





* Touch the OTHER FUNCTIONS

button on the “main menu”.

Preset parameters:

/ Certain functions are not available on
=7 | all models.

FROST BY WEIGHT
Automatic defrosting function. Choose
the dish, the oven calculates the time

necessary for proper defrosfing.

/ If the internal temperature is greater
£ | than the one required, the function will
— be stopped immediately and "Internal
tfemperature unsafe, please wait unfil
the oven is cool" will display. Allow the
appliance to cool down before
activating the function.

Type Weight (kg) Time
Meats 0.5 Th 45m
Fish 0.4 Oh 40m
Bread 0.3 Oh 20m
Desserts 1.0 Oh 45m

Defrosting times may vary on the basis
of the shape and size of the food to be
defrosted.

IN

It is not possible to change the default
temperature for the Defrost by weight
function.

IN

. Open the door.

After weighing the food, place it in the oven
cavity.

3. Close the door.

N

M

Select DEFROST BY WEIGHT

5. Select the type of food to defrost from the
categories MEAT - FISH - BREAD -
DESSERTS

6. Scroll through the values to set the weight of
the food to be defrosted.

/ When defrosting heavy and/or

£ | imegularly shaped food (e.g. chicken,
— fish, etc.), it is advisable to turn it inside
the oven cavity at least once by 180°.

OST BY TIME

Manual de rosting function. Select the
‘ length of time required for defrosting,
when the set time has elapsed, the
function will stop.
V4

If the internal temperature is greater
than the one required, the function will
be stopped immediately and "Internal
temperature unsafe, please wait until
the oven is cool" wil display. Allow the
appliance to cool down before
activating the function.

The duration of the Defrost by time
function can be from a minimum of 1
minute to a maximum of 12 hours and
59 minutes.

IN

/ Itis not possible fo change the default
£ | temperature (30°C) for the Defrost by

7. Touch the CONFlRM . button to confirm
the seftings.

8. Touch the START m button to start the

defrost by weight function.

When finished, a buzzer sounds briefly, which
can be deactivated by touching any point of the
display or by opening the door.
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time function.

. Open the door.
Place the dish into the oven cavity.
Close the door.

o
4. Select DEFROST BY TIME -
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5. Touch the COOKING DURATION .

button or the relevant value.
6. Scroll through the values and select the
required duration.

5. Touch the COOKING DURATION

button or the relevant value.
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/ The duration of the Proving function can
£ | be from a minimum of 1 minute fo a

7. Touch the CONFIRM . button to confirm
the seffings.

8. Touch the START
Defrost by time funcfion.

When finished, a buzzer sounds briefly, which

can be deactivated by touching any point of the

display or by opening the door.

9. Touch the HOME . button to quit the

function.

PROVING

button to start the

maximum of 12 hours and 59 minutes.

6. Scroll through the values and select the
required duration.
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If the internal temperature is greater
than the one required, the function will
be stopped immediately and "Internal
temperature unsafe, please wait until
the oven is cool" will display. Allow the
appliance to cool down before
activating the function.

This function is particularly suitable for
proving dough.

For successful proving, a container of
water should be placed in the bottom of
the oven.

IN

. Open the door
Position the dough to prove on the second
level.

3. Close the door.

4. Select PROVING E

N
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7. Touch the TEMPERATU RE I button or the

relevant value.
8. Scroll through the values and select the
required cooking temperature (from 25°C

to 40°C).

Q. Touch the CONFlRM . button to confirm
the seftings.

10.Touch the START
Proving cycle.
When finished, a buzzer sounds briefly, which

can be deactivated by touching any point of the
display or by opening the door.

PLATE WARMING

Function that heats and keeps plates
warm. Position a baking tray on the
lowest shelf and put the plates on it to
warm.

button to start the

&

1. Position the tray on the first shelf and place
the plates to be warmed at the centre of it.

Do not stack plates too high. Stack
= | plates a maximum of 5/6 high.

USE - 95
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2. Select PLATE WARMING BE=R.

3. Touch the START E] button to start the

Plate warming funcfion.

/ Unless otherwise set, the Plate warming
£ | function has a maximum duration of 12
hours and 59 minutes.

The following can be set while the function is in
operation:

¢ the temperature Il (from 40°C to 80°C);

* the duration of the function ;

* one programmed function @ (only if a

duration different from the default one is set).

When finished, a buzzer sounds briefly, which
can be deactivated by touching any point of the
display or by opening the door.

STEAM HEAT
The function steam-heats food that has
E already been cooked and stored in the
fridge.

1. Place the food to be heated in a container.
Open the door.

Place the container on the rack in the
second shelf from the bottom.

4. Close the door.

5. Select STEAM HEAT .
[

6. Touch the COOKING DURATION

button or the relevant value.
7. Scroll through the values and select the
required cooking duration.

8. Touch the START

reservoir filling procedure.

LN

button to start the

/ The temperature of the steam heating
= | cannot be changed by the user.

9. Proceed with reservoir filling as described
above.

10.Touch the START
steam heat function.

button to start the

End of steam heat

At the end, "Function ended" displays and a
buzzer sounds briefly, which can be

Q6 - USE

deactivated by touching any point of the display
or by opening the door.

11.Touch the HOME button fo quit the

function.
12. Proceed with draining the reservoir as
described above.

KEEP WARM

This function allows you to keep pre-
§)%
RS cooked foods warm.

1. Select KEEP WARM .

2. Touch the TEMPERATURE [l button or the

relevant value.
3. Scroll through the values and select the
required cooking temperature (from 60°C

to 100°C].

4. Touch the START
Keep warm function.

button to start the

When finished, a buzzer sounds briefly, which
can be deactivated by touching any point of the
display or by opening the door.

STONE
Useful for on stone cooking. For use
with the PPR2 or STONE accessory

sold separately.

/ Please refer to the instructions and
£ | recommendations for use described in
the accessory documentation.

. Open the door.

2. Insert the PPR2 or STONE accessory in the
oven cavity (refer to the specific manual of
the accessory).

3. Close the door.

4. Select STONE !

5. Scroll through the values and select the
required cooking temperature (from 50°C

to 250°C].

©14779932/8



6. Touch the START button to start the

Stone function.

/ As with normal cooking functions, you
£ | can skip pre-heating and set a timed
and programmed cooking.

7. After preheating, open the door and place
the food to be cooked on the accessory.

8. Close the door.

When finished, a buzzer sounds briefly, which

can be deactivated by touching any point of the

display or by opening the door.

BBQ (Barbecue)
Useful for barbecue cooking. For use
with the BBQ accessory sold

separately.

/ Please refer to the instructions and
£ | recommendations for use described in
the accessory documentation.

. Open the door.

Insert the BBQ accessory into the oven
cavity.

3. Close the door.

N

4. Select BBQ -

On

Scroll through the values and select the
required cooking temperature (from 50°C

to 250°C).
6. Touch the START
BBQ function.

button to start the

/ As with normal cooking funcfions, you
& | can skip pre-heating and set a timed
and programmed cooking.

7. After preheating, open the door and place
the food to be cooked on the accessory.

8. Close the door.

When finished, a buzzer sounds briefly, which

can be deactivated by touching any point of the

display or by opening the door.

AIRFRY
Useful to obtain fried cooking without
oil. For use with the AIRFRY accessory

sold separately.

/ Please refer to the instructions and
£ | recommendations for use described in
the accessory documentation.

914779932/B

1. Select AIRFRY -

2. Turn the temperature knob to select the
required femperature (from 50°C to

250°C).
3. Touch the START
Airfry function.

button to start the

/ As with normal cooking functions, you
& | can skip pre-heating and set a timed
and programmed cooking.

4. When preheating is complete, open the
door and insert the AIRFRY accessory with
the food to be cooked into the oven cavity.

5. Close the door.

When finished, a buzzer sounds briefly, which

can be deactivated by touching any point of the

display or by opening the door.

SABBATH
Function that allows you to cook food
whilst respecting the provisions of the

Jewish day of rest.

This function results in the appliance operating in

a particular way:

» Cooking can proceed indefinitely, it is not
possible to set any cooking durafion.

* No preheating will be performed.

* The cooking femperature that can be
selected ranges from 60°C to 150°C.

*  Oven light disabled, any operation such as
opening the door or manual activation will
not activate the light.

* The infernal fan remains turned off.

e Buzzers disabled.

/ After activating the Sabbath mode the

£ | seftings cannot be altered. Any action
on the display buttons will have no
effect.

1. Open the door.
2. Place the dish into the oven cavity.
3. Close the door.

4. Select SABBATH n

5. Touch the TEMPERATURE JIl button or the

relevant value.
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6. Scroll through the values and select the
temperature (from 60°C to 150°C).

then release.

e

2<um

7. Touch the CONFIRM button to confirm
the selected temperature.

8. Touch the START
Sabbath function.

To stop the function:

e Touch the HOME button for around 3

seconds.

button to start the

Manual reservoir filling
Function for filling water (or other
liquids) into the reservoir.

1. Fill o jug supplied or a container with a
sufficient amount of water for the duration of
the functions that you wish to use.

2. Open the appliance door.

3. Place the jug (or container) on the open
door.

or

e Touch the WAND button on the

display (positioned in the lower area 9)

/ Pay attention fo the distance to be

/ The jug (or container) with the water
£ | must have a gross weight lower than 5

— kg.

4. Touch the OTHER FUNCTIONS

button on the "main menu" (in the main area

o

5. Touch the sub-menu @ button (located in

the lower area 9]

6. Touch the FILL RESERVOIR

button.

7. Remove the loading wand from its holder.
* To remove the loading wand, press on the
front of the wand until the spring contracts,

@8 - USE

£ | maintained so as not fo be hit by the
wand projection.

8. Place the end of the tube at the bottom of
the jug (or container).

Y

m button to start filling the

9. Press the start
appliance reservoir with water.

014779932/B



10.When finished, shake the loading wand to 6. Press the START

. button to start draining
remove any water residue.

the water info the jug (or container).

-

When complete, the display will indicate that
the residual water removal process is complete.

7. Touch the CONFIRM /Y button.

8. Shake the loading wand in order to remove
any remaining water.

11.Place the loading wand back in its holder.
12.Remove the jug (or container).

13.Close the door. 9. Place the loading wand back in its holder.
/ When the door is closed, an automatic 10.Remove the jug (or container).
£ | system will automatically draw in any 11.Close the door.

residual water in the loading wand to »
avoid drips. A bubbling noise may be For the cleaning function VAPOR CLEAN I“I

heard; this is completely normal.

(only on some models) and the cleaning

14.Touch the CONFIRM @ button to confirm  functions of the sub-menu @ see the chapter

that you have finished filling the reservoir. CLEANING AND MAINTENANCE.
Manual reservoir draining In the event of a blackout
i Function for draining water (or other Following a power failure during a function, the
| liquids) from the reservoir. appliance automatically resumes the function it

was performing, maintaining all the previous
settings and discounting the time already
elapsed of the function only if:

¢ the duration of the power failure is less than

1. Touch the OTHER FUNCTIONS

button on the "main menu" (in the main area

or equal to 60 seconds;
g) * the function does not include the use of
2. Touch the sub-menu @ button (located in microwaves (dep,e”d,'”S on the model;
* the pyrolytic functfion is in progress
the lower area 9) (depending on the model);
. * the Sabbath function is in progress
3 Touch the RESERVOIR DRAIN S/ (regardless of power failure time).
) If the power failure occurs in a condition other
button. than those described above, the appliance
4. Place ajug or container on the open door. remains waiting for manual consent to confinue
5. Remove the loading wand from its holder. or not the function from the user for a certain
fime.

If the function is reactivated, the cooking setfings
remain as they were before the blackout, taking
info account the fime already elapsed.
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If there is no intervention by the user, the
appliance cancels the function and the display
shows the current fime again.

/ (SmegConnect models only) A
& | notification also appears in the app
when you reconnect.

SETTINGS button.

Digital clock

/ Displays the current time in digital

= | format.

Blackout during a programmed function

If the power failure occurs while a programmed

cooking process is sef:

o |fthe blackout is restored within the set start
time, the appliance remains in standby
mode updating the fime until start.

o |fthe blackout is restored after the set start
time, the device waits for the function to start
and, if after a certain time there is no
intervention by the user, the appliance
cancels the function and the display shows
again the current time.

Settings

/ In the event of a temporary power cut,
= | all personal settings will remain stored.

The product configuration can be set using this
menu.

e Touch the SETTINGS Qbuﬂon on the

main menu (at the right in the lower area

o

Connection setting (SmegConnect models
only)

/ Menu where connectivity parameters
= | are displayed.

* Inthe "seffings menu ﬁ” touch the

CONNECTION SETTINGS button.

/ In the event of a temporary power cut,
= | the digital version will remain selected.

1. Select
2. Select On.

Touch the CONFIRM button to

activate the Digital clock mode.

Digital clock.

Time display

Activates/deactivates the clock display
when the oven is switched off.

The "Show the time" function is factory
set to Off.

It the "Show the time" function is sef to
On, when the appliance is in standby if
displays the current time at low
brightness.

IN| NI

When the "Show the time" function is set
to On, the appliance consumes more
energy than in stand-by mode.

IN

Only for SmegConnect models: if the
"Show the time" function is sef to Off the

IN

—/ For CONNECTION seﬂings

please refer to the "Built-in Oven
Connectivity" manual.

Clock settings

/ Menu where you can set the time and
= | type of display.

" touch the CLOCK

* Inthe "seffings menu

100 - USE

connectivity switches off automatically
when the clock goes into stand-by.

. Seled Show the time.
. Select On.

. Touch the CONFIRM Y bution to

activate the time display.

w N
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Clock format

Eco light

/ Activates/deactivates the clock display
=2 | inthe 12 or 24 hour format.

/ For greater energy savings, the lights

£ | inside the oven cavity are automatically

/ The Time format function is factory set fo
= | 24h.

= deactivated approximately one minute
after the start of cooking or after the
door is opened.

1. Select Time format.
2. Select 12h or 24h.

3. Touch the CONFIRM @ bution fo

activate the required time format.

Oven settings

/ To stop the appliance from
£ | automatically deactivating the light after

/ Dedicated menu for additional product
= | functions.

* In the "seftings menu @” touch the OVEN

SETTINGS button.

Keep warm

/ This mode allows the appliance fo keep
L cooked food warm (at low
temperatures) after cooking finishes with
a cooking cycle for which a duration
has been set (if this is not manually
interrupted), without altering the taste
and smell obtained during cooking.

The keep warm function will be
actfivated 5 minutes after cooking has
finished:; this is indicated by a series of

IN

beeps (see cooking or function ended).

/ The temperature of the keep warm
=7 | function is set to 80°C.

1. Select Keep warm.
2. Select On.

3. Touch the CONFIRM

acfivate the Keep warm mode.

Q button to

914779932/B

approximately one minute, sef this
mode to Off.

/ The manual on/off control is always
= | available. Press the p symbol, when

available, to manually activate the oven

light or the . symbol to deactivate if.

/ The Eco light function is factory set to
= On.

1. Se|edm Eco light.

2. Select On.
3. Touch the CONFIRM @ bution fo

acfivate the Eco light mode.

Woater hardness

/ This mode allows you to sef the water
£ | hardness value in order to opfimise the
descaling process.

/ The appliance is factory set for water of
=~ | medium hardness (3).

. Select "’of Water hardness.

. Scroll to the desired level (from 1 a 5).

. Touch the CONFIRM . bution fo

confirm.

w N

/ I your mains water supply is too hard,
=2 | we recommend using a water softener.

/ Request information on the hardness of
=2 | your water from your local water board.

Depending on the water hardness value that
has been set, after the steam functions have
been used for a certain number of hours, the
display will prompt you to carry out the
descaling procedure.

According to the use of the appliance and the

USE - 101



hardness degree of the water (°dH or °dF), the
approximate number of hours is as follows:

Value °dH °dF Hours
1 0=+11 0+20 8
2 1217 21+30 7
3 18 +24 31 +42 6
4 25+30 43+ 53 5
5 31 +50 54 +90 4

Automatic wand

/ Sefs the automatic operation mode of
= | the reservoir filling and draining wand.

1. Select Automatic wand .

2. Select On/Of.
3. Touch the CONFIRM . button fo

activate the wand automatic operation.

Display settings

/ Menu where you can change the
£ | language and modify the display
seftings of certain paramefers.

* Inthe "seffings menu ” touch the

DISPLAY SETTINGS a button.

Language

/ Allows you to select the language of the
= | display.

1. Select Language.

2. Scroll through the available languages o
select the required language.

3. Touch the CONFIRM . button to confirm

the language.

Controls lock

/ Allows the appliance to automatically

£ | lock the controls after one minute of
normal operation without any
intervention from the user.

1. Select Controls lock.
2. Select Yes.

102 - USE

3. Touch the CONFIRM [Y button fo

activate the Controls lock mode.

/ During normal operation, it is indicated

= | bythe indicator light turning on in

the information area 0

To temporarily disable the lock during cooking:

4. Touch one of the values that you wish to
modify.

A message appears on the display that

indicates how fo temporarily disable the

Controls lock mode.

Press and hold the icon for 3 seconds
to deactivate the control lock

©

5. Touch the icon for 3 seconds.

Sound

/ Whenever one of the display symbols is
& | pressed, the appliance beeps. This
setting disables these sounds.

1. Seled Sound.
2. Select Off.

3. Touch the CONFIRM E/g button to disable

the sound associated with the touching of
the symbols on the display.

Temperature Format

/ Allows you to set the temperature scale
to degrees Celsius (°C) or degrees
Fahrenheit (°F).

/ The Temperature format function is
= | factory setto °C.

1. Select Temperofure format.
2. Select °C or °F.

3. Touch the CONFIRM a button to activate

the required temperature format.
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Display brightness Show Room (for showrooms only)

/ This allows the display brightness level / This mode deactivates all the

£ | 1o be selected. £ | appliance’s heating elements, while
keeping the control panel active.

_/ ]Iggol)r;fsrobﬁ?gﬁess function is / During normal operation, it is indicated

— by the indicator light turning on in

the information area !

. Select m Display brightess.

N

. Select from the options High - Medium -
Low.

To use the appliance normally, sef this

3. Touch the CONFIRM . button to confirm z mode fo Off.
the selection.
Weight type 1. Select Show Room.
_ 2. Select On.
/ Allows you to set the unit of
£ | measurement to display the weight 3. Touch the CONFIRM button to
\(/Oltie in kilograms (kg) or in ounces activate the Show Room mode.
oz Demo Mode (for showrooms only)
/ The Weight type function is factory set / The same as Show Room, when this
= | tokg. £ | mode is activated, after a certain period
of inactivity, a demonstration of the
1. Select Weight type , various screens that illustrate the
= potential of the appliance is shown on
2. Selectkg or oz. ,
the display.
3. Touch the CONFIRM E/g button to
activate the desired weight unit. To use the appliance normallly, set this
. 9 z mode to Off
System info
/ Menu displaying information about 1. Select P&l Demo Mode.
<7 | serial number and software versions. 2 Select On.

3. Touch the CONFIRMdE button fo
e.

* Inthe "seftings menu ” fouch the
(o] .
acfivate the demo mo

SYSTEM INFO button. Restore settings

Showrooms / This restores all seftings to the original
= | factory settings.

_/ Menu dedicated to showrooms.
= / The operation also delefes personal

recipes.
¢ Touch the SHOWROOMS button on

the “settings menu @ (at the cenfre of the  * Touch the FACTORY RESET m bufton on
lower area 9) the "settings menu " (at the centre of the

lower area ).

1. Touch the Yes button if you want to restore
the original factory operations.
or
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2. Touch the No butfon to cancel the
operation.

CLEANING AND MAINTENANCE

Cleaning the appliance

A See General safety instructions.

Cleaning the surfaces

To keep the surfaces in good condition, they
should be cleaned regularly after use. Let them
cool first.

Ordinary daily cleaning

Always and only use specific products that do
not contfain abrasives or chlorine-based acids.
Pour the product onfo a damp cloth and wipe
the surface, rinse thoroughly and dry with a soft
cloth or a microfibre cloth.

Food stains or residues

Do not use steel sponges and sharp scrapers as
they will damage the surface.

Use normal, non-abrasive products and a
wooden or plasfic tool, if necessary. Rinse
thoroughly and dry with a soft cloth or a
microfibre cloth.

Do not allow residues of sugary foods (such as
jam| to setinside the oven. If left to set for too
long, they might damage the enamel lining of
the oven.

Cleaning the door

Door disassembly

For easier cleaning it is recommended fo

remove the door and place it on a fea towel.

To remove the door proceed as follows:

1. Open the door completely and insert two
pins info the holes on the hinges indicated in
the figure.

104 - CLEANING AND MAINTENANCE

2. Grasp the door on both sides with both
hands, lift it forming an angle of around 30°
and remove if.

3. To reassemble the door, put the hinges in
the relevant slofs in the oven, making sure
that grooved sections A are resting
completely in the slofs.

|

4. Lower the door and once itis in place
remove the pins from the holes in the hinges.

Cleaning the door glazing

The glass in the door should always be kept
thoroughly clean. Use absorbent kitchen roll. In
case of stubborn dirt, wash with a damp sponge
and an ordinary detergent.

Removing the internal glass panes

For easier cleaning the internal glass panes of
the door can be removed.
1. Lock the door with the appropriate pins.
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2. Remove the internal glass pane by pulling
the rear part gently upwards, following the
movement indicated by the arrows 1.

. Insert the front grommets info their seats. The

feet of the grommets must be facing the
outer glass

3. Release the front pins following the
movement indicated by the arrows 2

4. Then remove the inner glass pane from the
front profile.

. Clean the external glass pane and the

panes removed previously.

5. Pull the intermediate glass unit downwards
from the door and then lift it upwards.

8. Use absorbent kitchen roll. In case of

stubborn dirt, wash with a damp sponge
and neutral detergent.

. Reinsert the intermediate glass unit and

reposition the inner glass.

Note: In some models, the intermediate glass
unit consists of two panes.

/ The intfermediate glass pane must be

repositioned on the open door so that

During this step, the upper grommets may come
out of their seats.

914779932/B

the screen printing in the corner can be
read from left to right (the rough part of
the screen printing must face the
external glass pane of the door).

5
7 7/
7
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10.Be sure fo fit the 4 pins of the inner glass well
info their seats on the door.

=

Cleaning the oven cavity

In order to keep your oven in the best possible
condition, clean it regularly after letting it cool
down.

Avoid letting food residue dry inside the oven
cavity, as this could damage the enamel.

Take out all removable parts before cleaning.
For easier cleaning, it is recommended to
remove:

e the door;

¢ The rack/tray support frames.

/ In the event you are using specific

£ | cleaning products, we recommend
running the oven at maximum

tfemperature for 15-20 minutes in order

fo eliminate any residue.

Drying

Cooking food generates moisture inside the

appliance. This is a normal phenomenon and

does not affect the appliance’s operation in any

way.

Each fime you finish cooking:

1. Let the appliance cool down.

2. Remove any dirt from inside the appliance.

3. Dry the interior of the appliance with a soft
cloth.

4. leave the door open until the inside of the
appliance has dried completely.

Removing rack/tray support frames
Removing the rack/fray support frames enables

106 - CLEANING AND MAINTENANCE

the sides fo be cleaned more easily.

= 5

A = front housing
B = rear pin

/ In some models, the rear pin B
£ | can be removed and re-

—— assembled in the same way as
the front housing A.

oL
To remove the rack/tray support frames:

1. Unscrew the front fixing pin located on the
side wall near the opening of the oven
cavity [you can help yourself with a tool,
e.g. a coin).

2. Carefully pull the frame towards the inside of
the oven cavity to unhook it from front
housing A.
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3. Remove the frame from the rear pin B
located at the bottom of the side wall.

3. Screw in the front fixing pin [you can help
yourself with a fool, e.g. a coin).

-
P

—

G

4. Repeat the operation for the frame placed
on the other side wall.

To refit the rack/tray support frames:

4. Repeat the operation for the frame placed
on the other side wall.

Vapor Clean (on some models only)

1. Slide the rear part of the frame into the
housing under the pin B located af the
bottom of the side wall.

[

A See General safety instructions.

The Vapor Clean function is an assisted
cleaning procedure which facilitates the
removal of dirt. Thanks to this process, it
is possible to clean the inside of the
oven very easily. The dirt residues are
softened by the heat and water vapour
for easier removal afterwards.

B Preliminary operations

Before starting the Vapor Clean function:

* Completely remove all accessories from
inside the oven.

If present, remove the temperature probe.
If present, remove the self-cleaning panels.
Close the door.

During the assisted cleaning cycle, wash the
self-cleaning panels (where fitted), which
were previously removed, separately in
warm water and a small amount of
detergent.

2. Replace the front part of the frame in
housing A on the side wall near the opening
of the oven cavity.

Vapor Clean cycle setting

/ If the internal temperature is higher than
£ | expected, the function is not activated.

Let the appliance cool down before
activating the function.

/ The duration and temperature of the
£ | Vapor Clean function cannot be
changed by the user.
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1. Touch the OTHER FUNCTIONS

button on the "main menu" (in the main area

(2 )}
2. Select VAPOR CLEAN -Ii

3. Touch the START

reservoir filling procedure.
4. Proceed with reservoir filling as described
above.

button to start the

Vapor Clean cleaning phase

5. Touch the START
Vapor Clean function.

button to start the

This stage is indicated by a progressive increase
in the cooking level.

End of Vapor Clean

At the end of the Vapor Clean function,
"Function ended" displays and a buzzer sounds
briefly, which can be deactivated by touching

any point of the display or by opening the door.

1. Touch the HOME button fo quit the

function.

2. Proceed with draining the reservoir as
described above.
3. Open the door and wipe away the less

stubborn dirt with a microfibre cloth.

4. Use a non-scratch sponge with brass
filaments on tougher encrustations.

5. In case of grease residues use specific oven
cleaning products.

6. Remove any remaining water from the oven
cavity.

7. Where fitted, reposition the self-cleaning
panels and the rack/tray support frames.

For greater hygiene and to avoid foods taking

on unpleasant odours:

*  We recommend drying the inside of the
oven with a fan assisted function at 160°C
for around 10 minutes.

*  Where the self-cleaning panels are fitted,
we recommend drying the inside of the oven
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with a simultaneous catalysis cycle.

/ We recommend wearing rubber gloves
= | for these operations.

/ For easier manual cleaning of parts that
£ | are difficult to reach, we recommend
removing the door.

Descaling

The presence of scale due to lack of

A descaling can compromise correct
operation of the appliance in the long
term.

Descaling is a long process (more than
one hour| that requires the user to be
present in front of the appliance.

IN

Periodically the display will prompt you to
perform the boiler descaling procedure.

/ We recommend performing descaling

£ | every time this is indicated on the
display in order fo keep the boiler in
perfect operating condition.

Depending on condifions, the sysfem
will show if the appliance can perform
standard functions or if a descaling and
cleaning process of the hydraulic circuit
is required.

IN

Preliminary operations

In case there is residual water inside the

reservoir:

1. Open the door.

2. Place ajug or a container on the open
door.

3. Pull the loading nozzle out of its housing.

4. Pressthe START

the water info the jug (or contfainer).
Residual water begins to drain into the jug (or
container).
5. Wait for the end of the drain flow.
6. Empty the water in the jug (or container).
7. Touch the CONFIRM

continue the function.

button fo start draining

button to

/ From now on, it will no longer be
£ | possible to cancel the descaling
process.
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Reservoir filling
1. Mix 100 g of cifric acid with 650 ml of

water in a jug.

/ Do not use lactic acid or other
= | descaling agents.

N

Pull the loading nozzle out of its housing.
Place the end of the tube at the bottom of
the jug (or container).

4. Touch the START
the reservoir of the appliance with the
descaling solution.

5. Inthe end, shake the loading nozzle to
remove any remaining water.

6. Place the loading nozzle place in its
housing.

7. Remove the jug (or container).

@

button to start filling

Boiler descaling function

1. Close the door

2. Descaling starts.

At the end of the descaling process the display
shows the request to drain the water softener.

Reservoir draining

1. Open the door

2. Place ajug or a container on the open
door.

3. Pullthe loading nozzle out of its housing.

4. Press the START button fo start draining

the water softener into the jug (or container).

The descaling solution begins to flow info the

ug-

5. Wait for the end of the drain flow.

6. Empty the descaling solution in the jug (or
container).

Take care: the descaling solution may
be still hot.

Cleaning the reservoir and hydraulic circuit

Once the water softener has been drained, the
appliance starts the cleaning procedure for the
reservoir and the hydraulic circuit.

/ Use cold tap water which is not foo
& | hard, softened water or still mineral
water.

/ Do not use distilled water, tap water
& | with a high chloride content (> 40 mg/
— |}, or other liquids.
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The display will show the request to fill the

reservoir with water.

1. Fill o jug or container with about 2 litres of
clean water.

2. Open the oven door.

3. Place the jug (or container) on the open
door.

/ The overflowing of water inside the

& | oven cavity is not intended as a
malfunction, rather it is part of the rinsing
procedure.

Pull the loading nozzle out of its housing.
Place the end of the tube af the bottom of
the jug [or container).

6. Press the START

appliance reservoir with water.
7. When you have finished filling water into the

reservoir, touch the CONFIRM button

to continue with the function.

O~

E] button to start filling the

The appliance starts the function using the

parameters set.

*  When cleaning the tank and the hydraulic
circuit, leave the jug on the door open with
the filling nozzle inside. The appliance
cyclically discharges certain quantities of
water used for cleaning.

*  During this process, the overflowing of water
inside the oven cavity is not infended as a
malfunction, rather it is part of the rinsing
procedure.

8. Atthe end of the cleaning process, the
display indicates the request to drain water.

9. Clean and dry any residual water inside the
oven cavity.

10. Open the door

11.Place ajug or a container on the open
door.

12.Pull the loading nozzle out of its housing.

13.Press the START

the water into the jug (or container).
14.Wait for the end of the drain flow.

When complete, the display will indicate that
the residual water removal process is complete.

button fo start draining

Manual descaling

[ Function that performs descaling of
HREE Lo,

When you wish to perform descaling in
advance, you can run the function manually:

CLEANING AND MAINTENANCE - 109




1. Touch the OTHER FUNCTIONS

button on the "main menu" (in the main area

(2]

2. Touch the sub-menu @ button (located in

the lower area 9]

+,
3. Touch the DESCALING button ED_, i

4. Proceed with descaling as described in the
previous paragraphs.

Cleaning the reservoir and the water
circuit manually

P9 This function allows you fo clean the

fc; irand th ircuit of th

IMSBE reservoir and the water circuit of the
. appliance.

1. Touch the OTHER FUNCTIONS

button on the "main menu" (in the main area

(2]

2. Touch the sub-menu @ button (located in

the lower area e]

+,
3. Touch the CLEAN RESERVOIR
button.

Preliminary operations

1. Fill ajug or a container with approx. 2 lifres
of water.

2. Open the appliance door.

3. Place the jug (or container) on the open
door.

then release.

or

e Touch the WAND button on the

display (positioned in the lower area 9)

/ Pay attention fo the distance to be

£ | maintained so as not to be hit by the

/ The jug (or container) with the water

& | must have a gross weight lower than 5
kg.

4. Remove the loading wand from its holder.
* To remove the loading wand, press on the
front of the wand until the spring contracts,
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wand projection.

5. Place the end of the tube at the bottom of
the jug (or container).

Y

m button to start filling the

6. Press the start
appliance reservoir with water.

7. Touch the CONFIRM ﬁ/] button to confirm

that you have finished filling the reservoir.
The appliance starts the function using the
parameters set.
Cleaning the water circuit

*  When cleaning the reservoir and the
hydraulic circuit, leave the jug on the door
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open with the loading wand inside. The
appliance cyclically discharges cerfain
quantities of water used for cleaning.

*  During this process, the overflowing of water
inside the oven cavity is not infended as a
malfunction, rather it is part of the rinsing
procedure.

End of water circuit cleaning

8. After completion of the cleaning process the
request to drain the water is shown on the
display.

9. Clean and dry any residual water inside the
oven cavity.

Reservoir draining
10.Open the door

1.Place a jug or container on the open door.
12.Remove the loading wand from its holder.

13.Press the START

the water into the jug (or container).

button fo start draining

-

14. Wait for the end of the drain flow.
When complete, the display will indicate that
the residual water removal process is complete.

/ It is recommended to carry out the
& | cleaning process of the reservoir and
the water circuit a couple of times.

You can also use a cleaning solution
instead of water. In this case it is
advisable to carry out at least a couple
of water rinses afterwards, following the
instructions in this chapter.

4

15.Touch the CONFIRM [[?Y bution.

16. Shake the loading wand in order to remove
any remaining water.

17.Place the loading wand back in its holder.

18.Remove the jug (or container).

19.Drain the water from the jug.

914779932/B

20.Close the door.

Sanitization

Sanifization with steam allows to remove the last
residues of descaling from the hydraulic circuit.
1. seta /0% combined steam function lasfing
at least half an hour.

Fill the jug with clean water.

Open the appliance door.

Rest the jug on the open door.

Remove the loading wand from its holder.
Place the end of the tube at the bottom of
the jug (or container).

Ok wmN

N

Press the start button to start filling the

appliance reservoir with water.
8. When finished, shake the loading wand to
remove any water residue.
9. Place the loading wand back in its holder.
10.Remove the jug (or container).
11. Close the door.

12.Touch the START

selected steam function.

13.Wait for the function to be executed until the
end.

14. At the end of the function, drain the reservoir
as described above.

15.Wait for the end of the drain flow.

16. Drain the water from the jug.

button to start the

Take care: wait for the oven cavity to
cool down.

17.Open the door.

18. Wipe off any spillage of water in the oven
cavity with a cloth or sponge.

19.Close the door.

Reservoir calibration

Over time, the quantities of water in the reservoir
may not be read correcily by the appliance
sensor. In this case, the functionality of the
appliance sensor can be restored to an optimal
condition.

This function allows you fo calibrate the
correct reading of the quantity of water
(or other liquid) inside the reservoir.
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Preliminary operations

1. Touch the OTHER FUNCTIONS
button on the "main menu" (in the main area
(2]}

2. Touch the sub-menu @ button (located in

the lower area 9]

3. Touch the RESERVOIR CALIBRATION

button (positioned in the lower area
3]

Empty reservoir calibration
1. Open the appliance door.
2. Place an empty jug on the open door.

3. Touch the WAND button on the

display (positioned in the lower area 9)

/ Pay attention fo the distance to be
£ | mainfained so as not fo be hit by the
wand projecfion.

4. Pull out the wand and dip the end info the
bottom of the empty jug.

5. Press the START p button fo start draining

the water left in the jug.

mn

Full reservoir calibration
1. Fill o jug with exactly 1 litre of water.

/ We recommend using a digital kitchen
£ | scale and measuring 1000 grams of
water.

2. Place the jug with 1 litre of water on the
open door.

3. Immerse the end of it info the jug until it
reaches the bottom.

Y

[a button to start filling the

4. Pressthe START

appliance reservoir with water.

5. Wait for the end of the reservoir filling.

6. Make sure that the appliance has sucked up
all the water contained in the jug, then touch

the STOP button E

7. Place the loading wand back in its holder.
8. Remove the jug.

Q. Close the door.

6. Wait for the end of the drain flow.
7. Make sure that no more water comes out of

the wand, then touch the STOP button E
8. Then touch the EMPTY RESERVOIR
CALIBRATION bution lIE] fo continue

calibration.
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/ When the door is closed, an automatic

£ | system will automatically draw in any
residual water in the loading wand to
avoid drips. A bubbling noise may be
heard; this is completely normal.

10.Touch the FULL RESERVOIR CALIBRATION
button @ fo complete calibration.

11. Wait for the end of calibration.
On completfion, a warning on the display
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indicates the end of the calibration procedure. The display suggests to drain the water from the
reservoir. You can either use the water for steam
cooking or proceed as described in the chapter
for Reservoir draining.

Calibration procedure completed

Extraordinary maintenance

Seal maintenance tips
o The seal should be soft and elastic.

* To keep the seal clean, use a non-abrasive
sponge and wash with lukewarm water.

12.Touch the CONFIRM [«] bution fo end the
reservoir calibration procedure.

INSTALLATION

Electrical connection overvoltage conditions, pursuant to installation
regulations.

A See General safety insfructions. For the Australian/New Zealand market:
The circuit breaker incorporated in the fixed

General information connection must comply with AS/NZS 3000.

Check the mains characteristics against the data Connection with plug and socket

indicated on the plafe. Make sure that the plug and socket are of the

The identification plate bearing the technical same fype.

data, serial number and brand name is visibly Avoid using adapters, gang sockets or shunts as

positioned on the appliance. these could cause overheating and a risk of
Do nof remove this plate for any reason. burns.

The appliance must be connected to ground
using a wire that is at least 20 mm longer than

the other wires. Power voltage
The appliance can work in the following modes: Danger of electrocution
e 220-240V~

1O 2 220-240V~ U H ) d
' 20 mm . Unscrew the rear casing screws and remove
E@E the casing fo access the terminal board.

| Q)

L — ~ ~~ ~ ~ ~ ~ (

Cable replacement

¢ Disconnect the mains power supply.

NI

3 x 1.5 mm?2 three-core cable.

/ The values indicated above refer to the
£ | cross section of the internal lead.

GDHHHHHHHH

/ The aforementioned power cables are

& | sized taking info account the

— coincidence factor (in compliance with

standard EN 60335-2-6). 2. Replace the cable.

3. Make sure that the cables (for the oven or
any hob) follow the best route in order to
avoid any contact with the appliance.

Fixed connection

Fit the power line with an all-pole circuit breaker
with a contact separation distance sufficient to
provide complete disconnection in category |l

914779932/B INSTALLATION - 113



Positioning Appliance overall dimensions (mm)

A See General safety instructions. O ] O
Position of the power cable
®©
= E: ®©
) o)
. f—
RO ~
L 77 !
Front panel seal 509
Glue the supplied seal to the rear part of the 490 20
. . . S L7 OV
front panel to avoid water or other liquids from ! |
ing i [©]
leaking in. [7 3
-
O
< NN
3 o O
~ ~

Fastening bushings B
23l 54

’W "W"m -
&) @)

1. Remove the bushing covers on the front of
the appliance.

(o]

O
O

2. Mount the appliance info the recess. 7
3. Secure the appliance fo the cabinet using
screws.

4. Cover the bushings with the previously
removed covers.
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Mounting into a column (mm)

[
Bl

/ * Make sure that the cabinet top,/rear

= | section has an opening approx. 35-40
mm deep.
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[——G——>

®

A
3
>

v

7

min. 603 mm
560 - 568 mm
583 -585 mm
Q-11mm

min. 5 mm
121-1105 mm
min. 560 mm
min. 594 mm

UPI-4O

A

w
h 4

I O mm o @ >

L co  Cutout for power cord (min. 6 cm?)
ib ib  Electrical connectfion box
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Mounting under worktops (mm)

490-500

/ If the appliance is fo be built-in under a
£ workiop, a wooden bar has to be
installed order to use the seal that is
glued to the back of the front panel to
prevent water or other liquids leaking in.

—A—>
D wb
_ b/ C K
|

L0

ib
co

/V A\ 4

F

S — —
N
:‘ wb (GED)

co

IBY; L

by A
G

wb
/

*
Make sure that the piece of furniture

Top/reor part has an opening approx.
60 mm deep.

IN
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min. 603 mm
560 - 568 mm
583 -585mm
@-11 mm

min. 5 mm
121-1105 mm
min. 560 mm
min. 594 mm

IO ™ m o0 w >

O
)

Cutout for power cord (min. 6 cm?)
ib  Electrical connection box

wb Wooden bar (recommended)
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