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press the V button and ^ (one, two or three bars) or no sound Off. The setting is 
automatically confirmed after 5 seconds and the current time is displayed. The setting can 
also be confirmed by pressing the button  program settings.

SETTING THE DISPLAY BRIGHTNESS
Press and hold the button for 5 seconds ^. On display with appears Bri 
and several strips that shine brightly. To adjust the brightness level, 
press the V and ^ (one, two or three stripes). Settings is automatically 
confirmed after 5 seconds and the current time is displayed. Settings 

you can also confirm by pressing  program settings buttons.

POWER ON INDICATOR
The oven on indicator lights up when the oven function is selected with 
the oven function switch knob (17).

Operation of the oven
• The oven is operated by the 

oven function switch knob 
(17) to select the function 
and the knob to set the 
temperature (18).

• Turn the knob (left or right) to 
select the oven function, The settings can also be changed during operation.

OVEN TEMPERATURE SETTING
• The temperature setting can be changed by turning the temperature setting knob (18) 

to the right in the range 50 - 275/300°C. 
• Turning backwards decreases the set temperature.

WARNING: forcing the zero position will damage the thermostat!

TURNING OFF
Turn the oven function switch knob (17) to position 0.

LIGHTING
When the oven function is selected, the lighting will switch on automatically
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COOKING SYSTEMS

System Description

UPPER AND BOTTOM HEATER
The heaters in the bottom and in the ceiling of  the oven cavity will radiate 
heat evenly into the oven interior. Pastry or meat can only be baked/roasted 
at a single height level. Suggested temperature: 200 °C.

TOP HEATER
Only the heater on the oven cavity ceiling will radiate heat onto the food. 
Use it to brown the upper side of  your dish (final browning). Suggested 
temperature: 180 °C.

BOTTOM HEATER
Only the heater on the bottom of  the oven cavity will radiate heat. Use this 
heater to brown the lower side of  the dish. Suggested temperature: 180°C.

TOP HEATER AND FAN
The top (upper) heater and the fan will operate. Use this system to roast 
larger chunks of  meat and poultry. It is also suitable for dishes au gratin. 
Suggested temperature: 170 °C.

HOT AIR *
Round heater and the fan will operate. The fan installed in the back wall of  
the oven cavity makes sure the hot air constantly circulates around the roast 
or pastry. This mode is used for roasting meat and baking pastry at several 
levels simultaneously. Suggested temperature: 180 °C. 

BOTTOM HEATER AND FAN
This is used for baking leavened but low-rising pastry and for preserving 
fruit and vegetables. Suggested temperature: 180 °C.

PIZZA
This program with setting of  baking temperature reaching at least 275 °C 
was specifically designed to help you bake the perfect pizza, focaccia,  
flatbread and similar baked delicacies.

BAKING FROZEN FOOD
This method allows baking frozen food in a shorter period of  time without 
pre-heating. Optimum for pre-baked frozen products (bakery products, 
croissants, lasagne, French fries, chicken nuggets), meat and vegetables. 
Suggested temperature: 190-200 °C

ACTIVAPOR
Only the bottom heater will radiate heat. Use this function to remove stains 
and food residues from the oven. The program takes 30 minutes.  
Suggested temperature: 70 °C.

*  It is used for determining the energy efficiency class pursuant to the EN 60350-1 
standard.



EN - 91

EN

BAKING WITH STEAM    

With these systems, you can cook with the 
addition of  steam. Steam results in better 
browning and more crunchiness of  the 
surface.

• Place a baking sheet into the first guide 
when the oven is still cool. Pour a maximum 
of  2 dl of  water onto the baking sheet. Place the food to be cooked on the second rack 
and start the system.

• Do not insert the deep baking tray into the first guide, insert it one level higher. 
• For optimum operation of  the function, do not open the oven door and do not add water 

during the cooking process.

DESCRIPTIONS OF SYSTEMS 
• Heating an empty oven consumes a lot of  energy. Hence, baking several types of pastry 

or several pizzas successively will save a lot of  energy as the oven will already have been 
preheated.

• Use dark, black silicon-layered or enamel-coated baking sheets and trays as they conduct 
the heat very well.

• When using parchment paper, make sure it is resistant to high temperatures.
• When preparing food, a lot of  steam is formed inside the oven, which is drained through 

the chimney at the back of the appliance.  The steam might condense on the door and 
lid of  the appliance (depending on the model). This is a standard phenomenon which has 
no effect on the operation of  the appliance. After the end of the cooking proces, wipe the 
overflowing condensed water with a cloth.

• Switch off  the oven approximately 10 minutes before the end of the cooking process to 
save energy by making use of the accumulated heat.

• Do not cool the food in a closed oven to prevent condensation (dew).

COOKING TEST

Dish Equipment
Guide (from 
the bottom)

Systém
Temperature 
(°C)

Cooking 
time (minu-
tes)

Cookies  
single level

shallow ena-
mel-coated 
baking sheet

3 140-150* 25-40

Cookies  
single level 3 140-150* 25-40

Cookies 
two levels 2, 3 140-150* 30-45

Cookies
three levels 2, 3, 4 130-140* 35-55
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Cupcakes 
single level

shallow 
enamel-
coated 
baking sheet

3 150-160 25-40

Cupcakes 
single level 3 150-160 25-40

Cupcakes 
two level 1, 3 140-150 30-45

Cupcakes 
three levels 2, 3, 4 140-150 35-50

Cake round metal 
mould ø20
/wire shelf  
(support grid)

1 160-170* 20-35

Cake 2 160-170* 20-35

Apple pie 2x round 
metal 
mould ø20/
wire shelf  
(support grid)

2 170-180 55-75

Apple pie 2 170-180 45-65

* Preheat for 10 minutes.
MAINTENANCE & CLEANING

ATTENTION: Be sure to unplug the appliance from the power supply and wait for 
the appliance to cool down. Children should not clean the appliance or perform 

maintenance tasks without proper supervision

ALUMINIUM SURFACE (gas burner)
Do not clean the aluminium surface with abrasive cleaners, use suitable cleaners designed 
for such surfaces. Apply the cleaner to a damp cloth and clean the surface. Then rinse the 
surface with water. Do not apply the cleaner directly to the aluminium surface. 
Do not use abrasive cleaners or cleaning sponges.
• Aluminum surfaces must not come into contact with spray oven cleaners as they can 

visibly and permanently damage the surface.
STAINLESS STEEL SHEET FRONT SIDE OF THE HOUSING (depending on the model)
Clean this surface only with a mild detergent (soapsuds) and a soft sponge that will not 
scratch the finish. Do not use abrasive cleaners or cleaners containing solvents as they 
may damage the housing finish.

LACQUER-COATED SURFACES AND PLASTIC PARTS  (depending on the model)
Do not clean the knobs and buttons, door handles, stickers, and rating/type plates with 
abrasive cleaners or abrasive cleaning materials, alcohol-based cleaners, or with alcohol. 
Immediately remove any stains with a soft non-abrasive cloth and some water, in order to 
avoid damaging the surface. You may also use cleaners and cleaning materials intended 
for such surfaces as instructed by their respective manufacturers.

ENAMEL SURFACES (oven, cooking hob)
Use a damp sponge with detergent for cleaning. Fatty stains can be removed with warm 
water and special detergent for enamel. Never clean enamelled surfaces with abrasive 
means producing irremovable damage to the appliance surface
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GLASS SURFACES
Do not use rough abrasive cleaning agents or sharp metal scrapes for cleaning of  oven 
door glass, as they could crack the surface and causing the breaking of  glass. Clean the 
glass surfaces with special means for glass, mirrors and windows.
Never use aggressive or abrasive cleaners.

ATTENTION: 
Immediately remove any sugar or sugar-laden food from the glass ceramic hob using  

a scraper, even if  the hob is still hot, as sugar may permanently damage the glass 
ceramic surface.Do not use detergents or other cleaners to clean the hot ceramic hob 

as this may damage the surface.

• Let the hob cool down first before carrying out any maintenance on it.
• Only use products (creams and scrapers) that are specifically designed for glass ceramic 

surfaces. They are available in the relevant shops.
• Avoid spillages, as anything that falls on the hob surface will burn quickly and make 

cleaning more difficult.
• It is advisable to keep all substances that can melt, such as plastic objects, sugar or 

sugar-based products, well away from the hob

Routine maintenance:
• Place a few drops of  special cleaner on the hob surface.
• Remove dirt with a soft cloth or slightly dampened kitchen paper.
• Wipe with a soft cloth or dry kitchen paper until the surface is clean.

In the case of resistant stains:
• Place a few drops of  special cleaning liquid on 

the surface.
• Hold the scraper at the correct angle (30°). 

Gently press the scraper against the glass and 
slide it over the signage to remove the dirt. Make sure the plastic handle of  the scraper 
(in some models) does not come into contact with a hot cooking zone.

• Wipe with a soft cloth or dry kitchen paper until the surface is clean.
• Repeat the procedure if  necessary. 

A few notes
• Frequent cleaning leaves a protective layer that is essential to protect against scratches 

and wear. Make sure the surface is clean before using the hob again.
• To remove stains caused by water, use a few drops of white vinegar or lemon juice. Then 

wipe with absorbent paper and a few drops of a special cleaning liquid.
• The glass-ceramic surface is resistant to scratches from flat-bottomed containers, however, 

it is always advisable to lift them when moving from one zone to another.
• Do not use a sponge that is too wet. 
• Never use a knife or screwdriver.
• Never use abrasive products or detergents.

30° Max
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THE CHANGE IN THE COLOUR  of  the glass ceramic surface does not affect its 
operation or the stability of  the surface. Such discolouration is usually the result of  burnt 
food residues or the use of  a container made of  materials such as aluminium or copper. 

These stains are difficult to remove

OVEN
Clean the oven walls with a damp sponge and detergent. To clean stubborn stains burned 
into the oven wall use a special detergent for enamel. After cleaning carefully wipe the oven 
dry. Clean the oven only when it is completely cold. Never use abrasive agents, because 
they will scratch enameled surface. Wash the oven utensils with a sponge and detergent. 
You can also use special detergents to remove rough stains or burns.

USING THE ACTIVAPOR FUNCTION 
• Turn the Oven function knob (13) to position ACTIVAPOR. 
• Set the temperature setting (14) to 70 °C. 
• Pour 0,6 l water into a baking tray and place it in the lower guide. After 30 minutes, food 

residues on the oven enamel walls will have softened and they will be easy to clean with 
a damp cloth.

• Use the ACTIVAPOR system when the oven has fully cooled down.

REMOVING AND CLEANING WIRE AND TELESCOPIC EXTENDIBLE GUIDES
• Only use conventional cleaners to clean the guides.
• Hold the guides by the bottom side and pull them towards the center of  the oven cavity. 

Remove them from the openings at the top. 
• Do not clean the extendible guides in the dishwasher.

REPLACING THE BULB
• The bulb is a consumable and therefore not covered by warranty. Before changing the 

bulb, remove the trays, the grid, and the guides.
• Disconnect the appliance from the power mains!
• Undo the bulb cover and pull out or undo the bulb. 
• Halogen lamp: G9, 230 V, 25 W.  (regular bulb E14, 230 V, 25 W - depending on the 

model)
• Use protection to avoid burns.

COMFORT DOOR CLOSING (depending on the model)
• Cookers are equipped with new secure door hinges COMFORT.  
• These special hinges guarantee very quiet and gentle closing of  the oven door.
• If  the force applied to close the door is too strong, the efficiency of  the system can be 

reduced or the system's safety can be affected.

DOOR LOCK (depending on the model)
• Open the door lock by gently pushing it to the right with your thumb while simultaneously 

pulling the door outwards.
• When the oven door is closed, the door lock automatically returns to the initial position.
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REMOVING AND REPLACING THE OVEN DOOR (depending on the model)
• Open the oven door (up to end position).
• Raise up and turn the flaps.
• Slowly close the oven door, lift it slightly and pull it out from the both hinges of  the appliance. 

• Provide these steps in reverse order at returning the door back. If  the door does not open 
or close properly, make sure, that the hinges are correctly located on their hooks.

ATTENTION: Before replacing the door, always check that the hinge flaps are correctly 
placed in the side laths of  the door. You prevent the sudden closing of  the hinge so, 

which is connected to a strong spring.  The releasing of  flap causes the damaging of  
door and a risk of  injury.

REMOVING AND INSERTING THE OVEN DOOR GLASS PANE (depending on the model)
Oven door glass pane can be cleaned from the inside, but it has to be removed first. 
Remove the oven door (see chapter "Removing and replacing the oven door".

 
• Slightly lift the supports on the left and right side of  the door (marking 1 on the support) 

and pull them away from the glass pane (marking 2 on the support).
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• Hold the door glass pane by the lower edge; slightly lift it so that it is no longer attached 
to the support; and remove it.

• To remove the third glass pane (only with some models), lift and remove it. Also remove 
the rubber seals on the glass pane.

To replace the glass pane, observe the reverse order. The markings (semicircle) on the 
door and the glass pane should overlap.

ATTENTION:  any repair or claims resulting from improper connection or use of  the 
appliance are not covered by the liability for defects. In such a case, the cost of  repair 

shall be borne by the user.

V. TROUBLESHOOTING

ATTENTION  
Disconnect the appliance from the mains before troubleshooting any problems with the 

appliance. 

• During the warranty period, only a service center authorized by the manufacturer may 
carry out any repairs.

• Before making any repairs, make sure the appliance is disconnected from the power 
mains either by removing the fuse or by disconnecting the power plug from the wall 
outlet.

• Unauthorized tampering with and repairs of  the kitchen range (cooking hob) can 
result in electric shock or short circuit; hence, do not attempt to perform any repairs by 
yourselves. Leave such tasks to an expert or an authorized service unit.

• In case of  minor faults or problems with the appliance operation, check the following 
instructions to see whether you can eliminate the causes by yourselves.

OVEN

Problem/error Cause
There is no response of  
the sensors; the display 
is frozen.

Disconnect the appliance from the mains power for a few 
minutes (undo the fuse or switch off the main switch), then, 
reconnect the appliance and switch it on.

The main fuse in your 
home trips often.

Call a service technician.
Make sure the power of  all appliances switched on does not 
exceed the capacity of  the power mains in your home.

The oven lighting does 
not work.

The process of  changing the light bulb is described in the 
chapter "Cleaning and Maintenance".

The food is underdone 
. . .

Did you choose the right temperature and heating system?
Is the oven door closed?
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COOKING HOB

Error and fault display 
on the cooking hob Cause Solution

You have switched on 
the cooking zone, but the 
u  symbol continues to 
flash.

The pot or pan is not 
suitable for induction hobs, 
or its diameter is too small. 
Perhaps the pot or pan 
overheated and lost its 
ferromagnetic properties.

Check if  the cookware is 
ferromagnetic (if  a magnet is 
attracted to it). Make sure the 
pan diameter is large enough 
(usually > 12 cm).
If  the display continues to 
flash after switching on and off, 
disconnect the appliance from 
the power mains. Wait for 5 
minutes and reconnect it.

The Power Boost 
rapid heating function 
is switched off 
automatically.

It is normal for the Power 
Boost function to be 
switched off automatically 
after a certain period of  time 
and for the hob to switch to 
power level 9. If  the cooking 
zone is overheated, the 
safety mechanism will switch 
off the extra power function!

Reactivate the Power Boost 
function. If  necessary, switch 
off the cooking zone and 
reconnect it. Then, activate 
the Power Boost function. Wait 
for a while for the hob to cool 
down.

Continuous beep and  –
flashing on the display.

Water spilt over sensor 
surface, or an object placed 
over the sensors.

Wipe the sensor surface.

r on the display

This indicates that the 
desired power level cannot 
be set because the limit for 
maximum total cooking hob 
power has been activated.

F on the display
This indicates that there has 
has been an error during 
operation.

Error message C 
appears on the display 
unit.

The hob has overheated.
Wait for the hob to cool down. 
Then, use a lower power 
setting.

If  the problems persist despite observing the advice above, call an authorized service 
technician. Repair or any warranty claim resulting from incorrect connection or use of  the 
appliance shall not be covered by the warranty. In this case, the user will cover the cost of  
repair.
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VI. TECHNICAL DATA
• The technical data can be found on the nameplate inside the unit (possibly on the back 

of  the unit) and on the energy label. 
• on the back of  the appliance) and on the energy label.
• The "Information sheet" and "Instructions for use" can be downloaded from: www.eta.cz
• The QR code on the energy label provided with the product provides a web link
• to information on the specification of  this product in the EU EPREL database.
• Keep the energy label together with the user manual and all other documents supplied 

with this product. The same information in the EPREL database can also be found at the 
following link: https: //eprel.ec.europa.eu

• The model name (product number) can be found on the rating plate of  the appliance, as 
well as on the energy label supplied with the product.

• The manufacturer reserves the right to change the technical specifications of  the 
product.

VII. CUSTOMER CARE 
• Always use original spare parts.
• When contacting our authorised service or information line, make sure you have the 

following information available: the model name (product number) and serial number (SN).
• This information can be found on the type plate (or on a separate label near it).
• The manufacturer reserves the right for change without prior notice.
• Original spare parts for particular selected components of  the product are available 

at least 7 or 10 years from the launch of  the last piece of  the appliance on the market 
(depending on the type of  the component). 

• For more information regarding service and purchase of  spare parts, visit our website: 
www.etasince1943.com/support

More extensive maintenance or maintenance requiring  
intervention in the inner parts of the appliance must be carried 
out by professional service! 

Failure to comply with the instructions of the manufacturer will 
lead to expiration of the right to repair!

The information regarding warranty and product repairs you can find 
on the website www.eta.cz/servis-eu.
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