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Ploose roond this user manual frstl

Dear Cusiomer,

Thank you for purchasing this Grundig product. We hope thot you get the bast results from your
product which has been manufoctured with high qualy and siate-obtheart lechnology.
Tharefore, please read this enfire user manual and ali other ncoompanying documents carehilly
bsfore using the product and keep 1t as o reference for hture use. I you hondaver the praduct o
someone slse, give the user monuol as well. Follow oll warnings and information in the user
manual.

Remember that this user monual is olso applicable for several other models. Diferences betweaan
models will be identified in the manual,

Please visit the "Support” section on the Grundig website ot
www,grundig.co.uk fo register your 5 yeor warranty.

Grundig Helpline
0845 603 1234
0345 603 1234

Explonation of symbols
Thraughout this user manual the following symbols are used:

fmportant information or useful hints
about usage.

Warning of hazordous shuctions
with regard 1o Hife and property.

Warning of slectric shock.

Warning of risk of Hre,

Warning of hot surfaces.
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This section contains safety
instructions that will help protect
trom risk of personal injury or
property damage. Failure to
follow these instructions shall void
any warranty,

General safety

]

This applionce can be used by
children aged from 8 years
and above and persons with
reduced physical, sensory or
mental copabilities or lack of
experience and knowledge it
they have been given
supervision or instruchon
concerning use of the
appliance in o safe way and
understand the hazards
involved.

Children shall not play with the
appliance. Cleaning and user
maintenance shall not be
made by children without
supervision.

Instollation ond repoir
procedures must always be
performed by Authorized
Service Agents. The
manufacturer shall not be held
responsible for damages
arising from procedures
carried out by unauthorized

4/EH

n Important instructions and warnings for safety and environment

persons which may also void
the warranty. Before
instatlation, read the
instructions carshully.

Do not operate the product it it
is defective or has any visible
damage.

Ensure that the product
function knobs are switched off
after every use.

Elecivical safety

it the product has o foilure, it
should not be operated unless
it is repaired by an Authorized
Service Agent. There is the risk
of electric shock!

Only connect the productio o
grounded outlet/line with the
voltage and profection as
specified in the “Technical
specificotions”. Have the
grounding installation made by
a qualified electrician while
using the product with or
without @ transformer. Our
company shall not be liable for
any problems arising due to
the product not being earthed
in accordance with the local
regulations.

Never wash the product by
spreading or pouring water



onto itl There is the risk of Product safety
glectric shock! *  The applionce and its

The product must be
disconnected during
instollation, maintenance,
cleaning and repairing
procedures.

it the power connection cable
for the product is damaged, it
must be replaced by the
manufacturer, its service agent
or similarly qualified persons in
order to avoid a hazard.

The appliance must be
instlled so that it can be
completely disconnected from
the mains supply. The
separation must be provided
by a switch built into the fixed
electrical instollation,
according to construction
requlations.

Any work on electrical
equipment and systems should
only be carried out by
auvthorized and qudlified
persons.

In case of any damage, swikch
oft the product and disconnect
it from the mains. To do this,
turn off the fuse of home.
Make sure that fuse rating is
compatible with the product,

cccessible parts become hot
during use. Care should be
taken to avoid touching
heating elements. Children less
than 8 years of age shall be
kept away unless continuously
supervised.

MNever use the product when
your judgment or coordination
is impaired by the use of
alcohol and/or drugs.

Be coreful when using
alcoholic drinks in your dishes.
Alcohol evaporates at high
temperatures and may cause
fire since it can ignife when it
comes into confoct with hot
surfaces.

Do not place any Hammable
materials close to the product
as the sides may become hot
during use.

Keep oll ventilation slots clear
of obstructions.

Do not use steam cleaners to
clean the appliance as this
may cause an electric shock.
Unattended cooking on o hob
with fat or oil can be
dongerous and may result in
fire. NEVER try to extinguish ¢
fire with water, but switch off
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the applionce and then cover
flame e.g. with o lid or « Hre
blanket.

Danger of fire: Do not store
iterns on the cooking surfaces.
If the surtace is cracked, switch
off the applionce to avoid the
possibility of electric shock.
After use, swiich off the hob
element by its conirol and do
not rely on the pan detector.
Metallic objects such as knives,
torks, spoons and lids should
not be placed on the hob
surface since they can get hot.
The appliance is not intended
to be operated by means of an
external timer or seporate
remote-control system.

Vapour pressure that build up
due to the moisture on the hob
surface or af the bottom of the
pot can cause the pot fo move.
Theretore, make sure that the
oven surface and bottom of the
pots are always dry.

Hotplates are equipped with
"Induction” technology. Your
induction hob provides both
time and money savings and
must be used with pots suitable
for induction cooking;
otherwise hotplates will not
operate. See.General

B

information about cooking,
page 14, selecting the pots.
As induction hobs create o
magnetic field, they may cause
harmiul impacts for people
who use devices such as
insulin pump or pacemaker.
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
inoppropriote guards can
cause accidents.

Prevention against possible fire
risk!

®

Ensure oll elecirical
connections are secure and
fight to prevent risk of arcing.
Do not use damaged cables or
extension cables.

Ensure liquid or moisture is not
accessible fo the elecirical
connechion point.

intended use

B

This product is designed for
domestic use. Commercial use
will void the guarantee.

This applionce is for cooking
purposes only. It must not be



used for other purposes, for
example room heating.

*  The manufocturer shall not be
lioble for any domoge caused
by improper use or handling
errors.

Safety for children

' Accessible parts may become
hot during use. Young children
should be kept away.

= The packaging materials will
be dangerous for children,
Keep the packoging materials
away from children. Please
dispose of oll parts of the
packaging according fo
environmental standards.

= Electrical products are
dangerous fo children. Keep
children away from the
product when it is operating
and do not allow them to play
with the product.

* Do not place any items above
the appliance that children

moy reach for,
Disposing of the old product
Complionce with the WEEE
Directive and Disposing of the

Waste Producel:

This product complies with EU
WEEE Directive (2012/19/FUL

This product beors o classification
symbol for waste elecirical and
electronic equipment (WEEE]

This product has been
manufactured with high quality
parts and materiols which can be
reused and are sultable for
recycling. Do not dispose of the
waste product with normal domestic
and other wastes of the end of its
service life. Take it to the collection
center for the recycling of electrical
and elecironic equipment. Please
consult your local authorities to
learn about these collection centers.

Complionce with RoHS
Directive:

The product you have purchosed
complies with EU RoHS Directive
{2011/65/EUL 1t does not contain
harmiul and prohibited materiols
specified in the Directive.

Package information

»  Packaging materials of the
product are manulactured from
recycloble moteriols in
accordance with our Nationdl
Environment Regulations. Do not
dispose of the packaging
materials together with the
domestic or other wastes. Take
them to the packaging material
collection points designated by
the local authorities.
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Pl General information

Overview
3
2
] induction cooking plote 3 Viroceromic sufoce
2 Asssmbly clamp 4 Base cover

Technical specifications
Val?czg;e / ﬁ'equemy ihi T D20 240200 380415V 50 Mz

B oW

min. ?Zf\

%%mv:zv e
lan

max Zm

Ex?errgai tﬁnmeﬁszc}ns {height / width / depth] 35 o/ 580 mn/5 1 D mm

Ll cen e
Induciion cookin

Dimension

P

Front left Qﬂéumﬁﬁ cooki
. &5} .
Power HUU/2500
. éméw%wm we&é&m -
Dirension L 3m
. o
Rear dght industion cooking plate
.. .
Peswar 2200200 W

echnicol spacifications may be Valuss stated an the product lobels or in
chonged without prior nofice o improve the documentotion aocompanying if are
f obtained in laboratory condifions in
acaordance with relevant stansdards,
Depending on operational and
environmantal conditions of the produc,
these values may vary.

1 quality of the product.

3

sres in this manual are schematic and
may not exactly match your product,
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B Installation

Product must be installed by o quolified
person in accordance with the regulations in
force, The manufociurer shall not be held
responsible for domoges arising from
procadures carred out by unovthorized
persons which may olso void the warranty,

& qreparation of looation and elecirical
1 instcilation for the product s under the

instailer's responsibility

l DANGER:

The produd must be installed in
accordunce with olf local electrical
regulations.

DAMGER:

Prior 1o installation, visually check i the
product hos any detecis on it o, do

not hove it installed.

Damaged products couse risks for your
srfely.

400mm min

S5mmmin

Minimum height to extroctor os
recommend in extracior instruction maonusl

50mm Mi

Before installation

The hob is designed for instoliofion inte

commercially ovailuble work tops. A salety

disiance must be left betwaen the apolionce
and the kitchen walls and furniture. See

figure [values in mm).

= lican also be used in o free standing
posifion. Allow o minimum distonce of
650 mm above the hob surface.

= Vg cocker hood 5 fo be instolled
ahove the cooker, refer 1o cocher hood
manufacturer' instructions regarding
installation height {min 650 mm}

®  Remove packaging materals and
transport lacks.

s Surfacas, synthetic laminates and
acthesives used must be heat msistant
(100 °C minimum),

= The waorkiop must be oligned and fixed
horizontally.

= Cut aperture for the hob in workiop as
per instoilotion dimensions,

:
.
.
[

S0mm min

X Minimum distance between cabinetry must

be equal fo width of hob
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Instaliation and connection

= Product can only be installed ond
connected in accordance with the
statutory installotion rules,

Do not install the hob on ploces with
sharp edges or comers,

Thare is the risk of bracking for gloss
ceramic surface!

Elearicol connection

Connect the product 1o o grounded
oullei/line profected by o fuse of suitabls
capacity as skuted in the Technicol
specificotions” table. Have the grounding
instollation made by o qualifisd eleciricion
while using the product with or without o
transtormer. Our company sholl not be lioble
for any domages that will arise due to using
the product without o grounding instellation
in accordance with the local regulations,

DAMGER:
The product must be connected to the

mains supply only by un authorised and
qualified person. The product’s warranty
periad starts anly ofter corract

instoilation,

Manutocturer sholl not be held
responsible for damages arising from
procedures carried out by unouthorised
persong.

DANGER:

The power cable must not be clomped,
bent or tropped or come into contact
with hot poris of the produst,

A damaged power coble must be
reploced by o qualified elscricion.
Cherwise, thers is risk of electric shodk,
short circuit or firel

#  Connection must comply with nofional
regulations.

®  The muins supply data must correspond
to the data spacified on the type label of
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the product. Type label is of the rear
housing of the product,

®  Power cable of vour product must
comply with the values in "Technical
specifications” table.

DAMNGER:

Before starting any work on the
slectricn! installotion, disconnect the
product from the mains supply.
There is the risk of electric shogk!

Connecting the power cable

T, This product must only be conneciad by
o qualified elecrricion such as ¢
technicion from the local electricity
company or NICEIC registered
contractor io o suitable doublepole
control unit with o minimum confact
clearance of 3 mm in oll poles. This
contral unit must be installed coenrdance
with the I£E regulation. Failure to obey
this instruction may cause operational
problems and invalidate the product
warrandy.

Additiona profection by o residual current

circuit breaker 5 recommended.
i o cable is supplied with the produs

{2N AC 380-415 V| [ 1N AC 220-240 V|

2. For single-phase connscdhon,
connact the wires s identified below:

= Brown/Black cable = 1 {Phase)

= Blue/Grey cable = N [Neutral]



o Green/yellow coble = {E] —tl_

Installing the produc

i it is possible to touch the botrom of the
nroduct since it s installed onio o
rarwer, this sect i be covered

with o wooden ¢

{Ground]

i min. 30 mm

hen installing the hob onto o cabinet,
o shelt must be installed in order o
separaie the cabinet from the hob as
Husirated in the above figure. This is not
required when insialing onto o buillin

VR,

i the oven is below:

It is required o leave o ventilation opening
of minimum 180 cm” at the rear section of
the furniture as usiroted in the following
figure.

¥ min, 70 mm

i the boord is belows:

450"

40 7
?**
* win.
** min 30 mm

During installation of your induciion hob,
place the product porallel o the instollation
surface. Alse, apply secling gasket 1o the
parts of the hob contacting the counter as
describad below in order 1o pravent any
guid from penetrating between the product
and the counter.

1. Prepaore the surfuce of the counter as
shown in the figure,

2. Apply the sealing gasket provided with
the product to the edges of the hob's
lower housing that coniuct with the
counter as Hushrated in Bgure,

a3

Center the product in the counter.

4, Using the instollotion clamps secure the
hob by fiting through the holes on the
lower casing.
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1 Hob
2 instollation clamp
3 Counter

» Rear view {connecton holes)
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o Yioking connections to different holes s
1 not o good prociice in terms of safey

since it can damage the gas ond
electrinal sysiam.

Final check

1. Connect the power cable and switch on
the product's fuse.

2. Chack the funciions.

Future Transportoation

= Keep the products original carton and
rranspart the product in & Follow the
instructions on the cartor.  you do not
have the original carlon, pack the
product in bubble wrap or thick
cardboard and tape ¥ securely.

Check the general appearance of your
product for any damages that might
have oocurred during ronsporotion.




ﬂ Preparation

Tips for saving energy

The ollowing information will halp you to
uss your applionce in an ecological way,
and o sove ensrgy:

heat conduction between the cooking
zone and bottom of the pot.

initial use
First cleoning of the applionce

-3

Detrost rozen dishes before cooking
them.

Use pots/pans with cover for cooking. If
there is no cover, energy consumption
may increase 4 fimes.

Select the cooking zone which is
suitable for the boltom size of the potio
be used. Always select the correct pot
size for your dishes. Larger pols require
more energy.

Use flot boltom pots when cooking with
electic hobs.

Pots with thick bottom will provide o
better heat conduction. You can obtain
anenyy savings up to 1/3.

Yessels and pots must be compotible
with the cooking zonss. Bottom of the
vessels or pots must not be smaller than
the hotplate.

Keep the cooking zones and bottom of
the pots clean. Dirt will decrease the

o Y he sudoce might
1 some delergents or cleaning matedals.

get damoged by

Do not use aggressive detergents,
cleaning powders/creams or any shomp
objects during cleaning.

Do not use harsh abrasive dleansrs or
sharp metsl scropers to clean the oven
door glass since they con scratch the
surface, which may result in shaltering of
the glass,

Remove ofl packoging moterials,

. Wins the surkuces of the applionce with

o damp cloth or sponge and dry with o
cloth,

Initiol heating

Srnoke and smell may emit for o couple
of hours during the initiof operation. This
s quite normal. Ensure that the room s
well ventiiaied o remove the smoke ond
smell. Avoid directly inhaling the smoke
and the smell that emits.
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BHow to use the hob

General information about
cooking

Mever fill the pon with oil more than
one third of it Do not leave the hob
unattended when heating ofl,

g
Overhaated oils bring risk of fire.
Mever aftempt fo extinguish
o possible fre with waoter!
When ofl cotches fire, cover it with
ket or damp dath. Tum
off the hob i 1t is safe w0 do so and
he fire department,

Befors frving foods, always dry them
well and gantly place into the hot oil.
Ensurs complete thawing of frozen
foods befors fying.

Do not cover the vessel you use when
heating oil.

Place the pans and saucepans ing
manner 5o that their handles are not
over the hob fo prevent heating of the
handles. Do not ploce unbalanced and
sasily Hiting vessels on the hob,

Do not pluce emply vessels and
saucepans on cooking zones that are
switched on. They might gt domaged,
Operating o cooking zone without a
vassel or saucepan on it will cause
damage to the product Turn off the
cooking rones ofter the cooking is
complate,

As the surface of the product can be hof,
do not put plastic ond cluminum vessals
on i,

Clean any melted such materials on the
surface immediately.

Such vessals should not be used 1o kesp
foods sither,

Use flot bottomed saucepans or vessels
only.
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® Pyt appropricte amount of food in
saucepans and pans, Thus, you will not
have fo make any unnecessary cleaning
by praventing the dishes from
overflowing.

= Do not put covers of saucepans or pans
on cooking zones.

¢ Place the saucepans in a manner 5o that
thay are centered on the cooking zone.
When you want fo move the saucepan
onio anather cooking zone, il and
place it onto the cooking zone you want
instead of sliding it

Suucepon selection

* Glass ceramic surlace s heatproat and
is not alfectsd by big temperalure
differences.

= Do not use the glass ceramic surface as
a place of storage or 05 o culling board,

= Use only the saucepans and pons with
machired botioms. Sharp edges create
scratches on the surface.

Spills may domage
the glass ceramic

ce and couse
fire,

Do not use vessels
with concave of
convex bholtoms.

Use only the
saucepans and pans
with flat bottoms. They
ansyre aasier heat
tronster,

For induction hobs, use only vessels
suttable for induction cooking.
Saucepan fest

Use following mathods o test whether your
saucepan is compatible with the induction
hob or not,



1. Your scucepan is compatible s
hottom holds o magnet.

Your saucepan is compatible if t=P
symbol does not Hash when you place
your saucepan on o cooking zone,
You can use steel, teflon or aluminium
saucepans with special mognetic bottom that
cortaing labals or warmnings indicoting that
the saucepan is compatible with induction
cooking. Glass and ceramic vessels, pots
and the stainless steel vessels with non
magnetic aluminium botiom should not be
used.

|

Saucepan recognitionfocusing
system

In induction coaking, anly the orea covered
by the vessel on the relevant cocking zone is
energised. The vessal's boliam is recognised
by the system and only this orea is heatad
auvtomatically. Cooking stops if the cooking
vessed is ifted from the cooking zone during

cooking. Selected cooking zone and "kb
symbol Hoshes oliemataly.

Sufe use

Do not select high heating levels when you
witl use o non-sticking [teflon} suucepan with
no oil or with very litle ofl,

Do not put metal tems such as forks, knives
OF saucepan covers onto your hob since they
can get heoted,

Mever use cluminium foil for conking. Never
pluce food fems wrapped with aluminium
foll onto the cooking zone.

i there is an oven under your hob and ¥
[ is running, sensors of the hob can
decrease the cooking level or turm off
the aven,
#hen the hob is running, keep Hlems
with magnetic properties such as credit
eards or cassettes oway from the hob,

Selecting cocking zone sultable to the vesssl

Mormul cooling zone Smuall cooking rone

Lorge cooking zons

Lorge cooking zons
Avtomatically fits 1o the *
saucepan
Distributes the power ideally,
Provides perfect heat
distribution. Used 1o conk
dishes such as largs crepes or
lnrge fishes rare or very rare.

Mormol cooking zone

Automatically Bis o | #

the soucepan,
Distributes the

power ideally,

Provides perfect

heot disirtbution.

Used for ol kinds of

0145cm

Smoll cooking zone
Used for slow
cookings [souces,
crooms]
Used to prepare
small portions ar
potions basad on
number of persans.

cockings.
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Using the hobs

l DANGER:
Do not ollow ooy oblect fo drop on the

hob, Even smaoll obiests such as
saftshaker may damage the hob.,

Do not use crocked hobs. Water moy
feak through these cracks ond cause

short cireuit

In cose of any kind of dumoge on the
surface {eg., visible cracks), switch off
the product immediciely 1o minimize the
disk of electric shock.

Control panel
ge
©

o comsmn I & E e

Dtar
Specfications
B IR rophies ond figures re fo
informational purposes only. Actual
Adiustment arsa {for lemperaiure level and Hims disploys and functions may vary
sefting) geeording to the model of your hob,

Light indicating thot the refevant
key is funclioning

Cooking zone display

@ On /O key 1 ?
6 Kevlook key L
@ Timer Activation / Deactivation “-I D! l
key -
& Ouick Heating key / Booster key @ o ‘
1 Keep Warm ke 1
155] ? 4 6 5 4 3
" Srop key
“ L | Temperature Indicator {lemperature sefting
mory ke o e
M emRny ey .19
ECO Economy mode key 2 Cooking zone light
00 Front Left Caoking Zone Selecion 3 Cooking Zons Selection key
L 28 key 4 Kesp Warm Funclion symbal {7
,;’_; Rear Left Canking Zone Selection 5 Timer symbol
(AN ;
ce Ee"' Rioht Cooking 7 & Mulisagmenied Cooking Zone symbol %)
sar Right Cooking Zons N ) .
00 Seiecéifﬁ key - * Yaries according o the model.
Q0 Front Right Cooking Zone
ol ]

Seleciion key



This device is controlled with ¢ touch
conirol ponel, Each operatic

a1 your fouch control panel w
sanfirmed by on cudible signal,

bways keep the control panel cleun
and dry, Hoving domp and soiled
surtoce moy couse problems with the

functions.

you make

Turning on the hob
1. Touch “@: key on the conirol panel.

Light of the " key turns on. The hob is
ready for use.

If no operation is perfor
saconds, the hob will
return to Standby mode.

‘han any key {“@“ keyl is pressed for a
fong time, the product aulomatically
turns off for safely reasons.

Turning off the heb

1. Touch “OF key on the conirol panel.
The hob will turn off and return to Standby
mode.

PHT or "B symbols thot appear on
the cooking zone display ofter the
hob is turned off indicates that the
cooking zone is still hot. Do not
touch cooking zunes.

Residual heat indicater

"HY symbol that appears on the cooking
zone display indicotes that the hob s sl hot
and may be vsed to keep o small amount of
food warm, This symbaol will soon turn 1o *h®
symbol meaning less hot.

ad within 20
omatically

hen power is cut off, residual heat
indicaior will not light up and does not
worn the user agoinst hot cooking
zones.

Turning on the cooking zones

1. Touch ‘O key to urn on the hob.

2. Touch the selection key of the cooking
zone you want ko furn on.

" appears on the cooking zone display

and the light of the relevant cooking zone

Huminates.

i no operation i parformed within
2{ saconds, the hob will
utematically return to Standby

maode.

Setting the temperoture level

By touching the adiustment area or by sliding

vour finger across the areq, adiust the

remperature level betwesn "0 and "197.

Turning off the cooking zones:

A cooking zone can be furmed off in 3

differant ways:

1. By dropping the temperature
level to "0°

*  You can tumn the cooking zons off by

dropping the femperature level 1o *0°

By using the turning off funciion

through the timer option for the

desired cooking zone

5 When the time is over, the fimer will furn
off the cooking zone assigned 1o it "0
or "00° will appear on ol disploys. The
@ symbol on the hob display will
disappear.

= When the time is over, an gudible alarm
will sound. Touch any key on the control
panel to silence the audible alarm.

3. By touching the relevant coohing
zone symbol for 3 seconds.

*  Touch the symbol of the cooking zone
that you want fo turn off for about 3
seconds.

1
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High Power (Booster] Funcion

For rapid heating, you con use booster

funcion. However, this funclion is not

recommendad for cooking o long fime.

Booster function may not be available in off

cocking zones,

Selecting Booster divecly:

1. Youch “O key to turn on the hob.

7. Select the desired cooking zone by
touching the Cooking Zone Selection
kays.

3. Touch the "o key.

Selected cooking zone will opernte of the

maximum power and 3 lights will Hash on the

cooking zone display respectively, When
booster fime ends, cocking zone turns off.

Selacting Booster when cooking

zone is active:

1. Touch & after cooking zone has
operated of least 20 seconds on o
certain level.

& Yoocking zone should complete
1 onerating for af least 20 seconds an

the selected level.

2. Selected cooking zone will operate of
the maximum power and 3 ighis will
Hash on the cooking zore display
respectively. Once the Booster perod is
over, the cooking zone switchas io the set
temparature level and only the selected
temparature value is displayed.

Turning off Booster funciion

premoturely:

Touch "#1° to turn off booster any time you

want,

Gruick heating

Guctk heating is o funclion which fucilitaies

cooking. It can be used for rapid heating for

short ime period. All cooking zones are
equipped with Quuick heating function. This
funciion con be operated by sefting
temperature level beforehand.
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o YGuick heoting function can be set within
1 2 seconds ofter cooking zone is

switched on and femperature level is
adjusied.

Selecting Guick heating function:

0

2.

Select the desired cooking zone by
touching the Cooking Zone Seleciion
kays,

3. Adiustthe desired temperaturs level by
touching the adivsiment area ar by
sliding your finger across the orea.

4. Touch the " key.

The cooking zone you have selecied

will operate of high power for g certain

perod of ime {see following tublel. 3

lights and the set femperature volue will

appear on the cooking zore display
respectively.

5. Once the Quick heating period is over,
the cooking zone switches to the set
temparature level ond only the selected
temperature value is disploved.

Table: Quick Healing Operation Times

Temperature Dperation Hme

level limmit - second

B
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Turning off Guick heating funciiomn:
Touch "t key to wm off the Quick heating
function whenaver you want,

Cleaning lock

The cleaning lock prevenis operation of ol
keys on the control panel for 20 seconds 1o
allow the user fo moke o short cleaning whils

the hob is in use.
Activating the cleaning lock

=
&)
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1. When the hob is in On mode, press and
hold "G key until o single signal
sound is heard.

Claaning lock light will iluminate and the

clock disploy of the hob will sturt fo count

down from 20. None of the keys on the
conirol pansl will be lunclional throughout
this period except "O" key.

Deacivating the deoning lodk

You do not have o press any key fo

deactivate the cleaning leck. The hab will

give an audio signal ofter 20 seconds,
keviock lght will tuen off and the cleaning
lock is cutomatically deactivated.

Child Lok

When the hob is in $tandby mode,

you can profect the hob with ohild lock to

pravent children from uming on the cocking
zonas, Child Lock con be aclivated or
deactivated in Standby mode only.

Activating the Child Ledk

1. When the hob is in Standby modsl, press
and hold '@ key unil twe signal
sounds are heard.

The Child Lock will be aotivated and the light

of the “@" key will turn off.

o W ony key is pressed when the Child
1 Lock is aotive, the light of the “@“
kery Hashes.
Deactivating the Child Lock
1. When the Child Lock is activated, press
and hold "0 key until o single signal
sound is heord,
» Child Lock will be deactivated and the light

of the “@" key will iurn off

Keylodk

You can activate the keylock to avoid

changing the funciions by mistuke when

the hob is operating.

Activaiing the keylodk

1. Touch and hold the "&" key for a long
time o lock the control ponel.

Only one signal sound will be heard first. In

this cose, your hob s switchad to Cleaning

Lock. Then, keep on touching without

Hfting vour finger until yvou heor tweo

successive signal sounds.

The light of the "0 key will flush and s
cooking zones will be lacked,

You can activate the keviock in
operation mode onc% When keviock

is activated, only the "W kay will be
funciional, When you touch any other
) ¥

key, the light of the "8 key will flash to
indicote that the keylock is aciive.

i you turn the hob off when the keys ure
locked, the keylock must be deactivatad
fes turn the hob on again,

Deactivating the kevlodk
1. Keep "® key pressed for 2 seconds.
The operation is confirmed with an audible

signal. The light of the "®7 key tums off and
the control ponel is unlocked,

Timer funciion

This funciion facilitales cooking for you, Thwill
not be necessary to attend the oven for the
whole cooking period. Cooking zone will be
turned off cutomatically o the end of the
fime you hove sslecied,
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Bctivating the Hmey

1. Touch "O" key to turn on the hob.

2. Selsct the desirad cooking zone by
touching the Cooking Zons Selection
keys.

3. Adjust the desired temperature leval by
touching the odjustment arsa or by
stiding vour finger across the area.

4. Touch “O key to activate the timer,

00" appears on the fimer display and @

symbol starts Hushing on the cooking zone

display.

5. Adjust the desired fime period by
touching the adjustment arec or by
shiding your finger ocross the area.

Albter flashing for o certuin period of time, the

@ symbol lights up permanently. Lighting

up of "@r symbo! continuously indicotes that

the function is aclivated,

The timer cay only be set for the cooking
zones aliready in use.

Repect the above procedures for the
other cooking zones for which you wish
o set the fimer.

imer cannot be adjusted unless the
cooking zone and the tlemperaiure valug
or the cooking zone are selected.

Mhen the imer is adlivated, only the st
ime for the selecred cooking zone will
ippecr on the fimer display.

Deacdihvating the timer

Onee the set fimes s over, the hob will
automatically wm off and give an cudible
WOrning.

Prass nny key to silence the oudio warning.
Turning off the timers sorlier

{Fyou um off the fimer earlier, the hob will
carry on operaling o the sef femperclurs
yntit it s furned off

You can furn the fimer off in two different
Ways:

1-Turning off the Himer by dropping
its value down to "00™
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1. Select the cooking zone you want fo furn
off.

2. Touch 'O key to select the timer of the
relevant cooking zone.

3. Decrease the value uniil "00" appears
on the timer display by touching the
adiustment crea or by sliding your finger
aeross the areo.

@ symbol Hashes on the conking zone

display for o certain ime peried and then #

s off permanently and the Himer s

canceled,

ZYurning off the timer by pressing

timer key for 3 seconds:

1. Select the cooking zone you want o fum
off.

2. Touch "O" key 1o select the fimer of the
relavant cooking zone,

3. Touch 'O key for sbout 3 seconds.

@ symbol Hashes on the cooking zone
display for o cerain fime perdod and then
wrns off permanently and the timer s
canceled,

Koop worm function [if any}

You con use this funclion to keep your medl

warm aher the cooking process is complefad.

The keep warm function may be used in two

different woys: with and without selting the

Himer,

Activating the keep warm function

without setting the fimer

1. Select the cooking zone that has been sef
to o ceroin mmperature and you want o
use for keeping worm,

2. Touch "™ key to activate the keep
warm funciion for the relevant coolking
zone.

The cocking zone will go on

0 cperating of low temperature,
MU and e symbols appear on
the cooking zone display.

Activating the keep warm funcion
by setting the fimer



1. Select the desired cooking zone for
which the lemperature and mer hos
been set, and you are planning fo run the
keep warm funclion.

. Touch "w/” key fo acfivate the keep
warm funclion for the relevant cooking

[

zone,

P symbol appears on the cooking zone

display.

The cocking zone will kesp on operaling ot

the set temperaiure throughout the set fime

period. Whan the ime is aver, i swilches o

keep warm function and starts operating of

low temperaire. *u® symbol appears on the

couking zone display.

Turning off the keep worm funciion

1. i the timer s activated, select the cooking
zone for which the kesp warm funciion is
activaisd,

tunciion.

The cocking zone will confinue operating

with the previous fime and fsmpseroture

sefing.

2. lthe timer is deactivated, select the
cooking zone for which the kesp warm
function Is octivated, Set the desired
temperature by fouching the adiusiment
aren or by siiding your finger across it in
order fo deactivate the keep warm
function.,

The cooking zone will go on operating of the

new lemperoature you hove set,

You con canced the keep worm

function by touching the «Or key
and turning off the hob entirely.

Stop fundion

Using this function, you may stop ofl funclions
opsraiing on the hob {except Himer] for o
carigin period of ime.

if the Hmer is set for any cocking zone,

mer wiil continue operating during

1. Touch the "I key when your hob is
operating.

Al active cooking zones will siop.

2. Touch "I key agoin 1o restart ofl stoppad
cocking zones with previous seftings.

Eco mode

You can switch oll cooking zones fo lower

level by using this funciion,

o Noconomy mode con anly be actvared
1 For active cooking zones.

1. Touch the 00" key when cooking zone is
operating.

» Active cooking zone switches to economy

mode and s level drops by half,

Memaory function

Your hob con save a cerlain cooking

temparature and fime in the memory. Thanks

to this funciion, you can store the cooking

femperature ond fime of o dish vou enjoyed.

(Caly 1 setting can be stored in the
memory. As each soved setiing will be
venwritten an the previous one, the log
selting you have soved will remain in the
emony.

1. Touch "" key to turn on the hob.

2. Sslect the desired cocking zone by
touching the Cooking Zone Sslection
keys.

3. Adiust the desirad temperature by
touching the adivsiment area or by
sliding vour finger ocross the area.

4. Adiust the dasired time os well,
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5. ABer odjusting the temperature and fime,
touch the "M symbol uniil you hear twe
worning sounds,

The "M" symbol will light up and the set

temperature and time are saved into memory.

Using the selfings in the memory

1. Select the desired cooking zons by
touching the Cooking Zone Selection
keys.

When the femperaiure volue is "0,
touch "M key uniil vou hear o single
warning sound.

The selected cooking zone will be set to the
temperature and fime in the memary, and
commence operaling with thess selings.
Using induction cooking zones sofely
and effidently

Crperating principles: Induction hob
heats directly the cooking vessel os o feature
of its operating principles. Thersfore, it has
various advantages when compared o other
hob types. I operates more efficiently and
the hob surtace does not heat up.

Induction hob is squipped with superior
sabely systems that will pravide you maxdmum
usage sabety,

3

our hob con be equipped with

induction cooking zones with o diameter
oF 145, 180, 210 and 280 mm
depending on the model. With induction
fecture, sach cooking zone detects the
diameter of soch vessel ploced on them,
Energy builds up only where the vessel

contacts with the cooking zone and thus,
minimum energy consumption is
achievad.

Operation Hime constraints

The hob control is equipped with an
operation time Hmil, When one or more
cooking zones are laft on, the cooking zone
will automatically be decctivated ofter ¢
certain period of time {see Toble-11 Fthers
is o fimer assigned to the cooking zans, the
timer display will also wr off loter.
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Operation fime limit depends on the selected
tpmperature level Madmum operation fime
is applied of this temperature level,

The conking zone may be restarted by the
user affer itis urned off automatically s
described above.

Table-1: Operation ime consiraints
Crpsrabion fme
il - second

Temperature
level

Overheating profection

Your hob is equipped with some sensors

ensuring protection against overheating,

Following may be observed in cose of

overheating:

* Active cooking zone may be turned off,

* Selected level may drop. However, this
condition cannot be seen on the
indicator.

Overflow safety system

Your hob is equipped with overflow safety

system. I thare is any overflow thot spills

onto the control panel, systerm will cut the

power connection immedictely and turn off

your hab, "E¥ warning appears on display

during this period.



Precise power setling

Induction hob reacts the commands

immediately as o feature of iis operating

principles. It changes the power sefiings very
fast, Thus, you con prevent o meal {waler,
mik} from overflowing even F i was just
about to overflow,

Operating noisy

Some nolses may orise from the induction

hob. These sounds are normal and o port of

induction cooking.

®  Ploise becomes prominent in high
temperature levels.

= Alloy of the soucepan can couse nolss,

= i low levels, o regular on/off sound
can be heard because of the operating
principles.

# MNoise can be heard if an emply
sgucepan is heated. When you put
woter or meal in B, this sound will clear
awary.

*  The noise of the fan that cools slearic
system con be heard.

Error codes / warning messages and
SEPOY SOUTCEs
Table-2:

Louse of Indicator Disploy
error

ob B symbol
overheaind fashes

Tauch control
hardware

Touchksy E2

sensitivity error

symbol
lights up

ﬂEX* &8
syrbol Hoshes

duction
hardwars

For further information about error
messages that may appear on the o
control ponel, see Table-2. If *Fx* and
"B messages display constantly, call
Authorized Bervice Agent.

it the surface of the touch control panel
s exposed o intense vopor, entirg
conirol system may become denctivated
and give "E” arror signal, Signal sounds
aard.

3

Keep the surface of the touch control
pane! clean. Erronsous operation may

be observad.
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B Maintenance and care

General information

Service life of the product will extend and the
possibility of problems will decrease if the
product is cleaned af regular infervals,

t DANGER:

Disnonnect the product from maing
supply before starting mointenance and
cleaning works,

There is the risk of elsctric shock!

[ DANGER:

Allow the product o cool down before
you clean it
Hot surfaces may cause burnst

= Clean the product thoroughly after each
use. In this way it will be possible 1o
ramove cooking residues more easily, thus
avaiding thess from burning the next time
the opplience i used.

= No special cleaning agents ars reguired
for cleaning the product. Use worm water
with washing Hauid, o soft cloth or sponge
to clean the product and wips it with ¢ dry
cloth,

= Abways ensure any sxcess fiquid is
thoroughly wiped off after deaning ond
any spillage is immedintely wipsd dry.

# Do not use cleaning agents that contain
acid or chloride to cleon the stainless or
inox surfaces and the handle, Use o soff
cloth with « liquid delergent inot abrosive]
to wipe those pars clean, paying offention
o swesp in one diredtion,

The surfoce might get domaged by
some detergents or cleaning moterials,

Do not use aggressive detergents,
cleaning powders/creams or any sharp
obiests during clean

Do ot use harsh abrasive cleaners or

shorp metal scrapers to cleon
door gf
surfone, which may result in shatiering of
the glass.

he oven
ass since they cun scralch the
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Do not use sieam cleanars to olearn the
appliance as this may couse an electric
shock.

Cleaning the hob

Glass ceramic surfaces

Wipe the glass ceramic surface using o
piece of cloth dompened with cold water in
a mannar as nol o leave any cleaning agent
on i Dy with o solt and dry cloth. Residues
may cause domage on the gloss ceramic
surface when using the hob for the next time,
Drisd residues on the gloss ceramic surface
should under no circumstances be scraped
with hook blades, stesl wool or similar fools,
Remove calclum stoins [yellow siains] by o
small amount of ime remover such as
vinggar or lemon juice. You con also use
suitoble commerciolly available products,

i the susfoce §s heavily sofled, apply the
cleaning agent on o sponge and wait uniil it
is absorbed well. Then, clean the sufuce of
the hob with a damp cloth,

Sugar-bosed foods sush as thick creom
and syrup must be cleaned prompily
withoul wailing the surface 1o cool
down. Oth
muay be domoged permanently.

Shight color fading may ocour on coatings or
other surtoces in Hime. This will not affect
operation of the product,

Color feding and stains on the glass ceramic
surface is a normal condition, and not o
defect.



Troubleshooting

Weater cropsoccur curing conking,

*  The vapour that arises during cooking can condense and form water droplets when
hits cold surfaces of the product. 2> This s not o foull

Product smits metol noises while heating ond conling.

* When the metal ports are heated, they may expand and cause noise, »>» This is nof o
fault,

Procucl does not operaie,

®  The mains fuse is defective or has tripped. »>> Check fuses in the fuse box. If necessory,
reploce or reset them,

s Productis not plugged info the {grounded} socket. »>> Check the plug conneciion.

s {fthe display does not ight up when you switch the hob on agein. »»» Disconnect the
applionce of the circuif brecker, Wit 20 seconds ond then reconnect i

»  Ovarheat protection is aclive, »>> Allow your hob to cool down.

#  The cooking pot is not suituble. »2> Check your pot.

Al sombol appears on the cooking zone display,

= You have not pluced the pot on the aclive cooking zone. »»> Check i there is ¢ pot on
the cooking zone.

= Your pot is not compatible with induction cooking. »»» Check if yvour cooking potis
compatible with induction hob.

= The cooking pot is not centered properly or the bottom surface of the pot is not wide
enough for the cooking zone. »>> Choose ¢ pot wide encugh and center the pot on the
cooking zone properly.

*  Cooking pot or cooking zone is overheated. >»> Allow them fo cool down,

Selecied conling zone succenly lurns ol during operation,

* Cooking Hme for the selected cooking zone may be over. »2> You may sef o new
cooking fime or finish cooking.

¥ Overheot profection is active. »»> Allow your hob to cool down,

* An obiect may be covering the touch control punel. »>»> Remove the obiect on the
panal,

Thepoidoes nol ool worm even il the cooling sone s on,

®  Your pot is not compatible with induchion cocldng, »»> Check if your cooking potis
compatible with induction hob.

s The cooking potis not centered properly or the bottom surface of the pot is not wide
enough for the cooking zone. »»» Choose o pot wide encugh and center the pot on the
cooking zone properly.

Looling fan continues operoting altbough the hob s lurned off,

#  This is not o faull, Codling fon will conlinue operating until the elecironics in the hob
cools down 1o o suifable temperature.

Consult the Authorised Service Agent or technicion with licence or the deoler where you hove
sugh you have implemented the
instruciions in this seclion. Never altemp! to repair o defective product yourselh

ourchased the product # vou can not remedy the rouble of

25/EN



B Guarantee

Guorantes for Refrigeration, Cooking Applionces, Washing Madhines & Dishwashers
Your new Grundig product is guarantsed ogainst the cost of breakdown repairs for 5 years from the
date of the origing! purchase.

“Ploase visit the “support” section on the Grundig website ot www.grundig.eo.uk to
register vour 5 vear warranty.”

What is covered?

®  Repoirs necessary as o result of faulty moterials, defective components or manufacturing defect.
®  The cost of lunciional replocement parts, but excluding consumable fems,

#  The lobowr costs of @ Grundig opproved repairer fo carry out the repar,

What is not covered?

# Transi, delivery or cecidental damage or misuse and abuse,

#  Zobinet or appearonce ports, including keobs, Haps, handles or container lids.

B Accessoriss or consumable items including but not |
filiers and light bulbs.

nited fo, ics rays, scrapers, cutlery baskets,

¥ Repoirs required as o result of unauthorised repair or inexpert installation thot fails to meat the
requirements contoined in the user instruction book.

= Repalrs o products used on comm for nonresidential household premises,

® loss of bozen food in freszers or idge/freezers [Food loss insurance Is often included within your

household conterds insurance policy, or may be avoiloble separately from your retciler ]
§ ¥ ¥ ¥

important notes

s Your Grundig product is designed and built for domestic household use onby.

s The quarontee will be void if the produst is insialled or used in commercial or nonresidential
domestic household premises.

5 The produsct must be correctly installed, located and opsrated in accordance with the instructions
contained in the Liser nstructions Booklet provided.

5 Professional installation by o quolified Bleetrical Domestic Ay
all Washing Machines, Dishwashers and Eleatric Cookers

# Gos Cookers must only be instolied by o Gas Sofe {or BORD GAIS] registered Sas Instoller,

ivan only within the boundaries of the United Kingdom and the Republic of

ionce Installer is recommended for

#  The guorontee is
freland.
®  The guoruntee is opplicable o

by to new products and s not ransferable iF the product is resold.
® Grundig discloims any Hability for incidental or consequentiol domages.
#  The guorantes doss not in anyway diminish your statutory or legad rights.

sl you experience any difficully in obioining service please contact the Grundig Cusiomer Helpline,
Tel OB45 603 1234

Q345 403 1234
e-mailservice@Grundig.co.uk
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ﬂ Service

Placise keep your purchose receipt or other proot of purchase in o sole ploce; you will need to have #
should the product require attention under guaraniee.

You should olso complete the details below; it will help us assist you when requesting service. {The
model number is printed on the Instrustion Booklet and the serial number is printed on the Rating Label
atfixed 1o the appliance]

Model Me:

Serial Mo
Retoiler

Date of purchase:

For service under guarantes simply telephone the approprivte number below UK
Maoinlond & Morthern Irelond
0845 603 1234

Republic of Ireland

All Refrigeration, All Cookers
Washing Machines and Dishwas
01 862 341

Before reguesting service please check the trouble-shooting guide in the Operaling
instructions as a charge may be levied where no fault is found even though your
product moy sill be under guorantes. Service once the monufocturers guaranies has
expired.

I you have purchused an extended guarantee please refer to the instructions contalned within the
pleose call the appropricie number above where

axiended guoranies agreement document. Othe

Grundig, 1 Greenhill Crescent, Watford Herts WDIES 86U

27 /EN






