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THANK YOU FOR PURCHASING AN

ARISTON PRODUCT

!

www.aristonchannel.com

To receive more comprehensive help and
support, please register your product at

(vww

You can download the Safety Instructions
and the Use and Care Guide by visiting our
website www.aristonchannel.com and
following the instructions on the back of

this booklet.

PRODUCT DESCRIPTION

Before using the appliance carefully read the Health and Safety guide.
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ACCESSORIES

Download the Use and Care Guide from

ivww www.aristonchannel.com for more information
WIRE SHELF . DRIP TRAY . BAKING TRAY . SLIDING RUNNERS
ABUNTY Teeeeee” pmsenity 7 2IAOUDIVNT udeudmiuldan
MEAT PROBE TURNSPIT GRILL PAN SET The number of accessories
: : : may vary depending on
/\ ¢ which model is purchased.
‘ : Other accessories can be
¢ purchased separately from
the After-sales Service.
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REMOVING AND REFITTING THE SHELF GUIDES

- To remove the shelf guides, lift them up and pull the
lower parts out of their lodgings: The shelf guides can
now be removed.

- To refit the shelf guides, first fit them back into their
upper seating. Keeping them held up, slide them
into the cooking compartment, then lower them into
position in the lower seating.
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FUNCTIONS

I

. TH
Download the Use and Care Guide from

www.aristonchannel.com for more information
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. AUTOMATIC CLEANING - PYRO
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USING THE APPLIANCE FOR THE FIRST TIME
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Please remove all accessories from the
oven and press OK
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COOKING TABLE
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il . 160-180 20-45 3
Biscuits/tartlets - 160-170 2045 4 1T
i 160-170 20-45% > 3 T
il . 180-200 30-40 3
Choux buns i 180-190 3545 A4 T
i 180-190 35450 o 3 1
. 90 o150 3
Meringues . 90 1404160 2, 1,
: 90 1404160+ 2> 3 1
: 190-250 1550 /2
Bread/pizza/focaccia - 190-250 20-50 ,\é, K1=D
: 190-250 25-50%xx > 3 1
; 180-190 4055 273
(Svaelgtgtg?)reegie, quiche) ) 180-190 45-70 ““'i_'"" ““'i_'""
i 180-190 450w > 3 1
. 190-200 2030 3,
Vols-au-vents/puff pastry crackers - 180-190 20-40 ,‘_”4|:.,__, z1:u
; 180-190 20-40% > 3 T
hg;zgne/baked pasta/cannelloni/ ) 190-200 45-65 K;ﬂ
Lamb/veal/beef/pork 1 kg : - 190-200 80-110 K;y R
Chicken/rabbit/duck 1 kg . 200-230 504100 3, B
Turkey/goose 3 kg il . 190-200 80130 2 o
Baked fish/en papillote (fllet, whole) - 180-200 50-60 O
(Stf)t:nfg?ge‘s’,egnitr;g:?:s, aubergines) ) 180-200 40-60 ‘;"
Toasted bread - High 3-6 -....5...,-
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" TH

gn501M13 flafdu  ilideuren QE(E?){]N nmm(mggqma szeu-guUnIalngg
. . v" i _ . _ 4 3
Fish fillets/slices bt ~ Medium 20-30% "\l
Sausages/kebabs/ vvw ) um - High 20 * 5 4
spare ribs/hamburgers A Medium ngh 15-30 ~—— PR
Roast chicken 1-1.3 kg W - Medium 5570 ** -\..%..,- \v;vr T~
Roast chicken 1-13 k Iy - High 60-80 2 1
oast chicken 1-1.3 kg 5 [¢] T
T : . 3
Roast beef rare 1 kg - Medium 35-50 % = —
A ‘ . *% 3
Leg of lamb/knuckle - Medium 60-90 : : L
oY 2 . % 3
Roast potatoes - ~ Medium 35-55 L
] vow : . 3
Vegetable gratin - High 10-25 n—r
; 4 1
Lasagne and meat - 200 50-100 *** 0 | |
; 4 1
Meat and potatoes - 180 45-100 *** | —. | )
. z 4 1
Fish and vegetables - 190 30-50 *** e L
Complete meal: Fruit tart (level 5Y . ) exx 5 3 1
lasagne (level 3Ymeat (level 1) % 190 40-120 M AFe L
i 3
- Auto 10-15 . :
- Auto 1520 o, 1
Frozen pizza * ; 4 2 1
- Auto 20-30 . e |
i 4 3-2 1
- Auto 20-30 . == u
... i 3
Stuffed roasting joints - 200 80-120 *** | ;
Cuts of meat (rabbit, chicken, lamb) - 200 50-100 *** 3

*  Turn food halfway through cooking.

** Turn food two thirds of the way through cooking (if
necessary).

*** Estimated length of time: Dishes can be removed
from the oven at different times depending on personal
preference.

(@www Download the Use and Care Guide from
www.aristonchannel.com for the table of tested recipes,
compiled for the certification authorities in accordance with
the standard IEC 60350-1.

(@www Download the Use and Care Guide fronwww.aristonchannel.com for the table of recipes requiring use of the meat

probe.
FUNCTIONS == o o — L
Conventional Grill Turbo Grill Forced Air Convection Bake Defrost Eco Forced Air
Arenenr e J rJ T ~ - — T

ACCESSORIES ) Ow.enware or Drip tray / . Drip tray with ) : Meat probe

Wire shelf baking pan on ) Drip tray Baking tray Turnspit .
- baking tray 500 ml of water (optional)
the wire shelf
9
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MAINTENANCE AND

Download the Use and Care Guide from
www.aristonchannel.com for more information

Evww

CLEANING nsthsednwuazmsiaauazenn

asavsaulimilainaeuldidusiasnaun
AzANTUNITUITIINEMTRINANEEDA

v v g o 9.!
ulguiginauEza1alaun

EXTERIOR SURFACES ﬁuﬁ’;mﬂuan
. mmmavmmwummamwimimilvdwaﬁmummm mambmnﬂ
LW%J%EJGM’]EJTJW’Y] pH L‘d‘uﬂm\‘] Lﬁmaaﬂmsmum

. E]EJWI%NQ‘UﬂWE)ﬂV]MQV]ﬁﬂGmﬁ’QU mﬂmamm%mmuamaﬂuwuﬁa
falal

GUENmsaﬂmiﬂmmﬂa‘mmmma ovufideilalaslnuesid
mwmwaawmm

INTERIOR SURFACES #{ufinnelu

. Maquﬂ:nLmawﬂmnmiﬂaasﬂ,uLmauwuanaﬂwmmvmmm
aumdummummaumauqaa \ievdnAsuandsnviensiuandsni
WAINLAYDINIT

agnldivudns Wuly anauazansin
ANMUEZDIANAONSAANTDUNSIZDTAANA
ANNULFYNI8RDNURIVDILATDY

dugedladaenu

sasdnlnaaniaunaziin1sinzesne
A19Y

fngluniialernannisusens Yaeemeulionmgiiiuas
nantuAssLinaanmeR s

« MANUATDINYTTANTLINAILUILIANIUAMLN AL

« A113008AUTENM10UDBNI DAINATAINIUNITVINANUALDIA

ACCESSORIES gunsalissu
LL%Uﬂiz:ul,asﬂummmamwmmﬂimm 1aﬂamaﬂuﬂ31m36u
mmmawqiauaa mwawmimmﬂmqmmiamLawaaﬂlﬁlmaiﬁuWaqm
ViiaLL“UNa’Nﬁ]’lu

CLEANING THE COOKING COMPARTMENT WITH THE PYRO CYCLE inaa13&aza1am1aua1nisaag PYRO CYCLE

agndunaauluszuItsnsyinauazennlay Pyro

Wqﬁ%’uﬁﬂdaﬂmmmmsﬂmwmwmmﬂmﬂ%ammuﬂsumm 500 C
ammuﬁ%wﬂmwamﬁwma&fLuLmaUﬂmaLﬂuLmr:Ju wmmm

q U
I3

L%maaﬂimwm&JWaauwwmmm6] dlowmeuifuas mﬂmmmau
"Lamua’mmewsmaaﬂmﬂmwLmLmamat,mlw%mwmmﬂm
Tuvasdlailsidunisvauazennses aamaﬂﬂmmmmmmaan
nwneuneuldauileiu Pyro(sauiigiionisifiuine) liinisii
mmauamm’ruamJiﬂmEJWaqmﬂmummmG] neuldilsndu Pyro

nLazdndnlse EJ‘WNQ’]ﬂLGI’]E]‘UTLIT’W'J’]Qﬂ’]i‘l/l']ﬂ’)’mﬁ“’a’]ﬂ
TGEAK (’\]‘L!ﬂ'J']Lﬂ’]’\]"l,ﬂi’\]auﬂ']ﬁ/l']ﬂ’)’l&lﬁ“’a']ﬂ)
A9 1UVDY Pyro

wneuliflsitunisianuazeIauuy pyrolytic 2 WUU : PYRO %789

mmazmm&JNVT'qﬁammmywauaﬂUinMﬂ PYRO EXPRESS L¥un15%h
awazenlagldsaznanduamarlindnuiosniBanunzdmiu

slgaulurisiarund mﬂLﬂ‘%adﬁmwaﬂﬂsnmmﬁy@ﬁﬂﬁﬂﬁumﬁu
Liiluszwiamsevomnslildamsileddu Pyro wiilu

e : ldansadauseguneuvaeiawinniuayenn pyrolytic
Lmauavaamumwammmvﬂauaﬁvmumﬂﬂmmmmﬂimmau
Fesemswashauuasdansvhauitedy Pyro

REPLACING THE LIGHT nstUaguueas

1. sansdeusdaimnauainwrasangly

2. aansndgraseussnanuasalil Wasunaoaliwasdurasau
NAUAUTILAL

3. Wousownauiuwvasanglnl

nnewe : Tdvaoalldsssunvuin 25-60 W / 230 V, T300 ° C

958 20-40 W / 230 V Useeny G9, T300 ° C

naenglalau ‘viaamlwmﬂuwééﬁﬂuﬁLﬂ‘tﬁaamwum dieldlupdadeu
waglivsnzdmiuiosmnlunelusisin (EC Regulation 244/2009)
fvaenliiinn1st1InANEITINTBLAINUTNMNAINITUEVD U
- ‘mrﬂ,waamaﬂaLﬁ]uiumﬂmmuLﬂaamﬂm Tovesnevilviin
audee suldiouauniiasinsindennsoulal
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nsneawazldUuseginey

1. N300aUTEANIRY AoulnUsEalnNouIugAliog iU
fianusavandonald

2. fvieauszgnszaneen Uausegmeaulvinniigaviniiagyila
nasantulidiena 2 919 Judszgnszaniiuduwsentulvivan
NLHIYIZH)

s lunsuniiuiitinnuyy

3. nslduszamnay Wilszgndliasdon vhnisEaunden
dnusegiiniusiumiawasdenlviiuy

4. Jeusznauaibinesdauszgeenauaniiioiuilad
Usgalainldegsumiafignsaaue

5. apuln - Unuses ionsiaasuliuilainUsegeglusiumis
igneeaue
nsuAludeym
Usymn awndiazdu nsufilutsym
wneulaivinau nszudlwihgndnanniusaines | asvaeuiilusanesvaniimuaunszualnludiu
AIUAY finszualniihegvieold Unwmeuuazasulaldeudnai
Panunsaldnulaniol
Uauszawnaulale AnanuianainvesidenUsyy  Yamshnunieunsivaeudnasyinssamindu

LHDUANRIVINAINNEL D

o A a a G 1 v
fundifaeatianuianaiavseld selinszuiunis
MAuazeIasady

FDUAAINATY “F” LaTAIUAIENULAY
LB

NAANURANANNVBITIN WIS

fnrarausnisiinadilunsiaasu
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A8nseunagldeiu Cooking Table
Jumseiiwuziinisugemnsiinfiaavesemnsusznneng
TngladanlusunsunavaunsaliaSusnagegiamungay banty
nsUge I Sutiudsthemsdmeu lnslusiuduneu
N1358uMNBY ( preheating ) atkargamiilun1TUems

I3 LV =24 1 a 9 L% I3 o
Wunsuseanad islvusgnulsinalilazununveseImsiludngy

Tnguugihilildnawazeamaiilunisussemsidiianitseyl
lupsuneumnemsdalignaudesnisidesquitunailunis
Uysemshlauninanasa asligunsaliadudiszylilumss
mnsisansitaunsaidugiiu annui aaneudug Lawaz
gaumgiienaaglinsanuitszylilunisa

o

v

9

o

nsUgsemnsfiwansiuluna i

TUsunsy “Multi Flow Force Air” sglvianinsausgemns
Auanananu (1wu Yan, i ) Tunadennuls Ingldduig
funnanaiu Tihemis ivgeadaneusenunnounazfivems
fimdsgseglumeauliivieluauaa lnenduvesemsee
Livuiufaudasilunanieiufing
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