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_u>Cmm OR STOP COOKING

To pause cooking: The cooking can be paused to check, turn or stir the food by opening
the door.The setting will be maintained for 10 minutes.

«  Tocontinue cooking: Close the door and press the Start button ONCE. The cooking is
resumed from where it was paused. Pressing the Start button TWICE will increase the time
by 30 seconds.

+ Ifyoudon’t want to continue cooking: Remove the food, close the door and press the
STOP button

- Abeep will signal once or twice a minute for 10 minutes when the cooking is finished.
Press the STOP button or open the door to cancel the signal.

Note: The oven will only hold the settings for 30 seconds if the door is opened and
then closed after the cooking is finished.

noo_._zm DOWN
When a function is finished, the oven may carry out a cooling procedure and the turntable
will continue to rotate. This is normal. After this procedure the oven switches off
automatically.

- The cooling procedure can be interrupted without any harm to the oven by opening the
door,

KITCHEN TIMER
Use this function when you need a kitchen timer to measure exact time for various purposes
such as cooking eggs, pasta or letting the dough rise before baking etc.

Um“zoz. O O POWER

L stor @ _ G\B + s

W ) Od Q ()
AN f\\ w/ \

1. Press the +/- buttons to set the time to measure.
2. Press the power button repeatedly to set the powerto OW,
3. Press the Start button.

An acoustic signal will be heard when the timer has finished to count down,

www.howdens.com Page 12

CLOCK
When the appliance is first plugged in or after a power failure, the display is blank.
If the clock is not set, the display will remain blank until the cooking time is set.

%0 bdsd 02 |

stor @ we + & stant

5000

. Press the Clock button (3 seconds) until the left-hand digit (hour’s) flicker.
Press the +/- buttons to set the hours.

Press the Clock button again (The two right hand digits (minutes} flicker),
Press the +/- buttons to set the minutes.

O oRwoN

Press the Clock button again.

The Clock is set and in operation,

Note: Keep the door open while setting the Clock. This gives you 5 minutes to complete the
setting of the Clock. Otherwise, each step must be accomplished within 30 seconds.

Page 13 www.howdens.com
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>« Free3year
= guarantee

Uapan

Call now’

0333 010 0009

Alternatively, visit Es:z.:osa_o:m.oo.:Euu__n:o.w._.uummz.n:o:

LAMONA

3 year guarantee available.
Register your appliance within 90 days*

By registering your appliance and creating an account, we
will keep you up to date with the latest product information
and notlfy you immediately of any Important product updates

w
*Linss are open Monday to Friday Sam to Spm. Calls will ba charged at vour lacoi rate xmm—mﬂo—.

gndmay orsoondd and moslored for kg und uakty my appliance
280 that In the event of an important product updata, or recatl, wa con contoct you.

User manual LAM3451

Your guarantee
Product guarantee details (UK only)

Your appliance has the benefit of a comprehensive manufacturer’s guarantee
which covers the cost of breakdown repairs. (Detalls of which are shown on your
Proof of purchase Document).

* Any claim during the period of the guarantee MUST BE ACCOMPANIED BY THE PROOF OF
PURCHASE.

* The product must be correctly installed and operated in accordance with the manufacturer’s
instructions and used for normal domestic purposes.

« This guarantee does not cover accidental damage, misuse or alterations which are likely to affect
the product.

« The guarantee is invalid if the product is tampered with, or repaired by any unauthorised person.

(The guarantee in no way affects your statutory or legal right)

What to do if you need to report a problem.

Please ensure you have ready:

» The product’s model and serial numbers.

* Howdens Proof of Purchase Document.

* Your full contact details.

Call the Depot number on your Proof of Purchase

Document supplied with the product / kitchen.

or
Call the LAMONA Service Line on 0344 460 0006

*Product installed within a domestic kitchen or a non-domestic kitchen where 8 or fewer people
are using the appliance.

_ Where to find the model | Open door on panel
and serial number on Just below door seal.
your machine.

Exclusive to Howdens Joinery.co
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If your oven has a round lamp,

1.Disconnect the product from the
electricity.

2.Remove the glass cover by turning it
counterclockwise.

3.1f your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it
with a new one. If type (B) is a model,
pull it out as shown in the figure and
replace it with a new one.

27/EN
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knowledge, as long as they
are supervised or trained
about the safe use and
hazards of the product.

« Children should not play with
the product. Cleaning and
user maintenance should not
be performed by children
unless there is someone
overseeing them.

» This product should not be
used by people with limited
physical, sensory or mental
capacity (including children),
unless they are kept under
supervision or receive the
necessary instructions.

« Children should be supervised
to ensure that they do not
play with the product.

« Electrical products are
dangerous for children and
pets. Children and pets must
not play with, climb on, or
enter the product.

» Do not put objects that
children may reach on the
product.

+ WARNING: During use, the
accessible surfaces of the
product are hot. Keep
children away from the
product.

» Keep the packaging materials
out of the reach of children.

4/EN

There is a hazard of injury and
suffocation.

« When the door is open, do not
put any heavy objects on it or
allow children to sit on it. You
may cause the oven to tip
over or damage the door
hinges.

+ For the safety of children,
disconnect the power cable
and make the product
inoperable before disposing of
the product.

b Electrical safety

» Wire the product into a
grounded outlet protected by
a fuse that matches the
current ratings indicated on
the type label. Have the
grounding installation made
by a qualified electrician. Do
not use the product without
grounding in accordance with
local / national regulations.
The electrical connection of
the product should be in an
easily accessible place (where
it will not be affected by the
flame of the stove). If this is
not possible, there should be
a mechanism (fuse, switch,
etc.) on the electrical
installation to which the
product is connected,
compliance with the electrical

You can remove your oven door and door
glasses to clean them. How to remove
the doors and windows is explained in
the sections "Removing the oven door"
and "Removing the inner glasses of the
door". After removing the door inner
glasses, clean them using a dishwashing
detergent, warm water and a soft cloth or
sponge and dry them with a dry cloth.
Wipe the glass with vinegar and then
rinse it against lime residues that may
occur on the oven glass.
Removing the oven door
1.0pen the oven door.
2.0pen the clips in the front door hinge
socket on the right and left by pressing
downwards as shown in the figure.

R
\\w

R

Hinge lock - open nom:_o:.
3.Get the oven doorto a :m_dﬂ.ovm:
position.

4.Pull the removed door upwards to
release it from the right and left hindes
and remove it.

To reattach the door, the
procedures applied when removing
it must be repeated from the end
to the beginning, respectively.
When installing the door, be sure
to close the clips on the hinge
socket.

Removing the Inner glass of the
oven door

Inner glass of the product's front door of
may be removed for cleaning.

1.0pen the oven door.

w Pull the plastic component, attached
on the upper section of the front door,
towards yourself by simultaneously
pressing on the pressure points on
both sides of the component and
remove it,

25/EN
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» Do not put other items on the
product and carry the product
upright.

« When you need to transport
the product, wrap it with
bubble wrap packaging
material or thick cardboard
and tape it tightly. Secure the
product tightly with tape to
prevent the removable or
moving parts of the product
and the product from damage.

» Check the overall appearance
of the product for any damage
that may have occurred
during transportation.

b_zmS__m&% safety

« Before the product is installed,
check the product for any
damage. If the product is
damaged, do not install it.

« Do not install the product
near heat sources (radiators,
stoves, etc.).

- Keep all ventilation ducts
open around the product.

« To prevent overheating, the
product should not be
installed behind decorative
doors.

Pmmﬁm‘c\ of use
« Make sure that the product is
turned off after each use.
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- If you do not use the product
for a long time, disconnect it
or turn off the fuse from the
fuse box.

- Do not operate defective or
damaged product. If any,
disconnect the electricity /
gas connections of the
product and call the
authorized service.

« Do not use the product with
the front door glass removed
or broken.

» Do not climb on the product to
reach anything or for any
other reason.

« Do not use the product in
situations that may affect your
judgment, such as drug intake
and / or alcohol use.

» Flammable objects kept in the
cooking area may catch fire.
Never store flammable
objects in the cooking area.

» The oven handle is not a
towel dryer. When using the
product, do not hang towels,
gloves or similar textiles.

+ The hinges of the product
door move and tighten when
opening and closing the door.
When opening / closing the
door, do not hold the part with
the hinges.

[/ Maintenance and care

General cleaning information

A\ @eneral warnings

* Wait for the product to cool before
cleaning the product, Hot surfaces may
cause burns!

Do not apply the detergents directly on
the hot surfaces. This may cause a
permanent stains.

The appliance shall be thoroughly

cleaned and dried after each operation.

Thus, food residues shall be easily
cleaned and these residues shall be
prevented from buming when the
appliance is used again later. Thus, the
service life of the appliance extends
and frequently faced problems are
decreased.

Do not use steam cleaning products for
cleaning.

Some detergents or cleaning agents
may damage the surface. Do not use
abrasive detergents, cleaning powders,
cleaning creams, descalers or sharp
objects during cleaning.

There is no need for a special cleaning
agent for cleaning after each use.
Clean the appliance using dish soap,
warm water and a soft cloth or sponge
and dry with a dry microfiber cloth.

Be sure to completely wipe off any
remaining liquid after cleaning and
immediately clean any food splashing
around during cooking.

Do not wash any component of your
appliance in a dishwasher.

Inox and stalnless surfaces

* Do not use acid or chlorine-containing
cleaning agents to clean stainless or
inox surfaces and handles.

« Stainless or inox surface may change
colour in time. This is normal. After
each operation, clean with a detergent
suitable for the stainless or inox
surface.

¢ Clean with a soft soapy cloth and liquid
(non-scratching) detergent suitable for
inox surfaces, taking care to wipe in
one direction.

* Remove lime, oil, starch, milk and
protein stains on the inox-stainless and
glass surfaces immediately without
waiting. Stains may rust under long
periods of time.

Enamelled surfaces
« After each use, clean the enamel
surfaces using dishwashing detergent,
warm water and a soft cloth or sponge
and dry them with a dry cloth.
If your product has an easy steam
cleaning function, you can make easy
steam cleaning for light non-permanent
dirt. (See the "Easy steam cleaning"
section)
For persistent stains, the oven and grill
cleaner recommended on the website
of your product brand and a non-
scratching scouring pad can be used.
Do not use an external oven cleaner.
The oven must cool down for cleaning
in the cooking area. Cleaning on hot
surfaces shall create both fire hazard
and damage with enamel surface.
Catalytlc surfaces
* The side walls in the cooking area can
only be covered with enamel or
catalytic walls. It varies by model.
The catalytic walls have a light matte
and porous surface. The catalytic walls
of the oven should not be cleaned.
Catalytic surfaces absorb oil thanks to
its porous structure and start to shine
when the surface is saturated with oil,
in this case it is recommended to
replace the parts.
Glass surfaces
* When cleaning glass surfaces, do not
use hard metal scrapers and abrasive
cleaning materials. They can damage
the glass surface.

23/EN



N3/4L

10 3Sl1 8} PIOAR 0] JauIeluoo
10 A10Ss829e 8Y) Woly
guiduey Jaded joosdoseald
1O S3091d BAISSa0XD

Aue BA0WaY "UBAD paleayald
ayl ul Y soe[d pue pooy Yim
(018 |8 aum ‘Aeny) Aiossaooe
LUBAO U] UO JO 21eMX0092 B Ul
Jaded jooudaseaid ayy aoe|d
"1s4ng

0} e[ ay3 asneo Aew ainssoid
dn 3ing "sJel sse[3 pue

SURD Un Pasoo 1eay 10U 0(
"'S9SeasIp

40 3uluosiod pooy asned Aew
1 8SIMIBLYI0 "BUIM00) Jaye
pue 810j8q INOY Ue uey) 20w
10} USAO 3Y3 Ui pooy} dasy 10u
0Q :pJezey SUlU0SIOd POO
“UIp 881802

4ons aAowal ‘Sup00o 910484
"allj 4o1eo Aew eale Sunood
9y} Ul 019 ‘|10 ‘@15EeM P04
‘2l e guisned ‘saoelns

J0y 0} pasodxa uaym aily
yoleo Aew pue sainjeiadwal
Usiy 1e sojesodens

|OYO09]Y "POO} INOA Ul

|[oyooje BUISn uaym [njoed ag »
Aejes w:_xoooq

-

‘eale gunooo

8y} JO pus ay) 0} S81I0S$ad0e

a3yl ysnd sAem|y "1oop 1onpo.id

ay} 8uIsojo uaym sse|3 Joop
3] agewep ued SOLI0SSIIY *

', S9110SSs809e
10 83es), uoIoas ay) 0}
13J2J ‘uonewLIOUl pPajielep 104
"'SOAIBYS aJim a8yl uo Auadousd
paoe|d aie Aen} pue ||US
alim ayl 1eyy wepodwit st 3 -
asn aommooo<4

‘'SOA0|3 UDAOD

1URISISAl JeDY asn shemje

'019 ‘P0O0J BY3 BUIAOWAI ‘UBAO
104 3yl ur pooy guioeld Usym »

010 ‘sjuawale Sunesy

9y ‘UaAo ayp Jo sued Joueul

a3y} ‘sjuswipedwod 0y

3y} yonol Jou oq ‘asn guunp
104 8q Aew 1onpoud ay] -

'SOAD

10 / pue a9ey ‘puey InoA uing

Aew weals ay] "100p USAD

ayl suiuado sjiym Aeme dasy
‘pajeyxe aq Aew Weals sy «

‘Bunesado si 11 ajiym 10y

aq |m sagpe ayy se ‘npouid

dy31 Jeau sjelia1ew aalsojdxa
/ 9|qewwey) aoe|d 10U 0Q »

“Inpe ue noyum onpoad syl

0} 95012 Y8no.q 8q 10U pjnoys

g 10 83e |y} Jspun uaIpiyd

"'Sjuswale gunesy pue onpoad

3y} Yonol jou oQ 10y 89 {|Im

sued pasodxs ‘Buijelado s
1Npold syl SIUM DNINYYM ¢
sguluiem ainjesadws HQ

N3/¢c

'S91NISUI [0.4U00 104 Jonpoid sy} Jo Bunsel

21el|10.) 0} pIepuelS T-0SE09 N3 a1l 0} Buipiodae pasedsid aie 9|qe; BuM00d SIYI Ul SPOO - SPO0Y 153} 10} BUI[jUD &

"3 BUIUE (210} 843 JO Z/T J184R P00y J0 sa0ard win|

*pooy} PaYILIB jje 10} SBINUIL G 104 JBRYRid O) PAPUSWILLOSD §I 3]

£ T OS2 B 2Im «pEaIq 1580)
0" 02 0zz ¥ MEETY une ejqejelan
0g gz 0sz ¥ 1118 84IM doya jesp
0g " GZ 062 t R (paoiss) - ea1s
GZ "™ 02 08z )4 R doys quiet

+S0091d
0F " 0c e L T - (}909) [teqean
SE ST 052 ¥ 1145 21M $2091d URIIYD
GZ " 02 062 ¥ {148 241 ystd

‘Buiues)o

Ases 10} AB1} USAO BU) OJUI J91em

WS INd "1oNnpoad 3yl Yyiim papnpul

2q 10U Aew Aei] SIY| "eale |8 ainus

BU1 JaA02 0} PIZIS 9¢ PINOYS apys

01 8uUj08 aJe noA Al UBA0 By "S|I0 Byl

1091|102 01 Jj2Ys 1omo| 8Y) 01 AeJ] uaAo

ay1 aplIIs ‘|jUB aim syl uo 8unjooo ale

NOA §] "USAC SU1 Ui [2A8] palisap ay)l 01
Ae LB a1im 8yl 40 || a1im Byl BPIIS «

"Alea Aews a[gel syl ul usnig

sauun Sujooa ay) ‘pajjud eq 01 sesald
33 JO $SaUKIY] 8y} uo Suipuada(

"19189Y 24} JO SUCISUBWIP

U3 SuIpaa0Xa INOYNM WBY)

unnqusip Agq AeJl [ILU3 8JIM 10 [JUI3 BIM
8y} uo pajjug aq 03 sadald 8yl 998|d

1B auy Joy 8jqissod se yonwi se JySiom
pue SSaUNOIYL JRJILUIS JO SPO0) aledald «
11128 oy3 jo syujod Aoy eyl

|suing asned Aew saoejns

10H "uado JoOp UBAO BU) YUM ||LB JoAaN
“BuUl||LB SulINp 100D USAO B} 8S0|)

‘2414 Yoieo Aeut spooy

Aney pue ease Jsapoy oy s syl IS

BY1 JO YoBq 2U} Ut J-) 00} o4 2y} 2oryd

10U Op ‘OS|y "aal) ||UB AABaY 404 BIqRUNS

S1 18Ul pooy Ajuo |IUD "plezey ailj
e SoLLeD SuIjU3 104 S[gRUNS JOU P00 «
sgujuiem jeiousy
‘Bunud 1o} sjgenuns Auejnorued aie (019
‘SUOIUO ‘Sa01eWNY) Sa|qrIadan Aoinl se
jlom se sagesnes ‘sleall Jomays ‘Sjesw
189|114 3N0 AP J0U Op pUE ISNID INJIINEag
B POy ‘pa|jug usaym umoiq uiny Apioinb
1M 128w Aijnod pue ysij 1esw pay



touching the oven heating
elements. Never use
greaseproof paper at an oven
temperature higher than the
maximum use temperature
specified on the greaseproof
paper you are using. Never
place greaseproof paper on
the oven base.

« Do not place baking trays,
plates or aluminum foil
directly on the bottom of the
oven. The accumulated heat
can damage the base of the
oven.

+ Close the oven door during
grilling. Hot surfaces may
cause burns!

« Food not suitable for grilling

carries a fire hazard. Grill only
food that is suitable for heavy
grill fire. Also, do not place the
food too far in the back of the
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grill. This is the hottest area
and fatty foods may catch fire.

>_,\Hm___#msm_:g and cleaning

safety

» Wait for the product to cool
before cleaning the product.
Hot surfaces may cause burns!

» Never wash the product by
spraying or pouring water on it!
There is an electric shock
hazard!

+ Do not clean the product with
steam cleaners as this may
cause electric shock.

+ Do not use harsh abrasive
cleaners, metal scrapers, wire
wool or bleach materials to
clean the oven front door
glass / (if present) oven upper
door glass. These materials
can cause glass surfaces to
be scratched and broken.

* You should calculate about 4 to 5
minutes of cooking time per centimeter
of the meat thickness.

 After the cooking time is over, leave the
meat in the oven for about 10 minutes.
The juice of the meat is better
distributed to the fried meat and does
not come out when the meat is cut.

* Fish should be placed on a medium or
low level shelf in a heat resistant plate.

Meat, Fish and Poultry

The key polnts on roasting

¢ Seasoning it with lemon juice and
pepper before cooking all chicken,
turkey and large pieces of meat will
increase cooking performance.

« |t takes 15 to 30 minutes more to cook
boned meat than fillet by roasting.

Steak (whole) / A5min
N Single tray Standard tray*  Fan Heating 3 250/max, then 60...80
Roast (1 ke) 180.... 190
. 15 mins.
Lamo's shank o ietray  Standardray*  Fan Heating 3 250/max, then  110.... 120
(15-2.0 kg) s
Wire gl

. Place one tray

os.orﬂMvﬁ.mb Single tray on a lower Fan Heating 2 200..220 60...80
shelf
25 mins.
Turkey (5.5 kg) Single tray Standard tray*  Fan Heating 1 250/max, then 150 ... 210
180... 190
Wire grilt*
Fish Singletray  TECEONETAY e ioating 3 200 20...30

on a lower
shelf

Preheating is recommended for all food.

* These accessories may not be included with your product. They can be purchased commercially.

*¥% These accessories are not included with your product. They are commercially available accessories.
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K] Your product

Product Introduction

0 ~N OO0 WNRE

Control panel

Lamp*

Shelves

Fan motor (behind steel plate)
Door

Handle

Bottom heater (bottom steel plate)
Shelf positions
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9 Top heater
10 Ventilation holes

* It depends on the model. Your
product may not have a lamp, or the
type and location of the lamp may
differ from the illustration.

» If the top of the cake is burnt, putiton
the lower shelf, lower the temperature
and increase the baking time.

s If it is cooked well inside but the
outside is sticky, use a smaller amount
of liquid, reduce the temperature and
increase the cooking time.

Tips for cooking pastries

« |f the pastry is too dry, increase the
temperature by 10 ° C and shorten the
cooking time. Wet the dough sheets
with a sauce consisting of milk, oil, egg
and yoghurt mixture.

« If the pastry is getting cooked slowly,
make sure that the thickness of the

*

pastry you have prepared does not
overflow the tray.

If the pastry is browned on the surface
but the bottom is not cooked, make
sure that the amount of sauce you will
use for the pastry is not too much at
the bottom of the pastry. For an even
browning, try to spread the sauce
evenly between the dough sheets and
the pastry.

Bake your pastry in the position and
temperature appropriate to the cooking
table. If the bottom is still not browned
enough, place it on a bottom shelf for
the next cooking.

19/EN
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Oven operating functions
On the function table; the operating functions you can use in your oven and the
highest and lowest temperatures that can be set for these functions are shown. The
order of the operating modes shown here may differ from the arrangement on your
product.

Function Function

symbol  description

SOR Oven lamp

Description and use

No heater works in the oven. Only
the oven lamp lights up.

(] How to operate the oven

%ﬁ Operating
O with fan

The oven is not heated. Only the fan
{(on the back wall) operates. Frozen
food with granules is slowly
defrosted at room temperature,
cooked food is cooled. The time
required to thaw a whole piece of
meat is longer than the food with
grains.

Fan Heating

The hot air heated by the fan heater
is distributed equally and rapidly
throughout the oven with the fan. It
is suitable for multi-tray cooking of
your food at different shelf levels.

Full grill

The large grill on the oven ceiling
works. It is suitable for grilling in
large amounts.

Fan assisted
full grill

The hot air heated by the large grill
is quickly distributed into the oven
with the fan. It is suitable for grilling
in large amounts.

* Your product operates in the
temperature range specified on the
temperature knob.

12/EN

General Information on oven
usage

Cooling fan

Your product has a cooling fan. The
cooling fan is activated automatically
when necessary and cools both the front
of the product and the furniture. It is
automatically deactivated when the
cooling process is finished. Hot air comes
out over the oven door. Do not cover
these ventilation openings with anything.
Otherwise, the oven may overheat.

The cooling fan continues to operate
during oven operation or after the oven is
turned off (approximately 20-30 minutes).
If you cook by programming the oven
timer, at the end of the cooking time, the
cooling fan turns off with all functions.
The cooling fan running time cannot be
determined by the user. It turns on and
off automatically. This is not an error.
Oven lighting

The oven lamp is turned on when the
oven starts cooking. In some models, the
lamp is on during cooking, while in some
maodels it turns off after a certain time.

If you want the oven lamp to be lit
continuously, select the “Oven lamp”
operating function with the function
selection knob.

Operation of the oven control
unkt

Turning on the oven

When you select a operating function you
want to cook with using the function
selection knob and set a certain
temperature with using the temperature
knob, the oven starts operating.

Turning off the oven

You can turn the oven off by turning the
function selection knob and temperature
knob to the off (up) position.

Selecting the temperature and oven
operating function

You can cook by making the manual
control (under your control) by selecting
the temperature and operating function
specific to your food.

Example:

1.Select the operating function you want
to cook using the function selection
knob.
2.Set the temperature you want to cook
using the temperature knob.
» Your oven will start operating
immediately at the selected function and
temperature, and the temperature lamp
will light up. When the temperature
inside the oven reaches the set
temperature, the temperature lamp tums
off. The oven does not switch off
automatically after starting cooking. You
have to control cooking yourself and turn
it off. When your cooking is completed,
turn off the oven by turning the function
selection knob and the temperature knob
to the off (up) position.

17/EN
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Use of product accessorles

Cooking shelves

There are 5 levels of shelf position in the
cooking area. You can also see the order
of the shelves in the numbers on the
front frame of the oven.

P> ===, _

_

shelves
ltis crucial to place the wire grill on the
side shelves properly. The wire grill has
one direction when placing it on the shelf.
While placing the wire grill on the desired
shelf, the open section must be on the
front.

14/EN

Placing the tray on the cooking shelves
It is also crucial to place the trays on the
side shelves properly. The tray has one
direction when placing it on the shelf.
While placing the tray on the desired
shelf, its side designed for holding must
be on the front.

Stopper function of the wire grill
There is a stopper function to prevent the

wire grill from tipping out of the wire shelf.

With this function, you can easily and
safely take out your food. While removing
the wire grill, you can pull it forward until
it reaches the stopper. You must pass
over the stopper to remove it completely.

Technical 2.853.:3«

General specifications
Product external dimensions
{height/width/depth)

595 mm/594 mm/567 mm

Oven installation dimensions
{height/width/depth)

590 or 600 mm/560 mm/min. 550 mm

Voltage / frequency

220240V ~ 50 Hz

Cable type and cross section used /
suitable for use in the product

min. HO5VV-FG 3 x 1,5 mm?

Total power consumption

2.3 kW

Inner lamp type (A)

240 V/15-25 W/E14 SES/T 300 °C

Inner lamp type (B)

25W,G9,300 °C

Fuse 13 A

Oven type

Fan oven

#

Basics: Information on the energy label of electrical ovens is given in accordance
with the EN 60350-1 / IEC 80350-1 standard. Those values are determined
under standard load with bottom-top heater or fan assisted heating (if any)
functions.

Energy efficiency class is determined in accordance with the following
prioritization depending on whether the relevant functions exist on the product or
not: 1-Eco fan heating, 2-Fan Heating 3- Fan assisted low grill, 4-Top and bottom
heating.

Technical specifications may be changed without prior notice to improve the
quality of the product.

e Figures in this manual are schematic and may not exactly match your product.

Values stated on the product labels or in the documentation accompanying it
are obtained in laboratory conditions in accordance with relevant standards.
Depending on operational and environmental conditions of the product, these
values may vary.

15/EN
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WK APP,,
“,
%

3 » % Free3year
o guarantee

RITI

Call now’

0333 010 0009

Alternatively, visit www.howdens.com/appliance-registration

LAMONA

3 year guarantee available.
Register your appliance within 90 days®

By registering your appliance and creating an account, we
will keep vou up to date with the latest product information
and notify you immediately of any important product updates

w
*Lines are open Monday to Friday 9am to Spm, Galis will be charged at your local rate zmm—mﬁmﬂ

and may he recorded and manitorad for training and quality purposes. 3< mvu—m ance

2So that In the event of an impor tant product update, or recall, we can contact you.
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User manual LAM1749

Troubleshooting

Product or pans emit metal noises while heating and cooling.

. When the metal parts are heated, they may expand and cause noise.
>>> This is not a fault.

Product makes clicking noise when operating.

. This is the electronic controls working.
>>> This is not a fault.

Product does not operate.

. The mains fuse is defective or has tripped.

>>> Check fuses in the fuse box. If necessary, replace or reset them.

. Hob appears to be locked or not responding properly to the controls
>>> Power off the appliance at the switched outlet or circuit breaker.
Wait 20 seconds and then reconnect it.

If this does not cure the problem please call the Service Line.
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LAMONA Appliances

* Always match the size of
pan to the heat zone - do not
use large pans on small zones
or vice versa.

* Always lift pans onto and
off the hob, rather than sliding
them across the surface to
avoid marks and scratches.

* Never use double pans,
rim-based pans, old or mis-
shapen pans, or any pan that
is not stable on a flat surface.
* Never use commercial
simmering aids, or heat
diffusers, as they create
excessive heat and can
damage the surface of the
hob.

* Never use the hob for any
other purpose than cooking
food.

/A\ WARNING OF FIRE:

* Never store items or leave
plastic utensils close to, or on
top of the hob.

* Never leave any cook
zone on without a pan cover-
ing it. This causes potential a
fire hazard.

* Never use the hob surface
as a chopping board or food
preparation area, as this may
lead to it becoming damaged.
* Never put metal cooking
utensils, cutlery, knives or
other metal objects on the

hob. They could become hot if
they are near a cooking area
which is in use.

* Never leave aluminium
foil on the hob top, it reflects
heat back into the element
which leads to damage.

* Never heat up a sealed tin
of food on the hob, as it may
explode.

*» Never leave pans over-
hanging the edge of the hob.
*  WARNING: Only use hob
guards designed by the manu-
facturer of the appliance or as
indicated in the instructions
for use as suitable or hob
guards incorporated in the
appliance.The use of inappro-
priate guards can cause
accidents.

* The appliance is not
intended to be operated by
means of an external timer or
separate remote control
system.

* Do not modify this appli-
ance.

* WARNING: Never lcave
cooking fat, or oil,unattended.
¢ CAUTION: If the glass
surface is cracked or broken
do not use the appliance. Risk

of electric shock.
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Electrical Connections

B The appliance may be connected to the mains supply only by a competent person.
B IMPORTANT: Ensure that the electricity supply is switched off before connecting. Your hob Is
intended for permanent installation.

Your appliance must be connected to fixed wiring via the use of a double pole switched outlet
with at least 3mm contact separation. The isolation switch must be accessible after installation (see
technical data for fuse rating). We recommend the use of an RCD device as additional protection.

We strongly recommend the appliance is registered by a competent person who will comply with the
IET and any local regulations.

The terminology DOUBLE POLE -/+ means that both the live and neutral supplies are switched and
disconnected at the same time,

The terminations labelled SUPPLY are connections for the internai house wiring and the terminations
labelled LOAD are for connection to the appliance.

IMPORTANT: The wires In the malns lead are coloured In accordance with the following code:-
Blue........ Neutral

Brown......LIve

Green and Yellow.....Earth

As the colours of the wires in the mains lead of this appliance may not correspond with the coloured
markings identifying the terminals in your spur box, proceed as follows;

The wire which is coloured blue must be connected to the terminal which is marked with the letter ‘4’ or .
coloured ‘BLACK'.The wire which coloured brown must be connected to the terminal which is marked with
the letter ‘2 or coloured ‘RED’ . The green and yellow earth ‘E’ should be connected to the terminal marked
with the following symbol @

DO NOT connect more than 1 x hob into a double pole switched outlet

B

O o
Blue. ®\m =L Brown.
(Neutral) r (Live)
Green / Yellow.
(Earth)

15
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LAMONA Appliances

Using the hob

b Do not use the ceramic hoh if the glass surface is cracked, as electrical parts are directly beneath.
Switch off the appliance at the supply to prevent electric shock and contact your supplier.

9 The appliance is not intended to be operated by means of an external timer or separate control system.

9 The hob surface remains hot after use. DO NOT TOUCH.

Controls Layout

On/Off (Left key for front zone,
right key for the rear zone)

Keylock symbol

Turning on the hob

1. When the hob is first powered on the E symbol
will appear on all zone diplays, and an audible
alarm will sound.

2. After a few seconds the E symbol disappear
and “0" appears on the front display, “1” appears
on the rear zone display.

Temperature increasing /
decreasing

Enable / disable timer

Cooking zone front

Cooking zone rear

Cooking zone displays
(temperature settings 0-9)

Timer display (there are 4 LEDS

for 4 cooking zones)

During the initial start up of the hob (or power
failures) E E will be displayed for several seconds
and an audible alarm will sound.

This device is controlled with touch control panel.
Each operation you make on your touch control
panel will be confirmed by an audible signal.

Always keep the control panels clean and dry.
Humidity and dirt can cause problems in the
function.

3. After a few seconds all symbols will disappear
on the zone display and an audible alarm will
sound and return to standby mode.

Using the hob

4. On the control panetl touch the 9 key on the
cooking zone you want to switch on.

@ appears on the cooking display. Cooking zone
is ready for use.

The hob will automatically return to standby mode
if no operation is performed within 10 seconds.

08
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Installation
Clearances and dimensions requirements

Min distance between

cabinets must be

== equal to the overall
width of all hobs

100mm min. between
cut-out and the side wall

100mm  268mm .
50mm min. between

cut-out and the rear wall

% Minimum height to extractor
asrecommend In extractor
instruction manual

No shelf or averhang of combustible material should be closer than 650mm directly above the hob.

There must be a minimum clearance of 50mm between the rear edge of the cut-out and the rear wall. This
clearance must be maintained up to 650mm above the worktop (uniess otherwise stated in your extractor
manual).

The rear wall Is any vertical surface behind the hob. If any tiles, backboards, splashbacks or upstands
are fitted the distance is taken from the front face of these ltems.

Apply the self adhesive seal around the perimeter of the worktop cut-out. For best results, the seal should
be adhered along each side in turn, as close to the edge as possible, and trimmed at each corner, taking
care to ensure a neat join.

13
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LAMONA Appliances

Key Lock

You can activative the keylock to avoid changing
the functions by mistake when the hob is operating,

Activating the keylock
1. Touch the
at least 2 seconds while any of the cooking zones
are active.

Only one signal sound will be heard. Key lock
function is activated and "L" appears on all
cooking zone displays.

95: can activate the key lock in the operation
mode only. Only the (1) key will be functional

when the key lock is active. When you touch any
button “L” will blink on all cooking zones to
indicate that the key lock is active. If you switch
the hob off when the keys are locked, you must
deactivate the key lock in order to be able to
switch on the hob again.

Deactivating the key lock
keys simultaneously for at

least 2 seconds.

Only one signal sound will be heard. Keylock
function is deactivated and “L” disappears on all
cooking zones displays.

Timer function

This function makes it easier for you to cook. You
will not have to watch the hob for the whole
cooking period. The cooking zone will be switched
off automatically at the end of the time period you
have set. The timer value can be selected between
1 and 99 minutes. It is possible for the user to time
a cooking zone at any temperature level.

Timer

Activating the timer
1. Switch on the cooking zone you desire by
touching the B key.

3. Activate the timer by touching the key “t”
symbols will blink on related cooking zones.

I

5. After approximately 10 seconds, the setting will
be activated.

When the time set on the timer has run out, the
timed cooking zone is switched off. A timer alarm
beep sounds for one minute. But “t” and “00"
symbols starts blinking constantly until touch any
key.

6. fn order to set the timer of the other cooking zone,

10,
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repeat the process explained above. It is possible
to set the timer to both of the cooking zones
simultaneously. If it is set the timer to both cooking
zones, the lower timer value appears on the timer
display.

9 Timer cannot be set without selecting the
cooking zone.

B If the timer is not selected before the 10
seconds, the timer is switched off. If the selected
time is “00” after 10 seconds the timer is switched
off.

Changing the timer

When the timer is in countdown the use can

change the time at any time by touching the timer
key, the countdown stops and the timer changes

to the time selection status waiting a time selection,

Deactivating the timers early

If you deactivate the timer earlier, the hob will keep
on operating at the set temperature until it is
switched off. You can deactivate the timer earlier in
two different ways:

Deactivating the timer for related zone by
dropping its value to “00”.

L.Touch the timer [v] key until the “00” appears
on the display of the cooking zone whose timer is
active.

The timer will be cancelled and the temperature
level reduced to “0" of the related zone.

Operation time limits

The hob control is equipped with an operation time
limit. If one or more cooking zones are left on, the
cooking zone will automatically be deactivated after
a certain period of time (see table below). If there
is a timer assigned to the cooking zone, the timer
display will also turn off later.

Operation time limit depends on the selected
temperature level. Maximum operation time is
applied at this temperature level.

The cooking zone may be reactivated by the user
after it is switched off automatically as described
above.

Operatlon Time

Temperature Level Limit Hour

0o 0

1 10

Rapid Heating (P) 1

Overheating protection

Your hob is equipped with sensors which provide
protection against overheating. Following may
be observed in the case of overheating:

« Operating cooking zone may get switched off.
« Selected level may drop. However, this condition
cannot be seen on the indicator.

Error Messages

Cause Of The Error Display
Touch control software error FO
Touch control zone is too hot Fo
and has turned off all heaters
Touch control temperature sensor Fi/FE
can be damaged

Excessive sensitivity on any key Fb

Security keyboard error FU/Fj




