
Manual de Instrucciones de 
HORNO ELÉCTRICO 

 

MODELO Nº: HET 25 K 

Lea este manual cuidadosamente antes de utilizar 
su horno eléctrico, y consérvelo en un lugar 
seguro para su posterior consulta. 

 
SOLO PARA USO DOMÉSTICO 
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IDENTIFICACION DE LAS PARTES / Español

WARNING

MAINTENANCE

SPECIAL WARNING                                            

ESPECIFICACIONES TECNICAS
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Modelo N°

Medida del empaque

Consumo

Fuente de alimentación:

HET 25 K

463X39  3X309  mm

1500W

220V~ 50Hz
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CONSEJOS DE SEGURIDADOPERATION INSTRUCTION
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INDICACION DE USO METHOD OF CLEANING                                                            
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OPERATING INSTRUCTIONS

BAKING REFERENCE OF COMMON FOOD

TYP OF FOOD TEMPERATURE TIMESITE (SHELF)
Bread
Cake
Fish
Chicken/Duck
Pancake
Beef
Egg/Peanut
Hot Dog
Hamburger

180°C
180°C
250°C

220 - 250°C
160°C
250°C

125 - 250°C
200°C
240°C

3
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9 - 13
25 - 35
10 - 15
30 - 45
7 - 10
8 - 15
6 - 10
6 - 10
10 - 14

5
1������
/�����-�
	���������0	� ���������
	�	-2

J/�	����
	�	-��0
�/�
/���	
������
	���6
����������
����
�
.��-�����
	��
��������1�0�
/����
���

�	��������	-���0�
/�	��
�
�����
	��2�5/�	�0
�/�
0�
/����
	�0

��2�7��	�
�����/
��� ���/����
	.��
/����
��0
�/�����
��
	�
�
�����
���
/���	
����������
������
/���8�	��
	��
�����
��
�
/��
�
.��

/��	�
�
	��
/����������12

7��	�
�����
/��
�6���
	��
 �
��8�����
	�������/�
��-
����	���
�����/�	-���0��������8�	
2

+���������	-�
/���	�
�����
/������
�
���L
=�

�
/�����
.��8�	2

(1)�,	���
�
/��
�
.�
	�� 
1�	-�	�
2

(2)���
�
/��/�

�������

�	-��0�
�/�
��H>((�;�M�?9J�;H����
�
/��
�����

������	
������
��

��H��'H�
	��/�

�
/�����
.��8�	�����
 ��
��'���	�
��2�



12 5

CONTROL DE LAS FUNCIONESFUNCTIONAL CONTROL                                              
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Control de Temperatura

Control de Función
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Temperature Control

Function Control

Timer
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CUIDADO Y LIMPIEZA

11

INSTRUCCIONES PARA EL FUNCIONAMIENTO

REFERENCIA DE COCCION DE ALIMENTOS COMUNES

ALIMENTO TEMPERATURA TIEMPONIVEL
Pan
Torta
Pescado
Aves
Panqueques
Carne
Huevo
Hot Dog
Hamburguesa

180°C
180°C
250°C

220 - 250°C
160°C
250°C

125 - 250°C
200°C
240°C

3
2
2
2
1
2
2
2
2

9 - 13
25 - 35
10 - 15
30 - 45
7 - 10
8 - 15
6 - 10
6 - 10

10 - 14
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USE INDICATIONS
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You can adjust the tray at 3 different 
positions according to the dishes you want 
to cook.

For instance, when making macaroni 
gratin and you want to have the top part 
cooked the most, use the first rack support.

For roasting a chicken, use the third rack support.

First
Second

Third
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PARTS IDENTIFICATION  / English

Símbolo de Reciclaje
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Modelo N°

package measurement

Power consume

Power supply:

HET 25 K

463X39  3X309  mm

1500W

220V~ 50Hz


