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Cook the pastry in accordance with the mode 
and temperature given in the cooking table. If 
the bottom part is still not browned enough, 
place it on one lower rack next time. 

Tips for cooking vegetables 
• If the vegetable dish runs out of juice and gets 

too dry, cook it in a pan with a lid instead of a 
tray. Closed vessels will preserve the juice of the 
dish. 

• If a vegetable dish does not get cooked, boil the 
vegetables beforehand or prepare them like 
canned food and put in the oven. 

How to operate the grill (for LHS Main Oven) 
WARNING 
Close main oven door during grilling. 
Hot surfaces may cause burns! 

Switching on the grill 
1. Turn the Function knob to the desired grill symbol. 
2. Then, select the desired grilling temperature. 
3. If required, perform a preheating of about 5 

minutes. 
» Temperature light turns on. 
Switching off the grill 
1. Turn the Function knob to Off (top) position. 

 

Foods that are not suitable for grilling 
carry the risk of fire. Only grill food 
which is suitable for intensive grilling 
heat. 
Do not place the food too far in the 
back of the grill. This is the hottest area 
and fatty food may catch fire. 

Cooking times table for grilling (LHS-Main oven) 
Food Insertion level Grilling time 

(approx.) 
Fish 4...5 20...25 min. # 
Sliced chicken 4...5 25...35 min. 
Lamb chops 4...5 20...25 min. 
Roast beef 4...5 25...30 min. # 
Veal chops 4...5 25...30 min. # 
Toast bread 4...5 1...2 min. 
# depending on thickness 

How to operate the grill (LHS-Top) 

 

WARNING 
Grill compartment door must be fully open and 
slightly inclined during grilling to avoid possible 
fat spits outwards. Hot surfaces may cause 
burns! Keep children away from the product 
when using the top grill with the door open. 

 

DANGER: 
LHS-Top Compartment of this product is 
designed for OPEN DOOR GRILLING. 

Switching on the grill 

 
Turning the Grill control knob clockwise provides 
various levels of grilling. 
1. Open the grill door. 
2. If required, perform a preheating of about 5 

minutes by switching the grill to position 4. 
3. Then, select the desired grilling temperature. 
» Temperature light turns on. 
Switching off the grill 
1. Turn the Grill control knob to Off (upper) position.  
• Put big or medium-sized portions in correct rack 

position under the grill heater for grilling. 
• For food only whose top is required to be roasted, 

grill the food either by placing onto the wire grill 
in the tray or by placing the tray onto the floor of 
grilling compartment. 

• Food and plates placed onto the floor of grill 
compartment will get heated when the main 
oven is in use. Do not switch on the grill 
compartment when using it for storing food. 

 

Foods that are not suitable for grilling 
carry the risk of fire. Only grill food 
which is suitable for intensive grilling 
heat. 
Do not place the food too far in the 
back of the grill. This is the hottest area 
and fatty food may catch fire. 

 














