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INSTRUKCJIE % (=3,(&=( 67:%
1$/()<JE KONIECZNIE 35=(&=<79067262:$06, '2 1,&+

3UJHG X*\FLHP QDOH*\ GRNADGQLH ]DSR]QDi VL ]H ZVND]yZNDPL GRW\F] F\PL JGURZ
NRQVHUZDFML =DFKRZDM WH LQVWUXNFMH SRG U N QD SUJ\V]JaR i
INVWUXNFMH WH E G UyZQLH* GRVW SQH QD ‘hupUVRv@ hirlhod|\AUFWNR WMHNRE.BUM  +<3(5/, 1.

%(=3,(&=(67:2 7:2-(, ,11<8&+ 261% -(67 %$H1£2

Tainstrukcja, oraz samo X U] G]HiGstartza ZD * Q \Wdkazowek GRW\F] E\WKSLHF]H /D\YDS U | H F]1iahD U
SU]JHVWUSH]DBDJuUFDa\ F]DV

To MHVW VI\PERO RVWU]JH*HQLD GRW\F] FHJR EH]SLHF]H VWZD

A 6\PERO WHQ LQIRUPXMH R SRWHQFMDOQ\FK ]DJUR*HQihiyéhk NWyUH PRJ ]DE
:VI\WWNLH NRPXQLNDW\ GRW\F] FH EH]SLHF]H VWZD V SRSU]JHG]DQLH SU]H]
A1,(%(=3,(&=( 67:23UWKEA*. 64RZD WH R]QDF]DM

& INCYERNCEIQNA 2]QDFID QLHEH]SLHF]@\WWVXIDFQLH NWyUHM VSRZRGXMH S
REUD*HQLD

A UWAGA 2]QDF]D QLHEH]SLHF]Q V\WXDFM Z\WW SLHQLH NWyUHM |
SRZD*QH REUD*HQLD

Wszystkie RVW U ]HSHQH GV W B H]BINy aifd@idacie G R W\ F pdidrcjalnego ryzyka i wsk D] X Nek JPQLHMV ]\

ryzyko REUD*H  XV]NRSRHR1HBQL B MPRvyniku QLHSUDZL GE&RWINRZPOQILB]HQDODHERNADGQLH

SUJHVWUJR QD tVWskagowek.

Niezastosowanie V Ldo tych instrukcji PR* IS UR ZDdd] 1L.miJ U R *Roducent nie ponosi * DG QRSB RZLHG]EDOQR FL

REUD*R@B OXE ]JZLHU] W RUD] ]D XVINRG]J]HQLD PLHQLD MH OL WH SRUDG\ L URGNL

- %DUG]R PARGBW L PARGHO®IWHFERZLQQ\ E\U WU]J\PDQH ] GDOD RG ydH 6 DEIRPREZIO

- Dzieci w wieku RG ODW L SRZ\*HM RUD] RVRE\ R RJUDQLF]JRQHM JGROQR FL IL]\F]QH!
EUDNLHP GR ZLDGF]JHQLD L ZLHG]\ PRJ X*\ZDUu XU] GIHQLD W\ONR ZWHG\ JG\ V
jak bezSLHF]QLH NRU]J\WWWD{O ] XU] GIHQLD RUD] MH OL UR]JXPLHM ]JZL ]JDQH ] W\P U\]
XU] G]JHQLHP &J\W]FJHQLH L NRQVHUZDFMD QLH PRJ E\U Z\NRQ\ZDQH SU]JH] G]JLHFL

- 8U] GIJHQLH L MHJR GRVW SQH F] FL QDJU]JHZDM VL SRGF]DV X*\ZDQLD PDaH G]
GDOD RG XU] GIHQLD 1LH GRSX U DE\ XU] G]JHQLH ZHV]aR Z NRQWDNW ] WNDQLQ
PRPHQWXVDYWNLH HOHPHQW\ FDANRZLFLH RVW\JQ

- 3RGF]DV X*\FLD RUD] SR X*\FLX QLH ZROQR GRW\NDU HOHPHQWYZ JUJHMQ\FK OXE
XU] G]H&tyko poparzenia.

- 3U]JHJU]DQH ROHMH L WaxV]F]H PRJ VL A4DWZR ]DSDOLlzasdg®Wdaria QDOH*\ |DFKRZDUu
SRWUDZ ERJDW\FK Z WaxXV]FIJH ROHMH OXE DONRKRO QS UXP NRQLDN ZLQR

- 1LJG\ QLH JRVWDZLDM XU] GIJHQLD EH] QDG]J]RUX SRGF]DV VXV]JHQLD *\ZQR FL

- 2675=()(1,(1LH SRGJU]JHZDM L QLH JRWXM Z XU] GJHQLX V]F]JHOQLH ]JDPNQL W\FK V
&LQLHQLH NWyUH EXGXMH VL Z URGNX PR*H VSRZRGRZDU LFK URJHUZDQLH XV]I

- -HOL QDSRMH DONRKRORZH V X*\ZDQH SRGF]DV JRWRZDQLD MHG]HQLD QS UXP
W\P *H DONRKRO SDUXMH Z Z\WRNLFK WHPSHHWDMW YVUDKR L*URPOWW DOINRKROX |DSL
MH*HOL ZHMG Z NRQWDNW ] HOHNWU\F]Q\P HOHPHQWHP JU]JHMQ\P

- -H OL XU] GIJHQLH QDGDMH VL GR X*\FLD VRQG\ QDOH*\ X*\ZDu WpieksrRik& ] XMQLND V

- =$*52)(1,( 32)$5(MieprzechRZXM *DGQ\FK SUJHGPLRWyZ QD SRZLHU]JFKQL GR JRWRZ!
PRJ VL ]DSDOLi

- 26752)1,(: SU]\SDGNX S NQL FLD V]NAQDSM\RKP UDYWMRWM] ZV]\WVWNLH HOHNWU\F]Q
HOHPHQW)\ JUJHMQH L RGa F] X Uiie@dtyka) powizBhi D XD D] HER k@zystajz X U] G]HQLD

- ,QVWUXNFMH WH V ZD*QH MH*HOL QD XU] G]JHQLX SRMDZL VL V\PERO NUDMX -H
XU] GJHQLX QDOH*\ IDSR]QDi VL ] LQVWUXNFMDPL WHFKQLF]Q\PL NWyUH ]JDSHZQ
GRW\F] FHIPRBBEML XU] G]JHQLD GR ZDUXQNyZ GDQHJR NUDMX

- 26752)1,;(.RU]\VWDQLH ] JDJRZHJR XU] G]JHQLD GR JRWRZDQLD SURGXNXMH FLHS4R
XERF]QH VSDODQLD Z SRPLHV]F]JHQLX Z NWyU\P MHVW ]JDLQVWDORZDQH 8SHZQLM
ZHQW\ORZDQP]D] ZADWG\ JG\ XU] GJHQLH MHVW Z X*\FLX XWU]J\PXM RWZDUWH QDW X
ZHQW\ODF\MQH OXE ]JDLQVWDOXM PHFKDQLF]JQH XU] GJHQLH ZHQW\ODF\MQH Z\FL .
LQWHQV\ZQH X*\WNRZDQLH XU] G]JHQLD PR*H Z\PDJDi GRr@@okM RZHM ZHQW\ODFML
OXE EDUG]LHM VNXWHF]QHM ZHQW\ODFML ]ZL NV]DM FHM SR]JLRP ZHQW\ODFML PH

- 3RNU\ZD V]NODQD PR*H S NQ i’ MH OL ]JRVWDQLH RJU]DQD :\a F] ZV]\VWNLH
SUJHG ]DPNQL FLHP SRNU\Z\ 1\LH GDBDNOMLSRN\PDSDORQH

- 1LH]DVWRVRZDQLH VL GRNADGQLH GR LQIRUPDFML ]DZDUW\FK Z WHM LQVWUXNFM
HNVSOR]ML SRZRGXM F VINRG\ RDWHULDOQH OXE REUD*HQLD
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Opis urzadzenia
Widok ogolny
1.Palnik gazowy
2. Ruszta ptyty podpalnikowej
3.Panel kontrolny
4 .Potka ruszt
5.Potka brytfanna
6.N6zki regulowane
7. Piyta podpalnikowa
8.Prowadnice pétek
9.pozycja 5
10.pozycja 4
11.pozycja 3
12.pozycja 2
13.pozycja 1
14.Szklana pokrywa

sssss

Opis urz dzenia
M Panel kontrolny

1.Pokr t & PROGRAMOW PIEKARNIKA
2.Pokr ta TERMOSTATU

3.Lampka kontrolna TERMOSTATU
4.Programator elektroniczny

5.Pokr ta PALNIKOW P & TY GRZEJNEJ
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Description of the appliance

Overall view

*
—+—————— Glass cover

Gas burner Containment surface
Hob grid —— for spills

Control panel GUIDE RAILS

for the sliding racks
position 5
position 4
position 3
position 2
position 1

RACK shelf
DRIPPING PAN shelf

Adjustable foot 4/

It

=

Adjustable foot

Control panel

Description of the appliance

Control panel
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Installation

Room ventilation

The appliance may only be installed in permanently-
ventilated rooms, according to current national
legislation and any subsequent amendments in force.
The room in which the appliance is installed must be
ventilated adequately in order to provide as much air
as is needed by the normal gas combustion process
(the flow of air must not be lower than 2 m%h per kW
of installed power).

The air inlets, protected by grilles, should have a
duct with an inner cross section of at least 100 cm?
and should be positioned so that they are not liable
to even partial obstruction (see figure A).

These inlets should be enlarged by 100% - with a
minimum of 200 cm? - whenever the surface of the
hob is not equipped with a flame failure safety
device. When the flow of air is provided in an
indirect manner from adjacent rooms (see figure B),
provided that these are not communal parts of a
building, areas with increased fire hazards or
bedrooms, the inlets should be fitted with a
ventilation duct leading outside as described above.

Adjacentroom Room requiring ventilation

A B
]I
[
2]

Increase in the gap
between the door and
the flooring

[

N

Ventilation
opening for
comburent air

After prolonged use of the appliance, it is
advisable to open a window or increase the speed of
any fans used.

Disposing of combustion fumes

The efficient removal of combustion fumes should
be guaranteed using a hood which is connected to a
safe and efficient natural suction chimney, or using
an electric fan which begins to operate automatically
every time the appliance is switched on (see figure).
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Fumes channelled
straight outside

Fumes channelled through
a chimney or a branched
flue system (reserved for
cooking appliances)

The liquefied petroleum gases are heavier than air
and collect by the floor, therefore all rooms
containing LPG cylinders must have openings
leading outside so that any leaked gas can escape
easily.

LPG cylinders, therefore, whether partially or
completely full, must not be installed or stored in
rooms or storage areas which are below ground level
(cellars, etc.). Only the cylinder currently in use
should be stored in the room; this should also be
kept well away from sources of heat (ovens,
chimneys, stoves) which may cause the temperature
of the cylinder to rise above 50°C.

Positioning and levelling

The appliance may be installed alongside any
cupboards whose height does not exceed that of the
hob surface.

Make sure that the wall which is in contact with the
back of the appliance is made from a non-
flammable, heat-resistant material (T 90°C).

To install the appliance correctly:

e Place it in the kitchen, the dining room or the
studio flat (not in the bathroom).

e [f the top of the hob is higher than the cupboards,
the appliance must be installed at least 600 mm
away from them.
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e |f the cooker is
HOOD | installed underneath a

— — wall cabinet, there must

Min. 600 mm. 3 . .
g i be a minimum distance
s sl £8|  of 420 mm between
= S gs| this cabinet and the top
= 2 £z of the hob.

——J]000000 O This distance should

be increased to 700

mm if the wall cabinets

are flammable (see

figure).

e Do not position blinds behind the cooker or less
than 200 mm away from its sides.

* Any hoods must be installed in accordance with
the instructions listed in the relevant operating
manual.

Levelling

|
|

If it is necessary to level the
appliance, screw the
adjustable feet into the
positions provided on each
corner of the base of the
cooker (see figure).

The legs* fit into the slots on
the underside of the base of
the cooker.

ﬁwiuﬂi\
)
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The appliance must not be installed behind
a decorative door in order to avoid overheating

Electrical connection

Install a standardised plug corresponding to the
load indicated on the appliance data plate (see
Technical data table).

The appliance must be directly connected to the
mains using an omnipolar switch with a minimum
contact opening of 3 mm installed between the
appliance and the mains. The switch must be
suitable for the charge indicated and must comply
with current electrical regulations (the earthing wire
must not be interrupted by the switch). The supply
cable must be positioned so that it does not come
into contact with temperatures higher than 50°C at
any point.

* Only available in certain models.

Before connecting the appliance to the power

supply, make sure that:

e The appliance is earthed and the plug is compliant
with the law.

e The socket can withstand the maximum power of
the appliance, which is indicated by the data
plate.

e The voltage falls between the values indicated on
the data plate.

e 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.
Do not use extension cords or multiple sockets.

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.

The manufacturer declines any liability should
these safety measures not be observed.

Gas connection

Connection to the gas network or to the gas cylinder
may be carried out using a flexible rubber or steel
hose, in accordance with current national legislation
and any subsequent amendments in force, after
making sure that the appliance is suited to the type
of gas with which it will be supplied (see the rating
sticker on the cover: if this is not the case see
below). When using liquid gas from a cylinder,
install a pressure regulator which complies with
current national regulations and any subsequent
amendments in force. To make connection easier, the
gas supply may be turned sideways™: reverse the
position of the hose holder with that of the cap and
replace the gasket supplied with the appliance.

Make sure that the gas supply pressure is
consistent with the values indicated in the Table of
burner and nozzle specifications (see below). This
will ensure the safe operation and durability of your
appliance while maintaining efficient energy
consumption.

Gas connection using a flexible rubber hose

Make sure that the hose complies with current
national legislation. The internal diameter of the hose
must measure: 8 mm for a liquid gas supply; 13
mm for a methane gas supply.
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Once the connection has been performed, make

sure that the hose:

e Does not come into contact with any parts which
reach temperatures of over 50°C.

e |s not subject to any pulling or twisting forces and
that it is not kinked or bent.

e Does not come into contact with blades, sharp
corners or moving parts and is not compressed.

® |s easy to inspect along its whole length so that
its condition may be checked.

e |s shorter than 1500 mm.

e Fits firmly into place at both ends, where it will be
fixed using clamps which comply with current
national regulations.

Connection

point —

T
Isolating tap — Con::_zt'inn —1=
i

_—

— lsolating tap

Hose assembly

U |

If one or more of these conditions is not fulfilled or
if the cooker must be installed in accordance with
the conditions listed for class 2 - subclass 1
appliances (installed between two cupboards), the
flexible steel hose must be used instead (see
below).

Connecting a flexible jointless stainless steel
pipe to a threaded attachment

Make sure that the hose complies with current
national regulations and that the aluminium gaskets
comply with UNI 9001-2, or the rubber gaskets
comply with current national regulations.

To begin using the hose, remove the hose holder on
the appliance (the gas supply inlet on the appliance
is a cylindrical threaded 1/2 gas male attachment).

Perform the connection in such a way that the hose
length does not exceed a maximum of 2 metres,
making sure that the hose is not compressed and
does not come into contact with moving parts.

Checking the connection for leaks

When the installation process is complete, check the
hose fittings for leaks using a soapy solution. Never
use a flame.
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Adapting to different types of gas

It is possible to adapt the appliance to a type of gas
other than the default type (this is indicated on the
rating label on the cover).

Adapting the hob

Replacing the nozzles for the hob burners:

1. Remove the hob grids and slide the burners off
their seats.

2. Unscrew the nozzles using
a 7 mm socket spanner (see
figure), and replace them with
nozzles suited to the new type
of gas (see Table of burner
and nozzle specifications).

3. Replace all the components
by following the above
instructions in reverse.

Adjusting the hob burners’ minimum setting:
1. Turn the tap to the minimum position.
2. Remove the knob and adjust the regulatory
screw, which is positioned inside or next to the tap
pin, until the flame is small but steady.

If the appliance is connected to a liquid gas
supply, the regulatory screw must be fastened as
tightly as possible.

3. While the burner is lit, quickly change the position of
the knob from minimum to maximum and vice versa
several times, checking that the flame is not
extinguished.

The hob burners do not require primary air adjustment.

After adjusting the appliance so it may be used with a
different type of gas, replace the old rating label with a
new one which corresponds to the new type of gas (these
labels are available from Authorised Technical Assistance
Centres).

Should the gas pressure used be different (or vary
slightly) from the recommended pressure, a suitable
pressure regulator must be fitted to the inlet hose in
accordance with current standards EN 88-1 and EN
88-2 relating to “regulators for channelled gas”.
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Safety Chain

In order

to prevent
accidental
tipping of the
appliance, for
example by

a child clim-
bing onto the
oven door, the
supplied safety
chain MUST be
installed!

The cooker is fitted with a safety chain to be fixed by
means of a screw (not supplied with the cooker) to
the wall behind the appliance, at the same height as
the chain is attached to the appliance.

Choose the screw and the screw anchor according
to the type of material of the wall behind the applian-
ce. If the head of the screw has a diameter smaller
than 9mm, a washer should be used. Concrete wall
requires the screw of at least 8mm of diameter, and

60mm of length.

Ensure that the chain is fixed to the rear wall of the
cooker and to the wall, as shown in figure, so that
after installation it is tensioned and parallel to the

ground level.

ACMT 6332/WH
ACMT 6332/IX/1

Table of burner and nozzle specifications

Tablel (for Poland) G20 (GZ50) G2.350 (GZ35) G30 (GPB)
Burner Diameter Thermal Nozzle Flow* Nozzle Flow* Thermal Dysza Flow*
(mm) Power 1/100 I/h 1/100 I/h power 1/100 g/h
kW (p.c.s.*) (mm) (mm) (p-c.i.¥) (mm)
kw
Fast (Large)(R) 100 3,00 128 286 170 397 3,40 87 247
Semi Fast
(Medium)(S) 75 1,90 104 181 140 251 2,20 69 160
Auxiliary (Small)(A) 51 1,00 78 95 102 132 1,10 50 80
Nominal (mbar) 16 10 29
Supply Pressures Minimum (mbar) 20 13 37
Maximum (mbar) 25 16 44

* A 15°C 1013 mbar dry gas

G20 (GZ50)
G2.350 (GZ35)
G30 (GPB)

p.c.i. = 37,78 MJ/m3
p.c.i. =27,20 MJ/m3
p.c.i. = 125,81 MJ/m3
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Start-up and use

Using the hob

Lighting the burners

For each BURNER knob there is a complete ring
showing the strength of the flame for the relevant
burner.

To light one of the burners on the hob:

1. Bring a flame or gas lighter close to the burner.
2. Press the BURNER knob and turn it in an
anticlockwise direction so that it is pointing to the
maximum flame setting 6.

3. Adjust the intensity of the flame to the desired
level by turning the BURNER knob in an
anticlockwise direction. This may be the minimum
setting 6, the maximum setting 6 or any position in
between the two.

If the appliance is fitted with
an electronic lighting
device*(C) (see figure),
press the BURNER knob
and turn it in an
anticlockwise direction,
towards the minimum flame
setting, until the burner is lit. The burner might be
extinguished when the knob is released. If this
occurs, repeat the process, holding the knob down
for a longer period of time.

If the appliance is equipped with a flame failure
safety device (X), press and hold the BURNER knob
for approximately 3-7 seconds to keep the flame
alight and to activate the device.

If the flame is accidentally extinguished, switch off
the burner and wait for at least 1 minute before
attempting to relight it.

If the appliance is equipped with a flame failure
safety device*, press and hold the BURNER knob
for approximately 2-3 seconds to keep the flame
alight and to activate the device.

To switch the burner off, turn the knob until it
reaches the stop position .

Flame adjustment according to levels

Ideal for gentle cookinge.qg: rice, sauces, roasts, fish) with
liquids (water, wine, broth, milk)

Ideal for stewind for a long period of time) and thickening.
Creaming pasta,

Idealfors u§ JvP

Cooking on a high flame and browning (roast, steaks,
escalopes, fish fillets, fried eggs.)

Ideal for grilling and browningstarting to cook, frying deep
frozen products.

Ideal for rapidly increasing the temperature of food tgtfa

boiling in the case of water or rapidly heating cooking liquids.

Advice when using burners

For the burners to work in the most efficient way
possible and to save on the amount of gas
consumed, it is recommended that only pans which
have a lid and a flat base are used. They should
also be suited to the size of the burner.

Burner f Cookware Diameter (cm)
Fast (R) 24 - 26
Semi Fast (S) 16 - 20
Auxiliary (A) 10 - 14

To identify the type of burner, please refer to the
diagrams contained in the paragraph “Burner and
nozzle specifications.”

For models equipped with a reducer grid, the latter
must be used only for the auxiliary burner, when
pans with a diameter of less than 12 cm are used.

Using the oven

The first time you use your appliance, heat the empty
oven with its door closed at its maximum temperature
for at least half an hour. Ensure that the room is well
ventilated before switching the oven off and opening
the oven door. The appliance may emit a slightly
unpleasant odour caused by protective substances
used during the manufacturing process burning away.

Before operating the product, remove all plastic film
from the sides of the appliance.

Never put objects directly on the bottom of the oven;
this will avoid the enamel coating being damaged.

1. Select the desired cooking mode by turning the

SELECTOR knob.

2. Select the recommended temperature for the

cooking mode or the desired temperature by turning

the THERMOSTAT knob.

A list detailing cooking modes and suggested cooking

temperatures can be found in the relevant table ( see

Oven cooking advice table

During cooking it is always possible to:

» Change the cooking mode by turning the
SELECTOR knob.

» Change the temperature by turning the
THERMOSTAT knob.

¢ Stop cooking by turning the SELECTOR knob to the
“0” position.

Always place cookware on the rack(s) provided.
All cooking modes have a default cooking

* Only available in certain models.
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Cooking modes
All cooking modes have a default cooking temperature which may be adjusted manually to a value between
40°C and 250°C as desired.

THERMOSTAT indicator light

When this is illuminated, the oven is generating heat.It switches off when the inside of the oven reaches the selected
temperature. At this point the light illuminates and switches off alternately, indicating that the thermostat is working

and is maintaining the temperature at a constant level.

Oven light

This is switched on by turning the SELECTOR knob to any position other than “0”. It remains lit as long as the

oven is operating. By selecting_’awith the knob, the light is switched on without any of the heating elements being activated.

=
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Clock/Minute Minder Operation

m COOKING PROCESS Programming cooking

icon A cooking mode must be selected before
programming can take place.

Programming the cooking duration A

1.Pressthe  button several imes until icon T
and the DUR digits on the DISPLAY begin to flash.

(
T -
M +
O Q — 2. Use the “+” and “-” buttons to set the desired

|
O3

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. Wait for 5 seconds, after that the icon ? will be visible

on the display. o
4. When the set time has elapsed and the oven will stop cooking
you will hear a buzzer sounds. Press any button to stop the
buzzer.
e For example: it is 9:00 a.m. and a time of 1 hour and

15 minutes is programmed. The programme will

stop automatically at 10:15 a.m.

Setting the clock

The clock may be set when the oven is switched off
or when it is switched on, provided that the end time of
a cooking cycle has not been programmed previously.
After the appliance has been connected to the mains,

or after a blackout, the 00:00

digits on the DISPLAY will begin to flash.

. Setting the end time for a cooking mode
1. Press the "+" and "-" button simultaneously

Than the colon between hours and minutes is flashing. 1. Follow steps 1 to 3 to set the duration as detailed

2. Use the “+” and “-” buttons to adjust the time; if you above.

press and hold either button, the display will scroll 2. Next, press the button until the text END on the diplay
through the values more quickly, making it quicker and begin to flash.

easier to set the desired value. 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.

Changing the buzzer frequency
1. First press "+" and "-" button simultaneously

and than press the button for selecpng the menu . 4. Wait for 5 seconds or press the button again,
for changing the buzzer frequency. While the text tonX is When the cooking process start, the symbol is visible
visible the buzzer signal frequency can be changed by on the display.

touching the *- * repeatedly. 5. When the set time has elapsed, the oven will stop cooking

Setting the minute minder and a buzzer sounds. Press any button to stop it.
This function does not interrupt cooking and does not Programming has been set when the icon §

affect the oven; it is simply used to activate the buzzer is illuminated. o

when the set amount of time has elapsed. « For example: It is 9:00 a.m. and a duration of 1 hour

1. Pressthe  button several times until the /. icon has been programmed. 12:30 is scheduled as the

and the three digits on the display begin to flash. end time. The programme will start automatically at

2. Use the “+” and “-" buttons to set the desired time; if 11:30 a.m.

you press and hold either button, the display will scroll

through the values more quickly, making it quicker and Cancelling a programme

easier to set the value. To cancel a programme:

3. Wait for 5 seconds, If you press the buttom one more time  * pressthe  button until the icon corresponding to

the display will then show the time as it counts down. the setting you wish to cancel and the digits on the

When this period of time has elapsed the buzzer will be display are flashing. Press the “-" button until the

activated. digits 00:00 appear on the display.

» Press and hold the “+” and “-” buttons; this will
cancel all the settings selected previously, including
timer settings.
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Cooking Foods Weight | Rack Position Pre-heating Recommended Cooking
modes (in kg) time temperature time
(minutes) (minutes)
Duck 1 3 15 200 65-75
i Roast veal or beef 1 3 15 200 70-75
Traditional | oo oast 1 3 15 200 70-80
Oven Biscuits (short pastry) - 3 15 180 15-20
Tarts 1 3 15 180 30-35
Tarts 0.5 3 15 180 20-30
Fruit cakes 1 2or3 15 180 40-45
Plum cake 0.7 3 15 180 40-50
Sponge cake 0.5 3 15 160 25-30
Baking Stuffed pancakes (on 2 racks) 1.2 2 and 4 15 200 30-35
Mode Small cakes (on 2 racks) 0.6 2and 4 15 190 20-25
Cheese puffs (on 2 racks) 0.4 2and 4 15 210 15-20
Cream puffs (on 3 racks) 0.7 land3and5 15 180 20-25
Biscuits (on 3 racks) 0.7 1and3and5 15 180 20-25
Meringues (on 3 racks) 0.5 land3and 5 15 90 180
Frozen food
Pizza 0.3 2 - 250 12
Courgette and prawn pie 0.4 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
Fast Golden Rolls 0.4 2 - 180 25-30
cooking Chicken morsels 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
Plum cake 0.6 2 - 180 45
Cheese puffs 0.2 2 - 210 10-12
Pizza (on 2 racks) 1 2and 4 15 230 15-20
Lasagne 1 3 10 180 30-35
Lamb 1 2 10 180 40-45
Roast chicken + potatoes 1+1 2and 4 15 200 60-70
Multi- Mackerel 1 2 10 180 30-35
- Plum cake 1 2 10 170 40-50
cooking Cream puffs (on 2 racks) 0.5 2and 4 10 190 20-25
Biscuits (on 2 racks) 0.5 2and 4 10 180 10-15
Sponge cake (on 1 rack) 0.5 2 10 170 15-20
Sponge cake (on 2 racks) 1 2and4 10 170 20-25
Savoury pies 15 3 15 200 25-30
Pizza 0.5 3 15 220 15-20
Pizza Mode | Roast veal or beef 1 2 10 220 25-30
Chicken 1 20r3 10 180 60-70
Soles and cuttlefish 0.7 4 - Max 10-12
Squid and prawn kebabs 0.6 4 - Max 8-10
Cuttlefish 0.6 4 - Max 10-15
Cod filet 0.8 4 - Max 10-15
. Grilled vegetables 0.4 3or4 - Max 15-20
Grill Veal steak 0.8 4 - Max 15-20
Sausages 0.6 4 - Max 15-20
Hamburgers 0.6 4 - Max 10-12
Mackerels 1 4 - Max 15-20
Toasted sandwiches (or toast) 4and 6 4 - Max 3-5
Grati Grilled chicken 1.5 2 10 200 55-60
ratin__ | cuttlefish 15 2 10 200 30-35
Bream 05 3 18 170-180 25-35
Codfish fillet 0.5 3 16’ 160-170 15-20
Bottom Sea bass in foil 0.5 3 24 200-210 35-45
Ventilated Mixed vegetables 0.8-1,0 3 21 190 -200 50 - 60
(Ratatouille type)
Well-done vegeables 15-20 3 20’ 180-190 55-60
Bottom For perfecting cooking

% cooking times are approximate and may vary according to personal taste. When cooking using the gr ill or fan

assisted grill, the dripping pan must always be pl aced on the 1st oven rack from the bottom.
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Care and maintenance

Switching the appliance off

Disconnect your appliance from the electricity
supply before carrying out any work on it.

Cleaning the appliance

Never use steam cleaners or pressure cleaners on
the appliance.

* The stainless steel or enamel-coated external
parts and the rubber seals may be cleaned using
a sponge which has been soaked in lukewarm
water and neutral soap. Use specialised products
for the removal of stubborn stains. After cleaning,
rinse well and dry thoroughly. Do not use abrasive
powders or corrosive substances.

e The hob grids, burner caps, flame spreader rings
and burners may be removed to make cleaning
easier; wash them in hot water and non-abrasive
detergent, making sure all burnt-on residue is
removed before drying them thoroughly.

e Clean the terminal part of the flame failure safety
devices™ frequently.

e The inside of the oven should ideally be cleaned
after each use, while it is still lukewarm. Use hot
water and detergent, then rinse well and dry with
a soft cloth. Do not use abrasive products.

e Clean the glass part of the oven door using a
sponge and a non-abrasive cleaning product,
then dry thoroughly with a soft cloth. Do not use
rough abrasive material or sharp metal scrapers
as these could scratch the surface and cause the
glass to crack.

e The accessories can be washed like everyday
crockery, and are even dishwasher safe.

e Do not close the cover when the burners are alight
or when they are still hot.

Inspecting the oven seals

Check the door seals around the oven regularly. If
the seals are damaged, please contact your nearest
Authorised After-sales Service Centre. We
recommend that the oven is not used until the seals
have been replaced.

* Only available in certain models.

Replacing the oven light bulb

1. After disconnecting the oven
from the electricity mains, remove
the glass lid covering the lamp
socket (see figure).

2. Remove the light bulb and
replace it with a similar one:
voltage 230 V, wattage 25 W,
cap E 14.

3. Replace the lid and reconnect the oven to the electricity

supply.

Gas tap maintenance

Over time, the valves may become jammed or
difficult to turn. If this occurs, the valve must be
replaced.

This procedure must be performed by a
qualified technician who has been authorised by
the manufacturer.
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