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*Selon mod le - depending on model - Je nach Modell - afhankelijk van het model -
secondo il modello - seg n modelo - Consoante os modelos - xV&AOYX HE TO HOVTENO



DESCRIPTION

R sistance sup rieure

R sistance inf rieure

Parois anti-adh sives

Porte double parois

Bouton der glage temp rature
Bouton minuterie

Voyants de fonctionnement
Sole ramasse miettes

Grille r versible

Plat non adh sif

DESCRIPTION

Top heating element
Bottom heating element
Non-stick walls
Double-wall door
Temperature
Timer button
Power indicator lights
Crumb tray
Reversible shelf

10. Non-stick oven tray
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BESCHREIBUNG

Oberes Heizelement

Unteres Heizelement
Antihaftbeschichtete W nde
Doppelwandige T r
Temperaturregler

Timer-Knopf

Betriebsleuchten

Kr melblech

Umkehrbarer Rost
Antihaftbeschichtete Backform

OOVXONOCO A LN =

BESCHRIJVING

Bovenste verwarmingselement
Onderste verwarmingselement
Anti-aanbakwanden
Dubbelwandige deur
Temperatuurregelknop
Timerknop
Aan/uit-controlelampjes
Kruimellade

Omkeerbaar rooster
Anti-aanbakovenschaal

OOVPNOCO AN =

control button

DESCRIPCI N

OCO0XONOCO A WN =

Resistencia superior

Resistencia inferior

Paredes antiadherentes

Puerta de doble cristal

Bot n de ajuste de temperatura
Bot n de temporizador

Pilotos de funcionamiento
Bandeja recogemigas

Rejilla reversible

Fuente antiadherente

DESCRIPTION
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Resist ncia superior

Resist ncia inferior

Paredes antiaderentes

Porta de parede dupla

Bot oderegulag o datemperatura
Bot o temporizador

Indicadores de funcionamento
Bandeja para migalhas

Grelha revers vel

Praton o aderente

DESCRIZIONE
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Resistenza superiore
Resistenza inferiore

Pareti anti-adesive
Sportello a parete doppia
Manopola di regolazione della
temperatura

Manopola del timer

Spie di funzionamento
Fondo raccogli-briciole
Griglia reversibile

Piatto non adesivo

AVTLOTXON OTO ETTAVW HEPOG
AVTIOTXON OTO KXTW HEPOC
AVTIKOAANTLKOL TOLXOL
ALUTTANG GVTOXAG TTOPTX
KoupTri Beppokpaoiag
XpovoueTpo

dwTewvn €vBELEN AeLToupyiag
YLXOUAOOUANEKTNG

P&pL SLTTANG 0Yng
AVTLKOAANTLKOG dilokOg















Préchauffage
avant cuisson
Preheat befor
cooking °C
Pizza fraiche*** .
Fresh pizza*** 10 min. 200°C 12 min
¢28cm
Pizza congelée*** 10 min. 240°C 20 min.
Frozen pizza
@Bem
16 min.
12 Saucisses (p
@ 12 Sausages - @ &%
5 min.
&—{_ Poisson 240°C 5
Fish in. ° min
@v“ — 5> Fis 10 min
Poulet
@e Chicken - 240°C 70 min.
v Roh de boeuf Tk
@» 1) Rump steak g - 220°C | 40 min.
Tarte aux pommes . )
Apple pie 10 min. 210°C 35 min.
Cake .
10 min. 180°C 55 min.

Q Fruitcake
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