DAILY REFERENCE

GUIDE

THANK YOU FOR PURCHASING AN

ARISTON PRODUCT

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

You can download the Safety Instructions

and the Use and Care Guide by visiting our
liWWW website www.aristonchannel.com and

following the instructions on the back of

this booklet.

' Before using the appliance carefully read the Health and Safety guide.
°

PRODUCT DESCRIPTION
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ACCESSORIES

(Evww

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

BAKING TRAY

WIRE SHELF

A1NURINNT ——

The number and type of accessories may vary depending on which model is purchased.
Other accessories can be purchased separately from the After-sales Service.

INSERTING THE WIRE SHELF AND OTHER
ACCESSORIES

Insert the wire shelf horizontally by sliding it across
the shelf guides, making sure that the side with the
raised edge is facing upwards.

Other accessories, such as the drip tray and the
baking tray, are inserted horizontally in the same way
as the wire shelf.
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REMOVING AND REFITTING THE SHELF GUIDES

. To remove the shelf guides, lift the guides up and
then gently pull the lower part out of its seating: 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
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Download the Use and Care Guide from
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DAILY USE
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3. ACTIVATE THE FUNCTION ( mnﬂm‘t%’muﬁﬁ%’u)
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Download the Use and Care Guide from

www.aristonchannel.com for more information

Ewvww

3§midﬂumswmsﬁ'}mmi
mi'mLLamWQﬂmuwwamaﬂmmLasuLLauimumﬂﬁumiﬂiammi
UTELanNmge nm’lumiﬂi&ammimmmmnm‘mm‘msmmwi%flu
Lma‘uimEJ"memﬂmmamau(mamuJu) azumml,aunmiumsﬂia
mmimumﬂsumm LLawuua8rm‘ﬂsummmmauﬁuumﬁuaaaﬂmmw
19 ﬂﬁﬁl\‘iﬂ’WlLLuuu%‘UumiUiuﬁﬂEulﬁ(ﬂ’]ﬁﬂLW@LiNWULLauM’ma’]Wﬁ
luaﬂLWm‘wa‘[maaﬂﬂimmammmwu TildadnlaneAdunaron
ol @mmmmmisu Pyrex %39 stoneware pans uazgunsaliaiuls
winghAuialun1susemnsasnuIuan

msﬂsammiwLmnm\mﬂummmmnu

mﬂﬁjﬁﬂﬂ%u "Forced Air" ﬂmawmaaﬂiammimLLmﬂmmu
fmmaﬂfuamwﬂuiumiﬂiammimmaﬂunmLﬂmﬂu(wuﬂmLLa A)
Imaim%ummtmmwau ‘lmmmmﬁaaﬂmmmau mavmmimm
LWiumimmmﬂmamwuaa a’ﬂ,mnaaﬂﬁ]mﬂumiﬂimaummi
huldnanu

MEAT (i)

ldnmeunioau pyrex vielaldfmngiurunaveduidofiugean
mnews, : psladiafenadlufidhuaisvesa ﬁvwmmiﬂsqmmi
iouiusand IﬂmmwmiammLﬂmsuuiuwmmiml,uumiu o

Hognamdenliiialilumneusn 10-15 unit widesiesenseauilesd

pqiliiley

Luaﬂmmmmima&m IMLaaﬂﬂWSWQV]NﬂT}MMU’WﬁMWLﬁll’e] L’W’ﬂmﬂf}\la
"\]'1ﬂﬂ']iUNEﬂ%']iEJEJNalJ']LﬁiJa L‘LJE]aGI’J‘VM’]@J"Iﬂfﬂ@\‘ﬂ‘lﬁL’Ja’ﬂuﬂ”ﬁUiﬂ
mmsmu‘uu LwaﬁaaﬂulﬂwLuamﬂmsLwﬂmwmuuaﬂmm%mm
°U’e]Q“U‘LI’NGﬁﬁﬂ/]’liﬂ@’lﬂ’]iﬂ’]ﬁf\]’]ﬂﬁ”LLﬂi\i 3“’3J®5”’3QL3JE]L1JG]U?”G]LG]’]@U
LWi’]”ﬁ]”iJlE]N']WJ@E]ﬂiﬂ

mmmﬂ,ammaiummmmﬂﬁvﬂa‘um‘ms mmaqumuwadmu%q
19113 Fl’JiLGlJJU’]LZJEJR]’]LUuLVI’mu

DESSERTS (tuyua91u)

miﬂﬁwuwayLaamaaumaﬂamﬁummmﬂmmaumemiawum
’LmjummﬂmmmmmuuaaﬂmLLuuaiaalﬁiﬂaiﬁummauiawawma“
MNeUUTIUAN YR LAY mﬂmaamiﬂsammmmmmuqsuu‘[,maaﬂ
Wanmumiivmammﬁ LLa‘“LaE)‘LlW]LLMuWENﬂ‘i“"UENL?”]ﬂ‘Uu‘UU’JNLWEJ
maivmammﬂm‘mam s[,umimmaamqLﬂﬂuuumﬁnaﬂmalu Tl
Ruitutinaslunsanansuasidn

Lildnsenzeu Wewndnensliiuiu asml,‘t/iws]ﬁuiauqﬁuamﬁaqa'm
mnmalmwmumwqﬂumﬂmﬂ "vaa" lusewinamseuldgaumaiiin
mﬂumamaiﬂLLaqu\mmwamﬂimmmma’mwmwmmamumuwam
Lmqmmummwumumnwmumaiamm (Lsuumﬂl,ual,mmamalu
n13n) Tilaridu "PASTRY CAKES' mgmmauﬂmﬂaﬂhamma

PIZZA (Wwwn)
Aogldaaiiolifegldlulumeundndonilantu Pizza Laalsy
TaupaglsaaIuuni pizza dosluay uaUamiounionauiud

RISING (n1swisinuia)

mimuﬂamamwummm 9 Lamaﬂaﬂaaﬂmmav
naﬂumiwawuﬂﬂmEJWaﬂfuuuamaaﬂsvmmwuﬂuammamau
ﬂumiwaauwammwm (20-25° Q)

LaRLIUE TS URTE S UARAUSE N MnTlatluedmsuwte 1 Alansy

A ARISTON



COOKING TABLE

gnseNms Hlarid %ﬁﬂﬁ%"audau% Qa‘él"gﬁ “mﬂ(ﬁ?':_;mmi syAu-gunsalneg
= - 160-180 30-90 23
Leavened cakes
& Yes 160 - 180 30-900 4 1
Filled cake % ] 160-200 308 ‘;’
(cheese cake, strudel, fruit pie) & Yes 160-200 35-90 _\é’_ _“1;[’_
= . 170 - 180 15-45 3
Biscuits/tartlets & Yes 160-170 20-45 n”.i—.", “1=,
& Yes 160-170 20-45%x% 2 3 T
= : 180-200 30-40 3
Choux buns & Yes 180-190 3545 4 T
& Yes 180-190 35-4500c > 3 T
— Yes 90 10150 3
Meringues & Yes 90 130-150 4 T
& Yes 90 140460 %% > 3 1
[z i 220 - 250 20-40 2
Pizza (Thin, thick, focaccia) & Yes 220 - 240 2040 A T
& Yes 220 - 240 25-50% > 3 1
Bread loaf 0,5 kg | - 180 - 220 50-70 2
Rolls = : 180 - 220 30-50 2,
Bread & Yes 180-200 30-60 4 1
[==] . 220 - 250 20-40 2
Frozen pizza & Yes 220 - 240 20-40 _\;ﬁ “1:,
& Yes 220 - 240 2550 %% > 3 ]
= Yes 180 - 190 45-60 2
s, quchel Bl e 18010 a560
& Yes 180-190 40w 2 3 1
— Yes 190-200 2030 3
Vols-au-vents/puff pastry crackers ¢ : Yes 180-190 20-40 -\...i—...,- ;,
& Yes 180-190 20-40% 2 3 T
Lasagne/soufflé @ - 190-200 40 - 65 _\;ﬁ
Baked pasta/cannelloni @ - 190-200 25- 45 K;,
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RECIPE FUNCTION  PREHEAT.

gnIe1mM3 Hlarid ﬁﬂﬁ%fauﬁaué Qﬂf‘j’gﬁ 5 nmf}ﬁm@mﬁ zAU-gUN Il
A CRERE R
Roast pork with crackling 2 kg @?}LA - 170 110-150 ;y
Chicken / rabbit / duck 1 kg B 200 - 230 50-80 3
Turkey / goose 3 kg el - 190 - 200 90-150 | 2
Baked Whole Fish (fillet, whole) — Yes 180-200 40-60 ni»
?cf)lrlnf:ﬁge‘s’,e%itrzg’lcf:s, eggplants) EN ves 180-200 >0-60 ;‘”
Toasted bread = - 3 (High) 3-6 -\.E..,-
Fish fillets/slices o - ~ 2(Medium)  20-30* .\,f,,,. \ViN;
Sausages / kebabs / o~ ) 2-3(Medium- .o 35« > 4
spare ribs / hamburgers ~ High) ' Ll |
Roast chicken 1-1.3 kg < - 2 (Medium) 55-70 ** ,\,_%,_F \WLN;
Roast beef rare 1 kg < - 2 (Medium) 35-50** -‘éu-
Leg of lamb/knuckle g . 2 (Medium) 60-90* 3
Roast potatoes g - 2 (Medium) 35-55** ;,
Vegetable gratin g - 3 (High) 10-25 .\%,.
Lasagne and meat @} Yes 200 50-100 *** ,\”.4.;!,. u;,
Meat and potatoes @} Yes 200 45-100 *** ,\”.4.;!,. u;
Fish and vegetables % Yes 180 30 - 50 *** .\_,,4|=,.,,,. u;x
Complete meskFruttont ey [B) v w0 a0 LS 2,1
Stuffed roasting joints % - 200 80-120 *** ;y
fr::gf)i(t),fcmgl?etn, lamb) % ) 200 >0-1007 ;”

*Turn food halfway through cooking.
**Turn food two-thirds of the way through cooking (if

necessary).

*** Estimated length of time: dishes can be removed

@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

from the oven at different times depending on personal

the standard IEC 60350-1.

preference.
— <~ <~ > -
MANUAL _ N & ES %
FUNCTIONS ] ] . ) ] .
Conventional Grill Turbo Grill Forced Air Convection Bake Eco Forced Air
A A A A A A
AUTOMATIC <= |‘© ) |® |% |é
FUNCTIONS X X X
Casserole Meat Maxi Cooking Bread Pizza Pastry cakes
[ WP r al—r | I | J M ~
ACCESSORIES Baking t ke tin Drip tray / Baking tray / Drip tray / Baking t
aking tray or cake tin Drip tray / Baking tra rip tra aking tra
Rack gtray prray gtray Drip tray ptray gtray Baking tray

on the wire shelf Cake tin on wire shelf

with 500 ml water
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PRODUCT FICHE

@www The product fiche with energy data of this
appliance can be downloaded from the website
www.aristonchannel.com

HOW TO OBTAIN THE USE AND CARE GUIDE

> @ww Download the Use and Care Guide =142 =]
from our website www.aristonchannel.com = o
(you can use this QR Code), specifying the *
product’s commercial code. [=]

> Alternatively, contact our Client After-sales Service.

CEMecox

CONTACTING OUR AFTER-SALES SERVICE
You can find our contact details in the warranty

manual. When
contacting our Client >
After-sales Service, S
please state the codes ]
provided on your ﬁ
product’s identification :

plate. [ i

400010900933
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