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•    Any spillage should be removed from the lid before opening.
•    Hob surface should be allowed to cool before closing the lid.
•    Warning - Ensure that the appliance is switched off before replacing the lamp to avoid the 
possibility of electric shock .
•    Danger of fire: Do not store items on the cooking surfaces.
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• CAUTION:The cooking process has to be supervised. A short-term cooking process has to be supervised 
continuously.
•  WARNING: Unattended cooking on a hob with fat or oil can be dangerous and may result in a fire.
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•  Stationary appliances not fitted with means for disconnection from the supply mains having a 
contact separation in all poles that provide full disconnection under overvoltage category III, the 
instructions state that means for disconnection must be incorporated in the fixed wiring in 
accordance with the wiring rules
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1 5 4 2 3 6

1 Light Button
2 Timer Switch
3 Gas Oven Switch
4 Gas Oven Temperature Switch
5 Gas Hob Switch

6 Chicken Roasting Button
7 Turbo Fan Button
8 Electric Function Switch
9 Electric Temperature Switch

1 5

4

4 2 3

6
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How to use the functions on cookers with electric oven 

Gratin Function 

To activate Gratin function turn the program knob to Gratin position and temperature knob to 

maximum temperature. During gratin, monitor the baking process.

Program selection knob

 to AirFry position and temperature knob to 

AirFry Function 

To activate AirFry function turn the program knob
AirFry position. 

Program selection knob Oven temperature knob

to Pizza position and temperature knob   to

Pizza Function 

To activate Pizza function turn the program knob
Pizza position. 

Program selection knob Oven temperature knob
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to Meat position and temperature knob to 

Meat Function 

To activate Meat function turn the program knob
desired temperature. 

Program selection knob

Aqua Clean Function 

Put 1/2l of warm water in the oven tray. Put the tray to the first level in the oven. To activate Aqua clean 
function turn the program knob to Aqua clean position and temperature  knob          to  85 degrees. 
Recommended time for the function is 45 min. We recommend using aqua clean function frequently. 

Program selection knob Oven temperature knob

  to Fish position and temperature knob to

Fish Function 

To activate Fish function turn the program knob
desired temperature. 

Program selection knob
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Defrost Function 

To activate Defrost function turn the program knob  to Defrost position.

Program selection knob
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Cooking functions 

AirFry Function 

This cooking method gives the food a crispy crust, without added fat. It is a healthy version of "fast food" 

with a lower calorie content. Suitable for small cuts of meat, fish, vegetables and pre-cooked frozen products 

(fries, chicken medallions). 

Pizza Function 

Perfect for making pizza and pastries with a higher water content. For cooking on one level when you want 

your dishes cooked and crisp as quickly as possible. 

Defrost Function 

Use this function to slowly defrost frozen food (cakes, pastry, bread, rolls, and deep-frozen fruit). 

Halfway through the defrost time, the pieces should be turned over, stirred and separated if they were frozen 

together. 

Aqua Clean Function 

This program allows easy removal of stains from the oven. 

Gratin Function 

This function is used in the last phase of cooking, when we add dressing/topping to the dish or 

we want to crispen its surface. 

Meat Function 

For optimal meat preparation. It is suitable for meat cuts such as roast beef, fillet of beef, back cuts, etc.

Fish Function 

Perfect function for fish preparation. It is suitable for different fishes. 
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All descriptions described in this digital watch are 
used for electrical products.
Some functions may not work with gas products.

SETTING THE TIME OF DAY (24 H CLOCK)
After plugging in or reconnecting to a power source after current decay, “0.00”, and 
“AUTO” flashes. 

•Press button 1 approximately 2 sec., dot icon starts flashing. Set the current time using
buttons 2 and 3. About 7 seconds after the set time has been finished, new data is
memorized.

The time correction can be done later;

•Press button 2 and 3 approximately 2 sec., dot icon starts flashing. Then you can set the
current time.

22
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Notice!  If the correct time is not set then proper operation of the oven is not possible.

MANUAL OPERATION 

If the programmer is not in semi-automatic or full-automatic mode the oven can be used 
manually without cooking duration adjustment.

SETTING THE MINUTE MINDER 

You can activate the minute minder at any time, regard¬less the activity state of other 
programmer functions. The measured time ranges from 1 minute to 23 hours 59 minutes.

•Press button 1 until the minute minder icon starts to flash, and the display shows “0.00”.

•Enter the required time using buttons 3 and 2. Minute minder icon remains on the display.

After the set time has elapsed, an audible signal will be heard for approximately 7 
minutes and the minute minder icon starts to flash again.

•Press buttons 1, 2 or 3 to turn the signal off;
•When button 1 is pressed for about 2 seconds, the minute minder icon disappears, and the
display indicates the current time.

CHANGE THE TIMER BEEPS
The tone of the timer beeps may be changed as follows: Press 
buttons 2 and 3 simultaneously.
•Press button 1 to see actual tone “ton.1” to see on the display.

•Press button 2 to select the tone you wish from 1 to 3.

CANCEL SETTINGS

Cancel automatic function settings: 
•Press buttons 2 and 3 simultaneously.
Cancel minute minder settings:
•Press button 1 to select minute minder settings,
•Press buttons 2 and 3.

23
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COOKING TIMER    
If the oven is supposed to turn off at specified time, cooking timer can be set. It is 
named as semi-automatic operation.
•Press button 1 until the “dur” and  “0.00” flashes on the digits, beside automatic
cooking icon flashes.
•Set the cooking time using buttons 3 and 2, within the range from 1 minute to 10
hours.
The set time is memorized after about 7 seconds; the current time is shown again.
Automatic cooking icon remains on the display.
Select the required temperature and the oven function.
When cooking is completed, an audible signal will be heard for approximately 7
minutes, and the automatic cooking icon starts to flash again. Return control and
thermostat knobs to the OFF position. Press button 1, 2 or 3 to cancel signal. Press
button 1 for about 2 seconds to return to the manual operation.

COOKING TIME WITH DELAY

If the oven is supposed to turn on for specified cooking time and turn off at specified 
time, cooking time and the cooking end time can be set. It is named as full-automatic 
operation.

•Press button 1 until the “dur” and  “0.00” flashes on the digits, beside automatic cooking
icon flashes. (for example hour is 17:30 now)
•Set the cooking time using buttons 3 and 2, within the range from 1 minute to 10 hours. (for
example 1 hour)
•Press button 1 until the “End” and “18.30” (end time) flashes on the digits.
•Set the turn-off (cooking end) time using buttons 3 and 2, which is limited up to 23 hours 59
minutes. (for example 19:30)
•Turn the thermostat and function control knobs to the required settings. Cooking icon is
disappeared on the display. Oven will not be switched on until cooking start time (for
example 18:30), that is the difference between the cooking end time and the cooking time.
When cooking is completed (19:30), an audible signal will be heard for approximately 7
minutes, and the automatic cooking icon starts to flash again. Return control and thermostat
knobs to the OFF position.
•Press button 1, 2 or 3 to cancel signal. Press button 1 for about 2 seconds to return to the

manual operation.
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GAS60 

NOTE: 
* preheating for 10 min

** turn the dish after 2/3 
of cooking 

Dish 

PASTRY AND BAKERY PRODUCTS 
sponge cake 3 150* 30-40

apple pie 3 200*** 60-80

revani 3 190*** 30-40

cupcakes 4 140* 30-40

yeast-leavened small pastry 3 170 30-40

puff pastry 3 190 30-40

bread 1 kg - 1.5 kg 2 210* 50-70

bread rolls 3 210* 30-40

toast 4 max* 5-10

pizza 3 max*** 20-30

MEAT, POULTRY, FISH 
lamb chops, 8 pcs 3 210 45-070

lamb thigh, 1.5 kg 3 200 130-160

beef roast (loin, rump), 1.5 kg 3 200 130-160

beef roast, slow cooked, 1.5 kg 3 120 180-220

burgers, thickness 3 cm 4 max* 30-40

veal roast, 1.5 kg 3 190 130-160

whole chicken, 1.5 kg / 
 + 

max 120-
150 

whole fish 350 g, 2 pcs 4 max* 25-35*

CONVENTIONAL PRODUCTS – frozen 
french fries, 400 g 3 210* 35-45

chicken medallions, 200 g - 400 g 3 210* 20-30

fish sticks, 200 g - 400 g 3 210* 20-30

DISHES 

Quzi 3 220 *** 120-180

Tepsi baytinijan 3 
220 *** 

180 
35-45
15-25

Manakeesh 3 250*** 20-30

Kibbeh 3 220 *** 40-50

Sfiha 3 200 *** 15-25

Chicken with potatoes 3 200 90-120
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Continuation of the table from the 

Dish 

OTHER 
rising and proofing of dough 2 / 30-60

defrosting 2 / 60-120

27
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ELECTRO60 

NOTE: 
* preheating for 10 min

** turn the dish after 2/3 of cooking 

*** preheating until the temperature is reached 

Dish 

PASTRY AND BAKERY PRODUCTS 
sponge cake 2 170 25-35

apple pie 2 180 60-80

revani 2 170*** 25-35

cupcakes 3 160 * 30-40

yeast-leavened small pastry 3 170 20-30

puff pastry 3 170 25-35

bread 1 kg - 1.5 kg 3 190 * 50-70

bread rolls 3 210 * 10-20

toast 4 max * 10-15

pizza 2 max *** 7-15

MEAT, POULTRY, FISH 
lamb chops, 8 pcs 2 200 50-70

lamb thigh, 1.5 kg 2 190 120-140

beef roast (loin, rump), 1.5 kg 
2 190 120-140

beef roast, slow cooked, 1.5 kg 
2 130 180-220

burgers, thickness 3 cm 4 max * 30-40 **

veal roast, 1.5 kg 2 190 120-140

whole chicken, 1.5 kg 2 + 225 60-80

whole fish 350 g, 2 pcs 4 210 * 25-35 *

CONVENTIONAL PRODUCTS – frozen 
french fries, 400 g 4 225 * 40-50

chicken medallions, 200 g - 400 g 4 225 * 20-30

fish sticks, 200 g - 400 g 4 225 * 20-30

DISHES 

Quzi 2 220 *** 120-180

Tepsi baytinijan 2 
220 *** 

180 
35-45
15-25

Manakeesh 2 max *** 8-15

Kibbeh 2 220 *** 40-50

Sfiha 2 220 *** 10-20

Chicken with potatoes 2 200 60-80
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Continuation of the table from the 

Dish 

OTHER 
rising and proofing of dough 2 / 30-60

yogurt 1 40 240-360

defrosting 2 / 60-120
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BNER��  TYPE BURNER TYPE G20 13mbar G20 20mbar G20 25mbar
G25.3 
25mbar

G30 30mbar G30 37mbar G30 50mbar G31 37mbar

G30 30mbar 
(Brass 
Combustible 
Burner)

 Injecto. Ø 0,92 Ø 0,70 Ø 0,70 Ø 0,75 Ø 0,50 Ø 0,50 Ø 0,45 Ø 0,50 Ø 0,50

AUXILIARY GAS BURNER 1,15 kW 0,90 kW 0,95 kW 0,90 kW 0,90 kW 1,10 kW 0,90 kW 0,90 kW 1,00 kW

AUXILIARY GAS RAT. 0,110 m³/h 0,086 m³/h 0,090m³/h 0,097 m³/h 65 g/h 79 g/h 65 g/h 64 g/h 0,95 g/h

 Injecto. Ø 1,10 Ø 0,92 Ø 0,92 Ø 1,00 Ø 0,65 Ø 0,65 Ø 0,60 Ø 0,65 Ø 0,65

SEMI RAPID GAS RATE 1,75 kW 1,55 kW 1,65 kW 1,60 kW 1,65 kW 1,70 kW 1,65 kW 1,65 kW 1,70 kW

SEMI RAPID GAS BURNER 0,167m³/h 0,148 m³/h 0,157m³/h 0,173m³/h 120 g/h 124 g/h 120 g/h 118 g/h 157 g/h

 Inject� r Ø 1,40 Ø 1,20 Ø 1,20 Ø 1,20 Ø 0,80 Ø 0,80 Ø 0,70 Ø 0,80 Ø 0,80

RAPID GAS BURNER 2,80 kW 2,60 kW 2,80 kW 2,40 kW 2,50 kW 2,60 kW 2,50 kW 2,50 kW 2,65 kW

RAPID GAS RATE 0,268 m³/h 0,248 m³/h 0,267 m³/h 0,260 m³/h 182 g/h 189 g/h 182 g/h 179 g/h 252 g/h

 Injector Ø 0,92 Ø 0,72 (X) Ø 0,70 Ø 0,72 (F1) Ø 0,50 Ø 0,47 Ø 0,43 Ø 0,50 –

AUXILIARY GAS BURNER 1,15kW 0,90 kW 0,95 kW 0,95 kW 0,90 kW 0,90 kW 0,90 kW 0,90kW –

AUXILIARY GAS RATE 0,110 m³/h 0,086 m³/h 0,090 m³/h 0,105 m³/h 65 g/h 65 g/h 65 g/h 64 g/h –

 Injector Ø 1,10 Ø 0,97 (Z) Ø 0,92 Ø 0,94 (Y) Ø 0,65 Ø 0,62 Ø 0,58 Ø 0,65 –

SEMI RAPID GAS RATE 1,75 kW 1,70 kW 1,70 kW 1,70 kW 1,65 kW 1,65 kW 1,65 kW 1,65 kW –

SEMI RAPID GAS BURNER 0,167 m³/h 0,162 m³/h 0,162 m³/h 0,188 m³/h 120 g/h 120 g/h 120 g/h 118 g/h –

 Injector Ø 1,40 Ø 1,15 (Y) Ø 1,10 Ø 1,21 (F2) Ø 0,85 Ø 0,80 Ø 0,75 Ø 0,85 –

RAPID GAS BURNER 2,80 kW 2,90 kW 2,90 kW 2,80 kW 2,80 kW 2,50 kW 2,80 kW 2,80 kW –

RAPID GAS RATE 0,268 m³/h 0,276 m³/h 0,276 m³/h 0,310 m³/h 204 g/h 182 g/h 204 g/h 200 g/h –

 Injector Ø 1,30 Ø 1,15 Ø 1,10 Ø 1,15 Ø 0,80 Ø 0,80 Ø 0,73 Ø 0,80 –

WOK BURNER 2,30 kW 2,30 kW 2,50 kW 2,20 kW 2,50 kW 2,60kW 2,50 kW 2,50 kW –

WOK GAS RATE 0,219 m³/h 0,219 m³/h 0,238 m³/h 0,244 m³/h 182 g/h 189 g/h 182 g/h 179 g/h –

 Injector Ø 1,90 Ø 1,55 Ø 1,55 Ø 1,50 Ø 1,03 Ø 1,00 Ø 0,83 Ø 1,03 Ø 0,95

WOK BURNER-  4,2 kW 4,25 kW 4,20 kW 4,20 kW 4,20 kW 4,20 kW 4,20 kW 4,20 kW 4,20 kW 3,70 kW

WOK GAS RATE 0,405 m³/h 0,400 m³/h 0,400 m³/h 0,455 m³/h 305 g/h 305 g/h 305 g/h 300 g/h 352 g/h

 Injector – Ø 1,45 – – Ø 0,98 Ø 0,98 – Ø 0,98 Ø 0,95

WOK BURNER – 3,70 kW – – 3,80 kW 4,10 kW – 3,80 kW 3,70 kW

WOK GAS RATE – 0,352 m³/h – – 276 g/h 298 g/h – 271 g/h 352 g/h

 Injector – Ø 0,70 – – Ø 0,50 Ø 0,50 – Ø 0,50 Ø 0,50

AUXILIARY GAS BURNER 1,00 kW – 1,00 kW 1,15 kW – 1,00 kW 1,00 kW

AUXILIARY GAS RATE 0,095 m³/h – 72 g/h 83 g/h – 71 g/h 0,95 g/h

 Injector – Ø 0,95 – – Ø 0,60 Ø 0,60 – Ø 0,60 Ø 0,65

SEMI RAPID GAS RATE 1,65 kW – 1,50 kW 1,65 kW – 1,50 kW 1,70 kW

SEMI RAPID GAS BURNER 0,157 m³/h – 109 g/h 119 g/h – 107 g/h 157 g/h

 Injector – Ø 1,20 – – Ø 0,70 Ø 0,70 – Ø 0,70 Ø 0,80

RAPID GAS BURNER 2,65 kW – 2,10 kW 2,20 kW – 2,10 kW 2,65 kW

RAPID GAS RATE 0,252 m³/h – 152 g/h 159 g/h – 149 g/h 252 g/h

DUAL WOK (SABAF)

AUXILIARY

SEMI RAPID

RAPID 

AUXILIARY (SABAF)

SEMI RAPID (SABAF)

RAPID (SABAF)

MINI WOK (SABAF)

TRIBLE WOK (DEFENDI)

RAPID 

AUXILIARY

SEMI RAPID
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كبمتة ابعة الجدول من الصفحة السابقة  2  *** 220 50-40
صفیحة   2  *** 220 20-10

الدجاج مع البطاطس   2  200 80-60

طبق 

غیر ذلك 
رفع العجینة وتثبیتھا   2  / 60-30

الزبادي   1  40 360-240
إذابة التجمید   2  / 120-60
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 ELECTRO60

*
ملاحظة: 

 التسخین المسبق لمدة 10 دقائق 

**

***

 أدر الطبق بعد ثلثي مدة الطھي 

 التسخین المسبق حتى الوصول إلى درجة الحرارة 

طبق 

منتجات المعجنات والمخبوزات 
كعكة إسفنجیة   2  170 35-25
فطیرة التفاح   2  180 80-60

بسبوسة   2  ***170 35-25
كب كیك   3 * 160 40-30

عجینة صغیرة بالخمیرة   3  170 30-20
معجنات مورقة   3  170 35-25

خبز 1 كجم - 1.5 كجم   3 * 190 70-50
لفائف الخبز   3 * 210 20-10
خبز محمص   4 الحد 

الأقصى* 
15-10

بیتزا   2 الحد الأقصى 
 ***

15-7

اللحوم والدواجن والأسماك 
شرائح لحم الضأن، 8 قطع   2  200 70-50

فخذ خروف، 1.5 كجم   2  190 140-120
لحم بقري مشوي (خاصرة، ردف)، 

1.5 كجم

 

 

 

 

 

 

 
 

 
 

 

 

 

 

 
 

 

 

 

 
 

 

 
2 190 140-120

لحم بقري مشوي، مطھو ببطء، 1.5 كجم  2 130 220-180

برغر، بسمك 3 سم  4 الحد
الأقصى*

 **40-30

لحم عجل مشوي، 1.5 كجم  2 190 140-120
دجاجة كاملة، 1.5 كجم  2 + 225 80-60

سمكة كاملة 350 جم، قطعتان  4 * 210 *35-25

المنتجات التقلیدیة - المجمدة
بطاطس محمرة، 400 جم   4 * 225 50-40

ستیك الدجاج، 200 جم - 400 جم   4 * 225 30-20
أصابع السمك، 200 جم - 400 جم   4 * 225 30-20

الأطباق 
كوزي   2  *** 220 180-120

تیبسي بتنجان   2  *** 220
 180

45-35
25-15

مناقیش   2 الحد الأقصى 
 ***

15-8
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متابعة الجدول من الصفحة السابقة 

طبق 

غیر ذلك 
رفع العجینة وتثبیتھا   2  / 60-30

إذابة التجمید   2  / 120-60
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 GAS60

ملاحظة: 
* التسخین المسبق لمدة 10 

**

دقائق 

 أدر الطبق بعد ثلثي مدة

طبق 

منتجات المعجنات والمخبوزات 
كعكة إسفنجیة   3 *150 40-30
فطیرة التفاح   3  ***200 80-60

بسبوسة   3  ***190 40-30
كب كیك   4 *140 40-30

عجینة صغیرة بالخمیرة   3  170 40-30
معجنات مورقة   3  190 40-30

خبز 1 كجم - 1.5 كجم   2 *210 70-50
لفائف الخبز   3 *210 40-30
خبز محمص   4 الحد الأقصى*  10-5

بیتزا   3 الحد الأقصى***  30-20
اللحوم والدواجن والأسماك 

شرائح لحم الضأن، 8 قطع   3  210 070-45
فخذ خروف، 1.5 كجم   3  200 160-130

لحم بقري مشوي (خاصرة، ردف)، 
1.5 كجم

/  

 

 

 

 
 

 

 

 
 

 
3  200 160-130

لحم بقري مشوي، مطھو ببطء، 1.5 كجم  3  120 220-180

برغر، بسمك 3 سم  4 الحد الأقصى*  40-30
لحم عجل مشوي، 1.5 كجم  3  190 160-130

دجاجة كاملة، 1.5 كجم  الحد الأقصى  150-120

سمكة كاملة 350 جم، قطعتان   4 الحد الأقصى*  35-25* 
المنتجات التقلیدیة - المجمدة 

بطاطس محمرة، 400 جم   3 *210 45-35
ستیك الدجاج، 200 جم - 400 جم   3 *210 30-20

أصابع السمك، 200 جم - 400 جم   3 *210 30-20
الأطباق 

كوزي   3  *** 220 180-120

تیبسي بتنجان   3  *** 220
 180

45-35
25-15

مناقیش   3  ***250 30-20
كبة   3  *** 220 50-40

صفیحة   3  *** 200 25-15
الدجاج مع البطاطس   3  200 120-90
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