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Safety Information

When used properly your appliance is completely 
safe but as with any electrical product there are 
certain precautions that must be observed.
PLEASE READ THE PRECAUTIONS BELOW 
BEFORE USING YOUR APPLIANCE.

Always

 Always make sure you remove all packaging
and literature from inside the oven and grill
compartments before switching on for the first time.

 Always make sure you understand the controls
prior to using the appliance.

 Always keep children away from the appliance
when in use as the surfaces will get extremely hot
during and after cooking.

 Always make sure all controls are turned off when
you have finished cooking and when not in use.

 Always stand back when opening an oven door to
allow any build up of steam or heat to disperse.

 Always use dry, good quality oven gloves when
removing items from the oven/grill.

 Always take care to avoid heat/steam burns when
operating the controls.

 Always turn off the electricity supply at the wall
switch before cleaning and allow the appliance to
cool.

 Always make sure the shelves are in the correct
position before switching on the oven.

 Always keep the oven and grill doors closed when
the appliance is not in use.

 Always take care when removing utensils from
the top oven when the main oven is in use as the
contents may be hot.

 Always keep the appliance clean as a build up of
grease or fat from cooking can cause a fire.

 Always follow the basic principles of food handling
and hygiene to prevent the possibility of bacterial 
growth.

 Always keep ventilation slots clear of obstructions.
 Always refer servicing to a qualified appliance

service engineer.
 During use the oven becomes hot. Care should be

taken to avoid touching heating elements inside
the oven.

SAFETY ADVICE

IN THE EVENT OF A CHIP PAN OR ANY OTHER 
PAN FIRE:

1. TURN OFF THE COOKER APPLIANCE AT THE
WALL SWITCH.

2. COVER THE PAN WITH A FIRE BLANKET OR
DAMP CLOTH, this will smother the flames and
extinguish the fire.

3. LEAVE THE PAN TO COOL FOR AT LEAST 60
MINUTES BEFORE MOVING IT. Injuries are often
caused by picking up a hot pan and rushing
outside with it. NEVER USE A FIRE EXTINGUISHER
TO PUT OUT A PAN FIRE as the force of the
extinguisher is likely to tip the pan over. Never use
water to extinguish oil or fat fires.

Never

 Never leave children unsupervised where a
cooking appliance is installed as all cooking
surfaces will be hot during and after use.

 Never allow anyone to sit or stand on any part of
the appliance.

 Never store items above the appliance that
children may attempt to reach.

 Never remove the oven shelves whilst the oven is
hot.

 Never heat up unopened food containers as
pressure can build up causing the container to
burst.

 Never store chemicals, food stuffs or pressurised
containers in or on the appliance, or in cabinets
immediately above or next to the appliance.

 Never operate the grill with the door closed as this
will cause the appliance to overheat.

 Never use the appliance as a room heater.
 Never use the grill to warm plates.
 Never dry any items on the oven doors.
 Never install the appliance next to curtains or other

soft furnishings.
 Never allow children to play with the appliance

controls.
 Never use 'steam cleaners'.

Children should be supervised to ensure that they do 
not play with the appliance.

! The appliance should not be operated by people
(including children) with reduced physical, sensory
or mental capacities, by inexperienced individuals or
by anyone who is not familiar with the product. These
individuals should, at the very least, be supervised by
someone who assumes responsibility for their safety or
receive preliminary instructions relating to the operation
of the appliance.

! The appliance must be used by adults only for the
preparation of food, in accordance with the instructions
outlined in this booklet. Any other use of the appliance
(e.g. for heating the room) constitutes improper use
and is dangerous. The manufacturer may not be
held liable for any damage resulting from improper,
incorrect and unreasonable use of the appliance.

SAFETY INSTRUCTIONS
Before using the appliance, read these safety 
instructions. Keep them nearby for future 
reference.
These instructions and the appliance itself provide 
important safety warnings, to be observed at all 
times. The manufacturer declines any liability for 
failure to observe these safety instructions, for 
inappropriate use of the appliance or incorrect 
setting of controls.

 Very young children (0-3 years) should be kept 
away from the appliance. Young children (3-8 
years) should be kept away from the appliance 
unless continuously supervised. Children from 8 
years old and above and persons with reduced 
physical, sensory or mental capabilities or lack of 
experience and knowledge can use this appliance 
only if they are supervised or have been given 
instructions on safe use and understand the 
hazards involved. Children must not play with the 
appliance. Cleaning and user maintenance must 
not be carried out by children without supervision.

 WARning: The appliance and its accessible 
parts become hot during use. Care should be taken 
to avoid touching heating elements. Children less 
than 8 years of age must be kept away unless 
continuously supervised.

n ever leave the appliance unattended 
during food drying. if the appliance is suitable 
for probe usage, only use a temperature probe 
recommended for this oven - risk of fire.

 Keep clothes or other flammable materials 
away from the appliance, until all the components 
have cooled down completely - risk of fire. Always 
be vigilant when cooking foods rich in fat, oil or 
when adding alcoholic beverages - risk of fire. Use 
oven gloves to remove pans and accessories. At 
the end of cooking, open the door with caution, 
allowing hot air or steam to escape gradually 
before accessing the cavity - risk of burns. Do not 
obstruct hot air vents at the front of the oven - risk 
of fire.

 Exercise caution when the oven door is in the 
open or down position, to avoid hitting the door.
PERMITTED USE

 CAUTiOn: The appliance is not intended to 
be operated by means of an external switching 
device, such as a timer, or separate remote 
controlled system.

 This appliance is intended to be used in 
household and similar applications such as: staff 
kitchen areas in shops, offices and other working 
environments; farm houses; by clients in hotels, 
motels, bed & breakfast and other residential 
environments.

 no other use is permitted (e.g. heating rooms).

IMPORTANT TO BE READ AND OBSERVED
 This appliance is not for professional use. Do 

not use the appliance outdoors.
 Do not store explosive or flammable substances 

(e.g. gasoline or aerosol cans) inside or near the 
appliance - risk of fire.
INSTALLATION

 The appliance must be handled and installed by 
two or more persons - risk of injury. Use protective 
gloves to unpack and install - risk of cuts.

 installation, including water supply (if any) 
and electrical connections, and repairs must 
be carried out by a qualified technician. Do not 
repair or replace any part of the appliance unless 
specifically stated in the user manual. Keep 
children away from the installation site. After 
unpacking the appliance, make sure that it has 
not been damaged during transport. in the event 
of problems, contact the dealer or your nearest 
After-sales service. Once installed, packaging 
waste (plastic, styrofoam parts etc.) must be 
stored out of reach of children - risk of suffocation. 
The appliance must be disconnected from the 
power supply before any installation operation - 
risk of electrical shock. During installation, make 
sure the appliance does not damage the power 
cable - risk of fire or electrical shock. Only activate 
the appliance when the installation has been 
completed.

 Carry out all cabinet cutting works before fitting 
the appliance in the furniture and remove all wood 
chips and sawdust. Do not obstruct the minimum 
gap between the worktop and the upper edge of 
the oven - risk of burns.
Do not remove the oven from its polystyrene foam 
base until the time of installation.

 After installation, the bottom of the appliance 
must no longer be accessible - risk of burn.

 Do not install the appliance behind a decorative 
door - risk of fire.
ELECTRICAL WARNINGS

 The rating plate is on the front edge of the oven 
(visible when the door is open).

 it must be possible to disconnect the appliance 
from the power supply by unplugging it if plug 
is accessible, or by a multi-pole switch installed 
upstream of the socket in accordance with the 
wiring rules and the appliance must be earthed 
in conformity with national electrical safety 
standards.

 Do not use extension leads, multiple sockets 
or adapters. The electrical components must not 
be accessible to the user after installation. Do not 
use the appliance when you are wet or barefoot. 
Do not operate this appliance if it has a damaged 
power cable or plug, if it is not working properly, 
or if it has been damaged or dropped.



 if the supply cord is damaged, it must be 
replaced with an identical one by the manufacturer, 
its service agent or similarly qualified persons in 
order to avoid a hazard - risk of electrical shock.

 in case of replacement of power cable, contact 
an authorized service center.
CLEANING AND MAINTENANCE

 WARning: Ensure that the appliance is switched 
off and disconnected from the power supply 
before performing any maintenance operation; 
never use steam cleaning equipment - risk of 
electric shock.

 Do not use harsh abrasive cleaners or metal 
scrapers to clean the door glass since they can 
scratch the surface, which may result in shattering 
of the glass.

 Ensure the appliance is cooled down before 
any cleaning or maintenance. - risk of burn.

 WARning: switch off the appliance before 
replacing the lamp - risk of electrical shock.

DISPOSAL OF PACKAGING MATERIALS
The packaging material is 100% recyclable and is marked with the 
recycle symbol  . The various parts of the packaging must therefore 
be disposed of responsibly and in full compliance with local authority 
regulations governing waste disposal.
DISPOSAL OF HOUSEHOLD APPLIANCES
This appliance is manufactured with recyclable or reusable materials. 
Dispose of it in accordance with local waste disposal regulations. 
For further information on the treatment, recovery and recycling of 
household electrical appliances, contact your local authority, the 
collection service for household waste or the store where you purchased 
the appliance. This appliance is marked in compliance with European 
Directive 2012/19/EU, Waste Electrical and Electronic Equipment (WEEE). 
By ensuring this product is disposed of correctly, you will help prevent 
negative consequences for the environment and human health.

The  symbol on the product or on the accompanying documentation 
indicates that it should not be treated as domestic waste but must be 
taken to an appropriate collection center for the recycling of electrical 
and electronic equipment.
ENERGY SAVING TIPS
Only preheat the oven if specified in the cooking table or your recipe. 
Use dark lacquered or enamelled baking trays as they absorb heat better. 
Food requiring prolonged cooking will continue to cook even once the 
oven is switched off.
ECO DESIGN DECLARATION
This appliance meets the Eco Design requirements of European 
Regulations n.65/2014 and 66/2014 in conformity to the European 
standard En 60350-1.
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IMPORTANT
Before using your oven in the ordinary way, 
ALWAYS make sure that the timer has been set to 
MANUAL operation. Unless this is done, the main 
oven cannot heat up. Before seeking assistance, 
make sure this is done (refer to oven timer 
operation).

MULTIFUNCTION SELECTOR
Rotate the control knob in either direction to the 
required function. Many of the functions will also 
require the main oven thermostat to be set before the 
oven will heat up.

MAIN OVEN TEMPERATURE CONTROL
This is used in addition to the multifunction selector. 
This is used for the functions: fan oven, fan grill, half 
grill and full grill and conventional oven.
Turn the control clockwise to set the oven thermostat to 
the required temperature.
If the timer is set correctly and the selector switch set 
to a suitable function an indicator light will illuminate. 
This will remain on until the oven reaches the required 
temperature. This light will then cycle on and off as the 
thermostat maintains control of the oven temperature.

TOP OVEN TEMPERATURE CONTROL
Turn the control clockwise to set the top oven 
thermostat to the required temperature. An indicator 
light will illuminate. This will remain on until the oven 
reaches the required temperature. This light will then 
cycle on and off as the thermostat maintains control of 
the oven thermostat.

GRILL CONTROL
The grill control is designed to provide variable heat 
control of either both grill elements on together or the 
single left-hand grill element only.
To set the grill power turn the grill control to any setting 
MIN (1) - MAX (4), clockwise for FULL grill and anti-
clockwise for HALF grill.

COOLING FAN
A gentle flow of air will be blown below the control 
panel when the grill control is used and after a short 
period of time when the ovens are used.
Note: Whenever the appliance has been used, the 
cooling fan may run on or restart itself after all the 
controls have been turned off. This indicates that the 
appliance is still warm.
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Telescopic runners *
The bottom oven on this cooker can comes equipped with 
telescopic runners UP GBDJMJUBUF JOTFSUJOH PS SFNPWJOH 
BDDFTTPSJFT�

Assembling the telescopic runners*

�� Remove the two frames, lifting
them away from the spacers A (see
figure).

�� Choose which shelf to use with the
sliding rack. Paying attention to the
direction in which the sliding rack is
to be extracted, position joint B and
then joint C on the frame.

�� Secure the two frames with the
guide rails using the holes provided
on the oven walls (see diagram). The
holes for the left frame are situated at
the top, while the holes for the right
frame are at the bottom.

�� Fit the frames on the spacers A.
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ELECTRONIC OVEN
(depending on which model is purchased) 

FIRST TIME USE
The �rst time you use your appliance, heat the empty 
oven with its door closed at its maximum temperature for 
at least 2-3 hours. Ensure that the room is well ventilated 
before switching the oven o� and opening the oven door.
Each setting will automatically be stored in the appliance 
memory after 10 seconds.

Control panel lock
The control panel can be locked during the cooking as well 
as once the cooking has �nished.
To lock the oven controls, press and hold      the button 
for at least 2 seconds. A buzzer will sound and the 
TEMPERATURE display shows the key symbol “O—n”. The     
icon will light up to indicate lock activation. To deactivate 
the lock, press and hold the      button again for at least 2 
seconds.

Setting the clock
The clock can only be set when the oven is switched o�. 
If the oven is in standby mode, by pressing the     button 
once will display the current time setting. Press it again 
to set the time. After connection to the power supply 
network or after a blackout, the button on the display will 
�ash for 10 seconds.

To set the clock:
1. Press button     .
2. Turn the TIMER knob towards “+” and “-” to adjust the

hour value.
3. Once you have reached the correct hour value, press the

button.
4. Repeat the above process to set the minutes. If a
blackout occurs, it will be necessary to reset the clock. If
the     icon �ashes on the display, this indicates that the
clock has not been set correctly.

Setting the minute minder
The minute minder may still be set whether the oven is 
switched on or o�. It does not switch the oven on or o�.
When the set time has elapsed, the timer emits a buzzer 
that will automatically stop after 30 seconds or when any 
active button on the control panel is pressed.

To set the minute minder proceed as follows:
1. Press button      .
2. Adjust the time as desired by turning the TIMER knob
towards “+” and “-”.
3. Once you have reached the desired value, press
the      button again. The lit     symbol will remind you
that the minute minder is on. The DISPLAY will show the
countdown.
To cancel the minute minder, press the      button and use 
the knob to set the time to 00:00. Press      button again. 
The      icon will switch o� to indicate that the minute 
minder has been disabled.
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Starting the oven
�� Switch the control panel on by pressing the      button.
The appliance buzzer sounds three times (ascending) and
all buttons light up in sequence.
�� Select the TOP/GRILL or BOTTOM oven by pressing the
         TOP OVEN/ GRILL or      BOTTOM OVEN icon.
�� Select the desired cooking mode by turning the
SELECTOR knob. The display shows:
- the temperature associated with the mode, if
programming manually;
- “Auto” and the duration alternately, if programming is
automatic.
4. Press      the button to begin cooking.
5. The oven will begin its preheating phase, the preheating
indicators will light up as the temperature rises.
6. When the preheating process has �nished, a buzzer
sounds and all the preheating indicator lights show that
this stage has been completed: the food can then be
placed in the oven.
7. During cooking it is always possible to:
- modify the temperature by turning the THERMOSTAT
knob (manual modes only);
- set the duration of a cooking mode (see Cooking Modes);
- press the button      to stop cooking. In this case the
appliance stores the temperature modi�ed previously in
its memory (manual modes only);
- switch o� the oven by pressing       button the for 3
seconds.
8. If a blackout occurs while the oven is already in
operation, an automatic system within the appliance will
reactivate the cooking mode from the point at which it
was interrupted, provided that the temperature has not
dropped below a certain level. Programmed cooking
modes which have not yet started will not be restored and
must be reprogrammed (for example: a cooking mode has
been programmed to start at 20:30. At 19:30 a blackout
occurs. When the power supply is restored, the mode will
have to be reprogrammed).

Cooling ventilation
In order to cool down the external temperature of the 
oven, a cooling fan blows a stream of air between the 
control panel and the oven door, as well as towards the 
bottom of the oven door.
The cooling fan will not activate straight away when a 
cooking mode is selected and the appliance is cold, but 
only after the appliance has warmed up.
Once cooking has been completed, the cooling fan 
continues to operate until the oven has cooled down 
su�ciently.

Oven light
The light comes on when the oven door is opened or 
when a cooking mode starts.
The button       can be used to switch on/ switch off the 
light at any time.

Residual heat indicators
The appliance is �tted with a residual heat indicator. When 
the oven is o�, the “residual heat” bar on the display lights 
up to indicate high temperatures inside the oven cavity. 
The individual segments of the bar switch o� one by one 
as the temperature inside the oven falls.

Restoring the factory settings
The oven factory settings can be restored to reset all 
selections made by the user (clock and customised 
durations). To carry out a reset, switch o� the oven, then 
keep the SELECTOR knob turned while pressing the 
button for 6 seconds. Once the restore procedure is 
complete, a buzzer will sound.
The first time the button   is pressed, the oven will 
behave as if it is being switched on for the first time.

Standby
This product complies with the requirements of the 
latest European Directive on the limitation of power 
consumption of the standby mode. If no buttons are 
pressed for 30 minutes and the control panel lock has not 
been activated, the appliance automatically reverts to 
standby mode. The standby mode is visualised by the high 
luminosity “Watch Icon”. As soon as interaction with the 
machine resumes, the system’s operating mode is restored.



THE COOKING MODES IN YOUR OVEN
Manual cooking modes
All cooking modes have a default cooking temperature 
which may be adjusted manually to a value between 30°C 
and 250°C for TOP OVEN, between 80°C and 230°C for 
#0550. OVEN, (for GRILL mode- from 5% to 100%). 
When the temperature in the oven has reached a certain 
level and the newly selected temperature is lower than 
the temperature inside the oven, the text “Hot” appears 
on the display. However, it will still be possible to start 
cooking.

Conventional Heating (Top Oven)
- with upper and lower heat. This system is particularly
suitable for roasting and baking on one shelf only.

Variable Grilling (Top Oven)
The oven can also be used for conventional grilling with a 
full or half width fully controllable grill. Note: The Top Oven 
door should be fully open when grilling. Temperature level 
can be modi�ed in this grilling mode.

Traditional (BPUUPN Oven)
The upper and rear heating elements are switched 
on in this position. The traditional oven brings an 
outstanding level of temperature distribution and reduced 
consumption. In traditional cooking use only one rack to 
ensure good heat distribution. By using the various shelf 
positions available you can balance the quantity of heat 
between the upper and lower part. If cooking requires 
more heat from below or above, use the lower or higher 
shelves respectively.

MULTILEVEL mode (BPUUPN Oven)
Since the heat remains constant throughout the oven, 
the air cooks and browns food in a uniform manner. A 
maximum of two racks may be used at the same time.

Rising (BPUUPN�Oven)
This mode heats and holds the oven at 35-40°C. It is ideal 
for proving bread and yeast based dough mixtures.

Automatic cooking modes
The cooking cycle stops automatically and the oven 
indicates when the dish is cooked. You may start cooking 
whether the oven has been preheated or not. The cooking 
duration can be customized according to personal taste by 
modifying the relevant value - before cooking begins - by 
±5/20 minutes depending on the selected programme. 
The duration can however be modi�ed even once cooking 
has begun. If the temperature inside the oven is higher 
than the suggested value for the selected mode, the text 
“Hot” appears on the display and it will not be possible 
to begin cooking; wait for the oven to cool. When the 
cooking stage has been reached, the oven buzzer sounds.

BAKED CAKES mode
This function is ideal for cooking desserts which are made 
using natural yeast, baking powder and desserts which 
contain no yeast. Place the dish in the oven while it is still 
cold. The dish may also be placed in a preheated oven. The 
maximum weight of the cake is about 700 g.

BREAD mode
Use this function to bake bread.
- do not exceed the maximum weight of the dripping pan;
- remember to pour 50 g (0,5 dl) of cold drinking water into
the baking tray in position 5.
- The dough must be left to rise at room temperature for 1
– 1 ½ hours (depending on the room temperature) or until
the dough has doubled in size.
Recipe for BREAD:
1 Dripping pan holding 1000 g Max, lower level
2 Dripping pans each holding 1000 g Max, medium and 
lower levels
Recipe for 1000 g of dough: 600 g �our, 360 g water, 11g 
salt, 25 g fresh yeast (or 2 sachets of powder yeast).
Method:
- Mix the flour and salt in a large bowl. Dilute the yeast in
lukewarm water (approximately 35 °C), make a small well
in the mound of flour and pour in the water and yeast
mixture.
- Knead the dough by stretching and folding it over itself
with the palm of your hand for 10 minutes until it has a
uniform consistency and is not too sticky.
- Form the dough into a ball shape, place it in a large bowl
and cover it with transparent plastic wrap to prevent the
surface of the dough from drying out.
- Leave the dough to rise for approximately 1 hour (the
dough should double in volume).
- Cut the dough into equal sized loaves and place them in
the dripping pan, on a sheet of baking paper. Dust them
with flour.
- Make incisions on the loaves and place them inside the
oven while it is still cold.
- Start the  BREAD cooking mode.
- Once baked, leave the loaves on one of the grill racks
until they have cooled completely.

FISH mode
Use this function to cook �sh with a maximum weight of 
1 kg. The paper/foil package can be placed directly on the 
dripping pan. Place the food inside the oven while it is still 
cold.

ROAST MEAT mode
Use this function to cook beef, veal and lamb. Place the 
food inside the oven while it is still cold. The dish may also 
be placed in a preheated oven. The maximum weight of 
the meat is about 1 kg.



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

Programming the cooking duration
�� Press the      button until the       icon and the numerical
digits on the display begin to flash.
�� Turn the TIMER knob towards “+” and “-” to adjust the
time as desired; keep the knob in position to scroll through
the numbers more quickly and make the setting process
easier.
�� Once you have reached the desired duration, press the
button again. The display will show the duration and
set temperature alternately.
�� Press the  button to begin cooking.
��  When cooking has finished, “END” appears on the
display and a buzzer sounds.
For example: it is 9:00 a.m. and a duration of 1 hour and 
15 minutes is programmed. The programme will stop 
automatically at 10:15 a.m.

Setting the end time for a cooking mode
A cooking duration must be set before the cooking end 
time can be scheduled. For the delayed programming to 
work properly, the clock should be set to the correct time.
1. Follow steps 1 to 3 to set the duration as detailed above.
2. Press the      button twice: the       icon and the numerical
digits on the display will begin to �ash.
3. Turn the TIMER knob towards “+” and “-” to adjust the
cooking end time value.
4. Once you have reached the desired end time, press the

button again. The display will show the duration, the
cooking end time and the set temperature alternately.
5. Press the       button to activate the programmed mode.
Programming has been set when the      and         buttons 
are illuminated. The DISPLAY shows the cooking end time 
and the cooking duration alternately.
6. Once cooking has �nished, “END” appears on the display
and a buzzer sounds.
For example: it is 9:00 a.m. and a time of 1 hour and 15 
minutes is programmed, while the end time is set to 12:30. 
The programme will start automatically at 11:15 a.m. 
To cancel programming press the       button.

Top Oven - Conventional Cooking
To use the oven proceed as follows: Select the top oven, by 
pressing appropriate button        .
Select desired program by turning the SELECTOR knob, 
located to the left.
It’s possible to change default temperature and default 
cooking duration. To change temperature turn the 
THERMOSTAT/TIMER knob, clockwise to increase 
temperature and anticlockwise to decrease the 
temperature.
To change the cooking duration, press the  TIMER 
button, then turn the knob clockwise to increase and 
anticlockwise to decrease the cooking duration.
Con�rm the desired cooking duration by pressing the 
TIMER button again.

The food to be cooked should be 
placed in the centre of the shelf with a 
gap of at least 25mm (1in) between it 
and the grill element.

Platewarming in the top oven
Plates and dishes placed on shelf 1 of the top oven will be 
heated when the CPUUPN oven is in use. When the CPUUPN 
oven is not in use, for instance when a meal is being 
cooked on the hob, place the plates and serving dishes on 
the shelf using the bottom runner and turn the top oven 
control to approximately 100°C. A maximum time of 10-12 
minutes is all that is required to heat the plates and dishes.
NEVER operate the grill control when using the top oven 
for cooking or warming plates and dishes.

Bottom Oven - The Intelligent Cooking System
The intelligent cooking system will automatically suggest a 
suitable cooking temperature for several cooking modes. It 
is possibile however to modify the suggested temperature 
within a range speci�c to each cooking mode.



USING THE TOP OVEN FOR SOLARPLUS GRI-LING
Solarplus high speed grill is designed to reduce your 
grilling times. It is quicker because it takes less time to 
warm up from cold. Conventional grills require 5 minutes 
pre-heat before food can be placed beneath them, but for 

normal grilling the Solarplus grill can be used directly from 
cold without any pre-heat.
However, when toasting, optimum performance is 
achieved by pre-heating the grill for about 1 minute.

GRILL PAN AND HANDLE
The grill pan handle is detachable from the pan to facilitate 
cleaning and storage. F
ix the pan handle securely before use:
Fit the handle to the grill pan so that the external ‘hooks’ 
embrace the edge of the pan (�g. 1)
Make sure that the middle part of the handle �ts exactly 
the protruding support of the pan (�g .2) and holds the 
pan from the bottom.
The food must be placed on the rack in the grill pan. 
Position the grill pan on top of the oven rack. The best 
results are achieved by placing the oven rack on the 
uppermost shelves. Pouring a little drinking water into the 
grill pan will make the collection of grease particles more 
e�cient and prevent the formation of smoke.

Top Oven Shelf Positioning for Grilling
NOTE:
- Preheat the grill if
indicated on grill chart.
-  The grill pan must be
placed on the correct shelf
and positioned centrally
under the grill element.

- Leave the control at MAX for toast, and for fast cooking of
foods.
- For thicker foods requiring longer cooking, turn the switch
to a lower setting after the initial sealing on both sides at
MAX. The thicker the food, the lower the control should be
set.
- After use always return the grill control to the OFF (1)
position.

USING THE TOP OVEN AS A CONVENTIONAL OVEN
The top oven should be used to cook small quantities 
of food. The oven is designed so that the grill element 
operates at a reduced heat output, this is combined with 
a heating element situated underneath the �oor of the 
oven. To ensure even cooking of the food it is important 
that cooking utensils are positioned correctly on the oven 
shelf so that the element is directly above. As a guide, the 
front of the utensil should be approx.100mm (4”) from the 
front of the shelf.

SHELF POSITIONING
There should always be at 
least 25mm (1 inch) 
between the top of the 
food and the grill element.

Operation when using the Top Oven as a 
Conventional Oven
Step 1 Check that the timer is in manual.
Step 2 Place the shelf in the correct position (see Oven 
Temperature Charts).
Step 3 Select the required cooking temperature (100 
¡C MAX) using control (B).
The pilot light will immediately come on, and remain on 
until the oven reaches the required temperature. The light 
will then automatically go off and on during cooking as 
the oven thermostat maintains the correct temperature.
Step 4 Place the food on the shelf directly below the 
element ensuring the oven door is closed.
NOTE: At the end of your cooking, always return control (B) 
to the OFF (O) position.

PLATE WARMING
Place the plates/dishes on shelf position 1 from the base of 
the top oven, and turn top oven temperature control (B) to 
100°C for 10-15 minutes.

1 2

3
2
1

3
2
1 

3
2
1

3
2
1 
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Note: To stop fat splashing 
onto the grill mesh, it is 
important to use the anti-
splash tray as shown in 
the grilling chart. Always 
clean the grill pan, anti-
splash tray* and food 
support after each use.

(3*-- 1"/
"/5*�41-"4)
53": �

(3*-- 1"/ '00% 4611035

* Only in some models
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Toasting of Bread
Products

1 min. 3 or 2 Maximum 100% 3-5 minutes.
Grill pan and grid.

NOTE: Position 1 is
bottom runner from
the base of the
oven.

Small cuts of meat ­
Sausages, Bacon

None 3 or 2 Maximum 100% for
4 minutes, then
reduce to 85-90%

10-15 minutes.
Grill pan and grid.

Chops, etc. Gammon
Steaks, Chicken pieces

None 2 Maximum100% or 6-
8 minutes. reduce to
85%

25-30 minutes.
Grill pan and grid.

Fish

Whole: None 2 Maximum100% 6-8 minutes.

Fillets: None 3 or 2 Maximum100% In base of grill pan.

Fish in breadcrumbs None 3 or 2 85-90% 10-15 minutes.
Grill pan and grid.

Pre-cooked Potato
Products

None 3 or 2 85-90% 10-12 minutes.

Pizzas None 3 or 2 85-90% 10-15 minutes.
Grill pan and grid.

Browning of Food 1 min. 1 or 2 Maximum100% 5-7 minutes.
Dish placed

directly on shelf.

SOLARPLUS COOKING TABLE (ONLY IN SOME MODELS)



TOP OVEN COOKING TABLE
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Scones Yes 210/220 10-15 Runner 2 from bottom of oven.

Small Cakes Yes 180/190 20-25 Runner 2 from bottom of oven.

Victoria Sandwich Yes 170/180 20-30 Runner 2 from bottom of oven.

Sponge Sandwich (fatless) Yes 180/190 20-25 Runner 2 from bottom of oven.

Swiss Roll Yes 200/210 10-15 Runner 2 from bottom of oven.

Semi-rich Fruit cakes Yes 150/160 60-75 Runner 1 from bottom of oven.

Rich Fruit cakes) Yes 140/150
Time Dependent

on size Runner 1 from bottom of oven.

Shortcrust Pastry Yes 190/200
Time Dependent

on recipe
Runner 1 or 2 from bottom of oven.

Puff Pastry Yes 200/210 Time Dependent
on recipe

Runner 1 from bottom of oven.

Yorkshire Pudding Yes 190/200 30-40 Runner 1 or 2 from bottom of oven.

Individual Yorkshire Puddings Yes 200/210 20-30 Runner 2 from bottom of oven.

Milk Pudding Yes 140/150 90-120 Runner 1 from bottom of oven.

Baked Custard Yes 150/160 40-50 Runner 1 from bottom of oven.

Bread Yes 200/210 30-45 Runner 1 from bottom of oven.

Meringues Yes 100 150-180 Runner 2 from bottom of oven.

The most accurate method of testing the readiness of joints of meat or whole poultry is to insert a meat
thermometer into the thickest part of a joint, or the thickest part of poultry thighs, during the cooking period. The
meat thermometer will indicate when the required internal temp has been reached.
BeefBeefBeefBeefBeef - Rare: 60°C Lamb:Lamb:Lamb:Lamb:Lamb: 80°C Pou l t ry :Pou l t ry :Pou l t ry :Pou l t ry :Pou l t ry : 90°C

Medium: 70°C Pork :Pork :Pork :Pork :Pork : 80°C
Well Done: 75°C Veal :Vea l :Vea l :Vea l :Vea l : 75°C
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Beef/ Lamb (slow roasting) Yes 170/180 35 mins per 450g (1lb) + 35 mins over.

Runner 1
from

bottom of
oven.

Beef/ Lamb (foil covered) Yes 190/200 35-40 mins per 450g (1lb)+20mins

Pork (slow roasting) Yes 170/180 40 mins per 450g (1lb) + 40 mins over

Pork (foil covered) Yes 190/200 40 mins per 450g (1lb)+25mins

Veal (slow roasting) Yes 170/180 40-45 mins per 450g (1lb) + 40 mins over

Veal (foil covered) Yes 190/200 40-45 mins per 450g (1lb)+25mins

Poultry/Game (slow roasting) Yes 170/180 25-30 mins per 450g (1lb) + 25 mins over

Poultry/Game (foil covered) Yes 190/200 25-30 mins per 450g (1lb)+10mins

Casserole Yes 150 2-21/2 hrs



Cooking Advice Table

Cooking advice table*

AUTOMATIC COOKING FUNCTIONS:
When cooking/baking the foods of the weight that varies slightly from the suggested, the cooking duration can 
be customised according to  personal taste by modifying the relevant value by ±5/20 minutes.

50 0,5

** The duration of automatic coking functions are set by default. The values can be modified by the user, starting with the default duration.

Modes Foods Weight
(in kg) Preheating

Standard 
guide 
rails

Sliding 
guide 
rails

Automatic**

Roast Meat Roast dishes 1 2 or 3 2 no

Fish fillets Cod

Perch

Trout

0,4-0,5
0,4-0,5
0,4-0,5

2 or 3
2 or 3
2 or 3

2
2
2

no
no
no

Bread*** Bread (see recipe) 1   2o1 r 1 no

Baked cakes Baked cakes 1   3o2 r 2 no

Rack position
Recommended 
Temperature 
(˚C)

Cooking 
duration 
(minutes)

Low
temperature
(Raising)*

Manual*

Rising process for dough made with yeast
(brioches, bread, sugar pie, croissants, etc.).

2 2 no 35-40
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Beef yes 190/200°C 2 or 3

Beef (foil covered) yes 190/200°C 2 or 3

Lamb yes 190/200°C 2 or 3

Lamb (foil covered) yes 190/200°C 2 or 3

Pork yes 190/200°C 2 or 3

Pork (foil covered) yes 190/200°C 2 or 3

Poultry yes 190/200°C 2 or 3

Poultry (foil covered) yes 190/200°C 2 or 3

20-25 minutes per 450g (1lb) + 20 minutes extra

35-45 minutes per 450g (1lb)

25-30 minutes per 450g (1lb) + 25 minutes extra

35-45 minutes per 450g (1lb)

30-35 minutes per 450g (1lb) + 30 minutes extra

40 minutes per 450g (1lb)

20-25 minutes per 450g (1lb) + 20 minutes extra

25-30 minutes per 450g (1lb)

������ Internal Temperatures:

Beef rare 60°C

medium 70°C
well done 75°C

Lamb 80°C
Pork 80°C
Poultry 90°C
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Scones
Small cakes
Victoria sandwich
Fatless sponge sandwich
Swiss roll
Semi rich fruit cake
Rich fruit cake
Shortcrust pastry
Puff pastry
Yorkshire pudding
Yorkshire pudding:
Individual
Bread
Meringues

yes
yes
yes
yes
yes
yes
yes
yes
yes
yes

yes
yes
yes

200°C
180/190°C
170/180°C
190/200°C
190/200°C
150/160°C
130/140°C
190/200°C
190/200°C
190/200°C

200/210°C
200/210°C
80/90°C

2
2
2
3
2
2
2

2 or 3
2 or 3

3

3
3
3

10-15 minutes
15-25 minutes
20-30 minutes
15-20 minutes
10-15 minutes
60-75 minutes
depending on size
depending on recipe
depending on recipe
35-45 minutes

20-30 minutes
30-45 minutes
180-240 minutes

������ For best results use one shelf. Preheat the oven before use.
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Beef
Beef (foil covered)

No
Yes

160/180°C
180/190°C

Lamb
Lamb (foil covered)

No
Yes

160/180°C
180/190°C

Pork
Pork (foil covered)

No
Yes

160/180°C
180/190°C

Chicken/Turkey (up to
4kg/8lb)
Chicken/Turkey(foil covered)

No

Yes

160/180°C

170/180°C

Turkey (4-5.5kg/8-12lb) No 150/160°C°C   

20-25 minutes per 450g (1lb) + 20 minutes extra
30-35 minutes per 450g (1lb)

25 minutes per 450g (1lb) + 25 minutes extra
30-35 minutes per 450g (1lb)

25 minutes per 450g (1lb) + 25 minutes extra
40-45 minutes per 450g (1lb)

18-20 minutes per 450g (1lb) + 20 minutes extra

30-35 minutes per 450g (1lb)

-14 minutes per 450g (1lb) + 15 minutes extra

������ Internal Temperatures:

Beef rare 60°C

medium 70°C

well done 75°C

Lamb 80°C

Pork 80°C

Poultry 90°C
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Scones
Small cakes
Victoria sandwich
Fatless sponge sandwich
Swiss roll
Semi rich fruit cake
Rich fruit cake
Shortcrust pastry
Puff pastry
Yorkshire pudding
Yorkshire pudding:
Individual
Bread
Meringues

yes
yes
yes
yes
yes
yes
no
no
no
yes

yes
yes
no

200/210°C
170/180°C
160/170°C
180/190°C
190/200°C
140/150°C
130/140°C
190/200°C
190/200°C
180/190°C

190/200°C
200/210°C
80/90°C

8-10 minutes
15-25 minutes
20-30 minutes
10-20 minutes
10-15 minutes
60-75 minutes
depending on size
depending on recipe
depending on recipe
30-45 minutes

20-25 minutes
30-45 minutes
180-240 minutes

������
Use up to 2 shelves when cooking (ensure they are evenly spaced) It is not
necessary to preheat the oven for some items.

The Intelligent Cooking System



$BSF�BOE�$MFBOJOH

Do not use steam cleaning 
equipment.
Use protective gloves 
during all operations.

Carry out the required 
operations with the oven 
cold.
Disconnect the appliance 
from the power supply.

Do not use wire wool, 
abrasive scourers or abrasive/
corrosive cleaning agents, as 
these could damage the 
surfaces of the appliance.

&9T&3*O3�463'"$&4
• $MFBO UIF TVSGBDFT XJUI B EBNQ NJDSPGJCSF DMPUI�
*G UIFZ BSF WFSZ EJSUZ
 BEE B GFX ESPQT PG Q)�OFVUSBM
EFUFSHFOU� 'JOJTI PGG XJUI B ESZ DMPUI�
• %P OPU VTF DPSSPTJWF PS BCSBTJWF EFUFSHFOUT� *G BOZ PG
UIFTF QSPEVDUT JOBEWFSUFOUMZ DPNFT JOUP DPOUBDU XJUI UIF
TVSGBDFT PG UIF BQQMJBODF
 DMFBO JNNFEJBUFMZ XJUI B EBNQ
NJDSPGJCSF DMPUI�

*/T&3*O3�463'"$&4
• "GUFS FWFSZ VTF
 MFBWF UIF PWFO UP DPPM BOE UIFO DMFBO JU

QSFGFSBCMZ XIJMF JU JT TUJMM XBSN
 UP SFNPWF BOZ EFQPTJUT PS
TUBJOT DBVTFE CZ GPPE SFTJEVFT� 5P ESZ BOZ DPOEFOTBUJPO
UIBU IBT GPSNFE BT B SFTVMU PG DPPLJOH GPPET XJUI B IJHI
XBUFS DPOUFOU
 BMMPX UIF PWFO UP DPPM DPNQMFUFMZ BOE UIFO
XJQF JU XJUI B DMPUI PS TQPOHF�

• 5IF EPPS DBO CF FBTJMZ SFNPWFE BOE SFGJUUFE UP GBDJMJUBUF
DMFBOJOH PG UIF HMBTT�
• $MFBO UIF HMBTT JO UIF EPPS XJUI B TVJUBCMF MJRVJE
EFUFSHFOU�

"$$&44O3*&4
4PBL UIF BDDFTTPSJFT JO B XBTIJOH�VQ MJRVJE TPMVUJPO BGUFS 
VTF
 IBOEMJOH UIFN XJUI PWFO HMPWFT JG UIFZ BSF TUJMM IPU� 
'PPE SFTJEVFT DBO CF SFNPWFE VTJOH B XBTIJOH�VQ CSVTI 
PS B TQPOHF�

3&1-"$&M&/T�O'�T)&�O7&/�-"M1

TOP OVEN LAMP

#0550. 07&/ -".1

%JTDPOOFDU UIF PWFO GSPN UIF QPXFS TVQQMZ� 
6OTDSFX UIF DPWFS GSPN UIF MJHIU
 SFQMBDF UIF CVMC 	��8 � ���7
� 5 ��� ¡$ � &��
 BOE TDSFX UIF DPWFS CBDL PO UIF MJHIU�
3FDPOOFDU UIF PWFO UP UIF QPXFS TVQQMZ�

5IF CVMC VTFE JO UIF QSPEVDU JT TQFDJGJDBMMZ EFTJHOFE GPS 
EPNFTUJD BQQMJBODFT BOE JT OPU TVJUBCMF GPS HFOFSBM SPPN 
MJHIUJOH XJUIJO UIF IPNF 	&$ 3FHVMBUJPO ��������
� -JHIU 
CVMCT BSF BWBJMBCMF GSPN PVS "GUFS�TBMFT 4FSWJDF�
*G VTJOH IBMPHFO CVMCT
 EP OPU IBOEMF UIFN XJUI ZPVS CBSF 
IBOET BT ZPVS GJOHFSQSJOUT DPVME DBVTF EBNBHF� %P OPU VTF 
UIF PWFO VOUJM UIF MJHIU DPWFS IBT CFFO SFGJUUFE�

$BUBMJUJD�$MFBOJOH

*O TPNF NPEFMT
 UIF NPTU FYQPTFE JOUFSOBM WFSUJDBM 
TJEFT PG UIF PWFO BSF DPBUFE XJUI QPSPVT FOBNFM
 XIJDI 
JT DBMMFE DBUBMZUJD FOBNFM� 8IFO IFBUFE
 UIJT FOBNFM 
EFTUSPZT GBU QBSUJDMFT HJWFO PGG CZ UIF GPPE� 5IJT 
vPYJEBUJPOw PG UIF GBU QBSUJDMFT PDDVST XIFO UIF 
UFNQFSBUVSF PG UIF TJEFT FYDFFET ���¡$� 5IF QPSPVT 
RVBMJUZ PG UIF DBUBMZUJD FOBNFM JODSFBTFT UIF TVSGBDF BSFB 
XIFSF UIF FYDIBOHF WJUBM UP UIF PYJEBUJPO PG UIF GBUT 
UBLFT QMBDF�

*G UIFSF JT TUJMM HSJNF PO UIF DBUBMZUJD TVSGBDFT BGUFS 

 UIF DPPLJOH QSPHSBNNF IBT FOEFE
 MFBWF UIF FNQUZ 
PWFO PO XJUI UIF EPPS TIVU
 UVSOJOH UIF UFNQFSBUVSF 
BEKVTUNFOU LOPC UP JUT NBYJNVN TFUUJOH� -FBWF UIF 
PWFO MJLF UIJT GPS B QFSJPE PG UJNF CFUXFFO �� BOE �� 
NJOVUFT
 BDDPSEJOH UP IPX NVDI EJSU XBT MFGU JOTJEF� 
5IF DMFBOJOH QSPDFTT GPS NPSF TUVCCPSO GPPE SFTJEVFT 
NBZ CF RVJDLFOFE CZ VTJOH IPU XBUFS BOE B TPGU CSVTI�

�

* Only in some models



TSPVCMFTIPPUJOH
"OZ QSPCMFNT UIBU BSJTF PS GBVMUT UIBU PDDVS DBO PGUFO CF SFTPMWFE FBTJMZ� 
#FGPSF DPOUBDUJOH UIF "GUFS�TBMFT 4FSWJDF
 DIFDL UIF GPMMPXJOH UBCMF UP TFF XIFUIFS ZPV DBO SFTPMWF UIF QSPCMFN 
ZPVSTFMG�
*G UIF QSPCMFN QFSTJTUT
 DPOUBDU ZPVS OFBSFTU "GUFS�TBMFT 4FSWJDF $FOUSF�

3FBE�UIF�TBGFUZ�JOTUSVDUJPOT�DBSFGVMMZ�CFGPSF�DBSSZJOH�PVU�BOZ�PG�UIF�GPMMPXJOH�XPSL

PROBLEM POSSIBLE CAUSE REMEDY

5IF PWFO JT OPU XPSLJOH�

1PXFS DVU� 

%JTDPOOFDUJPO GSPN UIF 

NBJOT� .BMGVODUJPO�

$IFDL GPS UIF QSFTFODF PG NBJOT 
FMFDUSJDBM QPXFS BOE XIFUIFS UIF 
PWFO JT DPOOFDUFE UP UIF FMFDUSJDJUZ 
TVQQMZ� 5VSO PGG UIF PWFO BOE SFTUBSU 
JU UP TFF JG UIF QSPCMFN QFSTJTUT�

"'T&3�4"-&4�4&37*$&
B&'O3&�$O/T"$T*/(�O63�
"'T&3�4"-&4�4&37*$&

�� $IFDL XIFUIFS ZPV DBO SFTPMWF UIF QSPCMFN
ZPVSTFMG VTJOH BOZ PG UIF NFBTVSFT EFTDSJCFE JO UIF
5SPVCMFTIPPUJOH TFDUJPO�

�� 5VSO PGG UIF PWFO BOE SFTUBSU JU UP TFF JG UIF
QSPCMFN QFSTJTUT�

5P SFDFJWF BTTJTUBODF
 DBMM UIF OVNCFS HJWFO PO UIF 
XBSSBOUZ MFBGMFU FODMPTFE XJUI UIF QSPEVDU PS GPMMPX 
UIF JOTUSVDUJPOT PO PVS XFCTJUF� #F QSFQBSFE UP 
QSPWJEF�

• B CSJFG EFTDSJQUJPO PG UIF QSPCMFN�
• UIF FYBDU NPEFM UZQF PG ZPVS QSPEVDU�
• UIF BTTJTUBODF DPEF 	UIF OVNCFS GPMMPXJOH UIF XPSE

4&37*$& PO UIF JEFOUJGJDBUJPO QMBUF BUUBDIFE UP UIF
QSPEVDU
 XIJDI DBO CF TFFO PO UIF JOTJEF FEHF XIFO
UIF PWFO EPPS JT PQFO
�

• ZPVS GVMM BEESFTT�
• B DPOUBDU UFMFQIPOF OVNCFS�

1MFBTF OPUF� *G SFQBJST BSF SFRVJSFE
 DPOUBDU BO 
BVUIPSJTFE TFSWJDF DFOUSF UIBU JT HVBSBOUFFE UP VTF 
PSJHJOBM TQBSF QBSUT BOE QFSGPSN SFQBJST DPSSFDUMZ� 

1MFBTF SFGFS UP UIF FODMPTFE XBSSBOUZ MFBGMFU GPS NPSF 
JOGPSNBUJPO PO UIF XBSSBOUZ� 
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