
 

 

 

Kodinkansio 
Hoas 

 

  



 

 

Rakentajan terveiset 

 

Kädessäsi on kotisi kodinkansio, jonka lukemista suosittelemme vilpittömästi. Kodinkansio sisältää 

oleellisen informaation sinun kodistasi kuten tärkeät yhteystiedot, kodinkoneiden käyttöohjeet sekä 

pintamateriaalien huolto-ohjeet. 

Toimimalla ohjeiden mukaan laitteet kestävät paremmin ja käyttöikä pitenee. Hoitamalla 

pintamateriaalit kansiosta löytyvien ohjeiden mukaan materiaalit pysyvät siistinä ja kestävät 

pidempää.  

Onnea uuteen kotiin! 

Fira Rakennus Oy 
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1. Asunnon ja kiinteistön yleistiedot 



 

 

Yleiset tilat 

1. kerros 

   



 

 

Pyörävarasto ensimmäisessä kerroksessa asuntonumeroineen 

 

Irtaimistovarasto/väestönsuoja ensimmäisessä kerroksessa asuntonumeroineen 

   



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

2. Yhtiön ohjeet 



Vastuunjakotaulukko                                          1.1.2021

   Vastuunjakotaulukko selkeyttää korjaus- ja kunnossapitovastuukysymyksiä. Asukkaalla on aina ilmoitusvelvollisuus asunnon vioista.

   Asukkaan velvollisuus on hoitaa ja ylläpitää huolellisesti kodin kuntoa. Asukkaan huolimattomuudesta, virheellisestä käsittelystä tai

   hoidon laiminlyönnistä syntyneistä kustannuksista laskutetaan asukasta korvausvastuuhinnaston mukaisesti.

Vastuu Lisäohjeet

PALOVAROITTIMET

Palovaroittimen hankinta ja ylläpito Asukas

Verkkovirtaan kytketyn paloilmoitinjärjestelmän ylläpito, korjaus ja 

vaihto (toiminnan testaus asukkaan vastuulla)
Hoas

Tarkasta hoas.fi, ellet ole varma, mikä järjestelmä kiinteistössä on 

käytössä

HUONEISTON KIINTEÄT LAITTEET, VARUSTEET JA KALUSTEET

Palaneiden lamppujen vaihto; myös jääkaapin, uunin ja liesikuvun 

lampun vaihto
Asukas

Huoneiston sulaketaulun sulakkeet: palaneiden vaihto/ 

automaattisulakkeen nosto toimintavalmiiksi
Asukas

Vikavirtasuojan testaus / toimintavalmiuteen takaisin asettaminen Asukas Ohje mm. Hoas.fi 

Pakastimen sulatus ja jääkaapin sulamisveden poistoaukon puhdistus Asukas Älä käytä veistä tai muuta terävää esinettä pakastimen sulatuksessa

Antennijohdon ja internetkaapelin hankkiminen Asukas Internet kaapeli on RJ-45 ethernet

Huoneiston valaisimet ja sokeripala/kattorasian koukku Asukas
Jos kattorasian osia puuttuu sisäänmuuttaessa, asukkaan on tehtävä 

ilmoitus  Hoasille

Valokatkaisijoiden, pistorasioiden, nettirasioiden, antenni- ja 

puhelinpistokkeiden korjaus ja vaihto
Hoas

Huoneiston kiinteiden laitteiden, kalusteiden ja varusteiden korjaus tai 

vaihto
Hoas

LÄMMITYS

Asunnon lämpötilan mittaaminen Asukas Lämpötilan tulee olla 20 astetta tai yli oleskeluvyöhykkeellä

Pattereiden ja niiden osien korjaus tai uusiminen sekä pattereiden 

ilmaus
Hoas

ILMANVAIHTO

Liesikuvun rasvasuodattimen peseminen Asukas Ohje mm. Hoas.fi 

Tulo- ja poistoilmaventtiilien puhdistus Asukas Ohje mm. Hoas.fi 

Tulo- ja poistoilmaventtiilien ja suodattimien korjaukset ja vaihdot Hoas
Ilmanvaihtoventtiileitä ei saa missään olosuhteissa tukkia tai sulkea 

kokonaan!

VESI- JA VIEMÄRILAITTEET

Kylpyhuoneen hajulukon ja lattiakaivon puhdistus Asukas Ohjeet mm. Hoas.fi

Keittiön lavuaarin hajulukon puhdistus Asukas
Putkitukoksen avaamiseen tarkoitetun nesteen käyttö riittää keittiössä, 

hajulukkoa ei saa purkaa.

Viemäritukoksen avaaminen, ellei hajulukon ja/tai lattiakaivon 

puhdistus riitä
Hoas

Jos on ollut asukkaan itse avattavissa (hiuksia lattiakaivossa jne.), 

laskutetaan käynti asukkaalta

Pyykin- ja astianpesukoneen asennus Asukas Pesukoneen käyttö vaatii aina kotivakuutusta

Pesukoneen tulo- ja poistoputken tulppaukset Asukas
Ellei asukkaalle jätetyt tulpat sovi, on asukkaan vastuulla hankkia 

sopivat tulpat

Pesualtaiden ja ammeiden tulppien hankinta Asukas Jos tulpat puuttuvat sisäänmuuttaessa, tee ilmoitus Hoasille

Kiinteiden vesikalusteiden korjaus- ja vaihto, mm. lavuaarin vaihto Hoas
Asukkaan aiheuttamat tuottamukselliset vahingot laskutetaan 

korvausvastuuhinnaston mukaisesti

IKKUNAT, OVET JA PARVEKE

Rullaverhojen tai sälekaihtimien asennus Asukas Jätettävä paikalleen poismuuttaessa

Asukkaiden nimien laittaminen asunnon ulko-oveen Asukas Poistettava poismuuttaessa

Huoneiston ulko-oven ovisilmän tai turvaketjun asennus Asukas Jätettävä oveen poismuuttaessa

Ikkunoiden ja ovien karmien, tiivisteiden ja lasien korjaus tai vaihto Hoas

Parvkkeen sadevesiviemärin puhdistus ja parvekkeen siivous Asukas

AVAIMET JA LUKOT

Turvalukon asennus Asukas Vain Hoasin luvalla ja ohjeita noudattaen

Lukon korjaaminen ja lukon sarjanmuutos Hoas Laskutetaan tarvittaessa asukkaalta

PINNAT

Asunnon maalaus ja lattiamateriaalin korjaus / vaihto Hoas
Asukas ei saa koskaan tehdä rakenteellisia tai muitakaan muutostöitä 

ilman vuokranantajan lupaa

ULKOALUEET



Lumityöt portaat / kulkureitit, jotka johtavat vain asukkaan omaan 

asuntoon
Asukas

Asukkaan varaamaan parkkipaikan lumityöt Asukas Asukas huolehtii ensisijaisesti oman parkkiruutunsa lumitöistä. 



 

 

 

 

 

 

 

 

  

3. Asuinhuoneiston yleiset käyttö- ja 

huolto-ohjeet 



 

 

Seiniin kiinnittäminen 

Ennen esineiden kiinnittämistä tulee selvittää seinä- ja kattopintamateriaalit ja varmistaa 

ettei seinän sisällä ole sähköjohtoja tai vesiputkia kiinnityskohdassa. 

Tutustu eri kiinnitysvälineiden sallittuihin kuormituksiin ja valitse riittävä ripustustapa. 

Taulukossa esimerkkejä kiinnitettävien esineiden massoista. 

Taulut, kattovalaisimet, seinäkellot >5 kg 

Ryijyt, seinävaatteet 5 kg/m2 

Peilit, lasitetut taulut 10 kg/m2 

Kirjahyllyt kirjoineen  40 kg/juoksumetri 

 

Huomioitavaa 

- Huomioi, että väliseinien sisällä menee sähköjohtoja ja vesiputkia 

- Kiinnitystä varten levyseinään porataan kiinnitystarvikkeen asennusohjeen mukainen 

reikä 

Älä kiinnitä 

- Kylpyhuoneen seiniin 

- sähkökeskusseinään 

- sähkökalusteiden välittömään läheisyyteen 

- hormeihin ja katon koteloihin (seinistä ja katosta ulkonevat osat) 

Ruuvin kiinnitys 

- Valitse oikeanlainen seinälle sopiva kiinnitystulppa (kipsilevy/betoni/kevytbetoni)  

- Ruuvi ruuvataan poranreikään istutettuun, ruuvin koon mukaan valittuun 

muoviproppuun 

- Reikä porataan 2–5 millimetriä propun mittaa syvemmäksi. Proppu painetaan 

seinään ja ruuvi kierretään siihen 

- Avustaja voi imuroida porauspölyä terän vieressä, jotta pöly ei leviä ympäri 

huonetta. Jos apua ei ole saatavilla, reiän alle voi kiinnittää maalarinteipillä riittävän 

ison kirjekuoren tai pussin poraamisen ajaksi 

 

 

 

 

Keittiö 

- Puhdistettava säännöllisin väliajoin viemärin tukkeutumisen ja hajujen estämiseksi 

- Pesualtaan hidas tyhjentyminen merkki puhdistuksen tarpeesta 

 



 

 

Pesupöytä 

- Pyyhi aina työskentelyn jälkeen tahrat pöydän pinnasta pehmeällä pyyhkeellä, 

pesuliinalla tai sienellä 

- Käytä puhdistukseen lämmintä vettä ja nestemäistä astianpesuainetta 

- Pesun jälkeen huuhtele pinta puhtaalla vedellä ja kuivaa pehmeällä liinalla 

Kaapit 

- Puhdistusaineeksi soveltuu veteen liukenevat neutraalit (PH 8 -10) puhdistusaineet 

- Pyyhitään pesuaineliuokseen kosteutetulla siivouspyyhkeellä ja kuivataan 

nukkaamattomalla pyyhkeellä huolellisesti 

- Liiallista vedenkäyttöä tulee välttää 

- Pinnat tulee pitää kuivana ja pinnalle roiskunut vesi kuivattava välittömästi 

Keittiön sähkölaitteet 

- Keittiön kodinkoneiden tarkemmat käyttö- ja huolto-ohjeet löytyvät kodinkansiosta. 

Mikäli laitteissa on ongelmia takuuaikana, asukkaan tulee ottaa yhteyttä 

isännöitsijään. 

Jääkaappi/pakastin 

- Puhdista laite kostealla liinalla, käytä vain mietoja pesuaineita 

- Tausta imuroitava säännöllisin väliajoin 

- Alla on vuotokaukalo 

Liesi 

- Puhdista keittotaso jokaisen käytön jälkeen 

- Pinnan pienet naarmut eivät vaikuta keittotason toimintaan 

Liesituuletin 

- Puhdista rasvasuodatin säännöllisin väliajoin 

- Rasvasuodattimen voi pestä käsin tai astianpesukoneessa 

- Kuivaa rasvasuodatin huolella 

- Lampunvaihto kts liesituulettimen käyttöohje 

Jos havaitsette, että vettä vuotaa lattiapinnoitteen päälle, ilmoittakaa asiasta välittömästi 

isännöitsijälle.  

 

Kylpyhuone 

Lattiakaivo 

- Hajulukko tulee olla paikoillaan hajujen estämiseksi 

- Lattiakaivojen puhdistus asukkaan vastuulla 

- Kaivon puhdistus erillisten ohjeiden mukaan 



 

 

Pyykinpesukone 

- Vakuutusyhtiö voi vaatia, että pesukoneen liittää kokenut ammattilainen 

- Vesihana suljettava aina käytön jälkeen 

- Pesukone liitetään pesualtaaseen 

- Tulo- ja poistovesi 

- Älä jätä koneita toimimaan ilman valvontaa 

- Kylpyhuoneessa olevaa pesukonetta ei saa käyttää kylvyn tai suihkun aikana. Irrota 

pistotulppa sähköverkosta, kun kone ei ole käytössä 

- Tarkkaile ajoittain pesukoneiden ja liitäntäletkujenmahdollisia vuotoja 

Kylpyhuoneen katto 

- Pyyhintä kostealla liinalla. Vältä vahvoja pesuaineita 

 

Ilmanvaihto 

Tuloilma 

- Olohuoneessa ja/tai makuuhuoneessa 

- Tuloilmasäleikkö puhdistettava säännöllisesti imuroimalla 

- Venttiileistä ei saa irrottaa osia 

- Venttiilit säädetty ilmamäärien perusteella ja niitä ei saa säätää 

Poistoilma 

- Keittiössä, kylpyhuoneessa ja/tai vaatehuoneessa 

- Poistoilmaventtiili puhdistettava säännöllisesti imuroimalla 

- Venttiileistä ei saa irrottaa osia 

 

Lämmitys 

Termostaatti 

- Pattereiden lämpötilaa pystyy säätämään hieman termostaateista 

- Termostaatti sulkee venttiilin kokonaan lämpötilan noustua 2 astetta asetettua 

lämpötilaa korkeammaksi 

- Pattereiden päällä ei saa säilyttää tavaroita 

 

 

 

 

 



 

 

Sähköt 

Ryhmäkeskus 

- Automaattisulakkeet 

- Huomioi, että kaikki sulakkeet ovat ylhäällä ennen asunnon käyttöönottoa 

- Vikavirtasuojakytkin on laite, jolla pyritään katkaisemaan sähkö vikaantuneesta 

laitteesta niin nopeasti, ettei sähköisku aiheuta ihmisessä pysyviä terveydellisiä 

vaurioita 

- Vikavirtakytkimen testaus 3 kk välein testauspainikkeesta 

- Sulakkeen alas lauetessa, on selvitettävä syy. Jos syynä on viallinen tai sellaiseksi 

epäilty sähkölaite, se on heti poistettava käytöstä ja tarvittaessa toimitettava 

ammattiliikkeeseen korjattavaksi 

Pistorasiat 

- Voivat olla jäykkiä aluksi 

- Löystyvät käytön myötä 

Palovaroitin 

- Kytketty verkkovirtaan 

- Paristot (9V) toimivat varavirtalähteenä  

- Puhdista säännöllisesti imuroimalla 

- Palovaroitin olisi hyvä testata säännöllisesti kaksi kertaa vuodessa painamalla nappia 

pohjaan 10 s ajan 

- Jos ilmaisin hälyttää 40 s väliajoin yli 20 minuutin ajan, paristo on todennäköisesti 

tyhjentynyt 

 

Valaisimet ja lamput 

Noudata valaisimien ja lamppujen osalta seuraavia periaatteita: 

- Ennen lampun vaihtoa varmistu valaisimen jännitteettömyydestä irrottamalla 

valaisimen pistotulppa tai kytke sulake pois päältä 

- Älä asenna valaisimeen liian tehokasta lamppua, suurin sallittu teho on yleensä 

merkitty valaisimeen 

 

Mitä saa tehdä itse 

Sähköasennukset ja –korjaukset ovat pääsääntöisesti töitä, joita saa tehdä vain alan 

ammattilainen. 

Ilman erityistä ammattikoulutusta saa tehdä mm. seuraavia töitä: 

- Lamppujen ja sytyttimien vaihto (pois lukien kiinteät led valaisimet) 

- Sisustusvalaisimien liittäminen jännitteettömään liittimeen 



 

 

Yleistä 

Lattia 

- Laminaatti- ja parkettilattiat kestävät hyvin tavanomaista asumista. Seuraavat seikat 

voivat kuitenkin vaurioittaa lattian pintaa. 

o teräväkantaiset kengät 

o hiekka ja kura 

o huonekalujen siirtäminen lattiaa pitkin 

o raskas pistemäinen kuormitus 

o koiran kynnet 

o vesi 

o mattojen alle sijoitetut liukuesteverkkomatot 

o väärä ilman suhteellinen kosteus RH % 

 

- Suojele lattioitasi seuraavin toimenpitein 

o Hanki ulko-oven eteen kynnysmatto ja kylpyhuoneeseen kynnysmatto 

estämään veden kulkeutumista lattialle 

o Kiinnitä huonekalujen jalkojen alle huopapalat 

o Älä säilytä märkiä tai lumisia kenkiä lattialla 

o Älä jätä ikkunoita auki tuulisella ja sateisella ilmalla 

Ikkunat 

- Lasipinta pestään sienellä tai rievulla, joka on kastettu neutraaliin pesuaineliuokseen. 

Lasi kuivataan kumilastalla tai nihkeällä puhtaalla pyyhkeellä 

- Lasipinnan pesussa on huomioitava ympäröivät rakenteet, jotka voivat olla arkoja 

puhdistusaineille tai runsaalle vedelle 

- Pesussa on varottava naarmuttamasta lasia 

- Karmit ja puitteet puhdistetaan kostealla rievulla pyyhkimällä. 

- Älä avaa suuria ikkunoita (esim. pesua varten) kovalla tuulella 

- Suuren ikkunan avaaminen käyttäen tukea ikkunan vapaan pään alle, siten estät 

ikkunarakenteen painumisen ja vaurioitumisen 

- Sulje suuret ikkunat aina yöksi ja poistuessasi asunnosta 

- Huolehdi, ettei sadevesi pääse sisälle tai ikkunarakenteisiin avoimista ikkunoista tai 

tuuletusluukuista 

- Huolehdi, ettei pakkasella avoimen ikkunan tai tuuletusluukun lähistöllä pääse 

tapahtumaan putkien tms. jäähtymistä. Älä tuuleta liian pitkään 

 

 

 

 

 

HUOMIO! 

- Huolehdi, etteivät lapset, eläimet tai esineet pääse putoamaan 

avoimista ikkunasta! 

- Älä sijoita ikkunoiden eteen kalusteita, joille lapset voivat kiivetä 

ja horjahtaa lasia vasten 

 



 

 

Viemärit 

Viemäriin ei saa laittaa mm. seuraavia aineita: 

- Kiinteitä roskia, kiinteitä ruuantähteitä, kahvinporoja 

- Tupakan tumppeja 

- Vaippoja 

- Tekstiilejä 

- Kääre- ja sanomalehtipaperia 

- Suuria määriä yli +40 °C vettä 

- Kuumaa sulaa rasvaa 

- Liuottimia, maaleja tms. kemikaaleja 

- Öljyä, bensiiniä 

- Lääkkeitä, torjunta-aineita 

- Muita ongelmajätteitä 

- Rakennusjätteitä, hiekkaa, multaa 

 

Jos tiedät viemärin tukkeutuneen omassa asunnossasi tai muualla kiinteistössä, lopeta 

välittömästi kaikkien jätevesien lasku viemäriin ja tiedustele toimintaohjeita 

isännöitsijältä. Tukkeutumistilanteessa viemäriin johdetut jätevedet voivat aiheuttaa 

mittavia vesivahinkoja. 

 

 

 

Asunnon muutostyöt 

Asukas ei saa ilman vuokranantajan tai isännöitsijän lupaa tehdä asunnossaan 

muutostöitä. Jos haluat kunnostaa omatoimisesti asuntosi pintoja, ota aina yhteyttä 

vuokranantajaan tai isännöitsijään.  Asukkaan tekemien muutostöiden kustannuksista 

vastaa lähtökohtaisesti asukas itse. Lisäksi tulee huomioida, että takuuaikana (2 vuotta) 

tehtävien muutostöiden osalta Fira Rakennus Oy ei vastaa kyseisistä korjauksista eikä 

siihen liittyvien rakenneosien mahdollisista vaurioista. Mahdollisissa Fira Rakennus Oy:n 

vastuulle kuuluvissa takuukorjauksissa kyseinen kohde korjataan alkuperäiseen tasoon.  

 

Esimerkkejä: 

- jos asunnon ulko-oveen on asennettu turvalukko asukkaan toimesta ja ovi joudutaan 

takuun piirissä vaihtamaan, ei uuteen oveen asenneta turvalukkoa 

- jos seinärakenteita joudutaan korjaamaan ja se on asukkaan toimesta maalattu 

luovutuksen jälkeen erikoisvärillä, seinä maalataan korjauksen jälkeen alkuperäisellä 

värillä 

 

 

 



 

 

 

 

 

 

 

 

 
 

  

4. Sähkö- ja tietojärjestelmät 



 

 

Sähköverkon jännite 

Suomessa sähköverkon jännite on 400/230 VAC (volttia). Muunlaiselle jännitteelle tarkoitettuja 

laitteita ei saa liittää sähköverkkoon. Ns. kolmivaihekytkentäiset laitteet ovat tarkoitettu jännitteelle 

400 V, kotitaloudessa tällaisia laitteita on yleensä puolikiinteästi kytketty sähköliesi.  

Suurin osa kotitalouden sähkölaitteista on yksivaiheisia. Myös kotitalouden pistorasiat ja valaisimien 

liitäntäpisteet ovat yksivaiheisia. Niissä jännite on 230 VAC. 

Maadoitettuun pistorasiaan saa liittää vain maadoitetun tai suojaeristetyn laitteen pistotulpan. 

Maadoitetun pistotulpan tunnistaa sivuilla näkyvistä metallisista maadoitusliuskoista. 

 

Ryhmäkeskus 

Sähkö syötetään kulutuskojeille, esim. liedelle, lämmitys- ja ilmanvaihtolaitteille, valaisimille ja 

pistorasioille ryhmäkeskuksesta. Joka asunnossa on oma ryhmäkeskus, jossa on seuraavat laitteet: 

•    Pääkytkin 

•    Sulakkeet tai katkaisijat ja muut keskuksesta lähteviä johtoja suojaavat laiteet, kuten 

vikavirtasuojat 

Sähköpääkeskuksen pääkytkimestä tai ryhmäkeskuksen kytkimestä voi kytkeä koko asunnon sähköt 

pois sähkötöitä varten. Kannattaa kuitenkin tarkistaa, että keskuksesta ei syötetä sellaisia laitteita, 

joiden toiminnan loppumisesta koituu suurta haittaa. 

 

 

Vikavirtasuoja 

Vikavirtasuoja on herkkä lisäsuojalaite, jota käytetään täydentämään sulakkeen tai katkaisijan 

antamaa suojausta. Se suojaa ihmistä, joka koskettaa vahingossa jännitteisiä osia esimerkiksi 

sähkölaitteeseen tai jatkojohtoon tulleen vian johdosta. Suojalaite valvoo eristysvikoja ja katkaisee 

vahingolliset vuotovirrat kytkemällä vaarallisen jännitteen nopeasti pois vikatilanteessa. 

Vikavirtasuoja antaa myös lisäsuojan sähköpalon varalle. 

Vikavirtasuoja on erityisesti tarpeen suojaamaan kädessä pidettäviä sähkölaitteita, joita käytetään 

vaarallisissa olosuhteissa kuten ulkona, pesutiloissa tai märissä ja kosteissa tiloissa. Normaalit 

http://stek.fi/perustietoa-sahkosta/sahkojarjestelmat/sahkoasennuksen-suojausperiaatteet/vikavirtasuoja/
http://stek.fi/wp-content/uploads/2018/03/13_ryhmakeskus.jpg


 

 

sulakkeet ja katkaisijat eivät suojaa esim. tilanteessa, jossa kosketetaan rikkinäistä sähkölaitetta tai 

jatkojohtoa. Vikavirtasuoja suojaa näissäkin tapauksissa. 

 

Miten vikavirtasuojakytkimen toiminta testataan? 

Vikavirtasuoja on rakenteeltaan mutkikkaampi kuin 

sulake tai katkaisija ja sen mekanismi voi jäykistyä ilman 

käyttöä. Sen takia suojalaitteen toiminta on 

tarkistettava käyttöohjeen mukaisesti säännöllisin 

väliajoin 3 kk välein painamalla laitteessa testipainiketta 

(katso kuva), jolloin vikavirtasuojassa olevan vivun pitää 

kääntyä 0-asentoon. Testauksen jälkeen 

vikavirtasuojakytkin palautetaan toiminta-asentoon, 

kääntämällä siinä oleva kytkin I-asentoon. Ellei laite 

reagoi testipainiketta painettaessa, se on viallinen ja 

vaihdettava uuteen. 

Internet käyttöönotto 

Alla esimerkkikuva. Nousuportista kytketään verkkokaapelilla yhteys haluttuun huoneeseen. Portit 

on numeroitu vastaamaan huoneiden pistokkeita. Porttien määrä vaihtelee asunnon koon mukaan. 

Mikäli haluat kytkeä useampaan pisteeseen internetin, tulee nousun ja huoneistojen väliin kytkeä 

reititin. 

                 

 



 

 

WLAN käyttöönotto 

Kytke verkkokaapeli nousuportista reitittimen WAN-porttiin. Laita virrat päälle reitittimeen. Kun 

Internet-valo palaa reitittimessä, on yhteys käyttövalmis. Voit tämän jälkeen yhdistää laitteita 

reitittimen langattomaan verkkoon. 

Voit myös siirtää yhteyden kotijakamossa haluamaasi huoneeseen. Kytke nousuportista 

verkkokaapelilla yhteys haluttuun huoneen porttiin. Kytke verkkokaapeli tämän huoneen rasiasta 

reitittimen WAN-porttiin. Tällöin voit käyttää modeemia haluamasi huoneen seinäpistokkeesta. 

Tarkempia ohjeita saat operaattoriltasi ja laitteesi käyttöohjeista. 

  

http://elisa.fi/asiakaspalvelu/aihe/laajakaista/ohje/wlan-verkko/#yhdistaminen
http://elisa.fi/asiakaspalvelu/aihe/laajakaista/ohje/wlan-verkko/#yhdistaminen


 

 

 

 

  

5. Jätehuolto ja jätteiden käsittely 



 

 

Jätehuoneen sijainti: 

 

 

 

 

 

  



 

 

Lajittelu ohjeet 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

6. Kodinkoneiden ja laitteiden ohjeet 



 

 

[Valmistajien ohjeet] 

[Ovien käyttöohjeet] 

[Lattiapintojen huolto-ohje] 

[Maalipintojen puhdistusohje] 

[Ikkunoiden ja sälekaihtimien käyttö- ja huolto-ohje] 

[Verhokiskojen hoito-ohje] 

[Poisto- ja tuloilmaventtiilin käyttö- ja huolto-ohje] 

[Keittiötoimittajan käyttöohje] 

[Kph laatoituksen huolto-ohje] 

[Kph kalusteiden huolto-ohjeet] 

[Sähkötoiminen pyyhekuivain] 

[Vesilukko puhdistusohje]  

[Kaivon puhdistusohje] 

[Suihkuhana huolto-ohje] 

 [Palovaroittimen käyttöohje] 

[Jääkaappipakasti] 

[Uuni] 

[Liesikuvun käyttöohje] 
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FP-SUIHKUVERHOKISKON HOITO-OHJE 
 

Materiaalit  
 

Suihkuverhokiskojen materiaalina käytetään polttomaalattua tai 
anodisoitua alumiiniprofiilia.  

 

Puhdistus  
 

Pölyn poistoon voi käyttää pölyjen pyyhintään tarkoitettuja tuotteita ja 
esim. naarmuttamattomalla harjasuulakkeella varustettua imuria. 
Tahrat voi tarvittaessa poistaa kostealla rievulla. Vaikean lian 
puhdistukseen soveltuvat astianpesuaine sekä nestemäiset pesuaineet  
(ei hankaavat). 
Puhdistukseen voidaan käyttää myös muovikalusteiden  
puhdistusnesteitä. 
 

 
.  

 

  
 





































220~240V VERKKO-
VIRRALLA TOIMIVA 
SARJAANKYTKETTÄVÄ  
OPTINEN PALOHÄLYTIN  

MALLI: GNS-2236 
(9V paristovarmistus)   

 

 
Tärkeimmät ominaisuudet: 

 Optinen sensori pitkään kyteville paloille 

 Virta-/hälytystestausnappi 

 Hush-ominaisuus  

 Paristovarmistus 

 Matalan paristovarauksen hälytys 

 Sarjaankytkettävä (jopa 40 Garvanin palo- 
ja/tai lämpöhälytintä)  

 Kitemark-sertifioitu  BS EN14604: 2005 

 Toimitetaan kiinnityssarjan kanssa 

 Äänekäs 85dB hälytyssignaali 

 Virhesignaali 

TEKNISET TIEDOT 

TUOTTEEN KUVAUS 

 
PALOHÄLYTTIMEN SIJOITUS 

PALOHÄLYTTIMEN PAIKKA 

 

 

 

 

 

 
 

 

PALOHÄLYTTIMEN ASENNUS 

 
 

 

 
 

 



 

 

 

 
 

 

PALOHÄLYTTIMESI TOIMINTA 

PALOHÄLYTTIMESI TESTAAMINEN 

HUSH- ELI VAIMENNUSOMINAISUUS 

 
MATALAN PARISTOVARAUKSEN 
VAROITUS 

PALOHÄLYTTIMEN HUOLTO

PARISTOJEN VAIHTO 

 
 
 
 

 

 

 

TÄRKEITÄ SUOJATOIMENPITEITÄ 

 

 
 
 
 
 

 

 

 

 

 
 
PALOVAROITTIMEN TAKUU 



Ver: 01-MAY-2017 
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Sen tarkoitus on auttaa sinua tutustumaan 
uuteen laitteeseesi mahdollisimman 
nopeasti. 
 

toimitettiin. 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

Vihje, huomautus 

 

Gorenje Group Nordic A/S  
 

DK-2610, Rodovre, DENMARK 
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TARVETTA VARTEN. 
 

 
 

a. Varo koskettamasta 
laitteen kuumeneviin osiin. Alle 8-

 
 

 
 
VAROITU  
 

lie  
 

 
 
HUOMIO: Kypsennysprosessia ja lyhytaikaista 
kypsennysprosessia on valvottava jatkuvasti. 
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HUOMIO: kaatuminen mahdollista. 

 
 

 
VAROITUS: Laitteen kaatumisen 

Perehdy asennusohjeisiin. 
 
 
 
 
 

lampun  
 
Laitetta ei saa asentaa koristeoven taakse ylikuumenemisen 

 
 

puhd  
 

- 
 

 
Laitetta ei ole tarkoitettu ohjattavaksi ulkoisilla ajastimilla tai 

-ohjaus  
 

keittotasosuojuksia tai sellaisia, joiden valmistaja on ilmoittanut 

seurauksena onnettomuuksia. 
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ennen sen nostamista. Kansi voi olla lakkapintainen tai lasia. Sen 
 

Jos virtajohto on vaurioitunut, se on vaihdettava valmistajan, sen 

 
 

 
 
Laite on tarkoitettu sijoitettavaksi suoraan lattialle ilman tukia tai 
sokkelia. 
 

 
 

tai alan ammattilainen! 
Laitteen 
vakavan 

loukkaantumisen vaaran tai vahingoittaa tuotetta. 
 

aiheu
 

 

vahingoittaa emalipintaa.  
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an liikaa. 

 
 

tukittuina. 
 
HUOMAA! Jos keittotason lasi rikkoontuu: 

 
verkkovirrasta. 
  
  

 
2 kokoista 

johtoa, tyyppi H05VV-F5G1,5 tai parempi. Johto on asennettava 
 

 

 
 
Lai

 
 
 
 
 
 
 
 
 
 

 

kata laitt
korjauksia tai takuuvaateita. 
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LAITTEEN KANSI 

roiskunut sille ennen sen nostamista. Kansi voi olla 
lakkapintainen tai lasia. Sen voi sulkea vasta, kun 

 
 

 
 
Tuotteen tai sen pakkauksen symboli 

kuumennettaessa.  
 

Sammuta kaikki polttimet ennen kannen sulkemista. 
 
LAITTEEN VETOLAATIKKO 

 

- ja 

 ja 
aiheuttaa tulipalon. 

 
OVEN VARUSTEET JA TARVIKKEET 
(mallista riippuen) 
 
LANKAOHJAIMET 
Lankaohjaimet mahdollistavat ruoan valmistuksen 

 
Tasot 3 ja 4 on tarkoitettu grillausta varten. 
 

ilman. 
 

TELESKOOPPIKISKOT 

Teleskooppikiskot saattavat olla osittain tai 
 

 
KOHOUMAT 

 
 
UUNIN LUUKUN KYTKIN 

kun uuninluukku avataan kypsennyksen aikana. Kun 
uunin luukku suljetaan, kytkin kytkee 

 
 

 

 
  

 

 

 
 

 

 
 

 

uraan. 
 

 

 

 

 

 
 

 

 Sulje uunin luukku, kun teleskooppikiskot 
 

 

 
 

 
(mallista riippuen) 
 

  
 
 

1.  
2.  
3.  
4.  
5.  
6.  
7. 

 
8. 

 
 
PAINO-VETONUPIT  
(mallista riippuen) 

esiin 
ohjauspaneelista.  
Nupit voi painaa takaisin ohjauspaneeliin 

-asennossa. 
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Kun olet vastaanottanut laitteen, poista uunista 

mukaan 
lukien.  

hankaavia puhdistusaineita. 
 
Jos tasossa on lasikeraaminen pinta, puhdista se 

puhdistusaineita, jotka voivat naarmuttaa pintaa, 
 

 

 
Keittoalueiden kuumentuessa keittotason pinnalla 

saavuttaa maksimivastuksensa. 
 

tuuletuksesta laittee  
 

KEITTOTASO 
 
PERINTEISET KEITTOTASOT 

 

vaurioitumisen. 
 keittoalueella saattavat 

ruokaa valmistaessasi, ja valvo aina 
ruoanvalmistusprosessia. 

 
kansia keittoalueille. Kosteus saattaa vaurioittaa 
keittoalueita. 

 

saattaa edesauttaa korroosiota. 

 
 

Keittoalueen kuumennusteho voidaan asettaa eri 
vaiheisiin 1 6. 

  5 minuuttia 

 

 Nopeat keittoalueet (vain joissakin malleissa) 
voivat toimia suuremmalla teholla kuin tavanomaiset 

Kun kuumennus ja puhdistus on tapahtunut 
 

 

 
Jos valurautal

korvaa huoltoa. 
 
 

 

LASIKERAAMINEN KEITTOTASO  
K 6. 

asetetusta tasosta riippuen. Lasikeraamisen tason 
alla olevan pinnan ylikuumeneminen on estetty 

 
 

 
 

 
 
Kaksoiskeittoalue on sopeutettavissa keittoastian 
kokoon ja muotoon. 
Aktivoi suurempi 

(kuuluu napsahdus), aseta sitten haluamasi 
tehotaso. 

HI-LIGHT-KEITTOALUEET  
Hi-light-keittoalueet poikkeavat tavallisista 

Nopean 
 

 
 

 
Jokainen keittoalue on varustettu merkkivalolla, joka 

  Keittoalueen 
 

 
 
LASIKERAAMINEN KEITTOPINTA  
  
 

 

 Keraamisen li

vaurioita. 
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  keittoastian pohja ovat 

keittoalueelle. 
 

 
 keittoastioita, joissa on 

tasainen ja tukeva pohja. 
 Kattilan pohjan ja keittoalueen halkaisijan tulee 

olla sama. 
 Karkaistusta lasista valmistettuja keittoastioita, 

keittoalueilla silloin, kun ne ovat halkaisijaltaan 
sopivia keittoalueille. Keittoastiat, joissa on 

 
 

 
 

 
 

tarvittava paine on saavutettu. Aseta keittoalue 

 
 

kattilassa tai pannussa on tarpeek

vaurioitumiseen ylikuumenemisesta johtuen. 
 Noudata valmistajan ohjeita erikoiskeittoastioita 

 
 

 
 

 Kattilan ja pannun pohjan halkaisijan tulee olla 
keittoaluetta vastaava. Jos kattila tai pannu on 
liian pieni, osa kuumuudesta poistuu, jolloin 
keittoalue saattaa vaurioitua. 

 
 

 Keittoastiaan on annost

suureen kattilaan tai pannuun suuri osa energiaa 
menee hukkaan. 

 
 

 

on tiukasti suljettuna. Kun vesi alkaa kiehua, 

 
 

 
Jos lasikeraamiselle keittotasolle 
roiskuu sokeria tai runsaasti sokeria 

vaurioitumiselta. 
puhdistusaineita 

kuuman lasikeraamisen pinnan puhdistamiseen, 
 

 
 

UUNI 
 

(mallista riippuen) 

painikkeella toiminnon valitsemiseksi ja toiminnolla 
-  

 

 
aikana.  

 

UUNIN TOIMINTA 
valitsimella, 

-alue on 50 300

  

 -
asennon yli, seurauksena on termostaatin 
vaurioituminen! 
 
UUNIN SAMMUTTAMINEN 
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Ehdotettu 

 

Kuvaus 

 

 
 
 
 
 
 

50-300 

 

mahdollisimman nopeasti 

ruoanvalmistukseen. Kun uuni 

on valmis. 

 
 
 

200 

-  
Uunin pohjassa ja katossa 
olevat 

koko uuniin. Leivonnaisia tai 
lihaa voi paistaa/paahtaa 

 

 
 
Ehdotettu 

 

Kuvaus 

 

 
 

180 

 
Ainoastaan uunin katossa oleva 

(loppuruskistus). 

 
 

180 

 
Ainoastaan uunin pohjassa 

ruskistamiseen. 

  
  
 

230 

GRILLI 
Vain grillivastus, osa suuresta 

 

 
 
 
 

 

 
 

230 

SUURI GRILLI 

toimivat samanaikaisesti. 

kattoon asennetusta 
grillivastuksesta. Uunin 

 

 
 
 
 
 
 
 
 

 

170 

GRILLI JAPUHALLIN 
Grillivastus ja puhallin toimivat 

liha- tai kanapalojen 

ruokalajien pinta rapeaksi. 

 
 
 

               
170 

PUHALLIN 

suurempien liha- ja 
siipikarjapalojen paistamiseen. 

ruokalajeille. 

 
 
 
 

 
 
 
 

200 

KUUMA ILMA JA 
 

kuumailmapuhallin toimivat. 

kosteiden leivonnaisten, 

ja murotaikinan paistamiseen 
useammalla tasolla 
samanaikaisesti. 
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Ehdotettu 

 

Kuvaus 

 

 
 
 
 
 
 
 
 
 
 
 
 

 

180 

KUUMA ILMA 

toimivat samanaikaisesti. Uunin 

kypsennykseen ja leivonnaisten 
paistamiseen useammalla 
tasolla samanaikaisesti. 

 
 
 
 
 

180 

PUHALLIN 

sellaisten lehtitaikinasta 
valmistettujen leivonnaisten 

 

 
 
 

 
 
 

         
180 

- JA 
 

puhallin toimivat. Puhallin 
mahdollistaa kuuman ilman 

paistoon, sulatukseen ja 
hedelmien ja kasvisten 
kuivaamiseen. 

 
 

60 

LAUTASEN  

astiasi (lautaset, kupit) ennen 
ruoan tarjoilemista, jotta ruoka 

 

 
 
 
 
 
 

180 

GENTLEBAKE* 

ruoan 

soveltuu lihan paistamiseen, 

leivonnaisten paistamiseen 
 

     
 

 - 

SULATUS 

ruoan hitaaseen sulattamiseen. 

 
 

70 

AQUA CLEAN 

avulla voit poistaa tahrat ja 

kesto on 30 minuuttia. 
energiatehokkuusluokan 

-1 
mukaisesti. 
 
 

 

energiaa. Siten useiden leivonnaisten tai pizzojen 

koska uuni on j  
 

 
 

 
 

muodostuu 

Pyyhi liiallinen kondenssivesi liinalla 
kypsen  
 

noin 10 minuuttia ennen kypsennysprosessin loppua 
 

 

 
 
Kiskot, paistotasot 
 

 
 
 
 
 
 
 
 
 
 
 

 
 
Uuni valo 

 
 

  

mahdollisimman nopeasti 
 

 
 

 
 

 

-     
Uunin pohjassa ja katossa 

paistotasolla. 
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Lihan paistaminen 

te
 

 
Leivonnaisten paistaminen 

 
 
 

 
 

 
SUURI GRILLI, GRILLI      

toiminnassa. 
 

kattoon asennettu grillivastus ovat toiminnassa. 
 
Anna infrapunavastuksen (grilli) kuumentua viisi 
minuuttia. 
 

 
 

 
ksi 

bratwurstin, lihapalojen ja kalan (viipaleet, palat, 
lohikyljykset, fileet jne.) paistamiseen rapeiksi 

 
 

psennyksen aikana. 
 

 
 
Kokonaisia taimenia paistaessasi taputtele kalojen 
pinta kuivaksi talouspaperilla. Mausta kalojen 

lauksen aikana. 
 
 

 

ollessa kiinni. 

 

 
 

 

Vartaalla kypsennys  
(mallista riippuen)  

 

 

 
 

 
 

 
 

oikeanpuoleiseen aukkoon (aukko on suojattu 
kiertokannella). 
 

 
 

-
 

 
 

 

ollessa kiinni. 
 

 
 

GRILLI JA PUHALLIN  

toimivat samanaikaisesti. Soveltuu lihan, kalan ja 
vihannesten grillaukseen. 
(Katso GRILLAUSTA koskevat kuvaukset ja vinkit.) 
 

 

kuumailmapuhallin toimivat. Soveltuu pizzan, 
 

 

KUUMA ILMA   
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Lihan paistaminen 

savea, tai valurautapa

 
 

 
 
Leivonnaisten paistaminen 

 

(toisella ja kolmannella). 

saattavat valmistua nopeammin kuin alemmalla 
olevat. 

 
 

 
 
 

 
 
 

 

valmistettujen leivonnaisten paistamiseen, jotka 
eiv

 
 

 

samoilla aineksilla ja suljettu tiiviisti. 
 

pelti uunin toiselle paistotasolle. 
 

hua eli 
 

 

- 
PUHALLIN    

sulatukseen ja hedelmien ja kasvisten 
kuivaamiseen. Odota ennen ruoan laittamista 

merkkivalo sammuu 

 

 
 

SULATUS      
 

 
 
Sulattamiseen sopivia ruokia ovat kerma- tai 

 
 

 
, 

kupit) ennen ruoan tarjoilemista, jotta ruoka pysyisi 
 

 

GENTLEBAKE  

paistamiseen, kalan kypsen
 

 

AQUA CLEAN  

uunista. Ohjelman kesto on 30 minuuttia.  

 

HUOLTO JA PUHDISTUS 
 
 

Muista irrottaa laite verkkovirrasta 
ennen puhdistuksen aloittamista, ja 

  

 
 
 

valmistettu etuosa (mallista riippuen) 
Puhdista pinta ainoastaan miedolla 

 
 
Lakatut pinnat ja muoviosat (mallista riippuen) 

ja arvo-
-
alkoholilla. Jotta pinta ei vaurioituisi, poista tahrat 

ankaamattomalla liinalla ja 
 

puhdistusaineita ja -
puhdistusaineen valmistajan ohjeiden mukaan. 
 
Emalipinnat (uuni, keittotaso) 

puhdistukseen. 
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Lasipinnat 

metallikaapimia uuninluukun lasin puhdistamiseen, 

 
 
KEITTOALUEIDEN PUHDISTUS 

 
 

 

kuivaksi. 

kosteudella on keittoalueisiin haitallinen vaikutus. 
Puhdista aina keittoalueet, 

puhdistusaine imeytyy huokosiin helpommin. 

taa tavallisilla 
metallinpuhdistusaineilla. Tehokkaat 

naarmuja. 
 
LASIKERAAMISEN PINNAN PUHDISTUS 

kerran. 

pintaa

 

 
hankausaineet saattavat naarmuttaa pintaa. Pinta 

puhdistussuihkeista ja sopimattomista 
 

 

hankaavia puhdistusaineita tai pohjasta 
vaurioituneita tai karkeita keittoastioita. 

kuivaksi. 

 

kalkinpoistoaineita. 

puhdistusaineita. Noudata valmistajan ohjeita. 

avat vaurioittaa 
lasikeraamista pintaa keittoalueiden kuumentuessa.  

 

 
amiikkapinnalle 

tarkoitetulla erikoispuhdistusaineella. 
- 

malleissa) joudu 
kosketuksiin kuuman keittoalueen kanssa. 
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Poista heti sokeri tai sokeroitu ruoka 
lasikeraamiselta tasolta kaapimella, vaikka taso on 
edelleen kuuma, koska sokeri saattaa vaurioittaa 

 

 Lasikeraamisen pinnan haalistuminen ei 

Haalistuminen on usein seurausta pintaan 
aiheuttaa 

joidenkin keittoastioiden materiaali (kuten alumiini tai 

poistaa kokonaan.  
 
Huomaa: Haalistuminen ja vastaavat puutteet 

toimintaan. Takuu ei kata 
korjaamista. 
 
UUNI 

puhdistusaineella. 

emalin puhdistusaineella. 
Pyyhi uuni huolellisesti kuivaksi puhdistamisen 

 
Puhdista uun  

naarmuttavat emalipintaa.  

lian tai kiinnipalaneiden tahrojen poistoon. 
 

AQUA CLEAN -
UUNIN PUHDISTAMISEEN 

VALINTANUPPI asentoon Aqua clean . Aseta 
 

paistotasolle. 

ruoka on pehmentynyt ja se on helppo puhdistaa 
kostealla rievulla.  
 
 

-
 

 
LANKA- JA TELESKOOPPIKISKOJEN 
POISTAMINEN JA PUHDISTAMINEN 
K
ohjaimien puhdistukseen. 
 

keskustaa kohti. 
 

 
   

 
 

astianpesukoneessa. 
 
 

KATALYYTTIKAPPALEIDEN 
ASETTAMINEN 

pesuainetta. 
 
Poista lankakiskot tai laajennettavat kiskot. (mallista 
riippuen). 

 

 

 
 

Aseta katalyyttikappaleilla varustetut lankaohjaimet 
 

 
 
 

astianpesukoneessa. 

 
 

 

LAMPUN VAIHTAMINEN 

vaihtamista. 
Irrota laite verkkovirrasta! 
 

 
Halogeenilamppu: G9, 230 V, 25 W.  
(normaali lamppu E14, 230 V, 25 W - mallista 
riippuen)  

 
 

 
 

(mallista riippuen) 
Liedet on varustettu uusilla turvallisilla MUKAVUUS-

 
 
 
 
 
 



FI                                                                                                                                                          15 

 

 
 
 

LUUKUN LUKKO  
(mallista riippuen) 

 
 

 
 

Kun uunin luukku suljetaan, lukko palaa 
automaattisesti alkuasentoonsa. 

 
 
UUNINLUUKUN IRROTTAMINEN JA 
ASETTAMINEN PAIKALLEEN  
(mallista riippuen) 

 

tavanomaisesti).  
    

 
 

 
 

3. Sulje uuninluukku hitaasti, kunnes siivekkeet 

laitteen molemmista saranoista. 
 

 
 
 

 

 

Ennen kuin asetat luukun takaisin 
paikalleen, tarkasta aina, 
saranoiden siivekkeet ovat 
asianmukaisesti paikoillaan luukun 

sulkeutumisen.  Siivekkeen irtoaminen 
aiheuttaa luukun vaurioitumisen ja 
loukkaantumisvaaran.   

 
 

 
 

Uuninluukun irrottaminen ja asettaminen 
paikalleen  
 (mallista riippuen) 

 
 

 
 

saranoista. 

  

 

paikalleen. Jos luukku ei avaudu tai sulkeudu 

asianmukaisesti kiinni koukuissaan. 
 
UUNIN LUUKUN LASIPANEELIN 
IRROTTAMINEN JA PAIKALLEEN 
ASETTAMINEN   
(mallista riippuen) 

luukku ennen (katso kohta "Uuninluukun 
irrottaminen ja asettaminen paikalleen"). 

 
Nosta kevyesti luukun vasemmalla ja oikealla 
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se. 
 
Poista kolmas lasi (vain joissakin malleissa) 

kumitiivisteet.  

 Lasipaneeli asetetaan takaisin paikalleen 

kohdakkain. 
 
Uunin luukun lasipaneelin irrottaminen ja 
paikalleen asettaminen (mallista riippuen) 

 

 
 

Ruuvaa luukun vasemmalla ja oikealla puolella 

 

 

paikalleen. 
 
 

 
 

Ongelma/vika Ratkaisu 

palaa usein. 
Ota yhteys huoltoon. 

verkkovirran kapasiteettia. 
Uunin valo ei 
toimi. 

Lampun vaihtamisprosessi 
kuvataan luvussa 

PUHDISTUS  
Ruoka ei ole 

  
Onko uuninluukku kiinni? 

 

 

korjauskustannuksista. 
 
ASENNUS-  
 

LAITTEEN SIJOITTAMINEN (mm) 
 

 
 

Seinien ja kalusteiden, jotka ovat aivan kiinni 

 
 
LAITTEEN KANSI - ASENNUS 
(mallista riippuen) 
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LAITTEEN ASETTAMINEN 
 

(mallista riippuen) 
 

 
 

 
 

(mallista riippuen) 
 

940 mm. 
 

2. Avaa ruuvit, katso nuolet. 

Torx T20 
3. Aseta haluttu korkeus. 
4. Ruuvaa ruuvit takaisin paikoilleen.

 
 
Liesi on asennettava vaakasuoraan! 
 
Noudata seuraavia ohjeita: 

 
 

kahdella jalkalistan etuosassa olevalla ruuvilla. 
 

3. Aseta suojatulpat jalkalistan etuosan reikiin (katso 
kuva 3). 

 
 

(mm) 
(mallista riippuen) 
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mukana toimitettuja ruuveja ja ankkureita ei voida 

 
 

 

jonka asennuksen ja sijoituspaikan on oltava 

mukainen. 
 

 

messinkisiltaa. 
tarvitaan 1 silta (380 415 V 3N~). 

siltaa (220 240 V ~). 
 
 

 
 

erottamaan kaikki laitteen navat verkkovirrasta, 
 avonainen 

 
 
Laitteen saa asentaa ainoastaan valtuutettu ja 

asetettava keittotaso vaaka-
verkkovirtaan ja tarkistettava sen asianmukainen 
toiminta. Laitteen asennus on vahvistettava 
takuutodistukseen. 
 

 
H05VV-F5G-1,5 -
(aiemmin CGLG 5Cx1,5), (katkaisija 3x16 A).  

 H05VV-F3G-4 -
johtoa (aiemmin GGLG 3Cx4), (katkaisija 32 - 40 A 
tyyppiin sopiva). 

 
 

ruuvinkantojen alapuolelle, aseta johto 
je 

 
 
KIINNIKKEEN SUOJAUS  
Kiinnikkeet on suojattava kiinnikesuojuksilla, katso 

  
 

 
 

 
- 

 
 

toimenpiteet: 
  
 den 

toiminnan tarkastus. 
 Kaikkien laitteen toimintojen esittely asiakkaalle 

kunnossapitoon. 
 

HUOMAUTUS 

suojaavien ominaisuuksiensa johdosta ja on 
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Pakkausmateriaali on valmistettu 

 
 
Tuotteessa tai sen pakkauksessa oleva symboli 

toimitettava 
- ja elektroniikkaromun 

 
 

ua tuotteen virheellisen 

vastuussa oleviin kunnallisiin viranomaisiin, 
a ostit 

tuotteen.
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KYPSENNYSTESTI 
 

 
Testattu standardin EN 60350-1 vaatimusten mukaisesti. 
 
PAISTAMINEN 
 

Ruokalaji Varusteet Paistotaso 
(alhaalta 

 

 
 

Kypsennysaika 
(minuuttia) 

Keksit  
  yksi taso 

matala 
emalipintainen 
paistopelti  

3 
 

140-150* 25-40 

Keksit  
  yksi taso 

3 
 

140-150* 25-40 

Keksit  
  kaksi tasoa 

2, 3 
 

140-150* 30-45 

Keksit  
  kolme tasoa  

2, 3, 4 
 

130-140* 35-55 

Vuokaleivokset  
  yksi taso 

matala 
emalipintainen 
paistopelti  

3 
 

 
150-160 25-40 

Vuokaleivokset  
  yksi taso 

3 
 

 
150-160 25-40 

Vuokaleivokset  
 kaksi tasoa 

1,3 
 

140-150 30-45 

Vuokaleivokset 
  kolme tasoa 

2, 3, 4 
 

140-150 35-50 

Kakku  
/ lankahylly 

 
 

1 
 

160-170* 20-35 

Kakku 2 
 

160-170* 20-35 

Omenapiirakka 2x 
metallivuoka / 

 
 
 

2 
 

 

170-180 
 

55-75 

Omenapiirakka 
2 
 

 

170-180 
 

45-65 

  4 
 

230 1-4 

Jauhelihapiiras  
lankahylly (
matala paistoastia 

 
4 

 
230 20-35 

 

*  10 . 
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The residents file 
Hoas 

 

  



 

 

Greetings from the builder 

 

In your hand is the residents file of your home, which we sincerely recommend reading. The residents 

file contains essential information about your home, such as important contact information, manuals 

for household appliances, and maintenance instructions for surface materials. 

By following the instructions, the home appliances and materials lasts longer and the service life is 

extended. 

Congratulations on your new home! 

Fira Rakennus Oy 
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1. General information 



 

 

Public places 

First floor 

    



 

 

Bicycle storage on the first floor with apartmentnumbers 

 

Storage/shelter on the first floor with apartmentnumbers 

   



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

2. Housing cooperative’s  

instructions 



Responsibility chart                                               1.1.2021

   Our responsibility chart clarifies who is responsible for repairs and maintenance. The tenant must always notify Hoas of any faults

   in the apartment. The tenant is required to maintain the apartment carefully. Any costs caused by carelessness, improper handling or 
   negligence will be charged to the tenant according to the tenant charge sheet.

            Responsibility                       Additional instructions

FIRE ALARMS

Purchasing and maintaining a fire alarm Tenant

Maintaining, repairing and replacing a mains-powered fire alarm 

system (tenant must check that it is operational)
Hoas

If you are not sure which kind of system is used in the property, you can 

find out in hoas.fi

FIXED APPLIANCES, EQUIPMENT AND FIXTURES IN THE APARTMENT

Changing light bulbs; also the bulbs in the refrigerator, oven and range 

hood
Tenant

Fuses in the apartment fuse box: changing blown fuses / resetting an 

automatic fuse back to working state
Tenant

Testing the RCD / switching it back to working position Tenant For instructions, see e.g. Hoas.fi 

Defrosting the freezer and cleaning the defrosting drain hole in the 

refrigerator
Tenant Do not use a knife or other sharp object when defrosting the freezer

Purchasing an antenna cable or internet cable Tenant Internet cable needs to be an RJ-45 ethernet cable

Apartment lights and terminal block / ceiling connection box hook Tenant
If any parts of the connection box are missing when moving in, the 

tenant must notify Hoas

Repairing and replacing light switches, power sockets, network sockets, 

TV aerial and phone sockets
Hoas

Repairing or replacing the fixed appliances, furniture or equipment in 

the apartment
Hoas

HEATING

Measuring the temperature in the apartment Tenant The temperature should be 20 degrees or higher in the living area

Repairing or replacing radiators or their parts, and purging air out of 

radiators.
Hoas

VENTILATION

Cleaning the range hood grease filter Tenant For instructions, see e.g. Hoas.fi 

Cleaning the exhaust and fresh air vents Tenant For instructions, see e.g. Hoas.fi 

Repairing and replacing the exhaust and fresh air vents and filters Hoas
Never block the air vents or close them entirely under any 

circumstances!

BATHROOM FIXTURES AND DRAINS

Cleaning the bathroom sink drain trap and the floor drain Tenant For instructions, see e.g. Hoas.fi

Cleaning the kitchen sink drain trap Tenant
In the kitchen, using liquid drain cleaner is enough; you are not 

permitted to dismantle the drain trap.

Unblocking a clogged drain, if cleaning the drain trap and/or the floor 

drain is not sufficient
Hoas

If the tenant could have unclogged the drain (hair in the floor drain 

etc.), the maintenance visit will be charged from the tenant

Installation of a washing machine or dishwasher Tenant To use a washing machine, you must have home insurance

Plugging the washing machine water inlet and outlet pipes Tenant
If the plugs left for the tenant do not fit, the tenant must find plugs that 

do fit

Purchasing the plugs for sinks and bathtubs Tenant If there are no plugs when you move in, let Hoas know

Fixing and replacing bathroom fixtures, like the sink Hoas
Any unintentional damage caused by the tenant will be charged 

according to the tenant charge sheet

WINDOWS, DOORS AND BALCONY

Installing shades or Venetian blinds Tenant Must be left in place when moving out

Adding the tenants' names to the front door of the apartment Tenant Must be removed when moving out

Installing a peephole or safety chain in the apartment front door Tenant Must be left in place when moving out

Repairing or replacing window or door frames, insulation or glass panes Hoas

Cleaning the balcony and rainwater drain on balcony Tenant

KEYS AND LOCKS

Installing a security lock Tenant Only with Hoas' permission and according to instructions

Repairing a lock and recoding a lock Hoas Will be charged from the tenant if necessary

SURFACES

Painting the apartment and repairing/replacing the flooring material Hoas
The tenant must never make structural or any other kind of changes to 

the apartment without permission from Hoas

OUTDOOR AREAS



Removing snow from stairs/paths that lead only to the tenant's 

apartment
Tenant

Snow plowing work for parking space reserved by tenant Tenant Tenant primarily takes care of the snow work on his own parking space



 

 

 

 

 

 

 

 

 

 

 3. General maintenance instructions  

for the apartment 



 

 

Attaching to walls 

Before attaching objects, you should find out the wall and ceiling surface materials and 

make sure that there are no electrical wires or water pipes inside the wall at the attachment 

point. 

Familiarize yourself with the permissible loads on the various fastening devices and choose 

an adequate method of suspension. In the table, examples of the masses of objects to be 

fixed. 

Paintings, ceiling lights, wall clocks >5 kg 

Rugs, tapestries 5 kg/m2 

Mirrors, glazed paintings 10 kg/m2 

Bookshelf with books  40 kg/m 

 

Considerations 

- Please note that inside the walls may go electrical wiring and water pipes 

- For fastening, a hole is drilled in the wall according to the installation instructions of 

the fixing accessory 

Do not attach 

- To the walls of the bathroom 

- switchboard walls 

- in the immediate vicinity of electrical fixtures 

- flues and roof enclosures (parts protruding from walls and ceilings) 

Screw fastening 

- Choose the right wall mounting plug (drywall/concrete/lightweight concrete)  

- The screw is screwed into a plastic prop planted in the borehole, selected according 

to the size of the screw 

- The hole is drilled 2–5 millimeters deeper than the length of the prop. The prop is 

pressed to the wall and the screw is screwed into it 

- The assistant can vacuum the drilling dust next to the drill bit so that the dust does 

not spread around the room. If help is not available, you can use masking tape to 

attach a large enough envelope or bag under the hole while drilling 

 

 

Kitchen 

- Clean regularly intervals to prevent drain blockage and odors 

- Slow emptying of the sink is a sign of the need for cleaning 

 



 

 

Washing table 

- After working, always wipe the stains from the surface of the table with a soft towel, 

washcloth or sponge 

- Use warm water and liquid dishwashing detergent for cleaning 

- After washing, rinse the surface with clean water and dry with a soft cloth 

Cabinets 

- Water-soluble neutral (PH 8 -10) cleaning agents are suitable for cleaning 

- Wipe with a cleaning cloth moistened with detergent solution and dry carefully with 

a lint-free towel 

- Excessive use of water should be avoided 

- Surfaces must be kept dry and water spilled on the surface must be dried 

immediately 

Kitchen appliances 

- More detailed operating and maintenance instructions for kitchen appliances can be 

found in the residents file. If there are problems with the equipment during the 

warranty period, the resident must contact the property manager. 

Fridge/ freezer 

- Clean the device with a damp cloth, use only mild detergents 

- The background must be vacuumed at regular intervals 

- Below is a leak tray 

Oven 

- Clean the hob after each use 

- Small scratches on the surface do not affect the operation of the hob 

- Clean oven with suitable detergent 

Kitchen hood 

- Clean the grease filter at regular intervals 

- The grease filter can be washed by hand or in the dishwasher 

- Dry the grease filter carefully 

- Lamp replacement, see the cooker hood's operating instructions 

 

If you notice that water is leaking onto the floor, report it immediately 

to the property manager. 

 

 

 



 

 

Bathroom 

Floor drain 

- The stench trap must properly attached to prevent odors 

- Cleaning of floor drains is the responsibility of the resident 

- Cleaning the drains according to separate instructions 

Washing machine 

- The insurance company may demand that the washing machine be connected by an 

professional 

- The water tap must always be closed after use 

- The washing machine is to be connected to the separate incoming and outgoing 

water connector 

- Do not leave machines running unattended 

- The washing machine in the bathroom must not be used while taking a bath or 

shower. Remove the plug from the mains when the machine is not in use 

- Check washing machines and connection hoses for possible leaks from time to time 

Bathroom ceiling 

- Wipe with a damp cloth. Avoid strong detergents 

 

Air condition 

Supply air 

- Located in the living room and/or bedroom 

- The intake air grille must be cleaned regularly by vacuuming 

- Parts must not be removed from the valves 

- Valves are adjusted based on air volumes and must not be adjusted 

Exhaust air 

- Located in the kitchen and bathroom  

- The exhaust air valve must be cleaned regularly by vacuuming 

- Parts must not be removed from the valves 

Heating 

Thermostate 

- The temperature of the radiators can be slightly adjusted with the thermostats 

- The thermostat closes the valve completely when the temperature rises 2 degrees 

higher than the set temperature 

- Do not store items on top of the radiators 

 



 

 

Electricity 

Switchboard 

- Automatic fuses 

- Please note that all fuses are up before commissioning the apartment 

- Residual current protection switch is a device that aims to cut off the electricity from 

a faulty device so quickly that an electric shock does not cause permanent health 

damage to a person 

- Residual current protection switch is to be tested every 3 months from the test 

button 

- When the fuse blows, you have to find out the reason. If the cause is a faulty or 

suspected electrical device, remove it immediately and, if necessary, delivered to a 

professional shop for repair 

Sockets 

- They can be stiff at first but does loosen with use 

Fire alarm 

- Connected to the mains 

- Batteries (9V) act as a backup power source 

- Clean regularly by vacuuming 

- Test the fire alarm regularly twice a year by pressing the button down for 10 seconds 

- If the detector gives an alarm at 40 s intervals for more than 20 minutes, the battery 

is probably empty 

Lighting and lamps 

Follow the following principles for lighting and lamps: 

- Before changing the lamp, make sure that the lamp is de-energized by removing the 

plug of the lamp or turn off the fuse 

- Do not install a bulb that is too powerful in the lamp, the maximum allowed power is 

usually marked on the lamp 

 

 

What can you do by yourself 

Electrical installations and repairs are, as a rule, work that can only be done by a 

professional in the field. Without special professional training, you can do e.g. the following 

jobs: 

- Replacement of bulb and lighters (excluding fixed LED lamps) 

- Connecting interior lighting to a voltage-free connector 

 



 

 

General 

Floor 

- Laminate floors withstand normal living very well. However, the following points can 

damage the surface of the floor. 

• high heels 

• sand and gravel 

• moving furniture along the floor 

• heavy point load 

• dog claws 

• water 

- Protect your floors with the following measures 

• Get a threshold mat in front of the front door and in the bathroom to prevent 

water from flowing onto the floor 

• Attach pieces of felt under the legs of the furniture 

• Do not store wet or snowy shoes on the floor 

• Do not leave windows open in windy and rainy weather 

Windows 

- The glass surface is washed with a sponge or rag dipped in a neutral detergent 

solution. The glass is dried with a rubber spatula or a damp clean towel 

- When washing the glass surface, the surrounding structures must be taken into 

account, which can be sensitive to cleaning agents or plenty of water 

- Be careful not to scratch the glass when washing 

- Frames are cleaned by wiping with a damp cloth. 

- Do not open large windows (e.g. for washing) in strong winds 

- When opening a large window use a support under the free end of the window to 

prevent damage to the window structure 

- Always close the large windows at night and when you leave the apartment 

- Make sure that rainwater does not get inside or into the window structures from 

open windows 

- Make sure that pipes etc. do not cool in the vicinity of an open window or ventilation 

hatch in freezing weather. Do not ventilate for too long 

 

 

 

 

 

 

 

ATTENTION! 

- Make sure that children, animals or objects do not fall out of open 

windows! 

- Do not place furniture in front of windows that children can climb 

on and tumble against the glass! 

 



 

 

Sewers 

Don't put into the drain e.g. the following substances: 

- Solid garbage, solid food scraps, coffee grounds 

- Cigarette butts 

- Diapers 

- Textiles 

- Wrapping paper and newsprint 

- Large amounts of water above +40 °C 

- Hot melts fat 

- Solvents, paints, etc. chemicals 

- Oil, gasoline 

- Medicines, pesticides 

- Other hazardous waste 

- Construction waste, sand, soil 

 

If you know that the drain is blocked in your own apartment or elsewhere in the 

property, immediately turn all water taps off and ask the property manager for 

instructions. 

 

 

Apartment modifications 

The resident is not allowed to carry out alterations in his apartment without the 

landlord's or property manager's permission. If you want to renovate the surfaces of 

your apartment yourself, always contact the landlord or property manager. In principle, 

the resident is responsible for the costs of the changes made by the resident. In 

addition, it should be noted that Fira Rakennus Oy is not responsible for the repairs or 

possible damage to the structural parts related to the modifications made during the 

warranty period (2 years). In possible warranty repairs that are the responsibility of Fira 

Rakennus Oy, the item in question will be repaired to the original level. 

 

 

Examples: 

- if a security lock has been installed on the front door of the apartment by the resident 

and the door has to be replaced under warranty, a security lock will not be installed on 

the new door 

- if the wall structures have to be repaired and it has been painted by the resident with a 

special color after the handover, the wall will be painted with the original color after the 

repair 

 

  



 

 

 

 

 

 

 

 

 
  

4. Electricity and information systems 



 

 

Mains voltage 

In Finland, the voltage of the electricity network is 400/230 VAC (volts). Devices intended for a 

different voltage may not be connected to the electrical network. The so-called three-phase 

connected devices are intended for a voltage of 400 V, in households, such devices are usually a 

semi-permanently connected electric stove. 

Most household electrical appliances are single-phase. Household sockets and lighting connection 

points are also single-phase. They have a voltage of 230 VAC. 

Only the plug of a grounded or protectively insulated device may be connected to a grounded 

socket. A grounded plug can be identified by the metal grounding strips visible on the sides. 

Switchboard 

Electricity is supplied to consumer appliances, e.g. stoves, heating and ventilation devices, lamps and 

sockets from the switchboard. Each apartment has its own switchboards with the following 

equipment: 

• Main switch (pääkytkin) photo below 

• Fuses or circuit breakers and other devices that protect wires leaving the 

center, such as residual current devices 

 

You can turn off the electricity to the entire apartment from the switchboard.  

 
 

Residual current protection 

Residual current protection is a sensitive additional protection device that is used to complement 

the protection provided by a fuse or circuit breaker. It protects a person who accidentally touches 

live parts, for example due to a fault in an electrical device or an extension cord. The protective 

device monitors insulation faults and cuts off harmful leakage currents by quickly switching off the 

dangerous voltage in the event of a fault. Residual current protection also provides additional 

protection in the event of an electrical fire. 

Residual current protection is especially necessary to protect hand-held electrical devices that are 

used in dangerous conditions such as outdoors, in washrooms, or in wet and damp areas. Normal 

fuses and circuit breakers do not protect, for example, in a situation where you touch a broken 

electrical device or an extension cord. Residual current protection protects in these cases as well. 

http://stek.fi/wp-content/uploads/2018/03/13_ryhmakeskus.jpg


 

 

How is the operation of the residual current circuit breaker tested? 
 

Residual current protection has a more complicated structure 
than a fuse or circuit breaker, and its mechanism can stiffen 
without use. That is why the operation of the protective device 
must be checked according to the user manual at regular 
intervals every 3 months by pressing the test button on the 
device (see picture), in which case the lever in the residual 
current protection must turn to the 0 position. After testing, 
the residual current protection switch is returned to the 
operating position by turning the switch on it to the I position. 
If the device does not respond when the test button is pressed, 
it is defective and should be replaced with a new one.

 

Internet activation 

Below is an example picture. The input port (nousu) is used to connect to the desired room with a 

network cable. The gates are numbered to match the pulgs in the rooms. The number of gates varies 

according to the size of the apartment. If you want to connect the internet to multiple points, you 

must connect a router between the input and the apartments. 

    



 

 

WLAN activation 

Connect the network cable from the outlet (nousu) to the router’s WAN port. Turn on the router. 

When the router’s internet light is lit, the connection is ready to use. You can connect devices to the 

router’s wireless network.             

You can transfer the connection from the distribution box to a specific room. Connect the network 

cable from the outlet (nousu) to the room outlet’s connector. Connect the network cable from the 

room outlet’s connector to the router’s WAN port. This way, you can use the modem from the wall 

outlet of the room you want. You can get more detailed instructions from your operator and from 

the user manual of your device.  

https://elisa.fi/asiakaspalvelu/aihe/laajakaista/ohje/wlan-verkko/#yhdistaminen
https://elisa.fi/asiakaspalvelu/aihe/laajakaista/ohje/wlan-verkko/#yhdistaminen


 

 

 

 

  

5. Waste room and sorting instructions 



 

 

Location of waste room: 

 

  

 

  



 

 

Sorting instructions 

  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

6. Home appliances and devices 

instructions 

structions 



 

 

 

 

[manufacturer's instructions] 

[Instructions for use of doors] 

[Floor maintenance manual] 

[Paint cleaning instructions] 

[Windows Use and Maintenance instructions] 

[Care instructions for curtain rails] 

[Exhaust and supply air valve operation and maintenance instructions] 

[Kitchen Supplier User Manual] 

[Bathroom tiling maintenance manual] 

[Bathroom furniture maintenance instructions] 

[Electrical towel dryer] 

[Water trap cleaning instructions]  

[Floor drain cleaning instructions] 

[Shower faucet maintenance manual] 

 [Fire alarm User Manual] 

[Fridge freezer] 

[Oven] 

[Cooker hood instruction manual] 

 

 





 
 
 

Lamella-  

instructions for 
caring for 
laminate floors  

 

In order that for your laminate flooring could work well, make sure that 
the air in the room conditions remain on the levels intended for 
laminates.The temperature of the room air must be between +18 and 
24 degrees, as well as the air humidity between 40 and 60%. 
If the conditions deviate from these values, it is possible that swelling or 
creaking may occur on the boards, for which the manufacturer, seller or 
installer cannot take responsibility. Laminate flooring is easy to keep 
clean. Since the surface of the floor is hard, dirt does not stick to it 
easily. Laminate flooring should not be waxed or varnished. 

For cleaning, it is usually sufficient to vacuum or wipe with a damp cloth 
dipped in clean water, which may contain a mild all-purpose cleaner 
dosed according to the instructions. Soap-based or other detergents 
such as dishwashing detergent must not be used.  
Cleaning equipment such as a mop and washing water must be clean. 

Wet stains should be removed from the floor as soon as possible 
with a damp clean cloth. More difficult stains can be removed with 
household spray, refined gasoline or acetone. The place cleaned with 
these substances should still be wiped with a clean rag so that there 
is no e.g. residues of acetone. 

On the legs of the furniture should be used pieces of felt. Especially 
moving heavy furniture by dragging should be avoided, furniture 
should be lifted. Put a decent curvature mat in the entrance to the 
apartment to collect moisture and other loose dirt from the footwear.   

 









 
 
 
 
 
 
 
 
 
 
 
 

KASKI-WINDOWS 

Use and 
maintenance 
instructions 



 

KASKI-WINDOWS USE AND MAINTENANCE 
INSTRUCTIONS  

 

New owner of Kaski products 

Congratulations on a good domestic window choice and welcome to become the owner of high-quality Kaski 
windows! With this guideline, we want to make sure that your windows work with reliability year after year. 
Read the instructions carefully even before installation. Follow the maintenance instructions to maintain good 
tightness and functionality of the windows. For future reference, keep the instructions as a construction 
document.  

Kaski products are an example of Finnish product development and good wood handling skills. The starting 
point for the design has been functional products that can withstand the stresses of use and weather conditions 
for decades.  

Finnish climate places high demands on windows: they must withstand harsh weather and temperature 
fluctuations, humidity and sunshine. The need for maintenance is affected by, for example, rain and air 
humidity, the height of the house, the length of the eaves and the direction of the air. The geographical 
location of the building also matters: the humidity and wind on the seashore put more strain on the 
windows than the more stable weather conditions inland. Similarly, the windows on the south side are 
exposed to the scorching sun. The need for maintenance is also affected by the house's air conditioning 
system, structural moisture and environmental pollution. 

A prerequisite for the longevity of windows is careful adherence to the operating instructions we provide, 
as well as regular carrying out of annual inspections and basic maintenance. 

Kaskipuu Oy   

 

 

 

 

 

 

 



 

USING THE WINDOW 
 
In normal use, windows are not needed open very 
often, but mainly in connection with washings. 
Windows with sash locks are opened by opening all 
locks with a loose button and, supporting the sash, 
carefully opening the sash inward. The locks on the 
outer sashes are opened either with fixed small buttons 
or with a loose button. When opening and closing large 
windows, special care must be taken. Large windows 
must be supported when opened by an optional sash 
support or other arrangements. See the guidelines for 
framework support under "Framework support". No 
additional stress shall be placed on the opened sashes. 
The windows are closed by pushing them shut and 
carefully closing the locks. Any framework support 
must be closed before the window is closed. Make sure 
all locks are closed. Fire windows should always be 
closed.  Fire windows should only be opened for 
washing or maintenance. Fire windows are invariably 
heavy and should be supported regardless of size 
whenever they are opened.

  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Windows can be used for ventilation. Ventilation 
windows are opened and closed with one button and 
have intermediate shutter, with which the inner and 
outer sash are connected. Avoid unnecessary use of 
force, so that the stopper does not be damaged. 
 
           
 A sash framework must not be placed extreme load 
Windows locks must be opened and closed carefully 

Carless use of locks may cause e.g. warping of the frame, 

damage to the frames, abrasions on the paint surfaces and 

moisture entering the structure  
For ventilation, use only a ventilation window with an Autolock 

roller arm stay  
 



 

AUTOLOCK ROLLER ARM STAY 

Autolock roller arm stay, which connects the inner and 
outer frames of the ventilation window to each other 
and allows easy using one handle. It is intended to be 
used as an opening limiter and windbreaker, limiting 
the opening of a window to too large and locks the 
window in the open position for ventilation so that the 
window does not slam shut uncontrollably. Do not 
keep the ventilation window open in strong winds or 
rain hitting the window. If necessary, the sashes are 
released from each other, for example, during 
washing, simultaneously by opening the sash and 
pressing the release button. 
 

 
 
 
 
 
 
 
 
 

Autolock Autolock release 
 

 Roller arm stay parts are cleaned with damp with 
cloth and detergent 

  It is not recommended use lubricants 
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The simultaneous use of two functions also makes the 
product more childproof. The sashes automatically 
lock together by placing the ball head back on the 
locking base. Adjust the stopper so that the window 
does not open without releasing the Autolock by more 
than 100mm. Adjust the Autolock length so that the 
outer sash presses as deep on the lock side. The 
stopper is cleaned with a damp cloth and if necessary 
a mild detergent. It is not recommended to use 
lubricants. 
 



BLINDS  

Blinds can be used to limit to the interior incoming 
direct sunlight and adjust the luminosity of the room 
to suit. The blinds also served as a visual protection 
when lowered and the slats closed.  Lifting cords 
retractable integrated blinds cords and mechanisms 
are in an intermediate state of the window. From the 
inside, only the adjustment knob of the slats, with 
which the blind is operated, is visible.  The slats of 
the blinds are turned open and closed by rotating the 
control knob in the window sash. Blinds that do not 
have a mechanism that rewinds strings additionally 
have a knob on the inner surface of the sash, which is 
used to rewind the strings neatly and safely. Always 
make sure that the slats are in the open position 
before lifting.  The lifting of the slats is carried out by 
pulling the knob outwards from the window sash. 
When lifting the blind to the upper position, please 
note that the blind is not pulled into a bundle that is 
too tight, but that there is a gap of at least 0.5 cm 
between the slatted bundle and the upper housing of 
the blind. The integrated blind is lifted by pulling the 
adjustment knob inward. In blinds with rewinding 
mechanics, the lifting rope is automatically wound 
into hiding. When lowering the blind, pull out the 
string, press the ring at the base of the adjusting knob 
to the bottom and lower the blind in a controlled 
manner.   

 
 
 
 
 
 
 
 
 
 
 
 

SÄLEKAIHDINPAINIKE  
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In  blinds without string winding mechanisms, the 
lifting cords are wound tight with the help of an 
adjustment knob and a string pin. The turning of the 
slats of the blinds installed on the inner surface of 
fixed windows is carried out by rotating a bright 
adjusting rod.  Lifting and locking the blind up in 
case of winds by pulling the strings and being in the 
upper position, gently releasing the string. Lowering 
is done by gently pulling the string and turning the 
strings to come slightly diagonally towards the 
locking mechanism of the strings. Always attach free-
hanging lifting cords to the string locks. String cages 
should be installed at a height of at least 150cm.  
Unnecessarily high use of force must be avoided 
when adjusting the position of the blinds, as well as 
when lifting and lowering. The blinds must not be 
allowed to fall freely but must be lowered in a 
controlled manner.   

 

ATTENTION! 
Lifting cords must be wound and fastened in such 
a way that small children cannot use them to 
cause dangerous situations! 

 



IKKUNAN HUOLTO  
 

Windows require little maintenance. Maintenance 
measures ensure the functionality and longevity of 
the window. Maintenance measures include, but are 
not limited to, the following activities. These 
instructions can also be applied to door maintenance.  

Surface cleaning. The surfaces can be wiped with a 
towel moistened in mild alkaline detergent water.  

Washing glasses. Glasses are washed with water and 
normal window cleaners. For drying, you can use e.g. 
load or chamois. Dry the corners of the glasses 
thoroughly. Avoid using plenty of water when 
washing. The ingress of runoff water into the glazing 
candle may cause damage. Coated glass surfaces, eg. 
anti-fog glass, should not be cleaned with strong or 
abrasive detergents, as well as scratched with hard 
objects. If the window has an Air-In® chameleon or 
an Air Termico supply air vent, remove the filter 
beam in the intermediate space before opening the 
outer sash.  

Stain removal. For stain removal, you can use wipes 
moistened with mild alkaline detergent water. The use 
of solvents should be avoided, they may dim the 
paintwork. Blinds. The blinds can be cleaned with a dust 
spray or a damp towel. Silicone stains are removed with 
a silicone remover, eg. Wurth Acryl Cleaner, etc.   

 
Valves. The valves can be wiped with a damp towel. 
Coarse filters can be washed 1-2 times a year. The 
suction of fibre and allergen filters may reduce their 
filtration efficiency. It is worth changing them 1-2 times 
a year. Do not vacuum the valve units. 

 

 
 

Seals. Check the condition of the seals and how they 
stay in place, for example. at the time of washing.  
The detached gasket should be pressed back into 
place. The damaged seal should be replaced.   

Drainage holes. It is checked that in the lower 
horizontal strip of the outer cladding of the window, 
the so-called horizontal strip. The water holes in the 
storm list are open and any debris is cleaned out.   

Inspection of paintwork. There is almost no need to 
maintain paint surfaces in addition to normal 
cleaning.  However, surfaces should be monitored 
and maintenance paintings carried out when the need 
arises.  

Insect screen. It is worth cleaning the insect 
framework from insects that may stick to it.  Birds 
may break the insect framework when pecking at 
insects. If desired, the insectarium can be taken out 
for the winter.   

Frequency of visits. If the window does not open 
lightly  or the window does not seal properly, should 
be adjusted.  The sash should rest lightly on the sash 
slide.  The hinges can be used to adjust the position of 
the sash. After adjustments, check that the sash also 
condenses on all sides.  

Checking fittings. Check that the buttons and the 
surface fittings of the sash locks are securely 
fastened. If necessary, tighten the screws.  

Lubrication of fittings. Lubricate locks, long closer 
and hinges annually with lubricant.  

Adjustment of the intermediate shutter of the 
ventilation window. Check that the fire window does 
not open too big. Check that the stopper presses the 
outer sash securely against the seal. If necessary, an 
intermediate shutter is adjusted. 
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WINDOW WASHING 

Washing windowpanes regularly is quite 
recommended, as regular washing also improves the 
resistance of window glass to environmental stresses. 
Prefer light washing more often than hard washing 
less often. Exceptional stains should be removed from 
the glass surface as quickly as possible to ensure the 
desired result. 

Washing. Rinse the window surfaces with water and 
make sure that no solid particles that may cause 
scratches remain on the surface of the window. Use 
clean cleaning tools for window cleaning in good 
condition. For example, a microfiber cloth is an 
excellent window cleaning tool. Please also make 
sure that no scratch-causing substances get into the 
washing equipment and water during washing.   
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As a detergent, you can use normal mild detergents, 
especially window cleaners. Household vinegar can 
also be used as a cleaning agent for stains that 
ordinary detergent has not worked. Rinse and dry the 
window after washing.   

Severe stains. If normal detergents do not help, you 
can try carefully removing the stain with a solvent, 
for example, sinol and a soft cloth. Block the use of 
solvents etc. the ingress of substances into other 
parts of the window (frames, frames, seals). Rinse 
off solvent residues from the window with water.   
You can carefully try to remove difficult residues 
from ordinary window glass even with a steel spatula 
in good condition intended for it. Always avoid 
detergents with high ph. 



QUESTIONS OR PROBLEMS  

The windows fog up from the outside of the 
outer glass. In modern energy-efficient windows, 
the heat leakage of the window is so small that 
under certain conditions the outer surface of the 
outer glass of the window can cool down below 
the dew point of the outside air, in this case 
moisture condenses on the surface of the glass. In 
frosty weather, moisture may also freeze on the 
surface of the glass. The phenomenon is usually at 
its strongest in autumn and moisture usually forms 
in the early morning and is removed when the 
outside of the window gets warmer as the 
conditions change. In addition to the thermal 
insulation of the window, the occurrence and 
intensity of the phenomenon are influenced by, for 
example, the humidity and temperature of the 
outdoor air, the direction of the air, the contours of 
the terrain and nearby buildings. 

The windows fog up from the inner surface of 
the outer glass. In this case, warm and humid 
indoor air may enter the space between the 
windows. Check that all window locks are closed. 
Check that the seals are intact and in place and that 
the inner sash is sealed against the frame. In the 
case of a ventilation window, also check that the 
intermediate shutter is correctly located at the top 
and bottom and that the insect sash is correctly 
located in place, and these do not prevent the 
window from closing properly. If these are in 
order, check that the exhaust ventilation in the 
apartment is on and effective enough.  

The windows fog up from the inner surface of 
the inner sash. Moisture may condense on the 
inner surface of the window if the air humidity is 
high, and the warm room air cannot circulate 
sufficiently by the window. Curtains, floral boards, 
etc. may impede the circulation of air on the 
window. Also in the recess   

 
 
 
 
 
 
 
 
 

the glass surface is more susceptible to condensation 
of moisture, eg. in fixed windows. In fixed windows, 
this is also intensified by the structure of the edge of 
the glass element. The large difference between 
indoor and outdoor temperatures intensifies the 
possibility of this phenomenon.   

Windows fog up between the insulating glass 
elements. In this case, it is a question of poor 
tightness of the insulating glass element, moist air 
gets between the glasses.  

In the intermediate space of the window insects or 
dust. The modern wood-aluminum window is 
designed in such a way that air can circulate in the 
space between the sashes, ventilating the structure 
and preventing the formation of condensate. Because 
of this, the seal of the outer sash does not go all the 
way to the sash in unison. From these intervals can 
accommodate insects and dust to enter the 
intermediate space.  

Near the window you will feel a draft. Check that 
all locks on the window are closed. Check that the 
heating near the window is on.   

There is a clicking sound from the window. 
Clicking sounds may be heard from the aluminum 
parts of the window because of thermal expansion. 
This is a harmless phenomenon and usually occurs 
with rapid temperature fluctuations, e.g. in the 
mornings, when the sun rises or goes into the cloud, 
or when you come into view from behind a cloud. 
The occurrence and intensity of the phenomenon vary 
due to, for example, the direction of the air and the 
structures or trees that may protect the window. 
Clicking usually also smooths out with time.   



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Kaski-ikkunat ja -ovet, joita koskee EN 14351-1+A1 tuote-standardi,   
ovat CE- merkittyjä. CE-merkintä osoittaa, että tuotteet täyttävät   
standardissa määritetyt olennaiset vaatimukset.   
Suoritustasoilmoitukset CE-merkityistä tuotteistamme   
löytyvät nettisivuiltamme osoitteesta www.kaski.fi   
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Cleor, Myyrmäki kortteli, verhokisko     16.2.2022 
 
Peitelistalla varustettu 2 urainen verhokisko, käsikäyttöinen, väri valkoinen polttomaalattu. 
 
 

 
 
 
 
 
 
Kisko on huoltovapaa.  
Lian voi pyyhiä kostealla liinalla tai pehmeällä sienellä. Ei saa käyttää teräviä työkaluja, pinta saattaa 
vaurioitua. 
 
 
 
 
      
 

Waltteri Pohja
Tekstiruutu
curtain rail

Waltteri Pohja
Tekstiruutu
2-groove curtain rail equipped with cover strip, manual, color white fire retardant paint

Waltteri Pohja
Tekstiruutu
The rail is maintenance-free.
Dirt can be wiped with a damp cloth or a soft sponge. Do not use sharp tools, the surface may
to be damaged.
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BEFORE USE 

Wash the product with an alkaline 
washing detergent (pH over 8). Rinse 
well and dry.

Note!
Small particles on the stainless steel 
surface from installation may appear 
as rust spots. Remove these impurities 
from the surface with a careful cleaning 
using an alkaline detergent, such as Cif 
cream or Universal Stone.

Spread the detergent with a soft 
cloth or miracle sponge, let sit for 15 
minutes, then rinse carefully and dry. 
Once the impurities are removed from 
the surface, the chromium included in 
the stainless steel will react with oxygen 
and create a passive layer to protect the 
surface.

AFTER INSTALLATION 

Remember to protect  
the surfaces!
•	 Cover the product carefully with 

cardboard or other suitable material 
to avoid damaging the product before 
use.

•	 Do not leave tools or such on top of 
uncovered surfaces.

•	 Do not use strong chemicals that 
could damage the surface.

SCRATCHES 
Use of stainless steel surfaces always 
results in minor scratching, and the 
scratches are most visible on the 
surface of a brand-new product. With 
regular use the surface area will scratch 
throughout, and the surface will appear 
dimmer. Eventually single scratches will 
not stand out. 

Surface scratching of stainless steel 
during normal use will not cause any 
deterioration in the product. The sink 
is protected by an oxide layer that 
forms on the surface. When scratches 
occur on the surface, the oxide layer is 
renewed by the action of oxygen in the 
surrounding air.

CARE: WASH, RINSE AND DRY 

Always after use, wipe the surface clean 
with a soft cloth, sponge or towel. Use 
warm water and a liquid detergent for 
cleaning. Rinse well with water and dry 
with a soft cloth.

FLÄCKBORTTAGNING

Instructions for stain removal
Tough stains
Grease stains
Discoloration caused by coffee or tea
Salt and lime marks
Rust stains from surface contact

Use a cleaning paste (e.g. Cif cream or 
Universal Stone) with a soft wash cloth 
or miracle sponge and rinse with warm 
water. 

Dried up lime stains can also be removed 
by using a 25% vinegar solution. Allow 
the solution to sit for a while. Then 
clean, rinse and dry the surface.

REMEMBER! 
Do not leave a wet cast iron pan or other 
metallic kitchen utensils that can rust 
on the surface for extended periods, for 
they will leave a mark.

SUBSTANCES TO AVOID 
Acidic substances, such as kitchen soaps containing 
citric acid, may damage stainless steel surfaces after 
they dry (pH under 6).

Scouring powders and steel wool will scratch the 
surface.

RECYCLING
Stainless steel contains valuable raw materials like 
chromium and nickel. Recycle the product with metallic 
waste. Plast from siphon can be recycled as energy waste.

Tip! Re-use stainless steel worktop or sink as a summer 
cottage or terrace cooking area.

Stainless steel care instructions

15 min

such as Cif cream  
or Universal Stone

pH 8
>

1. 2.

!

soft cloth or 
miracle sponge

FÖRVARA SKÖTSELANVISNINGEN I DIN HEMMAPÄRM HOLD ON TO THESE INSTRUCTIONS FOR LATER USE

















 
 
 
 
 
 
 
 
 
 
 

FP-SHOWER CURTAIN RAIL CARE GUIDE 
 

Materials    
The material of the shower curtain rails is heat-painted or anodized 
aluminum profile. 

 

Cleansing    
For dust removal, you can use products intended for wiping dust and, for 
example, a vacuum cleaner with a scratch-resistant brush nozzle.   
If necessary, stains can be removed with a damp rag. For cleaning difficult 
dirt, dishwashing detergents are suitable, as well as liquid detergents (not 
abrasive).   
Cleaning fluids for plastic furniture can also be used for cleaning.   

 

.    
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  FP-Tuotteet Oy  /  Hyllilänkatu 8  /  FI-33730 Tampere  /  Tel. +358 10 6339 200  /  www.fp-tuotteet.fi  

 













Sink Water trap: cleaning instructions

1. Remove the water lock from the sink by turning screw no. 1 counterclockwise

2. Turn the nut no. 8 counterclockwise to remove the water trap from the floor pipe 
and pull out the chromed extension pipe no. 13 and plastic extension pipe no. 11 
out of the water trap

3. Turn the chromed cup no. 6 counterclockwise when it comes of

Now you can clean all parts of the water trap. If necessary, disconnect the 
chromed floor pipe from the drain and clean the floor pipe

Assemble the water trap, install the floor pipe and check that no joint is 
leaking when lowering the water. If necessary, tighten the joints. (you may 
need a pair of pliers for opening and tighten the connector nuts)



The floor drain in the bathroom should be cleaned 
at regular intervals 

Hair easily collects in the lower part of the floor drain 
cover and the stench trap lock (marked with an 
arrow in the picture), which can block the drain.

Hair and other clogging material is removed from 
the drain by hand.

The cleaning of the floor drain is completed by 
cleaning the stench trap, e.g. using a dish brush 
and detergent

Finally, the drain cover is cleaned with detergent.
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SPECIFICATION 

PRODUCT DESCRIPTION 

LOCATING THE SMOKE ALARM 

POSITIONING THE SMOKE ALARM 

 

 

 

 

 

 
 

 

INSTALLING THE SMOKE ALARM 

 

 

 

 



 

 

 

 

 
 

 
 

OPERATING YOUR SMOKE ALARM 

TESTING YOUR SMOKE ALARM 

HUSH OR SILENCE FEATURE 

LOW BATTERY WARNING 

BATTERY REPLACEMENT 

 
 

 
 

 

 

 

MAINTAINING YOUR SMOKE ALARM

IMPORTANT SAFEGUARDS 

 

 

 
 
 
 

 

 

 

 
YOUR SMOKE ALARM GUARANTEE 
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We thank you for your  
trust and the purchase of our appliance. 
 
 
This detailed instruction manual is supplied 
to make the use of this product easier. The 
instructions should allow you to learn about 
your new appliance as quickly as possible. 
 
Make sure you have received an 
undamaged appliance. If you do find 
transport damage, please contact the seller 
from which you purchased the appliance, or 
the regional warehouse from which it was 
supplied.  
 
Instructions for use are also available at our 
website: 

http://www.gorenje.com 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

Important information 

Tip, note 

 

GORENJE gospodinjski aparati, d.o.o. 
Partizanska cesta 12  
SI-3320 Velenje, SLOVENIA 
info@gorenje.com 
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IMPORTANT SAFETY INSTRUCTIONS 

CAREFULLY READ THE INSTRUCTIONS AND SAVE THEM 
FOR FUTURE REFERENCE. 
 
This appliance may only be used by children aged 8 years and 
above and persons with reduced physical, sensory or mental 
capabilities or lack of experience and knowledge if supervision or 
instructions are provided to them concerning use of the appliance 
in a safe way and if they understand the hazards involved. Do not 
let the children play with the appliance. Cleaning and user 
maintenance shall not be made by children without supervision. 
 
WARNING: The appliance and some of its accessible parts may 
become very hot during use. Be careful not to touch the heating 
parts of the appliance.  Children younger than 8 years of age shall 
be kept away unless continuously supervised. 
 
WARNING: The accessible parts of the appliance may become hot 
during use. Young children should be kept away from the oven. 
 
WARNING: Danger of fire: do not store items on the cooking 
surfaces. 
 
WARNING: Unattended cooking on a hob with fat or oil can be 
dangerous and may result in fire. NEVER try to extinguish a fire 
with water, but switch off the appliance and then cover flame e.g. 
with a lid or a fire proof blanket. 
 
Only use the temperature probe recommended for use in this oven. 
 
CAUTION: The cooking process and a short term cooking process 
has to be supervised continuously. 

WARNING: If the surface is cracked, switch off the appliance to 
avoid the possibility of electric shock. 
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   CAUTION: possibility of tilting. 

 
 
 

 
 

WARNING: In order to prevent tipping of 
the appliance, stabilising means must be 
installed. Refer to the instructions for 
installation.  

 
 

WARNING: Before replacing the light bulb, make sure the 
appliance has been disconnected from the mains power, in order 
to prevent the hazard of an electric shock. 
 
Appliance must not be installed behind a decorative door in order 
to avoid overheating. 

Do not use harsh abrasive cleaners or sharp metal scrapers to 
clean the oven door glass/ the glass of hinged lids of the hob (as 
appropriate), since they can scratch the surface, which may result 
in shattering of the glass. 
 
Do not use steam cleaners or high-pressure cleaners to clean the 
appliance, as this may result in an electric shock. 
 
The appliance is not intended to be controlled by external timers or 
separate remote control system. 
 
WARNING: Use only hob guards designed by the manufacturer of 
the cooking appliance or indicated by the manufacturer of the 
appliance in the instructions for use as suitable or hob guards 
incorporated in the appliance. The use of inappropriate guards can 
cause accidents. 
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Make sure the lid is clean and that there is no liquid spilt on it 
before raising it. The lid may be lacquer-coated or glass. It may 
only be closed when the cooking zones have completely cooled 
down. 
 
If the supply cord is damaged, it must be replaced by the 
manufacturer, its service agent or similarly qualified persons in 
order to avoid a hazard. 
 
CAUTION: This appliance is for cooking purposes only. It must not 
be used for other purposes, for example room heating. 
 
The appliance is intended to be placed directly on the floor, without 
any supports or plinths. 
 
Do not install the appliance near powerful sources of heat, such as 
solid fuel stoves, because high temperature near them can 
damage the appliance. 
 
The appliance may only be connected to the mains power by an 
authorized service technician or expert. Clamps (instead of 
connecting cable) should be protected by a clamp cover (see 
additional equipment). Tampering with the appliance or non-
professional repair thereof may result in risk of severe injury or 
damage to the product. 
 
If the power cords of other appliances located near this appliance 
are caught in the oven door, they may be damaged, which may in 
turn result in a short circuit. Therefore, keep the power cords of 
other appliances at a safe distance. 
 
Do not line the oven walls with aluminium foil and do not place 
baking trays or other cookware on the oven bottom. Aluminium foil 
would prevent air circulation in the oven, hinder the cooking 
process, and ruin the enamel coating. 
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Oven door become very hot during operation. A third glass is 
installed for extra protection, reducing the temperature of the 
outside surface (only with some models). 
 
Oven door hinges may be damaged when under excessive load. 
Do not place heavy pans on open oven door and do not lean 
against open oven door when cleaning the oven cavity. Never 
stand on the open oven door and do not let children sit on it. 
 
Make sure the vents are never covered or obstructed in any other 
way. 
 
NOTICE In case the appliance is equipped with a glass or glass 
ceramic cooking surface. In case of breakage: 

 Switch off all electric heating elements and disconnect the 
appliance from the mains.  
 Do not touch the surface of appliance. 
 Do not use the appliance. 
 

 

For appliance connection use a 5x1,5 mm2 cord with mark H05VV-
F5G1,5 or better. Cord must be installed by service agent or 
similary quialified person. 
  
Appliance must be connected to fixed wiring which is in 
accordance with the witing rules. 
 
Appliance must be connected to fixed wiring which has 
incorporated means of disconnection. Fixed wiring must be made 
in accordance with the wiring rules. 
 
 
 
 
 
BEFORE CONNECTING THE APPLIANCE 

 
Carefully read the instructions for use before connecting the appliance. 
Repair or any warranty claim resulting from incorrect connection or use of 
the appliance shall not be covered by the warranty. 
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APPLIANCE LID 
 
Make sure the lid is clean and that there is no liquid 
spilt on it before raising it. The lid may be lacquer-
coated or glass. It may only be closed when the 
cooking zones have completely cooled down. 
 
Do not close the lid when the burner is lit! 
 

The symbol on the product or its 
packaging indicates that glass lids 
may shatter when heated.  
Turn off all the burners before 
shutting the lid. 

 
APPLIANCE DRAWER 
 

Do not store combustible, explosive, 
volatile or temperature-sensitive items 
(such as paper, dish cloths, plastic 
bags, cleaners or detergents and spray 
cans) in the oven's storage drawer, as 
they can ignite during over operation 
and cause a fire. 
 

 

OVEN EQUIPMENT AND 
ACCESSORIES 
(depending on the model) 
 
WIRE GUIDES 
The wire guides allow preparation of the food on four 
levels (please note that the levels/ guides are 
counted from the bottom up). 
Guides 3 and 4 are intended for grilling. 
 
Appliance operation is safe with and without tray 
guides. 
 
TELESCOPIC PULL-OUT GUIDES 
Telescopic pull-out guides may be fitted for the 2nd, 
3rd, and 4th level. Pull-out guides can be partly or 
fully extendible. 
 
EMBOSSED 
The oven has stamped side grooves in four levels 
for inserting of the grid and baking sheets. 
 
OVEN DOOR SWITCH 
The switch deactivates oven heating and the fan 
when the oven door is opened during the cooking 
process. When the door is closed, the switch turns 
the heaters back on. 
 
COOLING FAN 
The appliance is fitted with a cooling fan that cools 
the housing and the appliance control panel. 
The cooling fan is in operation when the oven is in 
operation. 
 

 
The appliance and some of the 
accessible parts tend to heat up during 
cooking. Use oven mitts. 

 

GRID 

 

 There is a safety latch on the grid. Therefore, 
lift the grid slightly at the front when pulling it out 
from the oven. 
 
 The grid or the tray should always be inserted into 
the groove between the two wire profiles. 
 

 

 

 

 

 
 
With telescopic extendible guides, first pull out the 
guides of one level and place the grid or the baking 
tray onto them. Then, push them in with your hand 
as far as they will go. 

 Close the oven door when the telescopic 
guides are retracted all the way into the oven. 

As baking accessories heat up, their form may 
change. This does not affect their functionality and 
their original form will be restored when they cool 
down. 
 

CONTROL UNIT 
(depending on the model) 
 

  
 

1. Cooking zone knob front left  
2. Cooking zone knob rear left  
3. Cooking zone knob rear right  
4. Cooking zone knob front right  
5. Cooking system selector knob  
6. Oven temperature knob 
7. Operation control lamp (yellow light). It indicates 

that the oven or one of the hobs is in operation. 
8. Oven control lamp (The red light). The lamp is lit 

when the oven is heating up; when the selected 
temperature is reached, it goes off. 

 
PUSH-PULL KNOBS 
(depending on the model) 
Softly press the knob so it lifts from the control 
panel.  
Knobs can be pushed back into the control 
panel only when they are in "zero" position. 
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USING THE APPLIANCE  
 
BEFORE USING THE APPLIANCE FOR 
THE FIRST TIME 
Upon receiving the appliance, remove all parts, 
including any transport equipment, from the oven. 
 
Clean all accessories and utensils with warm water 
and regular detergent. Do not use any abrasive 
cleaners. 
 
If your hob has a glass ceramic surface, clean it with 
a damp cloth and some washing-up liquid. Do not 
use aggressive cleaners, such as abrasive cleaners 
that could cause scratches, abrasive dishwashing 
sponges, or stain removers. 
 
If the cooker has cast iron plates, set the hotplate 
knobs to level 4 and leave them on for 30 minutes 
without using any dishes.  As the cooking zones 
heat up, some smoke may appear on the cooking 
hob surface. Thus, the cooking zone finish reaches 
its maximum resistance. 
 
When the oven heats up for the first time, the 
characteristic smell of a new appliance will be 
emitted. Ventilate the room thoroughly during the 
first operation. 
 

COOKING HOB 
 
ELECTRIC HOBS 

 Make sure the cooking zone and the cookware 
bottom is clean and dry. This will allow better 
conduction of heat and prevent any damage to 
the heating surface. 

 Overheated fat and oil on the cooking zones may 
ignite. Therefore, be careful when cooking with fat 
or oil and always control the cooking process. 

 Do not place wet cookware or lids covered in 
steam on the cooking zones. Moisture may 
damage the cooking zones. 

 Do not cool down the hot cookware by placing it 
on the cooking zones that were not in use, 
because the condensate that will appear under 
the cookware bottom may aid corrosion. 

 
 

Rotate the knob to switch on the cooking zone. 
Cooking zone heating power can be set in steps 
from 1 to 6.  

Switch off the cooking zone 3  5 minutes 
before the end of the cooking process to make use 
of the residual heat and save power. 

Rapid cooking zones (only with some models) 
can operate with greater power than regular cooking 
zones, which means they can heat up more quickly. 

These cooking zones are indicated with a red dot in 
the middle. After repeated heating and cleaning, this 
dot may disappear. 
 

In case of prolonged use of cast iron 
plates, the area of the plate and the 
edge of the cooking zone may 
discolour. Service in such case is not 
covered by the warranty. 

 
 
 

GLASS CERAMIC HOB  

 
Cooking zone power level can be set continuously 
(1-9) or stepwise (1-6). Overheating of the surface 
under the glass ceramic panel is prevented by the 
temperature limiter. 
 
CONTROL OF THE TWO-RING COOKING 
ZONE 
 

 
 
 

The area of the two-ring cooking zone can adapt to 
the size and the form of your cookware. 
To activate the larger heating zone, rotate the 
cooking zone knob as far as it will go (a click will be 
heard), then set the desired power level. 

HI-LIGHT COOKING ZONES 
Hi-Light cooking zones differ from the conventional 
zones by rapid heating; therefore, the cooking 
process begins very soon. 
 
RESIDUAL HEAT INDICATOR 

 
Each hob is equipped with a control light that stays 
on also after the hob is turned off, if the hob is still 
hot.  When the cooking zone cools down, the signal 
light goes out. The residual heat indicator is also lit 
up if a hot pot or pan is placed on a cool cooking 
zone. 
 
GLASS CERAMIC COOKING SURFACE  

 The hob is resistant to temperature changes. 
 The glass-ceramic plate is very solid but it is not 

unbreakable. The plate can break when an object 
falls with its edge on the plate. Such damage 
comes out immediately or after a while. 
Disconnect the damaged hotplate from the main 
immediately and do not use it. 
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 Using the glass ceramic hob as a storage area 
may result in scratches or other damage to it. 

 Do not use aluminium or plastic cookware on hot 
cooking zones. Do not place any plastic objects 
or aluminium foil on the glass ceramic hob. 

 Make sure the cooking zone and the cookware 
bottom is clean and dry. This will allow better 
conduction of heat and prevent any damage to 
the heating surface. Do not place empty 
cookware on the cooking zone. 
 

TIPS REGARDING YOUR COOKWARE 
  stable bottom. 
 Pan bottom and cooking zone diameters should 

be the same. 
 Tempered glass cookware with special ground 

bottom may be used on the cooking zones if its 

with larger diameter may crack due to thermal 
tension. 

 Make sure the pot or pan is in the middle of the 
cooking zone. 

 

 
 

 When using a pressure cooker, keep an eye on it 
until the right pressure is reached. First, set the 
cooking zone to maximum power; then, following 
the pressure cooker manufacturer's instructions, 
use the relevant sensor to decrease the cooking 
power at the right time. 

 Make sure there is enough liquid in the pressure 
cooker, or any other pot or pan. Due to 
overheating, using an empty pot on the cooking 
zone may result in damage to both the pot and 
the cooking zone. 

 When using special cookware, observe the 
manufacturer's instructions. 
 

ENERGY SAVING TIPS 
 

 Diameter of the pot and pan bottoms should 
match the diameter of the cooking zone. If the pot 
or pan is too small, a part of the heat will be lost, 
and the cooking zone may be damaged. 

 If the cooking process allows, use a lid. 
 Cookware should be suitably sized given the 

amount of food. When you cook a small amount 
of food in a large pot or pan, more energy is lost. 

 If a dish takes a long time to cook, use a pressure 
cooker. 

 Vegetables, potatoes etc. may be cooked in a 
smaller amount of water. The food will cook just 
as well, as long as the pot is tightly closed with a 

lid. After bringing the water to a boil, reduce the 
heat to a level that just sufices to maintain a slow 
simmer. 

 
 

If sugar or food with high sugar content 
is spilled over a hot class ceramic hob, 
immediately wipe the hob or remove 
the sugar with a scraper, even if the 
cooking zone is still hot. This will 
prevent any damage to the class 
ceramic surface. 

Do not use detergents and other cleaners to 
clean a hot glass ceramic hob as this could 
damage the surface. 

 
OVEN 
 
OPERATING THE OVEN 
The oven can be operated with the knob for "oven 
mode selection" to select the function and 
"temperature setting" to set the temperature. 
 
Rotate the knob (left and right) to select  COOKING 
SYSTEM (see program table).  

 Settings can also be changed during the 
cooking process. 
 
OVEN OPERATION 
Operation temperature is set with the temperature 
selector, ranging from 50 - 
rotation of the selector sets higher temperature, and 
vice versa, anticlockwise turning reduces the 
temperature. 

 Forcible overturning of the zero position 
will lead to the thermostat damage! 
 
SWITCHING OFF THE OVEN 
Turn the COOKING SYSTEM SELECTOR KNOB to 
position "0". 

 

300
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System 
 
Suggested 
temperature 

 

Description 
 

Cooking systems 

 
 
 
 
 
 

50-275 

RAPID PREHEAT 
Use this function if you wish to 
heat the oven to the desired 
temperature as quickly as 
possible. This function is not 
appropriate for cooking food. 
When the oven heats up to the 
desired temperature, the heating 
process is completed. 

 
 
 
 

200 

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

System 
 
Suggested 
temperature 

 

Description 
 

Cooking systems 

 
 

180 

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

 
 

180 

BOTTOM HEATER 
Only the heater on the bottom of 
the oven cavity will radiate heat. 
Use this heater to brown the lower 
side of the dish. 

  
 

 
 

230 

GRILL 
Only grill heater, a part of the 
large grill set, will operate. This 
system is used for grilling a 
smaller amount of open 
sandwiches or beer sausages, 
and for toasting bread. 

 
 
 

 
 
 

 
 

230 

LARGE GRILL 
The upper heater and the grill 
heater will operate. The heat is 
radiated directly by the grill heater 
installed in the oven ceiling. To 
boost the heating effect, the upper 
heater is activated as well. This 
combination is used for grilling a 
smaller amount of open 
sandwiches, meat or beer 
sausages, and for toasting bread. 

 
 
 
 
 

170 

GRILL WITH FAN 
Grill heater and the fan will 
operate. This combination is used 
to grill meat and to roast larger 
chunks of meat or poultry at a 
single height level. It is also 
appropriate for dishes au gratin 
and for browning to a crispy crust. 

 
 

 
            170 

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

 
 
 
 

200 

HOT AIR AND BOTTOM 
HEATER 
The bottom heater, the round 
heater, and the hot air fan will 
operate. This is used to bake 
pizza, moist pastry, fruitcakes, 
leavened dough and shortcrust.  

 
 
 
 
 
 

180 

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

 

Description 
 

Cooking systems 

 
180 

BOTTOM HEATER AND FAN 
This is used for baking leavened 
but low-rising pastry and for 
preserving fruit and vegetables. 

 
 
 
 
 
               180 

TOP AND BOTTOM HEATER 
WITH FAN 
Both heaters and the fan are 
activated. The fan allows even 
circulation of hot air inside the 
oven. It is used for baking pastry, 
for defrosting, and for drying fruit 
and vegetables. 

 
 
 

60 

PLATE WARMER 
Use this function to reheat your 
dinnerware (plates, cups) before 
serving food in it to keep the food 
warm longer. 

 
 
 
 

180 

GENTLEBAKE * 
This feature allows gentle, slow, 
and even baking that leaves the 
food soft and juicy. It is suitable 
for roasting meat, cooking fish, 
and baking pastry on a single 
rack. 

     
 - 

DEFROSTING 
The air circulates with no heaters 
activated. Only the fan will be 
activated. This is used to slowly 
thaw frozen food. 

 
 
 

70 

AQUA CLEAN 
Only the bottom heater will radiate 
heat. Use this function to remove 
stains and food residues from the 
oven. The program takes 30 
minutes. 

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

 
DESCRIPTIONS OF SYSTEMS  
Heating an empty oven consumes a lot of energy. 
Hence, baking several types of pastry or several 
pizzas successively will save a lot of energy as the 
oven will already have been preheated. 
 
Use dark, black silicon-layered or enamel-coated 
baking sheets and trays as they conduct the heat 
very well. 
 
When using parchment paper, make sure it is 
resistant to high temperatures. 
 
When preparing food, a lot of steam is formed inside 
the oven, which is drained through the chimney at 
the back of the appliance.  The steam might 
condense on the door and lid of the appliance 
(depending on the model). This is a standard 
phenomenon which has no effect on the operation of 

the appliance. After the end of the cooking proces, 
wipe the overflowing condensed water with a cloth. 
 
Switch off the oven approximately 10 minutes 
before the end of the cooking process to save 
energy by making use of the accumulated heat. 
 
Do not cool the food in a closed oven to prevent 
condensation (dew). 
 
Guides cooking levels 
 

 
 
 
 
 
 
 
 
 

 
 
COOKING SYSTEMS 
 
OVEN LIGHTING 
With all modes of operation, the oven lighting is 
turned on automatically when the operation mode is 
selected. 
 

 RAPID PREHEATING     
Use this function to heat the oven to the desired 
temperature as quickly as possible. This mode is not 
appropriate for cooking. 

 Turn the Oven function knob  to the quick 
preheat  position. 

 Set the oven to the desired temperature using the 
temperature dial knob . 

 

 UPPER AND BOTTOM HEATER        
The heaters in the bottom and in the ceiling of the 
oven cavity will radiate heat evenly into the oven 
interior. Pastry and meat can be cooked on one 
shelf leve only. 
 
Roasting meat 
Use enamel coated, tempered glass, clay, or cast 
iron pan or tray. Stainless steel trays are not suitable 
as they strongly reflect the heat. 
 
Baking pastry 
Only use one level and dark baking sheets or trays. 
In light-coloured baking sheets or trays, the 
browning of the pastry will be poorer, as such 
equipment will reflect the heat. Always place the 
baking trays on the grid. If you are using the 
supplied baking sheet, remove the grid. Cooking 
time will be shorter if the oven is preheated. 
 

 
 

Do not insert the deep baking tray into  
the first guide. 
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   LARGE GRILL, GRILL 
When grilling food with the large grill, the upper 
heater and the grill heater fitted on the ceiling of the 
oven cavity will operate (LARGE GRILL). 
 
Only grill heater, a part of the large grill set, will 
operate (GRILL). 
 
Preheat the infrared (grill) heater for five minutes. 
 
Maximum temperature when using Grill and Large 

 
 
Supervise the cooking process at all times. The 
meat may burn quickly due to high temperature. 
Roasting with the grill heater is suitable for crispy 
and low-fat cooking of bratwurst, cuts of meat and 
fish (steaks, escalopes, salmon steaks or fillets etc.) 
or toasted bread. 
 
When grilling directly on the grid, smear it with oil to 
prevent the meat from sticking onto it and insert it 
into the 4th guide. Insert the drip tray in to the 1st or 
2nd guide.  
 
When grilling in a baking tray, make sure there is 
enough liquid in the tray to prevent burning. Turn the 
meat during cooking. 
After grilling, clean the oven, the accessories, and 
the utensils. 
 
When baking trout, pat the fish dry with a paper 
towel. Season on the inside; coat with oil on the 
outside and place on the grid. Do not turn the fish 
when grilling. 
 

 

 
The grill shall only be used when the 
oven door is closed. 

 
Grill heater, grid, and other oven accessories get 
very hot during grilling. Therefore, use oven mitts 
and meat tongs. 
 

 

 

Cooking with the rotisserie  
(depending on the model) 
Maximum temperature when using the rotisserie is 
23  

 
Insert the skewer support into the 3rd guide from the 
bottom and place the shallow baking sheet into the 
bottom (1st) guide to serve as a drip tray. 
 

 
 

Impale the meat on the skewer and tighten the 
screws. 
Place the skewer handle on the front skewer support 
and insert the tip into the opening in the right hand 
side of the rear oven cavity wall (the opening is 
protected with a rotating cover). 
 
Undo the skewer handle and close the oven door. 
 
Switch on the oven and select the LARGE GRILL 
system. 
 

 
The grill shall only be used when the 
oven door is closed. 
 
Do not use the grill on position 4. 

 

 

 GRILL WITH FAN     
In this operating mode, the grill heater and the fan 
operate simultaneously. Suitable for grilling meat, 
fish, and vegetables. 
(See descriptions and tips for GRILL.) 
 

 HOT AIR AND BOTTOM HEATER     
The bottom heater, the round heater, and the hot air 
fan will operate. Suitable for baking pizzas, apple 
pies, and fruitcakes. 
 

 HOT AIR    
Round heater and the fan will operate. The fan 
installed in the back wall of the oven cavity makes 
sure the hot air constantly circulates around the 
roast or pastry. 
 
Roasting meat 
Use enamel coated, tempered glass, clay, or cast 
iron pan or tray. Stainless steel trays are not suitable 
as they strongly reflect the heat. 
Provide enough liquid during the cooking process to 
prevent the meat from burning. Turn the meat during 
roasting. The roast will remain juicier if you cover it. 
 
Baking pastry 
Preheating is recommended. 
Biscuits and cookies can be baked in shallow baking 
sheets on several levels simultaneously (2nd and 
3rd). 
Note that baking time can differ even with if the 
baking sheets used are the same. The biscuits in the 
upper baking sheet may be ready sooner than those 
in the lower one. 
Always place the baking trays on the grid. If you are 
using the supplied baking sheet, remove the grid. 
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For even browning, make sure the biscuits are of the 
same thickness. 
 
 

Do not insert the deep baking tray into 
the first guide. 
 

 
 

 BOTTOM HEATER AND FAN     
This is used for baking leavened but low-rising 
pastry and for preserving fruit and vegetables. Use 
the second guide from the bottom and a rather 
shallow baking tray to allow the hot air to circulate 
across the upper side of the dish. 
 
Preservation 
Prepare the food to be preserved and jars as usual. 
Use jars with a rubber sealing ring and a glass 
cover. Do not use jars with threaded or metal caps 
or metal tins. Make sure the jars are of equal size, 
filled with the same contents, and tightly sealed. 
 
Pour 1 litre of hot water into the deep tray (approx. 

-litre jars into the tray. Place the 
tray into the oven on the second guide. 
 
During preservation, observe the food and cook until 
the liquid in the jars starts to simmer  when bubbles 
appear in the first jar. 
   

 TOP AND BOTTOM HEATER WITH  
FAN 
It is used for baking of all types of pastry, for 
defrosting, and for drying fruit and vegetables. 
Before placing the food into the preheated oven, 
wait for the light to go off for the first time. For best 
results, only bake on one shelf (level). 
 
The oven should be preheated. Use the second or 
the fourth guide, counting from the bottom up.aj. 
 

 DEFROSTING     
In this mode, the air will circulate without any 
heaters operating. 
 
Food suitable for defrosting includes cakes with 
heavy cream or butter-based cream, cakes and 
pastry, bread and rolls, and deep-frozen fruit. 
 
In most cases, it is recommended to remove the 
food from the packaging (do not forget to remove 
any metal clamps or clips). 
Halfway through the defrost time, the pieces should 
be turned over, stirred and separated if they were 
frozen together. 
 

 PLATE WARMER    
Use this function to reheat your dinnerware (plates, 
cups) before serving food in it to keep the food warm 
longer. 

 GENTLEBAKE  
This feature allows gentle, slow, and even baking 
that leaves the food soft and juicy. It is suitable for 
roasting meat, cooking fish, and baking pastry on a 
single rack. 
 

 AQUA CLEAN    
Only the bottom heater will radiate heat. Use this 
function to remove stains and food residues from the 
oven. The program takes 30 minutes. 
 

 

MAINTENANCE & CLEANING 
 
 

Be sure to unplug the appliance from 
the power supply and wait for the 
appliance to cool down.  

Children should not clean the appliance or 
perform maintenance tasks without proper 
supervision. 
 

 
Stainless steel sheet front side of the housing 
(depending on the model) 
Clean this surface only with a mild detergent 
(soapsuds) and a soft sponge that will not scratch 
the finish. Do not use abrasive cleaners or cleaners 
containing solvents as they may damage the 
housing finish. 
 
Lacquer-coated surfaces and plastic parts 
(depending on the model) 
Do not clean the knobs and buttons, door handles, 
stickers, and rating/type plates with abrasive 
cleaners or abrasive cleaning materials, alcohol-
based cleaners, or with alcohol. Immediately remove 
any stains with a soft non-abrasive cloth and some 
water, in order to avoid damaging the surface. 
You may also use cleaners and cleaning materials 
intended for such surfaces as instructed by their 
respective manufacturers. 
 
Enamel surfaces (oven, cooking hob) 
Use a damp sponge with detergent for cleaning. 
Fatty stains can be removed with warm water and 
special detergent for enamel. Never clean 
enamelled surfaces with abrasive means producing 
irremovable damage to the appliance surface. 
 
Glass surfaces 
Do not use rough abrasive cleaning agents or sharp 
metal scrapes for cleaning of oven door glass, as 
they could crack the surface and causing the 
breaking of glass. Clean the glass surfaces with 
special means for glass, mirrors and windows. 
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CLEANING THE COOKING HOBS 

 
 

Clean the area around the cooking zones with hot 
water and some washing-up liquid. 
For stubborn dirt, use a steel wool pad soaked with 
detergent; then, rinse the hob and wipe it dry. 
Liquids containing salt, boiled-over liquids and 
moisture have detrimental effect on the cooking 
zones. Always clean the cooking zones, 
Use regular cleaners and commercially available 
conditioners to maintain the cooking zones. If the 
cooking zone is slightly warm, the cleaner will 
penetrate the pores more readily. 
Cooking zone rings are made of stainless steel. 
Because exposure to heat, they may take on a 
yellowish hue after a certain period of use. This is a 
normal physical phenomenon. The yellowish spots 
may be removed with regular metal cleaners. 
Aggressive dishwashing accessories are not 
suitable for cleaning of these rims, as they may 
cause scratches. 
 
CLEANING THE GLASS CERAMIC 
SURFACE 
After each use, wait for the glass ceramic surface to 
cool down and clean it. Otherwise, all remaining 
impurities will burn onto the hot surface the next time 
you use the hob. 
For regular maintenance of the glass ceramic hob, 
use special care products that create a protective 
film on the surface to prevent the dirt from sticking 
onto it. 

 
Before each use of the glass ceramic surface, wipe 
off the dust or any other impurities that could scratch 
the surface, from both the hob and the pan bottom. 

Steel wool, coarse cleaning sponges, and 
abrasive powders may scratch the surface. The 
surface may also be damaged by aggressive spray 
cleaners and unsuitable liquid cleaners. 

 

Signage may be worn when using aggressive or 
abrasive cleaners or cookware with coarse or 
damaged bottom. 
Use a damp soft cloth to remove minor impurities. 
Then, wipe the surface dry. 

 
Remove water stains with a mild solution of vinegar. 
However, do not use this solution to wipe the frame 
(only with some models) as it may lose its sheen. Do 
not use aggressive spray cleaners or descaling 
agents. 
Use special glass ceramic cleaners for stubborn dirt. 
Observe the manufacturer's instructions. Be sure to 
thoroughly remove any cleaner residues after the 
cleaning process as they may damage the glass 
ceramic surface when the cooking zones heat up. 

 
Remove stubborn and burnt residues with a scraper. 
Be careful when handling the scraper to prevent 
injury. 

Only use the scraper when dirt cannot be 
removed with a wet cloth or special cleaners for 
glass ceramic surfaces. 

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

 

Do not press the scraper perpendicularly 
against the glass and do not scratch the hob surface 
with its tip or blade. 

 
Immediately remove any sugar or sugar-laden food 
from the glass ceramic hob using a scraper, even if 
the hob is still hot, as sugar may permanently 
damage the glass ceramic surface. 

Discolouration of the glass ceramic surface 
does not affect the operation or stability of the 
surface. Such discolouration is most commonly a 
result of food residues burnt onto the surface, or it 
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may be caused by some cookware materials (such 
as aluminium or copper). Such discolouration is very 
difficult to remove entirely.  
Note: Discolouration and similar flaws only affect the 
appearance of the hob and do not directly affect its 
function. Removing such flaws shall not be covered 
by the warranty. 
 
OVEN 
Clean the oven walls with a damp sponge and 
detergent. To clean stubborn stains burned into the 
oven wall use a special detergent for enamel. After 
cleaning carefully wipe the oven dry. Clean the oven 
only when it is completely cold. Never use abrasive 
agents, because they will scratch enameled surface. 
Wash the oven utensils with a sponge and 
detergent. You can also use special detergents to 
remove rough stains or burns. 
 

USING THE 
FUNCTION 
Turn the COOKING SYSTEM SELECTOR KNOB to 

position AQUA CLEAN . Set the 
 

Pour 0,6 l water into a baking tray and place it in the 
lower guide. 
After 30 minutes, food residues on the oven enamel 
walls will have softened and they will be easy to 
clean with a damp cloth. 
 

 

 
Use the AQUA CLEAN  system when  
the oven has fully cooled down. 

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

  
 

Do not clean the extendible guides in 
the dishwasher. 

 
 
 

INSTALLING THE CATALYTIC INSERTS 
Only use conventional cleaners to clean the guides. 
 
Remove the wire guides or extendible guides. 
(depending on the model) 

 
Mount catalytic inserts onto the wire guides. The 
upper part of the guides must be mounted into the 
upper openings "A" in the catalytic inserts.  

 
 

Place the wire guides with the catalytic inserts on 
 

 
 
 

Do not wash the catalytic inserts in the 
dishwasher. 

 
 

 

REPLACING THE BULB 
The bulb is a consumable and therefore not covered 
by warranty. Before changing the bulb, remove the 
trays, the grid, and the guides. 
 
Disconnect the appliance from the power mains! 
 
Undo the bulb cover and pull out or undo the bulb. 
Halogen lamp: G9, 230 V, 25 W.  
(regular bulb E14, 230 V, 25 W - depending on the 
model) 

 Use protection to avoid burns. 
 
COMFORT DOOR CLOSING  
(depending on the model) 
Cookers are equipped with new secure door hinges 
COMFORT.  These special hinges guarantee very 
quiet and gentle closing of the oven door. 
 
 

 

If the force applied to close the door is 
too strong, the efficiency of the system 
can be reduced or the system's safety 
can be affected. 
 

DOOR LOCK  
(depending on the model) 
Open the door lock by gently pushing it to the right 
with your thumb while simultaneously pulling the 
door outwards. 
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When the oven door is closed, the door 
lock automatically returns to the initial 
position. 

 
 

REMOVING AND REPLACING THE OVEN 
DOOR (depending on the model) 
1. Open the oven door (up to end position). 
2. Rotate the flaps of door hinges (in case of  
    conventional closing).  
    At COMFORT soft closing system, rotate the flaps  
      

 
 

3. Slowly close the oven door until the flaps fit 
together with the hinges in the side laths of the 

garding to the closed 
door position), slightly close the door and pull it 
out from both hinges of the appliance.  

 
 
 
 
 

 

Before replacing the door, always 
check that the hinge flaps are correctly 
placed in the side laths of the door. You 
prevent the sudden closing of the hinge 
so, which is connected to a strong 
spring.  The releasing of flap causes 
the damaging of door and a risk of 
injury. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Removing and replacing the oven door 
(depending on the model) 
1. Open the oven door (up to end position). 
2. Raise up and turn the flaps. 

 
3. Slowly close the oven door, lift it slightly and pull it 

out from the both hinges of the appliance.  

 

 Provide these steps in reverse order at 
returning the door back. If the door does not open or 
close properly, make sure, that the hinges are 
correctly located on their hooks. 
 
REMOVING AND INSERTING THE OVEN 
DOOR GLASS PANE (depending on the model) 
Oven door glass pane can be cleaned from the 
inside, but it has to be removed first. Remove the 
oven door (see chapter "Removing and replacing the 
oven door". 

 
Slightly lift the supports on the left and right side of 
the door (marking 1 on the support) and pull them 
away from the glass pane (marking 2 on the 
support). 
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Hold the door glass pane by the lower edge; slightly 
lift it so that it is no longer attached to the support; 
and remove it. 
 
To remove the third glass pane (only with some 
models), lift and remove it. Also remove the rubber 
seals on the glass pane. 

 To replace the glass pane, observe the 
reverse order. The markings (semicircle) on the door 
and the glass pane should overlap. 
 
Removing and inserting the oven door glass 
pane (depending on the model) 
Screw out the screws on the door left and right sides 
and pull out the upper lath. You can pull out the 
glass pane of door now.  

 

 
 

 Provide these steps in reverse order at 
returning the glass pane back. 
 
 
 
 
 

TROUBLESHOOTING TABLE 
 
 

Problem/error Solution 
 

The main fuse in 
your home trips 
often. 
 

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

The oven lighting 
does not work. 

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

The food is 
underdone . . . 
 

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

 

 

Repair or any warranty claim resulting from 
incorrect connection or use of the appliance 
shall not be covered by the warranty. In this 
case, the user will cover the cost of repair. 
  

INSTALLATION AND 
CONNECTION INSTRUCTIONS 
 
APPLIANCE PLACEMENT (mm) 
 
 

 
 

The walls or furniture adjacent to the appliance 
(floor, rear kitchen wall, side walls) have to be 
temperature-  
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LEVELLING THE APPLIANCE AND 
ADDITIONAL SUPPORT  
(depending on the model) 
 
 

 
 

 

ADJUSTING THE HEIGHT OF THE 
COOKER (depending on the model) 
The height of the cooker is 900 mm. You can adjust 
the height of the appliance from 850 to 940 mm. 
 
1. Put the cooker on the floor with back side. 
2. Unscrew the screws, see arrows. 

Torx T20 
3. Set the desired height. 
4. Screw the screws back together. 

 
 
The cooker must be installed horizontally! 
 
Follow these steps: 
1. Rotate the height adjustment screws (see figure 

1) to adjust the height of the cooker to the correct 
position. 

2. Adjust the wheels (see figure 2) by screwing them 
with two screws at the front of the skirting board. 
Check the horizontal position of the stove using a 
spirit level. 

3. Place the blind plugs into the holes in the front of 
the skirting board (see Figure 3). 

 

 
ADJUSTING THE HEIGHT OF THE 
COOKER (depending on the model) 
The cooker can be adjusted in height from 85 to 92 
cm. The height modification of cooker can be 
provided with help of adjusting screws (A) and 
adjustable legs (B), which are part of the appliance 
accessories. 

 
 
Tip the cooker on its side wall over. 
For adjusting of cooker height from 85 cm to 86,5 
cm use the adjusting screws (without front cover 
sheet). Screw in the adjusting screws into the holes 
in the lower part of the cooker.  
For height adjusting from  86,5 cm to 92 cm screw in 
fully the adjusting screws (A) and then screw in the 
big adjustable legs (B). At tightening or unscrewing 
hold the adjusting screws with a wrench no. 24 and 
the adjustable legs with a wrench no. 13.   
Then shift the front cover sheet under the front legs 
of the cooker, where the cover sheet can be used 
from a minimal height of 88,5 cm up to maximal 
height of 92 cm of the cooker. 
Put the cooker up at the end. 
Align the cooker to achieve a horizontal position for 
the cooking plate. 

 
REMARK 
The mounting of height adjusting accessories is not 
necessary when the height ad position of the 
appliance is satisfactory also without adjusting 
screws and adjusting legs. 
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INSTALLATION OF THE LID 
 (depending on the model) 
 

 
 
PREVENTION FROM TIPPING OVER (mm) 
 

 
 

 

 According to the plan attach the holder to the 
wall with the added screws and anchors. If the 
attached screws and anchors cannot be used, use 
others that will ensure a secure installation on the 
wall. 

CONNECTING TO THE POWER MAINS 
The electric range is a heat consumer, the 
installation and location of which must 
correspond with local standards in force. 
 

 
Three brass bridges are available for 
connection.  
1 bridge is needed for three-phase 
connection (380  415V 3N~). Three 
bridges are needed for single-phase 
connection (220  240 V ~). 

 
 

 
 
A device disconnecting the appliance from mains, 
whose off contacts of all poles are in a minimum 
distance of 3 mm, must be built in the stable 
electrical energy distribution before the appliance.  
 
Solely an authorised, skilled person may install the 
range. The authorised person is obliged to set the 
range cooking plate in horizontal position, to connect 
it to the mains and to check up on its duty. 
Installation of the range must be confirmed in the 
certificate of warranty.  
 
There is the recommended three-phase connection 
of the range with the aid of an H05VV-F5G-1,5 type 
connecting cord (previously CGLG 5Cx1,5), (circuit 
breaker 3x16 A).  
For single-phase connection use an H05VV-F3G-4 
(previously GGLG 3Cx4), (circuit breaker 32 - 40 A 
to the type). 
It is necessary to brace the conductor ends with 
pressed terminals against fraying.  
 
After bracing the conductor ends beneath the 
terminal board screw heads place a cord in the 
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terminal board and secure it by a clip against 
tearing. Eventually close the terminal board cover. 
 
CLAMP PROTECTION  
The clamps should be protected by a clamp cover, 
see additional equipment. Electric shock danger.  
 

 
 

 
 

IMPORTANT NOTICE 
At any electric range disassembly or assembly 
besides its current use it is necessary to disconnect 
the appliance from mains and to keep it out of 
service. 
 
In installation of the appliance, it is necessary to 
do in the light of its duty chiefly the following: 

 Verification of the correctness of mains 
connection.  

 A check on the duty of heaters, control and 
governing elements. 

 Presentation to the client of all functions of the 
appliance and familiarisation with its service and 
maintenance. 

 
NOTICE 
The electric range is a Class I appliance according 
to the electric current injury prevention degree and 
must be interconnected with the mains protective 
conductor. 
 

 
 
 
 
 
 
 
 
 
 
 
 

DISPOSAL 

 
Packaging is made of environmentally friendly 
materials that can be recycled, disposed of, or 
destroyed without any hazard to the environment. To 
this end, packaging materials are labelled 
appropriately. 
 
The symbol on the product or its packaging indicates 
that the product should not be treated as normal 
household waste. The product should be taken to an 
authorized collection center for waste electric and 
electronic equipment processing. 
 
Correct disposal of the product will help prevent any 
negative effects on the environment and health of 
people which could occur in case of incorrect 
product removal. For detailed information on 
removal and processing of the product, please 
contact the relevant municipal body in charge of 
waste management, your waste disposal service, or 
the store where you bought the product. 
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COOKING TEST  
 
 

Tested in compliance with the EN 60350-1 standard. 
 
BAKING 
 

Dish Equipment Guide 
(from the 
bottom) 

System Temperature  
  

Cooking time 
(minutes) 

Cookies   
 single level 

shallow enamel-coated 
baking sheet 

3 
 

140-150* 25-40 

Cookies   
 single level 

3 
 

140-150* 25-40 

Cookies  
 two levels 

2, 3 
 

140-150* 30-45 

Cookies 
 three levels 

2, 3, 4 
 

130-140* 35-55 

Cupcakes  
 single level 

shallow enamel-coated 
baking sheet 

3 
 

 
150-160 25-40 

Cupcakes  
 single level 

3 
 

 
150-160 25-40 

Cupcakes  
 two levels 

1,3 
 

140-150 30-45 

Cupcakes 
  three levels 

2, 3, 4 
 

140-150 35-50 

Cake  
round metal mould 

/wire shelf (support 
grid) 

1 
 

160-170* 20-35 

Cake 2 
 

160-170* 20-35 

Apple pie 
2x round metal mould 

/wire shelf (support 
grid) 

2 
 

 

170-180 
 

55-75 

Apple pie 
2 
 

 

170-180 
 

45-65 

Toast wire shelf/grid 4 
 

230 1-4 

Minced meat 
patty  

wire shelf (support grid) 
+ shallow baking sheet 
as drip tray 

4 
 

230 20-35 

*  Preheat for 10 minutes. 
 
 
 
 
 
 
 
We reserve the right to any changes and errors in the instructions for use. 
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