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FUNCTIONS
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I IFORCED AIR

T1lsunsud linan1sn1saULLL conventional oven.
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AUTO AUTOMATIC FUNCTIONS

FORCED AIR + MICROWAVES
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With the automatic functions, simply select the type
and weight or quantity of food to achieve 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
preparation or preheating phases.

[N - roro DEFROST DYNAMTIC ™

l/ “I DEFRO For quickly defrosting various
different types of food simply by

specifying their weight.

Food should be placed directly onto the glass

turntable. Turn the food when prompted.

Food should be placed directly onto the glass

turntable. Turn the food when prompted.

A standing time always improves the result.

QUICK REHEAT
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CATEGORY RECOMMENDED FOODS WEIGHT
@ MEAT
1; (mince, cutlets, steaks, 100 g - 2 kg
roasting joints)
Q@ POULTRY
(whole chicken, pieces, 100 g -2 5kg
2% fillets)
< FisH
3%  (whole, steaks, fillets) 100g-15kg
VEGETABLES
(mixed vegetables, peas, 100 g -15kg
4% proccoli, etc.)
QY BREAD
5%  (loaves, buns, rolls) 100 g-2kg
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Yo\ ardREHEAT DYNAMIC

l/ \I REHEA For reheating ready-made &S
food that is either frozen

or at room temperature. The oven will automatically

calculate the power level and the time necessary to

obtain the best possible results in the least amount

of time.

A standing time always improves the result,

especially for frozen food.

Arrange the food on a heat and microwave-resistant

plate, and cover it if possible.
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CRISP avo CRISP DYNAMIC

For quickly reheating and cooking
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CATEGORY | FOOD

1// | STEAM areDYNAMIC STEAM
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tmm (250-500 niu): 4-6 wnii;,
il (250-500 nsw): 5-7 w;
u@ﬂm (250-500 nfu). 4-6 w1

gunsnl pmeuletn

WEIGHT
' FRENCH FRIES
% (spread out in a single 300-600 g
% | before cooking)
) PI1ZZA, THIN CRUST 250 -500 ¢
e
{ PIZZA, THICK CRUST 300 -800¢g
ﬁ | CHICKEN WINGS, CHICKEN
1%  PIECES 300 -6009g
i (Lightly oil the plate)
% | FISH FINGERS
=% Crisp plate must be 200-6009
i preheated

gunsniuuziin: n1msuUNseL, LAETdLNNA
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COOK DYNAMIC

COOK
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CATEGORY FOOD WEIGHT
Roast chicken 800g-15kg

2 Biscuits 1 batch
Whole fish 600g-12kg
Q(? Potato gratin 800g-2kg
529 Roast beef 800g-15kg
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2195 Waray o GTFi'tALPLg\S)E/L PO(xVVI)ER szaziaan | ACCESSORIES
@ : 160-180 - 30-60 (LD
Sponge cakes
U\ - 160-180 90 2550 (LI
Filled pies ) ) g =
(cheesecake, strudel, apple tart) @ ves 160-190 35-70 m 2
Cookies @ Yes 170-180 - 10-20 —
Meringues @ Yes 100-120 - 40-50 N
Rolls @ Yes 210-220 - 10-12 N .
Bread Loaf . Yes 180-200 - 30-35 pu—
5]
Pizzal/Pie 7§ Yes 190-220 - 20-40
Pizza (0.4-0.5kg) - - - 14-16 [
Quiche R . - E ) (Z6
(vegetable tart, quiche lorraine) ¥ ves 180-190 40-55
Quiche Lorraine (1-12 kg) E_'@ - - - 18-20 =
Lasagne/pasta bake I\ Medium  350-500 15-40 (LI}
- 170-180 - 70-80* (LD ER
Roast lamb/veal/roast beef N T
13-15k
1315kg) 2 : 160180 160  50-70* (LN}
Roast beef —medium (L3-15 kg) o . 170-180 - 40-60* (D)
- 210-220 - 50-70* (D) E@
Roast chicken/rabbit/duck N T
whole 1-12 k
( 9 Y\ : 210220 = 350  45-60* (LD
Chicken/rabbit/duck I i Medium - ) ) ~p
(fllets/pieces) £ High  350-500 20-40* (LI}
Chicken pieces (04-1 kg) % : 018 S
Baked fish (whole) 7. i High  160-350 20-40
Crisp Grill_ Grill + Microwaves Forced Air Forced Air + Microwave
FUNCTIONS X ] A o 7Y
Heatproof pla.te/cc.)ntainer Wire shelf Crisp plate Rectangular baking plate
ACCESSORIES suitable for u~imi- microwaves
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219 Wafiay U GTFﬁ'[/'LP'LgS)E’L P%\;VVI)ER szaziaan | ACCESSORIES
Fish fillets/slices ""] Yes High - 15-30 *
Stuffed vegetables U\ i B B} (1) &
(tomatoes, zucchinis, eggplants) * l Medium | 500-650| 25-50
Toast o High - 3-6 @
Sausages/kebabs/spare ribs/hamburgers - Mek?ii;rrln ) - 20-40 * @
Sausages / Hamburgers (0.2-1 kg) J_v@ Yes** - - 6-16 (-
Baked potatoes J N Medium | 350-500 20-40 *
Potato wedges (0.3-0.8 kg) 9'_'@‘ - - - 10-20 =
Baked fruit 7.y Medium | 160-350 1525 | (D)
Fried vegetables (0.3-0.8 kg) [‘Z@l Yes** - - 8-18 =
* Turn the food halfway through cooking ** Preheat the crisp plate for 3-5 minutes
C_r_is& (Eyllv Grill + M_iﬂgwaves Forced Air Forced Air + Microwave
FUNCTIONS [Q] [ ] ly &] ) [%%]
Heatproof pla'te/cc')ntainer Wire shelf Crisp plate Rectangular baking plate
suitable for yse-sa microwaves
ACCESSORIES b = -
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