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1. Description - 7143
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Hinged top heating element
Turnspit support opening»*
Self cleaning internal walls

Interior light
Double wall door

Setting temperature button
Operating mode button

-Oven

- Grill

- Roasting spit*

- Rotating heat*
- Turbo*

- Pastry*

g- Defrosting*
Timer knob
Reversible shelves*
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10 Turbo basket™

11 Roasting spit kit*
12 Spit support *

13 Enamelled drip tray
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2. Before first use - B {5 F BT

OF2758Turbo

VIR WWWIAN WV
AR Y

Gk

FRER

* Depending on model -



3. Cooking modes - HEER

Oven function - {R{E LI &E
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Grill function
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@ Roasting spit* - 1%
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Pastry’
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Turbo® function - 45 R X5 T/ B

120°c

A 140°

180°c
200°c

The micro-mesh basket* allows you to
cook food by distributing

the heat evenly while keeping it crispy:
nuggets, cordons bleus,

pre-cooked chips, etc.
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Defrosting* - BRI BE*
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4, Cleaning advises - ;& i 13
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li internal glass window - 5 & N JB 3 15 P9




6. User guide - {5 FA &R

A The cooking times indicated may vary according to the weight, size or thickness of the food as well
as its initial temperature. They can be increased or decreased to suit your taste. The temperatures in
the table below are given as an indication only.

A RREMERSE: BHE. BAOK. SUAN BELERTAR
A

Cooking table - Z #1513

N OF2731 Grill )| 210c | tomin. | 25min.
)'Q waxt OF2758 Turbo || 20C | 10min. | 20min.
13Kg |OF2731 Gril B3| 240 . 65 min.

16Kg | OF2758 Turbo 230°C . 65 min.
OF731Grill | =0 [[_]| 220 . 80 min.

1,05Kg |OF2758 Turbo 230°C - 75 min.

1Kg |OF2731 Grill )| 220c . 40 min.

1,08Kg |OF2758 Turbo 220°C . 40 min.

7609 |OF27316ril | =@ (]| 220¢C . 65 min.

950g |OF2758 Turbo 220°C - 65 min.

OF2731 Grill | Nec@ees 240°C 5 1145 min.

OF2758 Turbo| S\ee@ees, 240°C . 1145 min.

1Ky |OF27316rill | Nec@ees 240°C 5 1345 min,
1,08Kg |OF2758 Turbo| S\ee@ees 240°C . 1345 min.

OF2731 Grill | Nac@eee 205C | 10min. | 10min.

OF2758 Turbo| \ee@=== |['¢3|| 2000C | 10min. | 10min.
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OF2731 Grill 215C | 15min. | 20min.
OF2758 Turbo || 230C | 10min. | 18min.
OF2731 Grill 200°C 45 min.
OF2758 Turbo 200°C 50 min.
OF2731 Grill ()| 200c 55 min.
OF2758 Turbo '«Y]| 200 50 min.
OF2731 Grill ()| 200c | 10min. | 40 min.
OF2758 Turbo ]| 200c | 10min. | 50min.
OF2731 Grill 180°C | 10min. | 25min.
OF2758 Turbo 200C | 10min. | 23min.
OF2731 Grill 220C | 10min. | 25min.
OF2758 Turbo )| 220c | 10min | 30min.
OF2731 Grill 180°C | 10min. | 50min.
OF2758 Turbo 200C | 10min. | 50min.
OF2731 Grill ()| 1soc 30 min.
OF2758 Turbo 180°C 30 min.
OF2731 Grill ()| 180 | 10min. | 4O min.
OF2758 Turbo )| 190C | 10min. | 45min.
OF2731 Grill 220C | 10min. | 20-25min.
OF2758 Turbo 220°C 10 min. | 20-25 min.
OF2731 Grill 220C | 10min. | 10-15min.
OF2758 Turbo || 220 10min. | 8-12min.
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