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Quick Start Guide
Mode d’emploi rapide
Kurzbedienanleitung

HX-790

Clase de 
eficiencia
energética, 
en una escala
que abarca 
de A (más 
eficiente) 
a G (menos
eficiente).

Función de
calentamiento.

Calentamiento
convencional.

Convección
forzada.

Consumo 
de energía.

Calentamiento
convencional.

Convección
forzada.

Volumen neto
(litros).

Tipo:
Pequeño
Medio
Grande

Tiempo de
cocción con
carga normal.

Calentamiento
convencional.

Convección
forzada.

Superficie de
cocción.

Ruido (dB (A)
re 1 pW).

Classe de 
eficiência
energética,
numa 
escala de A 
(eficiente) a 
G (ineficiente).

Função de
aquecimento.

Aquecimento
convencional.

Convecção
forçada.

Consumo 
de energia.

Aquecimento
convencional.

Convecção 
forçada.

Volume útil
(litros).

Tipo:
Pequeno
Médio
Grande

Tempo de
confecção com
carga normal.

Aquecimento
convencional.

Convecção 
forçada.

Superfície de
confecção.

Ruído (dB (A)
re 1 pW).

Energy
efficiency
class on a
scale from A
(most
efficient) to G
(least
efficient).

Heating
setting

Conventional
heating.

Forced
convection.

Energy 
consumption.

Conventional
heating.

Forced
convection.

Net volume
(litres).

Type:
Small
Medium
Large

Cooking time
with normal
load.

Conventional
heating.

Forced
convection.

Cooking
surface

Noise (dB (A)
re 1 pW).

Classe  
d’efficience
énergétique,  
sur une éche-
lle de 
A (plus effi-
cient) 
à G (le moins
efficient).

Fonction de
chauffage.

Chauffage tra-
ditionnel.

Convection
forcée.

Consommation
d´énergie.

Chauffage tra-
ditionnel.

Convection
forcée.

Volume net
(litres).

Type:
Petit
Moyen
Grand

Temps de cuis-
son à charge
normale.

Chauffage tra-
ditionnel.

Convection
forcée.

Surface de
cuisson.

Niveau sonore
(dB (A) re1 pW).

Energieeffizie
nzklasse
auf einer
Skala von
A (geringer
Verbrauch) bis 
G (hoher
Verbrauch).

Beheizung.

Konventionelle
Beheizung.

Heißluft

Energieverbra
uch.

Konventionelle
Beheizung.

Heißluft.

Nettovolumen
(Liter).

Typ:
Klein
Mittel
Groß

Garzeit bei
Standardbelad
ung.

Konventionelle
Beheizung.

Heißluft.

Backfläche.

Geräusch (dB(A)
re1 pW).

A

0,81
Kwh

0,78
Kwh

52

42 min.

42 min.

1300 cm2
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Fabricante Fabricante Manufacturer Fabricant Hersteller TEKA

Modelo Modelo Model Modèle Modell HX-790
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Troca da lâmpada do forno

ATENÇÃO

Para trocar a lâmpada, assegure-se primeiro
que o forno está desligado da rede eléctrica.

• Desmonte as guias telescópicas, soltando-
as da porca (A).

• Solte a lente do porta-lâmpadas com a
ajuda de uma ferramenta.

• Substitua a lâmpada.

• Monte de novo a lente, assegurando que a
encaixa na posição correcta.

A lâmpada a substituir deve ter uma
resistência à temperatura até 300 °C, solicite-
a no serviço de assistência técnica.

A

HX-790

1 Front control panel with
anti-fingerprint finish

2 Oven Seal
3 Double folding grill 

elements
4 Handle for extracting

shelves
5 Grid shelf
6 Telescoping guide rails
7 Cake shelf
8 Deep shelf
9 Door switch

10 Hinge
11 Triple glazed door
12 Air cooling outlet
13 Cabinet Mounting
14 Grill Screen
15 Smoke Outlet
16 Back Wall Panel
17 Side lights
18 Fan
19 Full size interior glass

1

2
3

6
7

8

9
10
11

5

12
13

14
15

16

17
18

19

4

Control Panel

11 On/off switch for oven

12 Quick access to cooking settings

13 Access to electronic timer settings

14 Information screen

15 Access to menu navigation or checking 
settings

16 Selecting temperature with the meat probe

17 Access to cooking setting menu

18 Access to recipe menu

19 Selection of cooking temperature

10 Selection of food weight

1 3 4 6 7 8 9 102 5
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Oven cooking settings

With the cooking settings described below, you
will have several options for oven cooking. You
can use the table of cooking times provided
with this manual for optimum results. 

Conventional
This setting is for use when baking cakes
where the heat should be even to give a
spongy texture.

Top heat 
For when you need to heat food gently. Plate
warming.

Bottom heat
Heat only comes from beneath. Suitable for
warming plates or letting dough rise.

Grill and Lower Element
Ideal for roasts. This setting can be used with
any size joints of meat.

Grill
Toasting and browning. This setting allows the
surface to be cooked without affecting the
inside of the food. Suitable for flat pieces such
as steaks, ribs, fish and toasts.

MaxiGrill
For toasting larger surfaces than possible with
the Grill setting, in addition to greater toasting
power for faster food browning.

Grill / MaxiGrill with Fan
For even roasting and simultaneous surface
browning. Ideal for mixed grills. Perfect for
bulky pieces such as poultry and game. The
meat should be placed on the oven grid with
the tray below to collect meat juices.

Caution
The door must be closed during use with Grill,
MaxiGrill or Grill / MaxiGrill with Fan.

Conventional with Fan
Suitable for roasts and cakes. The fan spreads
the heat evenly throughout the inside of the
oven to reduce cooking time and temperature.

Turbo
The fan spreads the heat coming from an
element located at the back of the oven. As a
result of the evenly distributed temperature,
food can be cooked on two levels at the same
time.

Turbo + bottom heat
Ideal for baking pizzas, pies, and fruit tarts or
sponges.

Slow cooker
Designed to cook casseroles, stews, etc, in
the traditional way, and for all recipes
specifying long cooking times and low heat. 

For the best results, we recommend using
covered casserole pans with lids, first making
sure they can be used in the oven. 

Defrosting
See the section “Recommendations for
Defrosting Food”

Keeping warm
This setting provides the right level of heat for
keeping prepared food warm in the oven until
you are ready to serve them. Using this
setting, the oven temperature range is limited
to 50-90 oC. This setting can keep meat warm
at 60 oC in the oven. Large cuts of meat can
be warmed for 1 to 2 hours, and smaller cuts
for 30-40 minutes.

Oven Use

Caution

The electronic clock features Touch-Control
technology. To operate, simply touch the glass
control symbols with your fingertip. 

The touch control sensitivity continuously
adapts to changing conditions. Ensure that
the glass fronted control surface is clean and
free of any obstacles when turning on the
oven. 

If the clock does not respond correctly when
you touch the glass, you will need to turn off
the oven for a few seconds and then turn it
back on. By doing this, the sensors adjust
automatically and will react once more to
fingertip control. 

Very important

In the event of power failure, your electronic
clock timer settings will be erased and 12:00
will flash on the clock display. Reset the clock
and programme again.

Setting the Electronic Clock

• When you connect the oven, you will notice
that 12:00 will flash and the symbols + and
– light up. 

• Touch the + and – symbols on the glass to
set the hour. Then touch the OK symbol.

• Touch the + and – symbols to set the
minutes. Then touch the OK symbol.

• You will then hear a double beep confirming
the time set.

• The oven will display the time set and the
ON/OFF symbol lit up in white.  

If you want to change the time:  

• If the oven is off, turn it on by touching the
ON/OFF symbol.

• Touch the symbol which will stay lit up in
red. Touching the + and – symbols, you will
see the 5 clock settings on the screen:
cooking time, end time, alarm, setting the
clock and stand-by mode. 

• When you have chosen the clock-setting
function , touch the OK symbol.

• You will then see the current time set on the
screen. 

• Touch the + and – symbols on the glass to
set the hour. Then touch the OK symbol.

• Touch the + and – symbols to set the
minutes. Then touch the OK symbol.

• You will then hear a double beep confirming
the time set.

Oven Settings

To cook with your oven, touch the ON/OFF
symbol. You will then see the different
possibilities for using your oven lit up in white. 

• Cooking setting symbols: Quick access to
the most used cooking settings. 

• Symbol : Electronic Clock Settings. For
programming your oven with timer settings. 

• Symbols –, + and OK.

• Symbol : Selecting oven cooking
settings. Enables you to select the cooking
setting by combining different heat sources.

• Symbol : Selection of recipes. Simply
put the food in and indicate its weight on
the screen; the oven will automatically cook
it for you.  

If you do not select any setting or recipe, the
oven will turn itself off again, showing the
current time and the ON/OFF symbol in white.

41
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Electronic Clock Settings

1 Cooking Time: This setting allows you to
programme cooking time length, after
which the oven will turn off automatically.

2 Cooking Stop Time: This setting allows
you to programme the time for cooking to
stop, after which the oven will turn off
automatically.

3 Cooking Time and Cooking Stop Time:
This setting allows both cooking time
length and the stop time to be
programmed. The oven switches on
automatically at the set time and operates
for the cooking time it has been
programmed for. It switches itself off
automatically at the entered stop time.

4 Timer Alarm: An audible signal is produced
at the programmed time, even if the oven
is not being used.

5 Stand-by mode: This mode permits you to
choose between having the display screen
on (showing the time) or off (stand-by, with
nothing displayed). When the screen is off,
touching any part of the glassed front will
bring up the clock again, and the On/off
symbol will light up. When the oven is
turned off, the display screen will gradually
turn itself off.

Programming Cooking Time

1 Touch the symbol which will stay lit up
in red. Touching the + and – symbols, you
will see the 5 clock settings on the screen:
cooking time, end time, alarm, setting the
clock and stand-by mode.

2 When you have chosen the cooking time
setting , touch the OK symbol.

3 You will see the symbol and the indi-
cation 0:00 on the screen.

4 Touch the + or — symbols to programme
the cooking time.  

5 Touch the OK symbol. You will hear a dou-
ble beep and see the symbol and the
selected cooking time.

6 After the programmed cooking time, the
oven will switch itself off, an alarm will
sound briefly, and the symbols and 
will start blinking.

7 To stop the alarm or the blinking, touch
symbol . The oven will then show the
current time and the ON/OFF symbol will
be lit up in white. The oven is now off.   

If you want to change the selected cooking
time, follow the instructions above again. 

Programming the Cooking Stop Time

1 Touch the symbol which will stay lit up
in red. Touching the + and – symbols, you
will see the 5 clock settings on the screen:
cooking time, end time, alarm, setting the
clock and stand-by mode.

2 Touching the + and – symbols, select the
End Cooking Time setting , and then
touch the OK symbol. 

3 You will see the symbol and the current
time on the screen.

4 Touch the + or — symbols to programme
the end of cooking time. 

5 Touch the OK symbol. You will hear a dou-
ble beep and see the symbol and the
selected end time.

6 After the programmed time, the oven will
switch itself off, an alarm will sound briefly,
and the symbols and will start
blinking.

7 To stop the alarm or the blinking, touch
symbol . The oven will then show the cur-
rent time and the ON/OFF symbol will be lit
up in white. The oven is now off.   

If you want to change the selected cooking
time, follow the instructions above again.

Programming Cooking Time and Cooking
Stop Time

1 Touch the symbol which will stay lit up
in red. Touching the + and – symbols, you
will see the 5 clock settings on the screen:
cooking time, end time, alarm, setting the
clock and stand-by mode.

2 When you have chosen the cooking time
setting , touch the OK symbol.

3 You will see the symbol and the indi-
cation 0:00 on the screen.

4 Touch the + or — symbols to programme
the cooking time.  

5 Touch the OK symbol. You will hear a dou-
ble beep. On the screen the symbol 
and the selected cooking time will be dis-
played.

6 Touch the symbol . Touching the + and –
symbols, you will see the 5 timer settings
on the screen: cooking time, end time,
alarm, setting the clock and stand-by mode.

7 Touching the + and – symbols, select the
End Cooking Time setting , and then
touch the OK symbol. 

8 You will see the symbol and the current
time on the screen.

9 Touch the + or — symbols to programme
the end of cooking time.  

10 Touch the OK symbol. You will hear a dou-
ble beep. 

11 The oven will stay off. The screen will dis-
play the symbol and the cooking time
alternating with the symbol and the end
time, indicating that the oven is pro-
grammed.
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12 When it is time to start cooking, the oven
will turn on and will operate for the pro-
grammed cooking time. The symbol 
and the remaining cooking time will be dis-
played on the screen.  

13 After the programmed cooking time, the
oven will switch itself off, an alarm will
sound briefly, and the symbols and 
will start blinking.

14 To stop the alarm or the blinking, touch
symbol . The oven will then show the
current time and the ON/OFF symbol will
be lit up in white. The oven is now off.   

If you want to change the selected cooking
time, follow the instructions above again.

Programming the Timer Alarm

1 Touch the symbol which will stay lit up
in red. Touching the + and – symbols, you
will see the 5 clock settings on the screen:
cooking time, end time, alarm, setting the
clock and stand-by mode.

2 When you have chosen the alarm setting
, touch the OK symbol.

3 You will see the symbol and the indi-
cation 0:00 on the screen.

4 Set the time after which the alarm should
sound by touching the + or – symbols.   

5 Touch the OK symbol. You will hear a dou-
ble beep and see the symbol and the
selected alarm time on the screen.

6 After the set time, an alarm will sound and
the symbols and will start blinking.

7 Touch symbol to stop the alarm. 

If you want to change the selected cooking
time, follow the instructions above again.

Stand-by mode

1 Touch the symbol which will stay lit up
in red. Touching the + and – symbols, you
will see the 5 clock settings on the screen:
cooking time, end time, alarm, setting the
clock and stand-by mode.

2 When you have chosen setting , touch
the OK symbol.

3 The screen will then display the two

options for this setting, (screen off)

and (screen on). 

4 Touch the symbols + and – to select the

preferred option. Touch the OK symbol.

5 You will hear a double beep confirming the

selected option.

44

Selecting oven cooking settings

• Turn the oven on by touching the ON/OFF
symbol.

• Touch symbol which will be lit up on the
control panel.

• The symbol will change to red.
Touching the + and – symbols, you can
select one of the following cooking settings.
(See the section Oven cooking settings).

• Touch the OK symbol.

• You will hear a double beep confirming the
selected setting. The oven will begin
cooking and in most cases you will see the
following information on the screen:

The selected setting, the preset cooking
temperature for that setting and the clock or
timer setting if any has been programmed.  

a) If you want to change the cooking setting:

• Touch symbol .

• follow the instructions above.

b) If you want to change the cooking tempera-
ture:

• Touch the symbol which will stay lit up
in red.

• You will see symbol and the selected
temperature for the cooking job on the
screen.

• Touch the + and – symbols to set the new
cooking temperature. 

• Touch the OK symbol. 

• The two beeps you hear after that will
confirm the new time has been set.

c) If you want to use the electronic timer for
cooking:  

• Touch the symbol which will stay lit up
in red.

• Touching the + and – symbols, you will
see the 5 clock settings on the screen:
cooking time, end time, alarm, setting the
clock and stand-by mode.

• Follow the instructions in the section
“Electronic Clock Settings” to programme
the settings you want. 

During cooking the symbol will blink,
indicating that the oven is transmitting heat to
the food. 

IMPORTANT
After the thermostat is turned off the first
time, you will hear a sound indicating the
selected temperature has been reached. 

To turn the oven off, you only need to touch
the ON/OFF symbol. The screen will display
the clock and the ON/OFF symbol in white.
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Quick access to cooking settings

When you turn the oven on (touching the
ON/OFF symbol), it immediately offers you the
possibility of quick access to the following
cooking settings, which will be lit up in white:

• Touch the symbol for the cooking setting
you want.

• You will hear a double beep confirming the
selected setting. The oven will begin cook-
ing and in most cases you will see the fol-
lowing information on the screen: 

If you want to change the cooking setting or
set temperature, or use the electronic timer
settings, follow the instructions shown above
in the section “Selecting oven cooking
settings”. Setting is a recipe. If you want
to change it, please consult the next section.

During cooking the symbol will blink,
indicating that the oven is transmitting heat to
the food. 

IMPORTANT

After the thermostat is turned off the first
time, you will hear a sound indicating the
selected temperature has been reached.  

To turn the oven off, you only need to touch
the ON/OFF symbol. The screen will display
the clock and the ON/OFF symbol in white.

Recommendations for Defrosting Food

The defrost setting works by means of a 
2-level system of hot air. HI is for meats in
general and LO is for fish, cakes, pastries and
bread. 

1 When you select the setting (follow
the instructions in “Selecting oven cooking
settings”), the screen will display: 

2 Touch the + and – symbols to select the HI
or LO defrosting levels. Then touch the OK
symbol.

3 The two beeps you hear after that will con-
firm the selection.   

When defrosting, remember: 

• Unpackaged food should be placed on the
oven tray or on a dish.

• Defrost large pieces of meat or fish by pla-
cing them over the grid with a tray underne-
ath to collect any liquid.

• Meat and fish do not need to be completely
thawed before cooking. Condiments can be
added once the surface is soft.

• Food should always be cooked after defros-
ting.

• Do not freeze food that has been defrosted.

See the following chart for defrosting times and temperature levels.

The times shown in the chart are a guide. The time needed for defrosting will depend on the
temperature of the room, weight of the food and how deeply frozen it is.

FOOD
LO LEVEL

Weight Time Weight Time

HI LEVEL

Bread 1/2 Kg

1/2 Kg

1/2 Kg

1 Kg

35 min

25 min

30 min

40 min

1 Kg

1,5 Kg

1/2 Kg

1/2 Kg

1 Kg

75 min

90 min

40 min

60 min

120 min

Cake

Fish

Fish

Chicken

Chicken

Rib steak

Minced meat

Minced meat
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Oven cooking settings

Your oven offers the possibility of cooking according to the following recipes. To do this, just
choose the appropriate recipe (please see the section “Selecting recipes”), enter the weight of
the food to be coked and put it in the oven. 

There is no need to worry about anything else, as the oven will cook it for you, with perfect
results.

Possible recipes are shown below:

SYMBOL RECIPES

Chicken -
poultry

—
According 
to weight

According 
to weight

0,5 - 10 Kg
Chicken, duck,

turkey, etc

PRE-HEATING
TEMPERA-

TURE
DURATION

WEIGHT
RANGE

DISHES

Chicken legs- —
According 
to weight

According 
to weight

0,5 - 2 Kg
Chicken 

or duck legs

Veal —
According 
to weight

According 
to weight

0,5 - 6 Kg
Roast beef,

minced meat,
stuffed roast

Pork —
According 
to weight

According 
to weight

0,5 - 10 Kg Pork, sucking
pig

Beef - lamb —
According 
to weight

According 
to weight

0,5 - 5 Kg Beef, lamb, veal
joints

Chops —
According 
to weight

According 
to weight

0,5 - 4 Kg Beef or pork
chops

Fish —
According 
to weight

According 
to weight

0,5 - 5 Kg Fish 

Sponge or fruit
cakes — 140 - 170 oC 70 min —

Cakes,
cheesecake

Fruit tart(1) — 150 - 180 oC 50 min — Fruit filling

Fruit tart(2) — 150 - 180 oC 35 min — Fruit filling and
shortcrust

Cupcakes — 150 - 180 oC — — Cupcakes 

White bread YES 160 - 190 oC According to weight 0,5 - 2 Kg

Rye bread YES 160 - 190 oC According to weight 1 - 4 Kg

Wholemeal bread 120 - 160 oC According to weight 1 - 3 Kg

—Gratins 160 - 190 oC 40 min
Gratins of

vegetables,
pasta, potatoes

—Thick base
pizza

YES 190 - 250 oC

190 - 250 oC

12 min

9 minFine base 
pizza YES

• Turn the oven on by touching the ON/OFF
symbol.

• Touch the symbol which will stay lit up
in red.

• The screen will display the different recipes
proposed by the oven:

• Touch the + and – symbols to select the
desired recipe. Touch the OK symbol.

• You will hear a double beep confirming your
selection and the screen will display the fol-
lowing information: 

Where the symbol of the chosen recipe and
the cooking temperature for that recipe are
shown, and the preset weight for the recipe is
blinking.

• Touch the + and – symbols to change the
weight of the food. Finally, touch OK to
accept the selection. 

• If you do not touch the OK symbol, the
screen will be cancelled and the recipe
information will be shown. 

• You will hear a double beep confirming the
selected recipe. The oven will begin cooking
and you will see the following information on
the screen: 

The symbol of the chosen recipe, the cooking
temperature and the calculated cooking time
for the recipe.

At the start or during cooking:

a) If you want to change the cooking setting:

• Touch symbol .

• follow the instructions above.

b) If you want to change the cooking tempera-
ture:

• Touch the symbol which will stay lit up
in red.

• You will see symbol and the selected
temperature for the cooking job on the
screen. 

• Touch the + and – symbols to set the new
cooking temperature. 

• Touch the OK symbol. 

• The two beeps you hear after that will
confirm the new time has been set.

c) If you want to change the weight of the food
to be cooked (only possible in the first 10
minutes of cooking):

• Touch the symbol which will stay lit up
in red.

• The screen will display the symbol 
and the weight of the food to be coked
according to the selected recipe.

• Touch the + and – symbols to change the
weight.

• Finally, touch the OK symbol. 

• The two beeps you hear after that will
confirm the new weight has been set. 

Remember that when the weight is changed,
the cooking time or temperature may change
automatically according to the parameters of
the selected recipe.

Selection of recipes

49
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d) If you want to use the electronic timer for
cooking:  

• Touch the symbol which will stay lit up
in red. The settings of the electronic timer
will be shown on the screen.

• Follow the instructions in the section
“Electronic Clock Settings” to programme
the settings you want. 

During cooking the symbol will blink,
indicating that the oven is transmitting heat to
the food. 

IMPORTANT

After the thermostat is turned off the first
time, you will hear a sound indicating that pre-
heating has finished.

Important information about cooking with recipes

• When you select a recipe and indicate a
weight, the oven automatically calculates
the temperature and cooking time needed,
but these values can be changed. Cooking
time starts from a cold oven unless pre-
heating has been specifically indicated. 

• For this reason it is very important to select
the correct food weight, so the recipe can
be properly cooked.

• When cooking with a meat probe, the oven
will determine the cooking temperature
only. The cooking time will depend on the
temperature selected for the probe. 

• With roasting programmes, after a certain
time has passed the oven will suggest you
turn the roast over. When it is time to do
this, the oven will emit a brief signal. You
will also see symbol on the screen, until

you have turned the roast over. If you do not
turn it over, the oven will continue cooking
according to the programmed recipe.  

• When cooking roast recipes, remember that
meat with a thick outer layer of fat will need
increased cooking time. Cooking time
should also be increased when cooking sev-
eral pieces of meat at the same time. 

• For baking or gratins, remember that
recipes are calculated for a weight of 500g
of flour or 1 kg of raw potatoes or vegeta-
bles. 

• If you want to cook larger amounts, you will
need to reduce the temperature slightly and
increase cooking time by about 10 minutes
per extra kg.

• If you want to cook smaller amounts, this
should be done with a shorter time and
higher temperature.

ATTENTION
For recipes for white bread, rye bread, fine
base pizza and thick base pizza, the oven
should be pre-heated while empty before
putting the food in. In this way the oven will
be the right temperature for the best results.

For other recipes, pre-heating is not needed. 

When cooking with these recipes, you should:

• First select the recipe, and the oven will
begin pre-heating.  

• IMPORTANT: Do not put the food into the
oven until the signal.

• During pre-heating, the symbol of the select-
ed recipe and the symbol will blink on
the screen.

• When the temperature set for the recipe is
reached, the oven will emit a signal. You can
now put the food into the oven. 

• The signal will continue to sound until you
put the food in.

• Finally, it will cook the food automatically
according to the recipe.

Cooking with the meat probe

The meat probe measures the temperature
inside a roast. When this temperature
reaches a previously set level, the oven will
turn off automatically.

Cooking with the meat probe ensures
optimum results for any type of meat or size
of roast.

Placing the meat probe

• Use only the original meat probe.

• Place the probe before roasting begins.

• Insert the probe into the side of the roast
so that the point reaches its centre.

• Insert the entire probe, up to the handle.

• It is recommended to turn the roast over
half-way through cooking. Bear this in mind
when placing the probe to avoid problems
with it later.

• The point of the probe must not be touching
the bone or fatty areas. Also, it should not
be in a hollow area, which could happen
with poultry.

Using the meat probe
• Put the roast with the probe already in it into

the oven.

• Plug the probe into the socket in the upper
left side of the oven.

• When you turn the probe on, the screen will
display the symbol and the recom-
mended temperature will flash.

• If you want to change the recommended
temperature, touch the + and – symbols. 

• Then touch the OK symbol.

• Finally, select a cooking setting or recipe. 

• During cooking, the screen will display the
symbol and the temperature currently
measured by the meat probe, alternating
with the selected temperature.

• When the internal temperature of the roast
reaches the temperature you have selected,
the oven will turn off, an alarm signal will
sound for a few seconds and the symbol

will blink.

• Touch symbol to stop the alarm. The
oven will display the current time and the
ON/OFF symbol lit up in white. The oven is
now off.   

• The roast is cooked to your taste and ready
to serve.
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If you want to change the meat probe
temperature during cooking, touch the symbol

. You can then change the temperature by

touching the + and – symbols. Finally touch
the OK symbol. You will hear a double beep
confirming the change.

Cooking chart: suggested temperatures for cooking with the meat probe.

Roast-Beef 35 - 40 oC RARE

Roast-Beef 45 - 50 oC MEDIUM

Roast-Beef 55 - 60 oC WELL DONE

Leg of lamb 65 - 70 oC

Ham hock 80 - 85 oC

Loin of pork 65 - 70 oC

Roast ham 80 - 85 oC

Chicken 75 - 80 oC

Turkey 80 - 85 oC

CUT Probe Temperature Notes

When cooking with the meat probe, you will
only be able to set the start of cooking time,
alarm, clock time and stand-by mode.  

You will not be able to set the cooking time, as
this is determined by when the preset
temperature inside the meat is measured by
the probe. 

For this setting, after turning on the meat
probe:

• Touch the symbol which will stay lit up in
red. Touching the + and – symbols, you will
see the 5 clock settings on the screen:
start time, alarm, setting the clock and
stand-by mode.

• When you have chosen the start time set-
ting , touch the OK symbol.

• You will see the symbol and the current
time on the screen.

• Touch the + or — symbols to programme
the start of cooking time.  

• Touch the OK symbol. You will hear a double
beep and see the symbol and the
selected start time. The oven will stay off. 

• At the set time, the oven will turn on and
cook the food.

• When the internal temperature of the roast
reaches the temperature you have selected,
the oven will turn off, an alarm signal will
sound for a few seconds and the symbol

will blink.

• Touch symbol to stop the alarm. The
oven will display the current time and the
ON/OFF symbol lit up in white. The oven is
now off.   

• The roast is cooked to your taste and ready
to serve.

If you want to change the selected cooking
time, follow the instructions above again.

Programming times when cooking with the meat probe

Child Safety Setting

This setting locks the oven, preventing small
children from playing with it. To activate: 

• First turn on the oven touching the ON/OFF
symbol, if it is off. 

• Next, touch the – and OK symbols at the
same time.

• You will hear a long beep and see symbol
on the screen. The oven is now

locked. 
If the glass fronted panel is touched at any
time, the symbol will be displayed,
indicating the oven is locked. 

To cancel the setting, simply repeat the same
instructions.

Oven Light

The inside light will go on:

• When the oven door is open. If the door is
not closed after a certain time, the light will
turn off to reduce power consumption.

• When any cooking setting is selected. The
light will turn off after a certain time.

If you want to turn the light on during cooking,
touch the OK symbol. If you keep your finger
on this sensor for a few seconds, the light will
stay on throughout cooking. To turn the light
off, touch the symbol OK again.

Other oven settings

Handle for extracting shelves

The handle for extracting shelves is used when you need to slide the shelf out and check what’s
cooking. See drawings. To take the shelf out of the oven, use oven gloves.

Position for cake shelf. The short hook over
the shelf.

Short hook Long hook

Position for deep shelf. The long hook over the
shelf.




