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IMPORTANT!
When you remove the oven from the carton be careful not to damage 
the lower edge which is important for both ventilation and excess 
condensation.

IMPORTANT!
LIFTING: Do not lift the oven by the door handle.Use the handles on 
the side of the chassis (if present).

IMPORTANT!
The roast trays may be deformed when cooking , this is a normal 
phenomenon, cooling will restore their original shape.

Remove all packaging and dispose of it responsibly. Recycle items 
that you can.
Place the unpacked oven onto wooden blocks or similar supports to 
prevent damaging the lower edge of the oven.

Lower edge

Accessories list Deep Roast 
Tray

Flat Roast 
Tray Grill Rack Slide Rails Screws

Qty. 1 1 1 1 pair 2

1 1 1 2
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IMPORTANT!

Do not over-tighten the screws.
Do not seal the oven into the cabinetry with silicone or glue. This 

removing the oven, or of damage caused by this removal.

Oven may vary

1.Position the oven in the prepared cavity.
IMPORTANT!
Do not lift the oven by the door handle.

2.Open the oven door fully.
3.Use the supplied screws to secure the oven to the cabinetry.
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Shelf PositionsShelf PositionsShelf Positions
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FIRST USE

1.

2.

Setting the Clock

Change the time

to set the clock in order to use the oven.

2. Push out and turn the 
value dial to set the time.

1.You can choose one of 
the 3 functions in cycles by 
touching  continuously. 
Stop touching when the  
indicator appear.
2.Turn the value dial to set 
the time. The time will be 

the panel, or touch the       to 
enter the next item or touch 
the     .

3. Operate the oven

standby state, the display is shown completely for 1s, buzzer 

2.In standby mode, press and hold the power button for 1s to turn 
on.

FIRST USE

1.

2.

Setting the Clock

Change the time

to set the clock in order to use the oven.

2. Push out and turn the 
value dial to set the time.

1.You can choose one of 
the 3 functions in cycles by 
touching  continuously. 
Stop touching when the  
indicator appear.
2.Turn the value dial to set 
the time. The time will be 

the panel, or touch the       to 
enter the next item or touch 
the     .

3. Operate the oven

standby state, the display is shown completely for 1s, buzzer 

2.In standby mode, press and hold the power button for 1s to turn 
on.
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1.Turn the function selector to select the Bake function .
Each function has a preset temperature and so the oven will start 
heating at the Bake preset temperature of 180°C.
2.Turn the value dial to set the temperature to 200°C.

While the oven is heating up the temperature indicator will 
alternately show the actual and set temperatures.
When the oven has reached the preset temperature a tone will 
sound.

4. Condition the oven

for cooking or baking. Conditioning will burn off any manufacturing 
residues and ensure that you get the best results from the start.

3.Turn the function selector to select the oven function.
4.Turn the value dial to set temperature and related working time by 
touching  and .  
5.Press the key  once, and the oven will start to run, press the 
key  once again to pause the run, press the key  for 3s to 
cancel the run. 
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180 30-250

160 30-250

180 30-250

160

200 30-250

165 30-250

160 30-200
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AUTO PROGRAM FOR COOKING

delicious, also can help to clean your appliance easily.

You can select intelligent program by using the function selector 
to scroll all functions.

Ideal for:
keeping cooked food hot, or to warm plates and serving dishes.
z Provides a constant low heat of less than 90°C.
z To reheat food from cold, use another function or COOK
BY FOOD TYPE to heat the food piping hot, then change to
WARM, as this function alone will not bring cold food up to a
high enough temperature to kill any harmful bacteria.

1. Warm

Use this function to defrost your food before cooking it.
IMPORTANT!
Low temperatures are required for defrost.
The oven operates automatically at a preset temperature.

2. Using Defrost function

1. Turn the value dial to scroll to Defrost  .
Note: The Display will show the preset temperature 40°C.
2. Remove the food packaging and put the food on a plate. Do not 
cover the food with a bowl or a plate, as this can extend the defrost 

3. Touch  to start defrost.
If you need, you can set a duration before starting defrost, the 
display will count down the remaining time.

AUTO PROGRAM FOR COOKING
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2. Using Defrost function

1. Turn the value dial to scroll to Defrost  .
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2. Remove the food packaging and put the food on a plate. Do not 
cover the food with a bowl or a plate, as this can extend the defrost 

3. Touch  to start defrost.
If you need, you can set a duration before starting defrost, the 
display will count down the remaining time.
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L
The oven operates automatically at a preset temperature.
This function will only work if the cavity is cool.

Use this function to proof dough before baking it. You may proof the 
dough multiple times if required.

IMPORTANT!

3. Using Dough Proof

4. 
If you set a duration for dough proof, when the dough proof 

 A tone will sound and you can take the bowl out of oven.

much larger in size). To check if your dough has proofed, gently 

If you don`t set a duration, you must monitor the proof status of 
dough and stop the proof by holding  when the dough proof is 
completed.

A tone will sound, the 
Open the door to allow the oven to cool down.

Place the dough in a heatproof bowl and 
cover with a plastic wrap and/or a clean 
damp cloth, then put the bowl in the 
centre of the oven.

1.Turn the value dial to scroll to Dough Proof. The Display will show 
the preset temperature 35 °C.
Note: if the cavity is too hot:

2. Depending on your cooking experience 
, you can set a dough proof duration .

3. Touch  to start proof.
If you set a duration,the display will count down the remaining time.

IMPORTANT!
Do not put dough in before the oven has cooled down.
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205 4

205 3

200 3

200 4

205 3

180 3
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This function will PREHEAT for around 10 minutes to 250°C.
The fan circulates heat from the lower element throughout
the entire oven.
Excellent for cooking pizza as it crisps the base beautifully
without overcooking the topping.
For best results, pre-heat a pizza stone for at least 1 hour and 
bake on oven shelf position 1 or 2.

Pizza type Accessories/
cookware

Shelf 
position

Temperature in 
°C

Cooking 
time in 
mins.

Frozen
Thin base Wire rack 2 190~210 15~20
Thick base Wire rack 2 180~200 20~25

Homemade

Thin base Baking tray 2 230-250 10~15
Thin base Pizza tray 2 230-250 8~12
Thick base baking tray 2 210-220 15~20
Thick base Pizza tray 2 210-220 15~20

IMPORTANT!
If you don`t set a duration for Pizza mode, the oven will 
continuously work until you stop the oven manually. You should 
pay more attention to observe the status of food to avoid the 
food overcooked.

5. Pizza Mode

6.
fan and rear element
Drying

Drying are intelligent heating functions that allow you to dry fruit,
vegetables and herbs with outstanding results. With this type of

you can gently cook baked items, such as casseroles, stews and
braises.

The appliance optimally controls the supply of energy to the
cooking compartment. The food is cooked in phases using residual
heat. This means that it remains more succulent and browns less.

This function will PREHEAT for around 10 minutes to 250°C.
The fan circulates heat from the lower element throughout
the entire oven.
Excellent for cooking pizza as it crisps the base beautifully
without overcooking the topping.
For best results, pre-heat a pizza stone for at least 1 hour and 
bake on oven shelf position 1 or 2.

Pizza type Accessories/
cookware

Shelf 
position

Temperature in 
°C

Cooking 
time in 
mins.

Frozen
Thin base Wire rack 2 190~210 15~20
Thick base Wire rack 2 180~200 20~25

Homemade

Thin base Baking tray 2 230-250 10~15
Thin base Pizza tray 2 230-250 8~12
Thick base baking tray 2 210-220 15~20
Thick base Pizza tray 2 210-220 15~20

IMPORTANT!
If you don`t set a duration for Pizza mode, the oven will 
continuously work until you stop the oven manually. You should 
pay more attention to observe the status of food to avoid the 
food overcooked.

5. Pizza Mode

6.
fan and rear element
Drying

Drying are intelligent heating functions that allow you to dry fruit,
vegetables and herbs with outstanding results. With this type of

you can gently cook baked items, such as casseroles, stews and
braises.

The appliance optimally controls the supply of energy to the
cooking compartment. The food is cooked in phases using residual
heat. This means that it remains more succulent and browns less.
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70 3

55 3

55 3

70 3

55 3

55 3

55 3

55 3

70 3

70 3

90 3
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1. Use this function to cook food in lower temperature than normal 
cooking. You can cook meat, vegetables or fruit to make them 
tender and juicy. Handle the food with special care for better quality.

Use high quality raw materials that is as fresh as possible
Always keep raw materials in correct conditions before you cook 
them.
Always clean the materials before you cook them.
For good and safe cooking results, always cook the food as the 
values showing in the cooking tables.
To avoid safety problems, food should not be kept at a 
temperature below 60 °C for a longer time.
Only the food what can be eaten raw and only for a short time 
can be used low temperatures to cook.
Food fresh out of oven under VC function taste best, eat right 
after cooking is recommended. You can:

 decrease temperature quickly(You can put the food in ice bath 
and put it in the fridge), you can keep the food for 2-3 days in the 
fridge.
Do not use Vacuum Cooking function for reheating food leftovers.
Always keep the raw food and cooked food separately to avoid 
them contacting with each other.
Do not use the same tools for meat and vegetables. If you do 
that , please wash the tools carefully.
For recipes with raw eggs, prevent egg whites or yolks from 
contacting with the external part of the egg shells.

7. Vacuum Cooking

IMPORTANT FOR FOOD SAFETY: 

IMPORTANT FOR VACUUM COOKING FUNCTION:

Necessary equipments for Vacuum Cooking function are a 
vacuum sealer and vacuum bags.
If you want to vacuum pack liquids, please use a chamber 
vacuum sealer. Only this type of sealer can do that.
Use vacuum bags correct for Vacuum cooking function.
Do not reuse vacuum bags.
Put the food in the center of the third layer to get an even 
cooking result.
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400 63 120 3

400 66 120 3

400 70 120 3

400 60 120 3

400 65 120 3

400 65 105-115 3

400 90 120 3

400 75 120 3

500 70 120 3

500 65 140-160 3

500 70 75-85 3

60 90 3

65 90 3

71 60 3

80 60 3
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500 70 25 3

500 70 25 3

500 65 90 3

500 60 100-110 3

500 75 26-30 3

500 68 90 3

500 68 90 3

500 90 90 3

500 95 90 3

500 90 90 3
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500 90 90 3

500 95 90 3

500 95 90 3

500 95 90 3

500 95 90 3

500 95 90 3

500 95 90 3

500 95 90 3

90 60 3

500 90 60 3

90 60 3

90 60 3

500 90 60 3

95 60 3

95 60 3

500 85 60 3
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This function is to prevent accidental use of the oven (eg by 
children). When locked the controls are unresponsive and the oven 
will not turn on.

To lock:
Touch and hold   3S until the indicator light comes on.When the 
panel is locked, only ON/OFF and Light button can be controlled.
If you touch other button , the 
sounded .

To unlock:
Touch and hold  3S until the indicator light goes out.

11. Lock the panel

This setting is designed for religious faiths that observe a ‘no work’
requirement on the Sabbath.
While your oven is in Sabbath setting:

12. Sabbath setting

The display and indicators will be unlit, the buttons will be 
unresponsive excluding power key.
No tones or beeps will sound.
No alert codes or temperature changes will be displayed.
Bake  is the only function available in Sabbath setting.
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Removing the side rack

IMPORTANT!
A
cooled down completely before starting.

Remove all shelves:

Slide out all shelves and remove.
For easier access we recommend removing the oven door. See 

.

Remove both side racks:

a coin to loosen the screw if necessary.
1. Pull the side rack toward the center of the oven until the front tab 

2. Slide the side rack forward until the rear prongs are clear of the 
holes.

Fixing  nut

Fixing  screw

Rear prong

Removing the side rack

IMPORTANT!
A
cooled down completely before starting.

Remove all shelves:

Slide out all shelves and remove.
For easier access we recommend removing the oven door. See 

.

Remove both side racks:

a coin to loosen the screw if necessary.
1. Pull the side rack toward the center of the oven until the front tab 

2. Slide the side rack forward until the rear prongs are clear of the 
holes.

Fixing  nut

Fixing  screw

Rear prong
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Replace the side rack:

1. Slide the rear prongs of the side rack into the holes at the rear of 
the oven.

Fixing  nut

Side r ack

Rear prongs

separately)

IMPORTANT!
Compact ovens only:
The sliding shelf supports cannot be used on shelf positions 3 and 4.

1. Ensure the slides are the correct way around (the front of the 
slide has the triangular shaped tab as shown).
2. Fit the top of the clips over the side rack, the front clip should be 

the rear clip has engaged.
3. Rotate the slide down and ‘click’ the bottom of the clips into 
place.

pilCpilC

Tab Tab
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To remove
Grasp the slide and rotate the bottom up to release the the clips 
and remove.

the slides to the top wire of a shelf position (shelf positions 1 & 2 
only in compact ovens)
both sides of each pair of slides

two wires sliding shelf support

Slide in the shelves you need, making sure that:
They slide between the two wires of a shelf position (unless a 
sliding shelf support is being use)
The stop notices point down
The guard rail is to the rear.

Stop notice

To remove
Grasp the slide and rotate the bottom up to release the the clips 
and remove.

the slides to the top wire of a shelf position (shelf positions 1 & 2 
only in compact ovens)
both sides of each pair of slides

two wires sliding shelf support

Slide in the shelves you need, making sure that:
They slide between the two wires of a shelf position (unless a 
sliding shelf support is being use)
The stop notices point down
The guard rail is to the rear.

Stop notice
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1.Open the door fully.
Locate the two small metal locking 
levers on both door hinges either 
side.

2.Push each locking lever down 
fully to release  the door from the 
hinge.

3.Holding the door on both sides, 
carefully pull the door out and 
away from the hinges.

IMPORTANT!
Take care, the oven door is heavy.

To remove the door:

1.Holding the door on both sides, 
line up the holes in the base of 
the door with the hinges and slide 
the door on.

2.Once the door is fully located 
on the hinges, push each locking 
lever up fully to lock the door onto 
the hinge.

3.IMPORTANT!

Ensure the levers  are both fully 
locked before trying to shut the 
door.

1.Open the door fully.
Locate the two small metal locking 
levers on both door hinges either 
side.

2.Push each locking lever down 
fully to release  the door from the 
hinge.

3.Holding the door on both sides, 
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locked before trying to shut the 
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IMPORTANT!
Take care, the oven door is heavy.
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on the hinges, push each locking 
lever up fully to lock the door onto 
the hinge.

3.IMPORTANT!

Ensure the levers  are both fully 
locked before trying to shut the 
door.

1.Open the door fully.
Locate the two small metal locking 
levers on both door hinges either 
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2.Push each locking lever down 
fully to release  the door from the 
hinge.

3.Holding the door on both sides, 
carefully pull the door out and 
away from the hinges.

IMPORTANT!
Take care, the oven door is heavy.
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1.Holding the door on both sides, 
line up the holes in the base of 
the door with the hinges and slide 
the door on.

2.Once the door is fully located 
on the hinges, push each locking 
lever up fully to lock the door onto 
the hinge.

3.IMPORTANT!

Ensure the levers  are both fully 
locked before trying to shut the 
door.

1.Open the door fully.
Locate the two small metal locking 
levers on both door hinges either 
side.

2.Push each locking lever down 
fully to release  the door from the 
hinge.

3.Holding the door on both sides, 
carefully pull the door out and 
away from the hinges.

IMPORTANT!
Take care, the oven door is heavy.

To remove the door:

1.Holding the door on both sides, 
line up the holes in the base of 
the door with the hinges and slide 
the door on.

2.Once the door is fully located 
on the hinges, push each locking 
lever up fully to lock the door onto 
the hinge.

3.IMPORTANT!

Ensure the levers  are both fully 
locked before trying to shut the 
door.



45



46



47



48



49

Replacing the oven light bulbs

Note: Oven bulb replacement is not covered by your warranty.

The light is located in the ceiling of the oven, center front.

240V, 50Hz and 25W.
Always hold the replacement bulb in a soft cloth. Touching the bulb 
will reduce its lifespan.

Changing the bulb
1. Let the oven cavity and grill element cool down before changing 
the bulb.

IMPORTANT!
Turn the oven off at the wall before continuing.
2. Turning anti-clockwise unscrew the glass cover.
3. Carefully pull out the faulty halogen bulb.
4. Carefully pull in the new light bulb.
5. Turning clockwise screw the glass cover.
6. Turn the oven back on and set the clock (see ‘First use’ for 
instructions).
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;
Размер без упаковки (В*Ш*Г) - 595*597*565 мм;
Размер в упаковке (В*Ш*Г) - 669*671*658 мм.
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IMPORTANT!
When you remove the oven from the carton be careful not to damage 
the lower edge which is important for both ventilation and excess 
condensation.

IMPORTANT!
LIFTING: Do not lift the oven by the door handle.Use the handles on 
the side of the chassis (if present).

IMPORTANT!
The roast trays may be deformed when cooking , this is a normal 
phenomenon, cooling will restore their original shape.

Remove all packaging and dispose of it responsibly. Recycle items 
that you can.
Place the unpacked oven onto wooden blocks or similar supports to 
prevent damaging the lower edge of the oven.

Lower edge

Accessories list Deep Roast 
Tray

Flat Roast 
Tray Grill Rack Slide Rails Screws

Qty. 1 1 1 1 pair 21 1 1 2
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HOQ-K5AAN3GB
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IMPORTANT!

Do not over-tighten the screws.
Do not seal the oven into the cabinetry with silicone or glue. This 

removing the oven, or of damage caused by this removal.

Oven may vary

1.Position the oven in the prepared cavity.
IMPORTANT!
Do not lift the oven by the door handle.

2.Open the oven door fully.
3.Use the supplied screws to secure the oven to the cabinetry.
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Shelf PositionsShelf PositionsShelf Positions
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FIRST USE

1.

2.

Setting the Clock

Change the time

to set the clock in order to use the oven.

2. Push out and turn the 
value dial to set the time.

1.You can choose one of 
the 3 functions in cycles by 
touching  continuously. 
Stop touching when the 
indicator appear.
2.Turn the value dial to set 
the time. The time will be 

the panel, or touch the       to 
enter the next item or touch 
the     .

3. Operate the oven

standby state, the display is shown completely for 1s, buzzer 

2.In standby mode, press and hold the power button for 1s to turn 
on.

FIRST USE

1.

2.

Setting the Clock

Change the time

to set the clock in order to use the oven.

2. Push out and turn the 
value dial to set the time.

1.You can choose one of 
the 3 functions in cycles by 
touching  continuously. 
Stop touching when the 
indicator appear.
2.Turn the value dial to set 
the time. The time will be 

the panel, or touch the       to 
enter the next item or touch 
the     .

3. Operate the oven

standby state, the display is shown completely for 1s, buzzer 

2.In standby mode, press and hold the power button for 1s to turn 
on.
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1.Turn the function selector to select the Bake function .
Each function has a preset temperature and so the oven will start 
heating at the Bake preset temperature of 180°C.
2.Turn the value dial to set the temperature to 200°C.

While the oven is heating up the temperature indicator will 
alternately show the actual and set temperatures.
When the oven has reached the preset temperature a tone will 
sound.

4. Condition the oven

for cooking or baking. Conditioning will burn off any manufacturing 
residues and ensure that you get the best results from the start.

3.Turn the function selector to select the oven function.
4.Turn the value dial to set temperature and related working time by 
touching  and .  
5.Press the key  once, and the oven will start to run, press the 
key  once again to pause the run, press the key  for 3s to 
cancel the run. 
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180 30-250

160 30-250

180 30-250

160

200 30-250

165 30-250

160 30-200
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AUTO PROGRAM FOR COOKING

delicious, also can help to clean your appliance easily.

You can select intelligent program by using the function selector 
to scroll all functions.

Ideal for:
keeping cooked food hot, or to warm plates and serving dishes.
z Provides a constant low heat of less than 90°C.
z To reheat food from cold, use another function or COOK
BY FOOD TYPE to heat the food piping hot, then change to
WARM, as this function alone will not bring cold food up to a
high enough temperature to kill any harmful bacteria.

1. Warm
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23

L
The oven operates automatically at a preset temperature.
This function will only work if the cavity is cool.

Use this function to proof dough before baking it. You may proof the 
dough multiple times if required.

IMPORTANT!

3. Using Dough Proof

4. 
If you set a duration for dough proof, when the dough proof 

 A tone will sound and you can take the bowl out of oven.

much larger in size). To check if your dough has proofed, gently 

If you don`t set a duration, you must monitor the proof status of 
dough and stop the proof by holding  when the dough proof is 
completed.

A tone will sound, the 
Open the door to allow the oven to cool down.

Place the dough in a heatproof bowl and 
cover with a plastic wrap and/or a clean 
damp cloth, then put the bowl in the 
centre of the oven.

1.Turn the value dial to scroll to Dough Proof. The Display will show 
the preset temperature 35 °C.
Note: if the cavity is too hot:

2. Depending on your cooking experience 
, you can set a dough proof duration .

3. Touch  to start proof.
If you set a duration,the display will count down the remaining time.

IMPORTANT!
Do not put dough in before the oven has cooled down.
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If you want to proof the dough again：

5. To Cancel Dough Proof
Touch and hold  or turn the function selector to another function.

Turn the value dialto scroll back to the Dough Proof function.
Follow the steps on the previous page to reset the Dough Proof 
function.

Ideal for food cooked from frozen, or battered and crumbed food 
that  would usually be deep fried.

Spread the food in a baking pan or air frying basket to get an 
better cooking result.
Replicates the conditions used in an air fryer.
A healthier way of frying which crisps food while using less oil. 
For best results, coat food with 1—2 tablespoons of oil.
For pre-packaged food: if the manufacturer’s cooking advice 
suggests using a function that isn’t fan-based, decrease 
temperature by 20°C (70°F).
Single shelf cooking: cook in the upper part of the oven, but
not at the highest shelf position.

4. Airfry

Food Shelves Temperature (°C) Time (min) Shelf 
position

Chips Roast tray 205 15~20 4
Chips Airfry basket 205 15~20 3
Hash browns Rack 200 20~25 3
Chicken nuggets Roast tray 200 18~23 4
Chicken nuggets Airfry basket 205 18~23 3
Chicken wings Rack 180 20~25 3

205 4

205 3

200 3

200 4

205 3

180 3
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This function will PREHEAT for around 10 minutes to 250°C.
The fan circulates heat from the lower element throughout
the entire oven.
Excellent for cooking pizza as it crisps the base beautifully
without overcooking the topping.
For best results, pre-heat a pizza stone for at least 1 hour and 
bake on oven shelf position 1 or 2.

Pizza type Accessories/
cookware

Shelf 
position

Temperature in 
°C

Cooking 
time in 
mins.

Frozen
Thin base Wire rack 2 190~210 15~20
Thick base Wire rack 2 180~200 20~25

Homemade

Thin base Baking tray 2 230-250 10~15
Thin base Pizza tray 2 230-250 8~12
Thick base baking tray 2 210-220 15~20
Thick base Pizza tray 2 210-220 15~20

IMPORTANT!
If you don`t set a duration for Pizza mode, the oven will 
continuously work until you stop the oven manually. You should 
pay more attention to observe the status of food to avoid the 
food overcooked.

5. Pizza Mode

6.
fan and rear element
Drying

Drying are intelligent heating functions that allow you to dry fruit,
vegetables and herbs with outstanding results. With this type of

you can gently cook baked items, such as casseroles, stews and
braises.

The appliance optimally controls the supply of energy to the
cooking compartment. The food is cooked in phases using residual
heat. This means that it remains more succulent and browns less.

2

2

2

2

2

2
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70 3

55 3

55 3

70 3

55 3

55 3

55 3

55 3

70 3

70 3

90 3
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1. Use this function to cook food in lower temperature than normal 
cooking. You can cook meat, vegetables or fruit to make them 
tender and juicy. Handle the food with special care for better quality.

Use high quality raw materials that is as fresh as possible
Always keep raw materials in correct conditions before you cook 
them.
Always clean the materials before you cook them.
For good and safe cooking results, always cook the food as the 
values showing in the cooking tables.
To avoid safety problems, food should not be kept at a 
temperature below 60 °C for a longer time.
Only the food what can be eaten raw and only for a short time 
can be used low temperatures to cook.
Food fresh out of oven under VC function taste best, eat right 
after cooking is recommended. You can:

 decrease temperature quickly(You can put the food in ice bath 
and put it in the fridge), you can keep the food for 2-3 days in the 
fridge.
Do not use Vacuum Cooking function for reheating food leftovers.
Always keep the raw food and cooked food separately to avoid 
them contacting with each other.
Do not use the same tools for meat and vegetables. If you do 
that , please wash the tools carefully.
For recipes with raw eggs, prevent egg whites or yolks from 
contacting with the external part of the egg shells.

7. Vacuum Cooking

IMPORTANT FOR FOOD SAFETY: 

IMPORTANT FOR VACUUM COOKING FUNCTION:

Necessary equipments for Vacuum Cooking function are a 
vacuum sealer and vacuum bags.
If you want to vacuum pack liquids, please use a chamber 
vacuum sealer. Only this type of sealer can do that.
Use vacuum bags correct for Vacuum cooking function.
Do not reuse vacuum bags.
Put the food in the center of the third layer to get an even 
cooking result.
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400 63 120 3

400 66 120 3

400 70 120 3

400 60 120 3

400 65 120 3

400 65 105-115 3

400 90 120 3

400 75 120 3

500 70 120 3

500 65 140-160 3

500 70 75-85 3

60 90 3

65 90 3

71 60 3

80 60 3
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500 70 25 3

500 70 25 3

500 65 90 3

500 60 100-110 3

500 75 26-30 3

500 68 90 3

500 68 90 3

500 90 90 3

500 95 90 3

500 90 90 3
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500 90 90 3

500 95 90 3

500 95 90 3

500 95 90 3

500 95 90 3

500 95 90 3

500 95 90 3

500 95 90 3

90 60 3

500 90 60 3

90 60 3

90 60 3

500 90 60 3

95 60 3

95 60 3

500 85 60 3
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3

1653

3

3

1653

3

3
165

3

3
165

3

3
165

3

170

160

3
170

3

- 225

3 - 185

3
-

250
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This function is to prevent accidental use of the oven (eg by 
children). When locked the controls are unresponsive and the oven 
will not turn on.

To lock:
Touch and hold   3S until the indicator light comes on.When the 
panel is locked, only ON/OFF and Light button can be controlled.
If you touch other button , the 
sounded .

To unlock:
Touch and hold  3S until the indicator light goes out.

11. Lock the panel

This setting is designed for religious faiths that observe a ‘no work’ 
requirement on the Sabbath.
While your oven is in Sabbath setting:

12. Sabbath setting

The display and indicators will be unlit, the buttons will be 
unresponsive excluding power key.
No tones or beeps will sound.
No alert codes or temperature changes will be displayed.
Bake  is the only function available in Sabbath setting.
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Removing the side rack

IMPORTANT!
A
cooled down completely before starting.

Remove all shelves:

Slide out all shelves and remove.
For easier access we recommend removing the oven door. See 

.

Remove both side racks:

a coin to loosen the screw if necessary.
1. Pull the side rack toward the center of the oven until the front tab 

2. Slide the side rack forward until the rear prongs are clear of the 
holes.

Fixing  nut

Fixing  screw

Rear prong

Removing the side rack

IMPORTANT!
A
cooled down completely before starting.

Remove all shelves:

Slide out all shelves and remove.
For easier access we recommend removing the oven door. See 

.

Remove both side racks:

a coin to loosen the screw if necessary.
1. Pull the side rack toward the center of the oven until the front tab 

2. Slide the side rack forward until the rear prongs are clear of the 
holes.

Fixing  nut

Fixing  screw

Rear prong
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Replace the side rack:

1. Slide the rear prongs of the side rack into the holes at the rear of 
the oven.

Fixing  nut

Side r ack

Rear prongs

separately)

IMPORTANT!
Compact ovens only:
The sliding shelf supports cannot be used on shelf positions 3 and 4.

1. Ensure the slides are the correct way around (the front of the 
slide has the triangular shaped tab as shown).
2. Fit the top of the clips over the side rack, the front clip should be 

the rear clip has engaged.
3. Rotate the slide down and ‘click’ the bottom of the clips into 
place.

pilCpilC

Tab Tab
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To remove
Grasp the slide and rotate the bottom up to release the the clips 
and remove.

the slides to the top wire of a shelf position (shelf positions 1 & 2 
only in compact ovens)
both sides of each pair of slides

two wires sliding shelf support

Slide in the shelves you need, making sure that:
They slide between the two wires of a shelf position (unless a 
sliding shelf support is being use)
The stop notices point down
The guard rail is to the rear.

Stop notice

To remove
Grasp the slide and rotate the bottom up to release the the clips 
and remove.

the slides to the top wire of a shelf position (shelf positions 1 & 2 
only in compact ovens)
both sides of each pair of slides

two wires sliding shelf support

Slide in the shelves you need, making sure that:
They slide between the two wires of a shelf position (unless a 
sliding shelf support is being use)
The stop notices point down
The guard rail is to the rear.

Stop notice
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1.Open the door fully.
Locate the two small metal locking 
levers on both door hinges either 
side.

2.Push each locking lever down 
fully to release  the door from the 
hinge.

3.Holding the door on both sides, 
carefully pull the door out and 
away from the hinges.

IMPORTANT!
Take care, the oven door is heavy.

To remove the door:

1.Holding the door on both sides, 
line up the holes in the base of 
the door with the hinges and slide 
the door on.

2.Once the door is fully located 
on the hinges, push each locking 
lever up fully to lock the door onto 
the hinge.

3.IMPORTANT!

Ensure the levers  are both fully 
locked before trying to shut the 
door.
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Replacing the oven light bulbs

Note: Oven bulb replacement is not covered by your warranty.

The light is located in the ceiling of the oven, center front.

240V, 50Hz and 25W.
Always hold the replacement bulb in a soft cloth. Touching the bulb 
will reduce its lifespan.

Changing the bulb
1. Let the oven cavity and grill element cool down before changing 
the bulb.

IMPORTANT!
Turn the oven off at the wall before continuing.
2. Turning anti-clockwise unscrew the glass cover.
3. Carefully pull out the faulty halogen bulb.
4. Carefully pull in the new light bulb.
5. Turning clockwise screw the glass cover.
6. Turn the oven back on and set the clock (see ‘First use’ for 
instructions).
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07 01 29 К
https://haieronline.kz/

Өлшемдері орамасыз (H*W*D) - 595*597*565 мм;
Қаптамадағы өлшемдер (H*W*D) - 669*671*658 мм.




