJMW|JJ

roilias Ll allia g Luliall o LILSI Jga Ul aas LS suas

oraatll 3ok bl Sl Jsa

aslalay)

Jud zoal g HLally oL el san e Lals Jgandl au3 (s pus
u@npw%myyuuuuﬁlenmm

Sle aatad pag Lolisiul Lad edll Laliall o ULyl a0 ®
.uxlawum\..aa\,ad‘,;

JLGAJI(?A@JJJAJIULJLASJH«MI ]

Y sl oLl 2 al wie S0 Lo g Lasls pusiul =
sl e e

a3 A\

loslel 93SLs duladl ylaa

eoaloa b il e Sty o (S pala3l Baball 1l e
(gt e e s (2 la 3l Gabll

Lalall bopall iy LS (o syl LI Jglaall 3 ani
9,5l (58

gl el e Jghanll 3 500 Il Zalaiall Lol jtas
asuy plabll Suga alabll b g sunsall (LYl g o1y dalaie 45
Ak g 45l a

Al o 5eas¥1 8380 lavisl Aiey il Jyhaadl 5353 Lo 1S
,A\zlunmmu“ufﬁ‘u

o8 8l S LaaSll (e Balias Lgonsind 3l s laaSll (55 03

— LS Cans 1y 99,50l 58 Jadind ie A58 8aelB dlia . Jluadl
SRl Cens — a8 55 s s

ol e n e ] L B hatin oSN e iy
lsall ran (o Ranla ¥ I Jgum ol i g Saall s yal S el

saaill dyldl
(tbll s Les )l e anid g 7 g3be eley b Saaniall Lk Yl ol
u.‘.?ua_\ uuy\g'ay;ha‘}“aMqu\,'ﬁM'uhuJLuaPl

e bl BELall 50 a3 ol e Bue Gupa sl e 8,08l alakll ol
kel QI8 e sansll 113

o.x.«.‘u)a_ﬂajlﬁu)qﬁu_mMIuldlwwdlwwﬁq
wl_\ LPQJI\)A_"AAJJJJ\_LU |°_‘|m460-1ouuc‘9l
Al ;b;’)?l hal Buie diay ) galall

21

£ Maxl &AJ'A

Aaliall a5 5o e Maall Louad U3S 503 o Mo M o3 lga £ Lial 13
O Ay né bl Gl eiatt culiall Jall e Lasls &as oas

#Naall Lons S5

FD aiuall adyg E gilall ad,

(FD) gl o35 (E

) giall ady S5 o Teasll S 5ay JLasYl sie

el Ia gl aas Tagaall 55 shall oll pu o pabiu s (JolSIL

Sleadl Ol s wie ala, Y1 Lgys

@ | E-Nr: FD:

Z-Nr: |

Type:

ULl sia &l‘c\__ﬁ;’ﬂm&ﬂa O PY US|

FD siall a3,

E ciiall a3,

T eMazdl dasA

olaall 3,18 ;uu_guxaun

33 all

oo i 525 CISPR 11 ,TEN 55011 & lical s 3ilay 5Leall lia

B sl 2&:JAMJ|

3,4 60/50 (L5 240-220
LI, 1990

115,900
(IEC 60705 2a.al yall)

L1, 1300
3358 Lase 2450

Lasel 10

ae 318X 594 x 382
as 270x 350 x 220

‘un_}
s

il il gadl

Sl LG alas Y
ool ilaa ¥l oo sill 43

g0 Seall (b (a3 3503

eloill A 8,08 il
a9 9oSaall slase w3

RPN

(Bac /oase [¢ as,l) sl
ol =

el e —

VDE ayl,f by ,ias
CE il Lodle e Jyenall



s A\

LS rall s
;)Lc..:uh@suMYIaJMI;LJ.gSMJLUﬁMJCMW
LSl il g 536 Slealls la dlin IS 13 LLS o pse
e andl Losiy Jumil jalimall 3guien 3 pgemall Jonil

Shandl Lo ¥ M3aY)  ar

¢Jastl Lo o¥aay B

OF 3 Ay 5ol wpme (M LY Glel 5 Le Jla & gun pa
iy IS e 33l D glas elis ga ) o Maadl Lovs 3S yay Joads
(S Sl Blazw YL

) Jl_q‘w;usu‘,;.cglg@bbw.nlcﬁlalm
LAJA.‘.‘U'JLAHJJ&\LAJL;‘LA_Q‘)MJ\JJ.&JLLQJ LS Jeaill
((Luuab.”u.g.fnﬂyd}wu_i LAJLLQ/FKJ/JLLEY/»(— Lf““’“‘“
21 dndiin 5

SYEAY Jgua

Glabidyl /S palill dadss

T3y eI A gl Juom 53y a8
Uitis ol pudas 33¢al dlia ol 13] Lo 3a3
e sabadl Goain b 5ladl spms Ol o 3823
.‘Ayu

mb60a|33w6ﬁ|aﬁm\9u‘a{9
Sleadl oL 3Ll
&LAJIquucl)mY|u4)LuLasuu4b‘;s
A_t.u.tLu-aY|.£=.uA."

3,180 Lt g RSyl (e SLgall Jumdl s ya Lig]
tLBJuA&lJ'JMDJﬁJAJ'M‘JSJ')EM
s (ﬁwlg‘,mg_’“,;‘,m :u:\_wsjl s).‘.Ldl
sl Lyl &L¢J|@@u43

anll uhﬁw Jb=]

ng 1315 psle ASaall o o ligh oLt Laast 131
285 0Ll pels il 5 Sie Sy Lol
sl 55 agd Mty £ Mandl Lousy JloasVl

Sl Gl 3¢ sdse sut Bl Saag (B Ol aase ¥ e ¥ 5kl

SLoeSIl 5Ll g Unss! o2l

Gl geaall

fazall s Uaa
ol Ky (il ol Sgal) Sy sleall Juats jiaty
ool il ik 3 5leal a2 oi Y G
'Demo" LalS (5 ,all sua oo yglas
(oalsazul)

Ulrs ghll on 3L Jan3 ¥ ehall un 3L

FExxx” Usadl £ 30

ipaslas *

(5T 850 adll g Hleall OL sl "E0532" Uaadl £
Sleadl Jaaas ael (3500 10 3aal Jlanil Sleall GLa,L0 a5 "E6501" Uaadl £

20



ar bl

olakiiall

Alie yaé olaliis alasiul Jady Lalisall chw¥l a1 Y s
Uil 3 Tas sall elaglatll el

pudil Y

Aaola ol dans olali,

RN Cu,ﬁ (a3 die CtAJnJi u..\_un lhals

Lgolantal J33 1aua Sagantl Lataun ¥ b sall Ll

Slakiiall Qs

ol ioss puaiulipalu Ssbo Jslas Sleadl gl
P .J.n.;.s_a plaaialy Caaa o8 Caylaisll
o ClAJ."J‘ Oulaall olbilS auass Y
gl

b g3y gl 35350 A o3 aladtinly sl
s A gay Lgawas Y L cdiea S0 Libs
U..I\,l«.la‘,.e‘am| oale Sale Jslase
ol ‘sc\_ad.»m‘slm\_qma‘u._uk.uﬂ
Lol a8y g Lananlly & puadl asll 154
Tl 5S35 438 53l e el sl
Ml Lona <y (gl 81455 C_Ldlo..\.hu;.‘
Lola slalis Loaasiall jalsall i
Jatew Gualilan M
padil Jagj\,.lu\,lu;l_w@y\_md\,h_o
‘_j.nm‘zlml_\d.q;‘u;_u@ﬂg_.w AJay
u\.ﬁ.'a.s.a\,' |‘).0Y|(5|‘)M|‘5My ‘a.c
ains gAY Lnaladl ol gall o IS 51,33
il sl ._,\.;._AH..YIJ Luoladl ol el
VA JLNEN Lmlm\_m)m@b}“mlau
el c]aw}(l_; Cugua u\,.\a‘fwl_w}ll sda
..\.nJSuJLdah.\lc_L“YI‘_qu;_‘ch
db g austuly caliilly oS iz a3l o\_al:.\.t
NATSES-ALPREN PR g1 p)
planinl bl as:pala ‘.;I\SJL.AJ\,.‘LA
olbil€ auatns ¥ akhaas YJ‘u"b' FUAPY
l._i_\la_\_\.“UJC[A‘).“J' Oolaall

bLaJAJ'MLL\ ‘\9‘4.]9\93.\

ué_)A."S..\AJ

Jaies uli Y

o sl saa
b A G|

ol zlas

ol pl&a U]
laalas

LY

19

'“!""11

ey dllan e lailas alatal abulaisg ofleas Saaadl LGall
AJJLQA_\M\_SA—"NAS@_\LA—L@L.L‘@AJ—IJ ‘\_‘.\JLQJA.QJA_LA.\LJJI
M&JLJ A_Q.s.‘n.t.U

a3 A\

RYTEVE RIS [N

PN RO RWEN C_Iaw‘xl Tyl Guals ¥ AL Gl 5leall Y]
ol d s e Wly (o yal mL“.QAJU.mquPmJI
2031S Llual JULYI aayls

“J-..‘;‘A:‘A

| AL Brall i

Lol Baaall (5 3 5 5Ll 3 J2 555 S Dk
Ll Calas Sgal ol Al sl Caalais 53¢al L ausius ¥

a3 A\
RIS RN
Yoolaans ) ehts o8 5l b g la) Gusaa

PUSALS ‘AM" 3
.JsG mﬁimmﬂydic\%&

UML,JIUM\Q uwlﬁum‘;uw@wmu@a

sJ.IJ\,}S.tA."uJA—!‘)Mé‘)JS ;LA—Q\—’ —-_J_‘M:t_ﬁd



LwlaYl byl g Loyl ar

Sy BUL Lolall byl p Lol e o35 (il ol :dasts " 2 . N occ
g Ls gl proam Lol il e (g (b yall Sm g 85Lis) Bty 51,53 Gl asall &L‘éﬁ‘ —
oAl ang Y (g M s ,a Y1 Lyl

LA Ll ¢ Las
sy i Wi el p Ll e Ly a3 ol il Jis3 baall pLbgl yuads
s LAl g Ul (il s5) OV ol e i
. . . R i . TR .J:r_ 132.3) ON/OIT ) sl .
clale oo Al o B «bl" »LL:JTJ‘LLIT‘AJ'L:JJ: C‘*AL:!LS el 35 S caiind (2315) MeNU ;50 le biual
PSSl slaall g LaBil 3,538 e LABil aay Lsalel sl SLIAY) £ ke aluatuly vl g La gl j3al .

1
2
3
D gl Jle 580 .4
5
6

glasl el 3555 s Lo IS Sleadl plasiol ol iy (i
Aalsll VNGV Lol CLAJI paais eli€ay AalA L by

S gl s ol HLaa Y - lake aluatuly aadll Jyuas eliay &
LI bl p L gl 1 Laslo JEED Y eli€ay > aguall alusiuly .
. ) . - ) ‘ Aol sic La st
sl 2ad il ] all wadgill o e Bl saais iU ool Bum gy selay o luaatll aa (LaSs) Menu L3l le kil .7
(el Jsaius) on/off L300 le baasl ) Lebaa ol olnisll Wl ol
ol 5Laa Yl - las alasiuly dasall g Laghy aal
B glly yaaail > ‘ag.u.“ &c‘)ld
Sl JLaa Yl - i alaatuly w3 sl Jaans oliSay
(Lsss) menu ol e basl
LGl ol il Baaay o lay o sall S s ety

Ll byl g Lol 5 edgll Haaiiy o3

sl pLagl dasy

LaalYl bpall g Ls ol praan e ZaSLal o3 5 O3 yass gu
buall g Ll (o sall Bua s iy L Aalatall jussll Lol
ylgas 3 giall ¢ ekl Sugaill ik 135 ol Lgad Lpwliall
AUl bapall  Ls gl yuads olia,

ouhwiva

slalll bys el
Sallesglibus a3l
Sl ol s ol
3 yand s L gl 5, LI
Flawgio Sas
Wb 3o
Jadies BESS (PPN
i9gis
ON/Off ;311 oo Watian & gl JLay)
(Sl Juizs)
ola,u Ol Shuall (o ,el Bua g selal Sk
*3 daull
"ol + a3, el ol
=5
slayl
Fabgie shlll alie ¥

8,380 3 (asall Bus g plie] a%y) Jidis

(6:00 e Lully 22:00 aelull &pns

4341 oalyaiwYl 4G,k
PUES-WY
x 3380 B sl b s L, Les] o)
(350 JsY Juitiill sy ol lasall ule
el peadlliaplal
e laL,dlam Y

cn anall s ¢ Ll cating o (Kay) punall s pag

Gleadl g s

18



ar ol

JEASYT gsiuwa olllaSil/sUY1 alya gliSily (5ed) Glas

Bl L) anx$1,00-0,15 Lo Jals el S (Bl 5 K pia o (Mg cdaaiyf - Taaall ol g yasll
bl an Lol
Blis L) 22 1,00-0,15  plaw cyand iS¢ Bl W3S o (o daanind Baanall ol g paall
bl s Lol
Blis ) a=<1,00-0,20 bl a3 (3 sl Gabollay dalas (ubly ** b Ul
bl s Lol a4 luis
(85 50 (Bl L) < 0,30-0,05 Lol Jyob 550 )0 RN
ot an Lol
FR(IR T a=<1,50-0,20 oablly (885l it Gabalby (85 sl Guballey Od aballay
bl san Lo Lo a6 oy (3a3al (o Lk 3llais
o yidall Jurdil)
rsiss U] ~=<1,00-0,30 S gles LlyY Baans LalyY
ot an Lol
1Sk Ia ala) Gao a=<1,80-0,50 clan Gilail iz laa ol claall plas
bl s Lol

il L gall 3,500 el (

NN R PWNTEHES I I

17



c..AJ:YJl‘).hA."uJ\Au_L:;\_bY|u_94_LolS.“‘)‘9.\u|caAJ.\e$ u
Loalall 23l Cila e guball ¢l3al

u‘sb.«a;"
o8 A sute 5508 sl3al ) Lty o3 a3 Ll ol puaal
aba 100 U< £l Zaals Tilsls

sl T8 hauall @l puan e Ladh (g s Baanall ol panll
T o g o Bl @l e (g Y - goball Lasles
Sf bl o ol e Yy olo e Yo 235 ) Biale o b
a1

b Uasl)

il Ly gluio 5,0 elial M Lpagladty a3 Aaloaall Gubollayll m

85l Ll NP Lgluis Lubllay eh;ul 35 plall publayll m
;uhu!ujdéb:g'kﬁ&J@Juuhw'Hmﬁ

QM?JWI.MIQJL&@LE%?MI:QJJNUHLUQ ]
Les,hs sl

:‘bm

‘_;gJauuL;Slu_oLuAJl‘,bMYlJJYl‘;MY n

‘)JYlu_‘léLAJlMAS;MMJuu‘)AJ‘uu‘)A;AHJ |

Lyl Ladall il Loty 2Ll 2001 e plaall elial s m

sle¥ Lo

Ll cun ol S 3 5ol daly 5535 ) Laal VI Gany £ laas

oLl

alatall dal, 3,38 Lagll

13505 Jisa ol gl paall

OsSaall sl (o alas 35s 5 Jlsa AT
el Ji3

3510 M5 e oY

welnll - ar

Slabdy)

|‘)4.‘|d)léwb.\-é-“u\.m;ea.l\5 [

uh]gaﬂ|ada\9wu|du‘)|xhdhje‘>’|uauwm [ ]
881 Hlgall ul_\c_s_e_u.: ulJLuJYl sia ayils Aglss alakll
<lf aue wic G‘P'b‘)-éw'l..\u‘)ué-"u\_ldlﬂ.\a_\d M!
Ll Sa bl Jaaiill el Jealsa alss alakll

c.ab.g.ll JP QMLJOJ!

oLl el Saa 3 Laab ¥l s

ol spans elile H3a3 13]. 5551 a3 5 Balaill Ssae (o plalall el
Ayl o L0 Eagais Bayd 3Y ()0 Guplly A dBay

olalin) Blelyo o 8330 e desiaall ol Lialasll LnYIS
eoloall Ui 5 50,050 LIl o B Ll

sl Bl s Aliall Laabo YU Jsun Slali, ¥ LS (5 s g
AW s laalally Sasll

0ol S s ol b (S Y

_u_\_e_u‘as MY|MWMW¢AAJAJMP¢JLJJM
sl i alakall

saaill dyld)

iy OLSa¥T 5 Lysluie wlaaSsy e JSi plalill spanty o3 m
) 2718 sie 3l ha da 0 sie AdAT,

o ik sl pala) Bubs Jto e sUl e sanall alabll s m
skl

a3 —49O<;J|15u-‘-‘c\9|)-*-‘°44|46—'ﬁl-’~u|‘-1)-'| wanill 3l uay m
b)');."&%‘)ddd\.!_ugs.‘

Lo ol oo Y1y ks Ty pllaall TeaSll o 30all sanS Ll a3y m
) ol nf sy

&J&J‘ﬁwﬁ' JJLnuJS.tJJ}.\L."J'eJA.LHJAAJUI‘) 9\_u| |

JBAaYI giuwa ollesl/sUY1 alya gliSily (5edf Glas

C\,I:L: :t_la.“m Ll ‘595 1 ,50'0,20
bl um Lo i
C\’:\SA ‘c.ln.u.n.o ;Lrl ‘A.AS 2,00‘0,20
bl s Lo
C\,J..Lo :clcmm P ‘AAS 1 ,00‘0,10
bl em Lol

saall &lal

Sl palo aa cabiis aatus (JolS Cag ;) aa HEYEN
XJJJJ(«SI\,AZJJ\,JQL&&S‘&@!&S;@‘I‘,L
Q—ts)bAJ‘ Suius :UHNA O

‘C\AJ:‘A3J$4‘AAJ‘AJ3JAA‘AAJc.]n$‘G)L‘=AJ *‘s"a.‘.“
.‘WQBJ

elaw ik calsd elawdlolS 3o *Ilaw ¥

el &5 el 8,01 e (*

plakall 181 45 genll 8,81 el (**

16



ar ool

ol 5B
o8 clale Lo JS ol yall alusiinl wo U s JS Lanka ¥ ulae] oliSay

Kol s ealiall 5 Uiag plalall (5 JUaaly galiall SL3al
Il

b s
p> 250 «aall sans 31l oLl il

(Sl /daais) on/off ,50 e kil .1
Jastall sala 5leadl
(Lass) menu ull e basl 2
gl s3al Gleall HLaa Yl - las alasiuly .3
D ageall e 3l 4
¥ ool ol Buay (5 sekss
Sl JLEa Yl - s alasiuly Osé yall galiyull sl .5

[2106min 06s \

Lo ,ilall Laalll 2l Bus gy b o sall galisll Slasal i
0ol

D ageall e 3l .6
SSTIE S

Sl HLaa Yl £ o alasiuly Oséyall () ll sl .7

12:04 - 04min 48s
< ]

@ open start/stop

D ageall e yul .8
el ol e ,e P2
(eLg3l/20y) Start/stop ;50 alassuly Jaaialllay .9
5 oaoall Bam gy L g pall Baall Tags s Judiall 3lgat Tagy

a3l

15

. )

dasall O

o Ol aiall JMCALAJJU;LL.AS L?_.*\_ae.a:ll el_\s;wlel.‘.&._:
b A0 Ml el s w3y f (S diay s a Y sl p Lol

|J!LA‘):\1§A3 LG.LLMM@LLJQ&A—!:LA\A SJLEJLMAAJJJLQAJI
e aB 08 saall ol aiall o3y oS

diall s

csadl oay Lol 24 Lps (<o

A sl el eala)l eyl ool LIS
O3l e ksl 1

asiall (a0 alyg
ool LAY -8 alustly aiall by bysl .2

12:04
|:< 15min 40s :aiall >:|

open start/stop

O ol alazialy Jaazal iy .3
Layl UKo 53 o1 aiall Ty o)ls3 Suc any :diaMa
sl Call 5T B el Bue wayy aiall el 5L aall Tay
A Sl 5 3oatuall Go3lls asiall oy Gd5e alyy . Golual
iy s O 3l plaatulyy L5 sen 5,li) juead agiall 3us olgiil dic
IKee A geall 5L Y1 )
aslaldy)
Ladgis Hlgadl 06 Losie (pasall Buny (3 Al apiall Jhy =
O Lol e L8L il 1aa 5 Jadkall Lk Juads a313]
0238 (Say g Linae Bual apiall 03y (a5 Aty aniall HL3aY
Gall ol sk
o33 Oy iall ey a0 als O L5l e 81 aiall o8y yusal
Sloall HLaaa Yl £ las alasiul,
dviall SLay)
s sal 50 Lelad agiall ey ¢ s a3 cagiall GLay) el 13
el amy el e pin Y sl latel



Jad il 3aa aadd
Jasill yatuens lgall JLaa Yl 7 i alusily Suall i, o3

il bl o i
oy ol b ellly pladll oSy

e alantiuly ol jtiall Joaiall Lag b juaiy a8 < pguadl plasiuly
Lsépall @il Jaaial) 38, bual Hlgall HLaay!

R3S (g0 Jadiall Bas Jlas
Jaaiall yatans

o eyatall Juasall 0 Gl sidl e Juiiall L8,k 5uss wie :diaMa
3] Jasttll et V5 cSipall BLEYI Laany ) 5lead) JaT5 Sl
o alansnly Jadzall Jeal gb (Jadiill 45, 4l 50035 (5 02 3 S

(L3l /=) start/stop

fleidl - ar

SagssSaall (il o yitiall Judadill bl

pi A 8ol G (8 B Saall o Ll plull Jaklis a3, elliyg
W g g Saall (08 plosial g p ol JSE Laglll Bl g Sagas
Seaall Al &yl Laake¥1 L] e

Ay 9 50Saall Gaaid @58 paa L) iy

L1, 600 5 900 selli ¢ye STl

SagssSaall (Al dyihall JRail L

Saall by 180 iy g 9,Saall 058 Cuand 5,089 3 &l giull &ayu:JUis
48,5425

(3lasl/ Jaais) on/off ,300 e baal .1
Jaazall sala 5leall
(Lsss) menu 3l e kil .2
Jazall 3k ¢ i
Sleall SLaa Yl - las alaatily (gl sl Jaigall L3,k j1al
D ageall e 3l 4
Balphl pag daimall Ladll (o pall Sany 5 ek
ol yiinall Jadiall L3y ke baraly Uiy Sl gall HLuaa ¥l - lias ,ul .5
Ay st yall
Ao iiall Bually o yiteall Judsall Lagsle Gaoall Suny 5 ek
D ageall e 3l .6
Saall by (S
Sl JLaa Yl - o alassily e yall Suall byl .7

w

(L) /ea) start/stop ;500 alaatuly Jaazallial .8
a3l 5 o pall Ban g L g yrall Saalllagsy Jadsall Sleattiag

AR

3Ll o lyhll da 38l iadl m
el LAY 7 Uie ol (e Sy 15 2 Tl gl ,Lizal (S
3 Lyl sill Lol y 360 5,085 3 Lyl sill o jiuall Jaakall Laal (Sasy
Crraall lpall S Yl - ae ol cany Lasd adda g bl 180 5,03,

da g o Jaii yatun o8 ol £ S 5legall O 80y a8 3] m
il

aiayll uall sLadsl

A8 gem 3)Li] Hauas

Jaanall et

1S A geall 5, LY L]

O3l e sul

SIS aFciall Tl 5elas O 30 e 5l ay :diaMa

5133y O L5l e 5al 550,815 5mad 8ue way LS3Le 43

) Ly il 2agls

(8Ll / Juszs) ON/Off 5500 alaatuly Sleall CSLaLL a3

14



ar oyl

152 Ll sl HLaaal oKy 3 Lyl siull oa Lyl piull Ia j33all Ladll m
leall HLaa Y - s ol (Fas JSi

3 Llgill Lol 360 5,u8y 3 Dyl siull ol il Jyakall HLaal (Say
Crraall Sl gall HLaa Y - Las ol cany Layd cadday ol 180 5,08,

Ta g e Joditd yati 08 el (U1 5leall QL by a8 13l m
il

Laiall Buall Lads

Jadzall g3,

1S A puall 5, L ¥ L)

O3 e sl

SAIAT a3 caniall Ll 53 O 550 e Sal aay :diadle

Ty O 3l e (5581550 L8 a3 Bas way LLe g3l

Loy aiall dagls

(3Ll / Jaazs) on/off ,501 alassnls Hleadl SLELL a3

S Baa i
iy ol b ellay alhdll ey
el i lgall HLIa Y £ Uhe alusils Suall Huadis a3

areal &.AJJ gEve i

iy ol b ellay alhall ey

R U PRI SWEL VIS L QPUTH PURES- A

Dol JLaa Yl - o alasiily e pall Llsill La o by

23S g0 Jardaall Sue b3

Ll et

o eyziall Juasall Gl emdl e Juiiaall 185k 505 wie dBa s
13 Jasiill sty Yy o8l LGN Laais g AN 5lgadl JaTh, (uSall
planiuly Jiaiall Joolsd (Juaiall L35k jadS 3 wé 3 eiS

(L3l /=) start/stop 31

13

1 gutt [

alasil eliay s Lyl gl alasin - L s JSh Laak¥l iansd Ls,u "
a5 Saall ae AS510e gl Lau yhay Leladlas 4yl sl
T el gzl ola o clalal oL

Lasts¥) 3,080

Blstunall ol graallg a1E ]
Zak3 yall

(Ragns) 12a,all Tyl

Tabwall 5 gtuaall ol gaaall (T sie) 2 Za,ull
eIy

il BN LT (s8) 3 Zaull

PR NP
38,50 12 suall 2 Tyl gill 1 s

(Sl /daais) on/off 550 e kil .1
Jariall sala 5leall
(Lass) menu ol e basl .2
. Ls.i.u.uj“‘ b | é‘).b Gghéj
ol HLaa Yl - s alassily (gl sily Jaizall L3,k sl .3
2 ol Jle S50 .4

Lasais 0Ka g 3 &alptully Aa 38all Lanlll (2 pall B 50 el
iyl b

ol SLaa Y - ke alastinly L sé pall Ll gl L yu anal .5
s iEall Sually Lalphll Tapu oaall Buny S5 ek

D agdl Jle Jul .6
Saall oy oSe

sl Laa Yl £ Ui alostiuly Lypé yall uall sl 7

® open start/stop

</

(st /o) Start/stop ;i alasiwly izl oy .8
&5 oAl Bam gy L g pall Baall Tags s Juaall lgat Tayy

oastaall




b OBl Ban gy L g pmall Baall Tags s Judiall 3Lgadl Tagy

.ol

aslabd )

58 Ladly Gl Bum s 5 5els Oleadl ity psii Lowic m
Ao Lo (g el sl
gl

dsiayll Buall sLuadyl

Z.}J\,a.a SJqulJ_hAS

Jadiall gt

1S A penll 3, LY L)

O3 A il

A8 a8 caiall Ll 53 O 550 e Hal say :dia e

2ia s O 30 e 5al 550 58I 5 pmnd Sus way L<sLa g3l

Ly il &als

(3Lasl/ Jaains) on/off 30 alaasily Hleadl LA a3

LA Baa yuk
oy gl (b elldy oLl oy

Jeaiall jatins gl HLIAY) FLehs aloatily Suall sty ad
Sag9Saadl A (Al 308 il

oy ol b ellly pladll oSy

RETPPRCCN[UNE JUTCOR S ¥* BUPLINE | VIR FNREC

Slaa Yl Flits alaatily £58 yall G g g,Saall (53 Gadend 5548 Ll
Slsall

i 90 Jaall Sue Jhas

(il EJ.LU (5\9.4A§.‘| Saall 2.]9\94..4.4.“ Saall CAJJ\AS |J1 :diaNa
sl et Yy Lle 5350 suall J55 3 guad ol 900 iy 55 ,Ssall
(g1 /o) start/stop ;501 alaaily Jaazall iyl

s Seall o8 Ar

g gySeall (il ol yud

AU el ol 58 g5 ,S0ally 5355,

s 9aill 3uall Laab¥l  3,udl

ity deln 5hall Luluall Laab¥ uaas L13Y LI, 90

Chaiy Lol el Lol gos aansll ,13Y Ll 180

Chady Lol Rwluadl Laab ¥l pausy aalll ght iy 360
5,l,all

Laab ¥l gl cpawdl LIy 600

Byl Suaas! Ll 900

s yigall agall

g Saall 58 Gadas 1593 (e 8508 JSd Busae Bus Sleall £ 530

(el BU 5 Layaass sl aia 5)0adl o alaiel oliSay

Chndy el

&sLss 30

S99 50adl s
L3580 5 3uall bty 600 fpaall 5,08 ;s

(duﬂ!/dtu.fﬁ) on/off 3 sle kil A
0ot (s pualll aaill 3,55 Gase 3y el sala Sl
Lasaads (Sany da jio S 2 all Bun g (o8 Bually g Sl
iyl

Tl plaaiunly Ly yall iy Saall (58 (adeal 3,43 5380 .2
Slsall ,Laa Yl

AayiBall Bually iy g g Saall Gades 3,08 (aoall Baay (5 el
2 ol e Su1 .3

Seall s Koy
Slsall HLEa Yl - ke alastuly L sé yall suall byl .4

® open start/stop

U

() /ea) start/stop ;30 alaatly Jeazallial .5

12



ar s ,Sall G

SagesSaadl (5,8

14035 Ly Lanbo ¥l o g g5 oSaall (58 plasiuly oliSay

0 hay Al By g5 ,Saall (58 plasil eliSay g s o JSEy \-NA%-“:

lpill g
Sl selye o @mﬁm&”@wﬂelmu
ﬁ'MY' J,_\JJ 4—_!\-6—1 Erﬁ éJJlJ.“

Y

‘)MLS—QHC‘)JUASLJLS q_tJJJS_sA."uJ_OCAU_sb‘}“uauquy
Kanwliall S50 alustal e yua3sl il a Sleal Gplan s Laaks¥I
s Chy g,50all

Laliall Sig¥)

J'Clé)_"qu‘a‘)b;ﬂu"uA.“ |JY|°_A4_\“L\A.‘| L’.}”
S50l g sLiall i S i 338 5T bl 51 a5l 3380
gJJJJM'U\A}A—‘bMMLQ.\LAJ‘JA.“AMJM

dewﬁ-,ul‘

mm.n,..: u_'.tjzn

MJJ&.AJ' |JY|‘HQJPJA."‘LA&EY|J&L‘H\A.“_\J L_QJJJ‘)S.\A.H
5, daliall

laaans

CsSI Jals Laalall Jio — Gaaall Cas £luall J33 YT Ciny il 6<5
233 3V e a2 e Ll alall Caladly gl Sua ol ans —
ol JAalall zlasll 5us (8 5kl cdy

u-"‘sy‘;‘-)—“*i‘

ol LY d;lmmblq\,;\,u\sqm‘,‘,)&dl 3 aas
aJmAﬁaJAAJL’_.|JY|JLuA|J.A|AQJ

1ia Jors a8 Ciy g g Saall a0 cBY Eae Mo (o ST a2 i< 130

obaayl

M'HMJAI-‘]/203..\8.\.4.‘#&“}&;&’_9&)&“;\_::2”@.@ A
Ol da o gl e

SJ—AJ' PRY ‘_J)J\A 9\.:?' SJL)A zué‘).) ‘_)AM“’ .2

Uy 4% (o eli€a3 3 )1m Ea s (b sl 13,0 2B sy o o

SRRV Gl a3y

11

.;'n|
Ju

Laady ol 3ok paan Joihis wie Jlaatu¥l olgha aay lis
Ll Jlania ¥l olgha e 5,253 G

Jar il s u

(Lgsl/23) start/stop 550 aloasuly Jaais Glae JS ey cony
oaudl abdusb)w|wltué\,lu¢,gﬁuw| PRI
w;luwd_uuu_nﬁmksuGlgnﬁsyﬁ_mﬂhyﬂaw
Boiduall

AL Gleadl O 8 I (e Hlgadl i Slal Uls 5 :dlaada
start/stop , 1l slaasuls Hleatl Ol Ble way Jaatall sule) oy
(sLg3l /)

far il GBLEy)

Jaids Bulely Lay) eliay (sLg3) /o) start/stop,,]l plastaly
oAl 550 el

(el / Jaazs) on/off 301 e sl dayall g Ls gl waan £

by 3 Sleall Jaahs asgn, m
il Ea gy Jae et o oSy Jaizall sG] gl ahdany m

il Byl by

Baiey A greinall Ln,3all Juiiall sl yelas jlgall Jaiks any
Jia sl pag Jiass euy dliSay

LGl ola gl aatud (goal Jaiss Ly b s 5 oé s eS 1)
Linall Jgndll 5

bl Uiy 5 5

Jariall 3,k 338 38 a3y (2a3L8) menu 50 e il L1
Slaall HLaa Yl - Uide aluatily £y 58 yall il 385k 538l .2
kbt Lyl s Lalias HLiaal e LolSa) ell Ly
3oLl Jaiall 88y 5k Judds aly D agedl alasiulyy .3
SIPPICES (FOETRINIECMINICES (NAES e owg
oLaa M Lk (a ¥l bl o Ls gl uaas eliay g
(st /o) Start/stop ;i alasiuly izl oy .5
L0, 0K ool Bang (8 el oLl aall el
(.mum,wjhal CLAJI

(wl_e) menu



Jleatt Jlasil BY
O Lgalaniul 35y by Jlaatn¥) junlic e Jadlly b ya5 udl

KT SUNP DA R S+ U POV WEN R ENVENIPRY - U PLGICT A
Sl 5ok b LSy e il

Sl Slagly ehis

Sleall i ele cay o dylea b s B had (o 03 o i
Jaaiall e (38 gte Slgadl Loty aniall s (Saall oo i da
Sleadly pasdl Buay (5 Aase olladly ol (o, Jls,

S8 5 ot gl Lot 131 4BLEL a3 5Ll pliia Yl e Uls 3
LSsbesisl Hleadl Slay) aty b

el duii

(Sl /Jaains) ON/OFF 30 aluasily Sleadl Jiahsy a3

325 oL 53 el (il / Juazs) on/off - iy

Od (et 8,08 aaly s SIEMENS Lk o ,all Buay (5 el
Syl B ,Saall

Jasdal) sala 5l

(ire Jead US e WY eliSay (Jaiiall 3,k bapds LuaoS 23 5mal
Sl Sy

(ks (Sl / Jaais) ON/OFF L300 alussinls Sleall SLGLL o3
ol el zLaYl

Ll Diguall Lagls oIl pdad a3,

ool Ban g (8 oLl w3l el

Sl (1853 Ll g, Ll il sl Gase 5wty e 1)y dliada
Lol g La Y1 5 el yaas oliSays

Sleadl Jlasil  @r

ollaSlly glall jea kil

bl an (il a3 Hleadl alaatuly 350 JoY plakall alac] Ji3

Bl e i3S
e Oty o8 Sagandl eLa U Tiataall y3é wSlo,ll (o alasl
EoLay Blae say gl

& Mo Gyt sl A CBaTl alge (o Ll Bl wsmy pue (e SBs
bl e (8 QAL ¥l iy o3 adull JoB . (glall Saa

Sleatl alas sl moalaall 5545 a3 .0k sy acls Jouie alusil,
il

3o Jendll e ¢ MY eliay Suanall huall ¢ La sl o33l

183 dadn g_d ((;(,.ZJI»(— .SJA-“J Z_.|.|‘91J| L_ua :\_..\A:\S 1_9‘)44;_‘

byall gLyl

3 daull Ll
asu 15 suall

Boamall Saall elgmil any Sleadl Bl a3
Jslas alasioly T2 rhaws Y1 Caylaity a8« gdall San 0y Lo
i3 dbgdy Ssilo

Slulastl (Sass

o Bl gy Sgalin sl alaatly Tim S LILSI iulainy 03
Aacls 3L

10



ar LIl

530 Jo¥ aloniwyr s 0

Ll Lagl pans elpal w350 JsY wpandl dylea alasiul Ji
oy ghall saa (aylais, a8

3:4 ij Jaxdadl
5 ot LS Ll ¢ Uail any o SLoSI Ll Jao 55 a2y
i o (e B ye JsY Jamally Lolall sl g Lol (3 5all Sas
ol ell yelay Sa ol Buad el
Lowl¥ lapall  La gl 5 byl p L gl i Sule] i€, dliadla
oS el gl o8
FERT[ N
Sloall SLaa Yl ¢ ae aluatinly 458 yall L3l sl 1
D ageall e yul 12
(AN aall La g el
gl s
Olsall SLaa Yl 7 las alaaiuly Jadl sdl bl 1
D gl e ,u1 2
eyl s
SIPRUIICES (PO SNHECERUEN FPRTPAVY
Sl > gl e 5
SIPNUIIRES (RO PN EECPIER PN SV X EAY
Sl D> gl e S5
Slsall HLaaa Yl ¢ Bas aluatly Lladl Ll Loyl
Sl agadl e 3l
A 8 55 J5Y Jarnall o i) Gaoall Bans 5 e

ouprwiv=

IR = |

O dele 35l e Lia Jonad Souais o ldlaS ol ylgay 3550
el Lpalaniil g 235 yall oLl

438 yal) osLullasty
N S LILSIL 5 55e e
LSl Al

olszll gl 1Y s s oS padius

L el
elot i 3130 o La816S auaty
Sutles LSLL 3K e Laak¥y)

aeall 3 LSLal Al s elld
el
a5 9,Saall Jails die
o 3l Lasliall Lgall e Tba¥l S LILSH alustl e puatsl
Lamatall jaliall o gl el Lona o olIleSIl o5 (BaY eli€ay
2, e




g@‘h-":)-..‘a Salks o

S e Belal alh daa Hlgadl Jaahs Jguad glall aa 5 AL I
b o Hlgadl Blany w i3l da g 50 0983 LaS s glall Saa (e
RSP

olall Suilagig¥) addl

S35 51 il Bl s Judin wie il s s Sleatl Oy iy

Logay JolSIL Hleall L s i€y oLl

oLl (Saslo 53 5 eall Tyl 5 43555 5Lyl Lol p Uadl ic

elalf

Sleadl a8 g5, (Jaakall oL 5leall 0L s e m

(AT 80 L<La g3l Justadll Lanlgo ot ¥ jlgall L BLE sy m
Loy Jaaiall euy elyle y

ey 5 LD Hleall oL iy dlsh 3us Slgall Slaf a3 13 m

JA

U'G'h'" Jaa sl

oLl g 13] . elall jan 5o lis] Jaddis ady Slgadl 0Ly ity 2585 Lodie
5o ol Sam Belin] £33 (U535 35180 5 oo bl Sual L2 5300
San 3ol s a3 GL (Slo 31 w3all Loy Juis3 poy s 5a
oAl 350 gl

sy 3y o oplall Jaa Selia] Jarlis oty Jaadall Gk paea 8
Bela¥l ks Jahaall gih, Losie . Janall

Sapidl da gy

B (o oLl elogl zoans daladl die wy il da g ye Jodhis o3y
ol

any (SLa] Uy Buaae Bue wayuill da gy JadliS ) satul (S
il

laaaid

B8l D saal Slgadl (5 5288 08 gund Vg A ggill lais Glaasy ag3 Y

aslabd )

i elld ad g ool Sleadl Jhy a5 5,Saall (58 JpdiS iey m
ary o a aill da g pe Juid Hlhatel (Say agaill da g e Jadds
w99 Saall 0158 Jaddis eLel

alalall glhaadly Sl 2l o 83Re elo Hebin O (S0 m
olase Laaby e Ll 535 Oy (b sol 1iay 40, Y5

Sleadl e syall - ar

Jarandl gl daild

i sll iy ell3 JA Cyay ABIEAS Jukhi3 3ol ] LaSLall s
syl Lol gl 1 Ty

Sleall g s ks Susae Juiis 3ok 355

g asSaall

Ood Gl @l a8 HLial

59,5l

el Zayu of ol gl dayu sl Llsadl
g aoSaall (58 Gadd 5,03 ae

Ll 535 ol yull el

IS s,aall sla gl juaas

e

byall g Lo gl Logl go eliSay

Lk ofylpad LeawluY)

alslalaay

Lyallp Loyl
il ¥ byall p L ghy ¢—
18 inis

s slaglaa

Llaadl Yoo soad oloslasy wloli,] jleadl el audy oYl Ll 3
3 Ols Baad ala V1 ey [ 550 e baial ellay aliall 91 3y,
oo Ll Sia mheatlly a8 A shall wlala, ¥ Ala 5. oa5nl 5aa
Slsall HLaa Yl - s Gy b

SG sie JUal Jav e LSlegsl Helas wlola, ¥l Gan
oedall ol Sl

L 550 e laass ially s, ¥ I oSy



ar leatl e ool

Jlaaia¥) &a gl

3lat dalia o)l Casls ol by Jlantaw ¥ 3l 3ol e eliSay
o225 lgall HLaa Yl ey Luwalll o Uil 1,590 Blana YL
Al sl g Lagl (o ,all Saa g ol

Jaazall Lk e it 3lgally Jlanin¥) 3Uss alall (o 5all e 0
R EEON |

g

y <O
PSR o

e Loyl a3y Jlasin¥l jualie s o ULl Juadll lia 3 ol 7550
3 lead Lalia ol casls gl

s Jaeo B 3 s IA Y Gy dlia 568 Gl aplsll e :diaa
Sleadl Jaase

open start/stop

sixall BTN

Lawalll &lEUL

Sl piath by e Gl <
ool Bas

Drosl ghatl G e G >
ool Bas

Lyl axdy Jsssall 3ok 5uaas Hleall HLaa Yl £ Uas alasiuly di€ay
ool Bany b g3 1l

ol 8,0 Y Aaul o s el lasyl olas¥ Llef 3
ko ous Solef elile Gy s BaallS GlLaa Yl ey any
Aagd el gl ol I Jgem ll wie ccilall lgull ,Laayl

Baaly 5yl 5 ,alall o Bl 8el,8 eli€ay duny Laacas o yall Bun s
ool by Gasasy Llla Lelans oliSey 3l Lol e 5:S 30l oty
Al Lals e

3~.I|A.||Jhu.|

asiall w3gy el s selins odoll Bua s (Aol Ul Hhu ua s
c_o\._\‘).s.n SJAJ

Aol oy g

e Loyl Saall eLamil (gus 30 a0 padill oy yh Aol gy ey
saal L aaall (M liaall oo bl 203 Jiad anBiaaall by yiull ¢ty
okl Juakall auss

\/

Ao
s Lt Hlgall HLaaa ) = ehs Gaany sl e Sagasall H1,5Y)
Lgale basall cany Letlanin 3 glas
. JL’A—" JL_CVAY‘ Cu&.&
el g Slucdl (M olgadl JLasa¥l - s § 1) eli<ay
weadl duag
Slia ¥l o lolKal g dladl sl H_“a o2l Bany o T3
Lasalll &lEU
> rans <ol e Lpwalll o BU Joud ol paiitus aass
Al Il HLaaY Jaall agudl e S8 (5 5all Bua

Jlaziw¥l yolic

5lgay LalEA ) (85U I pe ZB1EA A Jlaniu Y] jolic Buds
ohulie JSi s Usguny 3l bas diay I

Lowalll slElailly L,3Y)

Lwwalll s lalaidly S15Y0 Jslae e yuatae (S Lia 0 5a53

el

sixall BTN

Sleatl calaylg Jusis on/off

(Blaal/Jaizs)

Jasiill 3,k 3505 b sl (Laslal) menu

ICHRYE:- 755" E-gvS o glaall [i]

el s wlll daul ®

Sleadl ol o3b (Kuba g3 Yl penall (c33) open
<Ll

Juasall 3Lyl euy start/stop

(sl i)



RIS

lagai

Jals Galall Jio — Ganall Guy Gluall J55 YT a0l 0S5 ®
e 2 e QL alall aladly gl Saa Glpam s — S
Ll ATl a3l S ol vy w35 J3YI

Gan Sleall g3 asrie ¥ G pmiall a0atus ¥ ra gt s paall m
-*LLA-‘AJ'JJ“:“ ey el Hlgadl (2 5a5,

g5 S99 Sl Jadiis daabl g Aag g Saall )58 Judis m
u‘).ed.u.zﬁu.\a_: LL"“A-‘J|°J\—‘..)Q-‘|(SJJ"¢€J°-"J-‘A@M’J°|
lld o (AT u‘é““““)&u—gwlt‘AJUJJdi’JJS“d|
70%&(@@/‘]@/»(— AJAJA.G aJAAJ u_sb‘}“‘)\_ua|

N\ N\
a4 Y 4

A /]

R e 5 Al 58 Tl sy gl b Tkl
Yodelaatul any Ciay glall haa d 3 I;.A|03$J6Jyulu&u
A Y &ﬁul)mwyjuwlpﬁuLJwbm
U_@_!;JIPU_;MM_\IU.DM

b‘)I‘PU\AJJLA.C Slgadl Jaais aay CJMAUL\J|JJLQA_‘|_\.‘)4.| n
@Pgﬂ(s‘)wy d.h.au).dlu\_.\,_\ﬁ‘_;g_lajlﬁgb..lwf
.LA.&Q)'JAAJJJJ\AJAAAulS|JIJLQAJ|u\Ju|L;CI‘)JJ Sleadl oL
S 5l (S sl i sl Lol Y1 oy 1 o
sl e
ol misy a8 Hleadl Jadhs wny 5,088 Lk g Ala (5 ks
BPTIN RV VPN

JLL\J wpaill LY Ul 50l a8 HUY wuill # LYl =
Aol 3ali sy amn JSiy — Sl ol Ble (S Y plSS Y
e Lasly daslaall Comy 1) 3 slaall SUBYI olaa s olgal s
19 indn ‘fi (u_e.a.!a.n.n.//» —. u‘_\.‘l ‘s\Sal _)Uc| Al

[ETPYS. SN PYCOR S SRR N YPTS. SON YR ppe R{E-R S Y PV
C_.A.EIJESOO ssaillia ol anaiily. l.\.;AAJL:QJ.\u_\.:‘
ot oLl gl e 38 Lol ala B e Ll oL
1 Jaansll

SO
Bagall e Alblas 8y ey (agsil

Al Ha3 Y 85y phy audanll ulge o palas
2012/19/EU &y 5, 5¥ danl gall Lids Suas jlealllia
Bagadll L3 ,3IY1 5 25 5 3542 YL Blaty Lasd
(waste electrical and electronic equipment - WEEE)
Al o Jals g Ll (.La_\lJUo‘z?l Ll gall sia a3y
LI Mataal Salef s Lagudll 334 Y sl sl Lilaad EU 45,591

¥ ol ar

ria3 A

|9|335l4 LL@WJ.E'A

liag Jdnﬂlw;m;\_un wlu_qﬁuumulus,u
olelEs uelats ‘9JU‘A.LQ_“4AJJLA|JJ.@J.“€.UM|L;\:_\
5Ll 530 5 S s 5O 51550 J3T pe s 3uliaall Lasl
@ay\.uu‘u 8303 yullatyg pealas J<Eo 558 Galul
ul_d.a_ﬂﬁl_: 3 elliy g Sl aas wie (BN 8 ddals

ﬁo:\é:‘A

Loy s

Ko giaall 15Y1 (g 53a5 08 LuiSa3 08 Lpliall jué 1Y)
Lewmuﬁw-‘ o e Bually Galusall (e

O Saall ad 130 oLl p3 Rl o3a il a3 Lgshatl

A Sl sia L juiall &ygh )l 5353

s iy g Saall 050 Lpualiall 15 Y1 poiil

- J:‘:AA:‘A
| LS 3aall i
Sleadl puan wla LiaT w8550 agay Jany Slealls

R A

ladl o J‘J"a‘ T REN uA BIEN

Ula o Gl Tam Ll a1 G2 pams o o<a
Sl o B3l S 8 i e[Sy il
Ul po ALy Hlgadl Als e (o pal cdy g5 Saall
Sl gl aa Jan (e posal Lagju plakll LG,
Lasts Bt Uls 5 GL Sl senally ST alSa )
795;4@"_9«‘_44.544.'/»(—

quLU\AUsAJJJJ&AIU\AyuLLUHM m
Shall aloatul Ciasy L alSal Sl 5] ghall jun
Juasl Ll e Ul o ol O il Ul 3
 Maadl donay

FS}PE‘AIM|M~_&JJMIQ\A}°BL&UJ@ -
Sl e sl iy 285 Y Sleall g slady 3550
4.;\.\..@." dLA.C‘ ;b;‘ die eanll & Aol uA.u.ub |._\.s|
P WS



ar o ladasll Gl Jlaasn ¥l

Lalae Laabl fuans Cans Zaak V) Jatis o (Kaall (o m
gl i) Bl sae b
JAJHM|UAMJIJ;|JM4L|UM|JJI‘;AJY
ub&wwlﬁm«L\_myuyd”ndn

Ot 8,08 (e iy 55,50l ug—”a-em-i'-\-:'e-ﬁ-'

Lalo iyl g a8y ISy Tl ghe Juiis 5,18 of laa Lulle
Jaa Jlaazw ¥ Jalu 5 8u,lsll o laalazily
i gSaall 5% Gasb e Laab Yl Cigaaty laf 433 Y
@a;z_*.wnm’yn@@ujugmi@y
O JUBall Jarw e 3l Lpas ol lall e L3
SagooSaall 0,8 g gatll Ganudll 508 s 3k
oAb s sl aas ey

plaball eu)y Guaaty layl a8 Y alaball cn) Jaiiny o5 =
Ao soSaall (58 (Beaay

naI A

LadaYl A

Lae gl g L g gl (o521 Baals¥1 51 il gl 5235 3
Ranlo 1 51 s eall Gty sl o5 Y 13 BLa s
B LaSae Lic gl 3 A Y

ﬁm&

392 Lol jlaa

MQ&MMIJIMI );:..._q_!lulduﬂem)mas "
Bl Il 233 \Jmu_u|wu_‘;3|uw|;\_um_u;
pusis Y wiujuumm Oty T3 Vg 05l 5 Gl
e 85 e o pal syl ol ladanall lal ¢, 30
S gy oS b by sl Al IS UL 5 Al

ol 5,0 13 Laal W Ula 58,280 ja s of (Saall o

\9|‘_,HJ=LL_JI %ELALJ'{C\JJ'&AM‘MJ—‘A—"M‘
Oonatl 13 ool Lalall f 3,580 384 o3 @Jt_un

o Y plte S JUL Y plak Jals Bpall ¢ 555 Y m
@mdlﬁﬁ\wﬁﬂj@a)ﬂ;l.\&u&mL\J‘
mujajljlgl.kajlc_\;u_\.cmuua?l;ﬂd .l
5ol Lau e SUy a5 plakall Calat o3 il
Sl ey s85 5 o Lakall

wuu.mmuw‘wwwwgn Ol el m
Lasts 05ll 2o s il B3a L Y1 s of (Sl
sl S e Al u_,bu LIS 1,y

La.sL\‘sJ.Jb &J‘@MY‘%UL}\LJ&MM n
Lashs 0152l Ao s puatul Spaal e B paall o laalatlly
(ot e e SLLYI 12 Y

RIA

LtﬁSJ‘ d.i.oA."JhA

JLLA|UJ;LAMIJMCMY|JLAQI6‘,LM "
;L:‘,.@SJIJDL.QIJMjCMWJLuIMJPY
131 L\.L\_Qu,au‘).uﬂhuhu_uu‘)MY|b‘)M|
el 4l GJLJJ@.SJIUA.»LAJI g 1L Sleadls Y dlia 1<
e Mandl Lsuay Junil yalnall §ouis u_o‘)q_.a.dl

u-QMJ\.\J.QS."éJ.QAYlUMJ\S—‘UJL!J'éJLA—"J@AMM ]
J.uayu)blSda;_‘Y )L@A.UMALH."G‘PY‘WLU[A
Sl 5lealt Baludl e15a Y1 Qs Y5 L350 ,6SI 85¢a Yl

Brall 5 oads a3 Hlgall 3 Je o35 Sl byl m
o R
Sl ol Al baally Caulais Sl Ll ausiis Y
oIl caadas

u_s\_ugSﬂMlu_euuu.\sJ.\AMG_dl‘)Lle L]

SLS Bl Jeasl JJALMJLQAML_\.\‘

Bysin (b aga sall sguanll Juasl i Ll 45-““ oe
el Lsnay Jeadl yalasll

" ﬁm&

awbliaall 56801 JMA (ha yJad

alie u_qJI JWW@U&@ML\ gl lise adad ua g3
45,31y QJPYIL;LQJ.U; ul(_)SA.\tLﬂ-" sda . Jlaaiwyl
131 uJ\,leg\mm\,luhﬂume‘zk_udg.ouJJﬂl
wam‘wﬂu\,‘,‘,‘u\,)ﬁIm@ﬁIuY)&\AJ
WJlaain ¥l 3Ua3 G eliyy Aals LolusS au 10

Sa99,Seadl 0 A

RIA
lgasadl ki
I;LAJSHCJLA:JAJJJ&LBAF&JJMJLQANNMI "
|J4.a| UJ..\AJ (5434 ..\.QJ
wa)ldlgl Laale¥l IR PEN PN REG R PEND 9
o santdl of BLIVY 5stnall olulu )l (JLaill L83
Laué g b Il LaadYl colanan Y
elolu I Assaall YLl JUiall Javw e Jaiis 48s
La505 e Lgi! Cyo ele b way sl 51 SLIVL, B siunall
ol g iually Tanks Y lae] S5 5ladl alusil e yais



dagall HLa¥l clobi)
dale bLas

) ﬁ&aﬁ&
oAl s
u_é_ub_.;u_qJLﬁ:uBU Adls .sld,e._,l.s.;lja_u;s‘x Jasis g
L_qu| 4.\;'..\.; m.sup\,‘\_\las.ﬂ_ul Lq.;JluLsc_u..
aleaall

reI A

o 135, o)) jha

el s ¥ LU Bal lgall sy 25
Tale oy et jmlie 5f plall Sant Talalul
u@JL&EWmU n okl dys e Sl (o yal
RUTILS

PRES o uuﬂmu@muu)ﬂl |J|3ULJL°SJ| L]
em e ol Sl T S LILSI LAY (5l 2 s Lasls
6@.’9."

uauﬁﬁgeu'fa@duwu‘usﬂdaﬁ‘éw‘ =
o 55w i€ e g5 535 Laal yuaas, 1] 4B Y
e il JpaSIl o Talle Lpud L Latiiall J51 gl
b sl 35S yall g ptall o 5 puin oliaS aliatil
oo Sleadl

R3A

olelgiSh Llodl jha
£ sl a3 Ll Jya,ﬂus“ Sy .
JUL Y aasl s ol Balall e5a ¥ Guals ¥ . Juisall
AoslS dslal

ol B Sleadl oL 3 wie paldl )l Cpwiy 08 @
A Bl JLYI aayls . o yay Sl

s Ol oSas ol s bl saa (Selall Ganyagas m
GG'JQJIPQS_Q;LA'"M'A-JHJY \.\AL&U}LAJ\AJ
Oaladl

BYRECI/\N

FNSTIRNY
‘SJA:L‘.HJY u\_u.i'uiu_"‘)\gja_s_s.\s‘)\_gaﬂu\_tc\é‘)uu\g&
JSMWJ'M&.S&LMJ‘JA\,‘G\A.JW\S

L5 43l S 8 e Sleall GU e )aie a3 m
o Vemiall 3L (e oy385 Y lani M b a5 o3

Slaalasll 3iUaall Jlaasn ¥l ar

olagtaill ylhall Jlasio Y BY

el plostal ehi€epu bS5 Mate &yl Jolull 1 il
Sl Jlaain ¥ ALy Baial . el g s (<00

panth elllall Lagayliad! of LiaY Lgolaainy

slaag Jals moas IS CaS Gl LSS oo Hlgalllia
LG daladl slaalasll el )5 xabaadl

Jao gy a3 Y g . iplasll Jl}cwulﬁhuu)\.ga.ﬂ sl
Jsdlulagucme|Jm|4PJd\A u_eJL@AJl

S ol 53 0 B3 Y Jaes T salae (A5 05k o Gaaly
St Sl Jum 3 Al 3 Glaall 3ty Lelllaall 3oy ¥
.lafu Z_Ela..o.\l uSLAY| LHJL@A." lia e..\;.u.u' J_u.a.ﬂl
ULJJWUA;m‘szu‘L!aJJwUJ’_AJ‘\SleAAJ‘uJJW
el PREGP) (RETIL L;N PUFRERT J| H_u_ql)_u pgio s
sy T all HUea U g1, n STl o 3lgal
JUIU 5 ¥ Ll sanlly JUab N Lol 5y ¥

ol Lo pustiall Taliall Blaall Jlael ol pal ol Sleatl Caylass
el sl gl oty o e ST ol el g B G 3153555
LJA‘SJ ‘)LGA_" ‘z.A.JLa_J — ub.u.u 8 O Oy J\.QJ:Y‘
Lol Laluwal oLy ,g<Il

9 dadn g_ﬂ ((QLJJLAS”)) &— G



ar

19 s By
1O o lakiall
20 .. tdandl La (o YOIAYS

2
21 eMandl dasa
2 FD pall 3,5 E xvall a3,
2 Lol o laalgall

) gl A LayLaal s S LY

21 Ly polad

2 sanill 413
23 Lemel o Lenaiusy Suanall Laab¥l sans 4413
2 Saauill
2D g.g,]a.“
2D LJ&JJ)S&A—"C)J—BJPG‘\LA—‘\
2 ol il
26, a5 9,Saall 55 pe Llgiull ol yiall Juazall
27 5yaiaall Glabs Yl
27 ........................ bJAJs&JJM'&ﬁﬁ'MaL@M‘
27 san g g Saall 053 alasily wansll 4,130
27 i Glohdly g9 ,Saall (58 alaainly glall

oleaadly HLall alady o LILS olatiall Joa olsplaall o uyyall
www.siemens-home.com =, Y1 a3 s e Lasas

i B s (e (29 3N jasall g3
www.siemens-eshop.com

closlass 3,5kl ol aud, ol Siemens oladaiul i
oty 3laty Lays oSl Ludtal eyl Lo olagiall

oo ellis) 089 21 751 751* 1 il a3, e 5342l ololusialy
S sall Q_AJT (18.00 deludl 3a 8.00 Zeluall (yo :&anaall M u3sY
Siemens-info-line@bshg.com

35 Lolall e gy (*

olygiaall oy

4 Slaglaill galaall Jlasiwy §§5
4. Lagadl (La¥ olobayl
A Lole Lias
LS J LJ:\JJJS:\AJ'C)J—Q
P Y Gl
B RTINS )
B Ll e daslas &5y )k Gae<all
T o Sl Ao yail
/4 Jlaaz ¥l §Uas
A Jlanin¥l yalic
7 ............................................... QAJAJIEJAJ
B Jastdll 3,k 3308
B ol oleslas
B gg.la."‘)As_ﬁjUnJ
O RN =
9 5ya Jo¥ aladiuwYl 4
O 0 Js¥ Jasiall
10 oLy celall haa Caalais
=

10 . Jlead! Jlaaiul R
10 Sleatl Glayly Jusis
1 Jaiiuall
L PP Jasiadll Ly b s
11 S99 52l UJ‘Q
Tl Y
1 i g o Saall Gains ol a3
12 ....................................... g_ie‘s‘s‘)szt.a."u‘)j.ln.ua
13 &) gl
LI T Lot by
14 iy g goSaall La) Tl Juiall s
15 asiall
S el s
15 ol a
L T gl by
16 ........................................ cab.\." JJA Q‘Jm)l
1L T alakall 4al, 518
16 .............................................. GA'J.\J'JJJA

. . ooo
18 . LOWHI [N 5
18 ......................................... M'&LAJ'J.\_\A_}
18 Lyall g Ll a5Y
18 LS Ll ¢ Uassl
18 I eidgll yaais



9001064417 950131




	Microwave
	BE634LGS1

	Table of contents
	en Instruction manual
	( Important safety information 4
	] Causes of damage 6
	7 Environmental protection 6
	* Getting to know your appliance 7
	_ Accessories 9
	K Before using for the first time 9
	1 Operating the appliance 10
	^ Microwave 11
	d Grilling 13
	O Timer 14
	P Programmes 15
	Q Basic settings 17
	D Cleaning 18
	3 Trouble shooting 19
	4 Customer service 20
	J Tested for you in our cooking studio 21
	E Test dishes 26

	8 Intended use
	Intended use

	( Important safety information
	Important safety information
	General information

	: Warning
	Risk of fire!

	: Warning
	Risk of burns!

	: Warning
	Risk of scalding!

	: Warning
	Risk of injury!

	: Warning
	Risk of electric shock!

	: Warning
	Hazard due to magnetism!
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	Setting the language
	1. Use the rotary selector to select the required language.
	2. Touch the ¿ arrow.

	Setting the time
	1. Turn the rotary selector to set the current time.
	2. Touch the ¿ arrow.

	Setting the date
	1. Use the rotary selector to set the current day.
	2. Touch the arrow ¿to confirm.
	3. Use the rotary selector to set the current month.
	4. Touch the arrow ¿to confirm.
	5. Use the rotary selector to set the current year.
	6. Touch the arrow ¿to confirm.
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	1. Press the Menu button. The operating modes menu opens.
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	3. Use the arrow ¿ to navigate to the required operating mode.
	4. Use the rotary selector to change the selection. Depending on the selection, change further settings.
	5. Press the Start/Stop button to start.
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	Microwave
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	Caution!

	Cookware test
	1. Heat the empty cookware at maximum power for ½ to 1 minute.
	2. Check the temperature of the cookware during this time.
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	Power
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	Maximum cooking time

	Setting the microwave
	1. Press the on/off button.
	2. Use the rotary selector to select the required microwave output.
	3. Touch the ¿ arrow.
	4. Use the rotary selector to set the required cooking time.
	5. Press the start/stop button to start.
	Notes
	Cooking time elapsed
	Note:
	Changing the cooking time
	Changing the microwave output
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	Power
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	Setting the grill
	1. Press the on/off button.
	2. Press the menu button.
	3. Use the rotary selector to select the grill operating mode.
	4. Touch the ¿ arrow.
	5. Use the rotary selector to set the required grill level.
	6. Touch the ¿ arrow.
	7. Use the rotary selector to set the required cooking time.
	8. Press the start/stop button to start.
	Notes
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	Note:
	Changing the cooking time
	Changing the grill setting
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	Setting the microwave to combi-mode
	Setting the microwave to combi-mode
	1. Press the on/off button.
	2. Press the menu button.
	3. Use the rotary selector to select the grill operating mode.
	4. Touch the ¿ arrow.
	5. Turn the rotary selector to the right and set the required combi mode.
	6. Touch the ¿ arrow.
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	8. Press the start/stop button to start.
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	1. Press the 0 button. The timer is displayed.
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	Note:
	Notes
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	Setting a programme
	1. Press the on/off button.
	2. Press the menu button.
	3. Use the rotary selector to select "Programmes".
	4. Touch the ¿ arrow.
	5. Use the rotary selector to set the required programme.
	6. Touch the ¿ arrow.
	7. Use the rotary selector to set the required weight.
	8. Touch the ¿ arrow.
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	Notes
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	Programme
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	Q Basic settings
	Basic settings
	Changing settings
	1. Press the on/off button.
	2. Press the menu button. The operating modes menu opens.
	3. Use the rotary selector to select "Settings".
	4. Touch the ¿ arrow.
	5. Use the rotary selector to change the values.
	6. Use the arrow ¿ to switch to the next settings, and change them if necessary.
	7. Press the menu button to save. "Save" or "Discard" appears on the display.
	8. Use the touch fields to select which option you require.

	List of settings
	Setting
	Options
	Note:

	Power cut
	Changing the time
	1. Press the On/Off button.
	2. Press the Menu button.
	3. Use the rotary selector to select "Settings".
	4. Touch the arrow ¿ to move to "Time of day".
	5. Use the rotary selector to change the time.
	6. Press the Menu button.
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