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and with the Waste Electrical and Electronic Equipment regulations
2013 (as amended).

This appliance meets: Ecodesign requirements of European Regulation
66/2014; Energy Labeling Regulation 65/2014; Ecodesign for Energy- Releted

in compliance with the European standard EN 60350-1.
Products and Energy Information (Amendment) (EU Exit) Regulations 2019  

This appliance meets: Ecodesign requirements of European Regulation
66/2014; andThe Ecodesign for Energy-Releted Products and Energy 

the European standard EN 60350-2.
Information (Amendment) (EU Exit) Regulations 2019 in complience with  
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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.

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.
• Set the total cooking time and the cooking end

time ( see below ).
• Stop cooking by turning the SELECTOR knob to

the “0” position.
! Never put objects directly on the bottom of the
oven; this will avoid the enamel coating being
damaged.
! Always place cookware on the rack(s) provided.

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  with the
knob, the light is switched on without any of the
heating elements being activated.

WARNING! The oven is 
provided with a stop sys-
tem to extract the racks 
and prevent them from 
coming out of the oven.(1)
As shown in the drawing, 
to extract them comple-
tely, simply lift the racks, 
holding them on the front  

    part, and pull (2).

TABLE OF CHARACTERISTSICS 

ENERGY LABEL

Energy consumption for Natural 
convection – heating mode:

Regulation (EU) No 65/2014 supplemen-
ting Directive 2010/30/EU. 
Regulation (EU) No 66/2014 implementing 
Directive 2009/125/EC. 
Standard EN 60350-1
Standard EN 50564.

Regulation (EU) No 65/2014 supplemen-
ting Directive 2010/30/EU. 
Regulation (EU) No 66/2014 implementing 
Directive 2009/125/EC. 
Standard EN 60350-1
Standard EN 50564.
Standard EN 60350-2.

and ECODESIGN

ECO

EN
START-UP AND USESTART-UP AND USESTART-UP AND USESTART-UP AND USESTART-UP AND USESTART-UP AND USESTART-UP AND USE
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Cooking modes
! A temperature value can be set for all cooking
modes between 50°C and MAX, except for the
GRILL programme, for which only the MAX power
level is recommended.

TRADITIONAL (CONVECTION) OVEN  mode

Both the top and bottom heating elements will come
on. When using this traditional cooking mode, it is
best to use one cooking rack only. if more than one
rack is used, the heat will be distributed unevenly.

OVEN B OTTOM  mode

The lower heating element is activated. This position
is recommended for perfecting the cooking of dishes
(in baking trays) which are already cooked on the
surface but require further cooking in the centre, or
for desserts with a covering of fruit or jam, which
only require moderate colouring on the surface. It
should be noted that this function does not allow the
maximum temperature to be reached inside the oven
(250°C) and it is therefore not recommended that
foods are cooked using only this setting, unless you
are baking cakes (which should be baked at a
temperature of 180°C or lower).

OVEN TOP mode

The top heating element is activated. The extremely
high and direct temperature of the grill makes it
possible to brown the surface of meats and roasts
while locking in the juices to keep them tender.

.

Practical cooking advice

! In the GRILL cooking mode, place the dripping
pan in position 1 to collect cooking residues (fat
and/or grease).
GRILL
• Insert the rack in position 3 or 4. Place the food in

the centre of the rack.
• We recommend that the power level is set to

maximum. The top heating element is regulated
by a thermostat and may not always operate
constantly.

PIZZA
• Use a light aluminium pizza pan. Place it on the

rack provided.
For a crispy crust, do not use the dripping pan as
it prevents the crust from forming by extending
the total cooking time.

• If the pizza has a lot of toppings, we recommend
adding the mozzarella cheese on top of the pizza
halfway through the cooking process.

! Do not place flammable
materials in the lower
oven compartment.
! The internal surfaces of
the compartment (where
present) may become hot(PASTRY)(PASTRY)(PASTRY)(PASTRY)

For cooking stuffed roasting joints and fillets of meat
on a single shelf.To use the ECO cycle and therefore
optimize power consumption, the oven door should not
be opened until the food is completely cooked.

 modeECO

Lower compartment

GRILL  mode

The top heating element is activated. The grill is also
highly recommended for dishes that require a high
surface temperature: beef steaks, veal, rib steak,
fillets, hamburgers etc...
Important: When using the gril l , the ovenImportant: When using the gril l , the ovenImportant: When using the gril l , the ovenImportant: When using the gril l , the ovenImportant: When using the gril l , the oven
door must be left partly opendoor must be left partly opendoor must be left partly opendoor must be left partly opendoor must be left partly open
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! The glue applied on the gaskets leaves traces of
grease on the glass. Before using the appliance, we
recommend you remove these with a special non-
abrasive cleaning product. During the first few hours
of use there may be a smell of rubber which will
disappear very quickly.

Switching the cooking zones on and off

To switch on a cooking zone, turn the corresponding
knob in a clockwise direction.
To switch it off again, turn the knob in an
anticlockwise direction until it is in the “0” position.
If the ELECTRIC HOTPLATE ON indicator light is lit,
this shows that at least one hotplate on the hob is
switched on.

Cooking zones

The hob is equipped with electric radiant heating
elements. When they are in use the following items
on the hob become red.

A. The cooking zone.
B. The residual heat indicator
light: this indicates that the
temperature of the
corresponding cooking zone
is greater than 60°C, even
when the heating element has

been switched off but is still hot.

Cooking zones with radiant heating elements
They have similar properties to gas burners: they are
easy to control and reach set temperatures quickly,
allowing you to actually see the power they are
providing.

Turn the corresponding knob in a clockwise
direction, to a position between 1 and 6.

Practical advice on using the hob
• Use pans with a thick, flat base to ensure that

they adhere perfectly to the cooking zone.

• Always use pans with a diameter that is large
enough to cover the hotplate fully, in order to use
all the heat produced.

• Always make sure that the base of the pan is
completely clean and dry: this ensures that the
pans adhere perfectly to the cooking zones and
that both the pans and the hob last for a longer
period of time.

• Avoid using the same cookware that is used on
gas burners: the heat concentration on gas
burners may have warped the base of the pan,
causing it not to adhere to the surface correctly.

• Never leave a cooking zone switched on without a
pan on top of it, as doing so may cause the zone
to become damaged.

Setting Normal or Fast Plate

0 Off

1 Cooking vegetables, fish

2
Cooking potatoes (using steam) soups,
chickpeas, beans.

3 Continuing the cooking of large quantities
of food, minestrone

4 For roasting (average)

5 For roasting (above average)

6 For browning and reaching a boil in a
short time.

A

A A

A

B

EN
USING THE GLASS CERAMIC HOBUSING THE GLASS CERAMIC HOBUSING THE GLASS CERAMIC HOBUSING THE GLASS CERAMIC HOBUSING THE GLASS CERAMIC HOBUSING THE GLASS CERAMIC HOB
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(Traditional)

Respecting and conserving the

environment
•  Whenever possible, avoid pre-heating the oven 

and always try to fill it. Open the oven door as little 
as possible because heat is lost every time it is 
opened. To save a substantial amount of energy, 
simply switch off the oven 5 to 10 minutes before the 
end of your planned cooking time and use the heat 
the oven continues to generate.

•  Automatic programmes are based on standard food 
product.

•  Keep gaskets clean and tidy to prevent any door 
energy losses 

•  If you have a timed tariff electricity contract, the “delay 
cooking” option will make it easier to save money by 
moving operation to cheaper time periods.

•  Make the most of your hot plate's residual heat by 
switching off cast iron hot plates 10 minutes before the 
end of your cooking time and glass ceramic hot plates 
5 minutes before the end of cooking time.

•  The base of your pot or pan should cover the hot plate. 
If it is smaller, precious energy will be wasted and 
pots that boil over leave encrusted remains that can 
be difficult to remove.

• Cook your food in closed pots or pans with well-fitting 
lids and use as little water as possible. Cooking with 
the lid off will greatly increase energy consumption

• Use purely flat pots and pans
•  If you are cooking something that takes a long time, 

it's worth using a pressure cooker, which is twice as 
fast and saves a third of the energy.

EN
COOKING ADIVCE TABLE FOR THE OVENCOOKING ADIVCE TABLE FOR THE OVENCOOKING ADIVCE TABLE FOR THE OVENCOOKING ADIVCE TABLE FOR THE OVENCOOKING ADIVCE TABLE FOR THE OVENCOOKING ADIVCE TABLE FOR THE OVEN
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Switching the appliance off
Disconnect your appliance from the electricity supply
before carrying out any work on it.
! Never use steam cleaners or pressure cleaners on the
appliance.

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

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.

! Do not use the oven lamp as/for ambient
lighting.

Cleaning the glass ceramic hob
! Do not use abrasive or corrosive detergents (for
example, products in spray cans for cleaning barbecues
and ovens), stain removers, anti-rust products, powder
detergents or sponges with abrasive surfaces: these
may scratch the surface beyond repair.
• It is usually sufficient simply to wash the hob using a

damp sponge and dry it with absorbent kitchen roll.
• If the hob is particularly dirty, rub it with a special

glass ceramic cleaning product, then rinse well and
dry thoroughly.

• To remove more stubborn dirt, use a suitable scraper
(this is not supplied with the appliance). Remove
spills as soon as possible, without waiting for the
appliance to cool, to avoid residues forming crusty
deposits. You can obtain excellent results by using a
rustproof steel wire sponge - specifically designed for
glass ceramic surfaces - soaked in soapy water.

• If plastic or sugary substances have accidentally
been melted on the hob, remove them immediately
with the scraper, while the surface is still hot.

• Once it is clean, the hob may be treated with a special
protective maintenance product: the invisible film left
by this product protects the surface from drips during
cooking. This maintenance should be carried out
while the appliance is warm (not hot) or cold.

• Always remember to rinse the appliance well with
clean water and dry it thoroughly: residues can
become encrusted during subsequent cooking
processes.

Glass ceramic hob cleaners Available from

Window scraper Razor blade
scrapers

DIY Stores

Replacement blades DIY Stores,
supermarkets,
chemists

COLLO luneta
HOB BRITE
Hob Clean
SWISSCLEANER

Boots, Co-op stores,
department stores, Regional
Electricity Company shops,
supermarkets

Cleaning stainless steel
Stainless steel can be marked by hard water that has
been left on the surface for a long time, or by aggressive
detergents that contain phosphorus. We recommend
that the steel surfaces are rinsed well then dried
thoroughly.

•
•
•

•
•

Assistance

Please have the following information to hand:
• The appliance model (Mod.).
• The serial number (S/N).
This information can be found on the data plate
located on the appliance and/or on the packaging.

WWW  A complete product specification, including the energy efficiency ratings for this oven, can be read and 
downloaded from our website www.indesit.com

 
EN

MAINTENANCE AND 
CLEANING
MAINTENANCE AND 
CLEANING
MAINTENANCE AND 
CLEANING
MAINTENANCE AND 
CLEANING
MAINTENANCE AND 
CLEANING
MAINTENANCE AND 
CLEANING
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Steam-Assisted Oven Cleaning
This method of cleaning is recommended especially after 
cooking very fatty (roasted)meats. 
This cleaning process allows to facilitate the removal of 
dirt of the walls of the oven by the generation of steam 
that is created inside the oven  cavity for easier cleaning. 
! Important! Before you start steam -cleaning:
-Remove any food residue and grease from the bottom
of the oven.
- Remove any oven accessories (grids and drip pans).
Perform the above operations according to the following
procedure:

1. pour 300ml of drinking water into the baking tray in the oven,
placing it in the bottom shelf. In the models where the
drip pan is not present, use a baking sheet and place it
on the grill at the bottom shelf;
2. select the function of the oven
and set the temperature to 90 ° C;
3. keep it in the oven for 35min;
4. turn off the oven;
5. Once cooled the oven, you can open the door to
complete the cleaning with water and a damp cloth;
6. eliminate any residual water from the cavity after
finishing cleaning

When the steam –cleaning is done, after cooking 
especially fatty foods, or when  grease is difficult to 
remove, you may need to complete the cleaning with the 
traditional method, described in the previous paragraph. 
! Perform cleaning only in the cold oven!

BOTTOM

REMOVING AND REFITTING THE DOOR
1. To remove the door, open it fully and lower the
catches until they are in the unlock position.

2. Close the door as much as you can.
Take a �rm hold of the door with both hands – do not
hold it by the handle.
Simply remove the door by continuing to close it
while pulling it upwards (a) at the same time until it is
released from its seating (b).

~60°

a

b
~15°

Put the door to one side, resting it on a soft surface.
3. Re�t the door  by moving it towards the oven,
aligning the hooks of the hinges with their seating
and securing the upper part onto its seating.
4. Lower the door and then open it fully.
Lower the catches into their original position: Make
sure that you lower them down completely.
5. Try closing the door and check to make sure that it
lines up with the control panel. If it does not, repeat
the steps above.

1. After removing the door and resting it on a soft
surface with the handle downwards, simultaneously
press the two retaining clips and remove the upper
edge of the door by pulling it towards you.

2. Lift and �rmly hold the inner glass with both
hands, remove it and place it on a soft surface before
cleaning it.
3. 

4. Re�t the upper edge: a click will indicate correct
positioning. Make sure the seal is secure before
re�tting the door

.

When reassembling the inner door glass  
insert the glass panel correctly so that the 
text  written on the panel is not reversed
and can be easily legible.
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After installing the power cable, screw the metal cover with three screws.
Qidalandırma kabelini quraşdırdıqdan sonra üç vint ilə metal örtüyü bərkidin.
След монтиране на захранващия кабел затворете металния капак, като завиете триете винта.
Po instalaci napájecího kabelu přišroubujte kovový kryt pomocí tří šroubů.
Nach der Installation des Stromkabels, schrauben Sie die Metallabdeckung mit drei Schrauben fest.
Pärast toitekaabli paigaldamist kruvige metallkate kolme kruviga kinni.
Après avoir installé le câble d’alimentation, vissez le couvercle métallique à l’aide de trois vis.
Nakon postavljanja strujnog kabela, zavijte metalni poklopac s tri vijka.
A tápkábel beszerelése után három csavarral csavarozza össze a fémfedelet.
Հոսանքի մալուխը տեղադրելուց հետո, մետաղական ծածկն ամրացրեք երեք պտուտակներով:
Dopo avere installato il cavo di alimentazione, fissare il coperchio metallico con tre viti.
დენის კაბელის დამონტაჟების შემდეგ, ლითონის თავსახური გაამაგრეთ სამი ხრახნით.
Қуат көзі кабелін орнатқаннан кейін, металл қақпақты үш бұрандамен бұрап бекітіңіз.
Кубат кабелин орноткондон кийин, темир кабын үч бурагыч менен бураңыз.
Kai sumontuojate maitinimo laidą, prisukite metalinį gaubtą trimis varžtais.
Pēc barošanas kabeļa pievienošanas pieskrūvējiet metāla vāku, izmantojot trīs skrūves.
Na het aansluiten van de voedingskabel, schroeft u de metalen afdekking vast met de drie schroeven.
Po podłączeniu kabla zasilającego przymocować metalową pokrywę trzema śrubami.
Após instalar o cabo de tensão, aparafuse a cobertura de metal com três parafusos.
După instalarea cablului de alimentare, fixaţi capacul metalic cu trei şuruburi.
После прокладки провода электропитания завинтите металлическую крышку тремя винтами.
Po inštalácii napájacieho kábla priskrutkujte kovový kryt pomocou troch skrutiek.
Nakon što montirate kabl za napajanje, zašrafite metalni poklopac pomoću tri zavrtnja.
Güç kablosunu taktıktan sonra, metal kapağı üç vida kullanarak vidalayın.
Після прокладання проводу електроживлення загвинтіть металеву кришку трьома гвинтами.


