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/A Safety precautions

Read these instructions for use
carefully. Please keep the instructions
for use and installation instructions in
a safe place. If the appliance changes
owners, the instructions should
always be included.

Safety notes

This appliance is intended for domestic use only. This
appliance must only be used for food preparation.

Adults and children must not operate the appliance without
supervision,

m if they are physically or mentally incapable of doing so or
m if they have insufficient knowledge or experience.

Never let children play with the appliance.

Risk of injury!

Do not open the appliance door if the appliance is not
integrated or securely fastened with screws. It can tip or fall off
the unit. Observe the assembly instructions.

Risk of scalding!

Hot steam may escape when the appliance door is opened.
Open the appliance door carefully during or after cooking.
When opening, do not stand too close to the appliance. Ensure
that, depending on the temperature, steam is not visible.

Risk of burns!

Never touch the interior surfaces of the cooking compartment
or the heating elements when they are hot. Small children must
be kept at a safe distance from the appliance.

Risk of fire!
Never store combustible items in the cooking compartment.

Risk of scalding!

Never pour water into the cooking compartment when it is hot.
This will create hot steam.

Risk of short circuit!

Never trap connecting cables of electrical appliances in the hot
appliance door. The cable insulation could melt.

Risk of burning!

Never prepare food containing large quantities of drinks with a
high alcohol content. Alcoholic vapours can catch fire in the
cooking compartment. Only use small quantities of drinks with
a high alcohol content and take care when opening the
appliance door.

Risk of burning!

Never remove hot accessories or ovenware from the cooking
compartment without oven gloves.

Risk of scalding!

Do not clean the appliance immediately after switching it off.
The water in the evaporator dish is still hot. Wait until the
appliance has cooled down.

Risk of electric shock!

Incorrect repairs are dangerous. Repairs may only be carried
out by one of our trained after-sales engineers. If the appliance
is defective, pull out the mains plug or switch off the appliance
at the circuit breaker in the fuse box. Call the after-sales
service.

Causes of damage
Caution!

m Do not place anything on the cooking compartment floor. Do
not cover it with aluminium foil. A build-up of heat could
damage the appliance.

The cooking compartment floor and the evaporator dish must
always be kept clear. Always place ovenware in a perforated
cooking container or on a wire rack.

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

m Ovenware must be heat and steam resistant.

m Do not use ovenware that shows signs of rust. Even the
smallest spots of rust can lead to corrosion in the cooking
compartment.

m When steaming with a perforated cooking container, always
insert the baking tray or the solid cooking container
underneath. Dripping liquid is caught.

m Do not store moist food in the closed cooking compartment
for long periods. It can lead to corrosion in the cooking
compartment.

m Fruit juice may leave stains in the cooking compartment.
Always remove fruit juice immediately and wipe the cooking
compartment with a moist and dry cloth.

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

m The cooking compartment in your appliance is made of high
grade stainless steel. Improper care can lead to corrosion in
the cooking compartment. Refer to the care and cleaning
instructions in the instruction manual. Remove food residues
from the cooking compartment as soon as the appliance has
cooled.



Your new appliance

In this section, you will find information on
m the control panel
m the cooking compartment

Control panel

®m accessories
m automatic calibration

& W E3

I
temperature button

clock function button

7
|

S rotary clock rotary selector start/stop
selector programme/weight button
function button function button
programme/weight descaling

main switch

Control / display

Use / meaning

Temperature buttons 40°

Steams at 40 °C, e.g. for proving dough and defrosting

60°

Steams at 60 °C, e.g. for defrosting

80°

Steams at 80 °C, e.qg. for fish and sausages

90°

Steams at 90 °C, e.qg. for fish, sausages and extra soup ingredients

100°

Steams at 100 °C, e.qg. for vegetables, fish, meat and side dishes, for juice extraction
and preserving

(For more information about dishes and meals, see section: Tables and tips)

Clock function button <> Selects the clock function [\  Sets the timer
[->| Sets the cooking time
© Sets the clock
Clock rotary selector Changes values for clock functions in the display
The rotary selector is retractable. Press on the rotary selector to pop it in our out
Main switch Switches the appliance on and off.
Press the main switch to switch the appliance on or off.
Function button: PG Press and let go: selects automatic programmes or sets the weight for a programme
Programme / weight (see section: Automatic programmes)
Press and hold: changes the basic settings (see section: Basic settings)
Rotary selector: Changes the programme or values for the weight in the display
Programme / weight The rotary selector is retractable. Press on the rotary selector to pop it in our out
Display: (&) During descaling, the [&] indicator prompts you to remove the remaining water from the
Empty evaporation dish evaporation dish using the cleaning sponge supplied
Fill water tank indicator The indicator prompts you to fill the water tank (see section: Filling the water tank)
Descaling indicator / func- The indicator prompts you to descale the appliance (see section: Descaling)
tion button
Start/Stop button Press and let go: starts and pauses operation

Press and hold: ends operation




Cooking compartment

You can obtain further accessories from specialist retailers:

Press the @ symbol to open the appliance door. Accessories Order no.
The cooking compartment has three shelf positions. The shelf Cooking container, solid, GN /5, 40 mm 71642X0
positions are counted from the bottom up. deep ’ ’ ’
Cooking container, perforated, GN /5, Z1643X0
40 mm deep
Cooking container, solid, GN /3, 40 mm Z1663X0
deep
Cooking container, perforated, GN /3, Z1662X0
40 mm deep
Cleaning sponge 643 254
Descaler 311 138
Honeycomb microfibre cloth 460 770

Use the enclosed cleaning sponge to empty the evaporator
dish after every cooking operation. Otherwise, the dish may
overflow during the next cooking operation.

Caution!

Do not place anything on the cooking compartment floor. Do
not cover it with aluminium foil. A build-up of heat could
damage the appliance.

The cooking compartment floor and the evaporator dish must
always be kept clear. Always place ovenware in a perforated
cooking container or on a wire rack.

Accessories

Use only the accessories supplied with the product or available
from the after-sales service. They are specially designed for
your appliance.

Your appliance is equipped with the following accessories:

Cooking container, solid, GN "2,
40 mm deep

for catching dripping liquid when
steaming and for cooking rice,
pulses and cereals.

Cooking container, perforated,
GN 2, 40 mm deep

for the steaming of whole fish or
large quantities of vegetables, for
juicing berries, etc.

Before using for the first time

In this section you will find out which steps are required before
using the appliance for the first time:

m setting the clock

m changing the water hardness range if required

m before first use

m cleaning the accessories before use

Your appliance was thoroughly factory tested for proper

operation. As a result, there may already be a small amount of
condensation in the appliance.

Automatic calibration

The boiling temperature of water depends on the air pressure.
During calibration, the appliance is adapted to the pressure
conditions in the location where it is installed. This happens
automatically when you first use the appliance (see section:
First use). More steam develops than usual.

It is important that the appliance steams without interruption for
20 minutes at 100 °C. Do not open the appliance door during
this time.

If the appliance was not able to calibrate itself automatically (for
example, because the appliance door was opened), the
calibration process is carried out again during the next cooking
operation.

After moving house

So that the appliance automatically adjusts itself to its new
location, you must reset the appliance to the factory settings
(see section: Basic settings) and repeat the initial start-up
process (see section: First use).

After a power cut
The appliance saves the calibration settings even in the event
of a power cut or disconnection from the mains. Recalibration
is not necessary.

Setting the clock

After making the electrical connection, the <|> and @
symbols light up. J0:00 appears in the display.

1. Use the clock rotary selector to set the current time.
2.Press the <[> clock function button.
The current time is applied.




Setting the water hardness range

Descale your appliance regularly. This is the only way to
prevent damage.

Your appliance automatically displays when it needs descaling.
It has been preset to water hardness range "medium". Change
the value if your water is softer or harder.

You can check the water hardness with the test strips supplied
or ask your water supplier.

If your water is very hard, we recommend that you use softened
water.

You can only dispense with descaling completely if you
exclusively use softened water. If this is the case, change the
water hardness to "softened".

You can change the water hardness in the basic settings:
1.Press the main switch to turn on the appliance.

2.Press and hold the %« button for 3 seconds to go to the basic

settings menu.
]

c { [ appears in the display.
3.Briefly press the % button repeatedly until =Y 2 appears
(water hardness range "medium").

4.Turn the rotary selector to change the water hardness range.
Possible values:

cH 0 softened -
cH | soft |
cH < moderate 1
cH 3 hard [
cH Y very hard \Y,

5.Press and hold the '« button for 3 seconds to exit the basic
settings menu.

The change is saved.

Operating the appliance

In this section, you can read about

m how to fill the water tank

m how to switch the appliance on and off
= what to note after each use

m how to set the timer

= how to change the time

Filling the water tank

Press the © symbol to open the appliance door. You can see
the water tank on the right.

Caution!

Use of unsuitable liquids may damage the appliance

m Only use fresh tap water, softened water or uncarbonated
mineral water.

m If your tap water is very hard, we recommend that you use
softened water.

m Do not use distilled water, highly chlorinated tap water
(> 40 mg/l) or other liquids.

You can obtain information about your tap water from your
water supplier. The water hardness can be checked with the
test strips enclosed.

First use

Before first use, heat the empty appliance for 20 minutes at
100 °C. Do not open the appliance door during this time. The
appliance is automatically calibrated (see section: Automatic
calibration).

1.Press the main switch to turn on the appliance.

2.Fill the water tank and insert it (see section: Filling the
water tank).

3.Press the 100° temperature button.

4.Press the [ button.

The appliance heats up to 100 °C. The cooking time

(20 minutes) does not start to count down until the set
temperature has been reached. Do not open the appliance
door during this time.

The cooking operation ends automatically and an audible
signal sounds.

5.Press the main switch to turn off the appliance.

Leave the appliance door ajar until the appliance has cooled
down.

Cleaning the accessories before use

Using soapy water and a soft cloth, clean the accessories
thoroughly before first use.

Fill the water tank before each use:
1.0pen the appliance door and take out the water tank.
2.Fill the water tank with cold water.

MIN Amount of water required for approx. 30 minutes
steaming at 100 °C

MAX Amount of water required for approx. 2 hours
steaming at 100 °C

3.Slide in the water tank and push it in using the textured area
on the bottom until it engages.



Switching on the appliance
1.Press the main switch to turn on the appliance.

2. Press the temperature button to select a temperature (for
more information about dishes and meals, see section:
Tables and tips).

Button Application Default cooking
time

40 °C e.g. for proving dough and 30 minutes
defrosting

60 °C e.g. for defrosting 20 minutes

80 °C e.g. for fish and sausages 20 minutes

90 °C e.g. for fish, sausages and extra 20 minutes
soup ingredients

100 °C e.g. vegetables, fish, meat and 20 minutes

side dishes, for juice extraction
and preserving

o @0 |

The appropriate default time appears in the display.
3. Turn the rotary selector to set a cooking time (max. 2 h).
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4.Press the [ button.
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The appliance heats up.

The cooking time does not start counting down until after the
heating-up time.

Changing the temperature

You can change the temperature at any time. To do this, press
the required temperature button:

m If you have selected a lower temperature, the cooking time
continues counting down without interruption.

m If you have selected a higher temperature, the cooking time
does not continue counting down until after the heating up
time.

If you press a temperature button twice, the current cooking
operation is cancelled. The default temperature of 100 °C and
cooking time of 20 minutes appear in the display. Press the
button to start.

Changing the cooking time

You can change the cooking time at any time. Turn the rotary
selector to set a new cooking time. After a few seconds, the
change is automatically adopted.

Stops (pauses) operation
Press the button briefly to pause operation. The cooling fan
may continue to run. To start, press the button again briefly.

If you open the appliance door during operation, this pauses
operation. To start, close the appliance door and press the
button briefly. If you have switched on the Auto start, there is no
need to restart the appliance (see section: Basic settings).

Fill water tank indicator
If the water tank is empty, a signal sounds and the symbol
appears. Operation is stopped.
1.Open the appliance door carefully. Steam will escape.
2.Remove the water tank, fill it with water and reinsert it.
3.Press the [ button briefly.
If you have switched on Auto start, there is no need to restart
the appliance (see section: Basic settings).

Note: If there is no more water in the tank, you will hear a loud
pumping sound until the evaporator dish has boiled dry. Only
then will appear and the signal will sound.

When this happens, pause cooking and refill the tank (see:
Pausing operation).

Switching off the appliance

A Risk of scalding!

Hot steam may escape when the appliance door is opened.
Open the appliance door carefully during or after cooking.
When opening, do not stand too close to the appliance. Ensure
that, depending on the temperature, steam is not visible.
Press and hold the button to cancel cooking.

When the cooking time has finished, the cooking operation
automatically ends and a signal sounds.

Press the main switch to turn off the appliance. Open the
appliance door carefully.

The cooling fan may continue running when you open the
appliance door.



After each use

Emptying the water tank.

Empty the water tank after each use:

1.Pull the water tank out of the appliance slowly, keeping it
horizontal, so that no remaining water can drip out of the
valve.

2.Empty out the water.
3.Thoroughly dry the water tank and the tank recess in the
appliance.

Drying the cooking compartment

A Risk of scalding!

The water in the evaporator dish may still be hot. Allow it to cool
before wiping.

Leave the appliance door ajar until the appliance has cooled
down.

Use the enclosed cleaning sponge to empty the evaporator
dish after every cooking operation. Otherwise, the dish may
overflow during the next cooking operation.

Wipe the cooled cooking compartment and the evaporator dish
with the enclosed sponge and dry well with a soft cloth.

Wipe units and handles dry where condensation has built up.

Automatic programmes

You can prepare food really easily with 20 different
programmes.

In this section, you will find out

m how to set one of the automatic programmes
m hints and tips on the programmes

m which programmes you can set

Setting a programme

Select the correct programme from the programme table.
Follow the instructions for the programmes.
1.Press the main switch to turn on the appliance.
2.Press the %@ button.

o

The first programme F { appears in the display.

@@@@

3.Turn the rotary selector to set the required programme.

Timer

You can use the £\ timer as an egg timer or kitchen timer. The

appliance does not switch off automatically.

1.Press the <|[> clock function button repeatedly until the <|[>
and ) symbols light up.

2.Set the timer duration using the rotary selector.

The setting is applied automatically. Then the clock is
displayed again and the timer starts counting down.

Changing the time of day

There must be no clock functions set (cooking time or timer).

1.Press the <|> clock function button repeatedly until the <|[>
and @ symbols light up.

2.Change the time with the rotary selector.

3.Press the <> clock function button.
The change is applied.

Switching the clock display on and off

1.Press and hold the <|[> clock function button for 6 seconds.
The clock display switches off.

2.Press and hold the <|> clock function button.
The clock display switches on.

4.Press the % button again.
A default weight appears in the display.

If a signal sounds, you do not need to enter a weight for this
programme.

5.Turn the rotary selector to enter the weight of the items to be
cooked.

@0 | oo

6.Press the [8] button.
The programme cooking time counts down in the display.



End of the programme

A signal sounds. Cooking has finished. Press the main
switch to turn off the appliance.

A Risk of scalding!

Hot steam may escape when the appliance door is opened.
Open the appliance door carefully during or after cooking.
When opening, do not stand too close to the appliance. Ensure
that, depending on the temperature, steam is not visible.

Cancelling the programme

Press the main switch to cancel the programme and switch
off the appliance.

Notes about the programmes
All programmes are designed for cooking on one level.

The cooking result can vary according to the size and quality of
the food.

Ovenware

Use the suggested ovenware. All meals have been tested using
this ovenware. The cooking result may change if you use
different ovenware.

When cooking in the perforated cooking container, also insert

the solid cooking container at level 1. Dripping liquid is caught.

Amount/ weight
Do not fill the food more than 4 cm deep in the accessories.

The automatic programmes require the weight of the food. The
total weight must be within the specified weight range.

Cooking time

After the programme is started the cooking time is displayed. It
may change during the first 10 minutes, as the heating-up time
depends, among other things, on the temperature of the food
and the water.

Preparing vegetables P01 - P05
Do not season vegetables until after cooking.

Preparing cereal products/lentils P07 - P10
Weigh the food and add the correct ratio of water:

Basmati rice 1:1.5

Couscous 1:1

Brown rice 1:1.5

Lentils 1:2

Enter the weight excluding liquid.

Stir cereal products after cooking. The remaining water is then
quickly absorbed.

Steam chicken breast P11
Do not place chicken breasts on top of each other in the
ovenware.

Steam fish P12 - P13
When preparing fish, grease the perforated cooking container.

Do not place fish fillets on top of one another. Enter the weight
of the heaviest fillet and select pieces as similar in size as
possible.

Prepare fruit compote P14

The programme is only suitable for fruits with stones and pips.
Weigh the fruit and add approximately 100 ml of water, and
add sugar and spices according to taste.

Prepare rice pudding P15

Weigh the rice and add 2.5 times the amount of milk. Ensure
the level of rice and milk in the accessory is no higher than
2.5 cm. Enter the weight of the rice pudding excluding liquid.
Stir after cooking. The remaining milk is quickly absorbed.
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Prepare yoghurt P16
Heat the milk to 90 °C on the hob. Then leave to cool to 40 °C.
If you are using UHT milk, you do not need to heat it.

Stir in one to two teaspoons of natural yoghurt per 100 ml milk,
or the corresponding amount of yoghurt culture into the milk.
Pour the mixture into clean jars and seal them.

After preparation, leave the glass jars to cool in the refrigerator.

Sterilise bottles P18
Always clean the bottles with a bottle brush immediately after
drinking. Then clean them in the dishwasher.

Place the bottles in the perforated cooking container so that
they do not touch one another.

Dry the bottles with a clean cloth after sterilising. The process
corresponds to normal sterilisation by boiling.

Cook eggs P19 - P20

Pierce the eggs before cooking. Do not place eggs on top of
each other. Size M corresponds to a unit weight of approx.
50 g.



Programme table
In this section you will find all the programmes for your steam

oven. Follow the instructions for the programmes.

Programme

Remarks

Ovenware/accessories

Level

!
U 1

Steam cauliflower florets

florets of equal size

perforated +
solid cooking container

2

1

FZ Steam broccoli florets florets of equal size perforated + 2

solid cooking container 1

F3 Steam green beans - perforated + 2

solid cooking container 1

Py Sliced carrots, steam slices, approx. 3 mm thick perforated + 2

solid cooking container 1

Fs Steam frozen mixed vegetables - perforated + 2

solid cooking container 1

FE Unpeeled boiled potatoes medium-sized, 4 - 5 cm thick perforated + 2

solid cooking container 1

Fa Basmati rice max. 0.45 kg solid cooking container 2

F B Brown rice max. 0.45 kg solid cooking container 2

Fg Couscous max. 0.45 kg solid cooking container 2

PO Lentils max. 0.4 kg solid cooking container 2

F ! ! Steam fresh chicken breast total weight 0.2 - 1.2 kg perforated + 2

solid cooking container 1

F {2 Steam whole, fresh fish 0.3-1.5kg perforated + 2

solid cooking container 1

F {3  Steam fresh fish fillet max. 2.5 cm thick perforated + 2

solid cooking container 1

P IY4  Fruit compote - solid cooking container 2

P !5  Rice pudding - solid cooking container 2

P &  Yogurtin glass jars - jars + p)
solid cooking container

P !7 Reheat cooked side dishes solid cooking container 2

F I8  Sterilise bottles solid cooking container 1

P19 Hard-boiled eggs eggs, size M, max. 1 kg perforated + 2

solid cooking container 1

P20 Soft-boiled eggs eggs, size M, max. 1 kg perforated + 2

1

solid cooking container

11



Basic settings

Your appliance has various basic settings, which are preset at
the factory. You can, however, change these basic settings as
required.

If you want to cancel all the changes, you can restore the
factory settings.

1.Press the main switch to turn on the appliance.

2. Press and hold the % button for 3 seconds to go to the basic

settings menu.

{ | appears in the display.

3. Press the % button repeatedly until the current basic setting
for the corresponding sub menu is displayed.

o

4.Turn the rotary selector to change the basic setting.

5.Press and hold the % button for 3 seconds to exit the basic
settings menu.

The change is saved.

You can change the following basic settings:

Basic setting menu

Submenu Basic setting Setting
symbol
Audible signal when Audible signal off cid
button is pressed Audible signal on cil !
Audible signal when Short audible signal (30 sec- =2 |
operation ends onds)
Medium audible signal (2 cc 2
minutes)
Long audible signal (10 min- =2 3
utes)
Auto start: not neces- Auto start off c3 0
sary to restart after — 3
opening the appli- Auto start on [ I
ance door
Water hardness softened cH O
range for the descal- YR
ing indicator soft (1) trt
medium (1) cH4/?
hard (1) cH 3
very hard (IV) cH Y
Audible signal for Auto start off c50
end of heating up Auto start on c5 !
Adjust the cooking Cooked normally ch !
results in the pro- =]
grammes individually Less thoroughly cooked coC
More thoroughly cooked c5 3
Restore the appli- Do not restore ci g
ance to the factory =
setting* Restore co o

* Factory setting:
m all changes to the basic settings are deleted
m automatic calibration is carried out again

The appliance is restored to the factory setting if you select

7 ! and then press and hold the % button for 4 seconds.

o
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Care and cleaning

In this section, you will find information on
m the care and cleaning of your appliance
m Descaling

A Risk of short circuit!

Caution!

Risk of surface damage: Do not use

m harsh or abrasive cleaning agents

m oven cleaners

m corrosive or aggressive cleaners, or those containing

Do not use high-pressure cleaners or steam jet cleaners to chlorine

clean your appliance.

Cleaning agents

m cleaning agents with a high alcohol content

If such an agent comes into contact with the front of the
appliance, wash it off immediately with water.

Caution!

Risk of surface damage: If descaler comes into contact with the
front of the appliance or any other sensitive surfaces, wash it off
immediately with water.

Remove food residues from the cooking compartment as soon
as the appliance has cooled.

Salts are very corrosive and can cause rust. Remove remains
of acidic sauces (ketchup, mustard) or salted food from the
cooking compartment immediately after cooling.

Do not use hard scouring pads or cleaning sponges.

Appliance exterior (stainless steel front)

Use soapy water and dry with a soft cloth. Always remove any flecks of limescale,
grease, starch and albumin (e.g. egg white) immediately.

Special stainless steel cleaning agents can be obtained from the after-sales service or
from specialist retailers.

Cooking compartment interior with evapo-
rator dish

Hot soapy water or a vinegar solution.
Use the enclosed cleaning sponge or a soft washing-up brush.

Caution!

m Damage to the appliance: The water flows through a hose via the cooking compart-
ment floor into the evaporator dish. When cleaning, ensure that you do not exert any
pressure on the water inlet or catch it on something behind it. The hose could be
squeezed out of the cooking compartment. In this case, you must call the after-sales
service. Do not use the appliance.

m The cooking compartment could rust.: Do not use steel pads or scourers

Water tank

Soapy water. Do not put through the dishwasher!
The lid of the water tank can be carefully removed for cleaning

Tank recess

Rub dry after every use

Door seal

Hot soapy water

Door panels

Glass cleaner

Caution!

Risk of surface damage: After cleaning, wipe the door panels with glass cleaner, then
dry. Otherwise, stains will be caused that will not be able to be removed.

Inside of the door (plastic cover)

Use soapy water and dry with a soft cloth. Always remove any flecks of limescale,
grease, starch and albumin (e.g. egg white) immediately.

Accessories

Soak in hot soapy water. Clean with a washing-up brush or sponge or in the dish-
washer.

Clean stains caused by starchy food (e.g.rice) with a vinegar solution

Cleaning sponge

Microfibre cloth

The enclosed cleaning sponge is very absorbent. Use the The honeycomb microfibre cloth is particularly suitable for
cleaning sponge only for cleaning the cooking compartment cleaning sensitive surfaces such as glass, glass ceramic,
and for removing residual water from the evaporator dish. stainless steel or aluminium (product no. 460 770, also

Wash the cleaning sponge thoroughly before using for the first
time. You can wash the cleaning sponge in the washing

machine (hot wash).

available from our online eShop). It removes liquid and greasy
deposits in one go.
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Descaling

The appliance must be descaled at regular intervals in order for
it to continue operating correctly. The indicator reminds you
to do this.

You can only dispense with descaling completely if you
exclusively use softened water.

The descaling operation consists of:

m Descale (approx. 30 minutes), then refill the water tank and
empty the evaporator dish

m 1st rinse (30 seconds) and then empty the evaporator dish
m 2nd rinse (30 seconds) and then remove the remaining water

All three steps must be completed in full. The appliance is
ready for operation again only after the 2nd rinse.

Descaler

Only use the liquid descaler recommended by the after-sales
service for descaling (product no. 311138, also available
online from the eShop). Other descalers may damage the
appliance.

1.Prepare a descaling solution by mixing 300 ml water and
60 ml liquid descaler.
2. Empty the water tank and fill with descaling solution.

3. Carefully slide in the water tank with the descaling solution
and close the appliance door.
Caution!

Risk of surface damage: If descaler comes into contact with the
front of the appliance or any other sensitive surfaces, wash it off
immediately with water.

Caution!

Damage to the appliance: If descaler is in the appliance for a
prolonged period, this may damage the water pump. Ensure
that the descaling and rinsing cycles take no longer than three
hours to complete.

Starting descaling

The cooking compartment must have cooled down completely.
1.Press the main switch to turn on the appliance.

2.Press the [ button.

The symbol (Fill water tank) is displayed. This is to remind
you to fill the water tank with the descaling solution (see
section: Descaler).

3.Press the [ button.

1st rinse

A signal sounds after ?_P'_E)rox. 30 minutes. The symbol (Fill
water tank) and =1 {:0J/L] min are displayed.

1.Rinse the water tank thoroughly, fill with water until the MIN
mark and reinsert.

The [&] symbol (empty evaporator dish) appears.

2.Remove the descaling solution from the evaporator dish
using the cleaning sponge supplied.

3. Close the appliance door and press the button.
The appliance starts rinsing.
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2nd rinse

After a short time, the [&] symbol appears again. I= &30 min
appears in the display.

1. Thoroughly rinse out the cleaning sponge.

2.Remove the remaining water from the evaporator dish using
the cleaning sponge.

3. Close the appliance door and press the button.
The appliance starts rinsing.
Once descaling is complete, J5:04 and (&) appear in the
display.

4.Press the main switch to finish descaling and switch off
the appliance.

Removing the remaining water

Remove the remaining water from the evaporator dish using the
cleaning sponge. Wipe out the cooking compartment using the
cleaning sponge and then dry with a soft cloth.

Cancelling the descaling

Note: After cancelling the descaling, you must rinse the
appliance twice. Other applications are disabled until the
second rinsing operation is complete.

1.Press and hold the button to cancel the descaling
process.
To ensure that no descaling solution remains in the
appliance, it must be rinsed twice after a cancellation.
2.Press the [ button.
The [J] symbol appears.

Now proceed as described in the "1st rinse" section.



Troubleshooting

Malfunctions often have simple explanations. Please read the
following instructions before calling the after-sales service.

Repairs may only be carried out by fully trained after-sales

A Risk of electric shock!

m Work on the appliance electronics may only be performed by
a specialist.

service technicians. Incorrect repairs to your appliance may

present considerable risks for the user.

m Always disconnect the appliance from the power supply
when work is carried out on the electronics. Switch off the
circuit breaker or remove the fuse from your household fuse

box.

Problem

Possible cause

Notes/remedy

The appliance does not work

The plug is not plugged in.

Connect the appliance to the electricity
supply

Power cut

Check whether other kitchen appliances
are working

Fuse defective

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

Faulty operation

Switch the appliance off using the fuse in
the fuse box. Wait approximately
10 seconds and then switch it back on

The appliance cannot be started

The appliance door is not fully closed

Close the appliance door.

Appliance does not start. -l and  {:0/0

min appear in the display

Descaling has been cancelled

Rinse the appliance twice
(see section: Cancelling descaling)

S0:00 lights up in the display

Power cut

Reset the time of day (see section: Setting
the clock)

The appliance is not in operation. =
appears in the display, and a cooking time

The button was not pressed after set-
ting

Press the button to start, or press the
main switch to turn off the appliance

The appliance is not in operation. The time
of day is not shown in the display.

The clock display is switched off

Switch on the clock display (see section:
Changing the time of day; switching the
clock display on and off)

The (Fill water tank) indicator appears,
even though the water tank is full

The water tank has not been inserted
properly

Slide in the water tank until it engages.

The detection system is not working

Descale the appliance (see section: Des-
caling) and check which water hardness
has been set (see section: Setting the
water hardness range)

It is difficult to engage the water tank

Rubber seal on the water tank valve

Lightly grease the rubber seal with lubri-
cant (order no. 311 168)

The evaporator dish has boiled empty
even though the water tank is full.

The water tank has not been inserted
properly

Slide in the water tank until it engages

The feed line is blocked

Descale the appliance (see section: Des-
caling).

Check whether the water hardness range
is set correctly

The evaporator dish is overflowing

The evaporator dish was not emptied after
the last cooking operation

Use the enclosed cleaning sponge to
empty the evaporator dish after every
cooking operation

Extremely loud pumping sound during
cooking

Water tank is empty, but water is still evap-
orating in the evaporator dish

Filling the water tank

The water tank has not been inserted
properly

Slide in the water tank until it engages

Pumping sound during cooking

This is normal

There is a "pop" noise during cooking

Cold/warm effect with frozen food, caused
by the steam.

This is normal

When you cook with steam, a lot of steam
is created

The appliance is being automatically cali-
brated

This is normal (see section: Automatic cal-
ibration)

When cooking with steam, a lot of steam is
created again

The appliance is unable to calibrate itself
automatically if cooking times are too
short

Restore the appliance to factory settings
(see section: Basic settings) and recali-
brate the appliance (see section: Before
first use)

Steam escapes from the ventilation slots
during cooking

This is normal
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Problem Possible cause

Notes/remedy

The appliance is not producing steam
properly

Limescale has formed in the appliance

Start the descaling programme.

Hose for the water inlet in the cooking
compartment was pushed to the side or
has hooked itself to the side of the cook-
ing compartment wall.

Strong pressure on the hose or hooking of Call after-sales service and do not use the
objects when cleaning

appliance.

Cooking compartment light has failed

The LED lamp is defective

Contact the after-sales service. The glass
light cover cannot be removed

An £ ... error message appears in the dis- Technical fault.
play

Press the <|> clock function button to
delete the error message, and reset the
clock if necessary.

If the error message appears again, call
the after-sales service

The error message £ / ! appears in the

display jammed

A button was pressed for too long or is

Press the <|> clock function button to
delete the error message

Press all of the buttons individually and
check if they are clean

The appliance is not heating. The colon
flashes in the display

A button combination was activated

Press and hold the % button for
4 seconds, then press the button

Changing the door seal

If the seal around the outside of the cooking compartment is
faulty, it must be replaced. Replacement seals for your
appliance can be obtained from the after-sales service. Please
specify the E number and FD number of your appliance.

1.Open the appliance door.
2. Pull off the old seal.

3.Push in the new door seal at one point and pull it in all the
way round. The joint must be at the side.

4. Check again that the seal is correctly fitted in the corners.

After-sales service

Our after-sales service is there for you if your appliance needs
to be repaired. We will always find the right solution in order to
avoid unnecessary visits from a service technician.

E number and FD number

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

You can make a note of the numbers of your appliance and the
telephone number of the after-sales service in the space below
to save time should it be required.

—

\

e

E no. FD no.

After-sales service
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Replacing the cooking compartment bulb

The cooking compartment light in your appliance is a durable
LED light. If a fault does occur in the LED light, contact the after-
sales service. The glass light cover must not be removed

Please note that there will be a fee for a visit by a service
technician in the event of a malfunction, even during the
warranty period.

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

To book an engineer visit and product advice

GB 0844 8928989
Calls from a BT landline will be charged at up to
3 pence per minute. A call set-up fee of up to 6 pence
may apply.

IE 01450 2655

Trust the expertise of the manufacturer, and rest assured that

the repair will be carried out by trained service technicians
using original spare parts for your domestic appliance.



Environmental protection

Unpack the appliance and dispose of the packaging in an
environmentally-responsible manner.

Environmental protection

)5¢

This appliance is labelled in accordance with the
European Directive 2002/96/EU concerning used
electrical and electronic appliances (WEEE -
waste electrical and electronic equipment). The
guideline determines the framework for the return
and recycling of used appliances as applicable.

Tables and tips

Steaming is a particularly gentle way of cooking food. The
steam surrounds the dish thereby preventing a loss of nutrients
from the food. Cooking takes place without overpressure. As a
result, the shape, colour and typical aroma of the dishes are
retained.

The tables contain a selection of dishes which are particularly
suitable for your steam oven. You can find out which
temperature, accessories and cooking time to select. Unless
otherwise stated, the information given applies to inserting
accessories when the appliance is cold.

Accessories

Use the accessories provided.

When steaming in the perforated cooking container, always
insert the solid cooking container underneath. Dripping liquid is
caught.

Cookware

When using ovenware, always place it in the middle of the
perforated cooking container.

Ovenware must be heat and steam resistant. Cooking times are
increased if thick-walled ovenware is used.

Food which would normally be prepared in a bain marie should
always be covered with foil (e.g.when melting chocolate).

Vegetables

Place the vegetables in the perforated cooking container and
insert at level 2. Always insert the solid cooking container
underneath at level 1. Dripping liquid is caught.

Tips for saving energy

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

m Open the appliance door as infrequently as possible while
the food is cooking.

m When steaming, you can cook on several levels at the same
time. When preparing foods with different cooking times,
those with the longest cooking time should be placed in the
oven first.

Cooking time and quantity

The cooking times when steaming depend on the item size, but
do not depend on the total quantity. The appliance can steam
food to a maximum of 1.5 kg.

Follow the unit sizes given in the tables. The cooking time is
reduced for smaller pieces and increased for larger ones.
Cooking time is also influenced by the quality and ripeness of
the food. The values quoted can therefore only serve as a
guideline.

Distributing food evenly

Always distribute the food evenly in the ovenware. It will not
cook evenly if the layers are of different depths.

Pressure-sensitive food

When layering delicate foods in the cooking container, do not
pile them too high. It is better to use two containers.

Cooking a menu

With steam, you can cook a whole menu at once, without the
different flavours mixing. Place the food with the longest
cooking time in the appliance first and delay the rest until the
appropriate time. This means that all the food will be ready at
the same time.

The overall cooking time is extended with menu cooking, as a
little steam escapes each time the appliance door is opened
and has to be reheated.

Food Size Accessories Temperature in Cooking time
°C in min.

Artichokes whole perforated + solid 100 30-35

Cauliflower whole perforated + solid 100 25-30

Cauliflower florets perforated + solid 100 10-15

Broccoli florets perforated + solid 100 8-10

Peas - perforated + solid 100 5-10

Fennel slices perforated + solid 100 10-14

Vegetable flan - Bain marie 1.5 1 + 100 60-70

perforated cooking container at

level 1

* Preheat the appliance
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Food Size Accessories Temperature in Cooking time
°C in min.
Green beans - perforated + solid 100 20 -25
Carrots slices perforated + solid 100 10-20
Kohlrabi slices perforated + solid 100 15-20
Leeks slices perforated + solid 100 4-6
Corn on the cob - perforated + solid 100 25 -35
Swiss chard shredded perforated + solid 100* 8-10
Green asparagus whole perforated + solid 100* 12-15
White asparagus whole perforated + solid 100* 15-20
Spinach - perforated + solid 100~ 2-3
Romanesco florets perforated + solid 100 8-10
Brussels sprouts florets perforated + solid 100 20 - 30
Beetroot whole perforated + solid 100 40 - 50
Red cabbage shredded perforated + solid 100 30 - 35
White cabbage shredded perforated + solid 100 25 -35
Courgettes slices perforated + solid 100 2-3
Mangetout - perforated + solid 100 8-12

* Preheat the appliance

Side dishes and pulses

Add water or liquid in the proportion specified. For example:
1:1.5 = add 150 ml liquid for every 100 g rice.

You may select any shelf position you wish for the solid

cooking container.

Food Ratio/ information Accessories Level Temperature in Cooking time
°C in min.

Unpeeled boiled potatoes medium size perforated + 2 100 35-45
solid 1

Boiled potatoes quartered perforated + 2 100 20 -25
solid 1

Brown rice 1:1.5 solid - 100 30 -40

Long grain rice 1:1.5 solid - 100 20 - 30

Basmati rice 1:1.5 solid - 100 15-20

Parboiled rice 1:1.5 solid - 100 15-20

Risotto 1:2 solid 2 100 30-35

Lentils 1:2 solid - 100 30 -45

Canellini beans, pre-sof-  1:2 solid 100 65-75

tened

Couscous 1:1 solid - 100 6-10

Unripe spelt grain, coarse 1:2.5 solid - 100 15-20

ground

Millet, whole 1:2.5 solid - 100 25-35

Wheat, whole 1:1 solid - 100 60-70

Dumplings - perforated + 2 90 25-30
solid 1

Poultry and meat

Poultry

Food Amount/ weight Accessories Level Temperature in Cooking time

°C in min.
Chicken breast per 0.15 kg solid 2 100 15-25
Duck breast* per 0.35 kg solid 2 100 12-18

* Sear first and wrap in foil
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Beef

Food Amount/ weight Accessories Level Temperature in Cooking time
°C in min.
Thin slice of sirloin, 1 kg solid 2 100 25-35
medium*
Thick piece of sirloin, 1 kg solid 2 100 30 -40
medium*
* Sear first and wrap in foil
Pork
Food Amount/ weight Accessories Level Temperature in Cooking time
°C in min.
Fillet of pork* 0.5 kg solid 2 100 10-12
Pork medallions* approx. 3 cm thick solid 2 100 10-12
Smoked pork ribs sliced solid 2 100 15-20
* Sear first and wrap in foil
Sausages
Food Accessories Level Temperature in Cooking time
°C in min.
Wiener sausages perforated + 2 80 -90 12-18
solid 1
Bavarian veal sausages perforated + 2 80 -90 15-20
solid 1
Fish
Food Amount/weight Accessories Level Temperature in Cooking time
°C in min.
Sea bream, whole per 0.3 kg perforated + 2 80 -90 15-25
solid 1
Sea bream fillet per 0.15 kg perforated + 2 80 -90 10-20
solid 1
Fish terrine Bain marie 1.5 | solid 2 80-100 40 - 80
Trout, whole per 0.2 kg perforated + 2 80 -90 12-15
solid 1
Cod fillet per 0.15 kg perforated + 2 80 -90 10-14
solid 1
Salmon fillet per 0.15 kg perforated + 2 100 8-10
solid 1
Mussels 1.5 kg solid 2 100 10-15
Ocean perch fillet per 0.15 kg perforated + 2 80 -90 10-20
solid 1
Sole rolls, stuffed perforated + 2 80-90 10-20
solid 1
Soup vegetables, miscellaneous
Food Accessories Level Temperature in Cooking time
°C in min.
Royale solid 2 Q0 15-20
Semolina dumplings perforated + 2 90 7-10
solid 1
Hard-boiled eggs perforated + 2 100 10-12
(Size M, max. 1.8 kg) solid 1
Soft-boiled eggs perforated + 2 100 6-8
(Size M, max. 1 kg) solid 1
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Dessert, compote

Compote:
Weigh the fruit and add approximately 100 ml of water, and
add sugar and spices according to taste.

Rice pudding

Weigh the rice and add 2.5 times the amount of milk. Ensure
the level of rice and milk in the accessory is no higher than
2.5 cm. Stir after cooking. The remaining milk is quickly
absorbed.

Food Accessories Temperature in Cooking time
°C in min.

Yeast dumplings solid cooking container 100 20-25

Créme caramel mould + perforated cooking container 90 20-25

Rice pudding* solid cooking container 100 25-35

Apple compote solid cooking container 100 10-15

Pear compote solid cooking container 100 10-15

Cherry compote solid cooking container 100 10-15

Rhubarb compote solid cooking container 100 10-15

Plum compote solid cooking container 100 15-20

*You can also use the programme F {5 (see section: Automatic programmes)

Reheating food

Using Reheat, dishes can be gently reheated with steam. They

taste and look like they have been freshly prepared.

Food Accessories Level Temperature in Cooking time
°C in min.

Vegetables solid cooking container 2 100 12-15

Pasta, potatoes, rice solid cooking container 2 100 5-10

Defrosting

When freezing, lay the food as flat as possible and in portion-
sized pieces at -18 °C. Do not freeze excessively large
quantities. Once defrosted, food will not keep for as long and
spoils more quickly than fresh food.

Leave the food to defrost in the freezer bag, on a plate or on
the perforated cooking container. Always insert the solid
cooking container underneath. The food is then not left lying in

the defrost water and the cooking compartment remains clean.

If necessary, the meal can occasionally be split apart or pieces
which have already defrosted can be removed from the
appliance.

After defrosting, allow the food to stand for a further
5 - 15 minutes to come up to room temperature.

A\ Health risk!

When defrosting food from animal sources, you must remove
the liquid that escapes during defrosting. It must never come
into contact with other food. Bacteria could be transferred.
After defrosting, operate the steam oven for 15 minutes at
100 °C.

Defrost meat

Allow pieces of meat which are to be breadcrumbed to defrost
to the point where seasoning and breadcrumbs adhere to the
meat.

Defrosting poultry
Remove from packaging before defrosting. You must tip the
defrost liquid away.

Food Amount/weight Accessories Level Temperature in °C Cooking time in
min.

Chicken 1 kg perforated + 2 40 90-110
solid 1

Chicken drumsticks 0.4 kg perforated + 2 40 60-70
solid 1

Vegetables frozen in blocks (e.g. 0.4 kg perforated + 2 40 20 - 30

spinach) solid 1

Berries 0.3 kg perforated + 2 40 5-8
solid 1

Whole fish 1 kg perforated + 2 40 - 60 40 - 50
solid 1

Fish fillet 0.4 kg perforated + 2 40 30 - 40
solid 1

Goulash - perforated + 2 40 85 -95
solid 1

Joint of beef - perforated + 2 40 90-100
solid 1
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Proving dough

Dough proves considerably more quickly in the steam oven
than at room temperature.

Slide the perforated cooking container in at any shelf position.
Place the dough bowl in the perforated cooking container. Do
not cover the dough.

Food Amount Accessories Temperature in °C Cooking time in
min.

Yeast dough 1 kg bowl + perforated 40 20-30

Sourdough 1 kg bowl + perforated 40 20-30

Juicing

Before juicing, place the berries in a bowl and sprinkle with
sugar. Leave to stand for at least one hour to draw out the
juice.

Pour the berries into the perforated cooking container and
insert at level 2. Insert the solid cooking container 1 at level to
catch the juice.

Finally, place the berries in a cloth and squeeze out the rest of
the juice.

Food Accessories Level Temperature in °C Cooking time in min.
Raspberries perforated + 2 100 30 - 45
solid 1
Redcurrants perforated + 2 100 40 - 50
solid 1
Preserving

Preserve food which is as fresh as possible. When foods are
stored for a relatively long period, their vitamin content is
reduced and they cook more readily.

Only use fruit and vegetables which are in perfect condition.

The following foods cannot be preserved with your appliance:

Contents of tins, meat, fish or pastry dough.
Check preserving jars, rubber rings, clips and springs.

Clean rubber rings and jars thoroughly with hot water. The F {5
programme ("Sterilise bottles") is also suitable for cleaning
glasses.

Place the jars in the perforated cooking container. They must
not be in contact with each other.

After the specified cooking time, open the appliance door.

Do not remove the preserving jars from the appliance until they
have completely cooled down.

Food Accessories Level Temperature in °C Cooking time in min.
Vegetables 1-litre preserving jars 1 100 30-120

Stone fruits 1-litre preserving jars 1 100 25-30

Pip fruits 1-litre preserving jars 1 100 25-30
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Frozen products

Observe the manufacturer's instructions on the packaging.
The cooking times indicated apply to dishes placed in a cold

cooking compartment.

Food Accessories Level Temperature in °C Cooking time in min.

Pasta, fresh, refrigerated* solid cooking container 2 100 5-10

Trout perforated + 2 80-100 20 -25
solid cooking container 1

Salmon fillet perforated + 2 80-100 20-25
solid cooking container 1

Broccoli perforated + 2 100 4-6
solid cooking container 1

Cauliflower perforated + 2 100 5-8
solid cooking container 1

Beans perforated + 2 100 4-6
solid cooking container 1

Peas perforated + 2 100 4-6
solid cooking container 1

Carrots perforated + 2 100 3-5
solid cooking container 1

Mixed vegetables perforated + 2 100 4-8
solid cooking container 1

Brussels sprouts perforated + 2 100 5-10
solid cooking container 1

* Add a little liquid

22






Constructa Neff
Vertriebs-GmbH
Carl-Wery-StraBe 34
D-81739 Munchen

AAC O AR A AU
9000525958

910218



	[en] Instruction manual
	Ú Table of contents[en] Instruction manual
	m Safety precautions
	Read these instructions for use carefully. Please keep the instructions for use and installation instructions in a safe place. If the appliance changes owners, the instructions should always be included.
	Safety notes
	Risk of injury!
	Risk of scalding!
	Risk of burns!
	Risk of fire!
	Risk of scalding!
	Risk of short circuit!
	Risk of burning!
	Risk of burning!
	Risk of scalding!
	Risk of electric shock!

	Causes of damage
	Caution!

	Your new appliance
	Control panel
	Cooking compartment
	Caution!

	Accessories
	Automatic calibration


	Before using for the first time
	Setting the clock
	1. Use the clock rotary selector to set the current time.
	2. Press the KJ clock function button.

	Setting the water hardness range
	1. Press the ~ main switch to turn on the appliance.
	2. Press and hold the o button for 3 seconds to go to the basic settings menu.
	3. Briefly press the o button repeatedly until ™… ƒ appears (water hardness range "medium").
	4. Turn the rotary selector to change the water hardness range. Possible values:
	5. Press and hold the o button for 3 seconds to exit the basic settings menu.

	First use
	1. Press the ~ main switch to turn on the appliance.
	2. Fill the water tank and insert it (see section: Filling the water tank).
	3. Press the 100° temperature button.
	4. Press the … button.
	The appliance heats up to 100 °C. The cooking time (20 minutes) does not start to count down until the set temperature has been reached. Do not open the appliance door during this time.
	5. Press the ~ main switch to turn off the appliance.


	Cleaning the accessories before use

	Operating the appliance
	Filling the water tank
	Caution!
	Use of unsuitable liquids may damage the appliance
	1. Open the appliance door and take out the water tank.
	2. Fill the water tank with cold water.
	3. Slide in the water tank and push it in using the textured area on the bottom until it engages.



	Switching on the appliance
	1. Press the ~ main switch to turn on the appliance.
	2. Press the temperature button to select a temperature (for more information about dishes and meals, see section: Tables and tips).
	3. Turn the rotary selector to set a cooking time (max. 2 h).
	4. Press the … button.
	The appliance heats up.
	Changing the temperature
	Changing the cooking time
	Stops (pauses) operation
	Fill water tank indicator Î
	1. Open the appliance door carefully. Steam will escape.
	2. Remove the water tank, fill it with water and reinsert it.
	3. Press the … button briefly.

	Note

	Switching off the appliance
	m Risk of scalding!

	After each use
	Emptying the water tank.
	1. Pull the water tank out of the appliance slowly, keeping it horizontal, so that no remaining water can drip out of the valve.
	2. Empty out the water.
	3. Thoroughly dry the water tank and the tank recess in the appliance.

	Drying the cooking compartment
	m Risk of scalding!


	Timer
	1. Press the KJ clock function button repeatedly until the KJ and Q symbols light up.
	2. Set the timer duration using the rotary selector.

	Changing the time of day
	1. Press the KJ clock function button repeatedly until the KJ and 3 symbols light up.
	2. Change the time with the rotary selector.
	3. Press the KJ clock function button.
	Switching the clock display on and off
	1. Press and hold the KJ clock function button for 6 seconds.
	2. Press and hold the KJ clock function button.



	Automatic programmes
	Setting a programme
	1. Press the ~ main switch to turn on the appliance.
	2. Press the o button.
	The first programme ˜ ‚ appears in the display.
	3. Turn the rotary selector to set the required programme.
	4. Press the o button again.

	A default weight appears in the display.
	If a signal sounds, you do not need to enter a weight for this programme.
	5. Turn the rotary selector to enter the weight of the items to be cooked.
	6. Press the … button.

	End of the programme
	m Risk of scalding!

	Cancelling the programme

	Notes about the programmes
	Programme table

	Basic settings
	1. Press the ~ main switch to turn on the appliance.
	2. Press and hold the o button for 3 seconds to go to the basic settings menu.
	3. Press the o button repeatedly until the current basic setting for the corresponding sub menu is displayed.
	4. Turn the rotary selector to change the basic setting.
	5. Press and hold the o button for 3 seconds to exit the basic settings menu.

	Care and cleaning
	m Risk of short circuit!
	Caution!
	Risk of surface damage

	Caution!
	Risk of surface damage

	Cleaning agents
	Caution!
	■ Damage to the appliance
	■ The cooking compartment could rust.
	Risk of surface damage

	Cleaning sponge
	Microfibre cloth
	Descaling
	Descaler
	1. Prepare a descaling solution by mixing 300 ml water and 60 ml liquid descaler.
	2. Empty the water tank and fill with descaling solution.
	3. Carefully slide in the water tank with the descaling solution and close the appliance door.

	Caution!
	Risk of surface damage

	Caution!
	Damage to the appliance

	Starting descaling
	1. Press the ~ main switch to turn on the appliance.
	2. Press the Í button.
	3. Press the … button.

	1st rinse
	1. Rinse the water tank thoroughly, fill with water until the MIN mark and reinsert.
	2. Remove the descaling solution from the evaporator dish using the cleaning sponge supplied.
	3. Close the appliance door and press the … button.
	2nd rinse
	1. Thoroughly rinse out the cleaning sponge.
	2. Remove the remaining water from the evaporator dish using the cleaning sponge.
	3. Close the appliance door and press the … button.
	The appliance starts rinsing.
	4. Press the ~ main switch to finish descaling and switch off the appliance.


	Removing the remaining water
	Cancelling the descaling
	Note

	1. Press and hold the … button to cancel the descaling process.
	2. Press the … button.




	Troubleshooting
	m Risk of electric shock!
	Changing the door seal
	1. Open the appliance door.
	2. Pull off the old seal.
	3. Push in the new door seal at one point and pull it in all the way round. The joint must be at the side.
	4. Check again that the seal is correctly fitted in the corners.

	Replacing the cooking compartment bulb

	After-sales service
	E number and FD number
	To book an engineer visit and product advice


	Environmental protection
	Environmental protection
	Tips for saving energy

	Tables and tips
	Accessories
	Cookware
	Cooking time and quantity
	Distributing food evenly
	Pressure-sensitive food
	Cooking a menu
	Vegetables
	Side dishes and pulses
	Poultry and meat
	Poultry
	Beef
	Pork
	Sausages

	Fish
	Soup vegetables, miscellaneous
	Dessert, compote
	Reheating food
	Defrosting
	m Health risk!

	Proving dough
	Juicing
	Preserving
	Frozen products





<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /PageByPage
  /Binding /Left
  /CalGrayProfile (Dot Gain 15%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (Euroscale Coated v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Off
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /RelativeColorimetric
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /CMYK
  /DoThumbnails true
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams true
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts false
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Remove
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<

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

    /HRV <>
    /HUN <>
    /ITA <>
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020b370c2a4d06cd0d10020d504b9b0d1300020bc0f0020ad50c815ae30c5d0c11c0020ace0d488c9c8b85c0020c778c1c4d560002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /LTH <>
    /LVI <>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken voor kwaliteitsafdrukken op desktopprinters en proofers. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /POL <>
    /PTB <>
    /RUM <>
    /RUS <>
    /SKY <>
    /SLV <>
    /SUO <>
    /SVE <>
    /TUR <>
    /UKR <>
    /ENU (Use these settings to create Adobe PDF documents for quality printing on desktop printers and proofers.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /NoConversion
      /DestinationProfileName ()
      /DestinationProfileSelector /NA
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure true
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles true
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /NA
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /LeaveUntagged
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [300 300]
  /PageSize [3401.575 850.394]
>> setpagedevice


