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1 Convection Duck 1 3 15 200 65-75
Roast veal or beef 1 3 15 200 70-75
Pork roast 1 3 15 200 70-80
Biscuits (short pastry) - 3 15 180 15-20
Tarts 1 3 15 180 30-35
2Multi-Cooking Pizza (on 2 racks) 1 2-4 15 220 15-20
AN} Lasagna 1 3 10 200 30-35
Lamb 1 2 10 180 50-60
Roast chicken +potatoes 1 2-4 10 180 60-75
Mackerel 1 2 10 180 30-35
Plum-cake 1 2 10 170 40-50
Cream puffs (on 2 racks) 0.5 2-4 10 190 20-25
Biscuits (on 2 racks) 0.5 2-4 10 180 10-15
Sponge cake (on 1 rack) 0.5 2 10 170 15-20
Sponge cake (on 2 racks) 1.0 2-4 10 170 20-25
Savory pies 1.5 3 15 200 25-30
3 Grill Soles and culttlefish 1 4 5 Max 8-10
- Squid and prawn kebabs 1 4 5 Max 6-8
Cod filet 1 4 5 Max 10
Grilled vegetables 1 3/4 5 Max 10-15
Veal steak 1 4 5 Max 15-20
Cutlets 1 4 5 Max 15-20
Hamburgers 1 4 5 Max 7-10
Mackerels 1 4 5 Max 15-20
Toasted sandwiches - 4 5 Max 2-3
4 Defrosting All frozen food
5 Maxi Girill Soles and culttlefish 1 4 5 200 8-10
Squid and prawn kebabs 1 4 5 200 6-8
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Cod filet 1 4 5 200 10
Grilled vegetables 1 3/4 5 200 10-15
Veal steak 1 4 5 200 15-20
Cutlets 1 4 5 200 15-20
Hamburgers 1 4 5 200 7-10
Mackerels 1 4 5 200 15-20
Toasted sandwiches - 4 5 200 2-3
With rotisserie (where prevent)
Veal on the spit 1.0 - 5 200 80-90
Chicken on the spit 1.5 - 5 200 70-80
Lamb on the spit 1.0 - 5 200 70-80

6 Fan Assisted | Grilled chicken 1.5 3 5 200 55-60

Grill Cuttlefish 1.5 3 5 200 30-35

A

With rotisserie (where prevent)
Veal on the spit 1.5 - 5 200 70-80
Chicken on the spit 2.0 - 5 200 70-80
Chicken (on the spit)+potatoes | 1.5 - 5 200 70-75
(roasted) - 2 5 200 70-75
Lamb on the spit 1.5 - 5 200 70-80

7 Baking Tarts 0.5 3 15 180 20-30

(AN} Fruit cakes 1 2/3 15 180 40-45
Fruitcake 0.7 3 15 180 40-50
Sponge cake 0.5 3 15 160 25-30
Stuffed pancakes?2 1.2 2-4 15 200 30-35
Small cakes 0.6 2-4 15 190 20-25
Cheese puffs 0.4 2-4 15 210 15-20
Cream puffs 0.7 1-3-5 15 180 20-25
Biscuits 0.7 1-3-5 15 180 20-25
Meringues 0.5 1-3-5 15 90 180

8 Fast cooking Frozen food

A Pizza 0.3 2 - 250 12
Courgette and prawn pie 04 2 - 200 20
Country style spinach pie 0.5 2 - 220 30-35
Turnovers 0.3 2 - 200 25
Lasagne 0.5 2 - 200 35
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Golden Rolls 0.4 2 - 180 25-30
Chicken morseis 0.4 2 - 220 15-20
Pre-cooked food
Golden chicken wings 0.4 2 - 200 20-25
Fresh Food
Biscuits(short pastry) 0.3 2 - 200 15-18
Fruitcake 0.6 2 - 180 45
Cheese puffs 0.2 2 - 210 10-12
9 Pizza Pizza 0.5 2 15 220 15-20
[N] Roast veal or beef 1 2 10 220 25-30
Chicken 1 2/3 10 180 60-70
10 Air Fry Scotch fillet steak, seared first 1 3 5 220 8
oy Frozen chips 1 3 5 220 15
Chicken drumettes/wingettes, | 1 3 5 230 15
with dry rub
Fresh barramundi fillet with | 1 3 5 230 15
crumb 0.5 3 5 230 14
Potatoes cut into wedges 1 3 5 230 15
Frozen goods
(Chicken nuggets/crumbed | 1.0 3 54 220 15
fish)
Smashed chats parboiled
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SAFETY INSTRUCTION

AIMPORTANT SAFETY INSTRUCTIONS

Read carefully and keep for future reference

Read this manual thoroughly before first use, even if you are familiar with this type of product. The
safety precautions enclosed herein reduce the risk of fire, electric shock and injury when correctly
adhered to. Make sure you understand all instructions and warnings.

Read the instructions in full before installing or using this appliance.

Keep the manual in a safe place for future reference, along with the completed warranty card and
purchase receipt. If you sell or transfer ownership of this product, pass on these instruc- tions to the
new owner. Always follow basic safety precautions and accident prevention measures when using
an electrical appliance, including the following:

WARNING! Installation Electrical Shock Hazard

WARNING: All electrical work associated with the installation of this appliance must be
carried out by a licensed electrician.

WARNING: This appliance must be installed by a suitably qualified person in strict
accordance with all instructions in this manual.

Disconnect the appliance from the mains electricity supply before carrying out any work or
maintenance on it. Failure to follow this advice may result in electrical shock or death.

IMPORTANT INSTALLATION ADVICE

® Adjacent furniture: When having the appliance installed, make sure that the adjacent
furniture or housing, and all installation materials, are able to withstand a minimum
temperature of 85°C above the ambient room temperature while the oven is in use.

® Certain types of vinyl or laminate kitchen furniture are particularly prone to heat damage or
discolouration at temperatures below the guidelines given above. We assume no liability for any
damage caused by the appliance being installed in contravention of this temperature limit, or by
placing adjacent cabinet materials closer than 4mm near the appliance.

® \entilation: Heat, steam and moisture will be created during use of the appliance. Take care
to avoid injury and ensure that the room is adequately ventilated. If the appliance is going to
be used for prolonged periods of time, additional ventilation may be required. If in doubt
about your ventilation requirements, consult your qualified installer.

® Cables: Do not allow electrical fittings or cables to come into contact with areas on the
appliance that gets hot.

® Curtains: Do not install the oven next to curtains or soft furnishings.

® Damaged cord: If the power cord is damaged, it must be replaced by the manufacturer or a
qualified service engineer in order to avoid a hazard.

® Packaging: Ensure that all packaging elements are kept away from children and disposed of
correctly. Most packaging elements can be recycled.
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General Safety Instructions

GENERAL USAGE CONDITIONS AND RESTRICTIONS

® Domestic use only: This appliance is designed for indoor domestic use only, it is not
intended for commercial use and this will void the warranty.

® Intended purpose: Only use this appliance for its intended purpose, in its intended
environment and as described in this manual. Any other use may cause fire, electric
shock or injury. It is not intended for commercial, trade or industrial use.

® Before first use: Remove all packaging and protective films. With the oven completely
empty, heat the oven for 45 minutes at the maximum temperature; this will burn off any
residual manufacturing residues, removing any smoke and smells.

® Follow instructions: Make sure to observe all rules and provisions in this instruction
manual. Do not allow anybody who is not familiar with the contents of this manual to
operate the appliance.

® Use common sense: These instructions are not intended to cover every possible condition
and situation. As with any electrical household appliance, common sense and caution are
therefore always recommended when installing, operating and maintaining the oven. Be
careful not to come in contact with the internal heating elements.

® Usage restriction: This appliance is not intended for use by persons (including children) with
reduced physical, sensory or mental capabilities, or lack of experience and knowledge, unless
they have been given supervision or instruction concerning use of the appliance by a person
responsible for their safety.

® Supervise children: Young children do not recognise the risks involved when using electrical
appliances. Make sure children younger than 8 years of age are kept away from the
appliance during use and after use. If it is necessary for younger family members to be in the
kitchen, ensure that they are kept under close supervision at all times. Never allow children
to play with or climb on the oven or oven door.

® Unattended: Never leave the appliance unattended during use, as this is a fire risk. Oils and
fats in roasting dishes may catch fire due to overheating.

® No heater: Do not use the appliance for heating a room or drying clothes. This appliance
must not be used as a space heater.

® No external timer: The appliance is not intended to be operated by means of an external
timer or separate remote control system.

After use: Make sure to switch off the oven after use and before cleaning.
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General Safety Instructions

® Damage: Do not use the appliance if any part has been damaged or does not work
properly. Only have it repaired by an authorised service centre. Incorrect repair could
expose you to the risk of electric shock, fire or injury. Prolonged use of the unit in such
conditions could cause fire or electrocution. In case of damage, contact our after sales
support centre using the details at the bottom of this page.

® Liability: We assume no liability for any eventual damages caused by misuse of the
product or noncompliance with these instructions.

® Do not use when faulty: Do not use the appliance in the event of a technical fault. Any faults
must be fixed by an appropriately qualified and authorised person. Contact our after sales
support line for advice.

® Do not use when faulty: Do not use the appliance in the event of a technical fault. Any faults
must be fixed by an appropriately qualified and authorised person. Contact our after sales
support line for advice.

® No storage: Do not store flammable materials in the appliance or near this appliance.

® No Aerosols: Do not spray aerosols in the vicinity of this appliance while it is in operation.

Cleaning: Clean the oven and cooktop on a regular basis so oils and fats do not accumu- late and
cause a fire risk. Make sure the appliance is switched off before cleaning. Do not use harsh abrasive
cleaners or metal scrapers to clean the oven door glass as this can scratch the surface, which may
result in the oven glass shattering. Do not use steam cleaning equipment for cleaning any part of

the appliance. When cleaning the appliance, ensure that no part is immersed in water or other liquid.
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General Safety Instructions
OVEN-SPECIFIC SAFETY ADVICE

® Oven door: Do not place heavy objects on the oven door. Do not lean on the oven door
when it is open, as this can damage the door hinges.

® Grill: Keep the oven door closed when using the grill function.

® Oven cavity: During cooking, never place pans, trays or other cookware directly onto the
bottom of your oven, including any dishes with water or ice. Always place them on the
shelves provided.

® Oven accessories: When removing the baking/drip tray or rack from the hot oven , always
use an oven mitt.

® Aluminium foil: Do not use aluminium foil to cover the grill pan or heat items wrapped in
aluminium foil under the grill. The high reflectivity of the foil could potentially damage the grill
element. You should also never line the base of your oven with aluminium foil-the trapped
heat can irreversibly damage the enamel and may even cause a fire.

® Do not line the oven with foil or place anything on the bottom of the oven while baking to
avoid permanent damage, as trapped heat will crack or damage the enamel floor of the
oven cavity.

® Use all of the oven functions with the oven door closed.

® Do not use plastic wrap or wax paper in the oven.

® For food safety reasons, do not leave food in the oven for longer than two hours before
and after cooking or defrosting. This is to avoid contamination by organisms which may
cause food poisoning. Take particular care during warmer weather. z In the event of power
failure while cooking, return the oven dials in off position to prevent overheating of the
appliance.

Lifting/moving: Do not attempt to lift or move the oven by using the oven door or handle, as this may

cause damage to the appliance or result in injury to the person lifting the appliance.

General Safety Instructions
COOKTOP-SPECIFIC SAFETY ADVICE

® Do not allow pots to boil dry, as damage to heating elements or the hob itself may result.
® Do not operate cooktop heating elements without a pot, fry pan, etc.

® Do not use pots or pans with unstable or deformed bases to avoid an accident.

® Do not allow cookware to overhang the hob onto adjacent bench tops as this may cause
scorching to the bench top surface.

® After a burner is extinguished, turn the control knob to the off position and wait at least one
30



minute before relighting the burner.

CAUTION: Hot!

* Do not touch hot surfaces: The heating elements and other accessible
parts including inside the oven cavity and on the cooktop become
extremely hot during operation and can cause burns on contact.

Take care when handling the food you are cooking to avoid touching
CAUTION hot parts inadvertently. Keep young children well away when using
RIELEE HRE the appliance.

* Opening the door: Be careful when opening the oven door to avoid
contact with hot parts of the oven and steam.

WARNING: Do not spray aerosols in the vicinity of this appliance while it is in operation.
Do not store or use flammable liquids or items in the vicinity of this appliance.

WARNING: Where this appliance is installed in Marine Craft or in Caravans, it shall not be
used as a space heater.

WARNING: Please ensure the appliance is secured using the safety stabilising chain, as per
the installation instructions.

WARNING: Do not use harsh abrasive cleaners or sharp metal scrapers to clean the oven
door glass as they can easily scratch and damage the surface, which can also result in
shattering the glass.

WARNING: Never use the storage compartment at the base of the Cooker for storing any
flammable items or objects that cannot withstand heat (including but not limited to timber,

paper, spray cans, rags, etc).

DECLARATION OF CONFORMITY

This appliance complies with the following Australian/European Directives:

® 2006/95/CE General regulations / Low tension

® 1935/2004/CE 90/128/EEC This appliance is suitable to come in contact with food
® 2004/108/CE Electromagnetic compatibility

® Low voltage — 73/23

[1Safety standards AS/NZS 60335.2.6:2014+A1 with AS/NZS 60335.1:2011+A1+A2+A3+A4

® 2009/142/EC Gas Appliance Directive

The manufacturer declares that the oven is built using certified materials and requires the appliance

to be installed in accordance with the standards currently in force. This oven should only be used
by a trained person and for domestic purposes only.
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OTHER REPAIRS OR SERVICE INSPECTIONS

Besides keeping the appliance clean, regularly inspect the control dials and heating elements. In
case of damage, or if you experience any problems with the appliance, contact our after sales
support line to arrange a technical inspection of the oven and fix any operational faults.

WARNING: Do not attempt to carry out any repairs yourself!

RESPONSIBLE DISPOSAL

At the end of their working life, do not throw the appliance out with your household rubbish.
Electrical and electronic products contain substances that can have a detrimental effect on the
environment and human health if disposed of inappropriately. Observe any local regulations
regarding the disposal of electrical consumer goods and dispose of it appropriately for recycling.
Contact your local authorities for advice on recycling facilities in your area.

GENERAL OVERVIEW

Cooker

! Gas Burner Knobs

Oven Function Touch
control panel

Door

Storage-Compartment
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Cooker
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Triple ring Burner
Auxiliary Burner
Semi-rapid Burner
rapid Burner

PoONE

Oven Control panel

e =

1. On/Off Button
2. Display and Touch

The appliance is operated via the display 2 and the electronic sensors next to and below the
display. These react to finger contact.

Display

All information about functions, temperature, cooking durations and setting is shown in the
display.

After the appliance has been switched on with sensor or display, the Main menu appears in
the display with a list of options available:
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Main Menu

-

Function

®

Special Function

Home Page > 16:04

® O

Special Function Add to my favorite

Home Page

©O ® &

Add to my favorite Self Clean

Option

Describe

1 Function

Main functions of Oven :

QX @) (212 ] ([

2 Recipe

Recipe function in the oven.

3 Special Function

Some special functions : %]@

4 Add to my favorite

At the end of each work,you can save the cooking

temperature,working time,etc.,next time you can directly

choose.

5 Self clean

The cleaning functions of the oven: ‘~

6 Setting

Set the oven parameters
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Definition

Convectional heat A Fan grill
Maxi Grill - Grill
@ Bake | Multi cooking
@ Pizza (,’L)/[ﬁ AirFry
i; Fast cooking A Delicate
_@ Energy saving
- baking mode
0% Defrost = Warm dish
L&’ Drying @ Keep warming
Disinfection S| Fermentation
[+ Sream Assisted & Automatic cleaning

Cleaning

BEFORE YOU BEGIN

The oven will switch on automatically when it is connected to the electricity supply.
You appliance is supplied with a number of standard default settings.
To change the settings:

[1 Select the "Settings" menu, The list of options will show in the display.
1 WLAN : use to Connect to the Internet

(12 Language : select the Oven Language

1 3 Date And Time : setting date and time

(1 4 Unit of temperture : select the Temperture of the unit

(15 Demo mode : Switch on or Swich off the Demo mode

[1 6 Standby : Select the Automatic return to standby time

[1 7 System update: Update the system when there are system updates
[1 8 Recovery : Factory data reset

Select the setting that you want to change, The selected setting will be displayed.

X Settings cannot be altered while a cooking programme is in progress.
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Quick manual operation

Function

() ()

Conventional Fast Cooking

vevwvw vevwvw

A A )

Fan Grill Delicate Top Heat Multi Cooking

Switch the oven on, select a function and a temperature and switch the oven off after the end of
the programme

1 Switch the oven on

2 Select the Conventional setting.

After selecting an oven function, options which can be entered or changed for the cooking
programme will appear in the display

3 Temperture

4 Cook Time

5 End Time

6 Preheat

If you don't modify the parameters, directly click the "start" button, and program began to run.

Changing the temperature, Cook time, End Time

Slide up and down to adjust the temperature, cook time, end time; It will automatically confirm
when the finger leaves;

Parameter Settings

&

180° 02:00 00:40 »%

Conventional Temperature Cook Time End Time Preheat

Start
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Set the Preheat phase

Touch the Preheat icon and it lights up,click the "start" button, the oven will go into preheat mode

Preheating, dont put food in .

Probe
This feature is not applicable function : Grill, Fan grill, Defrost.

The use of the probe

Will probe longer end in meat, insert one end of the short probe completely into the socket of the
oven; The system detects the probe

is connected, the "cook time" of the interface parameters automatically into the "Probe"
parameters.Touch the "Probe" options to adjust the probe temperture.

Parameter Settings

180" ~80°

Conventional Temperature Start At

Change the parameters in the operation of the program

In the process of program is running, you can pause the oven by clicking on the mode icon in the
middle, then adjust the temperature and cook time.
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Cancel the running program

When the program operation of the oven, touch the key, to prompt the diagram below:

Whether to end the program?

Cancel Yes

Click "YES" to return to a layer on the menu, and terminate the program running, click "cancel", to
continue their selected program.

Other features
Child safety function

At any time,you can drop down the hidden interface, touch the”Child Lock”button, the control
panel will be locked.

Sunday 27.11.2018

(i) 0 il )

Home Page Alarm Child Lock

At this point, all the keys are invalid.
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Hold the Lock icon for 5 seconds, The Lock icon will unlock, the panel can be normal operation.

Child Lock & = 16:04

Please press for 5 seconds to unlock.

Kitchen timer and Alarm
Set the kitchen timer and Alarm

At any time,you can drop down the hidden interface, touch the”Alarm”button to set the kitchen
timer and Alarm

Sunday 27.11.2018

s £ A i

Home Page Child Lock

Select the Alarm function to set the alarm time you want:

Today Alarm?2

Tmorrow

Select the kitchen timer to set the kitchen timer you want:
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Initial cleaning
Clean the oven thoroughly before using for the first time.
W Do not use sharp or abrasive cleaning materials. These could damage the oven
surface. For ovens with enamel fronts, use commercially available cleaning agents.
To clean the oven

1. Open the door, the oven lights comes on by touching the Light .

2. Clean all oven trays, accessories and side runners with warm water or washing up liquid and
polish dry with a soft clean cloth.

3. Clean the oven interior with a soft clean cloth.
4. Wipe the front of the appliance with a damp cloth.

Check that the clock is set correctly. Remove accessories and operate the oven at the convection
setting at 200 °C for 1 hour before using. There will be a distinctive odor; this is normal,

but ensure your kitchen is well ventilated during this conditioning period.

Oven use

Convection Mode

The top and bottom heating elements come on. This is the classic, traditional type of oven which
has been perfected, with exceptional heat distribution and reduced energy consumption. The
convection oven is still unequalled when it comes to cooking dishes made up of several
ingredients, e. g. cabbage with ribs, Spanish style cod, Ancona style stockfish, tender veal strips
with rice, etc. Excellent results are achieved when preparing veal or beef-based dishes as well
(braised meats ,stew, goulash, wild game, ham etc.) which need to cook slowly and require
basting or the addition of liquid. It nonetheless remains the best system for baking cakes as well
as fruit and cooking using covered casserole dishes for oven baking. When cooking in convection
mode, only use one dripping pan or cooking rack at a time, otherwise the heat distribution will be
uneven. Using the different rack heights available, you can balance the amount of heat between
the top and the bottom of the oven. Select from among the various rack heights based on whether
the dish needs more or less heat from the top.
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Fast cooking Mode

The top and bottom heating elements, as well as the fan, will come on, guaranteeing constant heat
distributed uniformly throughout the oven.

This mode is especially recommended for cooking prepacked food quickly (as pre-heating is not
necessary), such as for example: frozen or pre-cooked food) as well as for a few "home-made"
dishes.

The best results when cooking using the "Fast cooking" mode are obtained if you use one
cooking only (the second from the bottom), please see the table entitled "Practical Cooking
Advice".

Multi-Cooking Mode @

The top, circle and bottom heating elements, as well as the fan, will come on alternately. Since the
heat remains constant and uniform throughout the oven, the air cooks and browns food uniformly
over its entire surface. With this mode, you can also cook various dishes at the same time, as long
as their respective cooking temperatures are the same. A maximum of 2 racks can be used at the
same time, following the instructions in the section entitled: "Cooking On More Than One Rack".

This cooking mode is particularly recommended for dishes requiring a gratin finish or for those
requiring considerably prolonged cooking times, such as for example: lasagne, pasta backs, roast
chicken and potatoes, etc..Moreover the excellent heat distribution makes it possible to use lower
temperatures when cooking roasts. This results in less loss of juices, meat which is more tender
and a decrease in the loss of weight for the roast. The Multi-cooking mode is especially suited for
cooking fish, which can be prepared with the addition of a limited amount of condiments, thus
maintaining their flavor and appearance. Excellent results can be attained when cooking
vegetable-based side dishes like courgettes , aubergines, peppers, etc...

Desserts: this mode is also perfect for baking leavened cakes.

Moreover, this mode can also be used to thaw quickly white or red meat and bread by setting the
temperature to 80°C. To thaw more delicate foods, set the thermostat to 60°Cor use only the cold
air circulation feature by setting the thermostat to 0°C .

)

Pizza Mode

The bottom and circle heating elements, as well as the fan, will come on. This combination rapidly
heats the oven due to the large amounts of power used by the appliance, which results in the
production of considerable heat coming prevalently from the bottom.

The pizza mode is ideal for foods requiring high temperatures to cook, like pizzas and large roasts.
Only use one oven tray or rack at a time. However, if more than one is used, these must be
switched halfway through the cooking process.
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Delicate cooking

The bottom heating element and the fan come on. Suitable for pastries, cakes and non-dry sweets
in baking tins or moulds. Excellent results are also obtained in cooking requiring above all heat
from the bottom.

You are advised to put the pan on a low level.

The top and circle heating elements, as well as the fan ,will come on.

Air fry enables advanced convection cooking function without having to turn the food, giving crispy
great tasting results in a shorter time without all the oil. This is suitable for french fries, chicken
wings, nuggets and similar products.

Grill Mode

The top central heating elements comes on .

“Grill” directs radiant heat from the powerful upper element onto the food. You can use the “Grill”
function for tender cuts of meat, steak, chops, sausages, fish, cheese toasties and other quick
cooking foods. Grill with the oven door closed. Preheat your grill for 3 minutes to get the best
results. This will help seal in the natural juices of steak, chops etc. for a better flavour. You can
slide your grill dish into either of the 2 spaces within the upper pairs of support rails.

Maxi Grill Mode

The top inside and outside heating elements comes on .“Maxi grill” directs radiant heat from 2
powerful upper elements onto the food. You can use the “Maxi grill” function for tender cuts of
meat, steak, chops, sausages, fish, cheese toasties and other quick cooking foods. Grill with the
oven door closed. “Maxi grill” allows you to take full advantage of the large grill dish area and will
cook faster than normal “Grill”. For best results it is recommended to preheat your grill for 3
minutes. This will help seal in the natural juices of steak, chops etc. for a better flavour.

A

Fan Assisted Grill

The top heating elements and the fan come on. This combination of features increases the
effectiveness of the unidirectional thermal radiation of the heating elements through forced
circulation of the air throughout the oven. This helps prevent food from burning on the surface,
allowing the heat to penetrate right into the food. Excellent results are achieved with kebabs made
with meats and vegetables, sausages, ribs lamb chops, chicken in a spicy sause, quail, pork
chops, etc.

Cook food in "fan assisted grill mode" with the oven door shut .

This mode is also ideal for cooking fish steaks, like swordfish, stuffed cuttlefish etc.
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Baking Mode @

The rear heating element and the fan come on, guaranteeing delicate heat distributed uniformly
throughout the oven.

This mode is ideal for baking and cooking delicate foods-especially cakes that need to rise-and for
the preparation of certain tartlets on 3 shelves at the same time. Here are a few examples: cream
puffs, sweet and savory biscuits, savoury puffs, Swiss rolls and small portions of vegetables au
gratin, etc. ....

“Defrosting" Mode

The fan located on the bottom of the oven makes the air circulate at room temperature around the
food. This is recommended for the defrosting of all types of food, but in particular for delicate types
of food which do not require heat, such as for example: ice cream cakes, cream or custard
desserts, fruit cakes .By using the fan, the defrosting time is approximately halved. In the case of
meat, fish and bread, it is possible to accelerate the process using the "Baking" mode and setting
the temperature to 80°C-100°C.

Dough Proving mode

In standby mode, to fermented flour into the oven. Touch the Fermentation mode, and touch the
"Temperture”, “cook time” button to set the time. After these setting, press”start” to start working.

Warm disk mode %

In standby mode, put the dishes in the oven. Touch the Warm disk mode, and touch the
"Temperture”, “cook time” button to set the time. After these setting, press”start” to start working.

Disinfection mode

In standby mode, put the towel in the oven. Touch the Disinfection mode , and touch the
"Temperture”, “cook time” button to set the time. After these setting, press”start” to start working.

Drying mode

In standby mode, put the mushroom in the oven. Touch the Drying mode , and touch the
"Temperture”, “cook time” button to set the time. After these setting, press”start” to start working.

Keep warming mode @

In standby mode, put the dish in the oven. Touch the Keep warming mode , and touch the
"Temperture”, “cook time” button to set the time. After these setting, press”start” to start working.

Energy saving baking mode
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The rear heating element and the fan come on, guaranteeing delicate heat distributed uniformly
throughout the oven. Heating tube of intermittent work make full use of the heat within the furnace
chamber, can reduce energy losses, to achieve the effect of energy saving.

This mode is ideal for baking and cooking delicate foods-especially cakes that need to rise-and for
the preparation of certain tartlets on 3 shelves at the same time. Here are a few examples: cream
puffs, sweet and savory biscuits, savoury puffs, Swiss rolls and small portions of vegetables au
gratin, etc. ....

The turnspit (only available on certain models)
To start the turnspit, proceed as follows:
- place the oven tray on the 1st rack ;

- insert the special turnspit support on the level 3 and position the spit by inserting it through the
special hole into the turnspit at the back of the oven ;

(1313

- Press the Temp/ Function Adjust Button “+” or “-“ to select setting

GAS HOB

Instructions for Use
Gas cooking top side

Description of the main parts of the appliance

Warning:

1 This appliance shall be installed in accordance with the regulations in force and only used in
a well ventilated space (e.g. DO not use the appliance in the carbarn,basement and the room
without windows, etc) Read the instructors before installing or using this appliance.

2 The use of a gas cooking appliance results in the production of heat and moisture in the
room in which it is installed. Ensure that the kitchen is well ventilated: keep natural ventilation
holes open or install a mechanical ventilation device (mechanical extractor hood).

3 Prolonged intensive use of the appliance may call for additional ventilation, for example
opening of a window, or more effective ventilation, for example increasing the level of
mechanical ventilation where present.

=N

=
SN C =/

)

1= grid

2 = burner cap
3=burner head
4 = spark plug
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5 = safety valve (for models equipped with a safety valve)

DESCRIPTION OF SYMBOLS

o | FRONT LEFT BURNER ® | REAR LEFT BURNER
| o FRONT RIGHT BURNER [ ®| REAR RIGHT BURNER

IGNITION AND OPERATION OF THE BURNERS
In order to ignite a burner, it is necessary to depress the knob while rotating it anti-clockwise,
till the index is aligned with the position corresponding to the maximum gas delivery (i.e. the
large flame symbol). As far as the models equipped with a safety valve are concerned, once
the flame is lit hold the knob

depressed for about 3-4 seconds till the device keeps the burner automatically lit. If the
burner fails to ignite, wait one minute for the gas to dissipate before attempting to reignite. At
this moment it is possible to adjust the flame intensity by rotating the knob anticlockwise
from Such maximum position to the minimumone (i.e. the small flame symbol).

In order to turn the burner off, rotate the knob clockwise bringing the index back to the
position corresponding to the closure symbol (®).

RECOMMENDATIONS
In case of electric power failure, it is necessary to carry out the above-described operations
by putting a gas lighter or a flame near the burner (in such an event, pay the utmost attention
not to burn yourself).

The safety valve (for models where such item is provided) intervenes in case of accidental
flame failure, blocking the gas delivery (e.g.: air draughts, spillage of liquids, etc.).

In any case, the ignition device must not be actuated for longer than 15 seconds. Should the
ignition manoeuvre fail, or should the burner be accidentally turned off, immediately close
the actuation knob and repeat the ignition after one minute at least.

Once the ignition has taken place, adjust the flame according to o

your needs. « /—\
Advice on the use of gas burners )
For lower gas consumption and a better yield, use saucepans

with diameter suitable for the burners, avoiding the flame coming v
up round the side of the saucepan (see the Container Table).
0
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Use only flat-bottomed pans.

X x X

As soon as a liquid starts to boil, turn the flame down to a level sufficient to maintain boiling.

During cooking, when using fats and oils, be very careful because if they overheat they could
catch fire.

Container table (use flat-bottomed saucepans)

emin @max
Burner Saucepan (mm) Saucepan (mm)
Auxiliary 9 160
Semi-rapid 130 180
Fish pan 310x140 380%230
Rapid 150 260
Triple ring 210 260

INSTRUCTION FOR COOKING

Practical Cooking Advice
The oven offers a wide range of alternatives which allow you to cook any type of food in the best

possible way. With time you will learn to make the best use of this versatile cooking appliance and
the following directions are only a guideline which may be varied according to your own personal
experience.

Cooking on More Than One Rack

: . . = .
If you have to cook food using several racks, use either the "baking" mode @) or the "Multi-
Cooking" mode @ , as these are the only modes that allow you to do so.

When cooking delicate food on more than one rack, use the "baking" mode, which allows you to
cook on 3 racks at the same time (the 1st 3rd and 5th from the bottom). Some examples are
included in the "Practical Cooking Advice" table.

When cooking other food on several racks, use the "Multi-Cooking" mode keeping the following
suggestions in mind:

- The oven is fitted with 5 racks. During fan assisted cooking, use two of the three central racks;
the lowest and highest racks receive the hot air directly and therefore delicate foodstuffs could be
burnt on these racks.
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- As a general rule, use the 2nd and 4th rack from the bottom, placing the foodstuffs that require
greater heat on the 2nd rack from the bottom. For example, when cooking meat roasts together
with other food, place the roast on the 2nd rack from the bottom and the more delicate food on the
4th rack from the bottom.

- When cooking foodstuffs that require differing times and temperatures, set a temperature that is
somewhere between the two temperatures required, place the more delicate food on the 4th rack
from the bottom and take the food requiring less time out of the oven first.

- Use the dripping pan on the lower rack and the grid on the upper ;
Using the "Fast Cooking" Mode

Functional, fast and practical for those of you who use pre-packed products (such as for example:
frozen or pre-cooked food) along with other food items. You will find useful suggestions in the
"Practical Cooking Advice" table.

Using the Grill

This multi-function oven offers you 2 different grilling modes.

Use the “Grill / Maxi Grill” mode BB , placing the food under the center of the grill (situated on
the 3rd or 4th rack form the bottom )because only the central part of the top heating element is
turned on .

Use the bottom rack (1st from the bottom), placing the dripping pan provided to collect any sauce
and /or grease and prevent the same from dripping onto the oven bottom. When using this mode,
we recommend you set the thermostat to the highest setting. However, this does not mean you
cannot use lower temperatures, simply by adjusting the thermostat knob to the desired
temperature.

Setting ) "fan assisted grill ", is extremely useful for grilling foods rapidly, as the distribution of
heat makes it possible not only to brown the surface, but also to cook the bottom part .

Moreover, it can also be used for browning foods at the end of the cooking process, such as
adding that gratin finish to pasta bakes, for example.

When using this mode, place the grid on the 2nd or 3rd oven rack from the bottom (see cooking
table ) then, to prevent fat and grease from dripping onto the bottom of the oven and thus smoke
from forming, place a dripping-pan on the 1st rack from the bottom.

When using this mode, we advise you to set the thermostat to 200°C, as it is the most efficient way
to use the grill, which is based on the use of infrared rays. However, this does not mean you
cannot use lower temperatures, simply by adjusting the thermostat knob to the desired
temperature.

Therefore the best results when using the grill modes are obtained by placing the grid on
the lower racks (see cooking table) then, to prevent fat and grease from dripping onto the
bottom of the oven and smoke from forming, place a dripping-pan on the 1st oven rack
from the bottom.
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Using the Air Fry

Aty

Use the“Air Fry” mode =] ,Put your food on the 3rd oven rack
from the bottom. because the top and circle heating element is
turned on, Air fry enables advanced convection cooking function
without having to turn the food, giving crispy great tasting
results in a shorter time without all the oil. This is suitable for
french fries, chicken wings, nuggets and similar products, Put
the grill dish on the lowest shelf position to catch any spills.
When using “Air Fry” Set temperature to 230°C.

Airfryer Basket

Oven Rack

Dripping Pan

Baking Cakes

When baking cakes, always place them in a preheated oven. Make sure you wait until the oven
has been preheated thoroughly. Do not open the oven door during baking to prevent the cake from
dropping. In general:

Pastry is too dry

Increase the temperature by 10°Cand reduce the cooking time .

Pastry dropped

Use less liquid or lower the temperature by 10°C.

Pastry is too dark on top

Place it on a lower rack, lower the temperature, and increase the cooking time.
Cooked well on the inside but sticky on the outside

Use less liquid, lower the temperature, and increase the cooking time.

The Pastry sticks to the pan

Grease the pan well and sprinkle it with a dusting of flour or use greaseproof paper.

| used more than one level (in the function "ventilated oven") and they are not all at the
same cooking point

Use a lower temperature setting. It is not necessary to remove the food from all the racks at the
same time.

Cooking Pizza
For best results when cooking pizza, use the "Pizza Mode" (@)
Preheat the oven for at least 10 minutes ;

e Use a light aluminum pizza pan, placing it on the grid supplied with the oven. If the dripping
pan is used, this will extend the cooking time, making it difficult to get a crispy crust;
e Do not open the oven door frequently while the pizza is cooking ;
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e If the pizza has a lot of toppings (three of four ), we recommend you add the mozzarella
cheese on top halfway through the cooking process .

e When cooking pizza on two racks, use the 2nd and 4th with a temperature of 220°C and
place the pizzas in the oven after having preheated it for at least 10 minutes.

Cooking Fish and Meat
When cooking white meat, fowl and fish, use temperature setting from 180°Cto 200°C.

For red meat that should be well done on the outside while tender and juicy in the inside, it is a
good idea to start with a high temperature setting (200°C-220°C) for a short time, then turn the
oven down afterwards.

In general, the larger the roast, the lower the temperature setting. Place the meat on the center of
the grid and place the dripping pan beneath it to catch the fat.

Make sure that the grid is inserted so that it is in the center of the oven. If you would like to
increase the amount of heat from below, use the low rack heights. For savory roasts (especially
duck and wild game), dress the meat with lard or bacon on the top.

Selector Food to be cooked Weight Cooking Preheat- | Thermostat | Cookin
knob setting rack ing time | knob g time
(in kg) o ;
position setting
from (Minutes (Minut
bottom ) es)
1 Duck 1 3 15 200 65-75
Convection
Roast veal or beef 1 3 15 200 70-75
Pork roast 1 3 15 200 70-80
Biscuits (short - 3 15 180 15-20
astr
pastry) 1 3 15 180 30-35
Tarts
2Multi- Pizza (on 2 racks) 1 2-4 15 220 15-20
Cooking
Lasagna 1 3 10 200 30-35
@ Lamb 1 2 10 180 50-60
Roast chicken 1 2-4 10 180 60-75
+potatoes
1 2 10 180 30-35
Mackerel
1 2 10 170 40-50
Plum-cake
0.5 2-4 10 190 20-25
Cream puffs (on 2
racks) 0.5 2-4 10 180 10-15

49



Biscuits (on 2 racks) 0.5 2 10 170 15-20
Sponge cake (on 1 1.0 2-4 10 170 20-25
rack)
15 3 15 200 25-30
Sponge cake (on 2
racks)
Savory pies
3 Grill Soles and cuttlefish 1 4 5 Max 8-10
- Squid and prawn 1 4 5 Max 6-8
kebabs
1 4 5 Max 10
Cod filet
1 3/4 5 Max 10-15
Grilled vegetables
1 4 5 Max 15-20
Veal steak
1 4 5 Max 15-20
Cutlets
1 4 5 Max 7-10
Hamburgers
1 4 5 Max 15-20
Mackerels
- 4 5 Max 2-3
Toasted sandwiches
4 All frozen food
Defrosting
5 Maxi Grill | Soles and cuttlefish 1 4 5 200 8-10
o Squid and prawn 1 4 5 200 6-8
kebabs
1 4 5 200 10
Cod filet
1 3/4 5 200 10-15
Grilled vegetables
1 4 5 200 15-20
Veal steak
1 4 5 200 15-20
Cutlets
1 4 5 200 7-10
Hamburgers
1 4 5 200 15-20
Mackerels
- 4 5 200 2-3

Toasted sandwiches
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With rotisserie
(where prevent)

1.0 - 5 200 80-90
Veal on the spit
15 - 5 200 70-80
Chicken on the spit
1.0 - 5 200 70-80
Lamb on the spit
6 Fan Grilled chicken 15 3 5 200 55-60
Assisted .
: Cuttlefish 15 3 5 200 30-35
Grill
g With rotisserie
(where prevent)
15 - 5 200 70-80
Veal on the spit
2.0 - 5 200 70-80
Chicken on the spit
15 - 5 200 70-75
Chicken (on the
spit)+potatoes i 2 S 200 70-75
(roasted) 1.5 - 5 200 70-80
Lamb on the spit
7 Baking Tarts 0.5 3 15 180 20-30
™ Fruit cakes 1 2/3 15 180 40-45
Fruitcake 0.7 3 15 180 40-50
Sponge cake 0.5 3 15 160 25-30
Stuffed pancakes2 1.2 2-4 15 200 30-35
Small cakes 0.6 2-4 15 190 20-25
Cheese puffs 0.4 2-4 15 210 15-20
Cream puffs 0.7 1-3-5 15 180 20-25
Biscuits 0.7 1-3-5 15 180 20-25
Meringues 0.5 1-3-5 15 90 180
8 Fast Frozen food
cooking )
Pizza 0.3 2 - 250 12
a Courgette and 0.4 2 - 200 20
prawn pie
0.5 2 - 220 30-35
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Country style 0.3 2 - 200 25
spinach pie
P P 0.5 2 - 200 35
Turnovers
0.4 2 - 180 25-30
Lasagne
0.4 2 - 220 15-20
Golden Rolls
Chicken morseis
Pre-cooked food
Golden chicken 0.4 2 - 200 20-25
wings
Fresh Food
Biscuits(short 0.3 2 - 200 15-18
astr
pastry) 0.6 2 - 180 45
Fruitcake
0.2 2 - 210 10-12
Cheese puffs
9 Pizza Pizza 0.5 2 15 220 15-20
™ Roast veal or beef 1 2 10 220 25-30
Chicken 1 2/3 10 180 60-70
10 Air Fry Scotch fillet steak, 1 3 5 220 8
seared first
1 3 5 220 15
Frozen chips
1 3 5 230 15
Chicken
drumettes/wingettes,
with dry rub 1 3 5 230 15
Fresh barramundi 05 3 5 230 14
fillet with crumb
1 3 5 230 15
Potatoes cut into
wedges
1.0 3 54 220 15

Frozen goods

(Chicken
nuggets/crumbed
fish)
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Smashed chats
parboiled

NB: cooking times are approximate and may vary according to personal taste. When cooking
using the grill or fan assisted grill, the dripping pan must always be placed on the 1st oven rack
from the bottom .

MAINTENANCE AND CLEANING

Do not use jet of steam for cleaning.

Before any operation disconnect the appliance electrically. Wash the enamelled parts with
lukewarm water and detergent. Do not use abrasive products. Wash the burner spreader
frequently with boiling water and detergent make sure to remove any deposits which could block

the flame outlet. Rinse the stainless steel parts well with water and dry them with a soft cloth.

To clean the hob use slightly damp sponges and wiping cloths: if too much water is used it could
penetrate the internal parts and damage electrical parts. The grids of the hob can be washed in the
dishwasher.

For persistent stains use normal non-abrasive detergents, specific products commonly
available on the market or a little hot vinegar. Clean the glass parts with hot water, avoiding the
use of rough cloths.

Do not use stainless steel pads or acids for cleaning. To prevent lighting difficulties, carefully
clean the lighting spark plugs regularly (ceramic and electrode).

Periodically if the knobs become difficult to turn, contact a qualified engineer to lubricate the
taps.Contact a qualified engineer to deal with any other problems which may arise during use.

To keep the characteristics of brightness of the enamelled parts for a long time it is necessary
to clean the oven after each cooking. Once the oven is cold, you will be able to easily remove
the fat deposits by means of a sponge or a cloth damp with warm soapy water or a common
detergent. Never use abrasive cloths or sponges, that could irreparably damage the enamel.
On white ovens even the parts of the dash board such as handgrip and knob have to be cleaned
each time because they may become yellow due to the emissions of fat vapours.

ALWAYS CLEAN THE APPLIANCE IMMEDIATELY AFTER ANY FOOD SPILLAGE.

TO MAINTAIN SAFE OPERATION, IT IS RECOMMENDED THAT THE PRODUCT BE
INSPECTED EVERY FIVE YEARS BY AN AUTHORISED SERVICE PERSON.

SELF CLEANING FUNCTION

Do not use jet of steam for cleaning.

Select the self-cleaning function
1 Select the self-cleaning function
2. Press the Temp/ Function Adjust Button “/\ ” or “~v ” to set the desired duration.

3. Press the Start/Stop Button D”, the oven begins to heat.

. - + !
Automatic cleaning

Choose the self clean function, since the clean has three time can choose:
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Standard Degree of self-cleaning Duration

1 Low Approx. 2 hours
2 Medium Approx. 2.5 hours
3 Strongly Approx. 3 hours

What we should know

For safety reasons, the oven locks automatically when the oven to start working. You will only be
able to open the door again once the temperature has fallen below 250°C.

The exterior of the oven will become very hot. Make sure that nothing is placed against the front
panel.

Keep children at a safe distance.

Never attempt to open the oven during the self-cleaning process. The cleaning process may be
interrupted.

Please do not attempt to push in the latch by hand.

You cannot switch the oven light on during self-cleaning.

Before self-cleaning

Remove unsuitable accessories and all ovenware from the oven.

Risk of fire. Loose food residue, grease and meat juices are flammable.

Wipe the oven and the accessories that are to be cleaned at the same time with a damp cloth.
Clean the door and along the edges of the oven around the seal. Do not scour the seal.

Make sure that the oven door is closed before you start cleaning.Cleaning accessories at the
same time

The wire grill is not suitable for self-cleaning.

Never clean metal sheets and dishes which have been coated with a non-stick coating using the
oven's automatic self-cleaning function ( pyrolysis operation).

High temperatures can cause poisonous gases to be formed from the non-stick coating-risk of
serious damage to health.

Select the self-cleaning function

1 Select the self-cleaning function
* A suggested level appears on the temperature display.
* Press the “start’button, the oven begins to heat.
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Steam Assisted Cleaning function

This function assists in the removal of food residue from inside the oven. This method is effective
in removing light soiling only. It is not effective in removing stubborn baked-on stains. This function
can only be used when the oven is cold.

Procedure for cleaning

1. Remove all shelves, dishes and side racks.

2. Make a solution of water (85%), white vinegar (10%), and dish
washing detergent (5%) and spray liberally on to door, side walls
and back wall of oven cavity.

3. Pour 40ml of water into the cavity base well.

4. Close the door. Set the function to Steam Assist Clean and set the
temperature to 130°C.

5. Turn oven OFF after 18 minutes.

6. Allow to cool to a safe level before wiping surface with a wet cloth.

Replacing the Oven Lamp

® Disconnect the oven from the power supply by means of the omni polar switch used to
connect the appliance to the electrical mains ;or unplug the appliance if the plug is accessible ;
® Remove the glass cover of the lamp-holder ;
® Remove the lamp and replace with a lamp resistant to high
temperatures (300°C)with the following characteristics:

[J Voltage: 220-240V Mo mas e
0 Wattage: 25W EI e = 4*——‘_
0 Type:G9 —=E=H—

® Replace the glass cover and reconnect the oven to the
mains power supply.

INSTALLATION

DIMENSIONS AND INSTALLATION FEATURES

Warning:

Prior to installation, ensure that the local distribution condition ature of the gas and
* gas pressure& and the acﬁustment o%t e app[iance are compaf:itgpe; g

e The adjustment conditions for this appliance are stated on data plate;

e This appliance is not connected to a combustion products evacuation device. It shall
be installed and connected in accordance with current installation regulations.
Particular attention shall be given to the relevant requirements regarding ventilation.
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Product Dimensions

600
%
916
&
120
Product Dimensions MM
. . 600
Overall width of the freestanding oven
Overall height of the freestanding oven (from the floor 916
to top of the cooktop, excluding the optional
backguard)
Overall depth of the freestanding oven (excluding 600
handles and knobs)
Height of the freestanding oven chassis (ie. excluding 120
the adjustable feet)
Depth of the open oven door to the front of the 470
freestanding oven

FREESTANDING OVEN CLEARANCES

roaking surfare

Elactricalibas

a

56



Product Dimensions MM

A) Minimum vertical distance between benchtop and 450
cabinet extending above the counter

B) Minimum clearance from the top of the burner cap 650
(cooking surface) to:

C) Minimum clearance from left and right hand edge of

the freestanding oven to the nearest combustible 200
surface*
D) Width of cabinetry opening 600
E) Maximum height of cabinetry immediately adjacent 946
to the freestanding oven (from floor to countertop)**
600

F) Maximum depth from wall to cabinetry face

*

Installation clearances and protection of combustible surfaces shall comply with the
current local regulations e.g. AS/NZS5601.1 (latest edition) Gas Installations code. The standards
above specify that where required protection shall ensure that the surface temperature of the
combustible surface does not exceed 65°C above room temperature.

** Depending on the height of the feet adjustment. The cooking surface must sit flush or above
countertop level

Important Notes:

Overhead Clearances

In no case shall the clearances between the highest part of the cooker be less than 650mm or for

an overhead exhaust fan 750 mm. All other downward facing combustible surfaces less than 650

mm above the cooker surface shall be protected for the full width of the cooking surface in

accordance with the standards noted above. In no case shall the clearance be less than 450 mm.

Rear and Side Clearances

® \Where the dimensions from the periphery of the nearest burner to any vertical combustible
surface is less than 200 mm the surface shall be protected in accordance with the standards
to a height of not less than 150 mm above the cooking surface for the full width or depth of
the cooking surface.

® \Where the dimensions from the periphery of the nearest burner to any horizontal
combustible surface is less than 200 mm, the horizontal surface shall be greater than 10
mm below the surface of the hob, or the horizontal surface requirement above.

® Do not install the range near flammable materials such as curtains.

Installing the range on a plinth

® The freestanding oven can be installed on a plinth without the adjustable feet fitted.

® Ensure the freestanding oven is secure and provide safety measures to keep it in place.

® Cabinetry dimensions can be adjusted to suit the plinth height, see product dimensions for
chassis height.

LEVELLING THE FEET
The height and level of the appliance can be adjusted by rotating the feet located

underneath the appliance at each corner. Rotate the feet to decrease or increase the
height
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FITTING THE SAFETY STABILISER CHAIN

The cooker is supplied with an anti-tilting chain to prevent the
appliance from tilting forward and accidental damage to the gas
pipe. Take the expansion with hook and make an adequate hole
in the wall behind, at the same height as the chain fixing area.
Insert the plug into the hole and then screw in the hook until it is
firmly fixed to the wall. Fix the chain to the hook. Adjust to level of
the cooker inserting the feet provided.

For a situation where the appliance is between two cupboards and the anti tilt chain cannot be
fitted we suggest securing by screwing through the both sides of the cupboards into the sides
of the cooker. The screws should be fitted as follows. Position the oven between the cupboards
in it's final position, then mark the location of the pilot hole inside the cupboard. Refer to the
diagram below for the location of the pilot hole. Use 3.5mm diameter drill bit to drill the pilot
hole through the cupboard and both sides of the cooker. Before drilling, check your
measurements to ensure the pilot holes are located within the range specified in the diagram.
A drilled hole in the side of the cooker which is outside the range specified may void the
warrantee. Inspect cupboards thoroughly before drilling to avoid damage to electrical wires or
gas lines. Fix two 12 gauge x 40mm long self tapping screws through the pilot holes inside
both cupboards and into the side of the cooker.

Note! Screw length is based on cupboard thickness of 20mm, gap between cupboard and
oven of 10mm. Screw length could vary depending on cupboard material thickness and
gap between oven and cupboards.

Note! The screws must be accessible for removal if the cooker requires service. Cupboards
must not be built over these screws.

Equipment type: free standing (class 1)

Insulation class: class 1

THE MANUFACTURER DECLINES ANY AND ALL RESPONSIBILITIES FOR DAMAGES TO
THINGS OR INJURIES TO PERSONS OR ANIMALS DERIVING FROM INCORRECT
INSTALLATION OR USE OF THE EQUIPMENT.

ELECTRICAL CONNECTION

The appliance is fitted with an approved 15 Amp flexible cord and plug which must
be connected to a correctly earthed socket outlet. The manufacturer is not liable for any
direct or indirect damage caused by faulty installation or connection. It is therefore
necessary that all installation and connection operations are carried out by qualified
personnel complying with the local and general regulations in force.

The wire section on the cable must not be less = =
= =

———
—

S

20

Than1 .5mm2(3x1 .5cable).Use only the special

—

cables available at our service centers. — =

CONNECTION OF THE FEEDING CABLE TO THE MAINS
Connect the feeding cable to a plug suitable for the load indicated on the rating plate of the
product. In case of a direct connection to the mains (cable without plug), it is necessary to
insert a suitable omnipolar switch before the appliance, with minimum opening between
contacts of 3 mm (the grounding wire should not be interrupted by the switch).
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Before connecting to the mains, make sure that:

e The electrical counter, the safety valve, the feeding line and the
socket are adequate to withstand the maximum load
required(see rating plate).

e The supply system is regularly grounded, according to the

e regulations in force. The socket or the omnipolar switch can
easily be reached after the installation of the oven.

e After carrying out the connection to the mains, check that the
supplying cable does not come into contact with parts subject to
heating.

e Never use reductions, shunts, adaptors which can cause overheating or burning.

The manufacturer is not liable for any direct or indirect damage caused by faulty installation

or connection. It is therefore necessary that all installation and connection operations are

carried out by qualified personnel complying with the local and general regulations in force.

This appliance shall be installed only by authorised persons and in accordance with the

manufacturer's installation instructions, local as fitting regulations, municipal building codes,

electrical wiring regulations, local water supply regulations.

Ventilation

In general, the appliance should have adequate ventilation for complete combustion of gas, proper

flueing and to maintain temperature of immediate surroundings within safe limits.

Combustible Surfaces

Any adjoining wall surface situated within 200mm from the edge of any hob burner must be a

suitable non-combustible material for a height of 150mm for the entire length of the hob. Any

combustible construction above the hotplate must be at least 600mm above the top of the burner
and no construction shall be within 450mm above the top of the burner. Zero clearance is permitted
on side and rear adjoining surfaces below the hob.

Gas connection

The appliance must be connected to the gas supply or the cylinder according to the specifications

of the standards and after checking that it is adjusted for the type of gas available.

The gas connection is male 1/2" BSP and is situated 55mm from the right and 560mm from the

floor.

It's necessity of changing the flexible tube when the national conditions require it.

There are two ways to carry out the connection to the main gas line:

A. The Cooker can be connected with the cuprum material. Loosen the tie-in down and connect
one terminal of the pipe with the gas elbow between 1 - 1.2m long. The hose should not be
subjected to abrasion, kinking or permanent deformation and should be able to be inspected
along its entire length. Unions compatible with the hose fittings must be used and connections
tested for gas leaks. The flexible tube shall be fitted in such a way that it cannot come into
contact with a moveable part of the housing unit (e.g. a drawer) and does not pass through
any space susceptible of becoming congested. The fixed consumer piping outlet should be at
approximately the same height as the cooker connection point, pointing downwards and
approximately 150mm to the side of the cooker. The hose should be clear of the floor when
the cooker is in the installed position. Fix one end of the chain on the screw next to the gas
inlet connection and the other end should be anchored to the floor/wall so that the chain
prevents strain on the hose connections when he cooker is pulled forward.

The appliance is factory set for Natural gas. The test point pressure should be adjusted to
20mbar with the Triple ring burner operating at maximum.

The appliance is set up to operate with the gas specified on the gas type label placed on the
back of the appliance.

To perform these operations the qualified installer will follow the indications given in the
"Adaptation to the various types of gas" section. For safer operation make sure that the supply
pressure respects the values given in the "Table of burner and injector characteristics". If
installing for use with LPG gas, ensure a gas regulator suitable for a supply pressure of 29mbar
is part of the gas tank supply and the test point pressure is adjusted to 29mbar.

If installing for use with TG gas, ensure a gas regulator suitable for a supply pressure of 8mbar
is part of the gas tank supply and the test point pressure is adjusted to 8mbar.

Once the appliance has been installed, make sure that the gas pipe is neither squashed or

damaged by moving parts.

Before Leaving - Check all connections for gas leaks with soap and water. DO NOT use a naked

flame for detecting leaks. Ignite all burners both individually and separately to ensure correct
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operation of gas valves, burners and ignition. Turn gas taps to low flame position and observe
stability of the flame for each burner individually and separately. When satisfied with the
operation of the cooker, please instruct the user on
the correct method of operation. In case the
appliance fails to operate correctly after all checks °
have been carried out, refer to the authorised d

service provider in your area. * A
Adaptation to different types of gas 0 0
When converting from Universal LPG to Natural

Gas ensure that the LPG test point is removed and
replaced with the CE Approved NG Regulator
supplied in this kit. The test point pressure must be
adjusted to 20mbar with the largest burner operating on maximum flame.

When converting from Natural Gas to Universal LPG ensure that the NG regulator is removed
and replaced with the Test Point Assembly supplied in this kit. An CE Approved gas regulator
suitable for a supply pressure of 29mbar should be part of the gas tank supply and the test point
pressure must be adjusted to 29mbar.

To adapt the appliance to a gas different from that for which it was set up (see gas type label
inside the warming compartment door) proceed as follows:

remove the grids

remove the burners caps and burner heads

with a7 mm socket spanner unscrew and remove the injectors.

replace the injectors with those supplied corresponding to the gas available (see burner
and injector characteristics Table)

® replace the various parts proceeding in reverse.

When converting from Natural Gas to LPG ensure that theNG regulator is removed and
replaced with the Test Point Assembly. A gas regulator suitable for a supply pressure of should
be part of the gas tank supply and the test point pressure should be adjusted to the pressure
according to the data plate.

Setting the minimum flame

The flame on the small output is regulated by the factory.

When the injectors have been replaced or there are special mains pressure conditions, it may
be necessary to regulate the minimum flame again. The operations necessary to set the
minimum flame are as following:

® light the burner ;
® take out the knob (and gasket if there is one) ;

® LPG TO NG: Use a thin blade screwdriver to turn the by-pass screw located above left of
the gas valve, shaft as shown right. Turn gently the by-pass screw clockwise to the end
completely then turn it anti-clockwise 1 turn for the Triple ring, 7/8 turn for the Fish, 3/4
turn for the Rapid, 1/2 turn for the Semi-Rapid and 3/8 turn for the Auxiliary.

® NG TO LPG: Use a thin blade screwdriver to turn the by-pass screw located above left of
the gas valve shaft as shown right. Turn gently
the by-pass screw clockwise to the end.

® | PG TO TG: Use a thin blade screwdriver to
turn the by-pass screw located above left of
the gas valve, shaft as shown right. Turn
gently the by-pass screw clockwise to the end

completely then turn it anti-clockwis 42 —turn

it anti-clockwis 4————1, turn for the Triple ring, 17gturn for the Fish, 134 turn for the
Rapid, 11,2 turn for the Semi- Rapid and 1z turn for the Auxiliary .
® [(rlbubEE N/, —TG TO LPG: Use a thin blade screwdriver to turn the by-pass screw

located above left of the gas valve shaft as shown right.Turn gently the by-pass screw
clockwise to the end.

® NG TO TG: Use a thin blade screwdriver to turn the by-pass screw located above left of
the gas valve, shaft as shown right. Turn gently the by-pass screw clockwise to the end
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completely then turn it anti-clockwise 31,2 turn for the Triple ring, 1 turn for the Fish, 1 turn
for the Rapid, 1 urn for the Semi- Rapid and 1 turn for the Auxiliary .

TG to NG: Use a thin blade screwdriver to turn the by-pass screw located above left of the
gas valve, shaft as shown right. Turn gently the by-pass screw clockwise to the end
completely then turn it anti- clockwise 31,2 turn for the Triple ring, 1 turn for the Fish, 1 turn
for the Rapid, 1 turn for the Semi-Rapid and 1 turn for the Auxiliary .

put the knob back on and turn it quickly from the maximum position to the minimum
position, checking that the flame does not go out ;

for burners with safety valve make sure that the regulation obtained is sufficient to
maintain heating of the thermocouple. If it is not, increase the minimum.

THE BURNERS REQUIRE NO REGULATION OF THE PRIMARY AIR.

ABNORMAL OPERATION

ANY OF THE FOLLOWING ARE CONSIDERED TO BE ABNORMAL OPERATION AND MAY
REQUIRE SERVICING:

IN

Ylellow tipping of the hob burner flame.
Sooting up of cooking utensils.
Burners not igniting properly.

Burners failing to remain alight.
Burners extinguished by oven door.
Gas valves, which are difficult to turn.

CASE THE APPLIANCE FAILS TO OPERATE CORRECTLY, CONTACT THE

AUTHORISED
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