
User manual.
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4  Familiarising yourself with your appliance
4.1 Control panel
You can use the control panel to configure all functions
of your appliance and to obtain information about the
operating status.
Note: On certain models, specific details such as col-
our and shape may differ from those pictured.

1 12 23

4

1 Buttons
The buttons on the left- and right-hand side of
the control panel have a pressure point. Press-
ing a button will execute its function. On appli-
ances without a stainless steel front, the but-
tons are also touch-sensitive.

2 Touch fields
Touch fields are touch-sensitive surfaces. To
select a function, simply press lightly on the rel-
evant field.

3 Control ring
The control ring can be turned infinitely in either
direction. Press down lightly on the control ring
and move it in the direction you require.

4 Display
The display shows the current settings, options
or relevant information.

4.2 Buttons
Use the buttons on the left- and right-hand side of the control panel to switch your device or the operating mode on
and off.

Button Function Use
On/Off Switch the appliance on or off.

Start/Stop Short press: Start or pause operation.
Press and hold for approx. three seconds: Cancel operation.

4.3 Touch fields
Use the touch fields to select different functions dir-
ectly.
The touch fields on the outside of the control panel are
designed for general functions; the touch fields on the
inside of the control panel are for the cooking mode.

The touch field for the function that is currently selected
lights up red.

Touch field
on the out-
side

Function Use

Timer Select the timer.

Childproof lock Press and hold for approx. four seconds: Activate or deactivate the child-
proof lock.

Information Display additional information about a function or setting.
To call up the basic settings, press and hold this for ap-
prox. three seconds when the appliance is switched off.

Interior lighting Switch the lighting in the cooking compartment on or off.

Touch field
on the in-
side

Function Use

Types of heating Select the operating mode types of heating.
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Touch field
on the in-
side

Function Use

Temperature Select the temperature in the cooking compartment.

AutoPilot Select the AutoPilot operating mode with cooking programmes.

Weight Select the weight for the operating mode.

Microwave Select the microwave operating mode.

MicroCombi Select the MicroCombi operating mode.

Time-setting options Select the time-setting options.

Rapid heating Starts or cancels rapid heating for the cooking compartment.

4.4 Control ring
You can use the control ring to change the setting val-
ues that are shown in the display.
If you have reached the maximum value for setting val-
ues, such as the temperature, minimum or maximum
value, this value remains in the display. If required, use
the control ring to turn the value back again.
For lists, e.g. the types of heating, the first value starts
again after the last value.

4.5 Display
The display shows the current setting values on differ-
ent levels.

Value in the
foreground

The value in the foreground is high-
lighted in white. You can use the control
ring to change the value directly.
Once operation has started, the temper-
ature or level is displayed in the fore-
ground.
When using the microwave, the cooking
time is displayed in the foreground.

Value in the
background

Values in the background are displayed
in grey. To change the value using the
control ring, select the required function
in advance.

Enlarge-
ment

As long as you use the control ring to
change a value, only this value will be
displayed as enlarged.

Display ring
The display ring is located around the outside of the
display.
¡ Position indicator

If you change a value, the display ring shows you
where you are in the selection list. The display ring
may be continuous or divided into segments de-
pending on the settings area and the length of the
selection list.

¡ Progress indicator
During operation, the display ring displays the pro-
gress and turns red at second-long intervals.
As the cooking time counts down, one segment of
the display ring disappears every second.

Temperature display
The heating line and the residual heat indicator show
you the temperature in the cooking compartment.

Due to thermal inertia, the temperature that is displayed
may differ slightly from the actual temperature inside
the cooking compartment.
¡ Heating line

Once operation has started, the white line below the
temperature turns red as the cooking compartment
heats up. When you are preheating the appliance,
the optimal time to place your food in the cooking
compartment is as soon as the entire line has
turned red.
With set levels such as grill settings, the heating line
turns red immediately.
The heating line does not appear when using the
microwave.

¡ Residual heat indicator
When the appliance is switched off, the display ring
shows the residual heat in the cooking compart-
ment. As the residual heat dissipates, the display
ring gets darker before eventually disappearing
completely.

4.6 Cooking compartment
The functions in the cooking compartment make your
appliance easier to use.

Shelf supports
The rails in the cooking compartment enable you to
place accessories at different heights.
→ "Accessories", Page 11
Your appliance has three shelf positions. The shelf pos-
itions are numbered from bottom to top.
You can remove the rails, e.g. for cleaning. 
→ "Rails", Page 22

Lighting
One or more oven lights illuminate the cooking com-
partment.
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When you open the appliance door, the light in the
cooking compartment switches on. If the appliance
door remains open for longer than 15 minutes, the light
switches off again.
For most operating modes, the lighting is switched on
during operation. The lighting switches off again when
the operation ends.

Cooling fan
The cooling fan switches on and off depending on the
appliance's temperature. The hot air escapes above
the door.

ATTENTION!
Do not cover the ventilation slot above the appliance
door. The appliance overheats.
▶ Ensure that the ventilation slots are unobstructed.

To ensure that the appliance cools down more quickly
after operation, the cooling fan continues to run for a
certain period afterwards.

Appliance door
If you open the appliance door during operation, the
operation stops. When you close the appliance door,
the operation continues automatically.
In microwave mode, when you close the appliance
door, you have to press ​⁠ to continue.

5  Operating modes
This is where you can find an overview of your appli-
ance's operating modes and main functions.

Operating
mode

Use

Types of
heating

Select finely tuned types of heating for
the optimal preparation of your food.
→ "Types of heating", Page 10

AutoPilot Programmed, recommended settings
for various types of food.
→ "AutoPilot", Page 18

Operating
mode

Use

Microwave Cook, heat or defrost quicker with the
microwave.
→ "Microwave", Page 15

MicroCombi To reduce the cooking time, switch on
the microwave for a type of heating.
→ "MicroCombi", Page 17

Cleaning Select the cleaning function for the
cooking compartment.

5.1 Types of heating
To ensure that you always use the right type of heating
to cook your food, we explain the differences and ap-
plications below.
The symbols for each type of heating help you to re-
member them.

When you select a type of heating, the appliance sug-
gests a suitable temperature or setting. You can use
these values or change them within the specified
range.
For temperature settings above 275 °C and grill set-
ting 3, the appliance reduces the temperature to ap-
prox. 275 °C or grill setting 1 after approx. 40 minutes.

Symbol Type of heating Temperature
range

What it's used for and how it works
Possible additional options

4D hot air 30–275 °C Bake and roast on one or more levels.
The fan distributes the heat from the ring-shaped heating element
in the back wall evenly around the cooking compartment.

Hot air eco 30–275 °C Cook selected dishes gently on one level without preheating.
The fan distributes the heat from the ring-shaped heating element
in the back wall evenly around the cooking compartment. The
food is cooked in phases using residual heat.
This type of heating is most effective between 125 and 275 °C.
Always keep the appliance door closed when cooking.
This type of heating is used to determine the energy consump-
tion in air recirculation mode and the energy efficiency class.

Circulated air grilling 30–300 °C Roast poultry, whole fish or larger pieces of meat.
The grill element and the fan switch on and off alternately. The
fan circulates the hot air around the food.

Grill, large area Grill settings:
1 = low
2 = medium
3 = high

Grill flat items such as steak and sausages, or make toast. Grat-
inate food.
The entire area below the grill element becomes hot.
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Symbol Type of heating Temperature
range

What it's used for and how it works
Possible additional options

Grill, small area Grill settings:
1 = low
2 = medium
3 = high

Grill small quantities, such as steak, sausages or toast. Gratinate
small quantities of food.
The central area below the grill element becomes hot.

Plate warming 30–70 °C Plate warming.

Drying 150 °C To prevent residual moisture, dry the cooking compartment fol-
lowing operation with the microwave.

5.2 Microwave power settings
This is where you can find an overview of the different microwave power settings and when to use them.
The microwave power settings are levels and do not always correspond to the exact wattage that the appliance uses.

Microwave power
setting in watts

Maximum cooking
time in hours

Use

90 W 1:30 Defrosting delicate foods.
180 W 1:30 Defrosting food and continuing cooking.
360 W 1:30 Cooking fish and meat. Heating up delicate foods.
600 W 1:30 Heating and cooking food.
Max. 00:30 Heating liquids.

Note: The maximum microwave power setting is not
designed for heating food. To protect the appliance,
the maximum power of the microwave is gradually re-
duced to 600 watts during the first few minutes. Full
power is made available again after a cooling period.




