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  UTILISATION DU FOUR

• LE MODE MANUEL
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- Toutes les cuissons sont réalisées porte fermée -

• SOLE SEULE - Utilisation de la résistance de sole. Idéale pour
la cuisson de crème caramel, flans, terrine, cuissons lentes, en
cocotte (poulet, boeuf ...).

• SOLE BRASSEE - Utilisation de la résistance de sole plus la
turbine qui brasse l'air dans l'enceinte du four. Cette fonction est
idéale pour les tartes à fruits juteux, les tourtes, les quiches,
les pâtés. Elle évite le dessèchement des aliments et favorise la
levée pour les cuissons de cake, pâte à pain et autres cuissons
par le dessous. Placer la grille sur le gradin inférieur.

• CONVECTION NATURELLE - Utilisation simultanée de la
résistance de sole et de voûte. Cette fonction est idéale pour toutes
les cuissons à l'ancienne, pour saisir les viandes rouges, les rosbifs,
gigots, gibiers, le pain, les papillotes, les feuilletages.

• CHALEUR BRASSEE - Utilisation simultanée de la résistance
de sole, de voûte, et de la turbine qui brasse l'air dans l'enceinte
du four. Cette fonction est recommandée pour les volailles, les
pâtisseries, les poissons, les légumes.... La chaleur pénètre mieux
à l'intérieur du mets à cuire et réduit le temps de cuisson. Vous
pouvez réaliser des cuissons combinées avec préparations
identiques ou non sur un ou deux gradins. Ce mode de cuisson
assure en effet une répartition homogène de la chaleur et ne
mélange pas les odeurs. Prévoir une dizaine de minutes de plus,
pour la cuisson combinée.

• CHALEUR PULSEE - Utilisation simultanée de la résistance
circulaire et de la turbine qui brasse l'air dans l'enceinte du four.
La définition de cette fonction est équivalente à celle de la chaleur
brassée.

• GRIL - Utilisation de la résistance de voûte uniquement. Un
préchauffage de 5 minutes est nécessaire pour le rougissement
de la résistance. C'est le succès assuré pour les grillades, les
brochettes et pour les gratins.
Les viandes blanches doivent être écartées du grilloir ; le temps
de cuisson sera alors plus long, mais la viande sera plus savoureuse.
Pour les viandes rouges et filets de poissons, ils peuvent être
placés sur la grille avec le plat récolte sauce glissé dessous. Le
récolte-sauce peut également être positionné sur une grille située
sur le gradin inférieur.

• TURBO GRIL - Utilisation de la résistance de voûte plus la turbine
qui brasse l'air dans l'enceinte du four. Un préchauffage est
nécessaire pour les viandes rouges et inutile pour les viandes
blanches. Idéal pour les cuissons de volume épais, de pièce entière
telles que rôti de porc, volailles etc... Placer le mets à cuire
directement sur la grille au centre du four, à un niveau moyen.
Glisser le récolte-sauce sous la grille de façon à récupérer les
graisses. S'assurer que le mets ne soit pas trop près du grilloir.
Retourner la pièce à cuire à mi-cuisson.

• TOURNEBROCHE VENTILE - Utilisation de la résistance de
voûte, de la turbine, et du tournebroche qui permet la rotation du
mets à cuire. Le tournebroche est temporisé en mode programmation
c'est-à-dire il continue de tourner cinq minutes après la fin de
cuisson pour répartir les derniers rayonnements résiduels. Idéal
pour retrouver toutes les saveurs de la rôtisserie à l'ancienne. On
ne fait pas de préchauffage pour les cuissons au tournebroche.

Les modes de cuisson proposés en mode Manuel sont décrits
dans le tableau ci-dessous. Une température pour chaque mode
de cuisson est proposée, elle reste modifiable dans une plage
pré-définie.

1- Positionner la manette du sélecteur des fonctions sur le mode
de cuisson nécessaire à la cuisson.

Les éléments chauffants fonctionnels pour le mode de cuisson
choisi s'affichent.

2- En fonction du mode de cuisson enregistré, une température
de consigne s'affiche, elle est modifiable dans une plage pré-
définie, voir tableau ci-dessus.
Pour la modifier tourner la touche centrale et valider en appuyant
sur cette même touche.

... l'affichage de la température est fixe mais reste modifiable
pendant toute la durée de la cuisson.

Le four démarre la cuisson et commence la montée en température.

Le voyant clignote tant que la température de consigne 
n'est pas atteinte. A la fin du préchauffage, un bip sonore
retentit et le voyant devient fixe.

3- Il est possible de programmer une durée et une fin de cuisson,
en positionnant la manette de programmation sur "durée" ou
sur "heure de fin".
L'affichage de la durée ou l'heure de fin clignote, avec la 
touche centrale modifier les enregistrements selon votre 
besoin et valider. 
A la fin de cette modification, ne pas oublier de ramener la 
manette de programmation sur     pour valider la nouvelle 
programmation.

Pour plus de détails sur la programmation, se reporter au chapitre
PROGRAMMATION.

4- A la fin de la cuisson, ramener le sélecteur des fonctions sur
   . Le voyant de température clignote à nouveau et reste 
allumé même si le four est éteint. Il clignote pendant la 
descente de température et disparaît définitivement lorsqu’il
atteint une température suffisamment basse.

MODES DE FONCTION
selon modèle de four

Température
pré-réglée °C

Température
plage de

réglage °C

Fonction
Booster*

SOLE 160 50-240 BOOSTER
SOLE BRASSEE 210 50-240 BOOSTER
CONVECTION NATURELLE 220 50-280
CHALEUR BRASSEE 210 50-240
CHALEUR PULSEE 180 50-240
GRIL L2 L1-L3
TURBO GRIL 210 180-230 BOOSTER
TURBO BROCHE 240 180-240 BOOSTER
DECONGELATION 40 non
ETUVE 60  non

 * Booster : montée rapide en température



Les recettes de cuisson proposées en mode Automatique sont
décrites dans le tableau ci-dessous. Une température pour chaque
mode de cuisson est proposée, elle est non modifiable.

1- Positionner la manette du sélecteur des fonctions sur le repère
     “Les recettes du chef”.

Le premier symbole Recette “Pain”       s’affiche et clignote.
Avec la touche centrale choisir la recette adaptée pour votre
cuisson puis valider en appuyant sur cette même touche. Le
symbole de la recette sélectionnée devient fixe.

Selon le choix effectué, le four détermine le 
mode d’utilisation des éléments chauffants, le
positionnement de la grille et la température.

Dès lors, l’indication de la quantité proposée clignote.
2- Choisir le poids de l’aliment à cuire en tournant le bouton 

central puis valider en appuyant sur cette même touche. En
fonction du poids, le four détermine le temps de cuisson, il 
est non modifiable.
... Enfourner le plat.

Le four démarre la cuisson et commence la montée en température.

Le voyant clignote tant que la température de consigne 
n'est pas atteinte. A la fin du préchauffage, un bip sonore
retentit et le voyant devient fixe.

3- Chaque recette est enregistrée avec une durée de cuisson.

Le voyant durée et
Le voyant fin s’affichent.

Il est possible de modifier ces données, pour cela tourner la
manette de programmation sur “durée” ou sur “l’heure de fin”.
L’affichage de la durée ou l’heure de fin clignote, avec la 
touche centrale modifier les enregistrements selon votre 
besoin et valider.
A la fin de cette modification, ne pas oublier de ramener la 
manette de programmation sur     pour valider la nouvelle 
programmation.
Pour plus de détails sur la programmation, se reporter au 
chapitre PROGRAMMATION.

  UTILISATION DU FOUR

• LE MODE “LES RECETTES DU CHEF”
selon modèle de four

6 FR

4- Lorsque le temps est écoulé, le four se coupe automatiquement.
Pendant 15 secondes, un bip sonore retentit pour vous avertir
et les symboles Durée et STOP clignotent.
. Ramener la manette du sélecteur des fonctions sur    , si 
cette dernière opération n’est pas réalisée les symboles Durée
et STOP continueront de clignoter.

La turbine de refroidissement continue de tourner et ne s’arrête
que lorsque les composants électroniques seront suffisamment
refroidis.
A la fin de la  phase cuisson, le voyant de température clignote
à nouveau et reste allumé même si le four est éteint. Il clignote
pendant la descente de température et disparaît définitivement
lorsqu’il atteint une température suffisamment basse.

NB: il est à noter que toutes les cuissons en mode Recettes sont
réalisées sans préchauffage. Il  faut donc enfourner le plat dès
le lancement du programme sauf pour la recette du “Pain”.

* Attention : la réalisation du pain est une opération délicate qui
ne peut se faire sans préchauffage.
Introduire la pâte dans le four une fois que le préchauffage est
terminé, soit lorsque le bip sonore a retentit.

PAIN

LASAGNE

VIANDE

ROTI

POISSON

TARTE

RECETTES AFFICHAGE
SYMBOLE
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  CLEANING THE OVEN

.Wait for the oven to cool down before doing any cleaning by
hand.
. Never clean your oven with abrasive cleaners, wire wool or
sharp objects, or the enamel may be damaged beyond repair.
. Only use soapy water or bleach (ammonia) cleaners.

GLASS PARTS
We recommend you wipe clean the glass door with absorbent
kitchen paper every time you use the oven. If the spattering is
heavy, then you can clean with a well squeezed sponge and
detergent, and rinse. Never use abrasive cleaners or sharp objects.

OVEN DOOR SEAL
If this gets dirty, clean the oven seal with a slightly damp sponge.

ACCESSORIES
Clean them with a sponge soaked in soapy water. Rinse with
clean water and dry off. Avoid abrasive cleaners.

DRIP TRAY
After grilling, remove the drip tray from the oven. Take care to
pour the warm grease into a container. Wash and rinse the drip
tray in hot water with a sponge soaked in washing up liquid.
If residues remain attached, soak them off in water and detergent.
It can also go in a dish washer or be cleaned with a commercial
oven cleaner.
Never placer a soiled drip tray in the oven.

OVEN LIGHTING
Disconnect the power supply from the oven before cleaning or
replacing the lamp.
The bulb and its cover are made of material resistant to high
temperatures.
 

         Bulb characteristics:
230 V AC - 25 W - E 14 base
Temperature 300°C

To change a defective bulb, just
. unscrew the glass cover,
. unscrew the bulb,
. replace it with the same type: see 
characteristics above,
. after replacing the defective bulb, 
screw back the protective glass cover.

No pre-heating is required for
rotisserie cooking.
Cooking with the door closed.

  ROTISSERIE  OVEN EQUIPMENT ACCORDING TO THE MODEL

It is necessary to do an initial cleaning of the equipment before
the first use of each of them. Wash them with a sponge. Rinse
and dry off.

The shelf can take moulds and
dishes.

The drip tray catches the juices from
grilled foods.

Never use he drip tray as a roasting tray as fat deposits can be
quickly spread throughout the oven, which produces excess
smoke.

The pastry tray must be placed on
the shelf. It is for cooking small
pastries like choux, biscuits,
meringues, etc...
Never place the pastry tray directly on the oven bottom.

The Gril pan can be used for all
types of grilling and is also suitable
for toasting. The grill pan is supplied
with a detachable handle inside
the oven.

When the oven is in use, any unused accessories should be
removed from the oven.

 TELESCOPIC SHELF KIT

INSTRUCTIONS FOR ASSEMBLY

PLACE THE TELESCOPIC 
RUNNERS A IN THE OVEN

 ENSURE THE RUNNERS A ARE 
 FIRMLY
 PUSHED TO THE WALL OF THE 
 OVEN

 SLIDE OUT THE RUNNERS AND 
 POSIZION THE SHELF SUPPORT B
 BEHIND THE SHELF SUPPORT B 
 BEHIND THE SHELF STOP 
 LOCATED AT THE FRONT SIDE OF
 THE KIT.

   COMPLETE ASSEMBLY BY    
   INSERTING PLAIN SHELF B AND  
   DRIP TRAY C
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  SERVICE CENTRE

Before calling the Service Centre.
If the oven is not working, we recommend that:
• you check that the oven is properly plugged into the power
supply.

If the cause of the fault cannot be detected:
disconnect the oven from the mains, do not touch the oven and
call the after sales service.

Before calling the Service Centre remember to make a note of
the serial number on the serial number specifications plate.

The oven is supplied with a guarantee certificate that ensures that
it will be repaired free of charge by the Service Centre whilst under
guarantee.

This appliance is marked according to the
European directive 2002/96/EC on Waste
Electrical and Electronic Equipment (WEEE).
By ensuring this product is disposed of 
correctly, you will help prevent potential 
negative consequences for the environment 
and human health, which could otherwise be

caused by inappropriate waste handling of this product.
The symbol on the product indicates that this
product may not be treated as household waste.
Instead it shall be handed over to the applicable collection point
for the recycling of electrical and electronic equipment Disposal
must be carried out in accordance with local environmental
regulations for waste disposal.
For more detailed information about treatment, recovery and
recycling of this product, please contact your local city office,
your household waste disposal service or the shop where you
purchased the product.



• CLOCK SETTING
When the oven is connected to the electricity supply or after a
long power cut, the clock must be re-set.

. To set the clock :

1- Turn the control knob to the "Clock" symbol :

2- When the minutes flash, set the central button by turning to
the "-" or  "+" symbol. Confirm by pressing the central button.

3- The hours will then flash, set with the central button by turning
to the "-" or "+", confirm by pressing the central button.

4- Turn back the control to the     position, the new hour is set.

PROGRAMMATION
KNOB

OVEN SELECTOR
KNOB

Weight  of the meat *

CLOCK

RECIPES *

* According to the   
  oven model

  CONTROL PANEL DESCRIPTION

  DESCRIPTION OF THE DISPLAY

  BEFORE USING THE OVEN FOR THE FIRST TIME

• PRELIMINARY CLEANING
- clean the oven before using for the first time:
. wipe over external surfaces with a damp soft cloth.
. Wash all accessories and wipe inside the oven with a solution

of hot water and washing up liquid.
. Set the empty oven to the maximum temperature and leave 
on for about 1 hour, this will remove any lingering smells of 
newness. Ensure that the room is well ventilated while this is
being done.

• THINGS TO REMEMBER

Confirmation of operation: modification must be confirmed 
by pressing the central button, during 1 second.

Stopping the oven: this may be necessary if you have input 
an incorrect instruction.
To stop the oven  ....  turn back the function selector knob to 
the     Position.

Child safety device: To lock the oven controls, select the child
safety device. Refer to the section entitled "Programming - The
child safety device".

The cooling fan: this protects the control panel and electronics
from heat damage.
It begins and then stops automatically even when the oven is 
switched off.

Oven lighting: By turning to the light symbol, you can switch 
on the oven light when it is not in use.
When the oven is in use, the light stays on during all of the 
oven functions and when the door is opened.
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Display panel: time, programming of cooking mode, indicator lights,
cooking temperature function and shelf positioning

Button for regulation                      and confirmation

Settings: quantity/weight, temperature, programming cooking and end of
cooking time - Regulated by turning the button towards “-” or “+”

To confirm settings: press the button

Indicator light
Closing of the oven door

Indicator light:
Child safety device

Indicator light:
rising temperatureBooster display:

pre-heating
Programme symbol display: cooking
time,     cooking timer and cooking end

Rotisserie

Programmation
display: cooking
time, timer and
end

Cooking temperature
ex. : 200°C or
grilling functionning

Oven functionning display
and recommended livel
position

Model represented:
RFD 7659

Indicator light
pirolisis



The cooking methods suggested in manual mode are set out in
the table below. A temperature is also suggested for each cooking
method. This can be modified within a pre-determined range.

1- Turn the oven selector knob to the function required to the
cooking.

The heating elements in operation for the selected cooking 
method are displayed.

2- The appropriate temperature according to the cooking method
selected is displayed. It can be modified within a pre-determined
range - see the table above.
To modify the temperature setting, turn the central button and
confirm the setting by pressing the same button.

... the temperature display is fixed but can be modified
during the cooking cycle.

The oven will start cooking and will start to heat up.

The indicator light flashes until the selected temperature 
has been reached. An audible signal sounds at the end of
this operation and the indicator light becomes fixed.

3- A cooking time and an end of cooking time can be programmed
by turning the programme selector knob to "cooking time" or
"end of cooking time".
The "cooking time" or "end of cooking time" display starts 
flashing. Using the central button, modify the settings as 
required and confirm.
When you have done this, do not forget to turn the programme
selector knob back to      to confirm the new setting.

For more details about programming, refer to the chapter entitled
PROGRAMMING.

4- At the end of the cooking cycle, turn the function selector knob
back to     .
The indicator flashes again, it will remain also turned on after
having extinguished the oven and it will estinguish when the
inside temperature of the oven is sufficiently low.

  HOW TO USE THE OVEN

• THE MANUAL MODE
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FUNCTION MODE 
according to the oven model Temperature

°C

Pre-set Function
Booster*

160 50-240 BOOSTER
210 50-240 BOOSTER
220 50-280
210 50-240
180 50-240
L2 L1-L3
210 180-230 BOOSTER
240 180-240 BOOSTER
40 no
60 no

ALL COOKING SHOULD BE CARRIED OUT WITH THE DOOR
CLOSED -

• BOTTOM HEAT -
Using the lower element. Ideal for cooking all pastry based dishes.
Use this for flans, quiches, tarts, pâté and any cooking that needs
more heat and radiation from below.

• BOTTOM HEAT + FAN -
The combination of the bottom heating element and fan is ideal for
fruit flans, tarts, quiches and pastries. It prevents food from becoming
too dry and encourages bread dough to rise. Place the shelf in the
bottom position in the oven.

• NATURAL CONVECTION -
Both top and bottom heating elements are in use. This method is
ideal for all traditional roasting and baking. When cooking red meat,
roast beef, leg of lamb, game, bread or foil wrapped foods.

• FAN ASSISTED COOKING -
Both top and bottom heating elements are used in conjunction with
the fan, which circulates hot air throughout the oven. We recommend
this method for poultry, pastries, fish and vegetables. By using this
method better heat penetration is achieved and cooking and
preheating times are also reduced. The fan cooking option allows
you to cook different foods together at different positions in the
oven all at the same time, providing even heat distribution but
without the risk of mingling tastes and smells. When cooking
different foods at the same time allow a further 10 minutes.

• FAN COOKING - Both top and bottom heating elements are used
in conjunction with the circular heating element, which circulates
hot air throughout the oven. Its definition is the same as that of the
Fan Cooking method.

• GRILL -
using the top heating element. Success is guaranteed for mixed
grills, kebabs and gratin dishes. The grill should be pre-heated to
a high temperature for 5 minutes. White meats should always be
placed at some distance from the grill element, the cooking time
is slightly longer but the meat will be more succulent. Red meat
and fish fillets can be placed directly onto the shelf with the drip
tray placed beneath on lower shelf position.

• GRILL + FAN -
The top heating element is used in conjunction with the fan which
circulates the hot air around the oven. Pre heating is recommended
for red meats but is not necessary for white meats. Grilling is ideal
for cooking thicker food items such as pork or poultry. Food to be
grilled should be placed directly at the centre of the middle shelf.
By sliding the drip tray underneath the shelf it will ensure that any
juices are collected. For best results always make sure that the
food is not too close to the grill element and turn the food over half
way through the cooking time.

• ROTISSERIE + FAN -
The advantage of using the top oven element at the same time as
the fan and rotisserie is that the food is evenly cooked, preventing
it from becoming dry and tasteless. The rotisserie is programmed
to continue rotating for approximately five minutes after cooking,
making full use of the residual oven heat. No pre-heating is required
for rotisserie cooking.

NATURAL CONVECTION
FAN ASSISTED COOKING

BOTTOM HEAT
BOTTOM HEAT + FAN

FAN COOKING
GRILL
GRILL + FAN
ROTISSERIE + FAN

* Booster: rapid temperature raised

Temperature
°C

Pre-determined

DEFROST
KEEP WARM



The recipes are described on the table below. For each mode of
cooking a temperature is pre-programmed according to the weight,
it is not adjustable.

1- Turn the oven selector knob to the Recipe position      .

The first Recipe display “Bread”       will start flashing.
With the central button, select the most appropriate recipe to the
food to be cooked and confirm by pressing the same button. The
Recipe display becomes fixed.

According to the recipe selected, the oven 
determines the heating elements, as well as 
the suggested shelf position to the food and
the temperature.

Then, the indication of the weight of the food to be cooked flashes.
2- Select the most appropriate setting by turning the central
button and confirm by pressing the same button. According to the
weight, the oven determines the cooking time, it is not adjustable.

... Place the food in the oven.

The oven begins the cooking and the oven starts to heat up.

The indicator light flashes until the selected temperature 
has been reached. An audible signal sounds at the end 
of this operation and the indicator becomes fixed.

3- Each recipe is recorded with a cooking time.

The cooking time indicator light and the End of 
cooking time indicator light appear on the display.

These settings can be adjusted by turning the programme
selector knob to "cooking time" or "end of cooking". The 
"cooking time" or "end of cooking" display will start flashing. 
Using the central button, modify the settings as required and
then confirm them. When you have finished, do not forget 
to turn the programme selector knob back to     , to confirm
a new programme.

 For more details about programming, refer to the chapter 
entitled PROGRAMMING.

  HOW TO USE THE OVEN

• RECIPE MODE
according to the oven model
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4- When the cooking time is up, the oven switches itself off 
automatically. An audible signal sounds for 15 seconds to tell
you the cycle has ended and the "cooking time" and STOP 
symbols flash.
. Turn the function selector knob to      . If you do not do 
this the "cooking time" and STOP symbols will continue 
flashing.
The cooling fan will continue operating for a while and will 
only stop when the oven has cooled down sufficiently.
At the end of the cooking, the indicator flashes again and 
stays lighted even if the oven is switched off.  It disappears 
only when the temperature is sufficiently low.

NB: please note that all Recipe cooking programmes are
done without preheating. This means that the food must be
placed in the oven right at beginning of the programme.
except for the “Bread”.

* WARNING: baking bread is a delicate process and cannot be
done without the oven having been pre-heated. Place the dough
in the oven when the pre-heating is finished, or when the audible
signal sounds.

BREAD

LASAGNE

MEAT

ROAST
MEAT

FISH

TART

RECIPE DISPLAY
SYMBOL



17 GB

Timer in operation

Cooking time programming

End of cooking time programming

Child safety device operational

Locking oven door
Programmation

knob

   COOKING TIPS

It is better not to salt meats until after cooking as salt encourages
the meat to spatter fat. This will dirty the oven and make a lot of
smoke.
Joints of white meat, pork, veal, lamb and fish can be put into the
oven cold. The cooking time is longer than in a preheated oven,
but it cooks through to the centre better as the heat has more time
to penetrate the joint.
Correct preheating is the basis of successful red meat cookery.

GRILLS
• Before loading the grill:
Remove the meat from the refrigerator a few hours before grilling.
Lay it on several layers of kitchen paper: this improves seizing,
making it tastier and avoids it staying cold at the centre.
Add pepper and spices to the meat before grilling, but add any salt
after cooking. This way it will seize better and stay juicy. Baste all
the food to be cooked with a little oil. This is best done with a wide
flat basting brush. Then sprinkle with more pepper and herbs (thyme,
etc.).

• During cooking:
Never pierce the food during cooking even when you turn it. This
lets the juice out and it becomes dry.

BAKING
Avoid using shiny tins, they reflect the heat and can spoil your
cakes. If your cakes brown too quickly, cover them with grease-
proof paper or aluminium foil. Caution: the correct way to use foil
is with the shiny side in towards the cake. If not the heat is reflected
by the
shiny surface and does not penetrate the food. Avoid opening the
door during the first 20 to 25 minutes of cooking: soufflés, brioches,
sponge cakes, etc. will tend to fall. You can check if cakes are done
by pricking the centre with a knife blade or metal knitting needle.
If the blade comes out nice and dry, your cake is ready and you
can stop cooking. If the blade comes out moist or with bits of cake
attached, continue baking but slightly lower the thermostat so that
it is finished off without burning.

  THE PROGRAMMATION

DISPLAY SYMBOLS

THE TIMER:
The timer works independently of the oven and has no effect on
the heating elements. It is simply a reminder.

• Turn the knob to the Timer position. The Timer symbol will
appear. The digits 00:00 will appear on the display.
• The minutes will then flash, turn the central button to the required
number of minutes and confirm by pressing the same button.
• The hours will flash, turn the central button to the required
number of hours and confirm by pressing the same button.
• Turn the knob back to the      position.

When the time is up, the cooking time will disappear. An audible
signal will sound for 15 seconds and the Timer display will flash (to
stop it before the 15 seconds are up, just press the central button).

PROGRAMMING THE COOKING TIME:
various recipes are pre-programmed with a cooking time. In Manual
mode, Defrosting or Keep warm Mode can be pre-set, if required.

• Turn the knob to the Cooking time position. The Cooking time
symbol will appear. A pre-programmed cooking time for the various
recipes will appear, or 00:00 for other functions of the oven.
• With the minutes flashing, turn the central button to the  required
number of minutes and confirm by pressing the same 
button.
• With the hours flashing, turn the central button to the required
number of hours and confirm by pressing the same button.
• Turn the programme selector knob back to the      position to
confirm the new cooking time.

When the time is up, the cooking time will disappear from the
display. An audible signal will sound for 15 seconds and the Cooking
time and STOP symbols will flash.

• Turn the programme selector knob back to       . If you do not
do this, the Cooking time and STOP symbols will continue  flashing.

PROGRAMMING THE END OF COOKING TIME:
various recipes are pre-programmed with a cooking time and
therefore with an end of cooking time. In Manual Mode, Defrosting
or Keep warm mode can be pre-set, if required.

• Turn the knob to the End of cooking position. The STOP symbol
will appear. A pre-programmed end of cooking time for the various
recipes will appear, or 00:00 for other oven functions or the time
of day will be shown.
• Turn the programme selector knob to confirm the end time.
• The minutes will flash. Turn the central button to indicate the
required number of minutes, and confirm your choice by pressing
the same button.
• The hours will then flash. Turn the central button to indicate the
required number of hours, and confirm your choice by pressing
the same button.

NB : with a delayed start, the end of programme time will appear
on the display with the "Cooking time" and "STOP" symbols, and
only the function Recipe mode of the oven remains.
The oven automatically calculates the start time (end time minus
cooking time).

At the end of the cycle the oven switches itself off automatically.
For 15 seconds, an audible signal lets you know that the cycle has
ended and the "Cooking time" and STOP symbols will flash.

• Turn the function selector knob to    . Unless you do this, the
symbols will continue flashing.



  PYROLYTIC CYCLE

The oven is equipped with a pyrolyser cleaning system, which
destroys food residues at high temperature. The operation is carried
out automatically by means of the programmer. The resulting fumes
are rendered “clean” by passing over a Pyrolyser wich starts as
soon as cooking begins. As very high temperatures are required
by the Pyrolyser, the oven door is fitted with a safety lock.
The pyrolyser can be stopped at any time. The door cannot be
opened until the safety lock is displayed.
NOTA : if a hob has been fitted above the oven, never use the gas
burners or the electric hot-plates while the Pyrolyser is working,
this will prevent the hob from overheating.

TWO PYROLYTIC CYCLE are pre-set.
. ECO PYROCLEAN : cleans a moderately stained oven. Operates
for a period of 90 minutes.
. SUPER PYROCLEAN :  cleans an heavily stained oven. Operates
for a period of 120 minutes.
Never use commercially available cleaning products on a Pyrolytic
oven !
Tip : carrying out Pyrolytic cleaning immediately after cooking
allows you to take advantage of residual heat, thus saving energy.

Before carrying out a Pyrolytic cycle :
- Remove all accessories from the oven : they cannot withstand
the high temperatures and would be damaged by pyrolytic
temperatures.
- Remove any large spillages or stains as it would take too long
to destroy them. Also excessively large amounts of grease could
ignite when subject to the very high temperatures of the Pyrolytic-
cycle.
- Close the oven door.

Using the pyrolytic cycle :
1-Turn the function selector knob to “Pyrolytic Mode”. The symbol
 “P” will appear.
2- By using the central button select the required Pyrolytic mode,
according the degree of staining :

.. ECO PYROCLEAN or SUPER PYROCLEAN ..
Confirm the choice by pressing the central button.
...  the oven starts the pyrolytic cycle.
On the display, the time of the end pyrolytic cycle and the “time”
and “stop” indicator lights will appear.

During the pyrolytic cycle, the locking oven door appears, it indicates
that the door is locked. The cooling fan will operate.
The indicator light flashes until the temperature required is not
reached and then it becomes fixed.
* The start of the pyrolytic cycle can be delayed by selecting an
end of time. Turn the programmation control knob to the end of
time and set the end of time required.

At the end of the pyrolytic cycle the oven will automatically switch
off.
For 15 seconds,an audible signal lets you know that the cycle has
ended and the “time” and “Stop” indicator lights will flash.
. Turn the selector knob to     . Unless you do this, the symbols will
continue flashing. The symbol  “P” disappears.
The oven door will remain locked until the temperature is high. So,
as the locking oven door is light, the oven can not be opened.
The cooling fan does not switch itself off until the temperature of
the oven components is reasonable.
At the end of the cycle, the indicator flashes again, it will remain
also turned on after having extinguished the oven and it will
estinguish when the inside temperature of the oven is sufficiently
low.

Pyrolysis leaves a white residue on the oven walls. Wait for the
oven to cool completely then clean the inside of the oven with a
damp sponge to wipe off the residue.
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  CHILD SAFETY

This function is essential, especially when children are around. It
prevents children from switching the oven on or altering the pre-
set programmes.
This safety system locks the oven control panel while it is operating.

There are two levels of safety :

LIVEL 1 : Locking selector control knob and the central button.
. To activate : turn the programmation control knob to child safety.
. Action : the control knobs are inactive*.
. To deactivate : turn the programmation control knob to 0.

LIVEL 2 : Locking function selector knobs
. To activate : turn the function selector knob to child safety and
keep the central button pressed in for 3 seconds.
. Action : all the controls are inactive*.
. To dactivate : the same procedure as for activating. Turn the
function selector knob to child safety and keep the central button
pressed in for 3 seconds.

*Nota : in all cases, for reasons of safety, even when the controls
are locked, the oven can be switched off by turning the selector
knob to 0.

 ADJUSTING THE DISPLAY CONTRAST

The display contrast can be adjusted at any time.
The default setting is “C5”. To adjust the setting, carry out the
following:

• Turn the programme selector to “Light” and the function
selector to “0”. Press in the central key for 3 seconds and
“CX” will appear on the display (where X = the contrast level).
Turn the central key to adjust the contrast setting: the settings
go from 1 to 9. Confirm the new setting by pressing the central
key for 3 seconds.



Recipes Cooking
method Quantity Cooking

°C
Cooking

time
Tips

  COOKING TIPS

Temperatures and cooking times are given for information only to facilitate using the oven.
Personal experience should then let you adapt these settings to your taste and habits.
Remember that cooking at higher temperatures causes more spattering, and the oven can become dirty and smokey. It is better to
slightly reduce the cooking temperature, even if it means increasing the cooking time.
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The sides of the oven are equipped
with different positions numbered
from the bottom.

  VEGETABLES - OTHERS

  FISH

Fan cooking

Tilefish or bream Conv cooking 1kg whole 220° C

140-160° C

130 min

Monk fish or Salmon Conv cooking 1kg braised 220° C 130 min

Salmon steak Fan cooking 6 pieces 110-15 min

Grilled fish Grill 6 fillets 275° C 42x5 min

Fillet of sole 160° C 115-20 min6 pieces

Recipes Cooking
method Quantity Cooking

°C
Cooking

time
Shelf level

Conv cooking

Braised cabbage Conv cooking for 6 200-220° C

180-200° C

1 hour

Pâté en croûte 200-220° C 1 hour/kg

Chicory with gruyere for 6 25-30 min

Soufflé
savoury/sweet 180-200° C 50-60 min

Potatoes in their
jackets 200-220° about 1 hourfor 6

Fan cooking

Fan cooking

Fan cooking

Stuffed tomatoes Fan cooking 6-8 pieces 200-220° C

220° C

40-45 min

Leek flan Fan + lower element 220° C 35-40 min

Quiche Lorraine for 6 45-50 minFan + lower element

for 6

for 6

All the cooking was done at shelf position "1" except cooking marked thus "*", which requires cooking at a middle position.

Turbo grill

Toast with crottin* Turbo grill 6 pieces 210° C

210° C

3 min to toast one
side + 4 min/crottin

Dauphiné cheese-
topped dish 200° C

Toulouse sausages* 4 pieces 2x10 min turn over in
mid cookingTurbo grill

6 portions Oval earthenware

Flat steak pan

Ø 22

45 mins

Flat steak pan
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  MEAT

Recipes Cooking
method Quantity Cooking

°C
Cooking

time
Tips

Beef with carrots Conv cooking for 6 200-220° C

160-180° C

about 1 hours

Duck Conv cooking 1,5 kg 200-220° C 1    hours

Turkey 5/6 kg 2    - 3 hours

Leg of lamb 200-220° C 15 min/pound

Goose 160-180° C 2 - 2     hours3/4 kg

Conv cooking

Conv cooking

Conv cooking

Roast chicken Conv cooking 1/1,5 kg 220° C

200-220° C

about 1 hour

Roast beef Conv cooking 240° C 15 min/pound

Roast rabbit 800-1 kg 50-60 mins

Veal / poultry 275° C 60-70 mins/kg

Roasted white meat 40-50 mins/kg

Fan cooking

Rotisserie

Fan cooking 200-220° C

1 kg 200

* All cooking was done at shelf position "1".

Veal / poultry Rotisserie 1 kg 275° C

275° C

40-50 min

Beef Rotisserie 1kg 275° C 15-20 min

Lamb / Mutton 1 kg 20-25 min

Kebabs 275° C 2x8 min

Pork 275° C 45-50 min1 kg

Rotisserie

Rotisserie

Grill

Pork chop Grill 6 pieces 275° C 2x8 min

6 pieces Turn over in mid
cooking

No preheat

No preheat

No preheat

No preheat

No preheat

Turn over in mid
cooking

St Honoré

Recipes Cooking
method Quantity Cooking

°C
Cooking

time
Tips

Cake Conv cooking 1,5 kg 180-200° C

200-220° C

50+60 min

Fruit tart in batter Conv cooking  for 6 200-220° C 40-50 min

Pound cake 1,5 kg 45-50 min

Brioche 200° C 40-40 min

Filled pie 200-220° C 40-45 min for 6

Conv cooking

Conv cooking

Fan cooking

Sponge cake Fan cooking 180-200° C

190° C

35-40 min

Genoese cake Fan cooking 180-200° C 30-35 min

Choux pastry 40 pieces 35 min

200° C 15-20 min

Pastry base 20-30 min

Fan cooking

Fan cooking

Fan cooking 180-200° C

6 pieces

* with fan and lower element, we recommend preheating with fan cooking to save time.

1

1 Ø 27

1

Ø 271

800 grs 1

Ø 27 mould1

Ø 27 mould1

2 trays1 / 3

 for 6 Ø 271

1Puff pastry e.g.
Bouchée

Meringues Fan+Lower element* 1 tray 80-85° C

190° C

4    hours

Fruit tart Fan+Lower element* for 6 220° C 35-40 min

6 pieces 30-35 minFan+Lower element*

1

1

Ø profiteroles

11

Shelf level

  BAKING
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Le constructeur décline toute responsabilité concernant d’éventuelles inexacitudes imputables à des erreurs d’impression ou de transcription contenue
dans cette notice. Le constructeur se réserve le droit de modifier les produits en cas de nécessité, même dans l’intérêt de l’utilisation, sans causer de
préjudices aux caractéristiques de fonctionnement de sécurité des appareils.

FR

The manufacturer will not be responsible for any inaccuracy resulting from printing or transcript errors contained in this brochure. We reserve the right
to carry out modifications to products as required, including the interests of consumption, without prejudice to the characteristics relating to safety or
function.
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Pour la fixation:
lorsque la porte du four est ouverte,
les trous sont accessibles, ils sont situés
de chaque côté des montants latéraux.

Utiliser les vis fournies pour fixer le four.
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560

Ouverture pour
le passage du câble
d'alimentation

FR

Opening for
power
supply cable

GB

Opening 500x10

Four en colonne
(dimensions en mm)

Oven in column
(dimensions mm)

GB

FR

Ouverture 500 X 50

Opening 500 X 50 GB

FR

FR

GB

Ouverture 500x10

Oven fitted under worktop
(dimensions mm)

FR Four enchâssé sous plan de travail
(dimensions en mm)

GB

FOUR / OVEN

TABLE / TOP
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GB Opening 500 X 10

FR Ouverture 500 X 10 GB Opening 500 X 50

FR Ouverture 500 X 50

FR

Fixation dans la niche d'encastrement

Vous trouverez dans un sachet à
l'intérieur du four les vis de fixation.

Inside the oven is a bag with four fixing
screws.

Fixing:
when the oven door is open, holes
are accessible, they are located on each
side.

Use the screws provided to fix the oven.

GB

Fixing in the location




