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Manual Cooking
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Instructions for the use and cleaning of coated
accessories i

1. First use:
- Before using the accessories for the first time, clean them with a
little washing-up liquid and a soft sponge or brush.

2. Daily use:
- Always only use a suitable, heat-resistant plastic or Teflon spatula
to lift the products from the accessories.

3. Daily cleaning:
- The accessories must have cooled down to room temperature
before they are cleaned (do not cool in water!)
- Leave to soak for 15 minutes in the case of heavy soiling.
- Clean in a water bath using washing-up liquid and a soft sponge
or plastic brush, then dry off using a soft cloth.

Note:

- No metal tongs, spatulas etc. may be used in connection with coated
accessories! ‘

- No accessories may be cleaned in the cooking cabinet with Efficient
CareControl.

- No hard cleaning agents (pan scrubs, metal scrapers, steel scrubs etc.) may
be used.

- Aggressive cleaning agents such as scouring cream can damage the
coating and make the accessories unusable: for this reason always only use
standard washing-up liquid.




Baking

Please note that the capacity specifications always refer to a full load. Foodstuffs are
natural products, the cooking times, settings and temperatures given are for reference only
and may have to be adapted individually to the product.
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Baking




Eggs
—_—————
Please note that the capacity specifications always refer to a full load. Foodstuffs are
natural products, the cooking times, settings and temperatures given are for reference only

and may have to be adapted individually to the product.
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Fish
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Please note that the capacity specifications always refer to a full load. Foodstuffs are

natural products, the cooking times, settings and temperatures given are for reference only
and may have to be adapted individually to the product.







Vegetables and Side Dishes
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Please note that the capacity specifications always refer to a full load. Foodstuffs are
natural products, the cooking times, settings and temperatures given are for reference only
and may have to be adapted individually to the product.
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Vegetables and Side Dishes




Potatoes and Side Dishes _
_—mm—
Please note that the capacity specifications always refer to a full load. Foodstuffs are
natural products, the cooking times, settings and temperatures given are for reference only
and may have to be adapted individually to the product.
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Frozen Convenience Foods
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Please note that the capacity specifications always refer to a full load. Foodstuffs are
natural products, the cooking times, settings and temperatures given are for reference only
and may have to be adapted individually to the product.
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Frozen Convenience Foods




Beef and Veal

Please note that the capacity specifications always refer to a full load. Foodstuffs are
natural products, the cooking times, settings and temperatures given are for reference only
and may have to be adapted individually to the product.




Beef and Veal




Pork and Lamb
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Please note that the capacity specifications always refer to a full load. Foodstuffs are
natural products, the cooking times, settings and temperatures given are for reference only
and may have to be adapted individually to the product.




Pork and Lamb |




Game and Poultry

Please note that the capacity specifications always refer to a full load. Foodstuffs are
natural products, the cooking times, settings and temperatures given are for reference only
and may have to be adapted individually to the product.
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Game and Poultry
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Sausages, Terrines, or Soufflés

Please note that the capacity specifications always refer to a full load. Foodstuffs are
natural products, the cooking times, settings and temperatures given are for reference only
and may have to be adapted individually to the product.

Load sizes , ot N 6x2/1 GN 10KAGN  10@AGN 2011 GN  20x21 GN
i Infuse Bavarian veal sausage, I Bx1/1GN  6x2/1GN  10x 1/1 +0x 2/ 20x 11 éOx 2
- regenerate sausages GN GN GN GN
Preheat Step 1
1005C | 5c ne

. Accessories: Grid or container, stainless steel 20 mm

' Load sizes 6x1/1 GN 6x2/1 GN 10x11GN  10x2/1GN  20x1/1 GN  20x2/1 GN
- Lasagne, canneloni, potato 3x 3 kg 3x 6 kg 5% 3 kg 5x 6 kg 10x 3 kg 10x 6 kg
gratin, vegetable gratin,
moussaka
Preheat Step 1
& L O p
| 260°C 160 °C 35 min 60 %

Accessories: Granite enamelled container, 40 mm

Load sizes l 6x1/1 GN 6%2/1 GN 10x1/1 GN 10x2/1 GN 20x1/1 GN 20x2/1 GN
| Grilled sausages l 5% 1.5 kg 55( 3 kg 8x 1.5 kg 8x 3 ky 16x 1.5kg  18x 3 kg

Preheat Step 1

300 °C 180 °C 5min 20 %

- Accessories: granite-enamelled container

Load sizes I 6x1/1 GN 6x2/1 GN 10x1/1 GN 10x2/1 GN 20x1/1 GN 20x2/1 GN
Terrine l 6x1.5kg  6x3kg 10x15kg  10xBkg  20x1.5kg  20x 3 kg
Preheat Step 1
& & &
100 °C 78°C 72°C

Accessories: Grid



Sausages, Terrines, or Soufflés
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