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Welcome to Electrolux! Thank you for choosing our appliance.

In our drive to be sustainable, we are reducing paper assets and provide full user

EE manuals online. Access your full user manual at electrolux.com/manuals
G Get usage advice, brochures, trouble shooter, service and repair information at
@ electrolux.com/support

1. PRODUCT DESCRIPTION

1.1 General overview

Control panel

Knob for the heating functions
Power lamp / symbol

Display

f B Control knob (for the temperature)
I E,, 2= % E Temperature indicator / symbol
S % ”%ﬂ Plus Steam
- % % @ L0 Heating element
D
LD XN Lamp
© —— > Fan
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Cavity embossment - Aqua cleaning

ﬁ container

Shelf support, removable
Shelf positions

2. CONTROL PANEL

2.1 Sensor fields / Buttons

To set the time.

To set a clock function.

To set the time.

Bl +|O

o To turn the True Fan Cooking PLUS function on and off.
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2.2 Display

A

B. Timer

gA

g

]

3. BEFORE FIRST USE

3.1 Before first use

A. Clock functions

The oven can emit an odour and smoke during preheating. Make sure that the room is

ventilated.

Step 1

Step 2

Step 3

Set the clock

Clean the oven

Preheat the empty oven

1. +_ - press to set the time.
After approximately 5 sec., the
flashing stops and the display
shows the time.

2.

Remove all accessories and re- 1.

movable shelf supports from
the oven.

Clean the oven and the acces-
sories only with a microfibre
cloth, warm water and a mild
detergent.

Set the maximum temperature

for the function: E]
Time: 1 h.
Set the maximum temperature

for the function: ﬁ
Time: 15 min.
Set the maximum temperature

for the function:
Time: 15 min.

Turn off the oven and wait until it is cold. Place the accessories and the removable shelf supports in the oven.

4. DAILY USE

4.1 How to set: Heating function

Step 1

Turn the knob for the heating functions

to select a heating function.

Step 2

Turn the control knob to select the tem-
perature.

Step 3

When the cooking ends, turn the knobs
to the off position to turn off the oven.

4.2 Setting the function: True Fan Cooking PLUS

WARNING!

Risk of burns and damage to the appliance.
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Step 1 Make sure that the oven is cold.

Step 2 Fill the cavity embossment with tap wa-

ter.

@ The maximum capacity of the cavity
embossment is 250 ml. Do not refill the

cavity embossment during cooking or
when the oven is hot.

Step 3 Set the function: .

Press: . The indicator turns on. It works only with the function: True Fan Cooking PLUS.

Step 4 Turn the control knob for the temperature to set temperature.
Step 5 Preheat the empty oven for 10 min to create humidity.
Step 6 Put food in the oven.

Do not open the oven door during cooking.

Step 7 Turn the knob for the heating functions to the off position to turn off the oven.
- press to turn off the oven. The indicator turns off.

Step 8 After the function ends, carefully open the door. Released humidity can cause burns.

Step 9 Make sure that the oven is cold. Remove the remaining water from the cavity embossment.

4.3 Heating functions

Heating function

Application

0 The oven is off.
Off position
Oven lamp
Light
Even baking, tender-

True Fan Cooking / True
Fan Cooking PLUS / Aqua

Clean

ness, drying, humidity
during cooking
Oven cleaning

v

Moist Fan Baking

Baking

U

Bottom Heat

Preserving food

]

Toasting, grilling

Fast Grilling
Roasting meat, mak-
Turbo Grilling ing gratin, browning
Baking pizza

Pizza Function
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Heating function Application

Z] Traditional baking,

. . crispiness, crust gloss
Conventional Cooking P g

4.4 Notes on: Moist Fan Baking

This function was used to comply with the
energy efficiency class and ecodesign
requirements (according to EU 65/2014 and
EU 66/2014). Tests according to:

IEC/EN 60350-1

The oven door should be closed during
cooking so that the function is not interrupted
and the oven operates with the highest
energy efficiency possible.

For general energy saving recommendations
refer to "Energy Efficiency" chapter, Energy
Saving.

This function is designed to save energy
during cooking. When you use this function,
the temperature in the cavity may differ from
the set temperature. The heating power may
be reduced.



5. CARE AND CLEANING

5.1 Notes on cleaning

< Clean the front of the appliance only with a microfibre cloth with warm water and a mild de-
tergent. Clean and check the door gasket around the frame of the cavity.

Use a cleaning solution to clean metal surfaces.

Clean stains with a mild detergent.

Cleaning Agents

Clean the cavity after each use. Fat accumulation or other residue may cause fire.

=

O

Everyday Use

use.

Moisture can condense in the appliance or on the door glass panels. To decrease the con-
densation, let the appliance work for 10 minutes before cooking. Do not store the food in the
appliance for longer than 20 minutes. Dry the cavity only with a microfibre cloth after each

Clean all accessories after each use and let them dry. Use only a microfibre cloth with warm

water and a mild detergent. Do not clean the accessories in a dishwasher.

i

Accessories

Do not clean the non-stick accessories using abrasive cleaner or sharp-edged objects.

6. TROUBLESHOOTING

6.1 What to do if..

In any cases not included in this table please
contact with an Authorised Service Centre.

Problem

The oven does not heat
up.

Check if...

The fuse is blown.

Problem

Check if...

The water leaks out of
the cavity embossment.

There is too much water
in the cavity emboss-
ment.

The door gasket is dam-
aged.

Do not use the oven.
Contact an Authorised
Service Centre.

Unsatisfying cooking per-
formance of the function:
True Fan Cooking

PLUS .

You filled the cavity em-
bossment with water.

The lamp does not work.

The lamp is burnt out.

The display shows
"12.00".

There was a power cut.
Set the time of day.

6.2 Service data

If you cannot find a solution to the problem yourself, contact your dealer or an Authorised

Service Centre.

The necessary data for the service centre is on the rating plate. The rating plate is on the front
frame of the appliance cavity. Do not remove the rating plate from the appliance cavity.

ENGLISH
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We recommend that you write the data here:

Model (MOD.)

Product number (PNC)

Serial number (S.N.)

7. ENERGY EFFICIENCY

7.1 Product Information and Product Information Sheet

Supplier's name Electrolux

Model identification COD3S40X 949499354
Energy Efficiency Index 95.3

Energy efficiency class A

Energy consumption with a standard load, conventional mode

0.93 kWh/cycle

Energy consumption with a standard load, fan-forced mode

0.81 kWh/cycle

Number of cavities

1

Heat source Electricity
Volume 721

Type of oven Built-In Oven
Mass 28.0 kg

IEC/EN 60350-1 - Household electric cooking appliances - Part 1: Ranges, ovens, steam ovens and grills - Meth-

ods for measuring performance.

7.2 Energy saving

Make sure that the appliance door is closed
when the appliance operates. Do not open
the appliance door too often during cooking.
Keep the door gasket clean and make sure it
is well fixed in its position.

The appliance has features
which help you save energy
during everyday cooking.

Use metal cookware to improve energy
saving.

When possible, do not preheat the appliance
before cooking.

Keep breaks between baking as short as
possible when you prepare a few dishes at
one time.

6 ENGLISH

Cooking with fan
When possible, use the cooking functions
with fan to save energy.

Residual heat

When the cooking duration is longer than 30
min, reduce the appliance temperature to
minimum 3 - 10 min before the end of
cooking. The residual heat inside the
appliance will continue to cook.

Use the residual heat to warm up other
dishes.

Keep food warm

Choose the lowest possible temperature
setting to use residual heat and keep a meal
warm.

Moist Fan Baking
Function designed to save energy during
cooking.



8. ENVIRONMENTAL CONCERNS

™ . . .
Recycle materials with the symbol L. Put appliances marked with the symbol :E with
the packaging in relevant containers to the household waste. Return the product to
recycle it. Help protect the environment and your local recycling facility or contact your

human health by recycling waste of electrical municipal office.
and electronic appliances. Do not dispose of

ENGLISH
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