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Introduction

Thank you for choosing a Dominox product.
Before using the appliance, please read the warnings and instructions in this manual. This will

make it easier to operate and also prolong its service life. Keep this booklet for further
reference.

Switching on the first time

When using the oven for the first time, run it empty with the temperature knob set to
maximum and the door open for at least 40 minutes — make sure the room is well
ventilated during this procedure.

The odour produced during this procedure is produced by the evaporation of the substance
used to protect the oven during the period between manufacture and installation. The oven
can be used normally once this first procedure has been completed.

Suggestions

When cooking food, do not place it in the oven when the oven is cold; rather, allow it to

reach the set temperature before placing the food in it.

During cooking, never place pans or containers directly on the oven floor; place them on

the provided grills or drip trays in one of the five provided shelves; Failure to observe this

precaution can damage the oven's internal enamelling.

Do not cover the walls of the oven with aluminium foil, especially in the lower part of the

cooking compartment.

Any repairs must be done by Franke authorised service centre.

In case of need, contact our local service centre and use only original spare parts.

Your Dominox oven uses a special enamel which is easy to keep clean; make sure to clean it

frequently to avoid baking on dirt and cooking residue.

Self-cleaning panes (if any) can be cleaned with soap and water (see cleaning instructions).

Note: - before switching on the oven, read the Timer Instructions.

- if the oven is equipped with an automatic cooking or switching off programmer, select
the “manual” option indicated by the symbol to use the oven manually [§.




A close look

(A) Control Panel
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Program selector knob

Selects the mode of operation of the oven depending on the type of
cooking desired. When the knob is set to a program, the oven's internal
light lights up to show that the oven is on.

(© Timer/ (D) Programmer

Dominox ovens have a variety of methods of monitoring and controlling
cooking times, consult pag.4 for specific detailed instructions; after you
have identified the type of control provided by your oven, you will find full
instructions on how to use it

(E) Thermostat indicator light

Highlighted by the symbol [C| this indicates that the electrical heating
elements are on. The indicator light turns off when the set temperature
has been reached, and turns back on again when the heating elements are
switched on again. Use this light to check that the oven is at the correct
temperature before inserting the food.

(F) Temperature regulator knob (Thermostat)

Sets the temperature required for the type of food being cooked, and
ensures that it is kept constant throughout the cooking cycle. To select
the temperature, turn the knob clockwise so that the index mark
indicates the temperature in question. Maximum temperature is around
260°C.

(G) Drip tray and grille guides

Used for locating the grilles and drip trays in the five available positions (|
to 5 starting from the bottom); the cooking table indicates

which position gives best results for each type of cooking.

(H) Drip tray

Normally used for collecting juice from roasts or for cooking food
directly; the drip tray can be removed from the oven if not required. The
drip trays are constructed in AA enamelled food safe steel.

(1) Grid

Used for supporting pans, pastry moulds, and any containers other than
the provided drip trays, and especially for cooking with the meat and fish
grill and fan grill functions, toasting bread, etc.
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Use

Cooling fan

This oven combines the advantages of traditional “static” natural convection ovens with
those of modern “fan ovens”. It is an extremely versatile appliance which allows for easy
and safe selection of 5 different cooking methods. Use knobs (B) and (F) on the control
panel to select the program and temperature. For best results from your Dominox
oven, consult the cooking table pag. 19.

In order to reduce the temperature at the front of the oven, the control panel and side
panels, Dominox ovens are equipped with a cooling fan which automatically turns on when
the oven is hot. When the fan is running, you will notice hot air blowing from the front of
the oven between the front panel and the oven door; Dominox has made sure that the air jet
does not disturb the kitchen environment and that noise is kept to a minimum.

To protect the surrounding kitchen units, the fan keeps running after cooking
until the oven has cooled down.

Cooking programmes

Top Element only

Select termostat tempereture from between 50°C to 250 °C for keeping cooked food
warm or gently reheating.

Bottom Element only

Select the desired tempereture between 50°C to 250 °C. Suitable for very slow cooking and
warming up of food.

Natural static cooking

Fan cooking

Set the thermostat knob (F) to between 50°C and Max (250°C).

The heat source is both above the food (roof heating element) and below it (floor heating
element). This is the traditional cooking method which results in uniform cooking on a
single shelf.

Set the thermostat knob (F) to between 50°C and Max (250°C).

This turns on the top (roof) element, the bottom (floor) element and the fan.

The resulting constant, even heat cooks and browns the food uniformly. With this mode,
you can also cook various dishes at the same time, on up to a maximum of 2 different rack
heights.

The thermostat knob (F) should normally be set to Max (250°C), although a
lower temperature can be set, in which case grilling will be slower.

The grill heating element at the top of the oven turns on. In this case the fast surface cooking due
to infrared radiation keeps the interior of the meat tender; the grill can also be used quickly
toasting up to 9 slices of bread. Dominox ovens, for safety reasons, are intended to grill food with
the oven door completely closed.

Warning: the grill heating element is very hot when in use; take care not to touch it
accidentally when handling the food; Dominox has designed the opening of the oven
compartment in such a way as to protect your hands.




Fan grill cooking
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Defrost;

The thermostat knob (F) should normally be set to Max (250°C), although a
lower temperature can be set, in which case grilling will be slower.

The grill heating element at the top of the oven turns on, as well as the fan. This combines
unidirectional heating with fan driven distribution of the air throughout the oven. It thus
prevents burning the surface of the food and increases penetration of the heat. This
function gives excellent results for mixed meat and vegetable kebabs, sausages, pork ribs
and lamb chops, devilled chicken, quail with sage, pork fillets, etc...

When the termostat is in off position, perform the oven in upper+bottom+fan position or
gril+fan position

End Cooking Timer Knob

The end cooking timer is a practical device that turns
the oven off automatically at a set time, ranging from @
one to 90 minutes. To use the end cooking timer, the
ringer must be wound up by turning knob (C) almost
one full turn clockwise; now turn back to the time
setting you require (align the index mark on the front
panel with the corresponding number on the knob).
When the cooking time has expired, in addition to the
timer ringing, the oven is automatically turned off.
N.B. The oven will stay hot at around the set
temperature for a considerable period of time after it
has been switched off; to avoid overcooking or
burning the food, remove it from the oven
immediately.

Warning: to use the oven in manual mode, i.e. without using the end cooking
timer, you should align the symbol on the knob with the reference mark

on the control panel. When the oven is turned off, the end cooking timer can
be used just like a normal minute minder.




The electronic cooking timer

TIMER SETTING .
17008
1200

Your digital timer is an electronic timing module that makes the
food in the oven ready for servicing when you want. All you need
to do is to program the cooking duration and the time when you
want your food to be ready.

When the timer is first powered up 12.00 appears on the display.

/" icon flashes. In this case the oven will not work as the contacts
of the clock relay are open.
The electricity current is transmitted to the heating elements

through the alarm clock. Press 8 to manually operate the oven.
Oven clock / timer works the same way as the normal clock. In the
event of power failure the clock is reset. If the electricity current is
less than 50 Hz the clock will be slow. This is not a defect of the
clock. In such cases set the clock again.

Note: You don’t have to set the real time of the day for manual and
semi automatic cooking with your oven. For full automatic
programming you should set the real time of the day.

With the clock of your oven

1. You can set the cooking time from 0 to 10 hours.

2. You can set the alarm time between 00:00 and 23:59 hours.

3. You can set the oven to full automatic, semi-automatic or
manual cooking.

4. You can use it for warning purposes

ALARM DURATION SETTING
With this function you can get your alarm clock beep after a period
set by you.
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1) Select alarm setting 2) Enter time with + or — keys 3) Time will be displayed mode.
(eg:5 minutes) after a few seconds.
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When the set period ends the alarm starts beeping. You can stop
the alarm by pushing any button.

ALARM VOLUME SETTING

You can select the 3-level volume of your oven by pressing the ==
button. Alarm volume is changed with every push on the key.

Note: By factory default, volume is set to the highest. In the event
of power failure, the volume setting will be reset to the factory
default, if changed.

DISPLAY BRIGHTNESS SETTING

You can select the 3-level display brightness setting by pressing

the * button. The display brightness setting will change with
every push on the key.

Note: By factory default, the brightness is set to the highest. In the
event of power failure, the brightness setting will be reset to the
factory default, if changed.

IN THE EVENT OF POWER FAILURE

In the event of power failure your oven will be switched off for
safety reasons. This is indicated by the flashing of the hand icon
on the display. All current cooking programmes will be deleted.
Display shows 12:00 and the clock should be set. First switch on

. i .
the oven by pressing the = button (see Clock setting).
THE FLASHING HAND ICON INDICATES THAT THE OVEN IS SWITCHED OFF

L]
AND THAT YOU NEED TO PRESS THE (=] BUTTON TO SWITCH TO THE
NORMAL POSITION.

SETTING THE REAL TIME OF THE DAY
Time setting can only be done when there is no active cooking

programme. Press the a button. Two dots between the hour
and minute start flashing; you can set the clock forward by + and
backward by -. Longer pressing on these keys will change the
clock faster.
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1) Select clock setting 2) Set the time with + or—  3) Display will be fixed

mode keys after 5 seconds.
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COOKING WITHOUT A PROGRAM (MANUAL)

It means that you start and finish
1030 @ 4
T

cooking  without = making any
programming. If there is any
programme in the memory you need

5 to reset the programme. Press the &
w button to reset.

1. If there is a programme in the memory, it will be reset when the

& button is pressed and manual cooking will be started.

2. After putting in the oven the food that you want to cook set the
oven control button to the concerned position shown in the
cooking table.

3. Your oven works manually. Check your food with certain
intervals and finish cooking by switching the oven control button
to off (zero) position (since there is no programme).

Now you finished cooking. Your food is ready for servicing.

SEMI AUTOMATIC PROGRAMMING

It is the instant start of cooking and stopping after a
predetermined period. In this programme, you need to enter the

cooking time.
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1) The time is 18:30 2) Switch to the cooking  3) Enter the time length.

time setting mode by + or - keys.
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1. Switch the oven selector switch and thermostat button to the
positions indicated on the cooking table.
2. Enter the cooking time by pressing the (+) button in 5 seconds

after pressing the 'El' button. You can reduce the time by the (-)

button. During setting icon starts flashing and after 5
seconds the display is fixed showing the time.

3. As an example you can enter the desired period as 2 hours 15
minutes. Cooking starts. After 5 seconds clock setting will appear
on the display. You can view the remaining time by pressing the

ﬂ- button any time during cooking.




4. After entering this value the clock will switch off the power and
the alarm will beep. HAND icon will start flashing. You can silence
the alarm beep by pressing any button. Current time of the day,

&7 sign and a flashing ™' sign will appear on the display.

If you wish to restart the oven press the & button and then the
oven will start working manually.

6. Cooking will end by bringing the oven control button to off (0)
position.

The display to be shown when the
cqo_king starts
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The display to be shown when the
cooking finishes
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When the cooking programme is completed, audible warning is on and will remain
on for 7 minutes if not switched off before.
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You have finished the semi automatic cooking. Your food is ready
for servicing.

AUTOMATIC PROGRAMMING

With this programme, cooking duration and the time to finish
cooking are programmed beforehand. Current time of the day
must be set before starting programming.
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1) The time is 18:30 2) You want the food 3) You can set the
to be ready at 20:45. cooking time by

You can set the finish

’ ) pressing the and
time by pressing the buttons.  Let's
and " buttons. enter the cooking time

as 1:00 hour.

NOTE: The cooking time entered should be less than the
difference between the current time of the day and the end time
of cooking. Otherwise the oven will not switch to standby mode
and it will work until the end of cooking time.

6. By pressing the ﬂ button, the remaining time can be viewed.
After 5 seconds the display switches to the clock mode and the
current time of the day is displayed. The end of cooking time will

appear on the display by pressing the & button.

After 1:00 hour power will be switched off and the oven stops.

Alarm starts beeping.
The display to be shown when the
cooking starts

The display to be shown when the
cooking finishes
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When the cooking programme is completed, audible warning is on and will remain
on for 7 minutes if not switched off before.

7. When the 1 hour cooking finishes, alarm starts beeping at the
preset level. Alarm can be stopped by pressing any button.

g ¥
8. ' sign is shown.

9. If you wish to restart the oven press the ﬂ- button. The oven
starts working manually.

NOTE: If your press the & button during semi automatic and full
automatic programming the programmes in the memory will be
cancelled and your oven operates manually.

10. Cooking will end by bringing the oven control button to off (0)
position.

You have finished the semi automatic cooking. Your food is ready
for servicing.

Your oven is
1g:30

oven will not work. It starts working at 19:45 and the == icon is
displayed with the current time. The oven works for 1:00 hour and

in standby mode and the display shows

as the current time of the day and standby signs. The

stops at 20:45. The @1 sign appears with the end hour.

1. Prepare the food that you want to cook and put it in the oven.
Bring the oven selector switch and the thermostat button to the
position shown in the cooking table.

2. Press the ™ button. Enter the end time of cooking by pressing
the ™ button In 5 seconds. Let's enter the end time as 20:45.

While entering the time, auto == sign and the flashing * sign
appear with the time. After 5 seconds == sign and the word
“auto” appear on the display. The oven is in operation.

3. Enter the cooking time by pressing first the ﬂ- button and then
the (-) button. The display is automatically set for 2:15 hours
cooking time. Let’'s say that we want to set the cooking time as
1:00 hour. We can change the time as 1:00 instead of 2:15 hours
by pressing the (-) button. In 5 seconds after making the setting,

the current time of the day (18:30), the word “auto” and the ——
sign appear. The oven will switch to the standby mode and it will
not work.

4. When the oven is in standby mode, you can view the end time

of cooking by pressing the T button and the cooking time by
pressing the ﬂ button.

5. The oven starts working after 1 hour and 15 minutes, that is at

19:45. While the oven is in operation the 19:45 auto —— is
displayed. The oven works for 1 hour as the entered time is 1
hour.

Changing the cooking time after programming.

You can change the cooking time and the end of cooking time
while your oven is in operation.

=l To change the end time of cooking:
IE'U.'J_ The new value is entered by pressing
2 the ™ button and using the (+) and (-)
= e ) — 7 keys.
Tt
To change cooking time:

I‘E,”,I'] The cooking time is displayed while the
o Tl Sty ﬂ button is pressed. Press the “+” or
-‘T—-” “-“ keys to set the new cooking time..




Cooking table

Setting the Type of food Weight Shelf Pre- Setting the Cooking
selector (Kg) position heatingtime c° duration
knob 4] : (min.) thermostat (min.)
D knob
C
Natural Lamb I 3 9.5 180 95-100
static Roast Pork I 3 9.5 180 70-80
cooking Roast Veal I 3 10.5 200 140-150
Omelette I 2 10.5 200 25-30
Fruit I 3 9.5 180 25-30
— Hake-Sea bream-Turbot I 3 9.5 180 20-25
Ordinary bread I 2-4 cont. 9.5 175 25-30
Pies I 2 10.5 200 35-40
Freshwater fish I 3 10.5 200 30
Polenta with sauce I 2 9.5 180 25-30
Soft Fruit Pies 0.5 4 9.5 180 25-30
Ricotta Cakes I 2 9.5 180 25-30
Plain Cakes 0.5 4 9.5 180 60
Vegetables 0.5 2 9.5 180 35-40
Fan cooking | Saddle of pork I 3 9 180 75-80
— Roast Veal I 2 10 200 80
% Baked rabbit I 2 9.5 190 55-65
= Crescia Marchigiana I 2 10 200 25-30
(quick flat bread) 0.5 3 10 200 25
Omelettes 0.5 3 10 200 20-25
Baked Lobsters I 2-4 cont. 7.5 150 25-30
Hake-Sea Bream-Trout I 2-4 cont. 9 180 25-30
Ordinary Bread I 3 9 180 20-25
Potato Bread I 2 10 200 30-35
Yellow Saffron Bread 0.5 2 8.5 170 25-30
Freshwater fish I 2-4 cont. 10 200 25-30
Baked Vegetable Dishes I 2 9 175 20
Tuna 1.5 2 9 175 30-35
Fruit Pies I 3-5 cont. 9 180 30-35
Savoury Pies I 3-5 cont. 9 180 40
Baked Vegetables
Grill Chicken Wings | 4-5 cont. 7 Max 25-30
Pt Chops 0.8 3 7 Max 20-25
Scallops 0.5 3or4 7 Max 14-16
Roast Potatoes I 3 7 Max 20-25
Freshwater fish I 3or4 7 Max 25-30
Tomatoes au Gratin 0.5 20r3 7 Max 20
Eel kebabs 0.5 3 7 Max 20-25
Turkey kebabs 0.5 4 7 Max 20-25
Fan grill Chicken legs I 4o0r5 I 220 20-25
cooking Pork Ribs 0.5 4 I5 Max 40-45
— Guinea Fowl 1.2 4 15 Max 30-35
Sea bream en papillote I 3 8.5 200 20
Chicken 1.5 3 I5 Max 35-40
Quails 0.8 4 I5 Max 30-35
Sausages I 4 15 Max 20-25
Vegetables I 4or5 15 Max 10-15

Note: the instructions in the table below result from cooking tests carried out by a team of professional chefs.

They are only given as a guideline and can be changed according to personal tastes.




Cleaning and maintaining the oven

Important

Before maintaining the oven, always remove the power plug from its mains socket or
switch off power with the master power switch.

— The stainless steel and enamelled parts of the oven will stay as good as new if regularly

cleaned with water or special detergents, make sure to dry them carefully after
cleaning.

Never use scouring pads, steel wool, muriatic acid or other products which could
scratch or mark the surface. Do not use steam cleaners.

Stains on the base of the oven, due to various cooking products (sauces, sugar, egg
white and fats) are always produced by spills and splashes. Splashes occur during
cooking and the result of cooking at too high a temperature, while spills are due to the
use of insufficiently capacious cooking vessels or an incorrect estimate of increases in
volume during cooking. These two problems can be solved by using cooking vessels
with high borders or by using the provided drip tray. As regards cleaning the lower part
of the oven, clean off any stains when the oven is still slightly warm; the longer you
delay cleaning them off, the harder it is to remove them.

Cleaning the oven door

— The oven door must be cleaned, both inside and out, when the oven is completely cold using

hot water. Do not use abrasive cloths. Clean the glass with special detergent.

— Clean the enamelled surfaces, and the oven interior, with hot water and non-abrasive

detergent.

Replacing the oven light

Dominox ovens are equipped with a circular lamp positioned on the top left at the back of

the compartment.
Replace the oven light as follows:

Switch off power to the appliance with the master power switch used in connecting the
oven to the mains supply, or by removing the plug from the mains socket, if it can be
reached.

Unscrew the glass cover (A).

Unscrew the bulb and replace with a high temperature resistant bulb (300°C) of the
following type:

Voltage: 220/230V - 50Hz

Power: I15W

Fitting: (E14) small

Refit the glass cover (A) and reconnect the power supply.




Removing the oven door

Removal oven door for easy cleaning

Before cleaning the oven door, we advise you to follow below steps to
seperate oven door from the oven body:

1. Open the door completely. Dismount the locking part on the hinge by
liting with screwdriver.

2. Push the locking part in the direction of the glass door to the hinge body.
3. Open the glass door to the back slightly and insert the locking part
to it’'s place on hinge. Make sure that this is done on both for left and
right hinges.

4. Lift the door slightly and pull the door with your two hands to
seperate from the oven.

Inserting the oven door

After cleaning, for inserting oven door to oven body it is recommended
to apply below steps:

1. Hold the door in open position and insert the hinge to hinge counter part.

2. Open the glass door to the back slightly for getting the locking part
and then push ahead and lock with screwdriver.

3. Open and close the door to make sure that it has been fitted
correctly.

Don't work the oven unless install the glass door




Service

In case of malfunction, contact a Franke Technical Service Centre (see attached list).
Do not call in unauthorised technicians.

When contacting the Service Centre, quote the following information:

— Type of fault;

— Appliance model (Art.);

— Serial number (S.N.);

This information is given on the appliance dataplate on the warranty certificate.

Safety warnings

Always contact a Franke Technical Service Centre in the following conditions:

To ensure safe, efficient operation of the appliance:

always have the appliance serviced by a Franke Authorised Service Centre

always insist on the use of original spare parts

The appliance is designed for non-professional, domestic use; do not attempt to
modify its specifications.

The dataplate is marked with symbols indicating the countries for which the
instructions apply

The electrical safety of the oven is only guaranteed when the appliance is effectively
earthed, as required by established legislation.

Do not touch the heating elements or the door when the oven is on, as they

reach very high temperatures. Keep children away from the oven when it is in
use.

Do not allow children to touch:

the controls or the appliance itself;
the packing elements (bags, polystyrene, staples, etc.);
the oven in use, and immediately after use, while it is still hot;

the appliance when not in use (at which time the otherwise hazardous components are
no longer a source of risk).




Do not:

- touch the appliance with wet hands or other parts of the body;

- use the appliance when barefoot;

- pull the appliance or power cable to remove the plug from the power socket;
- use the appliance in an unsuitable or hazardous manner;

- block the ventilation and cooling vents;

- route the power cables of other appliances across the hot parts of the appliance;
- expose the oven to atmospheric agents (rain, sun);

- use the oven to store objects of any kind;

- use flammable fluids in the proximity of the appliance;

- use adapters, multiple-sockets and/or extension leads;

- install or repair the appliance without the aid of an authorised technician.

Contact a Franke Authorised Service Centre in the following cases:

- installation (to the manufacturer's instructions);
- doubt regarding the operation of the appliance;

- replacement of the power socket if incompatible with the appliance's plug,
contact with your electrician.

- immediately after having removed the packaging, if you have doubts about the
condition of the appliance;

- replacement of or damage to the power cable;
- malfunction or poor operation; always insist on original spare parts.

Observe the following precautions:

- only use the appliance for cooking food, and for no other purposes;

- before cleaning or servicing the oven or in case of malfunction, disconnect the
appliance from the electrical power supply;

- use oven gloves for placing cooking dishes in the oven or removing them;

- since the ends of the door handle may be hotter due to jets of hot air, always grasp it at
its centre;

- always check that the control knobs are in the off position when the oven is not in use;
- should you decide to stop using the oven, disconnect it from the mains.

* The manufacturer is not liable for damages resulting from: incorrect installation,
improper, incorrect or unreasonable use.




Installation

Important: installation must be done in compliance with established standards and
regulations. It must be done by a Franke Technical Service Centre

Kitchen unit requirements
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For built-in units, the components
(plastic materials and wooden
veneer) must be assembled with
heat resistant adhesive (max
100°C): unsuitable materials and
adhesives can result in warping and
failure of the adhesive. The unit
must allow sufficient room for the
electrical cabling. The unit must be
robust enough to support the
weight of the appliance.

The oven must be securely installed
in the compartment. The oven may
be installed in a column unit or
underneath the top of a modular
unit, so long as sufficient ventilation
is provided.




Installation instructions

Place the appliance in the compartment; secure the oven to the unit with
the 4 screws provided, through the holes in its side panels.

If the oven is to be fitted underneath a cooktop, first turn the cooktop
assembly (R) to the right or left so that the oven fits properly.

Connection to power mains

Dominox ovens are equipped with a three pole power cable with free terminals.

If the oven is permanently connected to the power supply, install a device to ensure that it
is disconnected from the power supply, with a contacts opening distance (of at least 3
mm) to ensure total disconnection in conditions of category Il overvoltage. Make sure:

a) the plug and socket are suitable for a | 6A current

b) both are easily accessible and positioned so that no live part can be accessed when
inserting or removing the plug

c) the plug can be easily inserted

d) when plugged in, the oven doesn't rest against the plug when installed in the cabinet

e) the same socket must not be used for two plugs

f) a3 x .5 mm2 cable ”P® HO5VV-F should be used to replace | ew

the power cable BLUE

. . . GIALLO-VERDE

g) the polarity of connection of the free terminals must be YELLOW-GREEN

respected MARRONE

BROWN
(Brown=Phase — Blue=Neutral — YellowGreen=Earth) }
- L L N

N.B: make sure that the characteristics of your power system =

(voltage, maximum power and current), are compatible with
those of your Dominox oven.




Technical data

Useable dimensions of the oven:  Power voltage and frequency:

435 mm. wide 220-240V ~ 50-60Hz
424 mm. deep
315 . high
mm- hig Total power and fuse rating:
2,500kW - 16A . . .
Useable volume of the oven: The appliance complies with the
58 litres following EU Directives:
Heating element power: — 73/23/EEC (2006/95/EC)
Consumption (static operation): fT oof :%88 w of 16/01/2007 (Low Voltage);
0.84 kWh oor — 89/336/EEC (2004/108/EC) of
grill 2000 W .
fan30w  31/12/2004 (Electromagnetic
Consumption (fan operation): oven light | x I5W  Compatibility)
0.79 kWh tangential fan 15 W

Energy Class: A

INFORMATION FOR USERS
Pursuant to the article of Legislative Decree n. 15, of 25th July, “Actuation of Directives 2002/95/
EC, 2002/96/EC and 2003/108/EC, concerning a reduction in the use of dangerous substances in
electric and electronic appliances, as well as waste disposal”

The symbol of the barred dustbin shown on the appliance indicates that at the end of its useful life it must be
collected separately from other waste.

The user must therefore contact a waste sorting company specialized in the collection of electronic and
electrical appliances, to consign the product.

Proper waste sorting for subsequent recycling of parts and materials, and disposal compatible with the
environment contributes to prevent possible negative effects on public health and the environment and
facilitates the reuse of the materials used to produce the appliance.

Improper disposal may subject the user to the fines indicated in the Legislative Decree. n. 22/1997” (article 50
and thereafter of Leg. Decree n. 22/1997).
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Bir Dominox Urinind segtiginiz igin tesekkurler.

Cihazi kullanmadan o6nce, kullanma kilavuzunda yer alan uyari ve tavsiyeleri
dikkatlice okumanizi tavsiye ederiz. Boylelikle cihazi daha uzun sure verimli bir sekilde
kullanabilir ve muhafaza edebilirsiniz. Bu kullanma kilavuzunu gerektiginde kullanmak
Uzere 6zenle saklayiniz.

Ilk calistirma

Firini ilk kez kullanmadan once, igi bos olacak sekilde sicaklik ayar digmesini
maksimuma getirerek en az 40 dakika sureyle, kapisi acik olarak ve bulundugu
mekan iyi havalandirilacak sekilde ¢alistiriniz.

Bu islem esnasinda ¢ikacak koku, firinin dretim ile montaj asamalar arasindaki
surecte firini koruma amaciyla kullanilan maddelerin buharlasmasi nedeniyle ortaya
ctkan kokudur. Bu islem tamamlandiginda firin kullanima hazirdir.

Oneriler

Pisireceginiz yemegi firin sogukken degil, segmis oldugunuz sicakliga eristikten sonra

finna koymak daha iyi sonug verecektir, bdylece yemekleriniz daha lezzetli olacaktir.

Pisirme sirasinda, kaplari ve tencereleri asla dogrudan firnn tabanina koymayiniz,

bunlar finndaki 5 kattan birinde bulunan 1zgaralarin veya tepsilerin (zerine

yerlestiriimelidir; bu talimata riayet edilmemesi halinde, firinin ic emayesi zarar gorebilir.

Firin panellerini, 6zellikle de i¢ pisirme bdlmesinin panellerini, asla aliminyum

folyo ile kaplamayiniz.

Gerekli onarimlar, Franke yetkili servis personeli tarafindan yapilmalidir.

Bu gibi durumlarda en yakin yardim merkezimizi arayiniz ve sadece orijinal yedek

parca kullaniimasini talep ediniz.

Dominox marka firininizda kolay temizlenen 6zel emaye kullaniimistir, bununla

birlikte firni sikca temizleyerek kalan yemek artiklarinin tekrar pigiriimesini

onlemek oldukga yararldir.

Otomatik temizlemeli paneller (eger firnda mevcutsa) su ve slingerle

temizlenmelidir (temizlik talimatlarina bakiniz).

NOT: - firm yakmadan 6nce zamanlayici saatinin kullanimina iligkin talimatlari

okuyunuz.

- Eger firin otomatik pisirme ve kapatma programlayicisi ile donatiimissa, firini
manuel olarak kullanmak i%in@ SIMGESIYLE BELIRTILEN ‘MANUEL’
SECENEGINI SECMEK GEREKLIDIR.
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Program se¢cme diigmesi

Yapilacak pigirme tlrline goére firinin galisma seklini segmeye ®
yarar. Bu digme, herhangi bir program Gzerine getirildiginde, E]
firnin calismakta oldugunu belirten firin dahili lambasi yanar.

(© Dakika sayaci/ (D) Programlayici

Dominox firinlari Griin yelpazesinde, her bir Griinin detayli [i] |;|
talimatlari verilmis olan gesitli kontrol sistemleri ve pisirme sureleri
yonetimi mevcuttur; firin fonksiyonlarindan dogru sekilde

yararlanabilmek igin firininizda bulunan kontrol tipini belirlemek Q
yeterli olacaktir.

(E) Termostat ikaz lambasi

Sembol [C, firin rezistanslarinin calismakta oldugunu gésterir. Bu ®
lamba, ayarlanan sicakliga ulasildiginda séner ve firin yeniden C
Isinmaya basladidinda tekrar yanar. Yiyecekleri firina koymadan

. . o < .. .
once, firinin gerekli sicakliga ulasip ulasmadigini kontrol ediniz. mox N

(F) Sicaklik ayar diigmesi (Termostat) .
Yapmak istediginiz yemek cinsine gore en uygun sicakhgin =75
secilmesini ve pisirme siresince sicakligin sabit kalmasini saglar. 250 = .
Istenilen sicakhgl se¢mek icin, digmedeki ok isaretini istediginiz . =100
rakama gelinceye kadar saat yonune ¢eviriniz. Maksimum sicaklik ° :
yaklasik 260°C'dir. .

(G) Tepsi ve 1zgara kilavuzlari 150

Bunlar, 1zgara ve tepsileri dogru sekilde 5 degisik pozisyonda
(alttan baglayarak 1'den 5'e kadar) yerlestirmeye yarar; érnek
pisirme tablosunda, firinin her kullanim sekline gore

ideal pozisyonla ilgili bilgileri bulabilirsiniz.

(H) Tepsi

Normalde i1zgara pisirim sirasinda akan yag ve soslari toplamaya
veya Uzerinde dogrudan pisirme yapmaya yarar; tepsi, pisirme
sirasinda kullanilmayacaksa firindan ¢ikariimahdir. Tepsi, gida
amagli kullanima uygun “AA” tipi emaye celiktendir.

(D lzgara

Yemeklerinizin bulundugu sahanlarin, hamur isi kaliplarinin ve
firinla beraber verilmis tepsiden farkh diger tim kaplarin tizerine
konuldugu tasiyicilar olarak, ya da et-balik, fanli 1izgara ve ekmek
kizartma gibi fonksiyonlarda kullanilir.
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Kullanim

Sogutma fan

sekli

Bu firinda, geleneksel firinlardaki dogal “statik” konvansiyonel pisirme avantajlariyla
modern firinlardaki guglendirilmis “fanli” pisirme avantajlar bir araya getirilmis
bulunmaktadir. Son derece kullanigh bir firn olup, 5 farkli pisirme tirl arasindan
secim yapmaniza imkan tanir. Kontrol paneli Uzerindeki (B) ve (F) digmeleri
vasitaslyla istenilen sicakliklar ve farkli programlar segcilebilir. Dominox firininizi en
iyi sekilde kullanabilmek igin bilgilendirme sayfasini inceleyiniz.

Dominox firinlari; firin kapagi, kontrol paneli ve yan panellerin maruz kaldigi
sicakhdi azaltmak amaciyla firin sicakken otomatik olarak devreye giren bir
sogutma fani ile donatiimistir. Bu fan c¢alisirken, firlnin 6n kismindan ve
kapagindan disari dogru Uflenen bir hava hissedilebilir; bu havanin firin ortaminda
rahatsizlik yaratmamasina ve gurultl seviyesinin mumkin oldugunca dusik
tutulmasina 6zen gosterilmistir.

Firna yakin olan esyalarin da korunmasi amaciyla firin yeterince
soguyana kadar bu fan ¢calismaya devam edecektir.

Pisirme programlari

Ust Rezistans

Sadece Ust isitici calisir.Sicak hava Ustten kazana yayilarak tist kismin pismesini
saglar.

Taban Rezistans

Dogal statik

Fanh pisirme
S

Isitma islemi asagidan (alt rezistans) yapilir.
50°C ile 250°C arasinda istenilen sicakligi seciniz. Bu tip pisirme ¢ok yavas pisirme
veya yemeklerin isitilmasi agisindan kullanima uygundur.

pisirme

Termostat dugmesi (F), 50°C ile Maks. (250°C) sicakliklari arasinda
ayarlanmalidir.

Isitma iglemi hem yukaridan (Ust rezistans), hem de asagidan (alt rezistans)

yapilir. Bu geleneksel pisirme fonksiyonudur ve sadece tek raf Uzerinde
yemeklerinizin homojen olarak pisiriimesini saglar.

Termostat diigmesi (F), 50°C ile Maks. (250°C) sicakliklann arasinda
ayarlanmalidir.

Ust rezistans (tavan), alt rezistans (taban) ve firin i¢ fani devreye girer.

Sabit ve esit dagilimli sicaklik, yemegdi her noktadan pisirir ve kizartir. Maksimum
2 kati kullanmak suretiyle, ayni anda birbirinden farkli yemekler pigsirmek de
mamkinddr.

Izgarada pisirme

ww

Termostat diigmesi (F) normalde Maks. pozisyonunda (250°C) bulunmalidir,
ancak bunun altinda bir sicakhigi se¢mek de miimkiindiir; bu durumda
1zgara islemi daha yavas gerceklesecektir.

Finnin Gst tarafinda yer alan izgara rezistansi devreye girer. Bu sekilde, kizil Gtesi
Isinlarla yemegin yuzeyi hizli bir sekilde piserken, etlerin i¢ kisimlarinin yumusak
kalmasi saglanir; ayni zamanda 9 dilime kadar ekmekle tost yapmak icin de 1zgara
pisirme fonksiyonunu kullanmak mudmkdnddr. Dominox firini, guvenlik bakimindan
sadece firin kapagi komple kapali durumdayken 1zgara yapmaya izin verecek sekilde
tasarlanmis ve Uretilmislerdir.

Dikkat: Izgara rezistansi galigirken ¢ok sicaktir; yemekleri koyarken ve ¢ikartirken
bunlara kazara temastan kacgininiz; bununla birlikte, Dominox firinin agiz kismi,
elleri mumkin oldugunca koruyacak sekilde tasarlamigtir.
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Fanli 1zgara pisirme

Buz Cézme:

Pisirme sonu

Termostat diigmesi (F) normalde Maks. pozisyonunda bulunmahdir,

ancak bunun altinda bir sicakligi segmek de miimkiindiir; bu durumda
i1zgara islemi daha yavas gerceklesecektir.

Firinin Ust tarafindaki 1zgara rezistansi devreye girer ve fan ¢alismaya baslar. Tek
yonla 1s1 yayilimina, firin igindeki havanin fanla sadlanan sirktlasyonu da eklenir.
Bu durum, isinin derine isleme guclind arttirarak yemeklerin ylizey kisimlarinin
yanmasini onler. Et ve sebzelerle yapilan sislerde, sosis-sucuk turlerinde, kuzu
pirzolalarinda, bazi tavuk ve bildircin yemeklerinde vs. fanli 1zgara fonksiyonu ile
¢ok iyi neticeler alinabilir.

Termostat kapali iken alt Ust rezistans+fan veya gril+fan pozisyonuna getirdiginizde
buz ¢ozme saglanir.

dakika sayaci diigmesi

Pisirme sonu dakika sayaci, 1 ila 90 dakika @ ~
arasinda o6nceden belirlenmis bir zaman dilimi
icinde secilen sure doldugunda firini otomatik
olarak kapatan yararl bir tertibattir. Pisirme sonu
dakika sayacinin ve ikaz sinyalinin ayarlanmasi
icin, dugmenin (C) saat yoninde bir tur
doéndurdlmesi gerekmektedir; daha sonra geri
donerek, on paneldeki isaret ile dakikalari belirten
sayllardan birisine denk getirerek istemis
oldugunuz slreyi ayarlayabilirsiniz. Ayarlanan
surenin sonunda, uyari zilinin ¢almasi yani sira
firin da otomatik olarak kapanacaktir.

NOT: Firin kapandiktan hemen sonra ve firinin
icinde uzun bir slreyle, ayarlanan pisirme
sicakhgdina yakin bir sicaklik olacaktir; dolayisiyla yemeklerin fazla pismesini yada
yanmasini onlemek icin pistikten sonra firindan ¢ikarilmalari uygun olacaktir.

Dikkat: Finni manuel fonksiyonda, yani pisirme sonu programlayicisini
devre disi birakarak kullanmak igin, diigme lizerindeki oku 6n paneldeki
" simgesi lizerine getirmek gerekir. Firin kapal oldugu zaman, pisirme
sonu programlayicisini normal bir dakika sayaci (saati) gibi
kullanabilirsiniz.
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Elektronik pisirme programlayicisi

ZAMAN SAATi AYARI
1000

00000
ol —+

Digital timeriniz , firniniza strmis oldugunuz yemeginizin, istediginiz
zamanda servise hazir olmasini saglayan bir elektronik zamanlama
modulidir. Bunun igin yapmaniz gereken sadece yemegin pisme
sUresini ve hazir olmasini istediginiz zamani programlamadan ibarettir.

{0
CE

» Zaman saati ilk enerjilendiginde ekranda 12.00 yazisi belirir. @ ikonu
yanip séner. Bu durumda saat rélesinin kontaklar agik oldugundan firin
calismayacaktir.

 Elektrik akimi i1sitma unsurlarina alarm saati Uzerinden verilir. Firini
manuel olarak calistirmak icin =~ digmesine basmak gerekir.

* Firnni saati / zamanlayicisi normal saat ile ayni sekilde calisir. Elektrik
akiminin kesilmesi durumunda, saat yeniden ayarlanir. Elektrik akimi
frekansinin 50 Hz'in altinda olmasi durumunda saat geri kalacaktir. Bu
saatin bir kusuru degildir. Béyle durumlarda saati yeniden ayarlayiniz.

Not: Firininizla manuel ve yari otomatik pisirme igin giiniin reel saatini
ayarlama zorunlulugu yoktur.Tam otomatik programlama icin gunin
gercek saatinin ayarlanmasi gerekir.

Firininizin saati ile;

1. Pisirme suresini 0-10 saatleri arasinda ayarlayabilirsiniz.
2. Alarm slresini 0-23:59 saatleri arasi ayarlayabilirsiniz.

3. Tam otomatik, yari otomatik veya elle yapilan
ayarlayabilirsiniz.

4. Uyari amacl kullanabilirsiniz.

pisirmeye

ALARM SURE AYARI

Bu fonksiyon ile ayarladiginiz stre kadar sonra saatinizin alarminin
calmasini saglayabilirsiniz.

N RE r:NcC 28 10.2n 29
’ R Lua ,'ng__
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1) Alarm stire ayar modunu  2) + veya - tuglan ile siireyi  3) Birkag saniye sonra ekran

Sseqiniz. giriniz. (Grnek : 5 dakika) saali gdsterir konumu ddnecekdir.

Not : Alarmin calmasina ne kadar zaman kaldigi, L) tuguna basnlarak ekranda goriilebilir.

Ayarlanan sure doldugunda alarm galmaya baslar. Herhangi bir tusa
basarak calmakta olan alarmi susturabilirsiniz.

ALARM SES SiDDETi AYARI

Finninizin 3 seviyeli alarm ses ayarini tuguna basarak segebilirsiniz.
Tusa her basista alarm ses siddetini degistirebilirsiniz.

Not: Fabrika cikisi, alarm ses siddeti en yilksek seviyedir. Sebeke elektrigiinin kesilmesi
halinde, eger alarm ses giddeti degigtiriimigse, tekrar fabrika ikigi ayara donecektir.

EKRAN PARLAKLIK AYARI
Finninizin - 3 seviyeli ekran parlaklik ayarini tusuna basarak
secebilirsiniz. Tusa her basista ekran aydinlik ayari degisecektir.

Not: Fabrika ¢ikigi ekran, en parlak seviyededir. Sebeke elektriginin kesilmesi halinde,
eder ekran parlakhgi seviyesi degistiriimisse, tekrar fabrika gikisi ayara dénecektir.

ELEKTRIK KESILDIGINDE

Sebeke elektriginin kesilmesi halinde, firniniz emniyet agisindan devre
disi kalacaktir. Bu durum ekrandaki el ikonunun flaglamasi ile ifade edi-
lirBu konumda yrirliikte olan bir pisirme programi varsa da silinmis

olacaktir.Ekranda saat 12:00 gézukur,saatin ayarlanmasi gerekecektir.
Once  basarak firni devreye aliniz. Daha sonra ikinci kez = tusuna

basarak saatinizi ayarlayabilirsiniz.(BkzSaat ayari)

FLABLAYAN “EL f.r_rqnu"m FIRININ DEVRE DI§I OLDUGUND VE NORMAL
KONUMA GECMEK IGIN * \:J TUSUNA" BASMANIZ GEREKTIGINI IFADE EDER.

GUNUN GERCEK SAATINiN AYARLANMASI

Saat ayari, ancak yUrurlikte bir pisirme programi yokken yapilabilir.
Ekranda sadece saat ve flaglayan el ikonu gériinir. {I tusuna basiniz.
Ekranda saat ve dakika arasinda iki nokta flaglamaya baslar,+ ile saati
ileri,- ile saati geriye dogru ayarlayabilirsiniz.Bu tuslara uzun basis, saati
daha hizli degistirecektir.
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1) Saat ayan moduna geginiz. 2) + veya - tuslan ile saati 3) 5 saniye sonra ekran

ayarlayiniz. sabitlenecektir.
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Alarm isaretini |

programlamak Ekrandaki rakamlari

icin kullaniniz. buyitmek
ve kugdltmek igin
ekran parlakhigini,
- alarm ve ses
e sadein
ayarlamak icin
programiamak kullaniniz.

icin kullaniniz.

Programlamaya
gerek olmadigi ve
secilen galisma

Pisirmenin sona
erme zamani ve firnin
durma zamanini

seklinin
programlamak ba: ici
pre slatiimasi igin
icin kullaniniz. kullaniniz.

PROGRAMSIZ (MANUEL) PiSiRME

kendinizin baglatip yine kendinizin bitirmesi
demektir.Eger daha 6nce hafizada kalmis pro-
gram varsa programi sifilamaniz gerekecektir.
Sifirlamak i¢in  digmesine basiniz.

'638 @' Hicbir program yapmadan pisirme islemini
(] S

QOod

1. Hafizada bir program var ise = tusuna basildiginda otomatik olarak
sifirlanacak olup manuel olarak bisirmeye baslamis olursunuz.

2. Pisirmek istedidiniz yemegi finna koyduktan sonra firin kontrol
digmesinden pisirme cizelgesinde gosterilen ilgili konuma getiriniz.

3. Finniniz manuel olarak calismaktadir.Yemeginizi belirli araliklarla
kontrol ederek, pisirme islemi tamamlandiginda (firninizin saati
elektrik kesmeyeceginden) firin kontrol digmesini kapali (sifir) konumuna
getirerek pisirme islemini bitiriniz.

Programsiz pisirme islemini bitirdiniz. Yemeginiz servise hazirdir.

YARI OTOMATIK PROGRAMLAMA
Finninizin pisirmeye hemen baslamasi ve belirlediginiz siire sonunda

otomatik olarak durmasidir. Bu programda, yemeginizi pisireceginiz
sUreyi saate girmeniz gerekmektedir.

1z:an 8 BEHI
(1 BU_ L [

1) Saat su anda 18.30

auto é‘_;:—(

2%
o
- +

3) + veya - tuglari ile siireyi
giriniz.

2) Pisirme stiresi ayar
moduna giriniz.

1. Finn secici salter ve termostad digmesini pisirme cizelgesinde
belirtilen konumlara getiriniz.

2. % Dugmesine bastiktan sonra 5 sn icersinde (+) tusuna basarak
pisirme suresini giriniz. (-) tusu ilede slreyi azaltabilirsiniz. Ayarlama
yapilirken 5 sn slresinde &% isareti flagslamaya baslar ve 5 sn sonunda
ekranda saat ile birlikte sabit olarak goraldr.

3. Istenilen sureyi 2 saat 15 dk olarak girelim. Pisirme baslamistir.5 sn
sonunda saat ayari ekranda belirecektir.Pisirmenin herhangi bir aninda
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] digmesine basilarak kalan sureyi gorebilirsiniz.

4. Bu girilen deger sonunda saat elektrigi keserek secilmis olan alarm
sesi duyulacaktir. Bu sirada EL ikonu flaglamaya baslayacaktir.Herhangi
bir tusa basilarak alarm sesini susturabilirsiniz.Ekranda giniin gergek
saati ile birlikte & isareti ve (izerinde flaglayan @ isareti belirir.

5. Firini tekrar calistirmak isterseniz
olarak calismaya baglayacaktir.

digmesine basilarak firn manuel

6. Firin kontrol digmesini kapali (0) konumuna getirerek pisirme islemini
bitirmis olursunuz.

Pisirme islemi bittiginde

Pigirme islemi baiadlglnda
ran goziikecek ekran

goziikecek el

1530 ( “"ju '&n

Pisirme program tamamiandifinda, sesli ikaz devrededir ve susturuimaz ise 7 dakika boyunca calacaktir.

Yari otomatik programlamali pisirme islemini bitirdiniz. Yemeginiz servise
hazirdir.

OTOMATIK PROGRAMLAMA

saatin daha ©nceden
yapmadan 6nce ginin

Pisirme slresi ve pisirmenin bitecegi
programlanmasi  demektir. Programlama
saatinin ayarlanmis olmasi gerekmektedir.

10:.31 @ ':ll—l g -nn..
._' 3“_ l—' auto & | ' al:'to &f
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1) Suan saat 18:30 2)Yemek 20:45 te 3) ve —dugmelerini
hazir olsun diyelim. kullanarak yemegin
ve Dugmesine pisirme slresini ayar-
basarak bitis stresini 'ayabilirsiniz. - Stireyi
ayarlayabilirsiniz. 1:00 saat olarak
girelim.

gbrmek icinde
ekranda goriraz.

digmesine basilarak pisirmenin bitis zamanini

1:00 saat sonunda firin elektrigi kesilerek calisma durur.Alarm calmaya
baslar.

Pigirme |§Iem| bagladiginda

Pigirme islemi bittiginde
gozukecek ekran

gozilkecek ekran

1545 ( (e 'j._l 158

Pisirme program tamamiandiginda, sesli ikaz devrededir ve susturuimaz ise 7 dakika boyunca calacaktir.

7. 1:00 saatlik pisirme sona erdiginde ayarlanan seviyede alarm ¢almaya
baslar. Herhangi bir tusa basilarak calmakta olan alarm susturulur.

8. P[5z, isareti gorunir.

9. Finini tekrar calistirmak isterseniz
olarak calismaya baslar.

digmesine basilarak firn manuel

Not: Eder yan otomatik ve tam otomatik programlamada tusuna
basarsaniz hafizadaki programlar iptal edilmis olur ve firniniz manuel
olarak calisir.

10. Firin kontrol dugmesini kapali (0) konumuna getirerek pisirme
islemini bitirmis olursunuz.

Otomatik pisirme islemini bitirdiniz.Yemeginiz servise hazirdir.

Finnimiz bekleme modunda olup ekranda :u asu'!:‘r % gunun saati ve
bekleme isaretleri ekranda gorulur ve finn calismayacaktir.19:45 te
calismaya baslar, saatle birlikte £ gorulur1 00 saat calistiktan sonra

20:45 te calisma biter.Bitis saati ile birlikte g 2 i isareti géraldr.

1. Pisirmek istediginiz yemegi hazirlayiniz ve finnin igine koyunuz.
Finn secici salter ve termostad digmesini, pisirme cizelgesinde
belirten konuma getiriniz.

2. TJ digmesine basip 5 snicersinse ' digmesine basarak pisirmenin
bitis zamanini giriniz. Bitis zamanini 20:45 girelim 5 sn. icerisindeki
sureyl giris esnasinda siireyle birlikte auto yazisi A% |§aret| ve flaglayan
l| isareti belirir.5 sn. sonunda giiniin saati ile birlikte 2%z isareti ve auto
yazisi ekranda gorulir.Firin calisir durumdadir.

3. tusuna basip 5 sn icersinde (-) digmesine basarak yemegin
pisme suresini giriniz. Ekranda otomatik olarak 2.15 dk pigirme slresi
ayarlanmistir. Diyelim ki 1:00 saat olarak pisirme slresini ayarlamak
istiyoruz. (-) digmesine basarak 2:15 dk olan sureyi 1:00 saat olarak
ayarlariz. Ayar yaptiktan 5 sn sonra ekranda tekrar ginin gercek saati
olan 18.30, auto yazisi ve & isareti belirir.Firin bekleme anina gecerek
calismayacaktir.

4. Finniniz bekleme aninda iken pisirmenin bitecegdi slreyi tusuna

basarak, pisirme suresinide  tusuna basarak gorebilirsiniz.

5. Firin 1 saat 15 dk sonra yani 19 45 te calismaya baslar.Firinin galisma
anindaki gérinti 19:45 auto isareti ekranda gorulir.Girilen sure

1 saat oldugu igin firn 1 saat calisir.

NOT : Girilen pisirme siresi, guniin gercek saati ile pisirme bitis zamani
arasindaki farktan kicuk olmalidir.Aksi taktirde finn bekleme anina
gecmeyecek olup pisirme suresi bitinceye kadar ¢alisacaktir.

6. Finnin galisma esnasinda kalan sdreyi gérmek igin digmesine
basilarak kalan sure ekranda goérllir ve 5 sn sonra yine saat
moduna gecer ve gunin gercek saati gorulir. Ayni sekilde bitis zamanini

Programlamadan sonra Pigirme Zamaninin Degistirilmesi

Finniniz - calisirken pisirme suresini ve pisirmenin bitis  zamanini
degistirebilirsiniz .

,'-_—].,-,,-, @] Pisirmenin bitis zamanini degistirmek icin:
cHY ‘ digmesine basarak (+) ve (-) tuslari ile
8 % 8 (Ij 9 ?_ degistiriimek istenilen deger girilir.

Tt 1t

12.01 4 Pigirme siresini degistirmek icin:
I L i)

[ _ T dugmesi basili iken, pisirme suiresi gosterilir.
OO OOOO| Yenipisirme suresine ayarlamak igin “+” veya “-”
Doold —+  gagmesine basiniz

T '
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Ornek pisirme tablosu

Secim Yemek tipleri Agirlik Kat On-isitma Termostat Pisirme
diigmesinin (Kg) siiresi (dak.) diigmesinin siiresi
ayarlanmasi ayarlanmasi (dak.)

CO
L] C
Dogal statik Kuzu eti 1 3 9,5 180 95-100
pisirme Domuz Rosto 1 3 9,5 180 70-80
Dana Rosto 1 3 10,5 200 140-150

— Omletler 1 2 10,5 200 25-30
Meyve 1 3 9,5 180 25-30
— Tepside Balik 1 3 9,5 180 20-25
Unlu Mamuller 1 2-4 arasi 9,5 175 25-30
Borekler 1 2 10,5 200 35-40

Tath su baligi 1 3 10,5 200 30
Misir unu tatlisi 1 2 9,5 180 25-30
Yaban Mersinli Kekler 0,5 4 9,5 180 25-30
Tereyagh Kekler 1 2 9,5 180 25-30

Karisik Malzemeli Kekler 0,5 4 9,5 180 60
Sebzeler 0,5 2 9,5 180 35-40
Fanh pigirme Domuz Filota 1 3 9 180 75-80

Dana Rosto/Kizartma 1 2 10 200 80
Firinda tavsan 1 2 9,5 190 55-65
% Pizza 1 2 10 200 25-30

— Omletler 0,5 3 10 200 25
Firinda Istakoz 0,5 3 10 200 20-25
Tepside Balik 1 2-4 arasi 7,5 150 25-30
Unlu Mamuller 1 2-4 arasi 9 180 25-30
Patatesli Ekmek 1 3 9 180 20-25
Sari Safran Ekmegi 1 2 10 200 30-35
Tath su baligi 0,5 2 8,5 170 25-30
Firinda Sebze 1 2-4 arasi 10 200 25-30

Ton Baligi 1 2 9 175 20
Meyveli Kekler 1,5 2 9 175 30-35
Salatali Kekler 1 3-5 arasi 9 180 30-35

Firinda Sebzeler 1 3-5 arasi 9 180 40
lzgarada Tavuk Kanat 1 4-5 arasi 7 Maks. 25-30
pi§irme Pirzola 0,8 3 7 Maks. 20-25
Midye 0,5 3veya4 7 Maks. 14-16
raRnnr Firinda Patates 1 3 7 Maks. 20-25
Tath su baligi 1 3veya4 7 Maks. 25-30

Izgara Domates 0,5 2 veya 3 7 Maks. 20
Yilan Baligi Sis 0,5 3 7 Maks. 20-25
Hindi Sis 0,5 4 7 Maks. 20-25
Fanli 1zgara Tavuk But 1 4 veya 5 11 220 20-25
pisirme Domuz Pirzola 0,5 4 15 Maks. 40-45
Gine Tavugu 1,2 4 15 Maks. 30-35

o Cipura Baligi 1 3 8,5 200 20
Tavuk 1,5 3 15 Maks. 35-40
Bildircinlar 0,8 4 15 Maks. 30-35
Sosis-salamlar 1 4 15 Maks. 20-25
Sebzeler 1 4 veya 5 15 Maks. 10-15

NOT: tabloda verilmis olan 6rnekler, profesyonel ascilardan olusan bir takim tarafindan yapilan
pisirme testlerinin sonucudur. Her hallkarda, bunlar érnek olarak verilmistir ve kisisel zevklerinize
gore degistirilebilir.
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Firinin temizligi ve bakimi

Onemli

Firinin bakimini yapmadan énce, daima fisini prizden ¢ekiniz ya da elektrik
tesisatindaki ana elektrik salteri vasitasiyla ana hat elektrigini kesiniz.

— Ozel temizlik Griinleri ve su kullanilarak temizlenmeleri ve iyi bir sekilde

kurutulmalari halinde, paslanmaz celik ve emaye aksamlar daima ilk glinkl gibi
yeni kalacaktir.

Cizilmeleri ve zimparalamayi énlemek icin kesinlikle tel bez veya cgelik yin,
muriatik asit kullanmayin. Buharli temizleme cihazlarini kullanmayiniz.
Firin tabaninda ortaya ¢ikabilecek muhtelif lekeler (soslar, sekerler, yumurta
lekeleri ve yaglar) daima yemeklerin tagsmasindan yada sigramasindan
kaynaklanan lekelerdir. Yemek sigramalari, pisirme esnasinda gergeklesir ve
¢cok yuksek sicakliklarda pisirme isleminden kaynaklanabilir, tagsmalar ise
gereginden kic¢lk kaplardan yada pisirme esnasinda yemegin hacminin ne
kadar artabileceginin yanlhs hesaplanmasindan kaynaklanir. Bu iki sorun,
yuksek kenarli kaplar veya firin ekipman kitinde bulunan tepsi kullanilarak
¢ozilebilir. Firinin taban kisminin temizlenmesi ile ilgili olarak, buradaki olasi
lekeleri firin henlz ilikken temizlemenizi 6neririz; temizlik isi ne kadar
ertelenirse, lekelerin ¢ikarilmasi o kadar zorlasir.

Firin kapaginin temizlenmesi

— Finn kapagi, gerek i¢ gerekse dis tarafindan tamamen sodukken ve sicak su

kullanarak temizlenmeli, gizici 6zellikte bezler kullanmaktan kaginilmalidir. Cam
kisimlari birlikte verilen deterjanlarla temizleyiniz.

— Emayeli kisimlar ve firinin i¢ bolumleri igin sicak su ve ¢izmeyen deterjanlar

kullaniniz.

Firin lambasinin degistirilmesi

Dominox firinlarinda, arka sol Ust tarafta yuvarlak bir lamba bulunmaktadir.

Firinin icindeki lambayi dedistirmeniz gerekirse, asagidaki islemleri takip ediniz:

- Oncelikle cihazin elektrik hattina baglantisinda kullanilan gok kutuplu anahtar
vasitasiyla elektrik baglantisinin kesilmesi yada kolayda ise figinin prizden

cekilmesi gereklidir.

Koruyucu cam kapagi (A) sokiiniz.

Lambayi ¢evirerek sokiintz ve asagida belirtilen 6zelliklere sahip yiksek Isiya
(300°C) dayanikh bir yenisiyle degistiriniz:

Gerilim: 220/230V - 50Hz

Gig: 15W

Baglanti: (E14) minyon

Koruyucu cam kapagi (A) tekrar takiniz ve cihazin elektrik beslemesini yeniden
aciniz.
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Firin kapaginin sékilmesi

Firin Kapaginin Kolay Temizlenmesi icin Yerinden Cikariimasi

Firin kapagini temizlemeye baslamadan énce, kapagi gévdesinden ayirmak igin
asagidaki adimlar izlenmelidir;

1. Finn kapagini tamamen aciniz.Mentese Uzerindeki Kilit dilini tornavida yardimi ile
yukariya kaldirarak yerinden kurtariniz.

2. Kilit dilini cam y6éninde mentege govdesine kadar itiniz.

3. Cami geriye dogru bir miktar esneterek kilit dilini, mentese yatagina

oturtunuz.Bu islemi sag ve sol her iki mentese icin uygulayiniz.

4. Cami yukari dogru kaldirarak mentese karsiligindan kurtariniz ve iki elinizin desteqgi
ile kapag! firndan ayirmak igin gekiniz.

Firin Kapagini Yerlestirme

Finn kapagi temizlendikten sonra kapagi firin gévdesine yerlestirmek icin asagidaki
adimlar izlenmelidir;

1. Kapagi acik pozisyonda tutunuz ve menteseyi, mentese karsiigindaki yerine
oturtunuz.

2. Cami geriye dogru bir miktar esneterek kilit dilini bosa cikartiniz ve tornavida
yardimi ile ileri dogru iterek yerine oturtup kilitleyiniz.

3. Kapagin dogru yerlestirildiginden emin olmak icin kapagi birkag kez acip kapayiniz.

Cami tekrar icine yerlestirmeden énce cihazi kesinlikle kullanmayiniz.
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Yardim

Olasi ¢alisma sorunlari ortaya ¢ikmasi halinde, ekteki listede yer alan bir Franke
Teknik Yardim Merkezi ile temasa geciniz.
Yetkili olmayan servislere asla bagsvurmayiniz.

Asagidaki hususlari belirtiniz:

— Sorunun tipi;
— Cihazin modeli (Art.);
— Seri numarasi (S.N.);

Bu bilgileri firinla birlikte verilen garanti belgesinde bulunan etiketin Uzerinde
bulabilirsiniz.

Guvenlik uyarilari

Asagidaki durumlarda sadece Franke Yetkili Servislerine basvurunuz:

Bu elektrikli ev-i¢i kullanim cihazinin verimli ve glvenli olmasini temin igin:

» Sadece Franke Yetkili Servislerine ba svurunuz.

» Daima orijinal yedek parga kullaniimasini talep ediniz

» Cihaz, evlerde kullanim igin olup profesyonel kullanim amagch degildir; bu
Ozelliklerini degistirmeye ¢aligmayiniz.

« Cihazin veri etiketinde, Urunlerin gidecegi ve kullanim talimatlarinin gecerli
oldugu Ulkelerin sembolleri bulunmaktadir.

» Cihazin elektrik sistemi, sadece uriinlin yasalarca dngortlen bir toprak
baglantisinin yapiimasi halinde garanti kapsamina girmektedir.

* Kullanim sirasinda firinin isitici rezistanslarina ve kapagin bazi
noktalarina degmemeye dikkat ediniz, zira ¢ok sicak olabilirler, 6zellikle
de ¢ocuklari uzak tutmaya 6zen goésteriniz.

Cocuklarin dokunmamasi gereken aksamlar:

- genel anlamda cihazin tamami ve kumandalari;
- ambalaj malzemeleri (plastik torbalar, polistirol kdpik, metal kisimlar, vs.);

- kullanim sirasinda ve kullanimdan hemen sonra ¢ok sicak olabileceginden
cihazin kendisi;

- kullanim disi birakilmig cihaz (bdyle bir durumda, tehlike yaratabilecek
aksamlara kargi 6nlem alinmalidir).
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Asagidaki hareketlerden kagininiz:

- cihaza vicudunuzun nemli noktalariyla dokunmak;
- cihazi yalin ayak haldeyken kullanmak;

- cihazin prizle baglantisini kesmek igin firinin kendisini yada kabloyu tutarak
cekmek;

- uygun olmayan ve tehlikeli islemler yapmak;
- havalandirma ya da dis tahliye kanallarini tikamak;

- diger elektrikli cihazlara ait kablolari cihazin sicak kisimlariyla temas halinde
birakmak;

- cihazi atmosferik etkenlere maruz birakmak (yagmur, giines);

- firni muhtelif esyalarin konuldugu bir saklama yeri gibi kullanmak;
- cihaz yakininda alev alici sivilar kullanmak;

- adaptorler, priz ¢cogalticilar ve/veya uzatma kablolari kullanmak;

- kalifiye olmayan kisilere montaj ve onarimini yaptirmak.

Asagidaki durumlarda kesinlikle Franke Yetkili Servislerine basvurunuz:

- montaj (imalatgi talimatlarina gére);
- calisma sekli hakkinda emin olunmamasi halinde;
- cihazin figinin prize uymamasi halinde prizin degistiriimesi igin elektrikginize bagvurunuz.
- ambalaji agtiktan hemen sonra, cihazin eksiksiz oldugundan slphe edilmesi
halinde;
- elektrik kablosunun degistiriimesi ya da hasar gérmesi halinde;

- ariza ya da iyi calismamasi halinde (bdyle durumlarda orijinal yedek parca
talep ediniz).

Asagidaki islemlerin yapilmasi uygundur:

- sadece yemek pisirmek amagli kullaniniz, farkli bir amag i¢in kullanmayiniz;

- herhangi bir temizlik ve bakim isleminden dnce ya da sorunlu galismasi halinde
cihazin elektrik baglantisinin kesiniz;

- kaplar firina suralirken ve ¢ikarilirken firin eldiveni kullaniniz;

- hava cikiglari nedeniyle u¢ noktalari sicak olabilecedinden, kapak tutma
kulpunun daima tam merkezinden tutunuz;

- cihazin kullanilmadigi zamanlar, dugmelerin stop pozisyonunda olduklarini
kontrol ediniz;

- cihazi kullanim digi birakmaya karar verdiginizde elektrik sebekesinden
baglantisini kesiniz.

* Asagidaki durumlardan dolayi dogabilecek olasi hasarlardan imalatgi firma
sorumlu degildir: hatali montaj, amac disi, hatali ve uygun olmayan kullanim
sekli.
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Kurulum

Onemli: Cihazin kurulumu (montaji) yurirlikteki ydnetmeliklere ve normlara
uygun olarak yapilmalidir. Sadece Franke Yetkili Servis personeli tarafindan yapiimalidir.

Cihaz kasasinin 6zellikleriyle ilgili bilgiler

956 450
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Ankastre (gébmme) mobilyalarda
kullanilan aksam (plastik
malzemeler ve sunta tiri ahsap
malzeme) 1siya dayanikh
tutkallarla yapistiriimis olmaldir
(maksimum 100°C): uygun
olmayan malzeme ve tutkal
kullanimi deformasyon ve
acilmalara neden olur. Mobilya,
elektrik baglantilarinin serbestce
gegcisini saglayacak sekilde
olmahdir. Firinin igine
yerlestirildigi mobilya, cihazin
agirhgini rahatca tasiyabilecek
saglamlikta olmalidir.

Firin, yuvasina guvenli sekilde
monte edilmelidir. Firin, sttun
seklinde bir mobilya igine ya da
moddiler bir mobilya ylzeyi
altina yerlestirilebilir; her iki
durumda da yeterli
havalandirma saglanmalidir.
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Montaj talimatlan

Cihazi bosluga yerlestiriniz; firinin gévdesini ekipman kitindeki 2
viday! kullanarak yanlardaki deliklerden kasaya sabitleyiniz.

Firininizi bir set Ustl ocak altina yerlestirecekseniz, firinin tam
olarak oturmasi icin yerlestirme 6ncesinde ylizey rakorunu saga
veya sola hareket ettirerek yerlestiriniz.

Elektrik sebekesine baglanti

Dominox firininiz, G¢ kutuplu serbest terminalli bir besleme kablosuyla
donatiimistir.

Eger firin besleme sebekesine devamli baglantili sekildeyse, asiri-gerilim 1l
kategorisi durumunda kontaklari arasindaki aciklik mesafesi akimi komple
kesecek sekilde tasarlanmis (en az 3 mm) bir akim kesme cihazi (akim salteri)
monte ediniz. Asagidakileri kontrol ediniz:

a. fis ve prizin 16A akim i¢in uygun olmalidir

b) hem kolay erigilebilir olmali hem de ayni figin ¢ikariimasi veya takiimasi
esnasinda elektrikli higbir aksama erismek mimkiin olmayacak sekilde
yerlestiriimis olmall

c) fis, bir zorlama gerekmeden cikarilabilmelidir

d) eger firin bir mobilya icine ankastre monteli ise, fisi takildiginda Gzerine baski
yapmamaldir

e) ayni prize 2 elektrikli cihaz birden baglanmamalidir

f) eger elektrik besleme kablosu degistirilecekse, HO5VV-F

BLU

tipi 3 x 1.5 m? dlgiilerinde yenisi ile degistirilmelidir P o

g) bos terminallerin destek kutuplarina dikkat edilmesi esastir | vecow-ereen
(Kahverengi=Faz — Mavi=Notr — Sari/Yesgil=Toprak) %

NOT: evinizdeki elektrik baglantisinin &zellikleri (gerilim, L L N

maksimum gli¢ ve akim), Dominox firininizin ézellikleri ile
uyumlu olmalidir.
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Teknik Veriler

Kullanilabilir firinin boyutlar:: Besleme gerilimi ve frekansi:
genislik 435 mm 220-240V ~ 50-60Hz
derinlik 424 mm
yukseklik 315 mm

Toplam gii¢ ve sigorta:
2,500kW - 16A

Kullanilabilir firin hacmi: Bu cihaz, asagidaki Avrupa

58 litre Rezistans gicii: Birligi direktifleri ile uyumludur:
Sarfiyat (statik fonksiyonlu): USIEW 1%88 — 16/01/2007 tarihli 73/23/EEC
. a . pe .
0.84 kWs zgara W 2,000 (2006/95/EC) (Alcak Gerilim);

fan motoru W 30 31/12/2004 tarihli 89/336/EEC

- - : firin aydinlatma lambasi W 15 x 1 (2004/108/EC)
Sarfiyat (fan fonkslyon:)u%.9 W teget fan W 15  (Elektromanyetik Uyguniuk)

Enerji Sinifi: A

KULLANICILARA YONELIK BILGILER
25 Temmuz tarihli kanun kararnamesinin 15 sayilli maddesi “Elektrikli ve elektronik

cihazlarda tehlikeli madde kullaniminin azaltilmasiyla ve ayrica bunlarin imhasi ile ilgili
2002/95/CE, 2002/96/CE ve 2003/108/CE direktifleri”’ nin uygulanmasi uyarinca

UriinGin Gzerindeki Gzeri garpi isaretli ¢op kutusu sembold, Griintin kullanim émrii sona erdigi zaman
diger atiklardan/¢oplerden ayrilmasi gerektigini belirtir.

Dolayisi ile Grtintn kullanicisinin, cihazi uygun elektronik ve elektroteknik atik toplama merkezlerine
teslim etmesi gerekecektir.

Urtiniin, geri déniisim amaciyla tahsis edilmis toplama tesislerine teslim edilmesi, gevreyle dost bir
sekilde muameleye tabi tutulmasi ve elden ¢ikariimasi, ¢evre ve insan sagligina gelebilecek olumsuz
etkilerin dnlenmesine yardimci olmakla birlikte, cihazin yapiminda kullanilan malzemelerin geri
donusturulebilmesini sadlayacaktir.

Urtiniin kullanici tarafindan kanunlara uygun olmayan bir sekilde imhasi/atiimasi, 22/1997 sayili
kanun hiikiimlerince cezai isleme tabidir (22/1997 sayili kanunun 50. maddesi).
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