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 Children less than 8 years of  age shall be kept away unless 

 

supervised.continuously 

During use the appliance becomes hot. Care should be taken 
touching heating elements inside the ovento avoid 

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

 

 This appliance can be used by children aged from 8 years and   above and persons
 with reduced physical,  sensory or mental   capabilities or lack of  experience and
 knowledge if  they have   been given supervision or instruction concerning use of  the 
 appliance in a 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.

The instructions for pyrolytic self-cleaning ovens shall state that excess 
spillage must be removed before cleaning and shall specify which utensils can
 be left in the oven during cleaning.
If, for cleaning, the manufacturer instructs the user to set the controls to a position 
higher than for normal cooking purposes, the instructions shall state that under such 
conditions the surfaces may get hotter than usual and children should be kept away.

DISPOSAL OF THE APPLIANCE

Old appliances should not 
simply be disposed of with 
normal household waste, 
but should be delivered to 
a collection and recycling 
centre for electric and 
electronic equipment. 

A symbol shown on the product, the 
instruction manual or the packaging shows 
that it is suitable for recycling. 
 
Materials used inside the appliance are 
recyclable and are labeled with information 
concerning this. By recycling materials or 
other parts from  used devices you are 
making a significant contribution to the 
protection of our environment. 
 
Information on appropriate disposal 
centers for used devices can be provided 
by your local authority. 
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1. Control panel
2. Oven door handle

3. Oven door 
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1.0

The means for disconnection from
the supply mains having a  contact 
separation in all poles that provide 
full disconnection under over voltage

               the grounding wire shall be 
longer than the other wires.

 fixed wiring in accordance with the 
wiring rules.  

HO5RR-F

Oven Function Temperature 

Child Safety device Thermometer Symbol

Alarm

Clock functions/Operating time

ON/OFF 
button

Oven function
 selection

Memory function

Selector Buttons

Clock Function

Child Safety
 device

General   instructions 
.Always switch the oven on first by pressing the ON/OFF       button.  
.When the desired function is set,5seconds later,the oven will heat up or the time 
set begins to count down. 
.The oven light is permanently on when in operation.

Boost/Pyrolytic
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Selecting the oven function

Switch on the oven with the ON/OFF        button. 

Press the       or       button until the desired oven function appears.   
A suggested temperature will appear on the temperature display.   

If  the suggested temperature is not changed within approx 5 seconds, the oven
 begins  to heat up.    

Changing the oven temperature

Swtich off  the appliance  using the ON/OFF       button.  

The three segments of  the thermometer symbol    show that Speedcook
is working.

Thermometer symbol

The setting changes in step of   5 

The slowly raising thermometer symbol    indicates the oven is heating up.

Changing the oven function

Press the      or      button to raise or lower the temperatuer.

Switching off  the oven

To change the oven function ,Press the       or       button repeatedly until the 
desired oven function is displayed.

Memory function
The memory function can be used to save a setting which is frequently used.
1.Set oven function,at the same time the temperature is flashing.

2.Press  the button      when temperature flashing, then an acoustic 
signal sounds,The setting is saved.

To save another setting press the button       When the temperture is flashing.The new one 
replaces the  previously saved setting . 

Starting the Memory function
1.Switch the oven on using the button On/Off       .
2.Using the button      call up the saved setting.

Clock Function
Count down
A alarm sounds after the time has elapsed.
This function does not affect the operation of  the oven.

Cook time 
To set how long the oven is to be running.

To set when the oven is to switch off.
End  time 

To set ,change or check the time.
Time 

General  instructions 
.After a clock function has been selected,the corresponding symbol flashes for 
 seconds. During this time, the desired times can be set or modified using the     
or       button.

.When the desired times has been set, the symbol contines to flash for approx.5 
 seconds.After this the symbol lights up. The set countdown      begins to turn.

.The time set for cook time         and         end time begin to count down after the
function starts.   selected  

Booster Function
The oven is equipped with a booster function to heat it up to operating temperature
as fast as possible.

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

  After selecting the oven function and setting the temperature, as 

above, touch the “Boost/Pyrolytic” key briefly.

•   The booster function works with all cooking functions, but is not 
required with the pyrolytic function.

•   When the booster is operating, all three sections of  the 

“Thermometer” symbol  flash together.

P

•   The booster will continue until the oven reaches its set temperature, 
then the oven will automatically return to normal heating. 

Important:  Do not put any food in the oven while the booster is 
until the oven has reached temperature then insert the 

operating, wait 
food containers carefully.



Countdown

1.press the clock Functions       button repeatedly until the symbol for Cuntdown     
flashes.
2.Set the desired Countdown time using the      or      button(max.23h55minutes).
After approx. 5 seconds the display shows the time remaining,The symbol for 
cuntdown      lights up.
When the time set has elapsed a alarm sounds for 90 seconds.
 ”0.00” is displayed and symbol for countdown      flashes.
To turn off  the alarm press       button.

Cook time 

1.select oven function and using       or      button select temperature.

2.Press the Clock Function     button repeatedly until the symbol for cook time     
flashes.
3.using the     or      button,set the desired cooking time.The oven will switch itself  
on.
The symbol for cook time      lights up.

By repeatedly pressing the Clock Functions      button,the current time can be 
called up. When the time has elapsed,a alarm will sound for 60 seconds.
The oven will  switch itself  off.
:0.00”is displayed the symbol for Cook time       flashes
To turn off  the alarm press      button.

1.Selected oven function and using     or      button ,select temperature.
2.Press the Clock Function button     repeatedly until the symbol for End time      
flashes.
3.Using the     or      button set desired switch-off  time.The symbols for end time      
 light  up.
The oven will automtically switch itself  on.

 End time 

Cook time      and End time      combined
Cook time and end time can be used simultaneously, if  the oven is to be switched 
 automatically at a later time.on and off  

1.Select oven function and temperature.
2.Using the Cook function, set the time  you desired . e.g.1 hour.
3.Using the End time function, set the time at which you wish the oven to turn off. 
e.g.14:05.
The symbols for Cook time and End time light up .
The oven switches on-automatically at the time desired . e.g.13:05.
When the set cooking time has elapsed, an alarm sounds for 60 seconds. e.g.14:05.
The oven will  switch itself  off.

Other  Functions

Child safety device
As soon as the child safety device is engaged,the appliance can no longer be
 switched on. 

 Whether the power button is set either on or off, you can activate and deactivate
the child safety device.

Automatic shut-off  feature
Each mode has a maximum working time, auto shut-off  feature noted in the 
following criteria:

Temperature selection Limitation of  working hours

20–120°C 

121–200°C 

201–250°C 

24h

6h

4h

Smart Cooling Function

 value,  the top of  the cooling fan running to the internal space 
and cooling components.

When the oven  internal temperature has reaches the set 

Mode Settings
Long press       button 5 seconds to enter mode settings: 
Press      or      button to select the desired setting mode (mode 1-5) .

 absence (In0-In1).  After setting, press the      button to confirm the setting.
By pressing      and      button  to select a mode in which the presence or 

Mode In 0

Mode1 The screen is  

 The clock no longer Mode2 

Selection

Child safety 

Time display

device

In 1 Remarks

unlocked after power
The screen is locked 
after power

displayed after 20S
The clock always
 displayed

This control  panel will  
 be used only tomode1 
 and mode2,the   
 three remaining 
models for the 
reserved function, 
can not operate.

There was a reminderMode3 Signal
when start to work

 

Work modeMode4 Work/Debug Debug mode
 

There wasn't a 
reminder When 
start to work

 reminder

mode

Mode5 Barking fork
 Icon Not display Display

Not applicable



Circular heater Fan
with Bottom Element

This  operates  the  fan  oven  with  the
 convection  element  and  the  bottom 
element  allowing  for  cooking  with
increased  temperature  from  the 

of   the  dish  when  using  shelf
or 4 . set  the  oven  operation 

the  default  temperature 
displayed  and  can  be 

button. 

bottom  
position  3 
knob  to       . 
of  220      is  
adjusted      and       

Circular heater Fan

Pyrolytic Oven - No Shelves
 - Default 430°C

NOTE: This function has an added safety feature 
to prevent it from being selected accidentally. To 
run the pyrolytic function, select “Pyrolytic”on the 
“Function Selector Display”, then touch the 
“Boost/Pyrolytic” key for 5 seconds to confirm 
the selection.

This oven can clean itself  by a process known as
pyrolysis, heating the cavity to a temperature of
approximately430˚C. This will burn off the 
residue from spattering and spillages caused by 
cooking. Pyrolytic programmes should be used 
when the oven smokes during preheating or 
cooking or if the oven smells even when cold. 
It is not necessary to run a pyrolytic programme 
after every use of the oven.

Do not wait until the oven is coated in grease to 
run a pyrolytic programme.
The smoke produced by pyrolysis is broken down 
by passing through a catalyser.

Please note：Before any pyrolytic programme,
remove all shelves, trays and other accessories 
from the oven and clean up any major spills to
avoid the risk of fire or excessive smoke.
Do not hang towels or cloths on the oven 
handle during pyrolysis.
The programme immediately locks the door and 

starts the cooling fan at a slow setting; the 
cooling fan speed increases to its maximum 
when the oven heat builds up.

 

Economy Gril l (variable)

Fan(Defrost)

Use the economy grill to grill or brown
small amounts of  food. Locate the grill
pan in the 4th or 5thshelf  position . 
pre-heat the grill for 5 minutes before 
use . 

this function

 rear heater short-term work .Auxiliary 

Fan and bottom heater on

At this oven function  , the  oven activates 
the bottom heater and fan  function.

 
 
The mode is useful for baking low pastry 
and preparation of preserved fruit 
and vegetables. 

Fan,grill elenment

top heater



Before any maintenance is started
involving electrical parts, the
appliance must be disconnected
from the power supply . 
If  the oven has been in use, let the 
oven cavity and the heating elements 
cool down before attempting any
maintenance.

Changing the bulb 
   Unscrew the protective cover.  We 
   recommend that you wash and dry the 
   glass cover at this point.
   Carefully remove the old bulb and 
   insert the new bulb suitable for high 
   temperatures (300ºC) having the 
   following specifications: 220-240V, 
   50Hz, 25W, G9 fitting.
   Refit the protective cover.

IMPORTANT
Never use screwdrivers or other
utensils to remove the light cover .
This could damage the enamel of  the 
oven or the lampholder . Remove only
by hand.

IMPORTANT

Never replace the bulb with bare 
hands as contamination from your 
fingers can cause premature failure. 
Always use a clean cloth or gloves.

Please note:
   The bulb replacement is not covered 
   by your guarantee
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● Switch off all working units of the oven
● Call the service centre
● Some minor faults can be fixed by referring to the instructions given in the table

Knob is.



Pastry Baking Table

Type of pastry Guide level 

(from down 

upwards) 

Temp(℃) 

 

Guide level 

(from down 

upwards) 

Temp(℃) Baking time 

(in min.) 

Sweet pastry      

Raisin cake 2 160-170 2 150-160 55-70 

Ring cake 2 160-170 2 150-160 60-70 

Tree cake (tart 

form) 

2 160-170 2 150-160 45-60 

Cheese cake 

(tart form) 

2 180-190 3 160-170 60-80 

Fruit cake 2 190-200 3 170-180 50-70 

Fruit cake with 

icing 

2 180-190 3 160-170 60-70 

Sponge cake 2 180-190 2 160-170 30-40 

Flake cake 3 190-200 3 170-180 25-35 

Fruit cake mix 

dough 

3 180-190 3 160-170 50-70 

Cherry cake 3 190-210 3 170-200 30-50 

Jelly roll 3 190-200 3 170-180 15-25 

Fruit fan 3 160-170 3 150-160 25-35 

Plait bun 2 190-210 3 180-210 35-50 

Christmas cake 2 180-190 3 170-200 45-70 

Apple pie 2 190-210 3 170-200 40-60 

Puff paste 2 180-190 3 160-170 40-60 

Salted pastry      

Bacon roll 2 190-200 3 170-180 45-60 

Pizza 2 220-240 3 210-230 30-45 

Bread 2 200-220 3 180-210 50-60 

Rolls 2 210-230 3 200-220 30-40 

Cookies      

Caraway roll 3 180-190 3 160-170 15-25 

Biscuits 3 180-190 3 160-170 20-30 

Danish pastry 3 190-210 3 170-200 20-35 

Flaky pastry 3 200-210 3 180-200 20-30 

Cream puff 3 190-210 3 170-200 25-45 

Deep frozen 

pastry 

     

Apple pie, 

cheese pie 

2 190-210 3 170-200 50-70 

Cheese cake 2 190-200 3 170-180 65-85 

Pizza 2 210-230 3 200-220 20-30 

Chips for oven 2 210-230 3 200-220 20-35 

Potato fries for 2 210-230 3 200-220 20-35 



Roasting table

Type of meat Weight 

(in grams) 

Guide level 

(from 

bottom up) 

Temp 

（℃）

Roasting 

time 

(in min.) 

temp

（℃）

 

Roasting 

time 

（in min.） 

Beef       

Beef loin 1000 2 210-230 2 200-220 100-120 

Beef loin 1500 2 210-230 2 200-220 120-150 

Roast beef, 

rare 

1000 2 230-240 2 220-230 30-40 

Roast beef, 

well done 

1000 2 230-240 2 220-230 40-50 

Pork       

Pork roast with 

skin 

1500 2 190-200 2 170-180 140-160 

Flank 1500 2 200-210 2 180-190 120-150 

Flank 2000 2 190-210 2 170-200 150-180 

Pork loin 1500 2 210-230 2 200-220 120-140 

Meat roll 1500 2 210-230 2 200-220 120-140 

Pork cutlet 1500 2 190-210 2 170-200 100-120 

Minced meat 

roast 

1500 2 220-230 2 210-220 60-70 

Veal       

Veal roll 1500 2 190-210 2 170-200 90-120 

Veal knuckle 1700 2 190-210 2 170-200 120-130 

Lamp       

Lamp prime 

ribs 

1500 2 200-210 2 180-200 100-120 

Mutton blade 

bone 

1500 2 200-210 2 180-200 120-130 

Venison       

Hare ribs 1500 2 200-220 2 180-210 100-120 

Hare blade 

bone 

1500 2 200-220 2 180-210 100-120 

Boar ham 1500 2 200-220 2 180-210 100-120 

Poultry       

Chicken entire 1200 2 210-220 2 200-210 60-70 

Hen 1500 2 210-220 2 200-210 70-90 

Duck 1700 2 190-210 2 170-200 120-150 

Goose 4000 2 170-180 2 150-160 180-200 

Turkey 5000 2 160-170 2 140-150 180-240 

Fish       

Fish, entire 1000 2 210-220 2 200-210 50-60 

Fish soufflé 1500 2 190-210 2 170-200 50-70 



AC220-240V~
rating

Z

PRSO110

Total power 2800W

800W

1800W

1000W

1000W
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