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Utilizarea acestui manual

Instructiuni pentru siguranta

Vd multumim cd ati ales un cuptor incorporabil de la SAMSUNG.

Acest manual de utilizare contine informatii importante referitoare la sigurantd si
instructiuni menite sd va ajute la utilizarea si intretinerea aparatului.

Vd rugam sa cititi cu atentie acest manual de utilizare Tnainte de a utiliza cuptorul si sd il
pastrati pentru consultari ulterioare.

In acest manual de utilizare se folosesc urmatoarele simboluri:

Instalarea acestui cuptor trebuie efectuatd numai de cdtre un electrician calificat.
Instalatorul este responsabil pentru conectarea aparatului la sursa de alimentare, in
conformitate cu recomandarile relevante privind siguranta.

Masuri de precautie importante

A AVERTISMENT

Pericole sau actiuni nesigure care pot provoca leziuni corporale grave sau decesul si/sau
deteriorarea bunurilor.

/N ATENTIE

Pericole sau actiuni nesigure care pot provoca leziuni corporale sau deteriorarea
bunurilor.

NOTA

Sfaturi utile, recomandari sau informatii care ajuta utilizatorii sa manuiascd produsul.

A AVERTISMENT

Acest aparat nu este destinat utilizarii de catre persoane (inclusiv
Copii) cu capacitati fizice, senzoriale sau mentale reduse sau de
cdtre persoane fdrd experientd si cunostinte, cu exceptia cazului
in care sunt supravegheate sau instruite corespunzator de cdtre
persoana responsabild pentru siguranta lor cu privire la utilizarea
aparatului.

Copiii trebuie supravegheati, pentru a nu transforma aparatul in
obiect de joaca.

in cazul in care cablul de alimentare este deteriorat, acesta trebuie
inlocuit cu un cablu sau ansamblu special, disponibil la producator
sau la un reprezentant de service autorizat. (Doar modelele cu
cablaj fix)

in cazul in care cablul de alimentare este deteriorat, acesta trebuie
inlocuit de catre producator, un reprezentant de service al acestuia
Sau 0 persoand cu o calificare similard, pentru a se evita orice risc.
(Doar modelele cu cablu de alimentare)

Romand 3
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Instructiuni pentru siguranta

Dupd instalare, acest aparat ar trebui sa permitd deconectarea de Asigurati-vd cd aparatul este oprit inainte de a inlocui lampa,

la sursa de alimentare. Pentru deconectare, stecherul trebuie sd pentru a evita posibilitatea de electrocutare.
fie accesibil sau se poate incorpora un intrerupdtor in cablajul fix, Nu folositi agenti de curdtare abrazivi duri sau raclete metalice
=3 conform regulilor de cablare. ascutite pentru a curdta usa de sticld a cuptorului, deoarece acestea
g Metoda de prindere nu trebuie sd depinda de utilizarea adezivilor, pot zgaria suprafata, cauzand spargerea sticlei.
fl deoarece acestia nu constituie mijloace de prindere sigure. Aparatul si partile sale accesibile devin fierbinti in timpul utilizarii.
B In timpul utilizarii, aparatul devine fierbinte. Trebuie evitatd Trebuie evitatd atingerea partilor care se incdlzesc.
g’ atingerea elementelor de incdlzire din interiorul cuptorului. Copiii cu varsta sub 8 ani nu trebuie sd aibd acces la cuptor decat
‘g Partile accesibile pot deveni fierbinti in timpul utilizarii. Copiii mici sub supraveghere permanenta.
=8l NU trebuie sd aiba acces la cuptor. Acest aparat poate fi folosit de catre copii cu varsta de cel
Dacd aparatul are o functie de curatare cu aburi sau de putin 8 ani si de persoane cu capacitali fizice, senzoriale sau
autocuratare, resturile in exces trebuie indepértate inainte de mentale reduse sau fara experienta si cunostinte dacd acestea
curatare si nu trebuie Isat niciun recipient in cuptor in timpul sunt supravegheate sau au primit instructiuni pentru utilizarea
curatarii cu aburi sau al autocuratdrii. Functia de curdtare este aparatului in siguranta si inteleg riscurile implicate. Copiii nu
disponibild in functie de model. trebuie sd se joace cu aparatul. Operatiunile de curdtare si

Dac3 aparatul are functii de autocuritare, suprafetele pot s3 devin intretinere uzuala nu trebuie sd fie realizate de cdtre copii fard ca
mai fierbinti decat de obicei in timpul autocuratari i copii trebuie  8CEstia s fie supravegheati | -
tinuti la distantd. Functia de curitare este disponibild in functie de Este posibil ca temperatura suprafetelor exterioare sa fie ridicatd

model. cand aparatul este in functiune.

Utilizati numai sonda de temperaturd recomandata pentru acest Usa sau suprafata exterioard poate sd devind fierbinte cand
cuptor. (Doar modelele cu sonda de temperaturd pentru carne) aparatul este in functiune.

NU se va Utiliza un aparat de curatare cu abur. Nu lasati aparatul si cablul squ la indemana copiilor sub 8 ani.

Aparatele nu sunt destinate a fi operate prin intermediul unui

temporizator extern sau unui sistem de telecomanda separat.
4 Romana
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Introduceti gratarul cu
protuberantele in sus (opritoare pe
ambele parti) astfel incat gratarul
sustine pozitia de repaus pentru
greutdti mari.

/N ATENTIE

Tn cazul in care cuptorul a suferit deteriorari in timpul transportului, nu il conectati.

Acest echipament trebuie conectat la sursa de curent numai de cdtre un electrician
calificat.

Tn cazul unei defectiuni sau unei avarii a aparatului, nu incercati sa il utilizati.

Reparatiile trebuie efectuate numai de catre un tehnician calificat. Reparatiile
necorespunzatoare pot reprezenta un pericol pentru dvs. si pentru alte persoane. Dacd
aparatul necesitd reparatii, contactati un centru de service SAMSUNG sau distribuitorul.

Conductorii si cablurile electrice nu trebuie sa atinga cuptorul.

Cuptorul trebuie conectat la sursa de curent prin intermediul unui intrerupdtor
de circuit sau al unei sigurante aprobate. Nu utilizati niciodata triplu-stechere sau
prelungitoare.

Sursa de alimentare a aparatului trebuie oprita cand acesta este reparat sau curatat.
Aveti grijd cand conectati echipamente electrice la prize din apropierea cuptorului.

Daca aparatul are o functie de preparare la vapori sau aburi, nu il utilizati cand cartusul
de alimentare cu apad este deteriorat. (Numai la modelele cu functie de preparare la
vapori sau aburi)

Cand cartusul este crapat sau defect, nu il utilizati si contactati cel mai apropiat centru
de service. (Numai la modelele cu functie de preparare la vapori sau aburi)

Acest cuptor este conceput exclusiv prepardrii de alimente in gospodarie.

Tn timpul utilizarii, suprafetele interioare ale cuptorului devin suficient de fierbinti
pentru a cauza arsuri. Nu atingeti elementele de incdlzire sau suprafetele interioare ale
cuptorului pana cand nu s-au rdcit suficient.

Nu depozitati materiale inflamabile in cuptor.

Suprafetele cuptorului devin fierbinti cand aparatul functioneaza la temperaturi ridicate
0 perioadd lunga de timp.

Cand gadtiti, aveti grija la deschiderea usii cuptorului, deoarece este posibil ca din
interior sd iasa aer si aburi fierbinti.

Cand gdtiti mancdruri ce contin alcool, acesta se poate evapora din cauza temperaturilor
ridicate, iar vaporii pot lua foc dacd intrd in contact cu o parte fierbinte a cuptorului.

Pentru siguranta dvs., nu utilizati dispozitive de curatat cu apa sau abur sub presiune.
Copiii trebuie tinuti la o distantd de siguranta in timpul functiondrii cuptorului.

Alimentele congelate, cum este pizza, trebuie gatite pe gratarul mare. Daca utilizati
tava pentru copt, este posibil ca aceasta sa se deformeze datoritd diferentelor mari de
temperaturd.

Nu turnati apa pe fundul cuptorului cand acesta este fierbinte. Riscati sd deteriorati
suprafata emailata.

Usa cuptorului trebuie inchisd in timpul gatitului.

Nu acoperiti partea inferioard a cuptorului cu folie de aluminiu si nu amplasati tavi de
copt sau alte recipiente metalice pe aceasta. Folia de aluminiu blocheazd cdldura, fapt
ce poate cauza deteriordri ale suprafetei emailate si poate afecta calitatea alimentelor
gdtite.

Sucurile de fructe lasd pete, care este posibil sa nu mai poata fi sterse de pe suprafata
emailatd a cuptorului.

Cand pregatiti prdjituri foarte moi, utilizati tava adanca.

Nu amplasati formele de copt pe usa deschisa a cuptorului.

Tineti copiii la distanta de usa cuptorului atunci cand o deschideti sau inchideti, intrucat
acestia se pot lovi de usa sau isi pot prinde degetele in aceasta.

Nu cdlcati, nu va sprijiniti, nu stati si nu asezati obiecte grele pe usa.
Nu deschideti usa cu o forta inutild.

AVERTISMENT: Nu deconectati aparatul de la sursa de alimentare chiar daca procesul de
preparare s-a finalizat.

AVERTISMENT: Nu Idsati usa deschisa in timpul functiondrii cuptorului.
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Instructiuni pentru siguranta

Instalarea

Cum se elimina corect acest produs
(Deseuri de echipamente electrice si electronice)

(Aplicabil n tdri cu sisteme de colectare separate)

Acest simbol de pe produs, accesorii si documentatie indicd faptul
cd produsul si accesoriile sale electronice (incarcator, cdsti, cablu
USB) nu trebuie eliminate impreunad cu alte deseuri menajere la
finalul duratei lor de utilizare. Dat fiind cd eliminarea necontrolatd a
deseurilor poate dduna mediului inconjurator sau sandatatii umane,
va rugam sd separati aceste articole de alte tipuri de deseuri si sd le
reciclati in mod responsabil, promovand astfel reutilizarea durabild a
resurselor materiale.

Utilizatorii casnici trebuie sa-I contacteze pe distribuitorul care le-a
vandut produsul sau sa se intereseze la autoritatile locale unde si
cum pot sa duca aceste articole pentru a fi reciclate in mod ecologic.
Utilizatorii comerciali trebuie sa-si contacteze furnizorul si sd
consulte termenii si conditiile din contractul de achizitie. Acest
produs si accesoriile sale electronice nu trebuie eliminate impreuna
Ccu alte deseuri comerciale.

Pentru informatii despre angajamentele privind mediul si obligatiile reglementative
privind produsele specifice ale Samsung, ca de exemplu REACH, vizitati:
samsung.com/uk/aboutsamsung/samsungelectronics/corporatecitizenship/data_corner.html

Functia de economisire automata a energiei

« Dacd nu primeste nicio comandad pentru o anumita perioada in timp ce se afld in
functiune, aparatul se opreste si intrd in modul de asteptare.

« Lumina: In timpul procesului de preparare, puteti opri becul cuptorului prin apasare
pe butonul ,Lumina cuptorului”. Pentru economisirea energiei, lumina cuptorului este
oprita timp de cateva minute dupd pornirea programului de preparare.

A AVERTISMENT

Acest cuptor trebuie sa fie instalat de catre un tehnician calificat. Instalatorul este
responsabil pentru conectarea cuptorului la sursa de alimentare in conformitate cu
recomandarile locale relevante privind siguranta.

Continutul ambalajului

Verificati dacd ambalajul produsului contine toate componentele si accesoriile.
Dacd aveti probleme cu aparatul sau cu accesoriile, contactati un Centru de serviciu cu
clientii local al Samsung sau comerciantul cu amanuntul.

Scurta prezentare a cuptorului

01 —e >/
\

01 Panou de comandd 02 Manerul usii 03 Usd

6 Romand
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Accesorii

Aldturi de cuptor sunt incluse diferite accesorii care va ajutd sa preparati numeroase

tipuri de alimente.

Gratar

Tava extra adancd *

Tepusa pentru rotisare si
Shashlik *

NOTA

Ghidaje telescopice *

Tepusd pentru rotisare *

Divizor

Disponibilitatea accesoriilor marcate cu asterisc () depinde de modelul cuptorului.

Alimentare cu curent electric

Conectati cuptorul la o priza de curent electric.
Dacd nu aveti o priza normald pentru stecher,
din cauza limitarilor de curent, folositi un
intrerupator izolator multipolar (cu distanta
dintre contacte de cel putin 3 mm) pentru a
respecta reglementdrile privind siguranta.
Folositi un cablu de alimentare cu o lungime
suficientd care sa fie conformad cu tipul

HO5 RR-F sau HO5 VV-F, min. 1,5 - 2,5 mm>.

01 02 03

01 MARO sau NEGRU
02 ALBASTRU sau ALB
03 GALBEN si VERDE

Curent nominal (A)
10<A <16
16 <A <25

Sectiune transversald minimd

1,5 mm?

2,5 mm?

Verificati specificatiile produsului de pe eticheta atasata cuptorului.

Deschideti capacul posterior al cuptorului cu ajutorul unei surubelnite si scoateti
suruburile de pe clema cablului. Apoi, conectati cablurile de alimentare la bornele
aferente.

Borna (&) este conceputd pentru impdmantare. Mai intai conectati cablul galben si pe cel
verde (pentru impamantare), care trebuie sd fie mai lungi decat celelalte. Daca folositi

0 prizd pentru stecher, stecherul trebuie sa fie usor accesibil dupd ce se instaleazd
cuptorul. Samsung nu isi asuma raspunderea pentru accidentele provocate de lipsa
impamantarii sau de o impdmantare defectuoasa.

A AVERTISMENT

Nu cdlcati pe cabluri si nu le rasuciti in timpul instaldrii si tineti-le la distanta de
componente ale cuptorului care emand caldura.

Romanda 7
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Instalarea

Montarea in dulap

Dacd instalati cuptorul intr-un dulap, suprafetele din plastic si componentele adezive
ale dulapului trebuie sa reziste pand la 90 °C, iar mobila din apropiere trebuie sd reziste
pand la 75 °C. Samsung nu isi asuma raspunderea pentru daune provocate mobilei de

cdldura emisa de cuptor.

Cuptorul trebuie sa fie bine aerisit. Pentru aerisire, trebuie lasat un spatiu de circa
50 mm intre nivelul inferior al dulapului si peretele de sustinere. Daca instalati cuptorul
sub o plitd, urmati instructiunile de instalare ale plitei.

Dimensiuni necesare pentru instalare

Cuptor (mm)

=1
i A 560 Max. 506
§ B 175 Max. 494
C 370 | 21
P | Max 50 J 545
E 595 K 572
F 595 L 550

Dulap incastrat (mm)

A Min. 550

B Min. 560

C Min. 50

P Min. 590 - Max. 600

E Min 460 x Min. 50
NOTA

Dulapurile de incastrare trebuie sd aiba orificii
de ventilatie (E) pentru a ventila cdldura si a

recircula aerul.

Dulap sub chiuveta (mm)

A Min. 550

B Min. 560

C Min. 600

P Min 460 x Min. 50
NOTA

Dulapurile de incastrare trebuie sa aiba orificii
de ventilatie (D) pentru a ventila cdldura si a

recircula aerul.

8 Romand
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Montarea cuptorului

Aveti grijd sd Idsati un spatiu (A) de cel putin
5 mm intre cuptor si fiecare parte a dulapului.

Asigurati un spatiu de cel putin 3 mm (B),
astfel incat usa sa se deschida si sa se inchida
CU usurinta.

Introduceti cuptorul in dulap si prindeti-I bine pe
ambele pdrti laterale cu doua suruburi.

Dupa instalare, scoateti folia de protectie, banda si celelalte ambalaje si scoateti
accesoriile din cuptor. Pentru a scoate cuptorul din cuptor, deconectati mai intai
alimentarea cuptorului si scoateti 2 suruburi pe partile laterale ale cuptorului.
A\ AVERTISMENT

Cuptorul are nevoie de aerisire pentru a functiona normal. Nu blocati orificiile de
ventilatie sub nicio forma.

NOTA
Aspectul cuptorului poate varia in functie de model.
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inainte de a incepe

Setari initiale

Mecanism inteligent de protectie

Atunci cand porniti cuptorul pentru prima datd, pe afisaj, in cadranul (,12") pentru ord
care lumineazd intermitent, apare ora implicitd ,12:00". Urmati pasii de mai jos pentru a
seta ora curentd.

1. In timp ce elementul pentru ora clipeste,

=, rotiti discul valoric (din partea dreaptd)
o pentru a seta ora, apoi apasati OK pentru a
trece la elementul pentru minute.
2. In timp ce elementul pentru minute clipeste,
P rotiti discul valoric pentru a seta minutele,

apoi apdsati OK.

- +
OK

Pentru a modifica ora curenta dupa setarea
initiald, mentineti apdsat butonul @) timp de
3 secunde si urmati pasii de mai sus.

Miros de cuptor nou

Dacd deschideti usa in timp ce cuptorul functioneazad, lumina cuptorului se aprinde

si atat ventilatorul, cat si elementele de incdlzire se opresc. Acest lucru are rolul de a
preveni leziunile, de exemplu arsurile, si pierderea inutild a energiei. Dacad se intampld
acest lucru, inchideti usa si cuptorul continua sa functioneze normal, deoarece aceasta
nu este o defectiune.

Accesorii

Tnainte de a folosi cuptorul pentru prima data, curatati-i interiorul pentru a elimina

mirosul de cuptor nou.

1. Scoateti toate accesoriile din cuptor.

2. Ldsati cuptorul sa functioneze in modul Convectie 200 °C sau Conventional 200 °C
timp de o ord. Astfel se distrug toate substantele de fabricare ramase in el.

3. Lafinal, opriti cuptorul.

Pentru prima utilizare, curatati bine accesoriile cu apa calda, detergent si o lavetd moale
si curatad.

« Introduceti accesoriul in cuptor in pozitia

05 corecta.
04 — « Ldsati cel putin 1 cm intre accesoriu si partea
03 — inferioard a cuptorului si fata de orice alt
accesoriu.
gf_ « Scoateti cu grija vasele de gatit si/sau
accesoriile din cuptor. Preparatele sau
accesoriile fierbinti pot provoca arsuri.
01 Nivelul 1 02 Nivelul 2 « Accesoriile se pot deforma pe masura ce
03 Nivelul 3 04 Nivelul 4 se incdlzesc. Dupa ce se rdcesc, isi revin la
05 Nivelul 5 forma si performantele initiale.

10 Romana
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Mod de utilizare de baza
Pentru a gati cat mai usor, familiarizati-va cu modul de utilizare a accesoriilor.

Gratar

Suportul de sarma este conceput pentru fripturd la gratar si
rotisor. Introduceti gratarul in pozitie cu pdrtile proeminente
(opritoare pe ambele parti) cdtre partea din fatd.

Gratar platou *

Gratarul platou se foloseste in combinatie cu tava si previne
curgerea lichidelor in partea de jos a cuptorului.

Tava pentru copt *

Tava pentru copt (adancime: 20 mm) se foloseste pentru
prepararea prdjiturilor, a fursecurilor si a altor produse de
patiserie. Asezati partea inclinata in fatd.

*

Tavad universald

Tava universald (adancime: 30 mm) se foloseste pentru gdtire
si frigere. Folositi gratarul platou pentru a preveni curgerea
lichidelor in partea inferioard a cuptorului.

Asezati partea inclinata in fatd.

@ Tava extra

adancd *

Tava extra adancd (adancime: 50 mm) se foloseste pentru frigere
cu sau fard gratarul platou. Asezati partea inclinata in fatd.

Tepusa pentru
rotisare *

Tepusa pentru rotisare se foloseste pentru frigerea alimentelor,
de exemplu a puiului. Utilizati tepusa de rotiserie numai in
modul Preparare simpld la nivelul 4 unde este disponibil si un
adaptor pentru tepusa. Desurubati manerul tepusei pentru a o
scoate in timpul frigerii la gril.

Tepusa pentru
rotisare si
Shashlik *

Amplasati tava la pozitia 1 a suportului pentru a colecta sucul
carnii sau in partea inferioara a cuptorului, dacd bucata de carne
este mare. Se recomandd utilizarea accesoriilor pentru tepusd
atunci cand carnea cantdreste mai putin de 1,5 kg.

1. Introduceti tepusa in carne. Pentru a o introduce mai usor,
insurubati-i manerul catre capatul bont.

2. Puneti cartofi si legume oparite in jurul carnii.

3. Amplasati cadrul la nivelul median pentru tava cu forma ,v"
spre nainte. Sprijiniti tepusa de cadru cu capdtul ascutit spre
partea din spate si impingeti incet pand cand varful tepusei
intrd in mecanismul de rotire aflat in spatele cuptorului.
Capadtul bont al tepusei trebuie sa se sprijine pe forma ,v".
(Tepusa are doud opritoare care trebuie sa fie orientate
spre usa cuptorului, pentru a impiedica tepusa sd inainteze;
opritoarele actioneazad si ca suport de prindere pentru maner.)

4, Desurubati manerul inainte de preparare.

5. Dupa preparare, insurubati manerul la loc, pentru a facilita
scoaterea tepusei din cadru.

A AVERTISMENT

Asigurati-vd cd manerul pentru rotisat este amplasat
corespunzator.

Aveti grija cand utilizati functia de rotisare. Furculitele si acele
au varfuri ascutite, care pot provoca ranirea fizicd!

Pentru a preveni arsurile, utilizati manusi pentru a scoate
preparatul rotisat deoarece acesta este foarte fierbinte.

Ghidaje
telescopice *

Folositi sina cu ghidaje telescopice pentru a introduce tava dupa
cum urmeaza:

1. Intindeti sina astfel incat sa o scoateti din cuptor.

2. Asezati tava pe sind si glisati-o catre interiorul cuptorului.

3. Inchideti usa.

Divizor

Divizorul are rolul de a impadrti cuptorul in doud compartimente.
Folositi divizorul cu modul Preparare dubld.

NOTA

Disponibilitatea accesoriilor marcate cu asterisc (*) depinde de modelul cuptorului.

Romana 11
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inainte de a incepe

Operatiuni

Modul Preparare dubla

Panou de comanda

Puteti folosi atat compartimentul superior, cat si pe cel inferior pentru a prepara doud
retete diferite sau, pur si simplu, puteti folosi un singur compartiment.

Asezati divizorul la nivelul 3 pentru a separa
spatiul de preparare in doud compartimente.
Cuptorul detecteazd divizorul si activeazd
implicit compartimentul superior.

NOTA

Modul Preparare dubla este disponibil
in functie de preparat. Pentru mai multe
informatii, consultati sectiunea Ghid de
preparare din acest manual.

(@)
1=
o
=
Q)
=
(=
=

Panoul de comanda se prezintd intr-o varietate de materiale si culori. In scopul

02 04 06 08 10

0 me——
ce——

| ||
S -
= B i 83 i ¥
g 5o A
R H
01 03 05 07 09 11 12

01 Selector de mod

Rotiti pentru a selecta modul sau functia de preparare.

02 Preincdlzire rapida

Preincadlzirea rapidd incalzeste rapid cuptorul la

temperatura setatad.

» Apdsati pentru a activa sau a dezactiva optiunea
Preincdlzire rapida.

« Disponibild numai in modul Preparare simpld.
(Convectie, Conventional, Incalzire din partea
superioara+convectie, Incalzire din partea
inferioard+convectie)

» Dezactivatd la temperaturi setate sub 100 °C.

03 Cronometru

Cronometrul va ajuta sa verificati timpul sau durata de
functionare in timpul prepardrii.

04 Compartiment
superior/inferior

Indicatoarele se aprind atunci cand se introduce divizorul.

Puteti alege compartimentul superior sau pe cel inferior
pentru preparatul dvs.

05 Afisaj Prezinta informatiile necesare despre modurile sau
setdrile selectate.

06 OK Apdsati pentru a confirma setdrile.

07 napoi Anulati setarile actuale si reveniti la ecranul principal.

08 Temperatura

Folositi pentru a seta temperatura.

12 Romana
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09 Duratd de preparare

Apdsati pentru a seta durata de preparare.

Setari uzuale

10 Lumina cuptorului

Apdsati pentru a aprinde sau a stinge lumina interioarad.
Lumina din cuptor se aprinde automat cand se deschide
usa sau cand cuptorul incepe sa functioneze. Se stinge
automat dupa un anumit timp de inactivitate, pentru a
economisi energie.

11 Functia de blocare
pentru copii

Pentru a preveni accidentele, functia de blocare pentru
copii dezactiveaza toate comenzile. Dar le puteti opri,
aducand selectorul de mod la oprit.

Tineti apasat timp de 3 secunde pentru activare sau tineti
apdsat timp de 3 secunde incd o datd, pentru dezactivarea
functiei de blocare pe panoul de comanda.

12 Disc valoric

Folositi discul valoric:

« pentru a seta durata sau temperatura de preparare.

« pentru a selecta un element secundar din meniurile
principale: Curatare, Preparare automatd, Functie
speciald sau Gril.

« pentru a selecta dimensiunea portiei pentru programele
Preparare automatd.

NOTA

Atingerea afisajului cu manusi de plastic sau de cuptor poate sa nu functioneze

corespunzator.

Temperatura si/sau durata de preparare implicitd se pot modifica in toate modurile
de preparare. Parcurgeti pasii de mai jos pentru a regla temperatura si/sau durata de
preparare pentru modul de preparare selectat.

Temperatura
1. Rotiti selectorul de mod pentru a alege
QE ° - un mod sau o functie. Apare temperatura
@ implicita a fiecdrei selectii.
2. Rotiti discul valoric pentru a seta
N, temperatura doritd.
o
®
3. Apdsati OK pentru a confirma modificarile. §
=
oK 3.
NOTA

« Dacd nu mai efectuati alte modificdri in urmdtoarele cateva secunde, cuptorul incepe
sd prepare automat la setarile implicite.

« Pentru a schimba temperatura setatd, apasati butonul {§ si parcurgeti pasii de mai sus.

« Temperatura exacta din interiorul cuptorului poate fi masurata cu un termometru
autorizat si prin metoda definitd conform prevederilor institutiei autorizate. Utilizarea
altor termometre poate cauza o eroare de mdsurare.
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Operatiuni

Durata de preparare

(@)
1=
o
=
Q)
=
(=
=

OK

NOTA

. Rotiti selectorul de mod pentru a alege un

mod sau o functie.

. Apdsati butonul @ si rotiti discul valoric

pentru a seta o durata de maximum 23 de
ore si 59 de minute.

. Optional, puteti intarzia ora de finalizare

a prepardrii pana la un anumit punct.
Apasati butonul @ si folositi discul valoric
pentru a seta un punct de finalizare. Pentru
mai multe informatii, consultati sectiunea
intarziere finalizare.

. Apdsati OK pentru a confirma modificdrile.

« Dacé doriti, puteti gati fara a seta o duratd de preparare. In acest caz, cuptorul incepe

sd prepare la temperatura setatd fara informatii despre duratd, insa trebuie sa il opriti

manual cand se finalizeazd prepararea.

« Pentru modificarea duratei de preparare setate, apdsati butonul @ si urmati pasii de

mai sus.

14 Romana

Ora de oprire

0K

NOTA

. Rotiti selectorul de mod pentru a alege un

mod sau o functie.

. Apdsati de doud ori @ si rotiti discul

valoric pentru a seta ora de oprire dorita.

. Apdsati OK pentru a confirma modificdrile.

« Dacd doriti, puteti gati fard a seta o ord de oprire. In acest caz, cuptorul incepe s&
prepare la temperatura setata fara informatii despre duratd, insd trebuie sa il opriti

manual cand se finalizeaza prepararea.

« Pentru modificarea orei de oprire, apdsati @ de doud ori si urmati pasii de mai sus.
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Intarziere finalizare
Intarziere finalizare are rolul de a facilita prepararea.

Cazul 1

Sd presupunem ca selectati o reteta de o ord la ora 2:00 PM si doriti ca prepararea sd se
incheie la ora 6:00 PM. Pentru a seta momentul finalizarii, schimbati setarea Gata la ora
la 6:00 PM. Cuptorul incepe sa gdteascd la ora 5:00 PM si termind la 6:00 PM asa cum
ati setat.

Orad de finalizare
intarziata setata: 6:00 pm

Durata de preparare
setatd: 1 ord

Ora curenta: 2:00 pm

Cuptorul va incepe sd gdteascd la 5:00 pm si termind automat la 6:00 pm.

PIIIIIIIII

5:00 pm 6:00 pm

2:00 pm 3:00 pm 4:00 pm

Cazul 2

Ora de finalizare
intarziatd setatd: 5:00 pm

Durata de preparare
setata: 2 ore

Ora curentd: 2:00 pm

Cuptorul va incepe sa gateascd la 3:00 pm si termind automat la 5:00 pm.

2:00 pm

A\ ATENTIE

« Intarziere finalizare nu este disponibild in modul Preparare dubla.
« NU ldsati alimentele gatite in cuptor pentru prea mult timp. Se pot altera.

Pentru a sterge durata de preparare

Puteti sterge durata de preparare. Aceasta functie este utild atunci cand doriti sa opriti

cuptorul manual in orice moment pe parcursul procesului de preparare.

1. In timp ce cuptorul prepard, apasati butonul
@ pentru a afisa durata de preparare
implicita.

2. Rotiti discul valoric pentru a seta durata de
Py preparare la ,00:00". Alternativ, apdsati ©.

O+

3. Apasati OK.

OK

(® NoTA

Tn modul Preparare dublg, trebuie mai intai

sd selectati compartimentul superior sau
inferior pentru care doriti sa anulati durata de
preparare.

Romana 15
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Operatiuni

Pentru a sterge ora de oprire

Puteti sterge ora de oprire. Aceasta functie este utila atunci cand doriti sa opriti cuptorul

manual in orice moment pe parcursul procesului de preparare.

OK

(@)
1=
o
=
Q)
=
(=
=

16 Romana

1. In timp ce cuptorul prepard, apasati @ de

doud ori pentru a afisa ora de oprire setatd.

2. Rotiti discul valoric pentru a seta ora de
oprire la ora curentd. Alternativ, apdsati ©.

3. Apdsati OK.

NOTA

In modul Preparare dubld, trebuie mai intai sa
selectati compartimentul superior sau inferior
pentru care doriti sd anulati ora de oprire.

Moduri de gatire (cu exceptia Gril)

g °

El]

9

1. Rotiti selectorul de mod pentru a selecta un
mod de preparare.

2. Setati durata si/sau temperatura de
preparare, dacd este necesar. Pentru detalii,
consultati sectiunea Setari uzuale.

3. Optional, puteti preincdlzi rapid cuptorul.
Pentru aceasta, apdsati butonul [ si setati
temperatura tintd. Indicatorul corespunzator
[, apare pe ecran.

Cuptorul incepe sd preincdlzeasca cu
picrograma [8} pana cand temperatura
interioard atinge temperatura tintd.

Cand preincadlzirea este finalizata, indicatorul
dispare cu un semnal sonor.

Incdlzirea prealabild este recomandata pentru
toate modurile de gatit, cu exceptia cazului in
care se specifica altfel in ghidul de gdtit.

NOTA
In timpul prepararii puteti modifica durata si/
sau temperatura de preparare.

'NV75K5571RS_OL_DG68-00740A-00_BG+HR+MK+RO+SQ+SR+SL+EN:indb 16

2/2/2016 4:01:49 PM



Modul Preparare dubla 5, B Cuptorul incepe sd preincdlzeasca cu
A o A e . A Tady ; A0% A
Puteti folosi divizorul inclus pentru a separa camera de gatire in doué compartimente; @ | o picrograma [, pana cand temperatura
superior si inferior. Acest lucru v3 permite s3 activati dou& moduri de preparare in @ TRk lﬂt%r'c?ara atinge Fefnperatura tinta. .
* (0 1 Incdlzirea prealabild este recomandata pentru

acelasi timp sau, pur si simplu, sd alegeti un singur compartiment pentru preparare. ‘ c ! "
toate modurile de gdtit, cu exceptia cazului in

1. Asezati divizorul la nivelul 3 pentru o ) - o
a separa spatiul de preparare in dous care se specificd altfel in ghidul de gatit.
compartimente. NOTA
= Modul Preparare dubla este disponibil in functie de modul de preparare. Pentru mai
multe informatii, consultati sectiunea Ghid de preparare din acest manual.
Moduri de gadtire (cu exceptia Gril)
Modurile de preparare cu asterisc (%) sunt disponibile pentru preincdlzirea rapida si
2. Rotiti selectorul de mod pentru a selecta dezactivate pentru temperaturile setate sub 100 °C.
e modul de preparare.
[m} @l 2 (o
O Puteti selecta Gril, Convectie si modul Interval de temperaturd () Temperaturs
Incdlzire din partea superioard + convectie Mod : Preparare dubla ‘o
) ) o ) Simplu sugerata (°C) o
din COmparUmentUl superior sl COnVche, Superior Inferioara o
~ " . . . " . m
cha|2|re gmupa'rtea 'supenoara + cqnveuct|¢ 30-250 40-250 40-250 170 E
si modul Incdlzire din partea superioara din =
=2

Elementul de incdlzire din spate genereaza cdldurd, care
este repartizatd uniform de ventilatorul de convectie.
Folositi acest mod pentru coacere si frigere pe mai multe

Convectie

compartimentul inferior.

3. Apdsati [=] pentru a selecta compartimentul

E\\ I
‘;\\[/

superior sau [=a] pentru a selecta
compartimentul inferior.

Pictograma » va apdrea in compartimentul
selectat.

. Setati durata si/sau temperatura de

preparare, daca este necesar. Pentru detalii,
consultati sectiunea Setari uzuale.

niveluri in acelasi timp.

Conventionala

*30-250 | - | - | 200

Cdldura este generata de elementul de incdlzire superior si
de cel inferior. Aceastd functie se foloseste pentru coacerea
si frigerea standard a celor mai multe tipuri de preparate.

40250 | 40-250 | - | 190

. Cand terminati apdsati OK. )
5. Cand te ati apasati 0 Incalzire din Elementul de incdlzire superior genereaza caldurd, care
o« partea superioara | este repartizatd uniform de ventilatorul de convectie.

+ convectie Folositi acest mod pentru frigere daca doriti sa obtineti o

crustd crocantd (de exemplu, carne sau lasagna).

Romana 17
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Operatiuni

Interval de temperatura (°C)

Moduri de gatire (Gril)

partea inferioara

Mod . Preparare dubld TemperavtL:ra
Simplu - - sugerata (°C)
Superior Inferioara
L * 40-250 - 40-250 190
Incdlzire din ————— ——
@ partea inferioara Elementul de incdlzire inferior genereaza caldura, care este
— + convectie repartizatd uniform de ventilatorul de convectie. Folositi
’ acest mod pentru pizza, paine sau prajituri.
Simplu: 190
N 100-230 100-230 Inferioard: 170
Incdlzire din

Elementul de incdlzire inferior genereaza cdldurd. Folositi
acest mod dupa ce finalizati coacerea sau gdtirea pentru a
rumeni quiche (un fel de tartd) sau pizza in partea de jos.

(@)
=}
o) —
s ®
c PRO
3

Frigere Pro

80-200 - - 160

Pro-Frigere ruleaza un ciclu automat de preincdlzire pand
cand temperatura ajunge la 220 °C. Apoi, elementul de
incalzire superior si ventilatorul de convectie pornesc
pentru a rumeni alimentele, de exemplu carnea. Dupd
rumenire, carnea va fi gatitd la temperaturi scdzute.
Folositi acest mod pentru carne de vitd, carne de pasdre
Sau peste.

Convectie Eco

30-250 - - 170

Convectia Eco foloseste sistemul de incdlzire optimizatd
pentru a economisi energie in timpul prepardrii. Durata de
preparare creste putin, insd rezultatele sunt aceleasi.

Nu uitati cd pentru acest mod nu este nevoie de preincdlzire.

NOTA

Modul de incdlzire Convectie ECO se foloseste pentru
stabilirea clasei de eficienta energeticd in conformitate
cu standardul EN60350-1.

18 Romana

- +
OK

- +
0K

1. Rotiti selectorul de mod pentru a selecta [].

2. Folositi discul valoric pentru a selecta
Gril mare (G 1) sau Gril eco (G 2) si apdsati OK.

3. Folositi discul valoric pentru a seta
temperatura, apoi apasati OK.
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Modul Preparare dubla
Frigerea in modul Preparare dubld este utild cand se gdtesc portii mici, pentru a economisi
energie. Implicit, este disponibild numai optiunea Gril mare din compartimentul superior,

intrucat cuptorul foloseste numai elementul de incdlzire superior.

1. Introduceti divizorul la nivelul 3 pentru a
activa modul Preparare dubld.

Interval de temperaturi pentru modul Preparare dubla

Puteti folosi ambele compartimente in acelasi timp pentru operatiuni de preparare
diferite.
Tn modul Preparare dublg, intervalul de temperatura al unui compartiment este
influentat de setdrile de temperaturd ale celuilalt compartiment. De exemplu,
temperatura de frigere din compartimentul superior este limitata de functionarea
compartimentului inferior sub aspectul temperaturilor de preparare. Cu toate acestea,
limitele de temperaturd ale fiecdrui compartiment se incadreazd intre minimum 40 si
maximum 250.

n cazul in care

compartimentul superior

Compartimentul inferior este limitat la (°C)

a Minimum Maximum
2. Rotiti selectorul de mod pentru a selecta [7]. csie SnttlE Y
Implicit, numai modul Gril mare (G 1) este 40 40 45
= @ selectat automat. 60 50 75
80 65 105
3. Folositi discul valoric pentru a seta 100 80 135
. temperatura, apoi apasati OK. 120 90 160
@ * 140 105 190
160 120 220
180 135 250
Moduri de gatire (Gril) 200 145 550
Interval de temperatura (°C
Mod Prs arare d(ub)lé USRI 220 o0 20
Simplu .p — sugerata (°C) 250 170 250
Superior Inferioara
100-270 200-250 - 240
. Grilul pe suprafata mare emana cdldurd. Folositi acest mod
G1 | Grdtar mare )
pentru a rumeni suprafata preparatelor (de exemplu, carne,
lasagna sau gratinate).
100-270 | - \ - \ 240
. Grilul pe suprafata mica emana caldurd. Folositi acest mod
G2 Gril eco A T .
pentru preparate care au nevoie de mai putina cdldura,
de exemplu peste si baghete umplute.
Romana 19
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Operatiuni

intreruperea prepararii

o

In timpul procesului de preparare, rotiti
selectorul de mod in pozitia ,Q". Cuptorul

se opreste in cateva secunde. Aceasta se
intampla pentru ca, pentru a evita acceptarea
de comenzi gresite din partea utilizatorului,
cuptorul asteapta cateva secunde pentru a
permite acestuia sa isi corecteze selectia.

Pentru a intrerupe prepararea intr-un singur compartiment
Urmati aceste instructiuni pentru a intrerupe prepararea in modul Preparare dublad.

E]\I'/
B\I’/

0K

1. Apasati <O pentru a opri prepararea.

2. Apasati [™] pentru a selecta compartimentul
superior sau [==] PeNtru a selecta
compartimentul inferior.

Pictograma P va fi afisata intermitent in
compartimentul selectat.

3. Apasati OK. Cuptorul intrerupe prepararea
in compartimentul selectat.

Tn cazul in care Compartimentul superior este limitat la (°C)
compartimentul inferior - .
este setat 1a () Minimum Maximum
40 40 45
60 50 75
80 65 105
100 80 135
120 90 160
140 105 190
160 120 220
180 135 250
200 145 250
220 160 250
g 250 170 250
=2
5
20 Romana
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Functie speciala

Preparare automata

Addugati functii speciale sau suplimentare pentru a facilita prepararea alimentelor.
Functiile speciale nu sunt activate in modul Preparare dubla.

- +
OK

OK

1. Rotiti selectorul de mod pentru a selecta [E).

2. Rotiti discul valoric pentru a selecta o
functie, apoi apdasati OK. Apare temperatura
implicitd.

3. Setati durata si/sau temperatura de
preparare, daca este necesar. Pentru detalii,
consultati sectiunea Setari uzuale.

4. Apdsati OK pentru a activa functia.

Interval de Temperatura
Mod temperatura sugerata Instructiuni
(C) (0

Pastrare |a Folositi pentru a mentine

F1 cald 40-100 80 calde preparatele recent
preparate.

F2 Incglglre 30-80 60 Folosu|t,|Apentru a incalzi vase

recipiente sau tdvi pentru cuptor.

Pentru bucdtarii fara experientd, cuptorul oferd 50 de retete de preparare automatd.
Profitati de aceasta functie pentru a economisi timp sau pentru a invdta mai repede.
Durata si temperatura de preparare se regleazad in functie de reteta selectatd.

- +
0K

- +
0K

1. Rotiti selectorul de mod pentru a selecta .

2. Rotiti discul valoric pentru a selecta un
program, apoi apdasati OK.

3. Rotiti discul valoric la dimensiunea doritd
pentru portie. Intervalul de greutate
depinde de program.

4. Apasati OK pentru a incepe prepararea.

Romana 21
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Operatiuni

Modul Preparare dubla

E\I’/
=N I

(@)
1=
o
=
Q)
=
(=
=

- +
0K

- +
0K

NOTA

1. Introduceti divizorul la nivelul 3 pentru a

activa modul Preparare dubld.

. Rotiti selectorul de mod pentru a selecta

—
AuTO
-

. Apdsati [™] pentru a selecta compartimentul

superior sau [=] PENtrUa selecta
compartimentul inferior.

Pictograma » va apdrea in compartimentul
selectat.

. Rotiti discul valoric pentru a selecta un

program pentru compartimentul superior
si apasati OK.

. Rotiti discul valoric la dimensiunea dorita

pentru portie. Intervalul de greutate
depinde de program.

. Apdsati OK pentru a incepe prepararea.

Pentru mai multe informatii, consultati sectiunea programelor de gatit automat din acest

manual.

Curatare

Aveti la dispozitie doud moduri de curdtare. Aceastd functie economiseste timp prin
eliminarea nevoii de curatare manuald regulatd. Timpul rdmas apare pe afisaj in timpul

procesului.
Functie Instructiuni
c1 Curatarea cu Aceasta functie este utila pentru curdtarea murdariei
abur superficiale cu abur.
“ Cuptorul pirolitic dispune de curdtare termicd la
Curdtare S T ) )
Cc2 pirolitica temperaturi ridicate. Aceasta elimind resturile prin ardere

pentru a facilita curdtarea manuald.

Curatarea cu abur

Aceasta functie este utild pentru curdtarea murddriei superficiale cu abur.

L

/

usa cuptorului.

3. Rotiti discul valoric pentru a selecta

oK pentru a incepe curdtarea.

1. Turnati 400 ml (3/4 de halbd) de apa pe
partea inferioard a cuptorului si inchideti

2. Rotiti selectorul de mod pentru a selecta [£].

Curdtare cu aburi (C 1) si apoi apdsati OK

Curdatarea cu aburi dureaza 26 de minute.

22 Romana
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4. Folositi o laveta uscata pentru a curdta
interiorul cuptorului.

A AVERTISMENT

Nu deschideti usa inainte sa se incheie ciclul. Apa din cuptor este foarte fierbinte si
poate provoca arsuri.

NOTA

« Tn cazul in care cuptorul este foarte murdar de grasime, de exemplu dupd frigere sau
gril, este recomandat sa stergeti cu detergent urmele de murddrie persistente inainte
de a activa functia de curatare cu abur a cuptorului.

@ « La finalul ciclului, Iasati usa cuptorului intredeschisd. Astfel, permiteti uscarea adecvata

a suprafetei emailate din interior.

« Dacd interiorul cuptorului este fierbinte, curdtarea nu este activatd. Asteptati pana
cand se raceste cuptorul si incercati din nou.

« Nu turnati apd brusc pe partea inferioard. Faceti acest lucru treptat. In caz contrar, apa
va pdatrunde in partea din fatd.

Curatare pirolitica

Cuptorul pirolitic dispune de curdtare termicd la temperaturi ridicate. Aceasta eliming

resturile prin ardere pentru a facilita curdtarea manuald.

1. Scoateti toate accesoriile, inclusiv ghidajele
laterale, si eliminati manual bucatile mari

de impuritati din interiorul cuptorului. In
caz contrar, acestea pot provoca flacari in
timpul ciclului de curdtare, ceea ce poate

duce la incendii.

2. Rotiti selectorul de mod pentru a selecta 1.

- +
OK

2 hr 10 min si 2 hr 30 min.

/\ ATENTIE

« Nu atingeti cuptorul, deoarece acesta se incdlzeste foarte mult in timpul ciclului.
« Pentru evitarea accidentelor, nu permiteti copiilor sa se apropie de cuptor.
« Dupd finalizarea ciclului, nu deconectati cuptorul de la sursa de alimentare electricd in

timp ce ventilatorul de racire functioneazad pentru a rdci cuptorul.

NOTA

» Dupa inceperea ciclului, cuptorul devine fierbinte in interior. Apoi, usa va fi inchisa
pentru sigurantd. Cand ciclul s-a incheiat si cuptorul se rdceste, usa va fi deblocatd.
« Asigurati-va cd goliti cuptorul inainte de curdtare. Accesoriile se pot deforma din cauza

temperaturilor ridicate din interiorul cuptorului.

6. Cand ati terminat, asteptati rdcirea
cuptorului si stergeti usa de-a lungul
marginilor, cu ajutorul unei lavete umede.
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3. Rotiti discul valoric pentru a selecta
Py Curdtare pirolitica (C 2) si apoi apdsati OK.

4, Rotiti discul valoric pentru a selecta timpul
de curdtare din 3 niveluri: 1 hr 50 min,

5. Apdsati OK pentru a incepe curdtarea.
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Operatiuni Gatit inteligent
Cronometru Preparare manuala
Cronometrul va ajutd sd verificati timpul sau durata de functionare in timpul prepararii.
: ! mp rata ' putprep A AVERTISMENT privind acrilamida
1. Apdsati . N e . ) ) .
Acrilamida produsa in timpul prepardrii alimentelor cu amidon, de exemplu chipsuri,
cartofi prdjiti si paine, poate provoca probleme de sdndtate. Se recomandd prepararea
z acestor alimente la temperaturi scdzute si evitarea prepardrii excesive, a intdririi sau a
arderii.
2. Rotiti discul valoric pentru a selecta durata, NOTA
N, apoi apdsati OK. « Preincdlzirea este recomandatd pentru toate modurile de preparare dacd nu se
oK Puteti seta durata la 23 de ore si 59 de minute. specifica altfel in ghidul de preparare.
« Cand folositi modul Gril eco, asezati mancarea in centrul tavii accesoriu.
Sfaturi utile privind accesoriile
NOTA Cuptorul dvs. este livrat cu mai multe accesorii. Este posibil sa constatati cd unele

« Dupd ce se scurge timpul, cuptorul emite un semnal sonor si afiseazd intermitent
mesajul ,00:00".
« Puteti modifica oricand setarile cronometrului.

Oprirea/Pornirea sunetului

« Pentru a opri sunetul, tineti apdsat simbolul
Lumina cuptorului timp de 3 secunde.

O « Pentru a porni sunetul, tineti din nou apasat

simbolul Lumina cuptorului timp de

3 secunde.

accesorii lipsesc din tabelul de mai jos. Cu toate acestea, chiar dacd nu primiti toate

accesoriile mentionate in acest ghid de preparare, puteti folosi ce aveti, obtinand

aceleasi rezultate.

« Tava pentru copt si tava universald sunt interschimbabile.

« Atunci cand gatiti alimente uleioase, va recomandam sd asezati o tava sub suportul de
sarma pentru a colecta reziduurile de ulei. Dacad primiti grdtarul platou, il puteti folosi
impreund cu tava.

« Dacd primiti tava universala sau tava ultraadancd, sau ambele, o puteti folosi pe cea
mai adanca pentru alimente uleioase.

24 Romana
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Coacere

Va recomandam preincalzirea cuptorului pentru rezultate optime.

Alimente Accesoriu Nivel ATlvp d'e Teom . Durata
incalzire Q) (min.)
Pandispan Gratar, 2 160-170 35-40
formd @ 25-26 cm
Chec marmorat Gratar, forma 3 |:| 175-185 50-60
pentru guguluf
Tartd Gratar, 3 190-200 50-60
forma pentru tartd
@20 cm
Prdjitura din Tava universala 2 |:| 160-180 40-50
aluat cu fructe
si firimituri
crocante
Fructe mdcinate Gratar, 3 170-180 25-30
vas termorezistent
22-24 cm
Briose Tava universala 3 180-190 30-35
Lasagna Gratar, 3 190-200 25-30
vas termorezistent
22-24 cm
Bezele Tava universald 3 80-100 100-150
Sufleu Gratar, recipiente 3 170-180 20-25
pentru sufleu
Pldcinta dospita Tava universald 3 150-170 60-70
CU mere
Pizza de casa, Tava universala 2 [ 190-210 10-15

1-1,2 kg

Alimente Accesoriu Nivel ATIP d.e Teomp. Dur_ata
incalzire (°0) (min.)
Aluat pufos Tava universald 2 ) 180-200 20-25
inghetat, umplut
Quiche Gratar, 2 180-190 25-35
vas termorezistent
22-24 cm
Placinta cu mere Gratar, 2 160-170 65-75
forma @ 20 cm
Pizza rece Tava universald 3 @ 180-200 5-10
Prepararea fripturilor
Alimente Accesoriu Nivel ATIE) d.e Teump. Durata
incalzire (°0) (min.)
Carne (vita/porc/miel)
Muschi de vita, Gratar + 3 160-180 50-70 g%
1 kg Tava universald 1 -
=}
Cotlet de vitel cu Gratar + 3 160-180 90-120 §
0s, 1,5 kg Tava universald 1 =
=}
Friptura de porc, Gratar + 3 200-210 50-60 -~
1 kg Tava universald 1
Bucata mare de Gratar + 3 160-180 | 100-120
carne de porec, Tava universald 1
1 kg
Pulpa de miel cu Gratar + 3 170-180 | 100-120
0s, 1 kg Tava universald 1
Romana 25
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Gatit inteligent

Prepararea la gril

Va recomandam sa preincalziti cuptorul in modul Gratar mare. Intoarceti-le pe partea
cealaltd dupd jumatate din timpul de preparare.

Alimente Accesoriu Nivel ATIE) d_e Teom P. Dur_ata
incalzire 0 (min.)
Carne de pasare (pui/ratd/curcan)
Pui, intreg, Gratar + 3 205 80-100"
1,2 kg* Tava universala 1
(pentru a colecta
scurgerile)
Bucati de pui Gratar + 3 200-220 25-35
Tava universala 1
Piept de rata Gratar + 3 180-200 20-30
Tava universald 1
Curcan mic, Gratar + 3 180-200 | 120-150
intreg, 5 kg Tava universala 1
Legume
Legume, 0,5 kg Tava universala 3 220-230 15-20
Cartofi copti, Tava universala 3 200 45-50
jumatati, 0,5 kg
Peste
File de peste, Gratar + 3 200-230 10-15
la cuptor Tava universalad 1
Peste fript Gratar + 3 180-200 30-40
Tava universala 1

* Intoarceti dupd o jumatate din durata de preparare.

26 Romana

Alimente Accesoriu Nivel | . TIE’ d_e Tecm P. Dur_ata
incalzire (0 (min.)
Paine
Paine prdjitd Gratar 5 E 270 2-4
Sandvisuri cu Tava universald 4 200 4-8
branza
Carne de vita
Friptura* Gratar + 4 240-250 15-20
Tava universala 1
Burgeri* Gratar + 4 E 250-270 13-18
Tava universala 1
Carne de porc
Cotlete de porc Gratar + 4 E 250-270 15-20
Tava universala 1
Carnati Gratar + 4 260-270 10-15
Tava universala 1
Carne de pasdre
Piept de pui Gratar + 4 230-240 30-35
Tava universala 1
Ciocdnele de pui Gratar + 4 230-240 25-30
Tava universala 1

*Intoarceti dupa 2/ din durata de preparare.
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Alimente preparate congelate

Frigere Pro

Acest mod include un ciclu de incalzire automatd pana la 220 °C. Inclzitorul superior i

Alimente Accesoriu Nivel irTclglgi?e Temp. (°C) IZ(J;ri?]t)a ventilatorul de convectie functioneazd in timpul procesului de rumenire a cdrnii. Dupd
: aceastd etapd, alimentele sunt preparate usor, la temperatura scdzutd de la preselectie.
Pizza congelata, Gratar 3 200-220 15-25 Acest proces se executd in timpul functiondrii elementelor de incdlzire superior si
0,4-0,6 kg inferior. Acest mod este potrivit pentru fripturi si pasare.
Lasagna congelatd Gratar 3 |:| 180-200 45-50 Alimente Accesoriu Nivel Temp. (°C) | Durata (ore)
Cartofi congelati la | Tavd universald 3 220-225 20-25 Friptura de vita Gratar + 3 80-100 3-4
cuptor Tava universalad 1
Crochete congelate | Tava universala 3 220-230 25-30 Friptura de porc Gratar + 3 80-100 4-5
Tava universala 1
Ci;”:rzz‘irt Gratar 3 190-200 | 10-15 Fripturd de miel Gratar + 3 80-100 34
g Tava universala 1
Baghete copgelate Fratgr . 3 190-200 10-15 Piept de rata Cratar + 3 70-90 53
Ccu topping Tavad universald 1 ’ Tava universals 1
Crochete de peste Gratar + 3 190-200 15-25
congelate Tava universala 1
Burger de peste Gratar 3 180-200 20-35
congelat
Romana 27
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Gatit inteligent

Convectie ECO

Acest mod foloseste sistemul de incdlzire optimizatd ca sa puteti economisi energie
in timp ce preparati alimentele. Duratele pentru aceastd categorie sunt sugerate fard

preincdlzire inainte de gatire, pentru a se economisi energie.
Puteti creste/reduce durata de preparare si/sau temperatura, dupad cum doriti.

Preparare dubla

Tnainte de a folosi functia de preparare dubld, introduceti divizorul in cuptor.
Va recomandam preincalzirea cuptorului pentru rezultate optime.
Tabelul de mai jos prezinta 5 indicatii pentru modul de preparare dubla recomandate

pentru gdtire, frigere si coacere. Cu functia de preparare dubld puteti prepara felul intai
si felul doi sau felul principal si desertul in acelasi timp.
« In modul de preparare dubld, durata de preincalzire se poate prelungi.

Alimente Accesoriu Nivel Teom - Durjata
0 (min.)
Fructe mdcinate, 0,8-1,2 kg Gratar 2 160-180 60-80
Cartofi in coaja, 0,4-0,8 kg Tava universald 2 190-200 70-80
Carnati, 0,3-0,5 kg Gratar + 3 160-180 20-30
Tava universala 1
Cartofi prdjiti la cuptor, Tava universala 3 180-200 25-35
0,3-0,5 kg
Cartofi wedges congelati, Tava universala 3 190-210 25-35
0,3-0,5 kg
File de peste, la cuptor, Gratar + 3 200-220 30-40
0,4-0,8 kg Tava universala 1
File de peste crocant, pane, Gratar + 3 200-220 30-45
0,4-0,8 kg Tava universala 1
Fripturd de muschi de vitd, Grdtar + 2 180-200 65-75
0,8-1,2 kg Tava universald 1
Legume la cuptor, 0,4-0,6 kg | Tava universala 3 200-220 25-35

28 Romana

Nu | Cavitate Alimente Accesoriu Nivel ATIP d.e Teom . Durata
incdlzire Q) (min.)
1 | Superior Pandispan Gratar, forma 4 160-170 | 40-45
@ 25-26 cm
Inferioard | Pizza de casd, | Tava universald| 1 ) 190-210 | 13-18
1,0-1,2 kg
2 | Superior Legumela |Tava universala| 4 220-230 | 13-18
cuptor,
0,4-0,8 kg @
Inferioard | Placinta cu Gratar, 1 160-170 | 70-80
mere formd @ 20 cm
3 | Superior Pita Tavd universald| 4 230-240 | 13-18
Inferioard Cartofi Gratar, vas 1 180-190 | 45-50
gratinatji, pentru cuptor
1,0-1,5kg 22-24 cm
4 | Superior | Ciocdnele de Gratar + 4 230-250 | 30-35
pui Tava universald| 4
Inferioard Lasagna, Gratar, vas 1 190-200 | 30-35
1,0-1,5 kg pentru cuptor
22-24 cm
5 | Superior | File de peste, Gratar + 4 210-230 | 15-20
la cuptor Tavd universald | 4
Inferioard Placintd Tava universald| 1 170-180 | 25-30
pufoasa de
mere
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De asemenea, puteti utiliza compartimentul superior si inferior numai pentru a economisi
energie. Timpul de preparare poate fi extins atunci cand utilizati compartimentul separat.
Va recomandam preincalzirea cuptorului pentru rezultate optime.

Programe de preparare automate

Gatit simplu

Urmdtorul tabel prezintd 40 de programe automate pentru gatit, frigere si coacere.
Tabelul contine cantitati, greutati si recomandari corespunzdtoare. Modurile si duratele
de preparare au fost programate in prealabil, pentru confortul dvs. Veti gasi cateva
retete pentru programele automate in manualul cu instructiuni.

Programele de preparare automatd de la 1 la 19, 38 si 39 includ preincdlzire si afisarea
progresului preincdlzirii. Introduceti alimentele in cuptor dupad ce se emite semnalul
sonor de finalizare a preincalzirii.

A\ AVERTISMENT
Folositi intotdeauna manusi speciale pentru cuptor pentru a scoate mancarea.

Cod Alimente Greutate (kg) Accesoriu Nivel
10-1,5 Gratar 3
Cartofi Pregatiti cartofi proaspeti gratinati folosind un vas
Al gratinati termorezistent de 22-24 cm. Porniti programul si, dupa ce se
’ aude semnalul sonor de finalizare a preincdlzirii, asezati vasul
in centrul suportului.
0,8-1.2 Gratar 3
Legume Pregadtiti lequme proaspete gratinate folosind un vas
A2 gratinate termorezistent de 22-24 cm. Porniti programul si, dupa ce se

aude semnalul sonor de finalizare a preincdlzirii, asezati vasul
in centrul suportului.

Superior
Alimente Accesoriu Nivel AT'? d_e Teom P. Dur_ata
incdlzire (0 (min.)
Prdjituri mici Tava universald 4 170 30-35
Briose Tava universala 4 180-190 30-35
Lasagna Gratar 4 190-200 30-35
Ciocdnele de pui* Gratar + 4 230-250 30-35
Tava universala 4
“Nu supraincarcati cuptorul.
Inferioard
Alimente Accesoriu Nivel AT'? d.e Teom P D“r.ata
incdlzire (0 (min.)
Prajituri mici Tava universalad 1 170 30-35
Chec marmorat Gratar 1 160-170 60-70
Pldcinta cu mere Gratar 1 160-170 70-80
Pizza de casa, Tava universald 1 ) 190-210 13-18
1,0-1,2 kg

1,2-15 Gratar 3

Pregatiti paste gratinate folosind un vas termorezistent de
A3 | Paste lacuptor | 22-24 cm. Porniti programul si, dupé ce se aude semnalul
sonor de finalizare a preincdlzirii, asezati vasul in centrul

suportului.
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Gatit inteligent

Cod Alimente Greutate (kg) Accesoriu Nivel Cod Alimente Greutate (kg) Accesoriu Nivel
10-15 Gratar 3 0,6-0,7 Gratar 3
Pregdtiti lasagna de casa folosind un vas termorezistent de Pregatiti aluatul si asezati-l intr-un vas de copt metalic,

A4 Lasagna 22-24 cm. Porniti programul si, dupd ce se aude semnalul A10 Paine alba dreptunghiular, de culoare neagra (cu lungimea de 25 cm).
sonor de finalizare a preincdlzirii, asezati vasul in centrul Porniti programul si, dupa ce se aude semnalul sonor de
suportului. finalizare a preincalzirii, asezati vasul in centrul suportului.

12-15 Gratar 3 0,8-0,9 Gratar 3
. Puneti ingredientele pentru Ratatouille intr-o oald cu capac. Paine cu Pregatiti aluatul si asezati-l intr-un vas de copt metalic,

A5 Ratatouille | porniti programul si, dupé ce se aude semnalul sonor de A11| amestecde | dreptunghiular, de culoare neagrd (cu lungimea de 25 cm).
finalizare a preincalzirii, asezati vasul in centrul suportului. cereale Porniti programul si, dupa ce se aude semnalul sonor de
Coaceti cu capac. Amestecati inainte de servire. finalizare a preincdlzirii, asezati vasul in centrul suportului

1,2-14 Gratar 2 0,3-05 Tava universald 3
Pl4cints cu Preparati o placinta cu mere folosind o forma metalica A12 Chifle Preparati rulouri (aluat congelat). Asezati hartie de copt

A6 mere rotunda de 24-26 cm. Porniti programul si, dupd ce se aude pe tava universald. Porniti programul si, dupd ce se aude
semnalul sonor de finalizare a preincalzirii, asezati forma in semnalul sonor de finalizare a preincdlzirii, introduceti tava.
centrul suportului. 08-1.2 ‘ Gritar ‘ 3

03-04 ‘ Tava universald ‘ 3 Puneti fructe proaspete (zmeurd, afine, felii de mar sau de

A7 Croasante Preparati croasante (aluat preparat congelat). Asezati hartie de A13 Fructe pard) intr-un vas termorezistent cu diametrul de 22-24 cm.
copt pe tava universald. Porniti programul si, dupd ce se aude macinate Tmprastiati firimiturile pe deasupra. Porniti programul si, dupd
semnalul sonor de finalizare a preincalzirii, introduceti tava. ce se aude semnalul sonor de finalizare a preincdlzirii, asezati

i 03-04 ‘ Tavi universal3 ‘ 3 vasul in centrul suportului.
acinta o <
A8 pufoasa de Asezati placintele de mere pe hartie de copt pe tava 05-06 ‘ Tava universald 3
mere universald. Porniti programul si, dupa ce se aude semnalul A4 Briose Asezati briosele (cu diametru de 5-6 cm) pe hartia de copt de
sonor de finalizare a preincdlzirii, introduceti tava. ' pe tava. Porniti programul si, dupd ce se aude semnalul sonor
12-15 ‘ Grétar ‘ 5 de finalizare a preincalzirii, introduceti tava.
Quiche Pregdtiti aluatul pentru quiche si puneti-I intr-un vas rotund 05-06 ‘ Cratar ‘ 3

A9 Lorraine pentru quiche, cu diametrul de 25 ¢cm. Porniti programul si, Pregatiti aluatul si asezati-l intr-un vas de copt metalic,
dupa ce se aude semnalul sonor de finalizare a preincalzirii, A15 Pandispan rotund, de culoare neagra cu diametrul de 26 cm. Porniti
umpleti si asezati vasul in centrul suportului. programul si, dupa ce se aude semnalul sonor de finalizare a

preincdlzirii, asezati forma in centrul suportului.
30 Romana
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Cod Alimente Greutate (kg) Accesoriu Nivel Cod Alimente Greutate (kg) Accesoriu Nivel
0,7-08 Gratar 2 0,4-06 Gritar + 4
i i i-| intr- 5 i3 5 - Tavd universald
A6 Chec zreparatl| ?Iuatutl) Si dptur;)etj I‘tmtr 0 forma‘ me(tjalmya rotundad A 22| Cotlete de miel 0,6-0,8 1
marmorat € guguiuT Sau bundt. Forniti programut 51, dupa ce se aude Marinati cotletele de miel cu ierburi si mirodenii si puneti-le
semnalul sonor d_e finalizare a preincalzirii, asezati forma in pe suportul de sarma.
centrul suportului.
07-08 Grat 2 C 10-15 Grétar + 3
i ratar A 23 Pulpa de miel 1,5-2,0 Tava universald 1
Pregadtiti aluatul si asezati-I intr-un vas de copt metalic, Cu 0s — — - —

A 17| Checolandez | dreptunghiular, de culoare neagré (cu lungimea de 25 cm). Marinati carnea de miel i asezati-o pe suportul de sarma.
Porniti programul si, dupa ce se aude semnalul sonor de 0,8-1,0 Grdtar + 3
finalizare a preincdlzirii, asezati forma in centrul suportului. Friptura de 10-12 Tava universala 1

N A24 . —
0,4-0,5 Gratar 3 porccrocanta | acesati friptura de porc cu partea cu grasime in sus pe
< | Puneti aluatul intr-un vas de copt metalic de culoare neagra suportul de sarma.

A18 Blat de tarta X e - X

cu fructe penturu blaturi de prdjituri, uns cu unt_. Po_rn|t,| progrAamvul _$|_,_ 08-1.0 Gratar + 3
dupd ce se aude semnalul sonor de finalizare a preincdlzirii, . Tava universali
asezati forma in centrul suportului. A 25| Costitd de porc 10-12 1
07-0.8 Gratar 3 Asezati costita de porc pe suportul de sarma.

A19 Negrese Preparati aluatul folosind un vas termorezistent de 20-24 cm. 03-11 VGréjar o 2
Porniti programul si, dupa ce se aude semnalul sonor de 1,1-1,3 Tava universald 1
finalizare a DreTnCélZir“, a$ezati vasul in centrul SUDOFtUlUi. A 26 PUi, Tntreg Spé|at| S| Curétati puiuL Se unge puiu| cu ulei S| condimente.

09-1,1 Cratar + 2 Asezati-I pe suport cu pieptul in jos si intoarceti-I pe partea

A20 Friptura de 11-13 Tavd universald 1 cealaltd la semnalul sonor al cuptorului.

muschi de vita | condimentati carnea si I4sati-o in frigider timp de 1 or4. 04-06 Gratar + 4
Asezati-o pe suportul de sarmé cu grasimea n sus. A 27| Pieptde pui 06-08 Tava universald
09-1,1 Cratar + 2 Marinati pieptii si asezati-i pe suport.
Fripturd de 11-13 Tavé universal3 1 06-08 Gratar + 4

A21| vitagatita - Ciocinele de . .

incet Condimentati carnea si lasati-o in frigider timp de 1 ora. A28 DU 08-1,0 Tava universald 1
Asezati-o pe suportul de sarmad cu grdsimea in sus. Ungeti cu ulei si mirodenii si asezati pe tava.
Romana 31
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Gatit inteligent

Cod Alimente Greutate (kg) Accesoriu Nivel Cod Alimente Greutate (kg) Accesoriu Nivel
0,3-0,4 Gratar + 4 0,6-0,8 L 3
. “ Tava universala 3
0,4-0,5 Tava universala 1 ) ) 08-1,0
A29 | Pient de rats ' A35 Cartofi copti, !
leptderatd | asezati pieptii de ratd pe suport cu grasimea in sus. jumétati Taiati cartofi mari (200 gr fiecare) in dou& pe lungime.
Prima setare este pentru nivelul mediu, a doua pentru mediu- Asezati-i pe tava cu partea tdiatad in sus si ungeti-i cu ulei de
bine fdcut. masline, ierburi si mirodenii.
0,3-0,5 ] : 0,3-0,5 )
_ o Tava universald 4 Cartofi Tav4 universald 3
A 30| File de pastrdv 0,5-0,7 A36| congelatila 0,5-0,7
Asezati fileurile de pastrav pe tava universald cu pielea in sus. cuptor Imprastiati in mod egal cartofii congelati in tavé.
0,3-0,5 Gratar + 4 ‘ 0,3-0,5 Tava uni 15 3
05-07 Tava universald 1 A 37 Cartofi WEdQES 05-07 dva universaia
i congelati - -z
A 31 P3striv Spadlati si curdtati pestii si asezati-i pe suport unul cu capul Imprastiati cartofii uniform in tava.
la coada celuilalt. Puneti zeama de lamaie, sare si ierburi in 03-06
interiorul pestilor. — Crétar 3
Taiati-i la suprafatd cu un cutit. Ungeti-i cu ulei si sare. . 06-0.9
o 03-05 A 38 Pizza Porniti programul si, dupd ce se aude semnalul sonor de
gf = Tava universald 3 congelatd | finalizare a preincalzirii, asezati pizza congelata in mijlocul
= A 32| Limb3 de mare 05-07 suportului de sarmd. Prima setare este pentru pizza
o Asezati pestele pe hartie pentru copt pe tava universala. italieneascd subtire, a doua setare este pentru pizza groasa.
'-,'g Taiati-1 la suprafata cu un cutit. 0.8-1.0 Ao . ,
- 0.4-06 Gratar + 4 1012 avd universala
A 33| File de somon 06-08 Tava universala ! A39| Pizzade casy | Pregatiti pizza de casa cu aluat cu drojdie si asezati-o pe tava.
Spalati si curdtati fileurile sau fripturile. Asezati fileurile pe Greutatea include aluatul si topingul, cum ar fi sos, lequme,
suport cu pielea in sus. suncd si cascaval. Porniti programul si, dupd ce se aude
04-06 semnalul sonor de finalizare a preincdlzirii, introduceti tava.
0608 Tava universald 4 05-06 )
Legume 7 X Gratar 2
A34 coapte Spalati si pregétiti felii de dovlecei, vinete, ardei rosii, ceapd si Dospirea 0.7-08
rosii cherry. Ungeti cu ulei de masline, ierburi si condimente. A40| alvatuluicu | pregatiti aluatul in bol si acoperiti-| cu folie special.
Asezati feliile uniform in tava. drojdie Asezati-l in centrul suportului. Prima setare este pentru aluat
de pizza si prdjituri si a doua setare este pentru aluat de paine.
32 Romana
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Preparare dubla

Urmatorul tabel prezinta 10 programe automate pentru pregadtire, frigere si coacere.
Puteti folosi numai compartimentul superior sau inferior sau puteti folosi ambele
compartimente in acelasi timp.

Programul contine cantitdtile, intervalele de greutate si recomandari. Modurile si
duratele de preparare au fost programate in prealabil, pentru confortul dvs. Veti gasi
cateva retete pentru programele automate in manualul cu instructiuni.

Toate programele de preparare automata dubla includ preincalzire si afisarea
progresului preincalzirii.

Introduceti alimentele in cuptor dupad ce se emite semnalul sonor de finalizare a
preincalzirii.

A AVERTISMENT

Folositi intotdeauna mdnusi speciale pentru cuptor pentru a scoate mancarea.

Cod ‘ Alimente Greutate (kg) ‘ Accesoriu ‘ Nivel
Superior
1015 | Gratar | 4
Cartofi Pregatiti cartofi proaspeti gratinati folosind un vas
Al gratinati termorezistent de 22-24 cm. Porniti programul si, dupa ce se

aude semnalul sonor de finalizare a preincalzirii, asezati vasul
in centrul suportului.

10-1,5 Gratar 4

Pregatiti lasagna de casd folosind un vas termorezistent de
22-24 cm. Porniti programul si, dupa ce se aude semnalul sonor
de finalizare a preincdlzirii, asezati vasul in centrul suportului.

A2 Lasagna

L 0,6-0,8 Gratar + 4
A3 Cloca;e_le de 0,8-1,0 Tava universala 4
vi
Ungeti cu ulei si mirodenii si asezati pe suport.
0,6-0,8 . “
0810 Tava universala 4
Al Cartofi copti,

Tdiati cartofi mari (200 gr fiecare) in doud pe lungime.
Asezati-i pe tava cu partea tdiatd in sus si ungeti-i cu ulei de
masline, ierburi si mirodenii.

jumatati

Cod Alimente Greutate (kg) Accesoriu Nivel
; 0,3-0,5 L y

Cartof! Tava universald 4
A5 | congelatila 0,5-0,7

cuptor Imprastiati in mod egal cartofii congelati in tava.
Inferioara

12-1,4 Gratar 1
PlAcints cu Preparati o placintd cu mere folosind o formd metalica rotunda

Al mere de 24-26 cm. Porniti programul si, dupa ce se aude semnalul
sonor de finalizare a preincdlzirii, asezati forma in centrul
suportului.

L 0,3-04 ‘ Tava universald ‘ 1
Placinta A L
A2 pufoass de AsgzaU plvacmtelg.de mere pe hame Eie copt pe tava
mere universald. Porniti programul si, dupa ce se aude semnalul
sonor de finalizare a preincdlzirii, introduceti tava.
1215 | Gratar | 1
Quiche Pregadtiti aluatul pentru quiche si puneti-I intr-un vas rotund

A3 Lorraine pentru quiche, cu diametrul de 25 cm. Porniti programul si,
dupa ce se aude semnalul sonor de finalizare a preincalzirii,
umpleti si asezati vasul in centrul suportului.

0,3-06 3
Gratar 1
0,6-09
Pizza Puneti pizza congelata in mijlocul suportului de sarma.

A4 congelaty | Porniti programul si, dupa ce se aude semnalul sonor de
finalizare a preincalzirii, introduceti suportul. Prima setare este
pentru pizza italieneascd subtire, a doua setare este pentru
pizza groasa.

08-1,0 L }
Tava universala 1
10-12

A5 | Pizzade casy | Pregatiti pizza de casa cu aluat cu drojdie si asezati-o pe tava.
Greutatea include aluatul si topingul, cum ar fi sos, legume,
suncd si cascaval. Porniti programul si, dupd ce se aude
semnalul sonor de finalizare a preincdlzirii, introduceti tava.
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Gatit inteligent

Vase de test

Conform standardului EN 60350-1

1. Coacere

Recomandadrile pentru coacere sunt valabile pentru un cuptor preincdlzit. Nu folositi
functia de preincalzire rapidd. Intotdeauna asezati tavile inclinate spre usa din fata.

. ulizul Accesoriu Nivel ATIP dle Teomp. Dur.ata
alimentelor incalzire (0 (min.)
Prajituri mici Tava universala 3 |Z| 165 25-30
2 165 28-33
1+4 155 35-40
Fursecuri Tava universald + 1+4 140 28-33
Tava universala
Pandispan Gratar + 2 |:| 160 35-40
fara grasimi Forma de prdjituri
(inchise la culoare, 2 160 | 35-40
@26 cm
) 1+4 155 45-50
Placinta cu Gratar + 1 plasata |:| 160 70-80
mere 2 forme de prdjituri diagonal
*(inchise la culoare,
2 20 cm)
Tava universald + 1+3 160 80-90
Gratar +
2 forme de prdjituri
*(Inchise la culoare,
2 20 cm)

* Se aranjeaza douad prdjituri pe gratar in pdrtile spate stanga si fata dreapta.

** Se aranjeaza doud prdjituri in centru, una peste cealalta.

34 Romana

2. Prepararea la gril

Preincdlziti cuptorul gol timp de 5 minute,

utilizand functia Gril mare.

. U Accesoriu Nivel ATI? d_e Teom . D”r_at"’
alimentelor incalzire Q) (min.)
Felii de paine Gratar 5 270 (max) 1-2
prajita alba
Burgeri de Gratar + 4 E 270 (max) Primul
vita® (12 buc.) Tava universala 1 15-18
(pentru a colecta Al doilea
scurgerile) 5-8
* Opriti dupd 2/3 din durata de preparare.
3. Prepararea fripturilor
. 2 Accesoriu Nivel ATIP d_e Teom . D”'Tata @
alimentelor incalzire Q) (min.)
Pui intreg Gratar + 3 205 80-100*
Tava universala 1

(pentru a colecta
scurgerile)

*Tntoarceti dupd o jumatate din durata de preparare.
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Colectie de retete frecvente cu preparare automata

Cartofi gratinati

Ingrediente

Mod de
preparare

800 gr cartofi, 100 ml lapte, 100 ml smantana,
50 gr oud batute intregi, cate 1 linguritd de sare, piper, nucsoard,
150 gr cascaval ras, unt, cimbru

Curdtati cartofii si taiati-i in felii cu grosime de 3 mm. Ungeti toatd
suprafata vasului (22-24 cm) cu unt. Intindeti feliile pe un prosop
uscat si ldsati-le acoperite in timp ce pregatiti restul ingredientelor.
Puneti restul ingredientelor, cu exceptia cascavalului ras, intr-un bol
mare si amestecati bine. Asezati feliile de cartofi in vas sub forma
de straturi si turnati amestecul peste ele. Presdrati cascavalul ras
deasupra si coaceti. Dupad ce se gatesc, serviti cu frunze de cimbru
presdrate pe deasupra.

Legume gratinate

Ingrediente

Mod de
preparare

800 gr legume (dovleceli, rosie, ceapd, morcov, ardei rosu,

cartofi semipreparati), 150 ml smantand, 50 gr oud bdtute intregi,
cate 1 linguritd de sare, ierburi (piper, patrunjel sau rozmarin),
150 gr cascaval ras, 3 lingurite de ulei de madsline,

cateva frunze de cimbru

Spdlati legumele si tdiati-le in felii cu grosime de 3-5 mm. Asezati
feliile intr-un vas (22-24 cm) si turnati uleiul peste legume.
Amestecati restul ingredientelor, cu exceptia cascavalului ras, si

turnati-le peste legume. Presarati cascavalul ras deasupra si coaceti.

Serviti cu frunze de cimbru presdrate pe deasupra.

Lasagna

Ingrediente

Mod de
preparare

2 lingurite de ulei de masline, 500 gr carne de vitd tocatd,

500 ml sos de rosii, 100 ml supa de vitd,

150 gr foi uscate de lasagna, 1 ceapa (tocatd), 200 gr cascaval ras,
cate 1 lingurita de pdtrunjel, oregano, busuioc uscat

Preparati sosul de rosii. Incingeti uleiul intr-o tigaie, gatiti carnea
tocata si ceapa tocatd timp de aprox. 10 minute pana cand se
rumeneste. Turnati sosul de rosii si supa de vitd, addugati ierburile
uscate. Ldsati sd fiarbd pana dd in clocot, apoi lasati la foc mic timp
de 30 de minute.

Gadtiti foile de lasagna conform instructiunilor de pe ambalaj.
Intindeti foile, sosul cu carne si cascavalul, apoi repetati operatiunea.
Apoi presarati cascavalul ramas peste stratul superior si coaceti.
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Gatit inteligent

Placinta cu mere

Ingrediente

Mod de
preparare

« Foietaj: 275 gr faind, /2linguritd de sare, 125 gr zahdr tos alb,
8 gr zahar vanilat, 175 gr unt rece, 1 ou (batut)
« Umplutura: 750 gr mere tari intregi,
1 lingurita de zeamd de lamaie, 40 gr zahdr,
/> lingurita de scortisoard, 50 gr stafide fara seminte,
2 lingurite de firimituri de paine

Cerneti fdina cu sarea deasupra unui bol mare. Cerneti zahdrul tos

si zahdrul vanilat. Tdiati cu 2 cutite untul prin fdind in cuburi mici.
Addugati 3/4 din oul batut. Framantati toate ingredientele in robotul
de bucdtdrie pand cand obtineti 0 masa faramicioasd. Faceti o minge
din aluat cu mainile. Infasurati-o intr-o folie si lasati-o s se raceasca
timp de 30 de minute.

Ungeti forma de prdjituri (cu diametru de 24-26 cm) si presarati
suprafata cu fdind. Derulati 3/« din aluat pand la o grosime de 5 mm.
Asezati-I in forma (pe fund si pe pereti).

Curatati merele si scoateti-le samburii. Taiati-le in cuburi de
aproximativ 3/4 x 3/4 cm. Stropiti merele cu zeamd de ldmaie Si
amestecati bine. Spalati si uscati coacdzele si stafidele. Addugati
zahadr, scortisoard, stafide si coacdze. Amestecati bine si presdrati
partea de jos a aluatului cu firimituri de paine. Apdsati usor.
Intindeti restul aluatului. Taiati aluatul in fasii mici si asezati-le peste
umpluturd in X-uri. Neteziti placinta cu oul batut ramas.

Quiche Lorraine

Ingrediente

Mod de
preparare

Fructe mdcinate

Ingrediente

Mod de
preparare

« Foietaj: 200 gr fdina simpld, 80 gr unt, 1 ou

« Umplutura: 75 gr sunca fara grasime tdiata in cubulete,
125 ml smantand, 125 gr smantana grasad, 2 oud batute,
100 gr cascaval elvetian ras, sare si piper

Pentru a pregdti foietajul, puneti faina, untul si oul intr-un bol si
amestecati pand cand obtineti o pasta, apoi lasati-o in frigider timp
de 30 de minute. Derulati pasta si intindeti-o intr-un vas ceramic
pentru quiche (cu diametru de 25 cm). Intepati partea de jos cu o
furculitd. Amestecati oul, smantana, smantana grasd, cascavalul,
sarea si piperul. Turnati amestecul peste pasta chiar inainte de
coacere.

« Topping: 200 gr fdind, 100 gr unt, 100 gr zahar, 2 gr sare,
2 gr praf de scortisoara
« Fructe: 600 gr amestec de fructe

Amestecati toate ingredientele pand cand devin bucdti mici pentru
topping. Imprastiati amestecul de fructe intr-un vas termorezistent si
presdrati bucatelele.
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Pizza de casa

Ingrediente

Mod de
preparare

« Aluat de pizza: 300 gr fdind, 7 gr drojdie uscatad,
1 lingurita de ulei de mdsline, 200 ml apa calda,
1 linguritd de zahdr si sare

« Topping: 400 gr legqume feliate (vinete, dovlecei, ceapd, rosie),
100 gr sunca sau bacon (tocat), 100 gr cascaval ras

Puneti fdina, drojdia, uleiul, sarea, zahdrul si apa calda intr-un bol si
amestecati pana cand obtineti un aluat umed. Amestecati cu mixerul
Sau cu mana timp de 5-10 min. Acoperiti cu un capac si introduceti
in cuptor timp de 30 de minute la 35 °C pentru dospire. Intindeti
aluatul pe o suprafatd presdrata cu faind in forma de dreptunghi

si asezati-l pe tava sau pe forma pentru pizza. Intindeti pasta de
rosii peste aluat si puneti sunca, ciuperci, masline si rosii. Presdrati
uniform cascaval si coaceti.

Friptura de muschi de vita

Ingrediente

Mod de
preparare

1 kg muschi de vitd, 5 gr sare, 1 gr piper, 3 gr rozmarin, 3 gr cimbru

Condimentati carnea cu sare, piper si rozmarin si Idsati la frigider
timp de o ord. Asezati pe suportul de sarma. Introduceti in cuptor si
gatiti.

Cotlete de miel la gratar cu ierburi

Ingrediente

Mod de
preparare

1 kg cotlete de miel (6 buc)), 4 catei mari de usturoi (presati),
1 lingurita cimbru proaspat (zdrobit),

1 lingurita rozmarin proaspat (zdrobit), 2 lingurite sare,

2 lingurite ulei de mdsline

Amestecati sarea, usturoiul, ierburile si uleiul si addugati mielul.
Intoarceti-le pentru a le condimenta si lasati-le la temperatura
camerei cel putin 30 de minute si maximum 1 ord.

Costita de porc

Ingrediente

Mod de
preparare

2 bucati costitd de porc, 1 lingurita de piper negru boabe,

3 frunze de dafin, 1 ceapad (tocatd), 3 cdtei de usturoi (pisati),
85 gr zahdr brun, 3 lingurite de sos Worcestershire,

2 lingurite de sos de rosii, 2 lingurite de ulei de masline

Faceti un sos pentru gratar. Incingeti uleiul intr-o tigaie si caliti
ceapa. Ldsati-o pand cand se inmoaie si addugati celelalte
ingrediente. Frigeti si reduceti caldura si Idsati la foc mic cel putin
30 de minute pana cand se ingroasd. Marinati costita cu sosul pentru
gratar si ldsati-o timp de 30 minute - 1 orad.
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intretinere

Curatare

A AVERTISMENT

« Inainte de curatare, asigurati-va cd accesoriile si cuptorul sunt reci.
« Nu utilizati agenti de curatare abrazivi, pensule rigide, lavete sau carpe, bureti de
sarmd, cutite sau alte materiale abrazive.

Interiorul cuptorului

« Pentru curdtarea interiorului cuptorului, utilizati o carpa curata si o solutie de curdtare
CU agresivitate medie sau apa calda cu sapun.

« Nu curdtati garnitura usii cu mana.

« Pentru a evita deteriorarea suprafetelor emailate, utilizati numai solutii de curdtare
pentru cuptoare.

« Pentru a indepdrta petele persistente, utilizati o solutie speciald pentru cuptoare.

Exteriorul cuptorului

Pentru curdtarea exteriorului cuptorului, precum usa, manerul si afisajul, utilizati o carpa
curatd si un detergent slab de curdtare sau apa caldd cu sdpun si uscati cu prosoape-rold
de bucdtdrie sau cu un prosop uscat.

Grasimea si murdaria se pot depune cu usurintd in jurul manerului, din cauza aerului
cald care iese din cuptor. Se recomanda curdtarea manerului dupd fiecare utilizare.

Accesorii

Spalati accesoriile dupa fiecare utilizare si uscati-le cu un prosop de bucdtarie. Pentru a
sterge impuritatile persistente, inmuiati accesoriile utilizate in apa calda cu sapun timp
de 30 de minute inainte de a le spdla.

Suprafata emailata catalitica (in functie de model)

Componentele demontabile sunt acoperite cu email catalitic gri. Este posibil ca acestea
sd fie improscate cu ulei si grdsime aruncate de aerul care circuld in timpul incdlzirii prin
convectie. Cu toate acestea, impuritdtile se distrug la temperatura de 200 °C sau mai
mult.

1. Indepartati toate accesoriile din cuptor.

2. Curdtati interiorul cuptorului.

3. Selectati modul Convectie cu temperatura maxima si operati ciclul timp de o ord.

Usa

Nu demontati usa decat atunci cand trebuie sd o curatati. Pentru a demonta usa pentru
curatare, urmati instructiunile de mai jos.

A\ AVERTISMENT

Usa cuptorului este grea.

1. Deschideti usa si desfaceti clamele ambelor
balamale.

2. Inchideti usa la aproximativ 70°. Tineti
usa cu ambele maini de ambele parti si
ridicati-o si trageti in sus pand cand ies
balamalele.

3. Curatati usa cu apd cu sdpun si cu o laveta
moale.

4, Cand terminati, parcurgeti etapele 1 si 2 de
mai sus in ordine inversa pentru a reinstala
usa. Verificati daca clamele sunt prinse de
balamale pe ambele parti.
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Usa din sticla

Tn functie de model, usa cuptorului este dotatd cu un geam din 3-4 straturi suprapuse.
Nu demontati usa din sticld decat atunci cand trebuie sa o curatati. Pentru a demonta
usa din sticld, urmati instructiunile de mai jos.

1. Utilizati o surubelnitd pentru a scoate
suruburile de pe partea stanga si partea
dreapta.

2. Scoateti capacele in directiile indicate de
sdageti
3. Scoateti primul geam.

4, Scoateti al doilea geam in directia indicatd
de sdgeata.

01 Clema de prindere 1
02 Clemad de prindere 2
03 Clemad de prindere 3

A AVERTISMENT

5. Scoateti al treilea geam de Ia usd, in directia
sdgetii.

6. Curdtati sticla cu apa cu sapun si cu o lavetd
moale.

7. Cand terminati, reintroduceti geamurile
dupa cum urmeaza:

« Consultati imaginea si localizati
balamalele. Introduceti geamul 3 sub
clema de prindere 1, geamul 2 intre
clemele de prindere 1 si 2 si geamul 11n
clema de prindere 3, in aceasta ordine.
Asigurati-va ca geamurile sunt introduse
CuU partea imprimata spre interior.

/N ATENTIE

Pentru a identifica in mod corect latura tablei,
localizati marcajul ,PYRO" din coltul fiecdrei table.
Directie corectd: PYRQ-++-+

Directie incorectd: »—+-0AY9

8. Dupad introducerea geamului 2, apdsati
in jos clemele de sticld si verificati
dacad acestea fixeaza geamul in mod
corespunzator.

9. Pentru a reinstala capacele, parcurgeti pasii
1-2 de mai sus in ordine inversa.

Pentru a preveni scurgerile, asigurati-va ca reintroduceti corect geamurile.
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intretinere

Colector de apa

01 Colector de apd

Ghidaje laterale (in functie de model)

>

5
=3
=
(0]
=3
3
o
=
(]

Colectorul de apa colecteazd nu numai excesul
de umezeald format in timpul gatirii, ci si
resturile alimentare. Goliti si curdtati periodic
colectorul de apa.

A AVERTISMENT

Daca descoperiti scurgeri de apa din colectorul
de apd, contactati-ne la un centru local de
service Samsung.

1. Apasati pe linia superioard a ghidajului din
stanga si coborati-o cu aproximativ 45°,

2. Trageti si scoateti linia inferioard a
ghidajului din stanga.

3. Scoateti ghidajul din dreapta in acelasi mod.

4, Curdtati ambele ghidaje laterale.

5. Cand terminati, parcurgeti etapele 1 si 2 de
mai sus in ordine inversa pentru a
reintroduce ghidajele laterale.

NOTA

Cuptorul functioneaza fara a fi montate
ghidajele laterale si suporturile.

inlocuire

Becuri

A AVERTISMENT

1. Scoateti capacul de sticld rotindu-I in sens
antiorar.

2. Inlocuiti lampa cuptorului.

. Curatati capacul de sticla.

4, Cand terminati, parcurgeti etapa 1 de mai
sus in ordine inversd pentru a reintroduce
capacul de sticla.

w

- Tnainte de a inlocui un bec, opriti cuptorul si deconectati cablul de alimentare.

« Folositi numai becuri de 25-40 W / 220-240 V rezistente la 300 °C. Puteti achizitiona

becuri aprobate de la un centru de service Samsung din zona dvs.
« Folositi intotdeauna o lavetd uscata atunci cand manuiti un bec cu halogen. Astfel se
impiedicd lasarea urmelor de degete sau transpiratie pe bec, ceea ce i poate scurta

durata de functionare.

Becul lateral al cuptorului

1. Tineti capdtul inferior al capacului becului
lateral al cuptorului cu 0 mana si folositi
0 unealtd ascutitd, de exemplu un cutit de
bucdtdrie, pentru a scoate capacul, ca in
imagine.

2. Inlocuiti becul lateral al cuptorului.

3. Reintroduceti capacul becului.

40 Romana
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Depanare

Aspecte de verificat

In cazul in care intdmpinati probleme cu cuptorul, mai intai consultati tabelul urmétor si

incercati sa aplicati sugestiile. Dacd problema persistd, contactati un centru de service

Samsung local.

Problema

Cauzd

Actiune

Problema

Cauzd

Actiune

Exteriorul
cuptorului este
prea cald in timpul
functionarii.

« In cazul in care cuptorul
este instalat intr-un loc fard
aerisire adecvata

« Mentineti distantele
specificate in ghidul de
instalare al produsului.

Nu se poate apasa
corect pe butoane.

« Dacd sunt substante strdine
prinse intre butoane

« Indepartati substantele
straine si incercati din nou.

« Modelul cu butoane tactile:
dacd exista umezeala la
exterior

« Indepartati umezeala si
incercati din nou.

Usa nu se deschide
corect.

» Dacd au ramas resturi
alimentare intre usa si
interiorul cuptorului

Curatati bine cuptorul si
deschideti usa din nou.

« Dacd este setatd functia de
blocare

« Verificati dacd este setata
functia de blocare.

Nu este afisata ora.

« Dacd nu exista alimentare
Cu energie

« Verificati daca exista
alimentare cu energie.

Cuptorul nu
functioneaza.

« Dacd nu exista alimentare
CU energie

« Verificati dacd exista
alimentare cu energie.

Lumina interioara
este slaba sau nu
se aprinde.

« Dacd lampa se aprinde si se
stinge

Lampa se stinge automat
dupd un anumit interval de
timp, pentru a economisi
energie. O puteti aprinde din
nou apasand butonul pentru
lumina al cuptorului.

« Dacd lampa este acoperitd
de substante straine in
timpul prepardrii

Curdtati interiorul cuptorului,
apoi verificati.

Se intrerupe
alimentarea in

« Dacd prepararea continud
dureazad prea mult

« Dupd ce gdtiti mai mult timp,

ldsati cuptorul sd se rdceasca.

impdmantare

Cuptorul se « Daca este deconectat de la « Reconectati alimentarea. Tn cuptor se produc | « Dacd sistemul de alimentare | « Verificati daca sursa de
opreste in timpul prizad scurtcircuite. nu este Tmpdmantat corect alimentare este impamantata
functionarii. « Dacd folositi o priza fara corect.

timpul functionarii.

« Dacd ventilatorul de rdcire
nu functioneazd

« Ascultati zgomotul emis de
ventilatorul de rdcire.

Existd scurgeri de
apa.

« Tn cazul in care cuptorul
este instalat intr-un loc fard
aerisire adecvata

« Mentineti distantele
specificate in ghidul de
instalare al produsului.

Printr-o crapdtura
din usa ies aburi.

A rdmas apad in
cuptor.

« Este posibil sa fie apd
sau aburi in unele cazuri,
in functie de preparate.
Aceasta nu este o defectiune
a produsului.

Lasati cuptorul sd se raceascd,
apoi stergeti-I cu un prosop
de bucatdrie uscat.

« Cand se folosesc mai multe
stechere in aceeasi prizd

« Folositi un singur stecher.

Cuptorul nu este
alimentat.

« Dacd nu existd alimentare
CU energie

« Verificati dacd exista
alimentare cu energie.

Luminozitatea din
cuptor variaza.

« Luminozitatea se modifica
in functie de variatiile
puterii de iesire.

Variatiile puterii de iesire
apdrute in timpul prepardrii
nu sunt defectiuni, deci nu

exista motiv de ingrijorare.
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Depanare

Problema

Cauzd

Actiune

Problema

Cauzd

Actiune

Prepararea s-a
terminat, dar
ventilatorul
de racire inca
functioneaza.

« Ventilatorul mai
functioneazd o perioadd
de timp, pentru a ventila
interiorul cuptorului.

« Aceasta nu este o defectiune,
deci nu exista motiv de
ingrijorare.

Cuptorul nu se
incdlzeste.

« Dacd usa este deschisd

Inchideti usa si reporniti
cuptorul.

Cuptorul nu gdteste
corect.

« Dacd usa este deschisa des
in timpul prepararii

« Nu deschideti usa frecvent
daca nu preparati alimente
care trebuie intoarse.

Dacd deschideti usa frecvent,
temperatura din interior
scade si rezultatele prepararii
nu sunt adecvate.

« Dacd nu sunt setate corect
comenzile cuptorului

Consultati capitolul despre
functionarea cuptorului si
resetati cuptorul.

« Dacd siguranta de la
tabloul electric s-a ars sau
dacd intrerupdtorul a fost
actionat.

Inlocuiti siguranta sau
resetati circuitul. Dacd acest
lucru se intampla in mod
repetat, solicitati serviciile
unui electrician.

Cuptorul este cald
in timpul curatarii
pirolitice.

« Acest lucru se intampld
deoarece curdtarea piroliticd
se realizeaza la temperaturi
ridicate.

« Aceasta nu este o defectiune,
deci nu exista motiv de
ingrijorare.

Se simte un miros
de ars in timpul
curdtdrii pirolitice.

« Curdtarea piroliticd se
realizeazad la temperaturi
ridicate, deci este posibil sd
se ardd resturile alimentare.

« Aceasta nu este o defectiune,
deci nu existd motiv de
ingrijorare.

lese fum in timpul
functionadrii.

« La prima utilizare

Atunci cand folositi cuptorul
pentru prima data, este
posibil s iasa fum din
incdlzitor. Aceasta nu este o
defectiune si, dacad utilizati
cuptorul de 2-3 ori, nu se va
mai intampla.

Curatarea cu aburi
nu functioneaza.

 Aceasta se intampld
deoarece temperatura este
prea ridicata.

« Ldsati cuptorul sa se raceascd
si apoi utilizati-l.

Modul Preparare
dubld nu
functioneaza.

« Dacd divizorul nu este
asamblat corect

« Introduceti corect divizorul.

« Dacd se afld alimente pe
incdlzitor

Ldsati cuptorul sa se raceascd
suficient si indepadrtati
alimentele de pe incdlzitor.

Modul Single cook
(Preparare simpld)
nu functioneaza.

« Dacd este introdus divizorul
in cuptor.

« Scoateti divizorul si utilizati
cuptorul.

La folosirea
cuptorului se simte
un miros de ars sau
de plastic.

« Dacd utilizati recipiente din
plastic sau altele care nu
sunt termorezistente

Utilizati recipiente din sticld
adecvate pentru temperaturi
ridicate.
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Coduri de informare

Dacd nu functioneazd cuptorul, puteti vedea un cod de informare pe afisaj. Consultati
tabelul de mai jos si incercati sda puneti in aplicare sugestiile.

Cod

Semnificatie

Actiune

C-d1

Sistemul de blocare a usii este defect

C-20

C-21

C-22

Senzorul este defect

C-F1

Se intampla numai in timpul citirii/
scrierii memoriei EEPROM

C-FO

Daca nu exista comunicare intre placa
principala si placa secundard

Opriti cuptorul si reporniti-1.
Daca problema persistd,
deconectati sursa de alimentare
timp de 30 de secunde sau

mai mult si reconectati-o.

Daca problema nu se rezolva,
contactati un centru de service.

C-F2

Se intampla atunci cand persista
problema de comunicare intre Touch IC
<-> Main sau Sub micom

Opriti cuptorul si reporniti-I.
Daca problema persistd,
deconectati sursa de alimentare
timp de 30 de secunde sau

mai mult si reconectati-o.

Daca problema nu se rezolva,
contactati un centru de service.

Cod Semnificatie Actiune
Divizorul nu trebuie scos in
timpul modului Preparare dubld.
Dacad se scoate divizorul in timpul Opr|vt,| cuptorul si reporunlt,rl.
) . Daca problema persista,
modului Preparare dubla. ) )
-dC- . - . deconectati sursa de alimentare
Daca se introduce divizorul in timpul ; )
) S timp de 30 de secunde sau mai
modului Preparare simpld. ) )
mult si reconectati-o.
Dacd problema nu se rezolva,
contactati un centru de service.
Oprire de sigurantd
Cuptorul a functionat continuu la )
o ... | Aceasta nu este o defectiune.
temperatura setatd pentru o perioada Ooriti cubtorul si scoateti
S-01 de timp indelungata. priti cup i ’

* Sub 105 °C- 16 ore
«Delal105°Cla240°C-8ore
« De la 245 °C la max. - 4 ore

alimentele. Apoi incercati din
nou ca de obicel.

c-do

Problema la butoane

Se intampla atunci cand un buton este
apasat pentru un interval de timp
prelungit.

Curatati butoanele si verificati
daca exista apa pe ele/in jurul
lor. Opriti cuptorul si incercati
din nou. Daca problema
persista, contactati un centru de
service Samsung local.
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Anexa
Fisa de date a produsului Sfaturi pentru economisirea energiei
« In timpul prepararii, usa cuptorului trebuie sa ramand inchisa cu exceptia cazului
SAMSUNG SAMSUNG in care trebuie sd intoarceti alimentele. Nu deschideti des usa, pentru a mentine
Identificare model NV75K5571RS / NV75K5571BS temperatura cuptorului si pentru a economisi energie.
) . — . — — « Planificati utilizarea cuptorului pentru a evita oprirea cuptorului intre prepararea
Tip de incinta Individuala Superioard Inferioard

felurilor de mancare si reduceti timpul necesar reincalzirii cuptorului.
Indice eficientd energetica per cavitate 954 1000 1015 « Dacd durata de preparare este mai mare de 30 de minute, cuptorul poate fi inchis cu
(cavitate EEI) ' ' ' 5-10 minute inainte de terminarea timpului de preparare, pentru a economisi energie.

Clasa eficienta energetica per cavitate A A A Cdldura reziduala va finaliza procesul de preparare.
« Acolo unde este posibil, pregdtiti mai multe feluri in acelasi timp.

Consumul de energie necesar pentru
a incdlzi o sarcina standardizata in
cavitatea unui cuptor electric pe durata | 0,99 kWh/
unui ciclu setat la modul conventional ciclu
per cavitate (energie electrica finald)
(cavitate electrica CE)

@ Consumul de energie necesar pentru @
a incdlzi o sarcinad standardizata in
cavitatea unui cuptor electric pe durata | 0,83 kWh/ 0,69 kwh/ 0,69 kWh/
unui ciclu setat la modul de ventilare ciclu ciclu ciclu
per cavitate (energie electrica finald)
(cavitate electrica CE)

Numar de cavitati 3 (individualg, superioard, inferioard)

Sursa de caldura per cavitate

. . electricitate
(energie electricd sau gaz)

Volum per incinta (V) 751 34| 321
Tip de cuptor Tncastrabil

§ Masa aparatului (M) NV75K5571RS: 45,2 kg

St NV75K5571BS: 44,7 kg

Datele stabilite in conformitate cu standardul EN 60350-1 si Reglementdrile Comisiei
(UE) nr. 65/2014 si (UE) nr. 66/2014.
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INTREBARI SAU COMENTARII?

SAMSUNG

TARA SUNATI-NE SAU VIZITATI-NE ONLINE PE
BOSNIA 055 233999 WWW.Samsung.com/support
BULGARIA 800 111 31, besnnatHa TenepoHHa MMHUA Www.samsung.com/bg/support
CROATIA 072 726 786 www.samsung.com/hr/support

CZECH 800 - SAMSUNG (800-726786) WWW.samsung.com/cz/support
HUNGARY 8228?@’;&'&3 égggg;?géig WWW.samsung.com/hu/support

MONTENEGRO 020 405 888 WWW.Samsung.com/support
801-172-678" lub +48 22 607-93-33"
POLAND Dedykowana mfol|n|a882_cgt;szhfgégz;E)S/ttJaJrnAc;o;éCé%;y_cgh3§|§fonovv komarkowych: www.samsung.com/pl/support
* (koszt potaczenia wedtug taryfy operatora)

ROMANIA 0800877267787;08)%830[)867'5'2,\;?5;)@ Apel GRATUIT WWW.Samsung.com/ro/support
SERBIA 011 3216899 WWW.Samsung.com/rs/support
SLOVAKIA 0800 - SAMSUNG (0800-726 786) WWW.samsung.com/sk/support
LITHUANIA 8-800-77777 Www.samsung.com/It/support
LATVIA 8000-7267 wWww.samsung.com/Iv/support
ESTONIA 800-7267 WWW.Samsung.com/ee/support
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Built-in Oven

User & Installation manual
NV75K5571RS / NV75K5571BS ’
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Using this manual

Safety instructions

Thank you for choosing SAMSUNG Built-In Oven.

This User Manual contains important information on safety and instructions
intended to assist you in the operation and maintenance of your appliance.
Please take the time to read this User Manual before using your oven and keep
this book for future reference.

The following symbols are used in this User Manual:

A WARNING

Hazards or unsafe practices that may result in severe personal injury, death and/
or property damage.

/N CAUTION

Hazards or unsafe practices that may result in personal injury and/or property
damage.

NOTE

Useful tips, recommendations, or information that helps users manipulate the
product.

Installation of this oven must be performed only by a licensed electrician. The
installer is responsible for connecting the appliance to the mains power supply in
observance of the relevant safety recommendations.

Important safety precautions

A WARNING

This appliance is not intended for use by persons (including
children) with reduced physical, sensory or mental capabilities,
or lack of experience and knowledge, unless they have

been given supervision or instruction concerning use of the
appliance by a person responsible for their safety.

Children should be supervised to ensure that they do not play
with the appliance.

If the supply cord is defective, it must be replaced by a special
cord or assembly available from the manufacturer or an
authorized service agent. (Fixed wiring type model only)

If the supply cord is damaged, it must be replaced by the
manufacturer, its service agent or similarly qualified persons in
order to avoid a hazard. (Power cord type model only)

This Appliance should be allowed to disconnection from the
supply after installation. The disconnection may be achieved by
naving the plug accessible or by incorporating a switch in the
fixed wiring in accordance with the wiring rules.
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Safety instructions

The method of fixing is not to depend on the use of adhesives
since they are not considered to be a reliable fixing means.

During use the appliance becomes hot. Care should be taken to
avoid touching heating elements inside the oven.

Accessible parts may become hot during use. Young children
should be kept away.

If this appliance has steam or self cleaning function, excess
spillage must be removed before cleaning and all utensils
should not be left in the oven during steam cleaning or self
cleaning. The cleaning function depends on the model.

If this appliance has self cleaning functions, during self cleaning
the surfaces may get hotter than usual and children should be
kept away. The cleaning function depends on the model.

Only use the temperature probe recommended for this oven.
(Meat probe model only)

A steam cleaner is not to be used.

Ensure that the appliance is switched off before replacing the
lamp to avoid the possibility of electric shock.

Do not use harsh abrasive cleaners or sharp metal scrapers to
clean the oven door glass since they can scratch the surface,
which may result in the glass shattering.

4 English

The appliance and its accessible parts become hot during use.
Care should be taken to avoid touching heating elements.
Children less than 8 years of age shall be kept away unless
continuously supervised.

This appliance can be used by children aged from 8 years and
above and persons with reduced physical, sensory or mental
capabilities or lack of experience and knowledge if they have
been given supervision or instruction concerning use of the
appliance in a safe way and understand the hazards involved.
Children should not play with the appliance. Cleaning and
user maintenance should not be made by children without
supervision.

The temperature of external surfaces may be high when the
appliance is operating.

The door or the outer surface may get hot when the appliance
IS operating.

Keep the appliance and its cord out of reach of children less
than 8 years.

Appliances are not intended to be operated by means of an
external timer or separate remote-control system.
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Insert the wire rack into position
with the protruding parts
(stoppers on both sides) towards
the front so that the wire rack
supports the rest position for
large loads.

/\ CAUTION

If the oven has been damaged in transport, do not connect it.

This appliance must be connected to the mains power supply only by a specially
licensed electrician.

In the event of a fault or damage to the appliance, do not attempt to operate it.

Repairs should be performed by a licensed technician only. Improper repair may
result in considerable danger to you and others. If your oven needs repair, contact
a SAMSUNG Service center or your dealer.

Electrical leads and cables should not be allowed to touch the oven.

The oven should be connected to the mains power supply by means of an approved
circuit breaker or fuse. Never use multiple plug adapters or extension leads.

The power supply of the appliance should be turned off when it is being repaired
or cleaned.

Take care when connecting electrical appliances to sockets near the oven.

If this appliance has a vapour or steam cooking function, do not operate this
appliance when the water supply cartridge is damaged. (Vapour or steam function
model only)

When the cartridge is cracked or broken, do not use it and contact your nearest
service center. (Vapour or steam function model only)

This oven has been designed only for the cooking of household foods.

During use, the oven interior surfaces become hot enough to cause burns. Do not touch
heating elements or interior surfaces of the oven until they have had time to cool.

Never store flammable materials in the oven.

The oven surfaces become hot when the appliance is operated at a high
temperature for an extended period of time.

When cooking, take care when opening the oven door as hot air and steam can
escape rapidly.

When cooking dishes that contain alcohol, the alcohol may evaporate due to the
high temperatures and the Vapour can catch fire if it comes into contact with a hot
part of the oven.

For your safety, do not use high-pressure water cleaners or steam jet cleaners.
Children should be kept at a safe distance when the oven is in use.

Frozen foods such as pizzas should be cooked on the big grid. If the baking tray is
used, it may become deformed due to the great variation in temperatures.

Do not pour water into the bottom of the oven when it is hot. This could cause
damage to the enamel surface.

The oven door must be closed during cooking.

Do not line the bottom of the oven with aluminum foil and do not place any baking
trays or tins on it. The aluminum foil blocks the heat, which may result in damage
to the enamel surfaces and cause poor cooking results.

Fruit juices will leave stains, which can become permanent on the enamel surfaces
of the oven.

When cooking very moist cakes, use the deep pan.
Do not rest bakeware on the open oven door.

Keep children away from the door when opening or closing it as they may bump
themselves on the door or catch their fingers in the door.

Do not step, lean, sit or place heavy items on the door.
Do not open the door with unnecessarily strong force.

WARNING: Do not disconnect the appliance from the main power supply even after
the cooking process is completed.

WARNING: Do not leave the door open while oven is cooking.

English 5
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Safety instructions

Installation

Correct Disposal of This Product (Waste Electrical & Electronic
Equipment)

(Applicable in countries with separate collection systems)

This marking on the product, accessories or literature indicates
that the product and its electronic accessories (e.g. charger,
headset, USB cable) should not be disposed of with other
household waste at the end of their working life. To prevent
possible harm to the environment or human health from
uncontrolled waste disposal, please separate these items from
other types of waste and recycle them responsibly to promote
the sustainable reuse of material resources.

Household users should contact either the retailer where

they purchased this product, or their local government office,
for details of where and how they can take these items for
environmentally safe recycling.

Business users should contact their supplier and check the
terms and conditions of the purchase contract. This product
and its electronic accessories should not be mixed with other
commercial wastes for disposal.

For information on Samsung's environmental commitments and product specific
regulatory obligations e.g. REACH visit: samsung.com/uk/aboutsamsung/
samsungelectronics/corporatecitizenship/data_corner.html

Auto energy saving function

« If no user input is made for a certain time while the appliance is operating, the
appliance stops operation and goes to Standby state.

« Light : During cooking process, you can switch off Oven lamp by pressing ‘Oven
light" button. For energy saving, the oven lighting is switched off a few minutes
after cooking program has started.

A WARNING

This oven must be installed by a qualified technician. The installer is responsible
for connecting the oven to the main power, while observing the relevant safety
regulations of your area.

What's included

Make sure all parts and accessories are included in the product package. If you
have a problem with the oven or accessories, contact a local Samsung customer
centre or the retailer.

Oven at a glance

01 —e >/
\

01 Control panel 02 Door handle 03 Door

6 English
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Rated current(A) Minimum cross-sectional area
10<A<16 1.5 mm?
) 16 <A< 25 2.5 mm?

Accessories Power connection
The oven comes with different accessories that help you prepare different types of
food.

Plug the oven into an electrical socket. If

a plug-type socket is not available due to
allowable current limitations, use a multi-
pole isolator switch (with at least 3 mm
spacing in-between) in order to meet safety
regulations. Use a power cord of sufficient
01 02 03 length that supports the specification HO5
RR-F or HO5 VV-F, min. 1.5 ~ 2.5 mm>.

01 BROWN or BLACK
02 BLUE or WHITE
03 YELLOW and GREEN

Wire rack

Universal tray * Extra-deep tray Rotisserie spit *

Check the output specifications on the label attached to the oven.

Open the rear cover of the oven using a screwdriver, and remove the screws on
the cord clamp. Then, connect the power lines to the relevant connection terminals.
The (&)-terminal is designed for earthgrounding. First connect the yellow

and green lines (earthgrounding), which must be longer than the others. If

yOou use a plug-type socket, the plug must remain accessible after the oven is

Rotisserie spit and Telescopic rail * Divider installed. Samsung is not responsible for accidents caused by missing or faulty
Shashlik * earthgrounding.
A WARNING
NOTE Do not step on or twist the wires during installation, and keep them away from
Availability of accessories with an asterisk () depends on the oven model. heat-emitting parts of the oven.
English 7
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Installation

Cabinet mount

If installing the oven in a built-in cabinet, the cabinet must have its plastic surfaces
and adhesive parts resistant up to 90 °C, and adjacent furniture must be resistant
up to 75 °C. Samsung is not responsible for damage to furniture from the oven's
heat emission.

The oven must be properly ventilated. For ventilation, leave a gap of about 50 mm
between the lower shelf of the cabinet and the supporting wall. If you install the
oven under a cooktop, follow the cooktop’s installation instructions.

Required Dimensions for Installation

§ Oven (mm)
2 A 560 G Max. 506
g’- B 175 H Max. 494
> (@ 370 | 21

D Max. 50 J 545

E 595 K 572

F 595 L 550

8 English

Built-in cabinet (mm)

A Min. 550
B Min. 560
C Min. 50
D Min. 590 - Max. 600
E Min 460 x Min. 50

NOTE

The built-in cabinet must have vents (E) to
ventilate heat and circulate the air.

Under-sink cabinet (mm)

A Min. 550
B Min. 560
C Min. 600
D Min 460 x Min. 50

NOTE

The built-in cabinet must have vents (D) to
ventilate heat and circulate the air.
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Mounting the oven

Make sure to leave a gap (A) of at least
5 mm between the oven and each side of
the cabinet.

Secure at least 3 mm of gap (B) so that the
door opens and closes smoothly.

Fit the oven into the cabinet and fix the oven
firmly on both sides using 2 screws.

After installation is complete, remove the protective film, tape, and other packing
material, and take out the provided accessories from inside the oven. To remove
the oven from the cabinet, first disconnect power to the oven and remove

2 screws on both sides of the oven.

A WARNING

The oven requires ventilation for normal operation. Do not block the vents under
any circumstance.

NOTE

The actual appearance of the oven may differ with the model.

=)
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Before you start

Initial settings

Smart safety mechanism

When you power on the oven for the first time, the default time of “12:00" appears
on the display where the hour element (“12") blinks. Follow the steps below to set

the current time.

- +
OK

- +
OK

oe)
o
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New oven smell

1. With the hour element blinking, turn the
value dial (right-sided dial) to set the
hour, and then press OK to move to the
minute element.

2. With the minute element blinking, turn
the value dial to set the minute, and then
press OK.

To change the current time after this
initial setting, hold down the @ button for
3 seconds and follow the above steps.

If you open the door while the oven is operating, the oven light turns on and
both the fan and the heating elements stop operation. This is to prevent physical
injuries such as burns as well as to prevent unnecessary energy loss. When this
happens, simply close the door and the oven continues to operate normally

because this is not a system failure.

Accessories

oven smell.

Before using the oven for the first time, clean inside the oven to remove the new

1. Remove all accessories from inside the oven.
2. Run the oven with Convection 200 °C or Conventional 200 °C for an hour. This
will burn any remaining production substances in the oven.

3. When complete, turn off the oven.

For first time use, clean the accessories thoroughly with warm water, detergent

and a soft clean cloth.

05

04 —
03 —

02 —
01

01 Level 1
03 Level 3
05 Level 5

« Insert the accessory to the correct position
inside of the oven.

« Allow at least a 1 cm space from the
accessory and the bottom of the oven, and

from any other accessory. @

« Take caution in removing cookware and/
or accessories out of the oven. Hot meals
Or accessories can cause burns.

« The accessories may be deformed while
they are gaining heat. Once they have
cooled down, they will recover their
original appearance and performance.

10 English
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Basic use

For better cooking experience, familiarise yourself with how to use each accessory.

Wire rack

The wire rack is designed for grilling and roasting. Insert
the wire rack into position with the protruding parts
(stoppers on both sides) towards the front.

Wire rack insert *

The wire rack insert is used with the tray, and prevents
liguid from dropping onto the bottom of the oven.

Baking tray *

The baking tray (depth: 20 mm) is used to bake cakes,
cookies, and other pastries. Put the slanted side to the
front.

Universal tray *

The universal tray (depth : 30 mm) is used for cooking and
roasting. Use the wire-tray insert to prevent liquid from
dropping onto the bottom of the oven.

Put the slanted side to the front.

@ Extra-deep tray *

The extra-deep tray (depth: 50 mm) is used for roasting
with or without the wire-tray insert. Put the slanted side
to the front.

Rotisserie spit *

The rotisserie spit is used for grilling food such as chicken.
Use the rotisserie spit only in Single mode at level 4
where the spit adapter is available. Unscrew the spit
handle to remove while grilling.

Rotisserie spit and
Shashlik *

Put the tray at rack position 1 to collect cooking juices, or
on the bottom of the oven for a large serving of meat. It is
recommended to use the spit accessories for meat under
1.5 kg.

1. Insert the spit into the meat. To help insert the spit,
screw the spit handle toward the blunt end.

2. Put parboiled potatoes and vegetables around the
meat.

3. Put the cradle at the middle tray position with the “V”
shape to the front. Rest the spit onto the cradle with
the pointed end backward and gently push until the tip
of the spit enters the turning mechanism at the back of
the oven. The blunt end of the spit must rest on the “V”
shape. (The spit has two lugs which should be nearest
to the oven door so to stop the spit going forward, the
lugs also act as a grip for the handle))

4. Unscrew the handle before cooking.

5. After cooking, screw the handle back to help remove
the spit from the cradle.

A WARNING

Make sure that the rotisserie handle is seated properly.
Be careful when using the rotisserie. The forks and pins
are pointed and sharp, which can cause physical injury!
To prevent burns, use gloves to remove the rotisserie
because it is very hot.

Telescopic rails *

Use the telescopic rail plate to insert the tray as follows:

1. Stretch the rail plate out from the oven.

2. Put the tray on the rail plate and slide the rail plate into
the oven.

3. Close the oven door.

Divider

The divider is designed to separate the oven in two
compartments. Use the divider with Dual cook mode.

NOTE

Availability of accessories with an asterisk (*) depends on the oven model.

English 11
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Before you start

Operations

Dual cook mode

Control panel

You can use both the upper and lower compartments to cook two different recipes,
or simply choose one compartment to cook with.

(@)
1=
o
=
Q)
(=3
(=]
=
0

12 English

Insert the divider in level 3 to separate the
cooking chamber in two compartments. The
oven senses the divider and activates the
upper compartment by default.

NOTE

Availability of Dual cook mode depends on
the recipe. For more information, see the
Cooking Guide section in this manual.

The front panel comes in a wide range of materials and colours. For improved
quality, the actual appearance of the oven is subject to change without notice.

02 04 06 08 10

ce——

0 We————
| 0 —e—

||
L
g-|1

—eoU

05 070911

B——on me——

I

01 Mode selector

Turn to select a cooking mode or function.

02 Fast preheat

Fast Preheat heats the oven fast to a set temperature.
« Press to toggle on or off the Fast Preheat option.
« Available only with Single mode.
(Convection, Conventional, Top heat+Convection,
Bottom heat+Convection)
« Disabled for temperatures set at less than 100 °C.

03 Timer

Timer helps you check the time or operating duration
while cooking.

04 Upper/Lower

The indicators turn on when the divider is inserted.

Compartment You can choose Upper or Lower for your recipe.
05 Display Shows necessary information of selected modes or
settings.
06 OK Press to confirm your settings.
07 Back Cancel current settings, and return to the main screen.

08 Temperature

Use to set the temperature.

09 Cooking time

Press to set the cooking time.
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10 Oven light

Press to turn the internal light on or off. The oven
light turns on automatically when the door is open
or when the oven operation starts. And it turns off
automatically after a certain period of inactivity in
order to save power.

Common settings

11 Child lock

To prevent accidents, Child lock disables all controls.
But you can switch off by turning the mode selector
to off.

Hold down for 3 seconds to activate, or hold down for
3 seconds

again to deactivate the lock on the control panel.

12 Value dial

Use the value dial to:

« Set the cooking time or temperature.

» Choose a sub item of top-level menus: Cleaning, Auto
cook, Special function, or Grill.

» Choose a serving size for Auto Cook programmes.

NOTE

Tapping on the display while wearing plastic or oven gloves may not operate

properly.

It is common to change the default temperature and/or cooking time across all
cooking modes. Follow the steps below to adjust the temperature and/or cooking
time for the selected cooking mode.

Temperature

1. Turn the mode selector to choose a mode
(= or function. The default temperature of

o 28 .
each selection appears.

2. Turn the value dial to set a desired
P temperature.

3. Press OK to confirm your changes.
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NOTE

« |If you do not make any further settings within a few seconds, the oven starts
cooking automatically with the default settings.

« To change the set temperature, press the | button and follow the above steps.

« The exact temperature inside the oven can be measured with authorized
thermometer and method defined by an authorized institution. Using other
thermometers may cause a measuring error.

English 13
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Operations

Cooking time
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OK

NOTE

. Turn the mode selector to choose a mode

or function.

. Press the @ button, and then turn the

value dial to set a desired time up to 23
hours 59 minutes.

. Optionally, you can delay the end time

of your cooking to a desired point. Press
the @ button, and use the value dial to
set an end point. See Delay End for more
information.

. Press OK to confirm your changes.

 You can cook without setting the cooking time if you want to. In this case, the

oven starts cooking at set temperatures without time information, and you must
stop the oven manually when cooking is complete.
- To change the set cooking time, press @) button and follow the above steps.

14 English

End time

0K

NOTE

. Turn the mode selector to choose a mode

or function.

. Press @ twice, and turn the value dial to

set a desired end time.

. Press OK to confirm your changes.

« You can cook without setting the end time if you want to. In this case, the oven
starts cooking at set temperatures without time information, and you must stop
the oven manually when cooking is complete.

« To change the end time, press @ twice, and follow the above steps.

'NV75K5571RS_OL_DG68-00740A-00_BG+HR+MK+RO+SQ+SR+SL+EN:indb 14
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Delay End
Delay End is designed to make cooking more convenient.

Case 1

Suppose you select a one-hour recipe at 2:00 PM and you want the oven to finish
cooking at 6:00 PM. To set the end time, change the Ready At time to 6:00 PM. The
oven will start cooking at 5:00 PM and end at 6:00 PM as you set.

Current time: 2 pm Set cooking time: 1 hour Set Delay End time: 6 pm

The oven will start cooking at 5:00 PM and end at 6:00 PM automatically.

| | | —
| | | | |

2:00 pm 3:00 pm 4:00 pm 5:00 pm 6:00 pm

Case 2

Current time: 2 pm Set cooking time: 2 hour Set Delay End time: 5 pm
The oven will start cooking at 3:00 PM and end at 5:00 PM automatically.
I I I I I

2:00 pm 3:00 pm 4:00 pm 5:00 pm 6:00 pm

/\ CAUTION

« Delay End is not available in Dual cook mode.
» Do not keep cooked food in the oven too long. The food may spoil.

To clear the cooking time
You can clear the cooking time. This is useful if you want to stop the oven

manually at any time during the process.

O+

OK

1. While the oven is cooking, press the @
button to display the default cooking
time.

2. Turn the value dial to set the cooking
time to “00:00". Alternatively, simply
press O.

3. Press OK.
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NOTE

In Dual cook mode, you must first select the
upper or lower compartment that you want
to clear the cooking time for.

English 15
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Operations

To clear the end time Cooking modes (except for Grill)
You can clear the end time. This is useful if you want to stop the oven manually at

1. Turn the mode selector to select an

any time during the process. )
o -° cooking mode.
1. While the oven is cooking, press @ twice - 2. Set the cooking time and/or temperature
to display the set end time. if necessary. See the Common Settings
® section for details.
3. Optionally, you can fast preheat the
) . oven. To do this, press the [, button,
2. Turn the value Q|a| to set thg end t|'me m and set the target temperature. The
N, to the current time. Alternatively, simply corresponding indicator B appears on
O press . the display.
m, The oven starts preheating with [ icon
Il:l ﬂ ¢ until the internal temperature reaches the
3. Press OK. ® - target temperature.
o o @ When preheating is complete, the indicator @
S disappears with a beep.
§ Preheating is recommended for all cooking
g' modes unless otherwise specified in the
0 NOTE cooking guide.
In Dual cook mode, you must first select the NOTE
upper or lower COmDartment that YOou want You can Change the Cooking time and/or
to clear the end time for. temperature during cooking.

16 English
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Dual cook mode

You can use the provided divider to separate the cooking chamber in the upper
and lower compartments. This allows users to enable two different cooking modes
simultaneously, or to simply choose one compartment to cook with.

E\I’/
=N I/

0K

1. Insert the Divider in level 3 to

separate the cooking chamber in two
compartments.

. Turn the mode selector to select the

cooking mode.

You can select Grill, Convection, and Top
heat + Convection mode on the upper
compartment and Convection, Bottom
heat + Convection, and Bottom heat
mode on the lower compartment.

. Press [™] to select the upper

compartment, or press [« t0 select the
lower compartment.

» icon will appear on the selected
compartment.

. Set the cooking time and/or temperature

if necessary. See the Common Settings
section for details.

. When done, press OK.

The oven starts preheating with [ icon
until the internal temperature reaches the
target temperature.

Preheating is recommended for all cooking
modes unless otherwise specified in the

NOTE

cooking guide.

Availability of Dual cook mode depends on the cooking mode. For more
information, see the Cooking Guide section in this manual.

Cooking modes (except for Grill)

The cooking modes with an asterisk (*) are available for fast preheating and
disabled for temperatures set at less than 100 °C.

Mode

Temperature range (°C) Suggested

. Dual temperature
Single ¢0)
Upper Lower

Y

Convection

*30-250 40-250 40-250 170

The rear heating element generates heat, which is
evenly distributed by the convection fan. Use this
mode for baking and roasting on different levels at the
same time.

Conventional

*30-250 | - | - | 200

The heat is generated from the top and bottom heating
elements. This function should be used for standard
baking and roasting for most types of dishes.

Top heat +
Convection

0

*40-250 | 40-250 | - | 190

The top heating element generates heat, which is
evenly distributed by the convection fan. Use this
mode for roasting that requires a crispy top (for

example, meat or lasagne).

English 17
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Operations

Temperature range (°C) Suggested
Mode . Dual temperature
Single 0
Upper Lower
*40-250 - 40-250 190

Bottom heat +
Convection

The bottom heating element generates heat, which
is evenly distributed by the convection fan. Use this
mode for pizza, bread, or cake.

Bottom heat

Single: 190

100-230 i Lower: 170

100-230

The bottom heating element generates heat. Use this
mode at the end of baking or cooking to brown the
bottoms of a quiche or pizza.
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Pro-Roasting

80-200 - - 160

Pro-Roasting runs an automatic pre-heating cycle until
the oven temperature reaches 220 °C. Then, the top
heating element and the convection fan start operating
to sear food such as meat. After searing, the meat will
be cooked at low temperatures. Use this mode for beef,
poultry, or fish.

Eco Convection

30-250 - - 170

Eco Convection uses the optimized heating system to
save energy while cooking. The cooking times slightly
increases, but the cooking results remain the same.
Note that this mode does not require preheating.

NOTE

ECO Convection mode of heating used to determine the
energy efficiency class is in accordance with EN60350-1

18 English

Cooking modes (Grill)

- +
OK

- +
0K

1. Turn the mode selector to select [7].

2. Use the value dial to select a Large grill
(G 1) or Eco grill (G 2), and then press OK.

3. Use the value dial to set the temperature,
and then press OK.
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Dual cook mode

Grilling with Dual cook mode is useful for small serving sizes to save power. By

default, only the Large grill option in the upper compartment is available because

the oven uses only the top heating element.

1. Insert the divider in level 3 to activate
Dual cook mode.

Dual cook mode temperature setting range

You can use both the upper and lower compartments simultaneously for different
cooking operations.

In Dual Cook mode, the temperature range of one compartment is affected by the
temperature settings of the other compartment. For instance, broiling in the upper
compartment will be limited by the operation in the lower compartment in terms
of cooking temperatures. However, either compartment limits its temperature
settings between minimum 40 and maximum 250.

_ Lower compartment is limited to (°C)
If Upper is set to (°C) — -
Minimum Maximum
40 40 45
2. Turn the mode selector to select [7]. 60 50 75
By default, only Large grill (G 1) is
= selected automatically. 2o 65 105
100 80 135
120 90 160
3. Use the value dial to set the temperature, 140 105 190
P and then press OK.
- + o 160 120 220
180 135 250
200 145 250
220 160 250
Cooking modes (Grill) 250 170 250
Temperature range (°C
B ge (C) Suggested
Mode ) Dual o
Single temperature (°C)
Upper Lower
100-270 200-250 - 240
G1 Large grill | The large-area grill emits heat. Use this mode for browning
the tops of food (for example, meat, lasagne, or gratin).
100-270 | - - 240
G2 Eco grill The small-area grill emits heat. Use this mode for food that
requires less heat, such as fish and filled baguettes.
English 19
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Operations

To stop cooking

o

While cooking is in process, turn the mode
selector to “Q". The oven turns off in a

few seconds. This is because, to avoid
accepting incorrect commands by users, the
oven waits a few seconds so that they can
correct their selection.

To stop cooking for an individual compartment
Follow these instructions to stop cooking in Dual cook mode.

E\I’/
@\I’/

0K

1. Press <O to stop the cooking.

2. Press [™] to select the upper
compartment, or press (o] to select the
lower compartment.

» icon will blink on the selected
compartment.

3. Press OK. The oven stops cooking with
the selected compartment.

. Upper compartment is limited to (°C)
If Lower is set to (°C) — -
Minimum Maximum

40 40 45
60 50 75
80 65 105
100 80 135
120 90 160
140 105 190
160 120 220
180 135 250
200 145 250
220 160 250

o 250 170 250

o

1)

P
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Special function

Auto cook

Add special or additional functions to improve your cooking experience. Special
functions are not enabled in Dual cook mode.

- +
OK

OK

1. Turn the mode selector to select [F).

2. Turn the value dial to select a function,
and then press OK. The default
temperature appears.

3. Set the cooking time and/or temperature
if necessary. See the Common Settings
section for details.

4. Press OK to start the function.

Mode Tempera:[ure Alojeai . Instructions
range (°C) | temperature (°C)
Use this only for keeping
F1 | Keep warm 40-100 80 foods warm that have just
been cooked.
F2 | plate warm 30-80 60 Use this for warming dishes
or ovenware.

For inexperienced cooks, the oven offers a total of 50 auto cooking recipes. Take
advantage of this feature to save you time or shorten your learning curve. The
cooking time and temperature will be adjusted according to the selected recipe.

1. Turn the mode selector to select 4.

2. Turn the value dial to select a
programme, and then press OK.

- +

0K
- +

0K

3. Turn the value dial to select a serving
size. The weight range depends on the
programme.

4. Press OK to start cooking.

(]
1=
o
=
)]
=
(=]
=}
0

English 21

| | NV75K5571RS_OL_DG68-00740A-00_BG+HR+MK+RO+SQ+SR+SL+EN:indb 21

2/2/2016 4:02:56 PM | |



Operations
Dual cook mode Cleaning
= 1. Insert the divider in level 3 to activate Two cleaning modes are available for you. This function saves you time by
l{“’f Dual cook mode. removing the need for regular manual cleaning. The remaining time appears on
g : . ;
- I the display during this process.
] ‘ Function Instructions
U . . . . . . .
Q\i C1 | Steam cleaning | This is useful for cleaning light soiling with steaming.
€2 | Pyro cleaning Pyrolytic features high temperature thermal cleaning. It

burns off oily leftovers to facilitate manual cleaning.

2. Turn the mode selector to select hus.

Steam cleaning
This is useful for cleaning light soiling with steaming.

= / 1. Pour 400 ml (3/4 pint) of water onto the
3. Press [™] to select the upper Ny bottom of the oven and close the oven
- compartment, or press [ t0 select the / 4
= lower compartment. /

door. @
‘;‘\[/
» icon will appear on the selected
compartment.
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4. Turn the value dial to select a programme
g for the Upper compartment, and press 2. Turn the mode selector to select [&].

® ®

5. Turn the value dial to select a serving

3. Turn the value dial to select Steam

Py size. The weight range depends on the )
oK programme. Py . c:ean!ng (C 1), and then press OK to start
6. Press OK to start cooking. cleaning. ) )
Steam cleaning runs for 26 minutes.
NOTE

For more information, see the Auto cook programmes section in this manual.

22 English
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4. Use a dry cloth to clean inside the oven.

A WARNING

Do not open the door before the cycle is complete. The water inside the oven is
very hot, and it can cause a burn.

NOTE

« If the oven is heavily soiled with grease, for example, after roasting or grilling,
it is recommended to remove stubborn soils manually using a cleaning agent
before activating Steam cleaning.

« Leave the oven door ajar when the cycle is complete. This is to allow the interior
enamel surface to dry thoroughly.

« |f the oven is hot inside, cleaning is not activated. Wait until the oven cools down,

and try again.
« Do not pour water onto the bottom by force. Do it gently. Otherwise, the water
overflows to the front.

Pyro cleaning
Pyrolytic features high temperature thermal cleaning. It burns off oily leftovers to

facilitate manual cleaning.
of impurities manually from inside the

@ oven. Otherwise, they may cause flames

during the cleaning cycle, resulting in
fire.
2. Turn the mode selector to select [€].

1. Remove all accessories including the
side runners, and wipe out large pieces

3. Turn the value dial to select Pyro
cleaning (C 2), and then press OK.

- +
OK

4. Turn the value dial to select a cleaning
time from 3 levels: 1 hr 50 min, 2 hr
10 min, and 2 hr 30 min.

5. Press OK to start cleaning.

6. When complete, wait until the oven cools
down, and then wipe the door along its
edges using a wet cloth.

/N CAUTION

« Do not touch the oven because the oven becomes very hot during the cycle.

« To avoid accidents, keep children away from the oven.

« After the cycle is complete, do not power off while the cooling fan is operating to
cool the oven down.

NOTE

« Once the cycle starts, the oven becomes hot inside. Then, the door will be locked
for safety. When the cycle is complete and the oven cools down, the door will be
unlocked.

« Make sure you empty the oven before cleaning. Accessories can be deformed due
to high temperatures inside the oven.
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Operations Cooking smart
Timer Manual cooking
Timer helps you check the time or operating duration while cooking.
! ps you ' P . ng vration whi ng A WARNING on acrylamide
. Press X. ) . ) . .
X Acrylamide produced while baking starch-contained food such as potato chips,
French fries, and bread may cause health problems. It is recommended to cook
z these foods at low temperatures and avoid overcooking, heavy crisping, or
burning.
2. Turn the value dial to set the time, and NOTE
N, then press OK. « Pre-heating is recommended for all cooking modes unless otherwise specified in
oK You can set the time to a max of the cooking guide.
23 hours and 59 minutes. « When using Eco Grill, put food in the centre of the accessory tray.
Accessory tips
NOTE Your oven comes with a different number or kind of accessories. You may find that

« When the time has elapsed, the oven beeps with a blinking message of “00:00"
on the display.
« You can change the timer settings at any time.

some accessories are missing from the table below. However, even if you are not
provided with the exact accessories specified in this cooking guide, you can follow
along with what you already have, and achieve the same results.

« The Baking tray and the Universal tray are interchangeable.

« When cooking oily foods, it is recommended to put a tray under the Wire rack to

Sound On/Off collect oil residue. If you are provided with the Wire rack insert, you can use it
« To mute the sound, tap and hold down together with the tray.
Oven Light for 3 seconds. - If you are provided with the Universal tray or Extra deep tray, or both, it is
& |« To unmute the sound, tap and hold down better to use whichever is deeper for cooking oily foods.
again for 3 seconds.
24 English
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Baking

We recommend to preheat the oven for best results.

Type of Temp. Time
Food Accessory Level heating €0 g
Sponge cake Wire rack, @ 25- 2 160-170 35-40
26 cm tin
Marble cake Wire rack, 3 175-185 50-60
Gugelhopf tin
Tart Wire rack, 3 190-200 50-60
@ 20 cm tart tin
Yeast cake on Universal tray 2 |:| 160-180 40-50
tray with fruits
and crumbles
Fruit crumble Wire rack, 22- 3 170-180 25-30
24 cm oven dish
Scones Universal tray 3 180-190 30-35
Lasagne Wire rack, 22- 3 190-200 25-30
24 cm oven dish
Meringues Universal tray 3 80-100 100-150
Soufflé Wire rack, soufflé 3 170-180 20-25
cups
Apple yeast Universal tray 3 150-170 60-70
tray cake
Homemade Universal tray 2 @ 190-210 10-15
pizza, 1-1.2kg
Frozen puff Universal tray 2 180-200 20-25
pastry, filled
Quiche Wire rack, 22- 2 [ 180-190 25-35

24 cm oven dish

Type of Temp. Time
Food Accessory Level ezt €0 Gt
Apple pie Wire rack, 2 160-170 65-75
@20 cmtin
Chilled pizza Universal tray 3 180-200 5-10
Roasting
Type of Temp. Time
Food Accessory Level heating €0 e
Meat(Beef/Pork/Lamb)
Sirloin of beef, Wire rack + 3 160-180 50-70
1 kg Universal tray 1
Boned loin of Wire rack + 3 160-180 | 90-120
veal, 1.5 kg Universal tray 1
Pork roast, 1 kg Wire rack + 3 200-210 50-60
Universal tray 1 §
Joint of pork, Wire rack + 3 160-180 | 100-120 §
1 kg Universal tray 1 e
Leg of lamb on Wire rack + 3 170-180 | 100-120 g
the bone, 1 kg Universal tray 1 -
English 25
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Cooking smart

Food Accessor Level 120 emp. Time orng h h ing | ill fter half of
Yy heating €0 (min.) l/i\/nierecommend preheat the oven using large grill mode. Turn over after half o
Poultry(Chicken/Duck/Turkey) ' .
Chicken, Whole, Wire rack + 3 205 80-100* Food Accessory Level Type_ 07 Teomp. Tlme
N : heating (°0) (min.)
1.2 kg Universal tray 1
(to catch Bread
drippings) Toast Wire rack 5 ™ 270 2-4
Chicken pieces Wire rack + 3 200-220 25-35 -
Universal tray 1 Cheese toast Universal tray 4 200 4-8
Duck breast Wire rack + 3 180-200 20-30 Beef
Universal tray 1 Steak* Wire rack + 4 7] | 240-250 | 15-20
Small turkey, Wire rack + 3 180-200 | 120-150 Universal tray 1
QICISIOI I Universal tray ! Burgers’ Wire rack + 4 250-270 | 13-18
Vegetables Universal tray 1
Vegetables, Universal tray 3 220-230 15-20 Pork
0.5 kg Pork chops Wire rack + 4 250-270 15-20
Baked potato Universal tray 3 200 45-50 Universal tray 1
halves, 0.5 kg Sausages Wire rack + 4 260-270 10-15
Fish Universal tray 1
Fish fillet, baked Wire rack + 3 200-230 10-15 Poultry
Universal tray 1 Chicken, breast Wire rack + 4 230-240 | 30-35
Roast fish Wire rack + 3 180-200 30-40 Universal tray 1
Universal tray 1 Chicken, drumstick |  Wire rack + 4 7] | 230-240 | 2530
* Turnover after half of time. Universal tray 1

26 English

* Turnover after 2/3 of the cooking time.
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Frozen ready-meal

Pro-Roasting

This mode includes an automatic heating-up cycle up to 220 °C. The top heater

Food Accessory Level :;yp,? o T?Or(r:])p. (T”,ne) and the convection fan are operating during the process of searing the meat. After
eating AUl this stage the food is cooked gently by the low temperature of pre-selection. This
Frozen pizza, 0.4- Wire rack 3 200-220 15-25 process is done while the top and the bottom heaters are operating. This mode is
0.6 kg suitable for meat roasts and poultry.
Frozen lasagne Wire rack 3 |:| 180-200 45-50 Food Accessory Level | Temp. Q) | Time (hrs)
Frozen oven chips | Universal tray 3 220-225 20-25 Roast beef Wire rack + Universal tray 3 80-100 3-4
1
Frozen Croquettes | Universal tray 3 220-230 25-30 Pork roast Wire rack + Universal tray 3 80-100 4-5
Frozen oven Wire rack 3 190-200 10-15 1
camembert Lamb roast Wire rack + Universal tray 3 80-100 3-4
Frozen baguettes Wire rack + 3 190-200 10-15 1
with topping Universal tray 1 Duck breast Wire rack + Universal tray 3 70-90 2-3
Frozen fish fingers Wire rack + 3 190-200 15-25 1
Universal tray 1
Frozen fish burger Wire rack 3 180-200 20-35 g
P
z
Q
(%]
3
o
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Cooking smart

ECO convection

This mode uses the optimized heating system so that you save the energy during

cooking your dishes. The times of this category are suggested to not be preheated

before cooking for saving more energy.
You can increase or decrease the cooking time and/or temperature to your

Dual cook

Before using dual cook function insert the divider into the oven. We recommend
preheat the oven for best results.
The following table presents 5 dual cook guides we recommended for cooking,

roasting and baking. Using dual cook function, you will be able to cook your main

preference. dish & side dish or main dish & dessert simultaneously.
« Using dual cook function, preheating time can be extended.
Food Accessory Level | Temp. (°C) | Time (min.) J P d
Fruit crumble, 0.8-1.2 kg Wire rack 2 | 160-180 | 60-80 No | Cavity Food Accessory | Level ;ypf_ of T‘;’é‘)n (T”?’e)
eatin min.
Jacket potatoes, 0.4-0.8 kg | Universal tray 2 190-200 70-80 - g
- 1 | Upper | Sponge cake Wire rack, 4 160-170 | 40-45
Sausages, 0.3-0.5 kg Wire rack + 3 160-180 20-30 @ 25-26 cm tin
Universal tray 1 -
- - Lower | Homemade | Universal tray 1 ) 190-210 | 13-18
Frozen oven chips, 0.3-0.5 kg | Universal tray 3 180-200 25-35 pizza 1.0- =
Frozen potato wedges, Universal tray 3 190-210 25-35 1.2 kg
0.3-0.5 kg 2 | Upper Roast Universal tray | 4 220-230 | 13-18 )
Fish fillets, baked, 0.4-0.8 kg Wire rack + 3 200-220 30-40 vegetables,
Universal tray 1 0.4-0.8 kg
Crispy fish fillets, breaded, Wire rack + 3 200-220 30-45 Lower Apple pie Wire rack, 1 ) 160-170 | 70-80
0.4-0.8 kg Universal tray 1 @ 20 cm tin
Roast sirloin of beef, 0.8- Wire rack + 2 180-200 65-75 3 | Upper | Pitabread | Universal tray 4 230-240 | 13-18
1.2 kg Universal tray 1 A
Roast vegetables, 0.4-0.6 kg | Universal tray 3 200-220 25-35 Lower Potato Wire rack, ! 180-130 | 45-30
gratin, 1.0- | 22-24cm oven
1.5 kg dish
4 | Upper Chicken, Wire rack + 4 230-250 | 30-35
drumstick universal tray 4
Lower Lasagne, Wire rack, 190-200 | 30-35
1.0-1.5 kg | 22-24cm oven
dish
5 | Upper Fish fillet, Wire rack + 4 210-230 | 15-20
baked Universal tray 4
Lower | Apple puff | Universal tray 170-180 | 25-30
pastry

28 English
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You can also use upper or lower compartment only to save power. The cooking Auto cook programmes
time can be extended when you use separated compartment. We recommend
preheat the oven for best results.

Single cook
Upper The following table presents 40 auto programmes for cooking, roasting and
baking.
Food ST Level Type of Temp. Time It contains its quantities, weight ranges and appropriate recommendations.
heating (°0) (min.) Cooking modes and times have been pre-programmed for your convenience. You
small cakes Universal tray 4 170 30-35 will find some recipes for the auto programmes in your instruction book.
x Auto cook programmes 1 to 19, 38 and 39 include preheating and display the
Scones Universal tray 4 180-190 30-35 preheating progress. Please put the food in the oven after preheating beep.
Lasagne Wire rack 4 190-200 | 30-35 A\ WARNING
Always use oven gloves while taking out food.
Chicken, drumstick* Wire rack + 4 w 230-250 30-35 ;
Universal tray 4 Code Food Weight (kg) Accessory Level
1.0-15 Wire rack 3
@ * Do not preheat the oven. - - -
A1l Potato gratin Prepare fresh potato gratin using an ovenproof dish,
Lower 22-24 cm. Start programme, after preheating beep
sounds, put dish in the centre of rack. o
i . o
Food Accessory Level ;ngi:gf T?Orgp. (:1 rlr::a) 08-12 ‘ Wire rack ‘ 3 §
. - A2 VEQEt§b|E Prepare fresh vegetable gratin using an ovenproof dish, ﬁ
Small cakes Universal tray 1 170 30-35 gratin 22-24 cm. Start programme, after preheating beep 3
Marble cake Wire rack 1 160-170 | 60-70 sounds, put dish in the centre of rack. -
12-15 | wirerack | 3
Apple pie Wire rack 1 160-170 70-80 A3 Pasta bake Prepare pasta gratin using 22-24 cm ovenproof dish.
Homemade pizza, | Universal tray 1 o) 190-210 13-18 Sﬁart_programme, after preheating beep sounds, put
1.0-1.2 kg = dish in the centre of rack.
1.0-15 ‘ Wire rack ‘ 3
A4 Lasagne Prepare homemade lasagne using 22-24 cm ovenproof
dish. Start programme, after preheating beep sounds,
put dish in the centre of rack.
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Cooking smart

Code Food Weight (kg) Accessory Level Code Food Weight (kq) Accessory Level
1.2-15 Wire rack 3 0.3-05 Universal tray 3

AS Ratatouille Put ingredients for Ratatouille in casserole dish with Ii'clA A12 Bread rolls Prepare rolls (chilled ready dough). Put on baking'paper
Start programme, after preheating beep sounds, put dish on Universal tray. Start programme, after preheating
in the centre of rack. Bake covered. Stir before serving. beep insert tray.

1214 | wirerack | 2 08-1.2 Wire rack 3

AG Apple pie Prepare apple pie using a 24-26 cm round metal baking . Put fresh fruits (raspberries, blackberries, apple slices,
tin. Start programme, after preheating beep sounds, put A 13| Fruitcrumble | or pear slices) into oven dish 22-24 cm. Distribute
tin in the centre of rack. crumbles on top. Start programme, after preheating

03-04 ‘ Universal tray ‘ 3 beep sounds, put dish in the centre of rack.

A7 Croissants Prepare croissants (chilled ready dough). Put on 0.5-0.6 ‘ Universal tray ‘ 3
baking paper on Universal tray. Start programme, after A 14 Scones Put scones (5-6 cm diameter) on baking paper on tray.
preheating beep sounds, insert tray. Start programme, after preheating beep sounds, insert

0.3-0.4 ‘ Universal tray ‘ 3 tray.

AS Apple puff Put Apple Puff Pastries on baking paper on Universal 0.5-06 ‘ Wire rack ‘ 3

pastry tray. Start programme, after preheating beep sounds, A15  Sponge cake Prepare dough and put into a black metal round baking
insert tray. tin with 26 cm diameter. Start programme, after
12-15 ‘ Wire rack ‘ 5 preheating beep sounds, put tin in the centre of rack.
A9 Quiche Prepare quiche dough, put in a round quiche dish with 0.7-0.8 ‘ Wire rack ‘ 2
Lorraine 25 cm diameter. Start programme, after preheating beep A16| Marble cake Prepare dough and put into a metal round gugelhupf
sounds add filling and put dish in the centre of rack. or bundt tin. Start programme, after preheating beep
0.6-0.7 ‘ Wire rack ‘ 3 sounds, put tin in the centre of rack.
A10| Whiteloaf | prepare dough and put into a black metal rectangular 0.7-0.8 ‘ Wire rack ‘ 2
bread baking dish (length 25cm). Start programme, after A 17 | Dutch loaf cake | Prepare dough and put into a black metal rectangular
preheating beep sounds put dish in the centre of rack. baking dish (length 25cm). Start programme, after
08-09 ‘ Wire rack ‘ 3 preheating beep sounds, put tin in the centre of rack.
A11 Mixed grain | prepare dough and put into a black metal rectangular 0.4-05 ‘ Wire rack ‘ 3
loaf bread baking dish (length 25cm). Start programme, after A 18 | Fruit flan base | PUt the dough into a black metal buttered baking dish
preheating beep sounds put dish in the centre of rack for cake base. Start programme, after preheating beep
sounds, put tin in the centre of rack.
30 English
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programme, after preheating beep sounds, put dish in

the centre of rack.

A 26

Chicken, whole

Code Food Weight (kg) Accessory Level Code Food Weight (kq) Accessory
0.7-0.8 Wire rack 3 0.9-11 Wire rack +
A19 Brownies Prepare dough using a 20-24cm ovenproof dish. Start 1.1-1.3 Universal tray

Rinse and clean chicken. Brush chicken with oil and
spices. Put it breast side down on the rack and turn

o
o
o
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Put rack of pork rib on wire rack.

09-1.1 Wire rack + 2 over, as soon as the oven beeps.
A 20 | Roastsirloin of 1.1-1.3 Universal tray 1 0.4-06 Wire rack +
beef Season the beef and leave in refrigerator for 1 hour. A 27 | Chicken, breast 0.6-0.8 Universal tray
Put on the wire rack with fat-side-up. Marinate breasts and put on the rack.
09-11 Wire rack + 2 0.6-0.8 Wire rack +
App | Slow cooked 1.1-13 Universal tray 1 A28 df:rlr:;(t??ks 08-10 Universal tray
beefroast | season the beef and leave in refrigerator for 1 hour. Brush with oil and spices and put on tray.
Put on the wire rack with fat-side-up.
0406 : . 0.3-0.4 Wire rack +
Y UW're raldi * 0.4-05 Universal tray
06-08 niversal tray 1
A22 | Lamb chops . : _ A 29| Duckbreast | gyt dyck breasts with fat-side up on the rack.
Marinate the lamb chops with herbs and spices and put The first setting is for medium, the second for medium-
them on wire rack. well done cooking level.
1.0-15 Wire rack + 3 0.3-05 A
A 23 Leg of lamb on 1520 Universal tray 1 - Universal tray
the bone - 0.5-0.7
Mari he lamb and ; K A 30 Trout fillet
arinate the lamb and put on wire rack. But trout fillets with the skin side up on the Universal
) 0.8-1.0 Wire rack + 3 tray.
A24 Por:r:c’s;tng”th 10-1.2 Universal tray 1 0.3-05 Wire rack +
Put pork roast with fat side to the top on wire rack. 0.5-0.7 Universal tray
0.8-1.0 Wire rack + 3 A3l Trout Rinse and clean the fish and put head to tail on the rack.
A o5 | Rackofpork 10-12 Universal tray 1 Add lemon juice, salt and herbs inside fish.
rib Cut skin surface with knife. Brush oil and salt.
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Cooking smart

Code Food Weight (kg) Accessory Level Code Food Weight (kq) Accessory Level
0.3-0.5 ) 0.3-0.6 )
0507 Universal tray 3 0609 Wire rack 3
A 32 Sole o o
Put Sole on baking paper on the universal tray. Cut A 38| Frozenpizza | Start programme, after preheating beep sounds, put the
surface with knife. frozen pizza in the middle of the wire rack. The first
04-0.6 Wire rack + 4 setting is for thin Italian pizza, the second setting for
) thick pan pizza.
) 06-0.8 Universal tray 1
A 33| Salmon fillet 0.8-1.0
Rinse and clean fillets or steaks. Put fillets skin side up Universal tray 2
on rack. 10-12
04-06 A3g| Homemade | prensre homemade pizza with the yeast dough and put
Universal tray 4 pizza it on the tray. The weight include dough and topping
Roast 06-08 such as sauce, vegetables, ham and cheese. Start
A34 vegetables Rinse and prepare slices of courgette, egg plant, pepper, programme, after preheating beep sounds, insert tray.
onion and cherry tomatoes. Brush with olive oil, herbs 05-06
and spices. Distribute evenly on tray. — Wire rack 2
. 0.7-0.8
0.6-0.8 A 40 Fermentation
P Universal tray 3 yeast dough | Prepare dough in bowl, cover with cling film.
g 08-10 PUL f rack. The i ing is for pi d
= A 35 Baked potato ut in centre of rack. The first setting is for pizza an
= halves Cut large potatoes (each 200g) into halves lengthways. cake dough, the second setting for bread dough.
ﬁ Put with cut side up on tray and brush with olive oil,
3 herbs and spices.
o
- 0.3-0.5 . 't ]
niversal tra
A 36 Frozer_1 oven 05-07 Y
chips
Distribute frozen oven chips evenly on tray.
0.3-0.5 . 't ;
niversal tra
A 37 Frozen potato 05-07 Y
wedges
Distribute frozen potato wedges evenly on tray.
32 English
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Dual cook

The following table presents 10 auto programmes for cooking, roasting and
baking. You can use only upper cavity or lower cavity and use the upper and lower

cavity at the same time.

The programme contains its quantities, weight ranges and appropriate
recommendations. Cooking modes and times have been pre-programmed for
your convenience. You will find some recipes for the auto programmes in your
instruction book.
All dual auto cook programmes include preheating and display the preheating

progress.
Please put the food in the oven after preheating beep.
A WARNING
Always use oven gloves while taking out food.
Code ‘ Food Weight (kg) ‘ Accessory ‘ Level
Upper
10-15 |  wirerack | 4
A1l Potato gratin Prepare fresh potato gratin using an ovenproof dish,
22-24 cm. Start programme, after preheating beep
sounds, put dish in the centre of rack.
1.0-15 ‘ Wire rack ‘ 4
A2 Lasagne Prepare homemade lasagne using 22724 cm ovenproof
dish. Start programme, after preheating beep sounds,
put dish in the centre of rack.
) 06-0.8 Wire rack +
A3 Ch'Ck?n 08-1.0 Universal tray
drumsticks
Brush with oil and spices and put on rack.
0.6-0.8 )
08-10 Universal tray 4
Baked potato =
A4l halves Cut large potatoes (each 200g) into halves lengthways.
Put with cut side up on tray and brush with olive oil,
herbs and spices.

Code Food Weight (kg) Accessory Level
0.3-0.5 Uni It 4
niversal tra

A5 Frozer_l oven 0507 Y

chips
Distribute frozen oven chips evenly on tray.
Lower
1.2-1.4 ‘ Wire rack ‘ 1

A1l Apple pie Erepare apple pie using a 24-26 cm round metal baking
tin. Start programme, after preheating beep sounds, put
tin in the centre of rack.

0.3-04 ‘ Universal tray ‘ 1
A2 Apple puff Put Apple Puff Pastries on baking paper on Universal
pastry tray. Start programme, after preheating beep sounds,
insert tray.
1.2-15 ‘ Wire rack ‘ 1
- Prepare quiche dough, put in a round quiche dish with
Quiche . .

A3 Lorraine 25 cm diameter. Start programme, after preheating
beep sounds add filling and put dish in the centre of
rack.

0.3-0.6 )
Wire rack 1
0.6-0.9

A4 | Frozenpizza | Putthe frozen pizza in the middle of the Wire rack.
Start programme, after preheating beep sounds, insert
rack. The first setting is for thin Italian pizza, the second
setting for thick pan pizza.

0.8-1.0 .
Universal tray 1
1.0-1.2

A5 Hom.emade Prepare homemade pizza with the yeast dough and put

pizza it on the tray. The weight include dough and topping

such as sauce, vegetables, ham and cheese. Start
programme, after preheating beep sounds, insert tray.
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Cooking smart

Test Dishes

According to standard EN 60350-1

1. Baking

The recommendations for baking refer to a preheated oven. Do not use the fast
preheat function. Always put trays the slanted side to the door front.

Wire rack + 2 Spring
form cake tins
“*(Dark coated, @ 20 cm)

=]

Type of Type of | Temp. | Time
food L300 kel heating (°0) (min.)
Small cakes Universal tray 3 |Z| 165 25-30
2 165 28-33
1+4 155 35-40
Shortbread Universal tray + 1+4 140 28-33
universal tray
Fatless Wire rack + 2 |:| 160 35-40
A sponge cake Spring form cake tin
§ (Dark coated, @ 26 cm) 2 160 | 35-40
z
1+4 155 45-50
g
o Apple pie Wire rack + 1 placed |:| 160 70-80
- 2 Spring form cake tins | diagonally
*(Dark coated, @ 20 cm)
Universal tray + 1+3 160 80-90

* Two cakes are arranged on the grid at the back left and at the front right.

** Two cakes are arranged in the center on top of each other.

34 English

2. Grilling
Preheat the empty oven for 5 minutes using Large Grill function.
Type of o Time
Type of food Accessory Level heating Temp. (°C) Gining
White bread Wire rack 5 270 (max) 1-2
toast
Beef burgers* Wire rack + 4 E 270 (max) | 1st 15-18
(12 ea) Universal tray 1 2nd 5-8
(to catch drippings)
* Turn over after 2/3 of the cooking time.
3. Roasting
Type of o Time
Type of food Accessory Level heating Temp. (°C) i
Whole Wire rack + 3 205 80-100"
chicken Universal tray 1
(to catch drippings)

* Turnover after half of time.
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Collection of frequent Auto cook recipes

Potato gratin

Ingredients

Directions

Vegetable gratin

Ingredients

Directions

800 g potatoes, 100 ml milk, 100 ml cream, 50 g beaten whole
eqg, 1 tbsp each of salt, pepper, nutmeg, 150 g grated cheese,
butter, thyme

Peel potatoes and slice them to 3 mm thickness. Rub the butter
all over the surface of a gratin dish (22-24 cm). Spread the slices
on a clean towel and keep them covered with the towel while
you prepare the rest of the ingredients.

Mix the rest of the ingredients except for grated cheese into

a large bow! and stir well. Layer the potato slices in the dish
slightly overlapping and pour the mixture over the potatoes.
Spread the grated cheese over the top and bake. After cooking,
serve sprinkled with a few fresh thyme leaves.

800 g vegetables (courgette, tomato, onion, carrot, pepper, pre-
cooked potatoes), 150 ml cream, 50 g beaten whole egg, 1 tbsp
each of salt, herb (pepper, parsley or rosemary), 150 g grated
cheese, 3 tbsp olive oil, some thyme leaves

Wash the vegetables and slice them to 3-5 mm thickness. Layer
the slices on a gratin dish (22-24 ¢cm) and pour the oil on the
vegetables. Mix the rest of the ingredients except for grated
cheese and pour on the vegetables. Spread the grated cheese
over the top and bake. Then serve sprinkled with a few fresh
thyme leaves.

2 tbsp olive oil, 500 g minced beef, 500 ml tomato sauce,
100 ml beef stock, 150 g dried lasagne sheets, 1 onion
(chopped), 200 g grated cheese, 1 tsp each of dried parsley
flakes, oregano, basil

Prepare tomato meat sauce. Heat the oil in a frying pan, then
cook the minced beef and chopped onion for about 10 min

until browned all over. Pour over the tomato sauce and beef
stock, add the dried herbs. Bring up to the boil, then simmer for
30 min.

Cook lasagne noodles according to package directions. Layer
the lasagne noodle, meat sauce, and cheese then repeat. Then
sprinkle evenly with remaining cheese on the top of layer of
noodles and bake.
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Cooking smart

Apple pie

Ingredients

Directions

36 English

« Pastry: 275 g flour, /2 tbsp salt, 125 g white castor sugar, 8 g
vanilla sugar, 175 g cold butter, 1 egg(beaten)

« Filling: 750 g firm whole apples, 1 tbsp lemon juice, 40 g
sugar, /2 tbsp cinnamon, 50 g seedless raisins, 2 tbsp bread
crumbs

Sift the flour with the salt above a big bow!. Sift the castor
sugar and vanilla sugar with it. Cut with 2 knives the butter
through the flour in small cubes. Add 3/4 of the beaten egg.
Knead all the ingredients in the food processor until a crumbly
mass appears. Form the dough into a ball with your hands. Wrap
it in plastic foil and leave it chilled for about 30 min.

Grease the spring tin (24-26 cm diameter) and dust the surface
with flour. Roll out 3/4 of the dough till 5 mm thickness. Put it in
the tin (bottom and sides).

Peel and core the apples. Cut them in cubes of about 3/4 x 3/4 cm.
Sprinkle the apples with lemon juice and mix well. Wash and
dry the currants and raisins. Add sugar, cinnamon, raisins and
currants. Mix well and sprinkle the bottom of dough with bread
crumbs. Press slightly.

Roll out the rest of the dough. Cut the dough in small strips and
put them cross wise on the filling. Brush the pie evenly with the
rest of the beaten egg.

Quiche Lorraine

Ingredients

Directions

Fruit crumbles

Ingredients

Directions

« Pastry: 200 g plain flour, 80 g butter, 1 egg
« Filling: 75 g cubed fatless bacon, 125 ml cream, 125 g creme

fraiche, 2 eggs, beaten, 100 g grated cheese from Switzerland,

salt and pepper

To make the pastry, put the flour, butter and egg in a bowl and
mix to a soften pastry and then rest it in the refrigerator for 30
min. Roll out the pastry and placed in the greased ceramic dish
for quiche (25 cm diameter). Prick the bottom with a fork. Mix
the egg, cream, creme fraiche, cheese, salt and pepper. Pour it
on the pastry just before baking.

» Topping: 200 g flour, 100 g butter, 100 g sugar, 2 g salt, 2 g
cinnamon powder
« Fruit: 600 g mixed fruits

Mix all ingredients until to be crumble for making topping.
Spread the mixed fruits into an oven dish and sprinkle the
crumble.

| | 'NV75K5571RS_OL_DG68-00740A-00_BG+HR+MK+RO+SQ+SR+SL+EN:indb 36

2/2/2016 4:02:59 PM | |



Homemade pizza

Ingredients

Directions

Roast sirloin of b

Ingredients

Directions

« Pizza dough: 300 g flour, 7 g dried yeast, 1 tbsp olive oil, 200
ml warm water, 1 tbsp sugar and salt

« Topping: 400 g sliced vegetable (aubergine, courgette, onion,
tomato), 100 g ham or bacon(chopped), 100 g grated cheese

Put the flour, yeast, oil, salt, sugar and warm water in a bowl
and mix to a wettish dough. Knead in a mixer or by hand

about 5-10 min. Cover with lid and place in oven for 30 min

at 35 °C to prove. Roll out the dough on a floured surface into

a rectangle shape and put on the tray or pizza pan. Spread the
tomato puree on the dough and place ham, mushroom, olive and
tomato. Sprinkle evenly with cheese on the top and bake.

eef

1 kg sirloin of beef joint, 5 g salt, 1 g pepper, 3 g each of
rosemary, thyme

Season the beef with salt, pepper and rosemary and leave in
refrigerator for 1 hour. Put on the Wire rack. Put it in the oven
and cook.

Herb roasted lamb chops

Ingredients

Directions

1 kg lamb chops (6 pieces), 4 large garlic cloves (pressed),
1 tbsp fresh thyme (crushed), 1 tbsp fresh rosemary(crushed),
2 thsp salt, 2 tbsp olive oil

Mix the salt, garlic, herbs and oil and add the lamb. Turn to coat
and leave at a room temperature at least 30 min to 1 hour.

Rack of Pork rib

Ingredients

Directions

2 racks pork spare ribs, 1 tbsp black peppercorns, 3 bay leaves,
1 onion (chopped), 3 garlic cloves (chopped), 85 g brown sugar,
3 thsp Worcestershire sauce, 2 thsp Tomato puree, 2 tbsp olive
oil

Make a barbecue sauce. Heat oil in a sauce pan and add the
onion. Cook until softened and add remaining ingredients.

Broil and reduce heat and simmer for 30 min until thickened.
Marinate the rib with the barbecue sauce at least 30 min to

1 hour.
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Maintenance

Cleaning

A WARNING

« Make sure the oven and accessories are cool before cleaning.
« Do not use abrasive cleaning agents, hard brushes, scouring pads or cloths, steel
wool, knives or any other abrasive materials.

Oven interior

« For cleaning the interior of the oven, use a clean cloth and a mild cleaning agent
or warm soapy water.

« Do not hand-clean the door seal.

« To avoid damaging the enamelled oven surfaces, only use standard oven
cleaners.

« To remove stubborn soils, use a special oven cleaner.

Oven exterior

For cleaning the exterior of the oven such as the oven door, handle, and display,
use a clean cloth and a mild cleaning detergent or warm soapy water, and dry with
a kitchen roll or dry towel.

Grease and dirt can remain, especially around the handle because of the hot air
coming from inside. It is recommended to clean the handle after each use.

Accessories

Wash the accessories after every use, and dry it with a tea towel. To remove
stubborn impurities, soak the used accessories in warm soapy water for about 30
minutes before washing.

Catalytic enamel surface (applicable models only)

The removable parts are coated with dark grey catalytic enamel. They can be
soiled with oil and fat spattered by the circulating air during convection heating.
However, these impurities burn off at oven temperatures of 200 °C or above.

1. Remove all accessories from the oven.

2. Clean the interior of the oven.

3. Select Convection mode with max temperature, and run the cycle for an hour.

38 English

Door

Do not remove the oven door unless for cleaning purposes. To remove the door for
cleaning, follow these instructions.

A WARNING

The oven door is heavy.

1. Open the door and flip open the clips at
both hinges.

2. Close the door approximately 70°. Hold
the oven door by the sides using both
hands, and lift and pull upwards until the
hinges are removed.

3. Clean the door with soapy water and a
clean cloth.

4. When done, follow steps 1 to 2 above in
the reverse order to reinstall the door.
Make sure the clips are hinged on both
sides.
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Door glass

Depending on the model, the oven door is equipped with 3-4 sheets of glass
placed against each other. Do not remove the door glass unless for cleaning
purposes. To remove the door glass for cleaning, follow these instructions.

1. Use a screwdriver to remove the screws
on the left and right sides.

2. Detach the coverings in the arrow
directions
3. Remove the first sheet from the door.

4. Remove the second sheet from the door
in the arrow direction.

01 Supportclip 1
02 Support clip 2
03 Support clip 3

A WARNING

5. Remove the third sheet from the door in
the arrow direction.

6. Clean the glass with soapy water and a
clean cloth.

7. When done, reinsert the sheets as
follows:

« See the picture and locate the hinges.
Insert sheet 3 below support clip 1,
sheet 2 between support clip 1 and 2,
and sheet 1 into support clip 3 in this
order. Make sure the printed side of
sheets is inserted inward.

/\ CAUTION

To identify the correct side of the sheet,
locate the “PYRQ” mark on the corner of
every sheet.

Correct direction; PYRQ-#-

Wrong direction: »-=-0AY9

8. After insert the sheet 2, press down the
glass clips and check if they secure the
glass sheet properly.

9. Follow steps 1-2 above in the reverse
order to reinstall the coverings.

To prevent heat leaks, make sure you propery reinsert the glass sheets.
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Maintenance

Water collector

01 Water collector

Side runners (applicable models only)
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The water collector collects not only excess
moisture from cooking but also food
residue. Regularly empty and clean the
water collector.

A WARNING

If you encounter a water leak from the
water collector, contact us at a local
Samsung service center.

1. Press the top line of the left side runner,
and lower by approximately 45°.

2. Pull and remove the bottom line of the
left side runner.

3. Remove the right side runner in the
same way.

4. Clean both side runners.

5. When done, follow steps 1 to 2 above
in the reverse order to reinsert the side
runners.

NOTE

The oven operates without the side runners
and racks in position.

Replacement

Bulbs

A WARNING

1. Remove the glass cap by turning anti-
clockwise.

2. Replace the oven light.

3. Clean the glass cap.

4. \When done, follow step 1 above in the
reverse order to reinsert the glass cap.

« Before replacing a bulb, turn off the oven and unplug the power cord.

« Use only 25-40 W/220-240 V, 300 °C heat-resistant bulbs. You can purchase
approved bulbs at a local Samsung service center.

« Always use a dry cloth when handling a halogen bulb. This is to prevent the
bulb from being tampered with fingerprints or sweat, resulting in a shortened

lifecycle.

Side oven light

.

1. Hold the lower end of the cover of the
side oven light with one hand, and use
a flat-sharp tool such as a table knife to
remove the cover as shown.

2. Replace the side oven light.

3. Reinsert the light cover.

40 English
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Troubleshooting

Checkpoints

If you encounter a problem with the oven, first check the table below and try the
suggestions. If the problem continues, contact a local Samsung service centre.

Problem

Cause

Action

Problem

Cause

Action

The oven exterior
is too hot during
operation.

« |f the oven is installed
in a place without good
ventilation

« Keep the gaps specified
in the product installation
guide.

The buttons
cannot be pressed
properly.

« If there is foreign matter
caught between the
buttons

* Remove the foreign matter
and try again.

The door cannot
be opened
properly.

« |f there is food residue
stuck between the door
and product interior

« Clean the oven well and
then open the door again.

« Touch model: if there is
moisture on the exterior

» Remove the moisture and
try again.

« If the lock function is set

» Check whether the lock
function is set.

The time is not
displayed.

« |f there is no power
supplied

» Check whether there is
power supplied.

The oven does not
work.

« |f there is no power
supplied

» Check whether there is
power supplied.

The interior light
is dim or does not
turn on.

« |f the lamp turns on and
then off

« The lamp automatically
turns off after a certain
amount of time to save
power. You can turn it on
again by pressing the oven
light button.

« |f the lamp is covered
by foreign matter during
cooking

« Clean the inside of the oven
and then check.

Electric shock
occurs on the
oven.

« |f the power is not
properly grounded

« |f you are using a socket
without grounding

» Check whether the
power supply is properly
grounded.

The oven o If it is unplugged from the | « Reconnect the power.
stops while in power socket

operation.

The power « |f continuous cooking « After cooking for a long
turns off during takes a long time time, let the oven cool.
operation. « Listen for the sound of the

« If the cooling fan does not
work

cooling fan.

There is water
dripping.

« If the oven is installed
in a place without good
ventilation

» Keep the gaps specified
in the product installation
guide.

There is steam
through a crack in
the door.

« When using several power
plugs in the same socket

» Use a single plug.

There is water
remaining in the
oven.

« There may be water or
steam in some cases
depending on the food.
This is not a product
malfunction.

« Let the oven cool and then
wipe with a dry dish towel.

There is no power
to the oven.

« |f there is no power
supplied

» Check whether there is
power supplied.

The brightness
inside the oven
varies.

» The brightness changes
depending on power
output changes.

« Power output changes
during cooking are not
malfunctions, so there is no
need to worry.
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Troubleshooting

Problem

Cause

Action

Problem

Cause

Action

Cooking is
finished, but the
cooling fan is still
running.

 The fan automatically runs
for a certain amount of
time to ventilate inside
the oven.

« This is not a product
malfunction, so there is no
need to worry.

The oven does not
heat.

« If the door is open

« Close the door and restart.

« If oven controls are not
correctly set

« Refer to the chapter on
oven operation and reset
the oven.

The oven does not
cook properly.

« |f the door is often opened
during cooking

« Do not frequently open
the door unless you are
cooking things that need to
be turned. If you frequently
open the door, the interior
temperature will be lower
and this may affect the
results of your cooking.

« If the household fuse has
been blown or the circuit
breaker has been tripped.

« Replace the fuse or reset
the circuit. If it happens
repeatedly, call an
electrician.

The oven is warm
during pyro
cleaning.

« This is because pyro
cleaning uses high
temperatures.

« This is not a product
malfunction, so there is no
need to worry.

Smoke comes out
@ during operation.

« During initial operation

« Smoke may come from
the heater when you first
use the oven. This is not
a malfunction, and if you
run the oven 2-3 times, it
should stop happening.

There is a burning
smell during pyro
cleaning.

« Pyro cleaning uses high
temperatures, so you
may smell food residue
burning.

« This is not a product
malfunction, so there is no
need to worry.

Steam cleaning
does not work.

« This is because the
temperature is too high.

« Let the oven cool and then
use.

« If there is food on the
heater

« Let the oven cool
sufficiently and remove the
food from the heater.

Dual cook mode
does not work.

« |f the divider is not
properly assembled

« Insert the divider correctly
and use.

Single cook mode
does not work.

« If the divider is inserted in
the oven.

« Take out the divider and
use.

|
§ There is a burning | « If using plastic or other « Use glass containers
% or plastic smell containers that are not suitable for hot
8 when using the heat-resistant temperatures.
8 oven.
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Information codes

If the oven fails to operate, you may see an information code on the display. Check
the table below and try the suggestions.

Code

Meaning

Action

C-d1

Door lock malfunctions

C-20

C-21

C-22

Sensor malfunctions

C-F1

Only occurs during EEPROM Read/
Write

C-FO

If there is no communication
between the main PCB and sub PCB

Turn off the oven and then
restart. If the problem
continues, turn off all power
for 30 seconds or more and
then reconnect. If the problem
is not fixed, please contact a
service centre.

C-F2

Occurs when a communication
problem is maintained between the
Touch IC <-> Main or Sub micom

Turn off the oven and then
restart. If the problem
continues, turn off all power
for 30 seconds or more and
then reconnect. If the problem
is not fixed, please contact a
service centre.

Code Meaning Action
The divider must not be
removed during cooking in
Dual cook mode.
If the divider is removed during Turn off the oven and then
S restart. If the problem
cooking in Dual cook mode. )
-dC- S o ) continues, turn off all power
If the divider is inserted during
D for 30 seconds or more and
cooking in Single cook mode.
then reconnect.
If the problem is not fixed,
please contact a service
centre.
Safety shutoff
Oven has continued operating at a This is not system failure.
501 set temperature for an extended time. | Turn off the oven and remove

« Under 105 °C - 16 hours
« From 105 °C to 240 °C - 8 hours
» From 245 °C to Max - 4 hours

food. Thenm try again
normally.

c-do

Button problem
Occurs when a button is pressed and
held for a period of time.

Clean the buttons and make
sure there is no water on/
around them. Turn off the
oven and try again. If the
problem continues, contact a
local Samsung service centre.
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Xipuaddy

Appendix

Product data sheet

SAMSUNG SAMSUNG

Model identification NV75K5571RS / NV75K5571BS
Cavity type Single Upper Lower
Energy Efficiency Index per cavity 95.4 1000 1015
(EE'cavity)

Energy Efficiency Class per cavity A A A
Energy consumption required to heat

a stan.dardlsed load in a Fawty of an 0.99 KWh/

electric heated oven during a cycle - -

. . . cycle

in conventional mode per cavity

(electric final energy) (ECelectric cavity)

Energy consumption required to

heat a stanc_iardlsed load ina c_aV|ty 083KWh/ | 0.69 KWh/ | 069 kwh/
of an electric heated oven during a cvcle cvcle cvcle
cycle in fan-forced mode per cavity 4 v Y
(electric final energy) (ECelectric cavity)

Number of cavities 3 (Single, Upper, Lower)

Heat source per cavity (electricity electricity

or gas)

Volume per cavity (V) 75 L 34 L 32L
Type of oven Built-in

Mass of the appliance(M)

NV75K5571RS: 45.2 kg
NV75K5571BS: 44.7 kg

Data determined according to standard EN 60350-1 and Commission Regulations
(EU) No 65/2014 and (EU) No 66/2014.

Energy saving tips

« During cooking, the oven door should remain closed except for turning food
over. Do not open the door frequently during cooking to maintain the oven
temperature and to save energy.

« Plan oven use to avoid turning the oven off between cooking one item and the
next to save energy and reduce the time for re-heating the oven.

« |[f cooking time is more than 30 minutes, the oven may be switched off
5-10 minutes before the end of the cooking time to save energy. The residual
heat will complete the cooking process.

« Wherever possible cook more than one item at a time.
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QUESTIONS OR COMMENTS?

SAMSUNG

COUNTRY CALL OR VISIT US ONLINE AT
BOSNIA 055 233999 WWW.samsung.com/support
BULGARIA 800 111 31, besnnatHa TenedoHHa NMHMA www.samsung.com/bg/support
CROATIA 072726 786 www.samsung.com/hr/support

CZECH 800 - SAMSUNG (800-726786) WWW.samsung.com/cz/support
HUNGARY 8223i§!§?§§ ((82282233 WWW.Samsung.com/hu/support

MONTENEGRO 020 405 888 WWW.samsung.com/support
801-172-678" lub +48 22 607-93-33"
POLAND Dedykowana mfol|n|51882_%t;sz’r?g;é??LjyéaPAgo;éCE%%y_cgh;(;I;fonow komaorkowych: WWW.5amsung.com/pl/support
* (koszt potgczenia wedtug taryfy operatora)

RO 08008—726—78—6%10((2)%éaop8€—|slAnr\;|estS;)G) Apel GRATUIT WWW.5amsung.com/ro/support
SERBIA 011 321 6899 WWW.samsung.com/rs/support
SLOVAKIA 0800 - SAMSUNG (0800-726 786) Www.samsung.com/sk/support
LITHUANIA 8-800-77777 www.samsung.com/It/support
LATVIA 8000-7267 www.samsung.com/Iv/support
ESTONIA 800-7267 WWW.Samsung.com/ee/support
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