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                        MANUALI I PËRDORIMIT  
 

 

 

BEFORE USING THIS DEVICE, READ CAREFULLY THIS USER MANUAL, AND KEEP IT CAREFULLY FOR 
FUTURE USE. 

IF YOU FOLLOW THESE INSTRUCTIONS, THE LIFE OF YOUR COOKER WILL TAKE LONG. 
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Important Notice : 
This cooker comes with a safety chain which must be fitted securely to 
a wall in order to avoid the risk of tipping. 
 
This will require the dowels and hook set provided with the cooker in a 
plastic bag in the oven. 
 
The manufacturer will accept no responsibility whatsoever for injury or 
damage if the safety chain is not fitted. 
 
 

 
 

 
1- Introduction 
Our objective is to make this product provide you with the best output which is manufactured in our 
modern facilities in a careful working environment, in compliance with total quality concept. 
Therefore, we suggest you to read the user manual carefully before using the product and, keep it 
permanently at your disposal.  
Please note that this stove must only be installed by a qualified professional in accordance with 
safety standards and applicable laws. Never try to repair your stove by yourself. 

 
Note: This user manual is prepared for more than one model. Some of the features specified in the 
Manual may not be available in your appliance. 
All our appliances are only for domestic use, not for commercial use. 
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   2- Safety instructions 
- Remove all packaging and check that nothing has been damaged. 
- In case of damage, do not use the device and contact an authorized service center. 
- Keep children away from packaging, which can be dangerous. (bags etc.) 
-Prior to installatian, ensure that the main voltage conditions and the adjustment of the appliance 
are compatible. 
-The conditions for adjusting the device are indicated on the label. 
-This appliance is not connected to a combustion products evacuation device. 
-This appliance is not connected to a combustion productsevacuation device. 
-It shall be installed and connected in accordance with currentinstallation regulations.  
-Particular attention shall be given tothe relevant requirements regarding ventilation. 
-The use of cooking appliance results in the production of heat and moisture in the room in which it 
is installed. Ensure that the kitchen is well ventilated. Keep natural ventilation holes open or install a 
mechanical ventilation device {mechanica/ extractor hood).  
-Prolonged intensive use of the appliance may call for additional ventilation, for example opening of 
a window, or more effective ventilation, for example increasing the level of mechanical ventilation 
where present. 
-It should be installed in fully accordance with the regulations. 
-Concerning the room aeration and ventifation, particular attention should be paid to applicable 
arrangements. 
-This appliance is not intended for use for people (including children with reduced physical, sensory 
or mentol capabilites, or lack of experience and knowledge, unless it is under supervision or has 
been given instructions 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. 
-In case, power cable must be replaced, the replacement must be made ONLY by the authorized 
service. 
-Installation work must be performed in accordance with the national wiring standards, by authorized 
service personel. 
ONLY. 

3- Installation:  
A - Important:  

 This appliance must be installed in fully accordance with national standards and regulations, 
please refer to the national and local instructions. 

 The installation, adjustments, conversions and maintenance operations described in this 
chapter must be carried out exclusively by qualified personnel. Improper installation can 
cause damage to people, animals or property, for which the manufacturer declines all 
responsibility. 
B- Installation process: 

 If a stationary appliance is provided with a supply cord and a plug or with other means for 
disconnection from the supply, such means for disconnection must be incorporated in the 
fixed wiring, in accordance with the wiring rules. 
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 If a stationary appliance is provided with a supply cord and a plug, the appliance must be 
positioned so that the plug is accessible. 

 The appliance should be installed on a fully horizontal surface, preventing the spillage from 
thebase, where the oven door can be opened freely and away from inflammable materials. 

 Make sure that the main voltage is identical to the details on the rating label. 
 After setting the cooker, be sure that all knobs and switches are in "O" position, then theplug 

in to the supply socket. 
 Be sure that there is nothing inside the oven. Leave the oven door open and set 

thethermostat to the “maximum" temperature level and oven knob to the"upper/lower" 
position for 10 minutes. Switch off the oven and leave it to cool down. 

 The same procedure is required tor the Grill: leaving the oven door open, set the knob to 
the"Grill" position and operate for 10 minutes. Switch off the grill and leave it to cool down. 
When you will use the appliance tor the first time; a temporary smell and form of 
smoke will come out, due to the isolation material and protective grease of the 
heating elements.That is normal, following the first use of the appliance, the smell will 
go away and the heaters will be free from the protective grease layer. 

 During this operation, ensure that the room is ventilated very well. 
 Be sure that your cooker is totally cooled down, then wipe and clean the oven with a 

dampcloth or sponge. 

 
4- Use of appliance: 
 

ATTENTION 
 Do not place your cooking utensils (baking tin, bake pan, dripping pan etc.) or aluminum fail 

at the bottom of the oven. It can cause damage to the enamel surface of the oven due to 
high temperature. 

  During use the appliance, it becomes hot! Care should be taken to avoid touching heating 
elements inside the oven and young children should be kept away from the appliance. 

 Lamp for illumination: Warning: Ensure that the appliance is switched off before replacing 
and / or cleaning the lamp to avoid the possibility of electric shock. 

 lf the appliance does not have supply cord: lnstructions for this appliance shall state the type 
of cord to be used, taking into account the temperature of the rear surface of the appliance 

 Concerning the models with storage drawer; lnternal bottom surface of a storage drawer 
exceeds that specitied for handles held for short periods in normal use. 

  Please be careful that, these surfaces can get hot! 
 
 
 
 
 

Get two people to work together to stabilise the 
cooker on uneven floors. 
 
One person tilts the cooker whilst the other adjusts 
the screw-in feet. Adjust these feet until the cooker is 
level and stable. 
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A-The control panels  
 

 
 

B- Operation and functions of the electrical oven: 
 By means of the thermostat control knob, the oven heat is adjustable between min. and 

max. 
 The signal lamp will be indicating the operation of the heaters. 
 When the desired temperature level is reached, the lamp signal will turn off. The required 

temperature inside the oven is stabilized during the cooking process. 
 Before the cooking, it is advised to pre-heat the oven for five minutes. 
 The inner lamp of the oven will be operating with the oven control knob; you can check the 

inside of the oven by using this knob.  
 

Lower Heating Element  

 This function is used for cooking with lower heater separately. Select this program till end of 
cooking time if lower part of the food will be roasted. 

Upper Heating Element  

 This function is used for cooking with upper heater separately. This program is used for post 
heating or roasting very little pieces of foods. 

Upper and Lower Heating Elements  

 This function is used for cooking with the upper and lower heater at the same time. This 
program can be used for cooking foods like cake, pizza, biscuit and cookie. 

Defrost  

 Place the froozen food on the middle of the grid and leave it to the third shelf of the oven, 
ensure tho allow the air circulation. Another tray should be placed to the lower shelf, to 
collect the dripping water. Close the oven door and select the switch to defrost position. 

Lower Heater with Fan     

 By choosing this function, bottom part of the meal can be cooked more homogenously. This 
function is mostly used for cooking foods like fruit cake.  

Classical Cooking with Turbo  
 In this function, turbo fan is operating together with the lower and upper heaters of your 

oven. It is advised for the cakes and cookies with similar features and allows a 
homogenized cooking at all parts. 
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Grill  
 When the grill function will be in use, open the door of the oven and attach the heat 

deflection panel (equipped with the oven) to the door of the oven. 
This will avoid, a possible damage to the control panel and also prevent the overheating of 
the control knobs. Hence, the door of the oven will stay a bit open during grilling process.  
Choosing the GRILL position, the double power heater will operate. 
You will receive charcoal cooked taste, while grilling meat, chicken or fish. 
To obtain a better taste of grill do not forget to pre-heat the oven for 5 to 10 min. 
To prevent the sticking, properly place the meat, chicken or fish on a oily grid and leave it to 
the upper shelf of the oven, while placing another tray to the lower shelf of the oven to 
collect the dripping fats and oil. 
 

Grill and Fan                      

 This function is suitable for cooking meat type of foods. Turbo Fan enable the meat to be 
cooked more homogenously. Do not forget to place a cooking tray in a lower rack inside the 
oven and a little water in it while grilling.  

 
CAUTION: Some of the accessible parts may be hot during oven operation. Please pay 
attention to your children and do not let them play near the oven. 

 
D- Operation and functions of electrical hobs: 

 
• Only use pots and pans for electrical stoves with a flawless, even bottom and an appropriate 
diameter (heat-proof glass, crockery or ceramic can also be used). For this purpose, you can 
also use Pyrex. lf the bottom of the pot is uneven or too small, energy will be wasted and the 
maximum heat cannot be used. 
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• The cooking surface and the bottom of the pot must always be clean and dry. Do not use any 
cooking pots consisting of plastic, interior china, enamel or aluminum foil. 
• In case any object is made of plastic, aluminum foil, sugar or dishes containing sugar,  
inadvertently happen to melt on the hot ceramic hob, keep them away from the hot cooking 
zone immediately by using a cleaning scraper. 
• The Pyrex can only be used when it is perfectly connected to the size of ceramic hob. 
Otherwise the Pyrex can be broken due to high temperature. 
• For cleaning, it is imperative not to use sponges creating scratches, scouring powders, 
chemically aggressive cleaning agents like cleansing sprays or stain removers. 
• Do not scratch the glass plate and or hotplates with pointed or sharp objects. 
• The heating zones are regulated through the control knobs on the control panel of the 
appliance. In order to obtain the maximum efficiency and cooking economy, choose the 
convenient hot plate / heating zone for the size of your cooking pans and do not forget to 
switch back to position · O· when the cooking is completed! 
• Switch the appliance down in time, so you can save energy. 

 
     * Special instructions for Glass plates (vitroceramic hobs); 

· Never scratch the glass plates with pointed and / or sharp objects! 
· The glass plates can be broken, in case of falling an object, on to the surface! 
· The residual heat indicators on the front part of the cooking surface point to still prevailing 
risks of turnings but also to residual heat, which can be used for 
keeping dishes warm. 
· Special ointments (cleaning paste) for cleaning of glass plates (ceramic hobs) can be found in 
the market. 

5- Maintenance and cleaning: 
 Disconnect to appliance from the network before maintenance and cleaning. 
 Please wait until the appliance completely cools down.  
 The appliance shall only be cleaned with a damp cloth or sponge. Never use abrasive 

powder. 
 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 shattering of the glass. 
 Steam cleaner is not to be used for cleaning or any other purposes. 
 The enameled parts can be cleaned with soapy water and a soft clean cloth. 
 In order to prevent any damages do not scrape the dirt at the sections containing electrical 

pieces with sharp tools that may scratch and cause damage. 
CAUTION: 
ENSURE THAT THE APPLIANCE IS DISCONNECTED FROM THE POWER SUPPLY 
(SWITCHED OFF), BEFORE CLEANING OR REPLACING THE OVEN LAMP, TO AVOID THE 
POSSIBILITY OF ELECTRIC SHOCKS. 

 The inside glass of the oven door is removable for easy cleaning. 
 Remove the profile by pressing the plastic latches on both left and right sides as shown in 

figure 1 and pulling the profile towards yourself as shown in figure 2. Then remove the 
inner-glass as shown in figure 3. After cleaning and maintenance are done, remount the 
glasses and the profile in reverse order. Make sure the profile is properly seated in its 
place. 
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                         Figure 1                                     Figure 2                                  Figure 3 

 To extend the economical life of your appliance, take regular care and always keep the 
oven door open until the oven gets completely dry. 

 Before closing the lid, hob surface should be allowed to cool. 
 Pay attention not to pour water on the appliance during operation, and always avoid the 

contact of acid or alkaline containing substances such as vinegar, lemon, juice salt etc. In 
case occurs immediately wipe and clean the appliance paying attention to the hot parts of 
it. 

6- General Warranty Conditions: 
 This appliance is under warranty; covering only the replacement of the defective parts and 

free of charge repair during the mentioned period in the warranty. 
 Document of warranty should be attached to the appliance and presented to the Authorized 

service before the applications. 
 The connections and installation of the appliance shall be made only by authorized service. 
 This appliance must be used with a grounded socket. 
 Problems due to improper connection are not covered by the warranty. 
 Unauthorized repair or modification of the appliance invalidates the warranty. 

 

Information concerning disposal 

Disposal of packaging 
The packaging protects your appliance from damage during transit. All utilized materials are 
environmentally safe and recyclable. Please help us by disposing of the packaging in an 
environmentally friendly manner. Please ask your dealer or inquire at your local authority about 
current means of disposal. 

Disposal of your old appliance 

 
 
 

 
 
 
 

 

Old appliances are not worthless rubbish! Valuable raw materials can be reclaimed 
by recycling old appliances. 
This appliance is identified according to the European guideline. 
2012/ 19/EU on waste electrical and electronic equipment-WEEE. 
The directive specifies the frameework for an EU-wide valid return and 
re-use of old appliances. 

  Complied with WEEE Regulations.  
 

 
Connection, specification and type of power cord to be used with 
the appliance should be according to power supply and 
considering the temperature of the rear surface of the appliance. 
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