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THANK YOU FOR PURCHASING AN

| ARISTON PRODUCT

~ | To receive more comprehensive help and
support, please register your product at
www.aristonchannel.com

=y

You can download the Safety Instructions

and the Use and Care Guide by visiting our

|iWWW website www.aristonchannel.com and
following the instructions on the back of

this booklet.

. naumsldnu nganauaiausstanuziimuanulaaniaatiwaziasn.

A2uilsznauUaIRILATRY

“—

1. YNALAAINITNINNY

2. afnnaiia m\nmu/m@um

(uanaan)
e 3. isen
4 4. Fnmedunu-a19/eing
ol 1l i 5. vaanlw
5 6. i
C J
[ ] 6
o N
ﬂ/ /- - I l \\
WUIAAUAAINISTINY
i~ _I " E .
i OASS oK i
1 I ;) — | 1
e o4
1 | 1 1 1 [ ] 1
1 , | I I 11 1
1 23 4 5 6 78 9
1. wihaadne 4. POWER, 7.TIME
1|uduiunisaaAniaslnaeden ﬂmmmm saafunlaenan Tunns
2 ON/OFF Tulpgian, 71181913
gindida-Uansirusgunluleson uar | 5. KNOB 8. CONFIRM

AFUNEANTIMIURRAINNa g9
wisadlAnaanLan.

3.BACK .
tudpriuFennduliquyilinuteu
wihil.

Z\]ﬂi.lﬂ@’]ﬁﬁ“i_l Lﬂ@ﬂ‘iﬂmmm/mumﬂ‘nmu
ﬁ"JNVNﬂ’]ﬁ‘Lﬂ@EIuLQ@"I Y34 L@ﬂﬂLQ@Wﬂluﬂ’]ﬁ‘
N8N,

6.START

B3N uaztiugulilsunsy
wyndenliiunin,

uiiudu nasideniisunsy mmmﬁ@m
HanAIA.

9. 1128191

(A ARISTON



http://www.aristonchannel.com/
http://www.aristonchannel.com/

ﬂ o Download the Use and Care Guide at
'ﬂq natyd [zww www.aristonchannel.com for more information
TURNTABLE HANDLE FOR THE CRISP PLATE
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Download the Use and Care Guide at

www.aristonchannel.com for more information
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POWER RECOMMENDED FOR

@ AUTOMATIC FUNCTIONS

Quickly reheating drinks or other foods

1000w with a high water content

800W  Cooking vegetables

With the automatic functions, simply select the
type and weight or the quantlty of the food

items to obtain the best results. The oven will
automatically calculate the optimum settings and
continue to change them as cooking progresses.
The total time does not include preheating phases.

650W  Cooking meat and fish

o |REHEAT DYNAMIC

Cooking meaty sauces, or sauces
500W | containing cheese or egg. Finishing off
meat pies or pasta bakes

350 W Slow, gently cooking. Perfect for melting
butter or chocolate

Defrosting frozen foods or softening
160w butter and cheese

0w Softening ice cream

<<~ |GRILL
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PINS
7% AUTUNIDIMNTULLLTIAY hazna e dishes, il
A7 TUNNN B9l TATn LA IAngna.,

ginsafidhaduntio: Azunsamng

—|For reheating ready-made food that is either
frozen or at room temperature.

The oven automatically calculates the settings
required to achieve the best results in the shortest
amount of time. Place food on a microwave-safe
and heatproof dinner plate or dish.

CATEGORY FOOD WEIGHT
@ DINNER PLATE 250 -500 ¢
% FROZEN PORTION 250 -500¢9
% FROZEN LASAGNA 250-500¢9
? ‘ SOUPS 200 -800 g

E;P BEVERAGES 1-5dl

11 ]CRISP DYNAMIC

| ey
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s ]| COOK DYNAMIC

—

— For cooking foods quickly and achieving
optimal results. Use a heatproof container suitable
for microwave use.

CATEGORY | FOOD WEIGHT
) | BAKED POTATOES
! ! (Turn when prompted) 200g - 1kg
| FRESH VEGETABLES
%  (Cutinto pieces of equal
 size and add 2 to 4 200-800¢g
2 ' tablespoons of water.
Cover)
€¥* | FROZEN VEGETABLES
5. i(Turmwhen prompted. 200-800g
Cover)
J CANNED VEGETABLES 200 - 600 g
% ' POPCORN 100 g
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i1, | CRISP DYNAMIC
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14 (spread out in a single

i layer and sprinkle with 200-6009
I saltbefore cookin
| Q)
2% |PIZZA, THIN CRUST 200 -500g
|
3% 1 p|zzA, THICK CRUST 300 - 800 g
W | CHICKENWINGS,
ad + CHICKEN PIECES 200-600¢g
I (Lightly oil the plate)
% FISH FINGERS
i (Crisp plate must be 200-600g
preheated)
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DEFROST DYNAMIC
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' MEAT
Pl  (mince, cutlets, steaks, 100g-2kg
' roasting joints)
) | pouLTRY
2% i (whole chicken, pieces, 100 o 2o
Hillets )
LN )
3% | FISH 100g-15
£ VEGETABLES
A% ' (mixed vegetables, peas, 190 o Lo

Ibroccoli, etc.)

5% | BREAD 1000-11
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.MANUAL FUNCTIONS
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COOKING TIME
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4. PAUSE
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ans o i ssiutng ﬁqu R
Sponge cake g - - - 7-15 =
Fruit pie oy : : i 220
Cookies g - - - 5-10 -
(Sla_vlc?lzjrﬁ/gg)akes or quiche lorraine ;_E . . . 18 - 25 =
Lasagne/pasta bake Pre - 2 350-500 15-40
gg&%gggne ¢ : . 500-750 14 -20 -
Pizza (300 g) g - - - 14-16 &
Meat (chops, steak) d - 3 500 10-15
Poultry (whole, 800 g - 1.5 kg) pd - 3 350 -500 30-45*
Chicken fillets or pieces P - 3 350-500 10-17
Roasts P - 2 350 -500 @ 25-40*
Sausages/kebabs f - 2/3 - 20-40*  (1ID)
Sausages/hamburgers g Yes ** - - 6-16* =
Fish (steaks or fillets) f Yes 3 160-350 15-30* m
Whole fish P - 3 160-350 20-40* (1[I
Roast potatoes P - 2 350 -500 30-50*
Potato wedges g - - - 25-30 =
Baked apples R - 2 160-350  15-25

* % A o y &
ﬂﬂ'].lﬂ’m']ﬁ‘m@ﬂ’]‘ﬂ’m’]ﬁ‘vl,ﬂ ATINN

** Yigumanunsey 3-5 witneums o

®&www Download the Use and Care Guide from www.aristonchannel.com to consult the table of tested recipes, which
has been compiled for the certification authorities in accordance with the IEC 60350 standard

Crisp Grill Grill + Microwaves
FUNCTIONS
111 S~ JW
= 7%
Heatproof plate/container suitable for use in
P P ; Wire rack Crisp plate
microwaves
ACCESSORIES
an, =
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