Pizza Firini
Kullanim Klavuzu
Model Numarasi: KY-515

ONEMLI GUVENLIK TALIMATLARI DIKKATLICE
OKUYUN VE ILERIDE BASVURMAK UZERE
SAKLAYIN

Genel Givenlik Talimatlari

Bu tiir bir Girline agina olsaniz bile, ilk kullanimdan 6nce bu kilavuzu
iyice okuyun. Burada yer alan giivenlik dnlemleri, dogru sekilde
uygulandiginda yangin, elektrik carpmasi ve yaralanma riskini
azaltir.

Elektrikli bir cihaz kullanirken asagidakiler de dahil olmak iizere her
zaman temel glvenlik dnlemlerine ve kaza 6nleme tedbirlerine
uyun:

Yerlestirme

Pozisyon

- Bitisik tezgah yiizeyleri, paneller. laminatlar ve yapistiricilar isiya
dayanikli malzemeden yapilmis olmalidir.

- Perde, ortii, mobilya, yastik, giysi. carsaf. yatak takimi, kagit vb.
gibi yanici malzemeleri pizza firninin 6niinden, yanlarindan ve
arkasindan en az 90 cm uzakta tutun.

Havalandirma gereksinimleri

- Pizza firminin kullanimi sirasinda isi, buhar ve nem olusacaktir.
Yaralanmalari 6nlemek icin dikkatli olun ve odanin yeterince
havalandirildigindan emin olun.

- Cihaz diiz ve kuru bir yiizey iizerine yerlestirilmelidir. Pizza firiminin
her iki yaninda en az 10 cm ve iizerinde 15 cm bosluk oldugundan
emin olun.

Elektrik baglantisi

- Yakinlarda toprakli bir priz oldugundan emin olun.

- Unite igin zel bir gii devresi énerilir ancak gerekli degildir. Ayni
devre Uizerindeki ilave elektrikli cihazlar, o devrenin akim (amperaj)
degerini agabilir. Firininizin kurulumundan sonra devre kesici atarsa
veya sigorta tekrar tekrar arizalanirsa, muhtemelen 6zel bir devre
gerekecektir.

- Unitenin giic kablosu uygun sekilde topraklanmis ve korunmug
240 V~ elektrik prizine baglanmalidir. Elektrik ydnetmeliginin
gerektirdigi yerlerde daima topraklama hatasi korumasi kullanin.

- Sebeke prizi, gerektiginde figsin kolayca ¢ikarilabilmesi icin kolayca
erigilebilecek bir yerde olmalidir.

- Cikis voltaji ve devre frekansi, cihazin nominal deger etiketinde
belirtilen voltaja karsilik gelmelidir.

Gii¢ Kablosu

© Yangin riskini azaltmak igin, gii¢ kablosunu kilim, hali vb. altindan
gecirmekten kaginin. Takilma tehlikesi olusturabilecegi insanlarin
yogun gectigi yerlerden uzak tutun.

* Elektrik baglanti parcalarinin veya kablolarin firinin isinan alanlariyla
temas etmesine izin vermeyin. Kullanim sirasinda kablonun sicak
yuzeylere temas etmesine izin vermeyin.

e Glg kablosunu biikmeyin, ezmeyin veya zorlamayin ve keskin
kenarlardan ve isidan koruyun.

e Giic kablosunu sararken, kabloya zarar verebileceginden siki
kivrimlardan kaginin.

® Giic kablosunda hasar olup olmadigini diizenli olarak kontrol edin.
Besleme kablosu hasar gériirse, bir tehlikeyi veya yaralanmayi
onlemek icin dretici, servis temsilcisi veya benzer sekilde kalifiye
kisiler tarafindan degistirilmelidir.

e Cihazi, asiri isinip yangina neden olabilecek bir uzatma kablosuna
veya fig adaptoriine baglamayin.

Genel kullanim kosullari ve kisitlamalar

¢ Sadece ev ici kullanim: Bu pizza firini sadece ev ici kullanim icin
tasarlanmigtir. Bir dolabin icine yerlestirilmemeli, sadece Isiya
dayanikli bir tezgahin Gstiinde calistirilmalidir.

e Kullanim amaci: Bu pizza firini ticari, endiistriyel veya ticari
kullanim icin tasarlanmamigtir. Bu firini yalnizca amacina uygun
olarak, amacina uygun ortamda ve bu kilavuzda aciklandigi sekilde
kullanin. Bagka herhangi bir kullanim yangina, elektrik carpmasina
veya yaralanmaya neden olabilir ve garantinizi gegersiz kilabilir.

o Talimatlara uyun: Bu kullanim kilavuzundaki tim kurallara ve
hiikiimlere uydugunuzdan emin olun. Bu kilavuzun icerigini bilmeyen
hi¢ kimsenin firini calistirmasina izin vermeyin.

« Sagduyunuzu kullanin: Bu talimatlar olasi tiim durum ve kosullari
kapsamayl amaclamamaktadir. Bu nedenle, tiim elektrikli ev
aletlerinde oldugu gibi. firini kurarken, calistirirken ve bakimini
yaparken her zaman sagduyulu ve dikkatli olunmasi 6nerilir.

o Kullanim kisitlamasi: Bu pizza firini, giivenliklerinden sorumlu bir
kisi tarafindan gézetim altinda tutulmadiklari veya cihazin kullanimiyla
ilgili talimat verilmedigi sirece, fiziksel, duyusal veya zihinsel
yetenekleri sinirli olan veya deneyim ve bilgi eksikligi olan kisiler
(cocuklar dahil) tarafindan kullanilmak {izere tasarlanmamistir.

¢ Cocuklar: Cihazla oynamadiklarindan emin olmak icin gocuklari
denetleyin. Herhangi bir cihaz cocuklar tarafindan veya cocuklarin
yakininda kullanildiginda yakin gozetim gereklidir. Kiclik cocuklar
elektrikli cihazlarin kullanimiyla ilgili risklerin farkinda olmadiklarin-
dan, kiiclik gocuklarin pizza firinindan uzak tutuldugundan ve hicbir
zaman dokunmalarina izin verilmediginden emin olun.

Kiiciik aile dyelerinin mutfakta bulunmasi gerekiyorsa, her zaman
yakin gozetim altinda tutulduklarindan emin olun.

® Gozetimsiz Birakma: Yangin riski olusturdugundan, pizza firinini
kullanim sirasinda asla gézetimsiz birakmayin. Kizartma kaplarindaki
yaglar ve kati yaglar asgiri 1sinma nedeniyle alev alabilir.

e Isitici olmamasi: Pizza firmini bir odayi isitmak veya camasir
kurutmak igin kullanmayin.

e Zamanlayici olmamasi: Cihaz, harici bir zamanlayici veya ayri bir
uzaktan kumanda sistemi ile calistirilmak iizere tasarlanmamistir.

e Kisisel giivenlik: Ayaklariniza bir sey giymeden ve elleriniz kuru
olmadan firini galistirmayin.

© Kullanimdan sonra: Kullandiktan sonra ve temizlemeden 6nce firini
kapattiginizdan emin olun.

* UYARI! Baglantiyr kesin: Asagidaki durumlarda elektrik fisini prizden
cikarin:

* Uzerinde herhangi bir ayar. servis veya bakim calismasi yapilmadan
once.

Baglantiyi keserken fisi tutun, kabloyu cekmeyin.

e Hasar: Herhangi bir parcasi hasar gérmiisse veya diizgiin
calismiyorsa firini kullanmayin. Sadece yetkili bir servis merkezi
tarafindan tamir ettirin.

Yanlis onarim sizi elektrik carpmasi, yangin veya yaralanma riskine
maruz birakabilir. Unitenin bu tiir kosullarda uzun siire kullanilmasi
yangina veya elektrik carpmasina neden olabilir. Hasar durumunda, bu
sayfanin altindaki bilgileri kullanarak satis sonrasi destek merkezimizle
iletisime gecin.

e Arizalar: Teknik bir ariza durumunda firini kullanmayin. Tiim arizalar
uygun niteliklere sahip ve yetkili bir kisi tarafindan giderilmelidir.

¢ Yanlis kullanim: Uriiniin yanlis kullanimindan veya bu talimatlara
uyulmamasindan kaynaklanan olasi yaralanmalar veya hasarlar igin
hichir sorumluluk kabul etmiyoruz.

Pizza firinina 6zel glivenlik tavsiyeleri

« Firin kapagi: Pizza firini kapaginin iizerine agir nesneler koymayin.
Kapi menteselerine zarar verebileceginden, kapi acikken (izerine
yaslanmayin.

e |zgara: Pigirme fonksiyonlarindan herhangi birini kullanirken firin
kapagini kapali tutun.

e Firin aksesuarlari: Firin tepsisini veya firin raflarini sicak pizza
firnindan cikarirken her zaman bir firin eldiveni kullanin.

o Aliminyum folyo: Tavayi értmek icin aliiminyum folyo kullanmayin
veya aliminyum folyoya sarilmig nesneleri pizza firininda isitmayin.
Folyonun yiiksek yansitma &zelligi elemana zarar verebilir. Ayrica
firninizin tabanini asla aliiminyum folyo ile kaplamamalisiniz.

¢ Kaldirma/tasima: Pizza firmini firn kapagini veya kolunu
kullanarak kaldirmaya veya hareket ettirmeye calismayin; bu, cihaza
zarar verebilir veya cihazi kaldiran kiginin yaralanmasina neden olabilir.

o Temizlik: Yaglarin ve kati yaglarin birikerek yangin riskine neden
olmamasi igin firini diizenli olarak temizleyin. Temizlemeden 6nce ilgili
tiim kontrollerin kapali oldugundan emin olun.

* Firin kapaginin camini temizlemek icin sert agindirici temizleyiciler
veya keskin metal kaziyicilar kullanmayin ¢linki bunlar ylizeyi cizebilir
ve firin caminin kirilmasina neden olabilir.

e Firinin herhangi bir parcasini temizlemek icin buharli temizleyici
kullanmayin.

e Temizlik sirasinda hicbir parcanin suya veya baska bir siviya
daldirilmadigindan emin olun.

¢ Tagima: Uniteyi tagirken veya depolarken kuru bir yerde, tozdan, agiri

titresimden veya Uiniteye zarar verebilecek diger faktorlerden uzak tutun.

o Temizlik: Yaglarin ve kati yaglarin birikerek yangin riskine neden
olmamasi icin firini diizenli olarak temizleyin. Temizlemeden 6nce ilgili
tiim kontrollerin kapali oldugundan emin olun.

e Firin kapaginin camini temizlemek icin sert agindirici temizleyiciler
veya keskin metal kaziyicilar kullanmayin ¢ilinki bunlar ylizeyi cizebilir
ve firin caminin kirilmasina neden olabilir.

e Firinin herhangi bir parcasini temizlemek icin buharli temizleyici
kullanmayin.

e Temizlik sirasinda hicbir parcanin suya veya baska bir siviya
daldirilmadigindan emin olun.

e Tagima: Uniteyi tagirken veya depolarken kuru bir yerde, tozdan,
asiri titresimden veya {initeye zarar verebilecek diger faktorlerden
uzak tutun.

UYARI! SICAK YUZEYLER!

® Pizza firminin i1sitma elemanlari ve diger erisilebilir parcalar
kullanim sirasinda asiri derecede isinir ve calistiktan sonra isiyi
korur.

Sicak yiizeylere dokunmayin!
Kullanim sirasinda kiigiik cocuklari uzak tutun.

* Pisirmekte oldugunuz yiyecegi tutarken isitma elemanlari gibi
sicak parcalara yanliglikla dokunmamaya dikkat edin.

e Sicak bir tavadaki yemege veya sicak bir pizza firnindaki
yemegin Uzerine asla soguk su eklemeyin. Olusan buhar ciddi
yaniklara veya haglanmaya neden olabilir ve sicakliktaki ani
degisim emayeye zarar verebilir.

* Firindaki yiyecekleri ve yemekleri tutarken daima firin eldiveni
kullanin.

® Pizza finminin kapagini acarken firinin sicak kisimlariyla ve
buharla temastan kaginmak icin dikkatli olun.

e Yangin tehlikesi! Firin acildiginda yangin tehlikesi
olusturabileceginden, pizza firini boglugunun icinde asla esya
birakmayin.

Sicak yiizeylere dokunmayin!
Kullanim sirasinda kiigiik cocuklari uzak tutun.

© Pisirmekte oldugunuz yiyecegi tutarken isitma elemanlari gibi
sicak parcalara yanligslikla dokunmamaya dikkat edin.

e Sicak bir tavadaki yemege veya sicak bir pizza firnindaki
yemegin Uzerine asla soguk su eklemeyin. Olusan buhar ciddi
yaniklara veya haslanmaya neden olabilir ve sicakliktaki ani
degisim emayeye zarar verebilir.

© Firindaki yiyecekleri ve yemekleri tutarken daima firin eldiveni
kullanin.

® Pizza finninin kapagini acarken firinin sicak kisimlariyla ve
buharla temastan kaginmak icin dikkatli olun.

e Yangin tehlikesi! Firin acildiginda yangin tehlikesi
olusturabileceginden, pizza firini boslugunun icinde asla esya
birakmayin.

TESLIMAT KAPSAMI
Pizza Firini

1 Pizza firini muhafazasi
2 Kapak

3 On panel

4 Fonksiyon diigmesi

5 Panel

6 Kulp

7 Ayak

8 i raf




Kontrol paneli

9 PIZZA STILI cevirmeli digmesi
10 Gosterim ekrani

11 MENU / ZAMAN / SICAKLIK
12 Baglat digmesi

13 Iptal diigmesi

14 Dahili1gik digmesi

15 Pizza tagi

16 Tava

17 Kizartma sepeti

NOT: Siirekli Griin gelistirme nedeniyle, bu kilavuzdaki resimler ve
cizimler satin alinan Uriinden biraz farkl olabilir. Bu kilavuzdaki tim
resimler vyalnizca referans amaclidir. Parcalarin dlgekli olarak
resmedilmesi gerekmemektedir.

Baslarken

CIHAZIN AMBALAJINDAN GIKARILMAS|

- Bu iriin nakliye hasarina karsi korunacak sekilde paketlenmistir.
Cihazi ambalajindan cikarin ve tim ambalaj malzemelerini firinin
etrafindan ve firin boslugunun icinden cikarin.

- Orijinal ambalaj kartonunu ve malzemelerini giivenli bir yerde
saklayin. Bu, Griiniin ileride taginmasi gerektiginde herhangi bir hasari
onlemeye yardimci olacaktir ve gerekirse cihazi saklamak icin
kullanabilirsiniz.

- Karton geri donustirilebilir. Mimkiin oldugunda kartonu yeniden
kullanin ve ambalaj malzemelerini atarken geri doniistirin.

- Plastik ambalajlar bebekler ve kiigiik gocuklar icin bogulma tehlikesi
olusturabilir. bu nedenle tiim ambalaj malzemelerinin erigemeyecek-
leri bir yerde oldugundan ve giivenli bir sekilde atildigindan emin olun.

ILK KULLANIMDAN ONCE

- Kilavuzu okuyun: Yeni elektrikli firininizin tim parcalarini ve calisma
prensiplerini 6grenmenin en iyi yolu bu kilavuzu okumaktir. Givenlik
talimatlarina dzellikle dikkat edin.

- Pizza tagini temizleyin: Pizza tagini ambalajindan cikarin. Nemli bir

bezle hafifce silin. lyice kurulayin ve pizza tagini tekrar firina yerlestirin.

- Yerlestirme: Cihazi diiz ve kuru bir yiizeye yerlestirin. Her iki tarafta
en az 10 cm ve pizza firninin Gzerinde 15 cm bosluk oldugundan emin
olun.

- [k kullanim: Giig kablosunu tamamen ¢éziin ve fisi standart bir ev tipi
elektrik prizine takin. Bir uyari sesi duyulacak ve ZAMAN kadrani
1siklari yanacak ve sonra sonecektir.

Pizza firnmini ilk agtiginizda, hos olmayan bir koku ve/veya biraz duman
yayabilir. Bir pencere agin veya odadaki havalandirmayi agin. Sonraki
sayfalardaki talimatlar izleyerek pizza firinini pizza modunda 400°C
sicaklikta 1sitin. Firini 20 dakika boyunca veya koku ya da duman
kalmayana kadar acik birakin. Bu yanma islemi sirasinda odadan
cikmanizi tavsiye ederiz. Ancak, bu ilk kullanim sirasinda herhangi bir
duman ve koku olugsmasi normaldir ve tamamen zararsizdir.

DIKKAT!

Yaniklari 6nlemek icin dikkatli olun,
pizza firini kullanim sirasinda gok sicak olmaktadir.

Baslarken (Devami)

® Pizza firinini temizleyin: Pizza firini tamamen soguduktan sonra fisini
cekin ve firinin i¢ ve dis ylzeylerini 1Lk su ve biraz hafif deterjanla
nemlendirilmis yumusak bir bezle silin. Asindirici temizleyiciler
kullanmayin.

Tamamen kuruyana kadar firin kapagini agik birakin.

*Pizza firinini temizleyin: Pizza firini tamamen soguduktan sonra fisini
cekin ve firinin i¢ ve dis ylzeylerini 1Lk su ve biraz hafif deterjanla
nemlendirilmis yumusak bir bezle silin. Asindirici temizleyiciler
kullanmayin.

Tamamen kuruyana kadar firin kapagini agik birakin.

GALISTIRMA TALIMATLARI

Bu pizza finni cok yiiksek sicakliklara ulasabildiginden, pisirme
sirasinda duman ¢ikaracagindan litfen iyi havalandirilan bir alana
yerlestirildiginden emin olun.

1.Pizza tagini firinin icine yerlestirin.

2.Pizza firininin figini prize takin ve MENU / ZAMAN / SICAKLIK kadranini
ekranda istediginiz mod yanana kadar saat yéniinde cevirin.

3.Bu segenegi onaylamak icin kadrana basin.

4Eger "Pizza" fonksiyonunu sectiyseniz, PiZZA STiLi kadranini
kullanarak istediginiz pizza ayarini segebilirsiniz.

5.Gerekirse MENU / ZAMAN / SICAKLIK kadranini gevirerek pisirme
siresini ayarlayin. Onaylamak icin kadrana basin.

6.Daha sonra MENU / ZAMAN / SICAKLIK kadranini cevirerek sicakligi
ayarlayin. Onaylamak icin kadrana tekrar basin.

7.Secilen fonksiyonun sicakligini veya pisirme siresini yeniden
ayarlamak isterseniz MENU / ZAMAN / SICAKLIK kadranina basin.
Ekrandaki zamanlayici yanip sonecektir ve gerekli ayarlamalari
yapabilirsiniz. Sicakligi degistirmek icin kadrana tekrar basin (ekranda
yanip s6necektir). Onaylamak icin kadrana tgctincii kez basin.

8.0n isitma islemine baglamak icin BASLAT diigmesine basin.

Pizza firini 6n 1sitma yaparken, ekran gésterge 1s1g1 yanacak ve segilen
fonksiyon yanip sénecektir.

9.0n 1sitma iin gecen siire ayarlanan sicakliga bagli olacaktir.

Firin 6nceden i1sindiginda bir uyari sesi duyulacaktir.

10. Firin kapagini agin. Firin kapagini acarken litfen dikkatli olun, tas
ileri ve agagi hareket edecektir. Bu, pizzanin yiiklenmesini/bosaltilmasi-
ni kolaylastirmak icin tasarlanmustir. Firin ve pizza tasi son derece sicak
olacaktir, bu nedenle dikkatli olun.

11. Pizzayi/yiyecekleri dogrudan pizza tasinin veya tavanin (izerine
yerlestirin. Pizza tasi asiri derecede sicak olacaktir, bu nedenle dikkatli
olun ve dgeleri yerlestirirken veya ¢ikarirken isiya dayanikli eldivenler
giyin.

12. Firin kapagini kapatin.

13. Zamanlayiciyi baslatmak icin BASLAT diigmesine tekrar basin. Ekran
151g1 kalan pisirme siiresini yansitacaktir.

14.Zamanlayici tamamlandiginda bir uyari sesi duyulacaktir. Heniiz
bitmis olan program ekran panelinde yanip sénecek ve “END" (SON)
yazisi goriinecektir.

15.Kapad agin ve pizzayi/yiyecek maddesini ¢ikarin. Gida maddesi, firin,
tava ve tas son derece sicak olacaktir. Dikkatli olun ve isiya dayanikli firin
eldivenleri gibi gerekli koruyucu ekipmanlari giyin.

16.Program sona erdikten sonra, firin hala acikmis gibi ses cikarabilir.
Bu, firini sogutmak icin calisan fandir - yeterince sogudugunda firin
bekleme moduna geri dénecektir.

17.Pisirmeyi bitirdiginizde firinin fisini cekebilirsiniz.

18.Alternatif olarak, firinin figsini cekmeden 6nce bekleme moduna

girmek icin istediginiz zaman CANCEL (iPTAL) diigmesine basabilirsiniz.

19.0n isitmadan sonra firina herhangi bir talimat vermezseniz, firnin
bekleme moduna dénecegini litfen unutmayin.

DIKKAT!

Kisisel giivenliginiz ve olasi yangin riskini
onlemek icin, pizza firni  kullanimdayken
gozetimsiz birakmayin.

Firin agikken her zaman pizza tasinin yerinde
oldugundan emin olun. Bu {riinii tasimadan
once, pizza tasini firlnin iginden c¢ikarin ve
kirilmasini 6nlemek igin ayri olarak paketleyin.

Pizzay! firina yerlestirmeden dnce firinin énceden
1sitilmis oldugundan emin olun. Birden fazla pizza
pisiriyorsaniz,  pisirme islemine  yeniden
baslamadan dnce firinin oda sicakligina soguma-
sini bekleyin.

Bu pizza firinin yiiksek sicakliklarda ¢alistirirken,
cihazi yakindan izlemenizi 6neririz. Pizza/diger
gida maddeleri hizla yanabileceginden firina
yakin durun (daha fazla bilgi icin "SSS ve Sorun
Giderme” bélimiine bakin).

Pisirdikten sonra, fisi prizden cekmeden &énce
firlnin tamamen sogumasini bekleyin.

PIZZA SITILLERI

180°C

Bu mod. geleneksel tarzda bir firinda elde edilene benzer pisirme
sonuglari saglayacaktir.

Odun Atesi

Bu mod son derece yiiksek 1si saglar. Pizzalarinizin pismis ancak
yumusak kabuklu ve belirgin kabarcikli olmasini istiyorsaniz idealdir.
Litfen dikkat: Bu driinde odun veya odun vyan {riini
KULLANILMAZ. "Odun Atesi" terimi, bu firinin odun ateginde pisirilmis
tugla firninkini taklit eden 6zel 1s1 performansi 6zelliklerini ifade eder.
nce ve Citir

Bu mod., ince ve esit bir tabaka halinde agilmis hamur kullanarak citir
bir pizza pisirmek icin idealdir. Sos / malzemeler pizzanin kenarina
dogru yayilmali / yerlestirilmelidir.

Kalin Kenar

Bu mod, daha kalin, daha az sulu bir hamurla en iyi sekilde calismak
(izere tasarlanmistir ve bol miktarda sos icin kabarik ancak saglam bir
taban olusturur.

Tava

Bu mod, citir citir bir tabana, kabarik bir hamura ve bol malzemeye
sahip, sosu neredeyse kabugun kenarina kadar gelen bir pizza
pisirmek icin idealdir.

Dondurulmus

Bu mod, diger modlardan daha disiik bir sicaklik kullanarak harika
dondurulmus pizza sonuglari saglar.

DIGER SEGENEKLER

Havayla kizartma (airfry) / Firinda pisirme / Kurabiye / Simit / Rosto /
Kizartma / Tost / Koruma / Kanat / litma / Yeniden isitma / Yavas pisirme
/ Buz ¢6zme / Dehidre etme (suyunu cektirme)

TAVA KULLANIMI

Kullanmadan once tavanizin baharatli oldugundan emin olun. Tavay
sadece pizza tasi firnin icindeyken kullanin (asagiya bakin).

PIiZZA TASININ KULLANIMI

Pizza tavasini kullanirken her zaman pizza tasinin yerinde oldugundan
emin olun. Tava tarzi pizza icin, pizza (isitilmamis) pizza tavasinda
hazirlanmali ve ardindan dnceden isitilmis firina yerlestirilmelidir.
Alternatif olarak, daha derin bir kdmiirlesme elde etmek icin yiyecek
eklenmeden 6nce tava 6nceden isitilabilir.

ZAMANLAYICIYI KULLANMA
Zamanlayici, pizzaniz hazir oldugunda sizi uyarmak icin tasarlanmistir.

Onerilen siire ekranda yanacaktir (bu siire segilen pizza stiline baglidir)
ancak tercihinize gére pisirme 6ncesinde veya sirasinda ayarlanabilir.
Zamanlayiclyl baslatmak icin  MENU/TIME/TEMP diigmesine basin.
Zamanlayici, zamanlayici ekrani sifir gosterene kadar bu kadran saat
yoniiniin tersine gevrilerek herhangi bir zamanda durdurulabilir.

FIRIN ISIGINI KULLANMA
Ic 151§1 agmak veya kapatmak icin herhangi bir asamada firin isigi
diigmesine basin.

et I el Il s
1 Air Fry 250°C 100-300°C |20 dakika
2 Pizza Soinbmrsrs | 160-400°C | BB
3 Firinda pigirme | 200°C 150-230°C |25 dakika
4 Kurabiyeler 210°C 150-230°C |15 dakika
5 Simitler 215°C 150-230°C |15 dakika
6 Izgara kizartma 230°C 150-230°C |10 dakika
7 Kizartma 260°C 100-300°C |20 dakika
8 Patates Kizartmasi| 270°C 100-300°C |20 dakika
9 Tost seain Mevcut degil|Mevcut degil
10 Prova 38°C Meveut degil|50 dakika
n Kanatlar 265°C 100-300°C |20 minutes
12 Sicak 70°C Mevcut degil| 60 dakika
13 Yeniden Istma | 100°C 80-120°C |5 dakika
14 Yavas Pisirme 105°C Mevcut degil| 4 saat
15 Buz ¢dzme 48°C Mevcut degil | 30 dakika
16 Susuzlastirma 70°C 40-100°C 7 saat

Mevcut degil - Bu ayar bu 6zel program icin ayarlanamaz.




Tablo 1: Program Opsiyonlari

Sunulan c¢éziimlerden higbiri sorununuzu ¢ézmenize yardimci
olmazsa veya firin yanlis calismaya devam ederse. firinin elektrik
baglantisini kesin ve tavsiye almak icin satis sonrasi destek
merkezimizle iletisime gecin; iletisim bilgileri sayfanin altinda yazilidir.

Cihazi kendiniz tamir etmeye calismayin!
Temizlik / Bakim

® Pizza finninin herhangi bir parcasini temizlemeden 6nce, tim firin
kontrollerinin kapali oldugundan ve firinin yeterince sogudugundan
emin olun.

© Asindirici temizleyiciler kullanmayin. Cam panelin yiizeyi cizilirse, bu
durum tehlike yaratabilir.

© Firinin herhangi bir parcasini temizlemek icin asla buharli temizleyici
kullanmayin.

Zaman | Maksimum Varsayilan Sicaklk | Varsayilan
Araligi | Porsiyon Boyu Sicaklik Araligi Zaman
1 5009 ACKK 100-300°C | Mevcut degil
2 6-12inglik pizzalar | ACIK 160-400°C | Faro pemsieive
3 600g 150-230°C | 3 dakika
4 - 150-230°C | 3 dakika
5 - AGIK 150-230°C | 3 dakika
6 200g ACIK 150-230°C | 3 dakika
7 800g ACIK 100-300°C | Mevcut degil
8 500g ACIK 100-300°C | Mevcut degil
1-6kilgii/orta diim ekmekveya
9 Iortabiyikdimekmek ACIK Mevcut dedil| Mevcut dedil
10 900g AGIK Meveut degil| Meveut degil
1 650g KAPALI 100-300°C | Mevcut degil
12 400g Mevcut degil| Mevcut degil
3 400g 80-120°C | Meveut degil
14 - KAPALI | Mevcut dedil| Mevcut degil
15 200g ACIK Mevecut dedil| Mevcut degil
16 - KAPALI 40-100°C | Mevcut degil
SSS ve Sorun Giderme Kilavuzu
Pizza firninizla ilgili sorunlar yasiyorsaniz veya yanlis calisiyor gibi
goriiniiyorsa, yaygin sorunlarin ¢éziimleri igin asagiya bakin.
ACIL BIR DURUMDA ...
Acil bir durumda, tim firin kontrollerini kapatin, firinin elektrik
baglantisini kesin ve tavsiye icin satis sonrasi destek hattimizi arayin.

Problem Potansiyel Cozim

Elektrik fisinin calisan bir prize sikica takili
olup olmadigini kontrol edin.

Pizza firini acilmiyor. Elektrik fisini farkli bir prize takin veya farkli
bir devrede bir priz deneyin.

Gerekiyorsa devre kesiciyi sifirlayin.

Bu. firinin pisirme icin istenen sicakligin disinda
oldugunu gésterir. Pizzanizi eklemeden dnce “6n
1sitma” 1511 sabit yanana kadar bekleyin.

“"SICAKLIKTA" 1s1g1
yanip séniiyor.

Bu normaldir. Kapi, yiiksek nem icerikli gidalardan

Pizza firini olusan buhari tahliye etmek icin havalandirilir.

kapagindan buhar
1kiyor. Bu, Urlinlin tabaninin etrafinda tezgah istiinde
nem olugsmasina neden olursa, bunu silin.

Asini yiiksek sicakliklar nedeniyle pisirme
sirasinda bu normal bir durumdur. Bunu azaltmak
icin kabugunuzda kullandiginiz un/irmik miktarini
sinirlandirmaya caligin. Ayrica firini iyi
havalandirilan bir alanda kullanmaniz dnerilir.

Pizza firmindan
duman cikiyor.

Kapi hala aciksa derhal kapatin. Ates 20 saniye
icinde kendiliginden sénmezse, tnitenin fisini
cekin ve ates sénene kadar kapiyr kapali tutun.
Ates kendiliginden sénmezse uygun bir yangin
sondurici kullanin.

Pizza firminda
ateg var

Temizlemeden 6nce pizza firininin kapali ve figinin gekilmis oldugundan
emin olun. Firinin ve tim aksesuarlarin soguk oldugundan emin olun.

Pizza firini gévdesinin ve kapaginin temizlenmesi

© Her kullanimdan sonra pizza firinini iyice temizlediginizden emin olun.
Bu, artik yiyecek maddelerinin firin haznesi yiizeylerinde pismesini
onleyecek ve bu da kalintilarin gikarilmasini zorlastiracaktir.

e Once dis gévdeyi yumusak, nemli bir siingerle silin. Lekelerin
birikmesini azaltmak icin agindirici olmayan bir sivi temizleyici veya hafif
sprey sollisyon kullanilabilir. Temizlemeden 6nce temizleyiciyi siingere
(dogrudan pizza firinina degil) uyguladiginizdan emin olun.

e Cam kapagi temizlemek igin bir cam temizleyici veya yumusak
deterjan ve yumusak, nemli bir siinger veya yumusak plastik ovma pedi
kullanin. Agindirici bir temizleyici veya metal ovma pedi kullanmayin,
bunlar pizza firini yiizeyini/camini gizecektir.

* Fisi prize takmadan ve firini tekrar calistirmadan 6nce tiim ylizeylerin
iyice kurumasini bekleyin.

* NOT: Cihazinizda herhangi bir firin temizleyicisi kullaniyorsaniz,
temizleyicinin Ureticisinden cihazinizda kullanim i¢in uygun olup
olmadigini kontrol etmelisiniz. Bir temizlik Griininiin cihazda neden
oldugu herhangi bir hasar garantiniz kapsaminda olmayacaktir.

© NOT: Yanmis yiyecek kalintilarint miimkiin olan en kisa siirede (ve firin
tamamen soguduktan sonra) deterjan/su ve bir bez kullanarak
temizleyin. Alternatif olarak. bir firin temizleyicisi kullanin (yukaridaki
alaninda test edin). Bu firin ok yliksek sicakliklarda calistigindan, metal
ylzeylerde firinin islevselligini etkilemeyecek hafif renk bozulmalari
meydana gelebilir.

UYARI!

Pizza tavasini baharatlama

Baharatlama islemi sirasinda firinin yiiksek sicaklikta
(kullanilan yagin parlama noktasinin iizerinde) olacagina
dikkat etmek 6nemlidir.

Bu durum yagin kendiliginden parlamasina veya tutusmasina
neden olabilir  Bu riski en aza indirmek icin asagidaki
talimatlarda belirtilen yag miktarini agmayin ve islem
sirasinda kapiyr her zaman tamamen kapali tutun. Yangin veya
parlama gozlenirse, kapagi kapali tutun; alevler hizla

e PiZZA STIiLI kadranini "ODUN FIRINI" moduna getirin ve firinin
6nceden Isinmasini bekleyin.

* Pizza tavasini kuru bir kagit havlu veya bezle silin.

* Kagit havluya en fazla 1/2 cay kasigi domuz yag. sebze veya keten
tohumu yagi (zeytinyagi DEGIL) ekleyin ve tavanin i¢ kismina ve
sapina ince bir tabaka halinde yag stiriin.

® Pizza tavasini 6nceden isitilmis firinda 10 dakika boyunca
glivertenin Uzerine yerlestirin (SICAKLIKTA 1s1g1 yanik kalacak ve
yanip sénmeyi kesecektir).

e Tavayl dikkatlice cikarin (isiya dayanikli firin  eldivenleri
kullanarak) ve i1siya dayanikli bir yiizeye yerlestirin.

* Bir kagit havluya en fazla 1/2 cay kasigi domuz yag. bitkisel yag
veya keten tohumu yag (zeytinyagi degil) koyun ve tavanin dis
kismina ince bir tabaka daha yag sirin.

 Tavay! 10 dakika daha 6nceden isitilmis 400°C pizza firinina geri
koyun.

® Bu islemi tekrarlayin (tavanin icini ve disini kaplayin ve pisirin).

e Tavaniz artik kullanima hazirdir. En iyi performans icin ve
tavanizin 6mriini uzatmak icin dizenli olarak baharatlamanizi
oneririz.

Pizza Tavasinin Temizlenmesi

* Tavay temizlemek icin, gerekirse ilik su ve hafif deterjanla elde
yikamanizi éneririz.

 Tavay! iyice kurulayin ve dnceki sayfadaki baharatlama kilavuzuna
gore baharatlayin.

NOT: Herhangi bir pas olusursa, gikarmak icin paslanmaz celik veya
bakir ovma pedi ve sicak su kullanin. Ardindan tavayi yeniden
baharatlayin.

UYARI!

Elektrik carpmasina neden olabileceginden pizza firininin
govdesini, glic kablosunu veya elektrik figini suya veya baska bir
siviya batirmayin.

Pizza taginin temizlenmesi

® Her kullanimdan sonra pizza tasini yumusak, nemli bir siingerle silin
(pizza tagi tamamen soguduktan sonra).

* Tasin temizlik icin firndan cikarilmasi gerekiyorsa, litfen cok dikkatli
kullanin.

* Pizza tagini islatmayin veya bulasik makinesinde yikamayin.

* Pizza tagini temizledikten sonra ve cihazin figini prize takip agmadan
6nce her zaman pizza firinina yeniden yerlestirin.

Pizza taginin temizlenmesi

e Her kullanimdan sonra pizza tasini yumusak, nemli bir siingerle silin
(pizza tagi tamamen soguduktan sonra).

e Tagin temizlik icin firndan cikarilmasi gerekiyorsa, litfen cok dikkatli
kullanin.

* Pizza tagini islatmayin veya bulasik makinesinde yikamayin.

* Pizza tagini temizledikten sonra ve cihazin figini prize takip agmadan
6nce her zaman pizza firinina yeniden yerlestirin.

Pizza tavasini asla bulagik makinesinde yikamayin!

Depolama

* Depolamadan &nce firinin ve tim aksesuarlarin soguk. temiz ve
kuru oldugundan emin olun.

e Pizza taginin firna yerlestirildiginden ve kapagin kapali
oldugundan emin olun.

* Bu cihazi sadece destek ayaklari iizerinde dik konumda saklayin.
Pizza tavasini veya bagka herhangi bir egyay! istiinde saklamayin.
© Bu cihazi orijinal ambalaj kartonunda saklamanizi ve gocuklarin
ulasamayacagi temiz, kuru bir yerde saklamanizi 6neririz.

Servis, Onarimlar ve Yedek Parcalar

* Firini temiz tutmanin yani sira, kontrol kadranlarini ve isitma
elemanini dizenli olarak kontrol edin. Hasar durumunda veya
cihazla ilgili herhangi bir sorun yagarsaniz, firinin incelenmesi ve
arizalarin giderilmesi icin satig sonrasi destek merkezimizle
iletisime gegin. Herhangi bir onarimi kendiniz yapmaya ¢aligmayin!

BergHOFF
GARANTI BELGESI

imalatqi ve ithalatgi Firmanin

iMALATCI FIRMA

Berghoff Worldwide
Boterbosstraat 6, 3550 San.ve DisTic. A.S
Heusden-Zolder, Belgium Adres: Istog Okstizogullari
Tel: +3213358600 Plaza
www.berghoffworldwide.com  E-1 Blok K:5 No:53 Bagcilar /
Malin istanbul

Garanti Stiresi 2 il Tel: 490 212 245 80 53

Azami Tamir Siiresi: 20 Is GUni wwwluckyart com.tr
Kullanim Omrii: 7 Yil

ITHALATCI FIRMA
Star Dekor

Yetkilinin imzasi ve Firmanin Kasesi
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Pizza Oven
INSTRUCTION MANUAL
Model Numarasi: KY-515

IMPORTANT SAFETY INSTRUCTIONS

READ CAREFULLY AND KEEP FOR FUTURE

REFERENCE
General Safety Instructions

Read this manual thoroughly before first use, even if you are familiar
with this type of product. The safety precautions enclosed herein
reduce the risk of fire, electric shock and injury when correctly
adhered to.

Always follow basic safety precautions and accident prevention
measures when using an electrical appliance, including the
following:

Placement

Position

© Any adjacent benchtop surfaces. panels, laminates and adhesives
must be made of heat-resistant material.

* Keep combustible materials, such as curtains, drapes, furniture,
pillows, clothing, linens, bedding, paper, etc., at least 90 cm from the
front, sides and rear of the pizza oven.

Ventilation requirements

© Heat, steam and moisture will be created during use of the pizza
oven. Take care to avoid injury and ensure the room is adequately
ventilated.

© The appliance must be placed on a flat, dry surface. Ensure there
is at least 10 cm of space on both sides and 15 cm of space above the
pizza oven.

Electrical connection

© Ensure there is an earthed socket nearby.

* A dedicated power circuit is recommended for the unit but not
required.

Additional electrical appliances on the same circuit may exceed the
current

(amperage) rating for that circuit. If after the installation of your oven
the

circuit breaker trips or the fuse fails on a repeated basis, then a
dedicated

circuit will likely be required.

© The unit’s power cord must be connected to a properly grounded
and protected, 240 V~ electrical outlet. Always use ground fault
protection where required by the electrical code.

© The mains socket must be within easy reach so that the plug can easily
be

removed if necessary.
© The outlet voltage and circuit frequency must correspond to the voltage
stated on the appliance rating label.

Power cord

e To reduce the risk of fire, avoid running the power cord under rugs,
carpets, etc. Keep it away from high traffic areas where it may pose a
tripping hazard.

¢ Do not allow electrical fittings or cables to come into contact with
areas on the oven that get hot. Do not let the cord touch hot surfaces
during use.

Do not kink, squash or strain the power cord and protect it from sharp
edges and heat.

¢ If winding the power cord, avoid tight bends as this could damage the
cord.

¢ Regularly check the power cord for damage. 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 or injury.

* Do not connect the appliance to an extension cord or plug adaptor,
which may overheat and cause a fire.

General usage conditions and restrictions

* Domestic use only: This pizza oven is designed for indoor domestic
use only. It should not be built in to a cabinet, rather. it should only be
operated on the top of a heatproof benchtop.

« Intended purpose: This pizza oven is not intended for commercial,
industrial or trade use. Only use this oven for its intended purpose, in its
intended environment and as described in this manual. Any other use
may cause fire, electric shock or injury, and void your warranty.

o Follow instructions: Make sure to observe all rules and provisions
in this instruction manual. Do not allow anyone who is not familiar with
the contents of this manual to operate the oven.

¢ Use common sense: These instructions are not intended to cover
every possible condition and situation. As with any electrical household
appliance, common sense and caution are therefore always
recommended when installing. operating and maintaining the oven.

e Usage restriction: This pizza oven 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.

e Children: Supervise children to ensure they do not play with the
appliance. Close supervision is necessary when any appliance is used
by or near children. As young children do not recognise the risks
involved when using electrical appliances, make sure young children
are kept well away from the pizza oven and are not allowed to touch it
at any time. If it is necessary for younger family members to be in the
kitchen, ensure that they are kept under close supervision at all times.
« Unattended: Never leave the pizza oven unattended during use, as
this is fire risk. Oils and fats in roasting dishes may catch fire due to
overheating.

* No heater: Do not use the pizza oven for heating a room or drying
clothes.

* No timer: The appliance is not intended to be operated by means of
an

external timer or separate remote control system.

 Personal safety: Do not operate the oven unless you are wearing
something on your feet and your hands are dry.

o After use: Make sure to switch off the oven after use and before
cleaning.

* WARNING! Disconnect: Remove the power plug from the electrical
socket

in the following situations:

* Before any adjustments, service or maintenance work is done on it.
Grip the plug when disconnecting. do not pull on the cord.

* Damage: Do not use the oven if any part has been damaged or does not
work properly. Only have it repaired by an authorised service centre.
Incorrect repair could expose you to the risk of electric shock, fire or
injury. Prolonged use of the unit in such conditions could cause fire or
electrocution. In case of damage, contact our after sales support centre
using the details at the bottom of this page.

e Faults: Do not use the oven in the event of a technical fault. Any faults
must

be fixed by an appropriately qualified and authorised person.

® Misuse: We accept no liability for any eventual injuries or damages
caused

by misuse of the product or noncompliance with these instructions.

Pizza oven-specific safety advice

© Oven door: Do not place heavy objects on the pizza oven door. Do not
lean on the door when it is open, as this can damage the door hinges.

e Grill: Keep the oven door closed when using any of the cooking
functions.

» Oven accessories: When removing the baking tray or oven shelves
from the hot pizza oven, always use an oven mitt.

o Aluminium foil: Do not use aluminium foil to cover the pan or heat
items wrapped in aluminium foil in the pizza oven. The high reflectivity of
the foil could p otentially damage the element. You should also never line
the base of your oven with aluminium foil.

« Lifting/moving: Do not attempt to lift or move the pizza oven by using
the oven door or handle, as this may cause damage to the appliance or
result injury to the person lifting the appliance.

e Cleaning: Clean the oven on a regular basis so oils and fats do not
build up and cause a fire risk. Make sure all relevant controls are
switched off before cleaning.

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

Do not use a steam cleaner for cleaning any part of the oven.

Ensure that no part is immersed in water or other liquid during cleaning.
* Moving: When transporting or storing the unit, keep it in a dry location,
free from dust, excessive vibration or other factors, which may damage
the unit.

WARNING! HOT SURFACES!

e The heating elements and other accessible parts of the pizza oven
become extremely hot during use and retain heat after operation.

Do not touch hot surfaces! Keep young children well away during
use.

* Take care when handling the food you are cooking to avoid touching hot
parts, such as the heating elements, inadvertently.

¢ Never add cold water to food on a hot pan, or directly onto food in a hot
pizza oven. The steam created could cause serious burns or scalding and
the sudden change in temperature can damage the enamel.

¢ Always use oven mitts when handling food and dishes from the oven.
 Be careful when opening the pizza oven door to avoid contact with hot
parts of the oven and steam.

¢ Danger of fire! Never leave items inside the pizza oven cavity as this can
be a fire hazard when the oven is switched on.

o Tagima: Uniteyi tagirken veya depolarken kuru bir yerde, tozdan,
asiri titresimden veya (niteye zarar verebilecek diger faktorlerden
uzak tutun.

UYARI! SICAK YUZEYLER!
e Pizza firiminin 1sitma elemanlari ve diger erisilebilir parcalar

kullanim sirasinda asiri derecede isinir ve calistiktan sonra isiyi
korur.

SCOPE OF DELIVERY

1 Pizza oven housing
2 Door

3 Front panel

4 Function buttons

5 Panel

6 Handle

7 Feet

8 Inside rack

Control panel

9 PIZZA STYLE dial

10 Display screen

11 MENU/TIME/TEMP dial
12 Start button

13 Cancel button

14 Internal light button

15 Pizza stone

16 Pan

17 Fry basket




NOTE: Due to continued product improvement, images and illustrations
in this manual

may vary slightly from the product purchased. All images in this
manual are for

reference purposes only. Parts are not necessarily pictured to scale.

UNPACKING THE APPLIANCE

© This product has been packaged to protect it against transportation
damage.

Unpack the appliance and remove all packaging materials from around
the

oven and from inside the oven cavity.

© Keep the original packaging carton and materials in a safe place. It
will help

prevent any damage if the product needs to be transported in the future,
and

you can use to store the appliance, if required.

© The carton is recyclable. Whenever possible, reuse the carton and
recycle it

when disposing of the packaging materials.

© Plastic wrapping can be a suffocation hazard for babies and young
children,

so ensure all packaging materials are out of their reach and disposed of
safely.

BEFORE FIRST USE

© Read the manual: The best way to familiarise yourself with all the
parts and operating principles of your new electric oven is to read this
manual. Pay particular attention to the safety instructions .

© Clean the pizza stone: Remove the pizza stone from its packaging.
Gently wipe it with a damp cloth. Dry thoroughly, and place the pizza
stone back into the oven.

© Placement: Place the appliance on a flat, dry surface. Ensure there is
at least 10 cm of space on both sides and 15 cm of space above the pizza
oven.

« |nitial use: Unwind the power cord completely and insert the plug into
a standard household power outlet. An alert will sound, and the TIME
dial lights will illuminate and then turn off.

When you first switch on the pizza oven, it may give off an unpleasant
smell and/or a little smoke. Open a window or switch on any ventilation
in the room. Heat the pizza oven in pizza mode at a temperature of
400°C following the instructions on the next pages. Leave the oven on
for 20 minutes, or until no more odour or smoke is present. We
recommend you leave the room during this burning off process.
However, any smoke and odour development during this initial use is
normal and completely harmless.

CAUTION!
Take care to avoid burns, the pizza oven
becomes very hot during use.

Getting Started (Cont.)

o Clean the pizza oven: After the pizza oven has cooled completely,
unplug it and wipe the interior and exterior oven surfaces with a soft
cloth, dampenedwith warm water and a little mild detergent. Do not use
abrasive cleaners.

Leave the oven door open until it is completely dry.

Instructions

OPERATING INSTRUCTIONS

Due to the fact that this pizza oven can reach very high temperatures,
please

ensure it is placed in a well-ventilated area, as it will emit smoke while
cooking.

1. Place the pizza stone in the oven.

2. Plug in the pizza oven, and turn the MENU/TIME/TEMP dial clockwise
until your desired mode is illuminated on the display screen .

3. Press the dial to confirm this option.

4. If you have selected the “Pizza” function, you can then use the PIZZA
STYLE dial to select the desired pizza setting .

5. If necessary, adjust the cooking time by turning the MENU/TIME/-
TEMP

dial. Press the dial to confirm.

6. Then, turn the MENU/TIME/TEMP dial to adjust the temperature.
Press

the dial again to confirm.

7. If you want to re-set the selected function’s temperature or cook time,
press the MENU/TIME/TEMP dial. The timer on the display will flash,
and

you can make any necessary adjustments. Press the dial again to
change

the temperature (which will flash on the display). Press the dial for a
third

time to confirm.

8. To begin the preheating process, press the START button. While the
pizza oven is preheating, the display indicator light will illuminate and
the

selected function will flash.

9. The time that it takes to preheat will depend on the set temperature.
When the oven has preheated, an alert will sound.

10. Open the oven door. Please take care when opening the oven door.
the

stone will move forward and down. This has been designed to make
loading/unloading the pizza easier. The oven and pizza stone will be
extremely hot, so take care.

11. Place the pizza/foodstuff directly on the pizza stone or pan. The pizza
stone will be extremely hot, so take care, and wear heatproof gloves
while

inserting or removing the item(s).

12. Close the oven door.

13. Press the START button again to start the timer. The display light will
reflect the remaining cooking time.

CAUTION!

For your personal safety and to avoid any potential fire risk, do NOT
leave the pizza oven unat tended when in use.

Always ensure that the pizza stone is in place when the oven is on.
Before transporting this product, remove the pizza stone from
inside the oven and package it separately to avoid breakage.
Make sure the oven is preheated before placing the pizza in the
oven.If cooking multiple pizzas. wait until the oven has cooled
down to
room temperature before re-starting the cooking process.
When operating this pizza oven at high temperatures, we
recommend monitoring the appliance closely. Remain close to the
oven as the pizza/other foodstuffs can quickly burn (see the section
on “FAQs and Troubleshooting” for more information).

After cooking. allow the oven to cool completely before unplugging
it from the socket

14. Once the timer is done, an alert will sound. The program that has
just

finished will flash on the display panel, and “END" will appear.

15. Open the door and remove the pizza/foodstuff. The foodstuff, oven,
pan

and stone will all be incredibly hot. Take care, and wear any necessary
protective equipment, like heatproof oven gloves.

16. After program has ended, the oven may still sound like it is on. This
is the

fan working to cool down the oven - once it has cooled down sufficiently.
the oven will switch back to standby mode.

17. Once you are finished cooking. you can unplug the oven.

18. Alternatively, you can press the CANCEL button at any time to enter
standby mode, before unplugging the oven.

19. Please note, if you do not provide the oven with any instructions after
preheating, it will return to standby mode.

PIZZA STYLES

180°C

This mode will provide cooking results similar to that achieved in a
traditional

style oven.

Wood Fired

This mode provides extremely high heat. It is ideal if you like your
pizzas with

a cooked yet malleable crust, with distinct blisters.

Please note: This product does NOT utilize any wood or wood byproduct.
The term “Wood Fired” refers to the specific heat performance
characteristics of this oven that replicate that of a wood fired brick oven.

Thin & Crispy

This mode is ideal for cooking a crispy pizza, using dough that has been
rolled out in a thin, even layer. The sauce/toppings should be spread/p-
laced

right to the edge of the pizza.

Thick Crust
This mode is designed to work best with a thicker, less hydrated dough
forming a fluffy yet sturdy base for a generous amount of toppings.

Pan
This mode is ideal for cooking a pizza with a crunchy base, fluffy dough,
and plenty of toppings. with sauce almost to the edge of the crust.

Frozen
This mode provides great frozen pizza results, using a lower
temperature than the other modes.

OTHER OPTIONS
Airfry/Bake/Cookies/Bagel/Broil/Roast/Fries/Toast/Proof/Win-
gs/Warm/

Reheat/Slow cook/Defrost/Dehydrate

USING THE PAN
Ensure your pan is seasoned before use. Only use the pan when the
pizza stone is in the oven (see below).

USING THE PIZZA STONE

Always ensure that the pizza stone is in place when using the pizza pan.
For pan style pizza, the pizza should be prepared in the (unheated) pizza
pan and then placed in the preheated oven. Alternatively. the pan can be
preheated before adding foodstuff to achieve a deeper char.

USING THE TIMER

The timer is designed to alert you when your pizza is ready.

The recommended time will illuminate on the display screen (this time
will

depend on the selected pizza style ) but can be adjusted before or during
cooking to suit your preference.

Press the MENU/TIME/TEMP dial to start the timer. The timer can be
stopped

at any time by turning this dial counterclockwise until the timer display
reads

zero.

USING THE OVEN LIGHT

Press the oven light button at any stage to turn the internal light on or off.

Program Program Default Temperature| Default

Number Name Temperature [ Range Time
1 Air Fry 250°C | 100-300°C | 20 minutes
2 Pizza P [ 160-d00°c  [pmsiEte
3 Bake 200°C  [150-230°C | 25 minutes
4 Pizza Styles 210°C 150-230°C | 15 minutes
5 Cookies 215°C 150-230°C | 15 minutes
6 Broil 230°C 150-230°C | 10 minutes
7 Roast 260°C 100-300°C | 20 minutes
8 Fries 270°C 100-300°C | 20 minutes
9 Toast Max. heat N/A N/A
10 Proof 38°C | 100-300°C | 50 minutes
n Wings 265°C N/A 20 minutes
12 Warm 70°C 80-120°C 60 minutes
3 Reheat 100°C N/A 5 minutes
14 Slow Cook 105°C N/A 4 hours
15 Defrost 48°C 40-100°C 30 minutes
16 Dehydrate 70°C 7 hours

N/A - This setting cannot be adjusted for this particular program.
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FAQs and Troubleshooting Guide
If you experience problems with your pizza oven, or it appears to be
operating incorrectly, see below for solutions to common problems.

IN CASE OF AN EMERGENCY ...
In the event of an emergency, switch off all oven controls, disconnect
the oven from the electricity supply and call our after sales support
line for advice.

Problem Potential Solution
Check that the power plug is securely
inserted into a working outlet.
The “AT Insert the power plug into a different outlet,
TEMPERATURE" or try an outlet in a different circuit.
light

Reset the circuit breaker if necessary.

This indicates that the oven is outside the desired
temperature for cooking. Wait until the “preheating’
light illuminates solidly before adding your pizza.

"SICAKLIKTA" 1s1g1
yanip séniiyor.

This is normal. The door is vented to release steam|

Steam is coming created from high moisture content foods.
t

oul
ggghre pizzaoven | |f this causes moisture to form on the bench top

around the base of the product, wipe it up.

This is a normal occurrence during cooking due to
the extremely high temperatures. To reduce this,
try to limit the amount of flour/semolina used on
your peel. It is also recommended to use the oven
in a well-ventilated area.

Smoke is coming
out of pizza oven.

Immediately close the door if it is still open. If the
There is a fire in the | fire does not self-extinguish within 20 seconds,
unplug the unit and keep the door closed until the
fire is out. Use an appropriate fire extinguisher if
the fire does not self-extinguish.

pizza oven.

If none of the solutions offered help you solve your problem, or it
z . continues to be operating incorrectly, disconnect the oven from your
Aarrla_n Ma)flmuf" Fan Preheat mains supply and contact our after sales support centre for advice:
raugi Portion Size contact details are printed at the bottom of the page.
- Do not attempt to repair the appliance yourself!
1-60 minutes 500g ON R yrent .
- Cleaning/care
1-20 minutes 6-12inch pizzas ON 3 minutes
1-120 minutes: 600g ON 3 minutes CAUTION!
)  Before cleaning any part of the pizza oven, make sure all oven
1-60 minutes - ON 3 minutes controls are switched off and the oven has cooled down sufficiently.
1-60 minutes * Do not use any abrasive cleaners. If the surface of the glass panel
- ON 3 minute: becomes scratched, this could create danger.
1-60 minutes 200g ON WA * Never use a steam cleaner to clean any part of the oven.
1-60 minutes 800g ON N/A Before cleaning. ensure the pizza oven is switched off and unplugged.
1-60 minutes Make sure the oven and all of the accessories are cool.
500g _ ON N/A Cleaning the pizza oven body and door
1-6small/medium slices of
N/A breador 1-4medum/arge OFF N/A
- © After each use, make sure to clean the pizza oven thoroughly. This will
1-120 minutes 900g OFF N/A prevent residual food stuffs becoming baked on the oven chamber
1-60 mi surfaces,
-60 minutes 650g ON N/A which will make the residues more difficult to remove.
1 minute -  First, wipe the outer body with a soft, damp sponge. A non-abrasive
4 hours 400g OFF N/A liquid cleanser or mild spray solution may be used to reduce build-up of
_ . stains. Ensure you apply the cleanser to the sponge (and not directly to
1-60 minutes 4009 OFF N/A the pizza oven) before cleaning.
2-10 minutes _ OFF NA © To clean the glass door, use a glass cleaner or mild detergent and a
soft, damp sponge or soft plastic scouring pad. Do not use an abrasive
1-60 minutes 200g OFF N/A cleanser or metal scouring pad as these will scratch the pizza oven
- surface/glass.
2-10 minutes - ON N/A o Let all surfaces dry thoroughly before inserting the plug into an outlet

and turning the oven on again.

* NOTE: If you use any form of oven cleaner on your appliance, you must
check with the manufacturer of the cleaner that it is suitable for use on
your appliance. Any damage caused to the appliance by a cleaning
product will not be covered under your warranty.

* NOTE: Clean any burned-on food deposits as soon as possible (and
once the oven is fully cool), using detergent/water and a cloth. Alternati-
vely. use an oven cleaner (see the note above, and patch test any oven
cleaner on a small area of the oven first). As this oven operates at very
high temperatures, mild discoloration may occur on metal surfaces,
which will not affect the functionality of the oven.

Seasoning the pizza pan

WARNING!

It is important to note that during the seasoning process the
oven will be at a high temperature (above the flash point of the
oil used).

This might cause the oil to spontaneously flash or ignite.

To minimize this risk do not exceed the amount of oil described
in the instructions below and keep the door fully closed at all
times during the process. If fire or a flash is observed, keep the
door closed and any flames will extinguish themselves
quickly.

 Set the PIZZA STYLE dial to the “"WOOD FIRED" mode and allow the
oven to preheat.

© Wipe the pizza pan with a dry paper towel or cloth.

© Add no more than 1/2 teaspoon of lard, vegetable or flax seed oil
(NOT olive oil) to the paper towel and rub a thin layer of oil around
the inside of the pan and handle.

 Place the pizza pan onto the deck in the preheated oven (the AT
TEMPERATURE light will remain illuminated, and will cease
flashing) for 10 minutes.

* Remove the pan carefully (using heatproof oven gloves) and place
it on a heatproof surface.

© Reapply no more than another 1/2 teaspoon of lard, vegetable or
flax seed oil (not olive oil) to a paper towel and rub another thin layer
of oil around the outside of the pan.

 Place the pan back in the preheated 400°C pizza oven for another
10 minutes.

* Repeat this process (coating and baking the inside and outside of
the pan).

 Your pan is now ready for use. We recommend regular seasoning
for best performance and to extend the life of your pan.

Cleaning the pizza pan

 To clean the pan, recommend washing it by hand with warm water
and mild

detergent, if necessary.

© Dry the pan thoroughly and season according to the seasoning
guide on the

previous page.

e NOTE: If any rust develops, use a stainless steel or copper
scouring pad

and hot water to remove it. Then, re-season the pan.

WARNING!
Do not immerse the pizza oven body, power cord or power plug in
water or any other liquid as this may cause electrocution.

Pizza taginin temizlenmesi

© Her kullanimdan sonra pizza tasini yumusak, nemli bir siingerle silin
(pizza tagi tamamen soguduktan sonra).

 Tasin temizlik icin firindan cikarilmasi gerekiyorsa, litfen ¢ok dikkatli
kullanin.

 Pizza tagini i1slatmayin veya bulasik makinesinde yikamayin.

 Pizza tagini temizledikten sonra ve cihazin figini prize takip agmadan
6nce her zaman pizza firinina yeniden yerlestirin.

Cleaning the pizza stone

* Wipe the pizza stone with a soft, damp sponge after each use (once the
pizza stone has cooled down fully).

o |f the stone needs to be removed from the oven for cleaning. please
handle it with extreme care.

* DO NOT soak the pizza stone, or wash it in a dishwasher.

® Always re-insert the pizza stone in the pizza oven after cleaning. and
prior to plugging the appliance in and turning it on.

WARNING!
Never wash the pizza pan in a dishwasher.

Storage

© Ensure the oven and all accessories are cool, clean and
dry before storage.

© Ensure the pizza stone has been inserted in the oven and
the door is closed.

© Only store this appliance in an upright position standing
level on its support legs. Do not store the pizza pan or any
other items on top.

e We recommend storing this device it in its original
packaging carton and

storing it in a clean, dry place, out of children’s reach.
Service, repairs and spare parts
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AS

¢ Besides keeping the oven clean, regularly inspect the
control dials and heating element. In case of damage, or if
you experience any problems with the appliance, contact
our after sales support centre to arrange an inspection of
the oven and fix any faults. Do not attempt to carry out any
repairs yourself!
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