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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 is intended for use up to a
maximum height of 2000 metres above sea
level.

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

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 15 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 8

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.

s Loose food remnants, fat and meat juices
may catch fire. Before using the appliance,
remove the worst of the food remnants from
the cooking compartment, heating elements
and accessories.

= A draught is created when the appliance
door is opened. Greaseproof paper may
come into contact with the heating element
and catch fire. Do not place greaseproof
paper loosely over accessories during
preheating. Always weight down the
greaseproof paper with a dish or a baking
tin. Only cover the surface required with
greaseproof paper. Greaseproof paper
must not protrude over the accessories.

/\ 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.

= [he telescopic shelves become hot when
the appliance is in use. Take special care
not to get burnt when they are pulled out.



/\ 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 can escape. Steam may not be
visible, depending on its temperature. When
opening, do not stand too close to the
appliance. Open the appliance door
carefully. Keep children away.

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

/\ 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.

/\ Warning - Risk of electric shock!

Incorrect repairs are dangerous. Repairs
may only be carried out by one of our
trained after-sales engineers. If the
appliance is faulty, unplug the mains plug or
switch off the fuse in the fuse box. Contact
the after-sales service.

The 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.

When replacing the cooking compartment
bulb, the bulb socket contacts are live.
Before replacing the bulb, unplug the
appliance from the mains or switch off the
circuit breaker in the fuse box.

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.

Causes of damage en

EJCauses of damage

General information

Caution!

Accessories, foil, greaseproof paper or ovenware on
the cooking compartment floor: do not place
accessories on the cooking compartment floor. Do
not cover the cooking compartment floor with any
sort of foil or greaseproof paper. Do not place
ovenware on the cooking compartment floor if a
temperature of over 50 °C has been set. This will
cause heat to accumulate. The baking and roasting
times will no longer be correct and the enamel will
be damaged.

Aluminium foil: Aluminium foil in the cooking
compartment must not come into contact with the
door glass. This could cause permanent
discolouration of the door glass.

Water in a hot cooking compartment: do not pour
water into the cooking compartment when it is hot.
This will cause steam. The temperature change can
cause damage to the enamel.

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.

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.

Fruit juice: when baking particularly juicy fruit pies,
do not pack the baking tray too generously. Fruit
juice dripping from the baking tray leaves stains that
cannot be removed. If possible, use the deeper
universal pan.

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. Never
operate the appliance if the seal is damaged or
missing. — "Cleaning" on page 11

Appliance door as a seat, shelf or worktop: Do not
sit on the appliance door, or place or hang anything
on it. Do not place any cookware or accessories on
the appliance door.

Inserting accessories: depending on the appliance
model, accessories can scratch the door panel
when closing the appliance door. Always insert the
accessories into the cooking compartment as far as
they will go.

Carrying the appliance: do not carry or hold the
appliance by the door handle. The door handle
cannot support the weight of the appliance and
could break.



en Environmental protection

EJEnvironmental protection

Your new appliance is particularly energy-efficient.
Here you can find tips on how to save even more
energy when using the appliance, and how to dispose
of your appliance properly.

Saving energy

m  Only preheat the appliance if this is specified in the
recipe or in the tables in the operating instructions.

m Leave frozen food to defrost before placing it in the
cooking compartment.

74 sk 460
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m Use baking tins that are dark-coloured, painted black
or have an enamel coating. These absorb the heat
particularly well.

S

m Remove any unnecessary accessories from the
cooking compartment.

Ca sy
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m Open the appliance door as infrequently as possible
when the appliance is in use.

m It is best to bake several cakes one after the other.
The cooking compartment stays warm. This reduces
the baking time for the second cake. You can place
two cake tins next to each other in the cooking
compartment.

m For longer cooking times, you can switch the
appliance off 10 minutes before the end of the
cooking time and use the residual heat to finish
cooking.

Environmentally-friendly disposal

Dispose of packaging in an environmentally-friendly
manner.

This appliance is labelled in accordance with
ﬁ 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 section, we will explain the indicators and
controls. You will also find out about the various
functions of your appliance.

Getting to know your appliance en

Note: Depending on the appliance model, individual

details and colours may differ.

Control panel

You can set your appliance's various functions on the
control panel. Below, you will see an overview of the

control panel and the layout of the controls.
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Function selector

Use the function selector to set the type of heating

or other functions.

You can turn the function selector clockwise or
anti-clockwise from the zero setting.

Time selector

Temperature selector

Use the temperature selector to set the

temperature for the heating function.

You can turn the temperature selector clockwise
and anti-clockwise.

Temperature control indicator

You can use the time selector to set the duration
of the operation or use it as a short-term timer.

Types of heating and functions

Use the function selector to set the types of heating and

other functions.

To make sure you always use the right type of heating

to cook your food, we have explained the differences

and applications below.

Heating function Temperature/setting Use

In this position, the oven is switched off.

o "Off" position
L]  Bottom heating

(]  Full-surface grill

=&  Top/bottom heating
8- Interior lighting

Time selector

Use when you want to cook the food for a little longer. Heat is emitted only from

below.

For grilling flat items, such as steaks or sausages, for making toast, and for browning

food.

The whole area below the grill element becomes hot.
For cakes, bakes and lean joints. Heat is emitted evenly from above and below.

Switches on the interior lighting.

You can use the time selector to set the cooking time or
use it as a short-term timer. In order to not set cooking

time, set the time selector to I

Temperature selector

Use the temperature selector to set the temperature.



en Accessories

Temperature control indicator
When the appliance is heating, the temperature control

indicator lights up. It goes out during pauses in heating.

When you are preheating the appliance, the optimum
time to place your food in the cooking compartment is
when the temperature control indicator first goes out.

Cooking compartment functions

Some functions 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.

Interior lighting

The interior lighting switches on as soon as the
operation starts. Once the operation is complete, the
lighting switches off.

To switch on the interior lighting when the appliance is
not in operation, turn the function selector to -3-.

Cooling fan

The cooling fan switches on and off as required. The
warm air escapes above the door.

Caution!
Do not cover the ventilation slots, otherwise the oven
will overheat.

To cool the cooking compartment more quickly after
operation, the cooling fan continues to run for a certain
period afterwards.

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 Description

Baking and roasting shelf

For cookware, cake tins, joints of
meat, grilled items and frozen food.
Universal pan

For moist cakes, pastries, frozen
meals and large roasts. The universal
pan can be used to catch dripping fat
when you are grilling directly on the
wire rack.

Locking pins
For locking the hinges.

Shelf positions

The baking tray and the baking and roasting shelf can
be moved into four different heights within the cooking
compartment. Always insert them as far as they will go
so that the accessories do not touch the door panel.
Ensure that you always insert the accessories into the
cooking compartment the right way round.

AWarning — Risk of fire!

Under no circumstances should a roasting tin, baking
tray, frying pan or any other form of cookware be
placed directly on the oven floor. This causes the floor
of the appliance to overheat and can seriously damage
the appliance.



Locking function

The accessories can be pulled out approximately
halfway before they lock in place.The locking function
prevents the accessories from tilting when they are
pulled out.The accessories must be inserted into the
cooking compartment correctly for the tilt protection to
work properly.

When inserting the wire rack, ensure that the lug a is at
the rear and is facing downwards. The open side must
be facing the appliance door and the curvature must be
at the bottom (i.e. ~).

e

When inserting baking trays, ensure that the lug a is at
the rear and is facing downwards. The sloping edge of
the accessory b must be facing towards the appliance
door.

Example in the picture: Universal pan

s
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Special accessories

You can buy accessories from the after-sales service.

Accessories
Enamelled baking tray

Description

For tray bakes and small baked items.
After-sales service number:
11012235

For moist cakes, pastries, frozen
meals and large roasts.

The universal pan can be used to
catch dripping fat when you are grill-
ing directly on the wire rack.
After-sales service number:
11012236

Baking and roasting shelf  For cookware, cake tins, joints of
meat, grilled items and frozen food.
After-sales service number:
00776605

Telescopic shelf set for one level.

After-sales service number:
12036208

Universal pan

Telescopic shelf set

Before using for the first time en

Y Before using for the first
time

In this section, you can find out what you must do
before using your oven to prepare food for the first time.

Remove the appliance packaging and dispose of it
appropriately.

Baking out the oven

Precleaning the oven

1. Remove the accessories and the shelf supports from
the cooking compartment. — "Rails" on page 12

2. Completely remove any leftover packaging, e.g.
small pieces of polystyrene, from the cooking
compartment.

3. Some parts are covered with a protective film.
Remove this scratch protection film.

4. Clean the outside of the appliance with a soft, damp
cloth.

5. Clean the cooking compartment with hot soapy
water.

Heating up the oven

To remove the new cooker smell, heat up the oven
when it is empty and closed.

Note: Make sure that there is no leftover packaging,
such as polystyrene pellets, in the cooking
compartment. Before heating up the appliance, wipe
the smooth surfaces in the cooking compartment with a
soft, damp cloth.Keep the kitchen ventilated while the
appliance is heating.

1. Turn the function selector to [Z.

2. Turn the temperature selector to the maximum
temperature.

3. Switch the oven off after 1 hour.

Note: When the appliance is heating up for the first
time, you may hear crackling noises coming from the
oven.

Recleaning the oven

1. Clean the cooking compartment with hot soapy
water.

2. Refit the hook-in racks.

3. If necessary, clean the door panels. — "Appliance
door" on page 13

Cleaning the accessories

Before using the accessories, clean them thoroughly
using a cloth and warm soapy water.



en Operating the appliance

E¥ Operating the appliance
Switching the oven on and off

Switching on the oven

1. Use the function selector to set the heating function.

2. Use the temperature selector to set the temperature.

3. Use the time selector to set the cooking time or
select W to not set any cooking time.
The oven then begins to heat.

Note: The temperature control indicator shows the
current status of the heating-up phase.

Changing settings

The heating function and temperature or grill setting can
be changed at any time using the relevant selector.

Switching off the oven
Turn the function selector to the "Off" position.

10

[€ Time-setting options

Setting the timer

The short-term timer has no effect on how the oven
works. The short-term timer duration can be set from
5 10 90 minutes. The appliance must be in standby
mode to do this.

Use the time selector to set the required cooking time.
An audible signal sounds once the time has elapsed.

Note: To stop the timer counting down, set the
remaining time to zero.

Setting the cooking time

You can set the cooking time for your food on the
appliance. This prevents the food from accidentally
being cooked for too long, and means that you do not
have to stop what you are doing to switch off the oven.

1. Set the type of heating and the temperature you
require.
2. Use the time selector to set the required cooking
time.
Notes
- The cooking time can be set to between 5 and
90 minutes.
— In order to not set a cooking time, set the time
selector to .
The oven starts.
3. An audible signal sounds once the time has
elapsed. Turn the function selector to the zero
setting.



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

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.

Suitable cleaning agents

Observe the following information to ensure that the
different surfaces are not damaged by using the wrong
type of cleaning agent.

Do not use any of the following

on the oven:

m  Any harsh or abrasive cleaning agents,

m Cleaning agents with a high concentration of
alcohol,

m Hard scouring pads or sponges,
m High-pressure cleaners or steam cleaners.

Wash new sponge cloths thoroughly before use.

Area Cleaning

Appliance exterior

Stainless steel Hot soapy water:
front Clean with 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 products suitable
for hot surfaces are available from our after-sales
service or from specialist retailers. Apply a very
thin layer of the cleaning product with a soft cloth.

Hot soapy water:
Clean with a dish clath and then dry with a soft
clath.

Do not use glass cleaner or a glass scraper.

Hot soapy water:
Clean with a dish cloth and then dry with a soft
cloth.

Do not use a glass scraper or a stainless steel
scouring pad.

Hot soapy water:

Clean with a dish cloth and then dry with a soft
cloth.

If descaler comes into contact with the door han-
dle, wipe it off immediately. Otherwise, any stains
will not be able to be removed.

Control panel

Door panels

Door handle

Cleaning en

Appliance interior

Enamelled sur-  Hot soapy water or a vinegar solution:
faces Clean with a dish cloth and dry with a soft cloth.

Soften baked-on food remnants with a damp cloth
and soapy water. Use stainless steel wire wool or
oven cleaner to remove stubborn dirt.

Caution!

Never use oven cleaner in the cooking compart-
ment when it is still warm.This may damage the
enamel. Remaove all food remnants from the cook-
ing compartment and the appliance door before
you next heat up the appliance.

Leave the cooking compartment open to dry after
cleaning it.

It is best to clean the enamelled surfaces along
with the rest of the cooking compartment.

Note: Food residues can cause white deposits to
form. These are harmless and do not affect how
the appliance works.

Remove using lemon juice if required.

Glass cover for ~ Hot soapy water:
the interior light-  Clean with a dish cloth and then dry with a soft
ing cloth.
If the cooking compartment is heavily soiled, use
oven cleaner.

Hot soapy water:
Clean with a dish cloth and dry with a soft cloth.

Do not use a glass scraper or a stainless steel
scouring pad.

It is best to clean the door panels along with the
rest of the cooking compartment. — “Cleaning
the cooking compartment" on page 12

Hot soapy water:
Clean with a dish cloth.

Do not scour.

made from stainless steel:

Use stainless steel cleaner. Follow the manufac-
turers' instructions. Do not use stainless steel
care products.

made from plastic:

Clean using hot soapy water and a dish cloth. Dry
with a soft cloth. Do not use glass cleaner or a
glass scraper.

Remove the door cover for cleaning.

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

Hot soapy water:

Clean with a dish cloth or a brush.

Do not remove the lubricant while the pull-out rails
are pulled out - it is best to clean them when they
are pushed in. Do not clean in the dishwasher.

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

If there are heavy deposits of dirt, use a stainless
steel scouring pad.

Door panels

Door seal
Do not remove.

Door cover

Pull-out system

Accessories

11



en Rails

Notes

m Slight differences in colour on the front of the
appliance are caused by the use of different
materials, such as glass, plastic and metal.

m Shadows on the door panels, which look like
streaks, are caused by reflections made by the
interior lighting.

m Enamel is baked on at very high temperatures.This
can cause some slight colour variation. This is
normal and does not affect operation.

The edges of thin trays cannot be completely
enamelled. As a result, these edges can be rough.
This does not impair the anti-corrosion protection.

Keeping the appliance clean

Always keep the appliance clean and remove dirt
immediately so that stubborn deposits of dirt do not
build up.

AWarning — Risk of fire!

Loose food remnants, fat and meat juices may catch
fire. Before using the appliance, remove the worst of the
food remnants from the cooking compartment, heating
elements and accessories.

Tips

m Clean the cooking compartment after each use. This
will ensure that dirt cannot be baked on.

m Always remove flecks of limescale, grease, starch
and albumin (e.g. egg white) immediately.

m Use the universal pan for baking very moist cakes.

m Use suitable ovenware for roasting, €.g. a roasting
dish.

Cleaning the cooking compartment

1. Pour 0.4 litres of water into the centre of the cooking
compartment floor.

2. Set the [L] heating function.

3. Use the temperature controller to set a temperature
of 50 °C.

4. Switch off the appliance after 18 minutes.

5. Allow the appliance to cool down.

6. Clean the cooking compartment with a cloth.

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.

12

Bl Rails

Detaching the shelf supports

The shelf supports are each fixed to the side panels of
the cooking compartment at three points.

1. Grip the front of the shelf support and pull it round to
the middle of the cooking compartment.
The front hook of the shelf support will come out of
the hole.

2. Swing the shelf support round further and pull it out
of the rear holes in the side panel.

3. Remove the shelf supports from the cooking
compartment.

Refitting the shelf supports

1. Insert the hooks of the shelf support into the rear
holes in the side panel.

2. Push the front hook of the shelf support into the
hole.



Cl Appliance door

With good care and cleaning, your appliance will retain
its appearance and remain fully functional for a long
time to come. This will tell you how to clean the
appliance door.

Removing and installing the door panels

To facilitate cleaning, you can remove the glass panels
from the oven door.

Removing the door panels

1. Open the oven door fully.

2. Lock the two hinges on the left and right using the
locking pin.
Note: The locking pins must be fully inserted into the
holes in the hinges.

3. Lift the bottom of the inner panel slightly until the
fastening pins come out of the holder (1).

4. Carefully lift the top of the inner panel until the
fastening pins come out of the holder (2).

5. Remove the inner panel.

Clean the panels with glass cleaner and a soft cloth.

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.

Fitting the door panels

1. Reinsert the inner panel.
Note: All four fastening pins must engage in the
holders provided for them.

2. Remove the locking pins and close the oven door.

Appliance door en

Removing and fitting the appliance door

If the oven is very heavily soiled, the oven door can be
removed for easier cleaning. Normally, however, this is
not necessary.

Removing the appliance door

1. Open the oven door fully.

2. Lock the two hinges on the left and right using the
locking pin (a).
Note: The locking pins must be fully inserted into the
holes in the hinges.

3. Take hold of the sides of the oven door with both
hands and close the oven door by approx. 30° (b).

4. Lift the oven door slightly and pull it out.
Note: Do not close the oven door fully,otherwise the
hinges could become bent and the enamel could be
damaged.

Fitting the appliance door

1. Take hold of the sides of the oven door with both
hands.

2. Slide the hinges into the slots in the oven (a).
Note: The notch at the bottom of the hinges must
engage into the frame of the oven (b).

3. Lower the door.
4. Remove the locking pins.

AWarning — Risk of injury!

If the oven door falls out accidentally or a hinge snaps
shut, do not reach into the hinge. Call the after-sales
service.

AWarning — Risk of injury!

The door may not close properly if the door hinges have
not engaged correctly. This will allow heat to escape
and the parts of the appliance may become very hot. To
prevent this from happening, remove the door again.
Then refit the door as shown in the drawing, making
sure that the groove on the underside of the hinges
engages in the oven frame.

13



en Trouble shooting

Bl Trouble shooting

Fault Possible cause
The appliance does not work The plug is not plugged into the mains
Power cut

The circuit breaker is faulty

The appliance cannot be started The appliance door is not fully closed
The appliance is not switched off

The oven lighting has failed. Oven light is faulty

All food that is cooked in the oven Thermostat faulty.
burns within an extremely short
period of time.

Notes/remedy
Connect the appliance to the power supply
Check whether other kitchen appliances are working

Check in the fuse box to make sure that the fuse for
the appliance is OK

Close the appliance door
Switch the appliance off and back on again

Replace the oven light. (See section "Replacing oven
light")
Call the after-sales service.

Door panels are steamed up. This is normal and results from differences in temper- Heat the appliance up to 100 °C and then switch it

ature.

Replacing the oven light bulb

If the oven light bulb fails, it must be replaced.

Replacement heat-resistant bulbs can be obtained from

the after-sales service or from specialist retailers.
Please specify the E number and FD number of your
appliance. Do not use any other type of bulb.

AWarning — Risk of electric shock!
When replacing the cooking compartment bulb, the

bulb socket contacts are live. Before replacing the bulb,

unplug the appliance from the mains or switch off the
circuit breaker in the fuse box.

1. Allow the cooking compartment to cool down.

2. Open the appliance door.

3. Place a tea towel in the cooking compartment to
prevent damage.

4. Remove the shelf supports.

5. Remove the glass cover.To do this, open the glass

cover from the front with your hand. Should you

experience difficulties removing the glass cover, use

a spoon to help you.
6. Remove the oven light bulb.

7. Replace the oven light bulb with a bulb of the same

type:

Voltage: 230 V;

Power: 40 W;

Fitting: G9;

Temperature resistance: 300 °C
8. Refit the glass cover for the oven light bulb.
9. Refit the shelf supports.
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back off after 5 minutes.

10. Remove the tea towel.
11. Switch the circuit breaker back on.
12. Check that the oven lighting is working again.



V& 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 quote 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.

On some appliances with a steam-assisted cooking
function, you will find the rating plate behind the control
panel.

@ | E-Nr: FD: Z-Nr: |

Type:

To save time, you can make a note of the numbers for
your appliance and the telephone number of the after-
sales service in the space below in case you need
them.

E no. FD no.

After-sales service

Please note that a visit from an after-sales service
engineer is not free of charge in the event that the
appliance has been misused, even during the warranty
period.

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

To book an engineer visit and product advice

GB 0344 892 8999
Calls charged at local or mobile rate.

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

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

Customer service

en
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Tested for you in our cooking studio

Ell Tested for you in our
cooking studio

Note: A lot of steam can build up in the cooking
compartment when cooking food.
Your appliance is very energy-efficient and radiates very
little heat to its surroundings during operation. Due to
the high difference in temperature between the
appliance interior and the external parts of the
appliance, condensation may build up on the door,
control panel or adjacent kitchen cabinet panels. This is
a normal physical phenomenon. Condensation can be
reduced by preheating the oven or opening the door

carefully.
Baking tips
You want to find out whether the cake

is completely cooked in the middle.
The cake collapses.

The cake has risen in the middle but
is lower around the edge.

The fruit juice overflows.

Small baked items stick to one
another during baking.

The cake is too dry.

The cake is generally too light in col-
our.

The cake is too light on top, and too
dark underneath.

The cake is too dark on top, and too
light underneath.

Cakes baked in a tray or tin are too
brown at the back.

The whole cake is too dark.
The cake is unevenly browned.

You were baking on several levels.
The items on the top baking tray are
darker than those on the lower baking
tray.

The cake looks good, but is not
cooked properly in the middle.

The cake cannot be turned out of the
dish when it is turned upside down.
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Tips for using your appliance

Here you will find a selection of tips on ovenware and
preparation methods.

Notes

m Use the accessories provided. Additional
accessories may be obtained as special accessories
from specialist retailers or from the after-sales
service.
Before using the oven, remove any unnecessary
accessories and ovenware from the cooking
compartment.

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

Push a cocktail stick into the highest point on the cake. If the cocktail stick comes out clean with no dough res-
idue, the cake is ready.

Next time, use less liquid. Alternatively, set the temperature to be 10 °C lower and extend the baking time.
Adhere to the specified ingredients and preparation instructions in the recipe.

Only grease the base of the springform cake tin. After baking, loosen the cake carefully with a knife.

Next time, use the universal pan.

There should be a gap of approx. 2 cm around each item. This gives enough space for the baked items to
expand well and brown on all sides.

Set the temperature 10 °C higher and shorten the baking time.

If the shelf position and the cookware are correct, then you should increase the temperature if necessary or
extend the baking time.

Bake the cake one level higher in the oven the next time.

Bake the cake one level lower in the oven the next time. Select a lower temperature and extend the baking
time.

Place the baking tray in the middle of the accessories, not directly against the back wall.

Select a lower temperature next time and extend the baking time if necessary.

Select a slightly lower temperature.
Protruding greaseproof paper can affect the air circulation. Always cut greaseproof paper to size.

Ensure that the baking tin does not stand directly in front of the openings in the cooking compartment back
wall.

When baking small items, you should use similar sizes and thicknesses wherever possible.

Always select hot air when baking on several levels. Baked items that are placed into the oven on trays or in
baking tins/dishes at the same time will not necessarily be ready at the same time.

Use a lower temperature and bake slightly longer; if necessary, add slightly less liquid. For cakes with a moist
topping, bake the base first. Sprinkle it with almonds or breadcrumbs and then place the topping on top.

Allow the cake to cool down for 5 to 10 minutes after baking. If it still sticks, carefully loosen the cake around
the edges again using a knife. Turn the cake tin upside down again and cover it several times with a cold, wet
cloth. Next time, grease the baking tin/dish and sprinkle with breadcrumbs.



Tested for you in our cooking studio en

Tips for Roasting and Braising

The roast is too dark and the crack-  Check the shelf position and temperature. Select a lower temperature the next time and reduce the roasting
ling is burned in places, and/orthe  time if necessary.
roast is too dry.

The crackling is too thin. Increase the temperature or switch on the grill briefly at the end of the roasting time.
The roast looks good but the juices ~ Next time, use a smaller roasting dish and add more liquid if necessary.
are burnt.

The roast looks good but the juices ~ Next time, use a larger roasting dish and add less liquid if necessary.
are too clear and watery.

The meat gets burned during brais-  The roasting dish and lid must fit together well and close properly.

ing. Reduce the temperature and add more liquid when braising if necessary.
Acrylamide in foodstuffs crisps, chips, sliped .breald, bread rolls, bread or fi.ne
Acrylamide is mainly produced in grain and potato baked goods (biscuits, gingerbread, spiced biscuit).

products prepared at high temperatures, such as potato

Tips for keeping acrylamide to a minimum

General m  Keep cooking times as short as possible.
m Cook food until it is golden brown, but not too dark.
m Large, thick pieces of food contain less acrylamide.

Baking With top/bottom heating at max. 200 °C.
With hot air at max. 180 °C.
Biscuits With top/bottom heating at max. 190 °C.

With hot air at max. 170 °C.
Egg or egg yolk reduces the production of acrylamide.

Oven chips Spread out a single layer evenly on the baking tray. Cook at least 400 g at once on a baking tray so that
the chips do not dry out.

17



ar el el ggin e ladl x il GLkY)

Lol U o ghlly paadll o gady milal

‘)...\Aaﬂ\'SAAM}Wdﬁ\ﬁ)\ﬁh)&)\:ﬁ;bhdm‘ﬁﬂ\@eﬁE‘)\‘)ﬂ‘h‘)d}dlady\dwwésﬁ Zabdlllﬁl_imﬁ}\?d\ S|
A s sl a5 s

vanill Bae elgi) dey B yual b il 4l o) Jurdily A8 5 ) jall A ja 53l 3 o8 Al dad 5 padl)
L) a2 3l a3 N Caal L jral jran o) a5 jall 8 Al OSls b Allay gag aalll dal
B sl

Ll (e 8 A0S a5 31 e Caal 5 L ST jpand o) Aadlall 5 jal) 8 jia) OSls B Al sasi aall) dalad
Adall
Jus il 5 el sia eUaally ppeatll ol (5 Of ong L palll Gins Aaala U e el vie
Ala U e gedall ol Jill e s aT LS dalall die Caal 53 ) jall s o i o8

i3l e g e oSundl) 488 )1 <l sadall ol 50adl g Casilall 5l 4013 3 gal) B il SY)
(i Cy Sl b Bandall Galalall g o guall Cilaia b puas ) S e SY

Gl 385 (g8 asall 5 Gelallad) B8 ) e ddlle 50 a s 5o

plakal) judaad die 3l SY) (e aall miliad

sl ) ekl il QB e Ll
Al Ll Gad s 83 (o Led sl e (Fin Slal) gl o
823 ST e (5 giad aladall (e byl odaill g

2200 (ol 2ay Ainll/ (g glal) iy & ) saaal) slac |
22180 (il axy AL &) sl
22190 (ol any il g slall cpaily Sy

.2°170 el 2y palldl o selly
e SY) 33l Z ) e JIE andl i i Gl

in g o 3 IS Gle Y1 e o 400 2laels o8 il 7 41 e (g sl Lok Ban) 5 Bk g5 o8 AL (5 gl ulalle
15 A psdl bl Cani Y

17



Uy palall edall g sin W jlial &5 ) LY ar

RIFCHN P IX S s 8 LR 2 i) gLkY) [E]

naail) 3ok ekl S5 D milaill (e de gane lia 2a3

L paldd) gdall

<Uaadla
L) e J geanl @li€ars . leall e 83 sall LSl anaind ) , e oL
RS :«:ﬁ:oj;ﬂ eaasid ﬁj\ ilf\j:uuss ey ot sl S o S L o (g A5 2l i) i RBa 3k
" . gk - . T N . G@_H\J.\;
i Oa (S5 A s el e SIS & Al o A alasiul d-ﬂ‘ AL A Gty Y 5 L i b D ALl o Sl
" Ao Aalall 5y 8l ki 5l all e A (5 s Jiill) o)

Oe ALl 3V ) Ll #1580 vie 31 5f Ada gh Lala 223 g

OSaall (sad ¢ Jleall dan LAl o) 3215 Sleall I 5l sl )

el S Cilaa g Cilgal s of Jlaaiaa¥l GUas o Gl e Ci€ia ela o i
il (s Al (il il 5 Fmaaka 38l 038 5 5 ) slanall el

i o G o< AR Gaaall Gaaily o113 4SS e e S 8 Ass AL 2

el e Al 85 2010 laiey J81 551 s A o Jasal 5 3000 5 ) 8 Jiladl (e B AeS aaiil
Aduagll 353l dae Yl lald ) 53 5Saal i) sle je e (a al

S 2L (a ja SLSH Jaad) ¢ Gdll aay 39 31U il gal) Juadl AL SLSH dyin 3ac 8 Ladd (a0

A0 5l b laladiu) saeia -l aasi)

b oaail GBS Soa 3 sm 5 g 138 5 (5 AN 5 Aada S (o Uy 55 s 2 iy Joald @llin (585 o (s
el pan G b jpeail s aia JS05 ) sadal)

el ey sy 685 2210 laiey el 51 s A 53 Jaal
QAJ'E\JLLUHJ\);HLUMJQ}@DH\.uceé‘w\oguﬁ\j@;ml\dua}z\dpe\mmug
)

ool 6 siue o Aol 5 jall i elsll Jaa

el e Al a8 s L J81 550 A o sl ol (5 s Ao Aaalidll 3l 8 L)) A
L) Bale e Caatiall 8 Lgaia L) 5 3yl A jlaadl e <l ) gdall dlae) dina auzi Y

sl die Al ey a5 Lo JBT 5 ) ja A p0 Ly Aadlall 5 jall 3 o8
;‘;us‘uasudgio‘)\);&)))ﬁa\

Ll il 3 ol o] 35 s o ol sel 908 o i of (S 5oL 5 sl slae) (355 La
cliall Galaally
_‘;@_u\p@&g\)\@\omseuis)ﬁgguﬁmla\m)@m@a,?mzb\f‘;cuaﬁ\
lald) g anall ity adad aladin) GIGY) ja8 dlile a3 jueall G sdd) slae) die

sle iy LAy by Al Gl gadal) il e 2o e Sudl) die QAL o) sell aa g Laila jal
h\jdj@ﬁ)}ﬂbcﬁaﬁy‘f‘}asﬂ)\c\jﬂ

e L J81 208 Caal a5 500 i g o i) mmy Jshal 5l g Lianss (ol B0 ya Ay ) ) sadiall alacy o8
50 gl 5l 4 51 o8 LU B Al Bausa Slae) o) yals Vo o Ak 4y slal) A5dall (g3 LU Apuilly | il
488 4 lal) Akl im0l

e LS Jmdy b (lld any aliad H3ad paiaal 135 5 ,al (3 10 i 5 (30 33al sdlae ) any 3 5 Al &
Ak ) (il dadady ) e Bac Aipall dpkaaty a8 5 o SSI QB GS aladinly Ga e 5 5a0 5 e il 2l
Lede (5 a3l gy 3l Ataal) s Bl 85l 8 o8 52 s

@) gedall Aasy milal

SN i e @83y 3
PAVENERN

ALy Caiiall (e @ e
) all die (yaadia
ks ASI il pac

Lpany (3.aili 5 praall Gl ) p1dall
L d e

s Gils el

Ol ks Alan) diay L)

Oﬁuﬂ‘@uﬂcﬁéciwé:ﬁl
Al oSIa Jad

o D glall 81a e e ell)
Al il Jaud

Al €0 Julaieaddl 5 javieall L)
Al e

Al ol Sy ddlea ddiay @Sl
bt pe (G 3 janae Gl ) sadll

o s s e (IS )
@olall = Sl e B3 sa sall O gadall
z ) e 33 sall (e | yrans I
sl

4 Y‘\ cc)&\@\.\g;dﬁﬁ\ gy 28l
AN e gl ol

Al vie (Joaity Y ALl

16



ar

15

e ezl d02d

eMasd) 4add

e s pe L) A clindl Culiall Jall e Gl Gaa o
e Skand) dadd 6.\5

FD iall af )9 E gilall a8

da sl Aagaaall s ) gl el i ) et s ¢ JalSI (FD-NF)
el Gl i e G5 Y1 gy s il

8253 50 eiaall dn sl aai Al gdall Adida 0 835 3al) 8 el am B
el Gals

@ | E-Nr: FD: Z-Nr: |

Type:

Dhasi Y S eeDleal) dadd Ciilla o8 5 o Jlen iy (35 Ui iy
) o3a ) lia ) die sl i gl Gaall

gl il
FD-Nr. E-Nr.

B> £ laad) daad

Jlaaia¥) Al 8 (laally ol oSlaall daxd 38305 Of oo
Obacall 5 g ol s Lalal)

Al JLai¥) by eDlaadl Lasd 58I yal (38 5all Jalall & o Lia aas
U\JU\ & ‘_g ¢ anl) 40241 ‘)S‘)A

4 jeay oy g 23l of 2SU s Aniliall dgall 5 58 530S 3 (5
Al Aal) sl ahad il s G jde dedd 8



Jslafestald )

$lendl Lo cch¥ERY! ar

S hand) La ccyMaY)

Al e AL Sleal) Jua 51y o8

Unsia 5,40 Fulae 3 jeal @llia il 13) Laa (33a3
Lo e saladl §saia 8 leall jeae of $ias
¢

Jleall b Bl

Al aef o3 Jleal) Caliy o3

(€A Asal i & s se i) 0ol Aol iy o8
e Skaad) Aaady Juail

5y Al il 5 22100 e Dleall (it o8
B8 5 a5 A

AU Al ala 3l slaall uS jiael 8
el Gl IS S a8 9
A8 e Y A b 2 5aT 10
gl Juasiael 11

A (e desd ol 3eliza) () S 12

el Gusall B g nse e uldll

’SJ\)AJ\Q\A‘)J@LBJAS“;‘:M@LE}LE

dery ¥ leall
sl ) g Uadl
Gl gaad)

o5 0 i Gl Sleal (L Sleal) Jsi by
Sleal) Galiy) i
1l Al O ) e

Al Gl i i lalae) o i) AeskaY) aen

Bl By 2y (3 yind

Sl e e ele iy cllia
_Edﬁ}d\

QA Al s
Al Claadll e J sanll cliSey Lol Alla ) el yuss g
Foaadidl jaliall e sl eSlaadl 4add S 50 e 4 sadl Jaai )

oAl gl e el axdis ¥ A Jeal FD )5 E ) S3 (a s

1l sl Gl o — jias /N

D5 L gy aalll 81 50 ilisaDle O gdall Gon Aaad s die e
bl 5l Guiall (e (Pl seSI Gaaldl) ¢ 531 cdaalll i S8 Sl seS
abadl 3saia (33 ga gall Heaadll

JRPTIPPRTN gg_kﬂ BN cﬂ)ﬁ\

Ol Al

sl Sgoa il ehall ja A ) Ada g g

Gl it sl

PLAY\ e @\AJ\ ¢Uazll C_ﬁ\ cﬂh.\ (.\\:\Eﬂ @B)ﬂ eUazll QJ'A\
BN oAl L i) 6

abhwiva

g Al s g s AL QoA dud Jaiinl 7
hald 230 1 Algsl gl
ol 5 40 2548l
«G9 :S\Jﬁ‘
°300 13l _ad) 4 glia

14



ar Seall b

S Gl s g b

MngMaM\u\AMY\Qb@uﬂ\uhé;u&
Apalall AlAlsY) aa @iy maali ¥ il

el il e
Ll oyl b <
(a) Ol slan el s (s el Giiliadall a8 2
el aladall iy glas 8 Cralall a2 J) any _un).f
A(b) °30 s~ A gl adle] & el WS el e o Al Gl el 3

30°

C)\A.“‘\.\MU u)ﬂ\k_lbcﬁj\ .
Qw\éﬁu\uﬂuﬁmhuu)ﬂ\uhﬁy -
() L) diday | ) puial anst

) ol s A

RUTTC BN UPRE FEVRLi NRCH [RURPRE ROy R
J(a) oAl Cslad & claid) Jadf 2
(b) Al el s o sy e ladally i) sl idkiadla

dand Gl Ol 3
Ol sl sa z Al g

|a_.u4~zuha Jazu..A
;)\A,J\ ‘um Sl w\@dm d;my‘@\_ujtdsm

lilay) jha — }@A
uU\dh@uuthSmdSuuuU\QMa (:.urf;“.\\
M;L»J\.P.“ ;\P\MJCJBHM}MJ\&_IMU\USMJ (Tea
L_IL\S‘&_\JS)JJQ‘(:J L;J;\a)ag_:\_\]\ds.\rﬁ‘dhu}hg_u;.ﬂ) bl

Al Ul b Abiadall il o 3adly ) cudy Gung uall el s

13

S b

apinls o) 4ielaS g allea e dadlay plaialy 4adai g & lean sanall Aliall
el Gl ki d8S e Ui b e Al skhs i

Gl gla ) qus i o

JSay caulail) ddee el aY O Gl e Aala ) 151V ol iy
Juail

Ll zlaj e

Lala 0l oy g
el sl el s (5 pmd) Giiliadall i S8 2
Lals cBlaiall iy sl 8 Gaalill ol s JLs) oy 1ASRASL

o3 Sl G e o) ey R a0l 6 el ad ) 3
; (1) il paia 9o (e il

oalsa i ol ) e pmo A3l 2l Sl g slall ¢ 5all 8 ) 4
(2) il paia 9o (e Sl

(SR sl i) 5

acliihaghy gla 5 Ciliia phatinly Aunls 0 219 ity 8
Mlay) Jhad — udas A\

CL}J&MS?MY g_ﬂ.ss.uu‘;\ #EJSJLPJ\uLlct;JwJ.\;
ngL\ﬂMJ\MMJLJJJ\}AJ\

Gl gl s 3

S el S el
o) sa (8 da, V) ) Sl A asen S () Gaay 1A
L] il il

A L Bl el i 2 AL 8 2



Oleadl) 3]
Oluadl) 8

Cpotaal) e balas &6 e dida Galatl) lacal lSuld (g0 4S5 S

oehll s Caatia ) Ll 5 alaY1 (e Gl 403 el 1
sl (e Galail (lacad 30a1 _aleY) alladll Slaid

Alall Cay il (g Lganasd 5 ol S Galadl) (ol A0l i) 2
el jlaall

el Das e Gl lunl AW 2 Al 3

Oyl s fi

celall Hlaall LI oy glatl 8 Galarl) (Ll ASud il JaS 1
Ay sl 8 Galail) lusad 403 alaY) Caldadll Laaal 2

oluadll ar

daadta

Adlide lald phadind e Jlead) dgal s diila digl 38 Uik w
el i sl Jie

SV @i lashalls sag s QU 1l e sa s sall DU
_GQ_ES\ O delia) e Al LS

By AL Ale 3l a s s o (L)) L) Ak Cainl oy
Slo Sim Vs oande el 10y Al 45l AR A el iy
Lelee
IS (Jaali)1) Lisall ddikay gDl (S Y Anid N 1 51 il s
Gl e Yy Aia Gl all oda () sS5 a8 (el Aagiiy | JalS
S e Alaall ailad

Jeadl ddlas Lo dlkdla)

ALY AN o el A8l e Lal Jala savie Al o S5 Y S

‘ IGal hs — it A\

aa) Jaii ol (S asalll il jlae 5 g saall g Aladl deada¥! LS,

ralic Gy el s (e ddlal) lalua¥) A ) e Jaall J8

) LS (e s sl

ial

Of Al iy ¥V ellyy s alasiinl JS any gl jia oy o8 g
REPC

s e Gl (s Ll ady g diaall g 4y gl aBll AN L Wi B
Gl sl LK slae Y CHleladin) daate sl adiiad
e i) diAa.uL\AL;\\}i M(‘.\_\i:\u‘

» Bl e Cilat

B ol g 55 Sl

3oal s alaie aladiuly 2250 e 31 all A ) hawal
88318 e Jleall Jani cad

o el d

Ab g aladiuly el G caplat, o8

s Aba) i — pias A\

o sehll sl da o N KV RN - WS | NEEU N PO O
2l 5, m Sleall & e Gl (a sl Aidle a5 cpddl) jualic
Dkl e JulaYy)

oubhwiva

12



ar adaiil)

(Al Jslase ol pAls Fsiba Jslae

b amy Caailly o8 o5 caaii Al o8y Capdanilly o8
b Jaie aladinly

i b aladiuly aladall (he 48 jinal) W) sl
Gl 3 g Al b gl Jslae s Aok
Gl (e AnGIS Caylats 46 2080 5305
A calaia ) Jata

JAs

AL edall G 8 5l clibiie 13 aadia Y
IV U TS LIPCEN: I VI R B o
bl i e s muea AL 8 Jaalisy)
A il 38 Lalad Sleadl b e

i s gide gl a5l ol ey
u)g@w_w\ h\sqg_\mmu\ us,u ALiadla
L@Jud)dkﬂ}smyg_zw\am eliay cilads
Anh Je il

Alaainly Ll 3) Aslall v Sli€ay

(ks i sbaa Jslae
cﬂjb J“. .... > ,.SLJ (A§ a;:’ ¢ -”i. . &‘,é_.] -“I~ “.Xl_.l (;§
el Jaaia aladialy

Al calaia padii) padl) ALyl Alls
(ks i sbaa Jslae

cﬂjb J“. .... > ,.SLJ (A§ a;:’ ¢ -”i. . &‘,é_.] -“I~ “.Xl_.l (;§
el Jaaia aladialy

AailS Calai 34y f zla ) AhdlS 4 sadia Y
i i) o

SalSll ehall s ae agilai Jiady

12 dada 4 @ eb) s cibiiiy —
(A Sgba Jglae

e A by Calanilly o8

ASay o83 Y

Y 8l (e

Leall il ) el 5 L3V ) Calaia aadiiul

Osadlll (aes

s Gl Alie 3 e 4l a0aid Y dasliall
sl (e

Ao g g pAL S sibia J s pladiuly caplatlly B8
Aacli Ao g aladiuly Gl day Adidaty 8 Caaid
Cléjm&)‘cl;)«_&mem‘ﬁ

Ul elae ala) Caaill

‘ ;qugsﬁu..djlu

BLE s U iy Lt o 5 Loai

; A Sgba Jglae
_SL’IA)S}\wku',"”&}ée\&uguhﬂ'“"“gg
ol sall lazd e 3 Bl and &)L A8 Y
& ledehaiiy 8 Y Al (8 5 Lot Juady
LGLbyl dlee

‘ . ;qu@ﬁha.djlu

LG 8 o) cadai 4 8y Lgaulat,y PUPNRPELL
alati g addin) Baad SALG) 2 g Alla B
i Galila) e dailS

11

ST

gl 1 4GS alan Lo Jadlay pLaialy Adsliy o Sy Bl el
Ay ylay adai g o Ylean lall 488 L Lad Gl i 35 ALy a5 il
1Sl Grall s — jias /N

(S Bras ian b i 38 Sleall 3 e 58 ) Akl
DBl calati b jeal o) Al laaally Cauain 3 jeal Al aadiis Y

s Aba) i — juias A\

3l seall Saad A0 mhand) Il Guali Y AN Lale el muay
sl g 3 m Sleall &5 e Wl el Ll a5 il yualie
D) e JukY)

Al e gl
isall el
(alay)

donlial) clilaial)
Al Gl e 5

Y

oAl g

Laala o dasa clalie 4
sl e (5 5iad 4y 8 clilaie 4
i e o colad 4y

Dl ) Tl Calai 3 el 4

JPENENS\PNSE(
O beliay

Wl zlas
Lealadta) J8 Jas 3l datenl) da g8l Jue
3Ja)

" (il
A G gl
(oA (siba Jslae ulliuY) dgal )

Sl ] U] G day Gl o o5 el i iy il o Ji
lassy o535 Y 2ol aaiae alasiuly
uaujuun &,ms\,hﬂ\ il A 5L a8
&_IL\J\ ;IL'Q cs.x.“ a.\b \Jmn ujs.u Jad J)S.“ ‘_Ax: ua.u”
C_LM\J\ ol dém uamu fala Clilaia
Ao g2 Al 30le (ge A8 ) Al ua A3ALL)
Aeclidda g
Al Pgba dglae Jleaial) @l
SlIb amy Cagailly o8 o5 calait Ada 8y Caanilly o
ol Jaaie alasiuly
Olaadl) e dhils ff 2l ) ciliie padi Y
(oAb (sba Jslae Gl zla
S olaall ol SlIb amy Cagailly o8 o5 cCalait Ada by Caanilly o
ool i alasiuly
AailS Gl da) f zla ) ALK 4 padi Y
LDt el (e
(oAb (sba Jslae Gl pasia
Clllesl) SlIb amy Cagailly o8 o5 cCalait Ada by Caanilly o

POt Jadia plasiuly
oasia A ) il 1l Al ) o) e Cilia s 1)

o2 Casd Yy sl o Leaa a8 (L)
L5 sy i) o3 A1) )



< o) JSLEJ

omall) gl i havia

Se L (K o) e lo Ll (gl sl i) i Y
s el 05 o an 488290 ) 5 e adl) i ) Slise
JAlaxiuy)

gl o Ut a2t A e el adl) asial

a.;ﬁ}u.azjuj JMS&L\E)“ cLiali) ay

a e el M\&}L@\M\&}n@m;wy 142N

duia 3 el Jasa
gﬁ_u\zujjgs?gyalsf,d@\w&:bg@_bzum&sﬁ
ol eledY 5 AY) @lllael adai (Y ol Yy el 50

Ause yall 8l all Ax ja g pddll ¢ g3 daval 9
gl o ~ Uk pladiul &y g yall Badll Janal 2
Giladle
438390 N 5 e Josdill Agia 311 5 il Jana Sy —
W e gl Jana -l Janaal 32330 320 Jasia aaal  —
DA Jaas lagd
e Aada gl L) Flibe ol A san 8 LE) aai il slail 2y 3
bl pa

el Jlaxind ar

Sl Jlaaia
oA il G

CAl Jads
Anb gl jlaa) ~lide aladiuly Gededll g g daval

530 (gl Jasm a2ad W) a1 ) gl Jasia lie aladinly el Lol 3
ity ¢l fand
M‘M@y‘“&\3)|)ﬂ\:\;JJ:\ﬁ\)‘u\#wﬂ:&A»
M\&L@j\%
ﬂ}éi‘;jc\}ﬁd\i_&)d;i"&)\_)ﬂ\:\;J{,MI&_,_',Md_’,s‘g
simall LAY ke 35k e

QAN Calsy)

bl pay e Al gl sl ke

10



ar 5 JY plasiny) Ja

b e Jo¥ aladiuyl S8 [N

(¥ B el aladall dlac)
b 2 5oy e ality Slenl) o Culill o ya A 3

QAN (i
Al gaeal A
«luailly — bl i e el Gl L) £ AT 1

12 4adin ‘_,J
el an G el ) iy 5 o elil g W S 8 2
Lalad

A8 1) oda A1 o8 sasll (e 3805 A8 3 sk ) 31 (any 3
isaall e 480 )

b el dhdiey 7 AN e leall aplaiiy 8 4

AL Gigba Jolaar el s ety 85

QAN (i

5 O AN Gy a8 apaal) LB i) e il s ) e alaill

gl sl

G sl 3 AS Calall ol g (pe Ll 4l 2 gag ane (e ST 14BN

el s (o A8l ey o (pdidll B edal) G 8 Dl

Ol Sleal) ol U mudaall 4 9y 8 b )5 acls daaie aladiuly

B e didagl sl #liia ol g

_‘_5}4&‘3‘)\‘);.“:\;‘)3‘993)\);.‘\:\;‘)3‘)\1\35|Cu&‘)$i 2

Aol am il il 8 3

) gaal Gl e aead o (S (Y cpdnal) Alae oL ABaNa
ikl

|l a5 i)
AL Sgba Jddaa gl s cadaii 30 g
ol Sl S i 8 2
et by e— DY) zlay Cuhiy B ialall ey 3
13 dada
cilallast) Cigats
et Ada g A gibia sl M Ledulaty 8 il aladsiul 8

i A

Ll 8 e s Ly 5 Adlsd) Caad ) ISl 21 A (Sadll (g
JBa gz AT L e LIS QM il Aads g bl

O Aleall BalX Jasd i Aagaaa 4y ehall a8 LIS
b Sy Y

S ey Al g cudiall Cada o AL AeEN Jia) e Sl
L se ool 5 el Gl L 5o = sitall culadl ()65 o)) ey Ji)

Gy il ) ey g calally @ el Gyl o 21511 Jla) e B
el Gl dga) s 8 Al 8 b Ll ABL dlal) o S
Glaladiny) aaatia & 6lll 13 ) guall & JEA)

daldl) clllas)
e kaadl daad (e &Lal:ﬂ\.oﬁ\ ;\)fl: Gy uﬂ.\s.q;a

g Giladlasly

ol e salie) g o S ke el 5l o

3 el 3 il (sai1) gl

11012235 :sJkeall dads A8
Clin sl @yl y ol Ll
Sl aall) adad 5 32anall

el 325Y) 2ana - ) alasiial Sy
Loaie Adalucial) ¢y aall paead ole S
3l o ydlae JS35 o) il o i

Glaladind) dania # sll)

L)
11012236 :¢Dkeall Aa22 8
pall) adad g Y il um g I M $1 5l g Sl A

Sl cilia gl 5 4 gl daalall
00776605 :5deall iard 8
a5 (5 siual Ay sSuli Jal 5o aila
12036208 s eall de23

L s8uili Jal g il



cilallasyy

Al e dale 3 k1 e by Jiand 3aazie LIS & jlean (38 5a
el Lgaladin 5 43 yal)

& Siladlasty

£ 9l g Sl A >
PGPS R PR g PV Py
Baaaall Cilaa sl 5 4 siiall daxkaY)
Glaladiu) dastia 7 oll)

Sl sl s @l sl 5 cala ) LSl
alasin) Ky 5 Sl aalll adad g Brenall
@m;ﬂ sle S Alaladiny) daxia C}ﬂ\
o) sl o 85 Lexie ddadlidiall ) sal)
ASL Al e ol IS5
Ol 53

gl il

JAaY) al gha

Clsie 4 o el i el sl 5 sl A5 udll o JA (S
DB Y s Al s G JBY) e Wil (e sl Adlid gl )
e S5 el i A AL Jlay) Wil o) p AU 2l

‘ ‘ IGga ks — s A\

b cle s sl 518 Sl a2 ) ainy DAY e s sl sme ¥
Dpne i ] s ol of i i O il ) e A
el GG 15 sem 3aly of Sy el gl

Clllesl ar

Bl A 2 48 je Gl

< DA ki g 5l el a3 A8l e Gy s Jleall G Laxie
Ol e e gl

Slalads JAY il <8 g ) sem gl oy il elaaly bl xie
_‘;J‘y‘g‘ﬁug‘)“)ﬂ‘h‘)ﬁu‘fog elalai) Ay

bl S il
S e 5o el o um e i i L (e il gl nns

Al b i e Jleall dleny 5l A 5 je 0 685 LS Ollie elall s e

ekl s Bela)

i Laaie 5 Qi) 38 )k 023 3 ey ¢ gall s Belial Joandis Sy
Belial) @Lﬁ Jar i)

Ak ) sl kel cGlgY) Al & el s selia) Qi
A e

Sl dag e

O ALl el sell = A Aalall die 3 yull As g e Cili) 5 JoandS S
Al G

la

Al sl o il 0 8 (i paty gl W) 5 A gl ilaid dplanty o8 Y
a5 e JBelll paion (el aay g gl JS30 el s 38 o s
A b yidl 3 il



ar Ol e ol

Jlarindy) 5Uas " T .
© JL@AA\ &9 LJJ!.\S\
@ lea] Al ol sl laia Jleninal) (U ok e Sy
Jlanin¥) yualic Ggeia gy Jlexinl) Glail Ule L e Ui ke L e LS i) sl 5 il Joadl Va8l -
e Adinall caitd )

Jaaliill 5 o) V) & DAY Glany @llia S5 o 3 ) ) (1e 1AB3aa
Sl dige cea

[]

[ ]
U—— o — 5
90— ~— 15

— 25 ()

— 50

—_—

80— |
250__~ ~~__100
70~ ~—_35 /, %
Z7mn\S
60 Min 45 ZOOJ \\\ 150
(1] [2] [4] [3]
Bl da o JLd) zlida Aad gl i) zlida
b alhadiuly Gaall ¢ sl Luliall 551 all da 0 L eliay sl el g 55 Jasa Sl Adda gl jLia) ~ i aladiuly
Solallds sl oA il
Dbl Aga g Gaadl Aga b)) adl Aa )y sl lke 5 )l cliSay Dbl dga ) hall s e diha gl) i) ~Uide 5 )l i
Ll Ol sl
31 ad) Aa o 4 4e Ol < gl) Jauas -Uida
sl Jrnil) 45y yha 530 Japa SliSay )l Jana ~ Lk ladinly
il o) g oudadil) g1 gl
o5 odlacly o 58 (5 alall Cuuiall aaill g 65 ) Gl Jaaa S Al Qi s i) g gl daa oli€ay dagda gl) Al Uik aladiuly

AREGAY CilEas ¢ culadaaY) Ly &l

[o_ad) da 3

6 Fheual)
A g (il s Aallaay, o
s Jiud (e 4 Al Cunii aladall BaU) cpail) °250-50 ATV [UYE O Ry
omanill gl Ca gl f () Gand) o SLiu¥) Jia 535 jiall daakl) o) 5 #°250-50 xS mhe &3 [0
A 5l aa v Jind JalSIG mladl A s
Gas el e A pand) Caaniiy g gaall (e AN aall) adad s gdinall 5 33l Ll 2°250-50 /g slall il T
g silly Jaud
o e ol et ; o) e,
< gl) Jauin lida

Aalasiind sl Qi) 43l 30 Japn GliSay i gl) T plida aladiuly
Qﬁ}l\.l:umcthala.\ma\ ddm'&h.k..u'a(:_\d . _batll gl\gjﬂ@\s:ms
U e

SJUAJ\ %JJ JL:\ﬁ\ CLSAA
_E‘)\‘);J\ a;‘)d Olasl C&Ae\mbb‘)\‘)ﬂ\h‘)dm&m



Sl ol ISeY) 58 Jleall Lz Y w

s G AV 2y saal gl Jildadl) e dpaal) d JadY) (0w
) gaall dac Y o 53U 2 gl 8y el g a3 s Uaiine edall s
& Ofistatie Oivina aua s L liSa LS 400 6 _ppladll dunilly

Oa s U8 el olile) iy Ly Al all glal) il Y il
ot bl Y Aagal 5 51 pal Alainl 5 (Gl ey el

@gﬂ‘i@,&eg&u\mu&\
Al it Y A8 Hlay Cadadll 3 sa (e gl
2012/19/EU 5 )5Y) dbaal 5all s Saae Jlall 13
Aagail) A5 STV 5 AleS 8 ea Yl Glat Lad
.(waste electrical and electronic equipment - WEEE)
sy d).ﬁ d;\d L..SJL“J‘ ebd\ JLL‘}” 3&4\‘5‘\” Y JA;J.} ]
Ll sale) 5 Al 5 gl 3o siud dglasl 1) 5Y)

Al dlas ar

Adul) Aulaa

”e -~ —\
i Ui st ALY Dl 8 Al 80S 5 Aullad 53 ol o Jlem
Tl (e omlal A BRI i 5 o g e el S U m

FCIRIR:

U saie ol edall diiay 1) el IS 1Y) Sleall slaali a5 Y
Jlexia¥) dals Jglaa 8 4dle
Lsehl) e g5 0 saeaall dexlaYl aani A e (e jal u

/

* I

**/////

v

Uipall hay ol o1 pus Ak Allaal) of AEN sl ) g il
Al Ban 5 ) e Bl pall Gaiad gd (JaeliY))

S

otlall e e By sl e Gl £ AT u

/TN

-.I/IIIIIII"I (11} IIII\\\\\\\\\\_




ar Y

DY) Gl B3
e Llas

I
a,mj_;;b_,\,‘mju\JM\;m\wwi@uJ\juuug\ .

(.s.'y G@.LS\)JAMJ\&GQ_}N\ASM‘HY G@.H\

Gos sl pssia V) BB (e g 58 6 GG-H‘JA“-‘*AJ\“-‘L‘*”
MMB@G&H\};MJ\QG@\)\M\HY ub_,.:;‘d\
MM\(S\)J&‘#J)JJJLJ‘Q_\JA esowéc‘bj‘)&%‘)ﬂ
Cogu s cdanna 588 ) raatll s ) gl alae ) 4 i off LS

() Ul By el Blal) i o3 o

s ?}‘-“}N‘ @GJuMu»M-' V—uh-'cuuuy pssieshi) G m
c_au\

g@u‘)ﬁé&cu‘%‘lieﬁy:o&u‘g@‘)ﬁa&cw .
A0 S O LS sle il ) (g elld of Cua AL
(duuy\)w\muﬂidgﬁwbg\

el O G Alsh syl 4y skl asa gt ekl S A A5kl w
M\M\muuu@.u\‘)&d‘).\\ \A..A]\UJSJL;J}\U\USAJ
&}LA.\\)M@L.A}A}GG_H\)A@MLJMLMY
G@\y@@\m\wﬂr&‘y

MJADJ‘)&M\AJJ‘A&JLP.“JMM CWJ\.@A.“&AL\;A.\).\J\ ™
c_ab‘zgcgwgg\)umy Lsﬂdh.‘xu)sl\n_\h_,{)ug@.u\).\;d}\
(i oy Jinr 31 s gite IS 1) el ol o e el
B 5 e )l Ol (S B slaall ilas gl gl 5 (8

L) s 28 el s dus 5 4 gk 3pm s Al b i

MHBJ@&;@#&J\}M\J\L)A&;::\.@SL?\S\BJLAQ n

aJL.A:A A;i\ucmbd&.;u}a;l\cﬁcdmeﬁ:‘}(ccﬁsm

MJJS\ "&Ua.md\ 8 )i dasie s

Y sl S Alls b ol dlSa) Y wadl Cmm .

M M\memd&u)@\ubdhu&‘y;a\s;y‘
Laila ALA\AA\Q_\;JJJ anl;AS\ u\h}l\ k_lLGA‘)J J“).\A‘dél.l
ASaY) sl (s Seal sy lad o5y Ll GlSa) sl ddldii e
‘ 11&.4..4&((;«.:.54.:.//))@ a4 S )

o el b e anaa Y chY\ca‘glj\u»)uCJamS‘)L@.Q\uh n
ubécuuusj\@\j\‘u\@my‘p chu\]\dlau;\dcwlm
Dl
u.u.);‘_guuuﬁ\ """ A leadl 3k cres Sl JBY) u
Sldlasl) dhat\‘;cl.mb anli leall Qb le xie Gl Cl;‘)
JERR RN e

Sl (e ) Gaie (e 4Suasd 5 Slead) Jan3 Y < el 0
A ks a5 Olead) (05 Jealy o okt Y

l3summ dba¥) Jhd — jdai /N

il W A L) Jpa sl oS AN 2152 4
lead) e JWLYI a5 ALl o) 3280 ol Gl Y

Sy ¥ 8 Hleall Qb =38 i palull jlaall copudy 8
O Al S Y B ) el da o e LA Ay
JULYI aail 5 pasas Sleall Gl ) s vie leal)
; Sl o

A o) S QAL 55 el Son (B elall paniasas w

1layl Jhad — pdas A\
REGIRY um‘;\JJL.\JJSJLPM&_Ibc\AJL}u)L
S5 4l 5 ) o e el iy cdaie T
Gy Jax Y dlaa (e s Ll pdiak O (S
) ladall guas

I Abgs)) Grall jha — sadas AN\
JU::;\ ‘_A; Lusml..d\ _).\c C)\.AAY‘ d\.n;\ djla.u
chuhgﬁd,\sw‘!‘\cm‘g\dus\qgsujﬁy
o=dll g 5 Gleadl dhe lia (S 1) U8 (e )
(stia g sall jpadl Juail ff uiiall e L S
ekl dardy Juail | aliadll

Ula 8300 S 556! COUSIA lal sald) jguaii B 4
Jra 68 SIS Jaad ¥ jleall 82l o) 32 dadl
b leall il ;\);‘y\ wm Lsu)@ss\ z)'g:y\
}\&N\Mbu;\hqap\m‘emy @b)@ﬁ
; Ol Caaii 3 jeal

M\B\jdﬁwmo\g&u\}uﬁﬂm@\ﬁ n
Ol g 531 salll a3 U L (AL eS S L (g s
(Bstia g sall jpadl Juail ff uil e L S
aladll

A Yl S e Gigas (8 oy 8 Jhaedl Jleall o
sl (g 68l Gl g 531 e Slea by 13
e el daaiy



dagall la¥) ol )|

dale blas
1ol shi — i /AN

Oy el s 8 L 35 a3 JandSU ALY o el
el a8 JliE AL o ey Il Jadiag Y| Jaii
gl alalay Aol 2 g Alla A 1l Sleal) b i Y
Daall Juad) o Gaiall (e (Sl eI Gudal g 5 el
; oAbl 3 gt b

O ey o salll il jlae 5 ¢y sl 5 Alal) daalaY) LGy
AL Gy A1) e Juzal) Jé e el Jaids
Ll (e g Gl jualic ey gl s e

Op ol haag 85 Sleall Qb it ie e L Ly u
‘;;\ Lﬁdj:\u.q ‘M\ )m\.'\s:} Q\JM\ J\J.cj B
e A0 G 90 Gl il dlae) (35 i Y allaill
B Q.\.\Is L;.:: Laila ua);\ _&LAA‘Y‘ Rk QI:\JLASJ\
U WO I W A TES VIS PR U PYEON | RV
lac) (350 hadd o glhaall mhail) dazty a5 4jle
G5 sl dlae) (35 Som o Ssme Y .l il
LS

l@ssa Ll jhd — i A\

LAl Il Guali VA0 Bals el muay 4
Ll (e ya) Aaalu o g cpail) jualic of ghll 3l
Dl g JElY) aal s asw Sleall A e

Ll axdciol Alall Lalu a0l il sl 5 OISl
(oebll e e oA (Sl L ) AY ol A

(AL b g el Son (B Jeili ) (S J sl 35400 w
GBS ClaS o (g siad dandal a1 o858 Y
So pailll sl e ddle A e alaiial Jil gl
Gl ) 3 pall iy g piall (o AL LS aladi)
e el

WENPPPENG Y FEN STk [ WP 1| P PN (SN
(B AlaYl aaal da Al ol sall g 2l (a jal)

laadaill Giaal) Jlaxin) ar

Gilagleill giaal) Jlexicy) B8

IS leall aladinl eliaps 1ad Maie Al Jalall 13a 1)
Aalaiinl S il g Jlexin¥) Jalay Ladia) ol 5 asaa
aaal) Gl aadeal o Y

Gilas g Jaks mede J0 S il Lads jaiada Jleald) s
S L Aalal) ciladedll ol 5 Faladll

oo 5y o83 W 5 alaill ol ga e aalJA] 2 Jleadl (andl
Jall e (e A3U ) el 2 gay Als B Slead

Adine 8 JE e ) Gl 8 s 806 Jea s S Y
Al ) ) Alls 8 Clasall (§ sian Alldaall 3oy ¥ s
B Jeasill e

A GUaill 8y il aladiud pasada Hleadl 13a
daxdall dlac) 8 Sleall aladin) o o) Lai

138 axicind) | Jaill U8 Slead) 481 je Gy g g el
s Azl SLY) 8 Sleal)

B e 2000 Aa g lai ) o aladindl Cuilia Hleal) s
2 oo ddi Slea

) 5 8 ee (pe JUlaY) J8 (e Slead) 138 alasiind (Ko
ual) 5l Apanall il ) Gl e () silay Gl i
A8 prall 5l 35l (3 seald agadl Gl palail) Al
pele I HEYL agiadln Go Jydue padd o st o) dday yd
2SI e ST ae Sleall el 2NN A4S ) aggan 55
Ay ddag yall jUaadd

Sleall cadais JULI jsan Y Sleadl Cunl) LS gaa Y
8 153550 al Lo aatiiaally da giall il Jac ¢l a)
G5 Sleall e aalay) Ciay Sl i 8 (e 53 JUiaY)
o il

I el i A Gl Jis) e Wila a jal

8 Aadin L_g « LSy Zaa



ar

- sohal) das [
15 FD gl 55 E giiall o8
16. .. . Us Qaldl gkl g sin 3 W LEA) a3 L3 L)
16 0 RIFCIN TR

Giladdll 5 Ll adad g G 5 cilatiall J g e slaall (a2 jall 253
www.siemens-home.bsh-group.com ;< iyl a8 s e
(i Y dse o S AN il (A
www.siemens-home.bsh-group.com/eshops

Claiial) il slen 93 ) guliall @l axy () W ) Jages cladlatid Jod sy
rdily a8 ) e b jeat) cileladiud s ciliylal Ja oS3 jldind e 3l
(18.00-8.00 4sludl :dxaall ) uiY) (1e <lli5) 089 21 751 751*
Siemens-info-line@bshg.com < &) a8 se e B

LAY ol T el g e (*

g ginall (gu ygd

b o cilaghaill Gidaall Jlaxia!
b o Lagall la¥) ol
A s, Adle Llas
5 ) o
B Lle Ll
B e RPN ()
B Aadall yé ¢
6 i Ailly i Y A sy AR (0 alil
T Sl e Gl
2 Jleaina¥) (3Uas
T ailda gl 5 il ¢ ) il
T e i ll Jayn ~lide
T 5ol all Ay sl ~lide
8 Bl sadl da a4 ye Gl
< T el s ailha
- J RPN =
B JEaY) il sia
O Cudill gl
O il alilsl
T B e Jo¥ aladiay) g
O Gl i
O LIS ol
10, ottt Sl Jlatiad
10, 0 e Ol ey 5 Jarda
=\
10, 0 cdgl) il g
10, 0 omall 2B Gl e laa
10, o e e e Aot 3l 3adl) Java
£ i)
T dliall Cilalaia)
12 el ddas e abdlall
12 bl s et
12, e Gl E
(12 Olaadl) la
12 Olaadll S 3
< 7 St by
13 Glll zla ) s yip olé
1 T Seall Gl (S yig
M ¢henl) L sy (A
14, Ol Al s












Manufactured by BSH Hausgerate GmbH under Trademark License of Siemens AG
Siemens AG s 4y laill Aadall and 5 Jesy s BSH Hausgerite GmbH (i) (u) (o Ao sanal (G581 o) A 53 sl o

9001438266
010426





<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /PageByPage
  /Binding /Left
  /CalGrayProfile (Dot Gain 15%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (Euroscale Coated v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Off
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails true
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams true
  /MaxSubsetPct 50
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Remove
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<

    /BGR <>
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000500044004600206587686353ef901a8fc7684c976262535370673a548c002000700072006f006f00660065007200208fdb884c9ad88d2891cf62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef653ef5728684c9762537088686a5f548c002000700072006f006f00660065007200204e0a73725f979ad854c18cea7684521753706548679c300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /CZE <>
    /DAN <>
    /DEU <>
    /ESP <>
    /ETI <>
    /FRA <>
    /GRE <>

    /HRV <>
    /HUN <>
    /ITA <>
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020b370c2a4d06cd0d10020d504b9b0d1300020bc0f0020ad50c815ae30c5d0c11c0020ace0d488c9c8b85c0020c778c1c4d560002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /LTH <>
    /LVI <>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken voor kwaliteitsafdrukken op desktopprinters en proofers. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /POL <>
    /PTB <>
    /RUM <>
    /RUS <>
    /SKY <>
    /SLV <>
    /SUO <>
    /SVE <>
    /TUR <>
    /UKR <>
    /ENU (Use these settings to create Adobe PDF documents for quality printing on desktop printers and proofers.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /NoConversion
      /DestinationProfileName ()
      /DestinationProfileSelector /NA
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure true
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles true
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /NA
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /LeaveUntagged
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [300 300]
  /PageSize [595.276 841.890]
>> setpagedevice




