You can read the recommendations in the user guide, the technical guide or the installation guide for HOTPOINT FK 837 J X/HA.
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Manual abstract:
It is advisable to install the oven so that it rests on two strips of wood, or on a completely flat surface with an opening of at least 45 x 560 mm (see diagrams).
gB Positioning ! Do not let children play with the packaging material; it should be disposed of in accordance with local separated waste collection standards
(see Precautions and tips). ! The appliance must be installed by a qualified professional in accordance with the instructions provided. Incorrect installation
may damage property or cause harm to people or animals. built-in appliances Use an appropriate cabinet to ensure that the appliance functions properly. 
The panels adjacent to the oven must be made of heat-resistant material.  Cabinets with a veneer exterior must be assembled with glues which can withstand
temperatures of up to 100°C.  To install the oven under the counter (see diagram) or in a kitchen unit, the cabinet must have the following dimensions: mm .
45 m m. 560 Centring and fixing Secure the appliance to the cabinet: • Open the oven door.
 Remove the 2 rubber plugs covering the fixing holes on the perimeter frame.  Fix the oven to the cabinet using the 2 wood screws. The appliance must not
come into contact with electrical parts once it has been installed. All parts which ensure the safe operation of the appliance must not be removable without the
aid of a tool. electrical connection ! @@ fitting the power supply cable 1.
@@@@ 2. Loosen the cable clamp screw and remove it, using a screwdriver as a lever (see figure). 3. Remove the wire contact screws L-N, then fasten the
wires under the screw heads, observing the colour code: Blue (N), Brown (L) and Yellow-Green ( ).  the socket can withstand the maximum power of the
appliance, which is indicated on the data plate (see below); • the voltage is in the range between the values indicated on the data plate (see below); • the
socket is compatible with the plug of the appliance.
If the socket is incompatible with the plug, ask an authorised technician to replace it. Once the appliance has been installed, the power supply cable and the
electrical socket must be easily accessible. ! The cable must not be bent or compressed. ! The cable must be checked regularly and replaced by authorised
technicians only (see Assistance). ! The manufacturer declines any liability should these safety measures not be observed. 5 cm 58 l Voltage at 220-240 V~
50/60 Hz or 50 Hz (see data plate) maximum power absorbed 2800 W Directive 2002/40/EEC on the label of electric ovens. Standard EN 50304 ENERGY
LABEL Energy consumption for Natural convection – heating mode: Traditional mode Declared energy consumption Forced convection class heating mode:
Baking. This appliance conforms to the following EEC Directives: 2006/95/EEC dated 12/12/06 (Low Voltage) and subsequent amendments - 2004/108/EEC
dated 15/12/04 (Electromagnetic Compatibility) and subsequent amendments - 93/68/EEC dated 22/07/93 and subsequent amendments. 2002/96/EEC and
subsequent amendments. @@@@@@@@ ! @@@@ 16 Start-up and use ! @@@@@@Cooling ventilation In order to cool down the external temperature
of the oven, a cooling fan blows a stream of air between the control panel and the oven door, as well as towards the bottom of the oven door.
! Once cooking has been completed, the cooling fan continues to operate until the oven has cooled down sufficiently. Oven light with the SELECTOR knob the
When selecting oven light goes on. Select the desired cooking mode by turning the SELECTOR knob. 2. Select the desired temperature using the
THERMOSTAT knob. A list detailing cooking modes and suggested cooking temperatures can be found in the Cooking advice table (see Cooking modes). 3.
The THERMOSTAT indicator light indicates that the oven is heating up to the temperature set. 4. During cooking it is always possible to: - change the
cooking mode by turning the SELECTOR knob; - adjust the temperature by turning the THERMOSTAT knob; - stop cooking by turning the SELECTOR knob
to the “0” position.
! Never put objects directly on the bottom of the oven; this will prevent the enamel coating from being damaged. ! Always place cookware on the rack(s)
provided. 17 The electronic programmer Programming cooking DISPLAY GB ! A cooking mode must be selected before programming can take place. cLOCK
icon TIMER icon END OF COOKING icon DURATION icon DECREASE TIME button •• •• SET TIME button Programming the cooking duration 1. Press
the button several times until the icon and the three digits on the DISPLAY begin to flash.
2. Use the “+” and “-” buttons to set the desired duration; if you press and hold either button, the display will scroll through the values more quickly, making
it quicker and easier to set the value. 3. @@ 4. @@And a time of 1 hour and 15 minutes is programmed.
Setting the end time for a cooking mode ! A cooking duration must be set before the cooking end time can be scheduled. 1. Follow steps 1 to 3 to set the
duration as detailed above. 2. Next, press the button until the icon and the four digits on the DISPLAY begin to flash. 3. Use the “+” and “-” buttons to adjust
the cooking end time; if you press and hold either button, the display will scroll through the values more quickly, making it quicker and easier to set the
desired value. 4. @@ 5. @@ press any button to stop it.
Programming has been set when the and buttons are illuminated. @@@@@@@@ iNCREASE TIME button Setting the clock ! @@@@ 1. @@ 2. @@ 3.
Wait for 10 seconds or press the to finalise the setting. button again Setting the timer ! @@ 1. @@ 2. @@ 3. @@The display will then show the time as it
counts down. When this period of time has elapsed the buzzer will be activated.
18 Modes Cooking modes ! @@@@@@The defrosting time will be approximately halved. @@@@@@If more than one rack is used, the heat will be
distributed unevenly. @@@@FAST COOKING mode The heating elements and the fan are activated, guaranteeing the distribution of heat consistently and
uniformly throughout the oven. Preheating is not necessary for this cooking mode. This mode is particularly suitable for cooking prepacked food quickly
(frozen or pre-cooked).
The best results are achieved using one cooking rack only. MULTILEVEL mode All the heating elements (top, bottom and circular) switch on and the fan
begins to operate. @@@@@@ 21 Precautions and tips ! @@@@@@ contact an authorised Service Centre (see Assistance).  Do not rest heavy objects
on the open oven door. @@@@ Do not let children play with the appliance.
@@ The appliance must not be installed outdoors, even in covered areas. It is extremely dangerous to leave the appliance exposed to rain and storms. 
When moving or positioning the appliance, always use the handles provided on the sides of the oven.  Do not touch the appliance when barefoot or with wet
or damp hands and feet.  The appliance must be used by adults only for the preparation of food, in accordance with the instructions provided in this booklet.
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Any other use of the appliance (e. g. For heating the room) constitutes improper use and is dangerous. The manufacturer may not be held responsible for any
damage caused as a result of improper, incorrect and unreasonable use of the appliance.  Do not touch the heating elements or certain parts of the oven
door when the appliance is in use; these parts become extremely hot.
Keep children well away from the appliance.  Make sure that the power supply cables of other electrical appliances do not come into contact with the hot
parts of the oven.  The ventilation and heat dispersal openings must never be obstructed. @@@@ Do not use aluminium foil to line the bottom of the
oven. @@ Always make sure the knobs are in the “ ”/“ ” position when the appliance is not in use.  When unplugging the appliance, always pull the plug
from the mains socket; do not pull on the cable.  Do not perform any cleaning or maintenance work without having disconnected the appliance from the
electricity mains. Disposal • When disposing of packaging material: observe local legislation so that the packaging may be reused.  The European Directive
2002/96/EC relating to Waste Electrical and Electronic Equipment (WEEE) states that household appliances should not be disposed of using the normal solid
urban waste cycle. Exhausted appliances should be collected separately in order to optimise the cost of re-using and recycling the materials inside the
machine, while preventing potential damage to the atmosphere and to public health.
@@@@@@@@ Check the door seals regularly and wipe them clean to ensure they are free of debris so that they adhere properly to the door, thus
avoiding the dispersal of heat. 22 Care and maintenance Switching the appliance off Disconnect your appliance from the electricity supply before carrying
out any work on it. Replacing the light bulb To replace the oven light bulb: 1. Remove the glass cover of the lamp-hoscas Biscoitos (de massa tenra) Plum
cake Salgadinhos folhados de queijo Pizza (em 2 prateleiras) Lasanha Cordeiro Frango assado com batatas Cavala Plum cake Bignés (em 2 prateleiras)
Biscoitos (em 2 prateleiras) Pão-de-ló (em 1 prateleira) Pão-de-ló (em 2 prateleiras) Tortas salgadas Pizza Carne de vitela ou vaca assada Frango Linguado
e chocas Espetinhos de calamares e camarão Chocas Filé de bacalhau Verduras na grelha Bife de vitela Chouriças Hambúrgueres Cavala Tostas Com
espeto giratório (se houver) Vitela no espeto Frango no espeto Cordeiro no espeto Frango na grelha Chocas Com espeto giratório (se houver) Vitela no
espeto Cordeiro no espeto Frango (no espeto) com batatas (na bandeja pingadeira) 1 1 1 1 0. .
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