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Toast

Chicken

>nnO_~U_ZO TO EN 60350-1

>n8mmo:mm

Pre-heat
Rack

Yes Smin
Rack & tray

In chicken recipe Umw.: with th n n rn the chicken a ter 30
s I ith t i i
G e anrm_am on top and tu I i

Use a dark, frosted mold and place it on the rack

Take out the trays at the moment, when the qoom is read
end of the given baking time ¥
Choose the lower temperature
If using the tray to capture flui
any grilling mode, the tray sh
The burger patties should tur

even when it is not at the

and check after the shortest time, given in the table.
ds dripping from the food placed on the rack during
ould be set to level 1 and fi ed with some water,

ned around after 2/3 of the time.

ENERGY EFFICIENCY ACCORDING

TO EN 60350-1

Please note the following information:

1k
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The measurement is carried out in the SECOS

mode to determine the data regarding
the forced air mode and the label-class.

The measurement is carried out in the “Top & Bottom Heating" mode to determine
the data regarding the conventional mode.

During the measurement only the necessary accessory is in the cavity. All other parts
have to be removed.

The oven is installed as described in the installation guide and placed in the midd!le of
the cabinet.

It is necessary for the measurement to close the door like in the household, even
when the cable disturbs the sealing function of the gasket during the measurement.
To make sure, that there are no negative effects regarding the disturbed sealing due
to the energy data, it is necessary to close the door carefully during the measure-
ment. It is may be required to use a tool to guaranty the sealing of the gasket like in
the household, where no cable disturbs the sealing function.

The determination of the cavity volume carried out for the usage “Defrost” as
described on page 12. Te ensure an efficient use of the oven, all accessories including
side-racks are removed.

A1




Small cake 1

tray
Small cake 1tray
Small cake 2 trays

Cheese cake Springform @ 26cm

Apple pie Springform ©20cm
Apple pie Springform ®20cm
Bread 1tray
.Wﬂmmn & ._:?mv.

Mode

wentiona 170
nvention 120
Wtion 160
Lonvention 180

150

150

170

160

210

190

——tt L

Temp.in °C

puration
in minutes

70

85

82

78

1 30-35

1 30-35
2 wo-Am
2 40-50
L2&L4 30-35
1 70-80

1 80-85

1 70-80

1 30-35

1 30-35

No

No

Yes

Yes

No

Yes

Yes
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SAFETY INFORMATION

Intended Use
Thank you for buying Midea Built-ijn G

t please read these instructions carefylly, Oy ﬁﬂc:_omnrm:@
be able to operate your appliance safely ang no_‘z,u.ms Will yoy
warmly recommend retain the instryct ctly,

'ON manyg| and

nstallation instructions for future use of o SUb S
en

A
.

(4]

J.
ppliance is only intended to be fitteq
bserve the special installation instruction
heck the appliance if there is any dama
Dc not connect the appliance if it has
licensed professional may connect appliances without
plugs. Damage caused by incorrect connection is not :
covered under warranty. Only use this appliance indoors.
The appliance must only be used for the preparation of food
and drink. The appliance must be supervised during
operation. This appliance may be used by children over the
age of 8 and by persons with reduced physical, sensory or
mental capabilities or by persons with a lack of experience
or knowledge if they are supervised or are instructed _o.< a
PEerson responsible for their safety how to use the appliance
safely and have understood the associated :mnm_dm..

Children must not play with, on, or around the appliance. _
Children must not clean the appliance or carry out genera
Maintenance unless they are at least 8 years old and are
being superviseq

Keep children below th
from the appliance

And please always slide accessories int
Way roung.

(o]

i

<

(2]

in a kitchen,
Si

c ge after Unpacking
it been damaged, Only

(0}

i e
of 8 years old at a safe distanc

ble. :
e o the cavity the right

Levef Maode
Small Cakes

25 Convention
Small Cakes Tray 2+4 | Convention
40

Butter Yeast Cake Tray 2 Conventional
Shortbread Tray 2 Conventional
Shortbread 2 Trays Tray 2+4  Conventional

with Fan

Vanilla Cookies Tray 2 Conventional
Vanilla Cookies Tray 2+4  Conventional

White Bread ( 1kg Box 1

Conventional
Flour) Box shape

Conventional
Flour) Box shape with Fan
Fresh Pizza (thin) Tray 2 Conventional
Fresh Pizza (thick) Tray 2 Conventional
Fresh Pizza (thick) Tray 2 nm3<03:o:m_

with Fan
Bread . 4‘6< 1 Convention

150

150

150

170

160

160

170

170

170

170

170

Temp.in °C

Temp.in¢C

b.t: 21:.00

Duration
in minutes

36

p.h.t:10:00
b.t.:34:00

p.h.t.: 8:00
b.t.: 30:00
p.ht:8:00
b.t:13:00

p.h.t:8:20
b.t.:12:00

p.h.t.: 8:00

0.t.:10:00

p.h.t.:8:00
b.t:14:00

Duration
in minutes

p.h.t.: 9:20
b.t.: 50:00

p.h.t:12:00
b.t: 45:00

p.h.t:10:00
b.t: 45:00

p.ht..8:00
b.t: 41:.00

p.h.t:9:00
b.t:30:00

Note : p.h.t means preheat time, b.t. means baking time.




- Water in a hot cavity may create hot steam. Ne

uantities of drinks with high alcohg Conten
Juanti ties of drinks with high alcohey nﬁ, Only Use
Ontent
*Ope
n

QUc

~npliance door with care.

o sible parts become hot during OPeration

touch the hot parts. Keep children at a safe a,mﬁmsm Never
when you open the appliance door, hot Steam can e.
escape. Steam may not be visible, amvm:a_sw on its
temperature. When opening, do not stan

. : d too close to
the appliance. Open the appliance door carefully. Keep
children away.

; Ver pour
water into the hot cavity.

Scratched glass in the appliance door may develop into a
crack. Do not use a glass scraper, sharp or abrasive
cleaning aids or detergents.

2. The hinges on the appliance door move when opening

1.

and closing the door, and you may be trapped. Keep your
hands away from the hinges.

¢ of fire!

Combustible items stored in the cavity may catch :3,.%
Never store combustible items inthe cavity. Zm.<mﬂ oM to
the appliance door if there is smoke inside. Switch @

Which kind of baking
ware can be used?

How to use the
grill function?

How to keep clean the
oven during grilling ?

The heating element in all
grilling modes are switching
on and off over the time,

How to calculate the oven
settings, when the weight
of a roast is not given by
a recipe?

What happens |f a fluid Is
poured to a food in the
oven during the baking or
cooking process?

Every heat resistant baking ware €an be used. It is
recommended not to use aluminy

m in direct contac
food, especially when it is sour s

Please ensure a good fitting between container and lid

vqmzmm:zm oven for 5 minutes and place the food in the
level given by this manual.

Close the oven door when
not use the oven when the
remove / check the food.

YOu use any grilling mode. Do
door is open, except for load /

Use the tray filled with 2 liter
all fluids drip down from the
captured by the tray

of water in at level ), Nearly
food placed on the rack will

Itis a normal operation and depends on the temperature
setting.

Choose the settings next to the roast weight and ch
the time slightly.

Use a meat probe if possible to detect the temperature
inside the meat.

Place the head of the meat probe carefully in the meat,
due to the manufacturer instructions,

Make sure, that the head of the probe is placed in the
middle of the biggest part of the meat, but not in the
near of a bone or hole.

ange

The fluid will boll and steam will arise as a normal
physical process.

Please be careful, because the steam is hot. See also
“Condensing water during baking” for more information.
If the fluid contains alcohol, the bolling process will be
quicker and can lead to flames In the cavity. Make sure,
that the oven door is closed during such kind of
processes. Please control the baking or noo_._:,o process
carefully. Open the door very gentle and only if
necessary.




Raisins Brioche

Muffins

(Yeast Cake)

elhu
(with Yeast)

Apple Yeast
Cake on a Tray

Water Sponge
Cake ( 6 Eggs)

Water Sponge
Cake (4 Eggs)

Water sponge
Cake

Apple Yeast
Cake on a Tray

Hefezopf
(Callah)

>und form

ray

Muffin form

Muffin form

Muffin form

Tray

Spring form

Spring form

Spring form

Tray

Tray

[

Conventional

with Fan
Conventional
Conventional
with Fan

Conventional

Conventional

Conventional

Conventional

Conventional
with Fan

Conventional
with Fan

Conventional
Conventional
Convention

Conventional

with Fan

Conventional
with Fan

38

140

150

140

220

150

160

150

160

160

160

160

150

150

Duration
In minute!

50
70
50
70
p.h.t.:19:00

b.t.: 11:00

p.h.t:1:00
b.t.:60:00

p.h.t.: 8:30
b.t.: 30:00

p.h.t.: 8:30
b.t.: 30:00

p.h.t: 10:00
b.t.: 42:30

p.ht: 9:30
b.t: 41:00

p.h.t:: 9:00
b.t: 26:00

35
p.ht: 8:00
b.t: 42:00
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zmwr of elec

¥ tric Shock:

. C | .

: o.:mnﬁ "epairg are ¢
Artieg Oout and ¢ )

our 553

aman%m

Yo 9erous. Repairs may only be
mzm_.-wm_ a9ed power cables replaced by one of
es technicians. If the appliance is

» Unply ’
P _,om Hﬁ.m appliance from the mains or switch
aKer in t
aft ersales e he fuse box. Contact the
ation on electrical appliances may melt
hot parts of the appliance. Never bring
ance cables into contact with hot parts of

When touching
electrica| appli
the appliance,

3. Do not use any highpressure cleaners or steam cleaners,
which can result in an electric shock.

4. A defective appliance may cause electric shock. Never
switch on a defective appliance. Unplug the appliance
from the mains or switch off the circuit breaker in the fuse
box. Contact the after-sales service.

Risk of burns!

he appliance becomes very hot. Never touch the interior
1% Mm%ﬁ of the appliance or the heating elements.
su

2. Always allow the appliance to cool down.

istance.
. n mﬁ a mmﬂm Q_m
3. Keep n:__.aﬂmm:a ovenware become very hot. Always use oven
ories
4. Access

acces sories or ovenware from the cavity.
iy ay catch fire in the hot cooking
: pare food containing large




O‘Dmubn‘w .
NG eleme
Paper loo<a

We m.J” down tk

Y Over 3
i @ greas
aK ng tir O,):\ Cover the =

@ﬂmWMQDﬂOO» UmUmﬂ Own.»bx.h:\\{cv paper rr
over the accessories

Hazard dye to magnetism!

or in the

Permanent Magnets are used in the control panel

control elements. They may affect electronic implants, e.g

heart Pacemakers or insulin pumps. Wearers
implants must stay at least 10 cm away from

ctronic

Of electror C

the control

panel.




os of Damage
n.uC.h S

yreaseproot paper of Ov
e

ssories, 'O S A A st Nwar
oor: do not place ACCeSSori s Gt
"~ ~over the cavity floor with any sort of £ <.;< 200«.
.aseproof paper. DO not place ovenygq on M_d_ X!
- o if 3 temperature Of over 50 2C paq been mmﬁm cavity
T  This wjy

pies to accumulate. The enamg| Will ba a
GROoS ST _.jm e
) Aum foil: Aluminum foil in the cavity must) ged,
2. AL th the door glass. This could nmcMmoﬁ

~+o contact Wi

nent discoloration of the door glass,

~ foil

COme

2 silicone pans: Do not use any silicone pang OF any mat
= . . 1 T : ats

covers or accessories that contain silicone, The over ]
may be damaged.

nsor
Water in a hot cooking compartment: do not pour water
nto the cavity when it is hot. This will Cause steam, The
temperature change can cause damage to the €namel|

5. Moisture in the cavity: Over an extended period of time,
moisture in the cavity may lead to corrosion. Allow the
appliance to dry after use. Do not keep moist food in the
closed cavity for extended periods of time. Do not store

food in the cavity.

6. Cooling with the appliance door open: Following operation
at high temperatures, only allow the appliance to cool
down with the door closed. Do not trap anything in the
m,ou__.m:nm door. Even if the door is only left open a crack,
the front of Nearby furniture may become damaged over

ds to be repaired. We wil

er where you by this appli-

that we can provide you

these numbers can be found when you

o EPBI 1167 MTC By
220-240V
cy: 50Hz-60Hz

Electric power 29 kW

To save time, you can make a note
number of the aftersales service

Purchasing date

Model number

Serial number Purchasing store

Warning
This appliance shall be installed in accordancea with the regulations in force and only used

in a well ventilated space. Read the instructions before installing or using this appliance.

Note

Please note that a visit from an after-sales service engineer is not free of charge, even

during the warranty period.
Rely on the professionalism of the manufacturer. You can therefore be sure that the

repair is carried out by trained service technicians who carry original spare parts for your

appliances
Above, thank you again for buying Midea Built-in Oven, and we wish that our appliance

will bring you delicious food and happy life.
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Lateral Lamp

Glass cover

ass cover of the halogen lamp is damaged, it must be replaced. You can obtain a
cover from the after-sales service. Please specify the E number and FD
number of your appliance

new glass

34

time

* On

alot of ! leavg the Dplian,
|

Ce to

Moist,
ovmazzo. Ure wae Prody

dry with the door open if
7. Fryit
Pack

Ced while the oven rew
Kikon
_." :_no. Wher, Umx__gc pa
5 ” oaxso tray toq g
. e Umx.:o tray legy
g ed, If Possible, use
* Extremely
; Y dirty seal: If th

o0r wij ho _osumw n_owmm seal is very dirty, the appliance
fronts of ad

s Properly during operation. The
&
the sea| e nits could be damaged. Always keep

p rticularly Juicy fruit pies, do not
(o) enerously. Fruit juice dripping
s stains that cannot be

the deeper universal pan.

9. Appli
. a
e swo door as a seat, shelf or worktop: Do not sit on
: PPliance door or place or hang anything on it. Do not
Place any cookware or accessories on the appliance door.
10.Inserting accessories: depending on the appliance model,
accessories can scratch the door panel when closing the

appliance door. Always insert the accessories into the
cavity as far as they will go.

11. Carrying the appliance: do not carry or hold the appliance
by the door handle. The door handle cannot support the
weight of the appliance and could break.

12. If you use the residual heat & the mi:n:mn o.ﬂ o,"\”: MM<;
keep food warm, a high moisture content inside the y
This may lead to condensation and can cause
gan on.n b e of your high quality appliance as well as
e ammmﬂm“: Avoid condensation by opening the

rm your K ;
MMQ or use sDefrost mode.




please

edtoa

4 respecting the
sional ST Damages occur

ation are not

nstall

Jing the insta |ation , please
4 .q/,g ve gloves to prevent

t by sharp

¢ from ,mm:_,;m cu

the appliance if there is any
ofore installation and do not
ect ppliance if there is .

turning on the appliance , please
the packaging materials and

e
W.
the a
Before
cleanup @
dhe-sive film from the appliance.
The dimensions attached are in mm.

It is necessary to have the plug

accessible or incorporate a switch in the
fixed wiring, in order to disconnect the
appliance from the supply after
installation when necessary.

Warning: The appliance must not be
installed behind a decorative door in
order to avoid overheating

Maximum operating time

The maximum operating time of this appliance is 9 hours, to prevent that you forget

shot off the power.

placing the lamp on the corner of the cavity

it must be replaced. Heat-resistant, 25 watt,

sales service or specialist retailers.
increase the service life of the lamp.

Re|

|f the cavity lamp fails,
are available from the after-
When handling the halogen lamp, use a dry cloth. This wi

WARNING

Risk of electric shock!

When replacing the lamp, the lamp s
unplug the appliance from the mains

230 V- halogen lamps

ocket contacts are live. Before replacing the lamp,
or switch other circuit breaker in the fuse box.

Risk of burns!
The appliance becomes very hot. Never touch the interio
the heating elements. Always allow the appliance to cool d

distance.

1. Place a towel in the cold cavity
2. Turn the glass cover anti-clockwis
out and then pry the glass cover of
Pull out the lamp - do not turn it.
Assemble the glass cover back in.
Remove the towel and switch on the circ!
For the lateral lamp , if it works well after th

the lateral grid back.

r surfaces of the appliance or
own. Keep children at a safe

to prevent damage.
e to remove it (Corner lamp); Pull the |ateral grid
f slightly by a tool with a flat head (Lateral lamp)

uit breaker to see if lamp switches on.
e replacement , please remember to put

oo s

Corner Lamp




al operat Jue to the best possible heat

mance of the oven

g fan is still working, to prevent high
: oisture conditions in the cavity and cool down the

en for your convenience The cooling fan w

suffaient cooked A temperature different from the recipe is used. Double
by the recipe check the temperatures. The ingredient quantities are
different to the recipe. Double check the recipe.

The temperature setting s too high, or the shelf level

could be optimized. Double check the recipe and settings.

The surface finish and or color and or material of the

Uneven Dros S baking ware were not the best choice for the select-
ed oven function. When use radiant heat, such as
“Top & Bottom Heating” mode, use matt finished,
dark colored and light weighted oven ware.

he lamp doesn't turn on The lamp needs to be replaced

Warning-Risk of electric shock!
Incorrect repairs are dangerous. Repairs may only be carried out and damaged power
cables replacec by one of our trained after-sales technicians. If the appliance is defec-
tive, unplug the appliance from the mains or switch off the circuit breaker in the fuse
box. Contact th

e after-sales service
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e

. Cancel

2. Timer / Child-Proof _.Mnr .
3. End time

4. Quick preheat
S. Oven - Function

6. Slider

7. Duration & Clock Setting

8. Temperature Setting
9. Lamp ON / OFF
10. Start / Pause

)
d
D
5

Cancel the current mnmam\mam enter standby mode
Use timer function/use child-proof lock with 3s press
Set an end time to the cooking duration

Use this to have a quick preneat

Press this symbol to change heating mode,
hold on 3s to change it quickly

Slide it to change the adjustment values shown
in the display

Set a duration time then select function & set clock
in standby mode

Press to set temperature
Switch on and off the lamp.

Start and pause the cooking process



~kers, surface protection f

ories and the side-racks from the cavit
ity.

ies and the side-rac

ks thorou
Shly using SOapy Wate|
"and g gj
sh

the cavity does not contain any leftover Packaging
en piece which may cause risk of fire * SUch as poy
Ystyren,
e

<mooth surfaces in the cavity and the door with 3
S

e the new-appliance smell, heat

oft, wet cloth
5 5
€N empty and with the

tchen highly ventilated while the appliance is heati
in

of the kitchen during this time. Close o 9 UP first time, Keep

door to the adjacent

ttings indicated. You can find out how to s
tting et the he
n the next section ating type and the

After the appliance has cooled down:
Clean the smooth surfaces and the door with soapy water and a dish cloth.

ry all surfaces

nstall th2 side-racks

Setting the time
Befor e be used, the time should be set
After the oven has been electrically connected, touch the clock symbol a IR

1 set time of day in hours by slider or “</> “symbol bol
: «<f>"symbol.
Touch clock symbol [@)again then you can set time in minutes by slider or “</>"sY’

Touch clock symbol @ to finish the setting
NOTE: The clock has a 24 hour display

Change the Power cord
Position A show the ter,
2 terminal box
ina| Position on the back of the back oute; nd
s : ercase a

closed t
it's

Steps: a. cut off the
Power, use sma||
b. use Phillj 5 all f at screwdriver to of ¢
¢ chahid ~”M crew driver to take off screws 3, 4 uMD ﬁum s
anc 2 New power cor, , 4, Sand 6.
blue wire on 5, d., fix the yellow/green wire on 3, brother wire on 4

d. twist screw
6 closed the terminal box cover finish the changing

brown {L)
yellow/green
power cord ® blue (N}

*

|
|
back outer case terminal bo,
I X

CURE YOUR APPLIANCE WHEN NEEDED

If a fault occurs, before calling the after-sales service, please ensure that is not because
of incorrect operations and refer to the fault table, attempt to correct the fault yourself.
You can often easily rectify technical faults on the appliance yourself,

If a dish does not turn out exactly as you wanted, you can find many tips and instruc
tions for preparation at the end of the operating manual

Possible Cause Notes/remedy

Faulty fuse Check the circuit breaker in the fuse box.

The appliance . .
a”Mm MM. <<On} Check whether the kitchen light or other kitchen
" Power cut appliances are working

Knobs can be removed. 1
Simply place knobs back in their support in the
control panel and push them in so that they engage

and can be turned as usual.

Knobs have
been acci-
dentally
disengaged.

Knobs have
fallen out of the
support in the
control panel.




nble self-cleaning baffle

: 1a lateral sid
saning

'h with the side rack

: with the self-cleaning baffle

from the side rack

Notes

The telescopic E:sma\mzm_<2\8:-n_mm:_.:m baffle are optional accessories,

es of cavity

Y
._.M: d ouu._asno ha
d o:aa_m You $
_30‘ 0 3:@ the

(] o5
- Nceg ang $Copag 209:.ﬁ tyDa of b
_YPas o zomzna

S va
-.ocn ova<mz ng Moctas

mvnv:nw»_g hera

30~250¢

i no=<mn=o:

S0~250¢

140~240¢

1 no;aa_oaw_ +Fan| 50~250¢

50~250T
150~250C
' Pizza 50~250T
]

30~220C

30~45C

Notes
Defrosting, fermentati

ey

which make your appliance easier to use.
ting for your dish, we have explained the

For traditional bakin
level mmomn_m__< suit
Moist toppings.

9 and roasting on one
able for cakes with

For baking and roasting on one or more

levels, Heat comes from the ring heater
surrounding the fan evenly.

For energy-saved cooking.

For baking and roasting on one or more
levels. The fan distributes the heat from the
:mw._:o elements evenly around the cavity.

For grilling small amounts of food and for
browning food. Please put the food in the
center part under the grill heating element.
For grilling flat items and for browning

food. The fan distributes the heat ev

enly
around the cavity.

For grilling flat items and for browning food.

H For pizza and dishes which need a lot of
| heat from underneath, The bottom heater
and ring heater will work.,

For add extra browning to the bases of
pizzas, pies, and pastries. Heating come
from the bottom heater.

For gently defrosting frozen food,

For making yeast dough and sourdough to

ﬁu-o<o and culturing yogurt.

on and "ECO" functions cannot be preheated quickly .

1




1 ON-goin N
il |2 OPeration
ful with the risk of burns e OUm_,a:oz
: Will noy
be

f food, it is possible to rem,
ove the
>or Side-

eware, it Is beneficial to remove the m_no._.mn—a

- p al

ng" and “Fan Heating” with temperature settin Nd the
<hould be used, if more than half of the cavity floor
mum evenness of heat distribution inside th,

) e cavj g
will work at certain times of the heating proc avity during

€ss, to
performance Suaranty

Cooling fan .
\ switches on and off as required. The hot ajr esca
Pes aboye the
door,

0o not cover the ventilation slots Otherwise, the appliance may overheat
ro make the appliance cools down more quickly after the Operation, t| :

he co:
» to run for a period afterwards. oling fan may

USING YOUR APPLIANCE

Cooking with oven

e oven has been electrically connected, touch the oven-function symbol ’8
select functions, use the slider or “ </>“symbol to set cooking temperature.
Touch Start / Pause symbol g oven begin to work, if not, oven will back to clock after 10
minutes

During the cooking process, you can touch [@] to cancel it.

NOTE: After temperature setting, you can touch clock symbol to set the cooking
duration time, you can set it by slider or * </> “symbol.

Quick preheat

You can use quick preheat to shorten the preheat time. When you
he quick preheat symbol . . the mark of quick preheat in t

select a function,
he screen will light

Remove the telescopic runners
( take the left side for exam
1. Lift up one end of the telescopic
2. Lift up the whole telescopic runn

ple, same for right side)
runners hard,

ers and remove backward,

(1]

Self-cleaning baffle

Baffle with special enameling treatment on its surface , which can absorb oil and fat ,
volatilize them out later on, make cavity clean and no peculiar smell during
the process of cooking.

Fix self-cleaning baffle
Install side rack and self-cleaning baffle in turn according to direction as shown
in the picture:




esample

came for
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en cooking end

D. - bol to set end time in ho Jrs, touch
sat ¢ 9 YOu Finick
N9 wity he any time " You ed the setting, touch to make sure
3 oven e YU Need <ot
For eXamp, 'TE 16 3uq Ao . oKing duration time. Please check cook-
m,.l_.ns WO 38t cookineg furation *
then oven wi #0d time 1 105 e
3 :Jny. “ Uclock, and cosking o tion tirr 1K
Up at g 9 duration time is | hour
n, uJ\T_ar and finish at 10
5 J o'clock
DSQD QCQ—SO ¢
Durj gt_za
N9 the Perigg of
nm_‘jvm O 300liance o
Tature satting AN, You Can chande the hass gt t :
after g v ¥ oven-funcy et i s
S€CONGS, the 4yen SHONOF slider. After the change. if ther £ action
- Q n | Sar ¥ :
If you want Change ¢ " i i i
= “O0MING duration s
m:anjm;um; BY slider o e time i the e P,
)N <l A .
seconds, the mMbol. After the <hange, if there no other action after 6
; oven win WOrk as what ;
time mmz_DD. o . 5 W You changed. Dur Ng the cooking process with an end
Wh YOuU cant do any change :
eN you want Cancel the cookin
g ‘Ng process, please touct .
Note
%
M:mﬂm_:m modes Temperature/rest €acking time may have some negat eriances
OF the result of cnni. ) & Ma «SQine negative s
.m esult of ¢ cking, we Warmly recommend you not to do SO unle 2ol
experienced on Cooking

Caution!

After the appliance switched off, it becomes

touch the interior surfaces of the appliance or the heating elements. Use oven o
remove accessories or ovenware from the cavity

very hot especially inside the cayv ity N

Never

es to
and allew the appliance to

D COOI cown
Keep children at a safe distance at the same time to avoid the injury of burns

Timer

You can use timer function by touching . When the time arrived. oven will give “besp”
for remind. At the first touch of ‘, set timer by hours, then touch

by minutes. Touch [@] again and the setting is finished

You can set the timer before and during cooking process,
function and temperature, it's not available.

[@] 292in, set timer

but when you are selecting

13




€SS for 3
of lock when the oven is wor BT
on and off the childproof lock = m_<ma

the statys bar,

function. Power Off saving function:
ower off and then on is still on, After
NG pipe does not work,

key t

¥ to enter the am_.zo:m:m:.o: mode and

en the demonstration mode and display "off"; slide the

tration mode and display “on : (EPBI 1167 MTC BK)

Mhile the appliance door Is wael

'stalled, the door cover can also be taken o°, by this time.
Removing the door cover means

to set the inner glass of the appliance door free, the
glass can be easily moved and cayse damage or injury
As removing the door cover and inner gla
the appliance door. The hinges ¢,
you may be trapped Keep your

55 Means to reduce the overall weight of

an be easier to be moved when closing the door and
hands away from the hinges.

Because of the 2 points above, we
cover unless the appliance door re
covered under warranty.

strongly recommend YOu not to remove the door
moved. Damage caused by incorrect operation is not

Rails

When you want have a good cleaning for

the rails and Cavity, you can remove the
shelves and clean it.

In this way your appliance will retain its appearance and remain fully
functional for a long time to come

Te front part of the side ra Is horizontally to the Opposite direction until the fea-

£1] gets out ; Later on YOU can remove the shelves out like the picture

2. Put the side rail back Into the cavity, first insert the rear part of the side rail into the
hole of the cavity correctly, and then insert tha front part of @ into the hole into.




Removing the door cover
The plastic inlay in the door cover may become discolored. To carry out thorough

eaning, you can remove the cover

Press on the night and left side of the cover
cover
ing the door cover , that rest parts of the appliance door can be easily taken
50 that you can go on with the cleaning . When the cleaning of the appliance door
the cover back in place and press on it until it clicks audibly into place
g the appliance door and close it.

Note

Yoy,
AN Preg
OXit the g M Cancel
oMo Y 1o axit
Moda Setting state x:h:“”mz_ﬂ_n..ma
2turn to e

wait for 3 seconds to automatically
standby state
mtvcnn—. Mode
mmvvtg
Mode ,
mij 35 the funcy;
Mutes, If the “nction of POwer-0” saving data. Save cooking data every 25

m Power is ¢
0de wj|| inue to 255 o.a.a during operation, after power on again, the Sabbath
until the cooking time is 0, or press the g key to return to

11 sta
:QU< modae,
, pre:
sabbath Mmode, 47” mnm-a rasg 705 the fast preheating key for 3 seconds to enter
2. The €ooking tj een displays 5A8. The time adjustment range is 24-80 hours.
3. Press start o Me can be adjusted by sliding the slider
Y Or start Ramadan mode automatically after 8 seconds.

Note:

1. Duri
Ng operation, only the [@) key is valid, and other keys are invalid.

u.cczsm"roo ‘
_umqm:o:o:wcums i
furnace Hight Is not on. mode, the furnace door is opened or closed, and the

Your appliance is accompanied by a range of accessories. Here, you can find an overview
of the accessories included and information on how to use them correctly.

Accessories included
Your appliance is equipped with the following accessories:

Baking Tray
For tray bakes and small
baked products.

Wire Rack
For ovenware, cake tins and ;
ovenproof dishes. For roasts an:
grilled food




o liquid or cooking food with juice.
adapted for your 3ppliance
\m the after-sales service, from special :
moc ISt retailers
Or online.

N

. . deform when they become hot. This does not a

o ffect thei .
aoled down again. they regain their original shape. heir function,

nserting accessories

nas five shelf positions. The shelf pasitions are counted from the bottom
«ories can be pulled out approximately halfway without tioping up.

o always insert the accessories into the cavity the right way round
cessones fully into the cavity so that they do not touch

Removing the appliance door
1. Open the appliance door fully

2. Fold open the two locking levers on the left and right.
w.n_omm90mc_u__a:nonoo..mm?..wmnvm_::_nwnoo
P

With both hands, grip the door on the left- and right-hand side, and pull it out upwards.

Fitting the appliance door

Reattach the appliance door in the opposite sequence to removal

1. When attaching the appliance door, ensure that both hinges are placed right onto

the installing holes of the front panel of the cavity.

Ensure that the hinges are inserted into the correct position. You must be able to
insert them easily and without resistance. If you can feel any resistance, check that
the hinges are inserted into the holes right.

Open the appliance door fully. While opening the appliance door, you can make
another check if the hinges are onto the right paosition. If you make the fitting
wrong, you will not be able to make the appliance door fully opened.

Fold both locking levers closed again.

w

Close the cooking compartment door. By the same time , we warmly recommend
you to check one more time , if the door is onto the right position and if the
ventilation slots are not half-sealed .
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e some slight
ys cannot

) tures. This can ¢
.t operation The edges of thin tra 7
pai

hese edges can be rough. This does not Im¥

yove dirt immediately SO that stubborn

be baked on-
mediately.
ill warm.

ensure that dirt cannot
g.egg white) im
when the fleck is st

nt after each use. This W
scale, grease, starch and albumin (e.

with sugar content immediately, if possible,
asting, e.g. a roasting dish.

se suitable ovenware for ro.

rance and remain fully

nd cleaning, your appliance will retain its appea
e appliance door and

to come. This will tell you how to remove th

QO W

functional for a long time

For cleaning purposes and to remove the door panels, you can detach the appliance door.
nce door hinges each have a locking lever.
When the locking levers are closed, the appliance door is secured in place. It cannot be detached.

When the locking levers are open in order to detach the appliance door, the hinges are

locked. They cannot snap shut.

Warning - Risk of injury!

15=0F H:,m hinges are not locked, they can snap shut with great force. Ensu
_Onr_:.m levers are m_imxm fully closed or, when detaching the muu_.mm:nm”um that the

2. The hinges on the appliance door move when opening and closing th oor, fully open.
may be trapped. Keep your hands away from the hinges g the door, and you
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>nnnm
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qc:nz can be a)
o pray PProximat,
an ely
While they get “M__unnamo.sm :oao.c___“ma halfway out until they lock in place. The locking
I
"uanmozo:.iym: _aa OUt. Accessorias _m_“u with the gravity of food and accessories themsel¥es
ike the Picturg nserting the wire -. “ ould be inserted into cavity correctly for the tilt
¢ o0 ack, ensure the wire rack is onto the right facing directjon
hen j
i Nserting the
like the p; e backing tray, en Bive i .
00. e backing tray is onto the right facing direction
Option
X al accessorles
Ou can bu: <
y optional ac: i
i cessori
online, es from the after-sales service, from specialist retailers or

Accessori

ries below ar i

St e available to be

€€ your sales brochures for more amnm._m B e e et

= O

i Rotary &mmma Barbecue stick
r roasting meat like chicken, For making some barbecue
turkey, rabbit and so on; like meat and vegetables;
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mnnmmmo:mm”

in :
- < are only suitable with rotary system, when using barbecye stick:
Barbecue S .,,fw 2k of rotary system And before 5w035@ accessories mSnn S, put
hem 0N~ | the food is well put, then slightly insert them into ey, kA
Jjease insure all t

el 2 of the cavity,

The rotary system

is not continuously rotating, you can choose to make it turned

P process of cooking based on the performance of food. Make sure <M:

< e ,,A..m.ﬁ,ﬁmo with heat insulating gloves and be careful with the heat rushing out

,A.,y < opening the door of the oven. The rotary system can make 90 degree

rotations and probably you don’t even need to turn it at all.

The barbecue sticks are dangerous with cuspidal heads, please make sure childre, s

and disabled people are away with them. And check sticks are not into the convention
over before oven gets turned on cause this will make damage to oven and could hont

people also.

We strongly suggest to use level 2 of cavity, top + bottom heating function to bake

while using rotary system and barbecue sticks.

Area Appliance exterior

Cleaning
Hot soapy water:
Door handle Clean with a dish cloth and then dry with a soft cloth.
_.m descaler comes into contact with the door handle, wipe it off
immediately. Otherwise, any stains will not be able to be removed.
Enamel surfaces Observe the instructions for the surfaces of the cooking com-
and self-cleaning partment that follow the table.
surfaces

Glass cover for the Hot soapy water:

interior lighting Clean with a dish cloth and then dry with a soft cloth.

If the cooking compartment is heavily soiled, use oven cleaner.

Door seal Hot soapy water:
Do not remove Clean with a dish cloth. Do not scour.

Stainless steel cleaner:
Observe the manufacturer’s instructions.

Stainless steel door

cover Do not use stainless steel care products.
Remove the door cover for cleaning.
Hot soapy water:
Accessories

Soak and clean with a dish cloth or brush.
If there are heavy deposits of dirt, use a stainless steel scouring pad.

Rails Hot soapy water:
Soak and clean with a dish cloth or brush.

Hot soapy water:

Clean with a dish cloth or a brush.

Do not remove the lubricant while the pull-out rails are pulled

out. It is best to clean them when they are pushed in.

Do not clean in the dishwasher.

Pull-out system

Notes

1. Slight differences in color on the front of the appliance are caused by the use of
different materials, such as glass, plastic and metal.

2. Shadows on the door panels, which look like streaks, are caused by reflections made
by the interior lighting.

iy



Ppliance externior
niess steel front

Painted surfaces

Control panel

Door panels
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ners

appliance while it is hot

*aning and care products can be purchased through

manufacturer's instructions.

- Cleaning

Hot soapy water:

Clean with a dish cloth and then dry with a soft cloth.

Remove flecks of limescale, grease, starch and albumin (e.g. egg

white) immediately

Corrosion can form under such flecks

Special stainless steel cleaning products suitable for hot surfaces
are available from our after-sales service or from specialist retailers.
Apply & very thin layer of the cleaning product with a soft cloth.

Hot soapy water:
Clean with a dish cloth and then dry with a soft cloth. Do not

use glass cleaner or a glass scraper.

Hot soapy water:
Clean with a dish cloth and then dry with a soft cloth.

Hot soapy water:
Clean with a dish cloth and then dry with a soft cloth, Do not use
glass cleaner or a glass scraper.

Hot soapy water:
Clean with a dish cloth and then dry with a soft cloth,
Do not use a glass scraper or a stainless steel scouring pad,
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AIR m>ﬂm0c>zo SYSTEM

N advanca

. ’ Safeguard (depends on the actual machine),
Totection s
ystem tha
door which o<v<uﬂnw~ keeps you away from the unexpected heat: from
i rpide « 1o air curtain which blocks hot air

safeguard will be activated automatical-
sible curtain in front of the cavity, blocking
Cce. Keep you safe with a more comfortable

<<rm= oven js runn
like the Picture g

After cook
Ng, When the door | ?
ind direct 'S opened, the air-safeguard will automatically pop open

and change th
e wi
like the Blctire 0. 10N at the exhaust port to make the hot air blow downward.

ing, the
door is closed and air-safeguard is in a contractive state;




Y during the Cookj
ng &
KIng process. s ~5r5m Process, The Packaging is made for protect your
aking, switch the mode to "Lamp® o The materials used are selected carefy||
+ (Withoyt use of raw materials and waste. Electric
not fan assisteq Modes to 50¢¢ at Smin to 10min bef, e T, Pl 0 10t Somom o
YOu can use the cavity heat to complete the Process g
ever possible. You can reduce the noSUmEE_‘m by 20°¢c »o. 30°
~an Heating"” on more than one level at the same tim, X
© cook and bake different dishes at the same time, you can he nm.
the other to use the preheat status of the o m

€3t the empty oven, if it is not required,
SSary put the food into the oven Immediat
d Dy switching off the indicator light the first time.
like aluminum foil to cover the Cavity floor,
rand or a temperature probe whenever Possible,
K matt finish and light weighted baking molds
cessories with shiny surfaces, like stainless st

g & bs

new appliance against damages during transport,
Y and should be recycled. Recycling reduces the
al and electronic appliances often contain valy-

it with your household waste.

ven.

ely after reaching the 353388

and containers, Try not to use
eel or aluminum, Acrylamide occurs mainly by heating up starchy food (j.e. potato, French fries, bread) to
very high temperatures over long times.

Tips

Use short cooking times.

Cook food to a golden yellow surface color, do not burn |
Bigger portions have less acrylamide.

Use “Fan Heating" mode if possible,

French fries: Use more than 450g per tray, place them evenly spread and turn them
time by time. Use the product information if available to get the best cooking result.

t to dark brown colors.

MAINTENANCE YOUR APPLIANCE

Cleaning Agent

With good care and cleaning, your appliance will retain its appearance and remain fully
functioning for a long time to come. We will explain here how you should correctly care
for and clean your appliance.

To ensure that the different surfaces are not damaged by using the wrong cleaning
agent, observe the information in the table. Depending on the appliance model, not all .oq
the areas listed may be on/in your appliance,

21




rfac
suriace

ers for cle

amage

high alcohol co

ntent

eaning sponges

eaners or steam cleaners

aning the appliance while it is hot

s thoroughly before use

, recommended cleaning and care products can be purchased through

the after-sales service
Observe the respective manufacturer's instructions.

Control panel

Cleaning

Hot soapy water:

Clean with a dish cloth and then dry with a soft cloth.

remove flecks of limescale, grease, starch and albumin (e.g. egg
white) immediately.

Corrosion can form under such flecks

Special stainless steel cleaning products suitable for hot surfaces
are available from our after-sales service or from specialist retailers.
Apply a very thin layer of the cleaning product with a soft cloth.

Hot soapy water:
Clean with a dish cloth and then dry with a soft cloth. Do not

use glass cleaner or a glass scraper.

Hot soapy water:
Clean with a dish cloth and then dry with a soft cloth.

Hot soapy water:
Clean with a dish cloth and then dry with a soft cloth. Do not use

glass cleaner or a glass scraper.

Hot soapy water:
Clean with a dish cloth and then dry with a soft cloth.
Do not use a glass scraper or a stainless steel scouring pad.
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A
N advanced air diversion technology

If your appliance ” z

please note H=S s equipped with an Air Safeguard (depends on the actual machine),

An active- P

% oo_-»uumzumwﬁo»neo‘._ System that keeps you away from the unexpected heat: from

insid: " which prevents unconscious burn, to air curtain which blocks hot air

p side the cavity flows over your face.

_<<ﬂ1w~oﬂ_=m when the oven door is opened, air safeguard will be activated automatical-

3.@ b Irects So.ooo_ air and forms an invisible curtain in front of the cavity, blocking
c:__:m.:n.»» air flows directly to your face. K eep you safe with a more comfortable

cooking experience.

When oven is running, the door is closed and
z g air-safeguard is in a contractive state;
like the picture @ .

After cooking, when the door is opened, the air-safeguard will automatically pop open
and change the wind direction at the exhaust port to make the hot air blow downward.
like the picture €) .




