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SAFETY INSTRUCTIONS m
IMPORTANT TO BE RED AND OBSERVED .
Before using the appliance carefully read Health and Safety and Use and Care guides.

Keep these Instructions close at hand for future reference.”
These instructions shall also be available on website: www.whirlpool.eu

YOUR SAFETY AND SAFETY OF OTHERS IS VERY IMPORTANT .
This manual and the appliance itself provide important safety wamings, to be read and observed at all times.

This is the safety alert symbol.

A This symbol alerts you to potential hazards that can kill or hurt you and others.
All safety messages will follow the safety alert symbol or the word “DANGER” or “WARNING." These words mean:

/1\ DANGER Indicates a hazardous situation which, if not avoided, will cause serious injury.

/1), WARNING Indicates a hazardous situation which, if not avoided, could cause serious injury.

All safety warnings give specific details of the potential risk Present and indicate how to reduce risk of injury,
dartnagte and electric shock resulting from improper use of the appliance. Carefully observe the following
instructions.

Failure to observe these instructions ma}/ lead to risks. The Manufacturer declines any Iiabilitgl for injury to
persons or animals or damage to property if these advices and precautions are not respected.

Verr young (0-3 years) and young children (3 -8 years) shall be kept away unless continuously supervised.
Children from 8 years old and above and persons with reduced.PhysmaI, sensory or mental capabilities or
lack of experience and knowle dge can use this appliance onlw they are supervised or have been (r:]lven_
instructions on safe appliance use and if they understand the hazards involved. Children shall not play with
the appliance. Cleaning and user maintenance shall not be made by children without supervision.

The a%pliance is designed solely for domestic use for cooking food. No other use is permitted (e.g. heating
rooms).

The appliance and its accessible parts become hotldurin% use, young children should be kept awaK.
Do not allow the appliance to come into contact with cloths or other lammable materials until all the components
have cooled down completelkl.

During and after use, do not touch the heating elements or interior surface of the appliance - risk of bums.

Overheated oils and fats catch fire easily. Always remain vigilant when cooking foods rich in fat, oil or alcohol
;\t‘e.g. rum, cognac, wine).

ever leave the appliance unattended during food drying.

WARNING : Do not heat or cook with sealed jars or containers in the appliance. The pressure that builds up
inside might cause them to explode, damaging the appliance.

If alcoholic beverages are used when cooking foods (e.g. rum, cognac, wine), remember that alconol
evaporates at high temperatures. As a result, there is a risk that v apours released by the alcohol catch fire if
coming in contact with the electrical heating element. - .

Use oven gloves to remove pans and accessories, taking care not to touch the heating elements.

If the appliance is suitable for probe usage, Only use th e temperature probe recommended for this oven.

DANGER OF FIRE : Do not store items on the cooking surfaces since they can catch fire.

WARNING : If the surface is cracked, switch off the appliance to avoid the possibility of electric shock
(only for appliances with glass surface).

INTENDED USE OF THE PRODUCT

- This appliance is desi?.ned solely for domestic usage. To aim the appliance as professional use is forbidden.
The manufacturer declines all responsibility for innapropriate use or incorrect setting of the controls.

- 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; S

- By clients in hotels, motels and other residential environments;

- Bed and hreakfast type environments.

- Do not use the appliance outdoors.




m CAUTION : The appliance is not intended to be operated by means of an external timer or separate remote controlled
supply system.

Do not store explosive or flammable substances such as aerosol cans and do not Flace Qr use gasoline or
othttar hflehmmable materials in or n ear the appliance: a fire may break out if the appliance is inadvertently
switched on.

INSTALLATION

Installation and repairs must be carried out by a qualified technician, in compliance with the manufacturer's
Instructions and local safety requlations. Do not repair or replace any part of the appliance unless specifically
stated in the user manual. ~ | _ _ _ o , ,
Children should not perform installation operations. Keep children away during installation of the appliance.
Keep the packagilng materials (plastic bags, polystyrene parts, etc.) out of reach of children, during and after
the installation of the appliance.

Use protective gloves to perform all unpacking and installation operations.

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.

After unpacklnfg the appliance, make sure that the appliance door closes %roperly.

In the event of problems, contact the dealer or your nearest After -sales Servicé. To prevent any
damage, only remove the oven from its polystyrene foam base at the time of instal lation.

The appliance must be handled and installed by two or more persons.

The appliance must he disconnected from the power supply before carrying out any installation operation.
During Installation, make sure the appliance does not dama%e the powe r cable.

Only activate the appliance when the installation procedure has been completed.
Kitchen units in contact with the appliance must be heat resistant (min 90°C).

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

Ffotrhcorrect appliance operation, do not obstruct the minimum gap between the worktop and the upper edge
of the oven.

The appliance must not be installed behind a decorative door in order to avoid overheating.

The appliance must not be placed on a base.

ELECTRICAL WARNINGS

Make sure the voltage specified on the rating plate clorres?]onds to that of your home.

The.ratlnﬁ] ?Iate is on the front edge of the oven (visible when the door is open).

gor Installation éo comply with current safety regulations, an omnipolar switch with minimum contact gap of
mm is required, o

Regulation require that the appliance is earthed. - N

For appliances with fitted plug, if the plug is not suitable for you socket outlet, contact a (zualmed technician.

Do not use extension leads, multiple sockets or adapters. Do not connect the appliance to a socket which

can be operated by remote control. , , - _ _

The power cable must be long enough for connecting the appliance, once fitted in its housing, to the main

power SUPPIK'

Do not pull the power supply cable. -

If the power cable is damaﬁe_d it must be replaced with an identical one. The power cable must ~ only be

replaced by a qualified technician in compliance with the manufacturer instruction and current safety

requlations. Contact an authorized service center. o _ N

Do not operate this appliance if it has a damaged mains cord or plug, if it is not working properly, or if it has

beefn damaged or dropped. Do not immerse the mains cord or plug In water. Keep the cord away from hot

surfaces.

The electrical components mu st not be accessible to the user after installation.

Do not touch the appliance with any wet part of the body and do not operate it when barefoot.




CORRECT USE

CAUTION : The cooking process has to be supervised. A short cooking process has to be supervised
continuously.

WARNING : Unattended c,ookin% on a hob with fat or oil can be dangerous and ma?/ resultin fire,
y?\r/grbtlglntk% textlngwsh a fire with water, but switch off the appliance"and then cover flame e.g. with a lid or
| .
Eﬂa%talg(t: ﬁgjects such as knives, forks, spoons and lids should not be placed on the hob surface since they
Do ngot use the hob as a work surface or support. , .
Care should be taken removing all spillage from the glass lid before opening.
Allow the hob surface to cool down before closing the lid.

CAUTION: The cooking process has to be supervised. A short term cooking process has to be supervised continuously.

If the supply cord is damaged, it must be replaced by a special cord or assembly available from the manufacturer
or its service agent.

CLEANING AND MAINTANCE

The anllance must be disconnected from the power supply before carrying out any cleaning or maintenance
operation.

se protective gloves for cleaning and maintenance operations. , o ,
Ensure that the appliance is switched off before replacing the lamp to avoid the possibility of electric shack.
Never use Steam cleaning equipment. , ,
Do not use harsh abrasive cleaners or sharp metal scrap ers to clean the appliance door glass since they can
scratch the surface, which may result in shattering of the glass. _ _
Ensure the aBpllance is cooled down before carrying out any cleaning or maintenance operation.
Do not use aorasive or corrosive products, chlorine -based cleaners or pan scourers.

SAFEGUARDING THE ENVIRONMENT
DISPOSAL OF PACKAGING MATERIALS

The packaging material is 100% recyclable and is marked with the recycle symbol é,‘p . The various parts of
the packaging must therefore be disposed of responsibility and in full compliance with 1ocal authority
regulations governing waste disposal -

SCRAPPING OF HOUSEHOLD APPLIANCES

When scra Pin the apﬁliance, make it unusable bP/ cuttin? off the power cable and removing the doors and
shelves S|f B esent) so that children cannot easily climb inside and become trapped .

This appliance is manufactured w ith recyclable E% 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 competent local authority, the ¢ ollection service for household waste or the store where you
purchasé 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 ¢ orrect(ij, gou will help prevent potential negative consequences for
the nvtlronment and human health, which could otherwise be caused by inappropriate waste handling of this

roduct. |
The symbol>§ on the product or on the accompanying documentation indic ates 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 OiJreheat the oven if specified in the cookinP table or your re cipe.

Use dark lacquered or enamelled baking moduls as they absorh heat far better. o
Switch the oven off 10/15 minutes before the set cooking time. Food requiring prolonged cooking will
continue to cook even once the oven is switched off."




DECLARATION OF CONFORMITY

ﬂ - This appliance meets the Eco Design requirements of European Regulations
ECODESIGN Directive 2009/125/ EC

TABLE OF CHARACTERISTICS

Oven dimensions

(HXWxD) 32,4x45,5x41,3cm

Volume 611

Useful width 42 cm

measurements

- depth 44 cm

relating to the oven heiaht 85 cm

compartment gnte.

:Ioltage and see data plate

requency

Electric hob

Front left 1700 W

Back left 1200 W

Back right 2300 W

Front right 1200 W

Maximum absorption

of the electric hob 6400 W
Energy consumption for Natural
convection — heating mode:
Convection mode @

ENERGY LABEL

and ECODESIGN Declared energy consumption for
Forced convection Class — heating
mode: BAKING =3

AFTER-SALES SERVICE

Before calling the After-Sales Service

1. See if you can eliminate the problem on your own (see “Troubleshooting Guide”).

2. Switch the appliance off and on again to see if the problem persists.

If the fault persists after the above checks, contact your nearest After-Sales Service,

Specifr: the type of fault;

» exact type and model of oven;

»the After-Sales Service number (the number given after the word “Service” on the dataplate) located inside
the storaPe compartment flap. The service number is also given in the warranty booklet;

*your full address;

« your telephone number.

For repairs, contact an AuthorisedAfter-Sales Service indicated in the warranty.

If any work is carried out by technicians not belonging to the Manufacturer's authorised After-Sales Service
centres, request a receipt” specifying the work performed and make sure the replacement parts are original.
Failure to comply with these instructions can compromise the safety and quality of the product.
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Overall view

1 E Description of the appliance

1.Glass ceramic hob
2.Control panel
3..Sliding grill rack
4. DRIPPING pan
5.Adjustable foot
6.GUIDE RAILS for the sliding racks
7.position 5
8.position 4
9.position 3
10.position 2
11.position 1

Control panel

E Description of the appliance

1.SELECTOR knob

2. THERMOSTAT knob

3.Electronic cooking programmer
4.Indicator light for THERMOSTAT

5Hob ELECTRIC HOTPLATE control knobs
6.Indicator light for ELECTRIC HOTPLATE

11



Installation

Electrical connection

Positioning and levellin
9 9 Fitting the power supply cable

The appliance may be installed alongside any To open the terminal board:
cupboards whose height does not exceed that of the e Insert a screwdriver into the side tabs of the
h?\)/lb ksurface.h h I which is i th th terminal board cover.
ake sure t at.t e wall which is in contact with the = e Pull the cover to
back of the appliance is made from a non- 2 open it.
flammable, heat-resistant material (T 90°C). =
To install the appliance correctly: Z
e Place it in the kitchen, the dining room or the 2
studio flat (not in the bathroom). Z
e |f the top of the hob is higher than the cupboards, //
the appliance must be installed at least 600 mm
away from them.
e |f the cooker is installed underneath a wall cabinet,
there must ‘be a minimum distance of 420 mm To install the cable, follow the instructions below:
between this cabinet and the top of the hob. e Loosen the cable clamp screw and the wire
This distance should contact screws.
HOOD | be |cheased to 700 The jumpers are pre-set at the Factory for 230 V
= = mm if the wall cabinets single-phase connection (see figure).
MInE600.mY T35 are flammable (see 220-240V ~
15 £ =9 .
& &l i | Tigure). N HOSRR-F 3x4 CEI-UNEL 35363
o =fsl] © Do not position HO5VV-F 3x4 CEI-UNEL 35746
s HiEp blinds behind the =~ N L
06000 O cooker or less than 200 °
= = mm away from its
sides. 0@ [®0 iu@u
e Any hoods must be installed in accordance with = =
the instructions listed in the relevant operating manual. 0@ (0@ (@1
. e To carry out the electrical connections as shown in
Levelling the figures, use the two jumpers inside the box
If it is necessary to level the (see figure - labelled “P”).
appliance, screw the P
adjustable feet into the — — X
positions provided on each ® N L1 X
corner of the base of the l
cooker (see figure). — [0®0 [1®0 [0®0o
®
00
The legs™ fit into the slots on — 2 | | @ O \\ N
the underside of the base of \
WW)‘\ the cooker. - L2 L3
1

“w il HO5RR-F 4x4 CEI-UNEL 35363
< “ ‘ HO5VV-F 4x4 CEI-UNEL 35746
= N L2 L1

The appliance must not be installed behind = o
a decorative door in order to avoid overheating @D D@D ©Oh

380-415V 3N~
HO5RR-F 5x2.5 CEI-UNEL 35363
HO5VV-F 5x2.5 CEI-UNEL 35746
= N L3 L2 L1

L@? Eii Mm

o@o [n@T| [o@h




e Secure the power supply cable by fastening the
cable clamp screw then put the cover back on.

Connecting the supply cable to the electricity mains
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.

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.

Data plate, is located inside the flap or, after the oven
compartment has been opened, on the left-hand wall
inside the oven.

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!

e

.

* Only available in certain models.

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.
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Start-up and use

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.

Starting the oven

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:

e Change the cooking mode by turning the
SELECTOR knob.

e Change the temperature by turning the
THERMOSTAT knob.

e Set the total cooking time and the cooking end time
(see below).

e 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.
Only use position 1 in the oven when cooking with the
rotisserie spit.

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

Cooking modes

A temperature value can be set for all cooking modes
between 60°C and Max, except for the following modes

e GRILL (recommended: set only to MAX power level)

e GRATIN (recommended: do not exceed 200°C).

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).

Cooking on several shelves simultaneously

If it is necessary to use two racks, use the FAN

ASSITED mode, as this is the only cooking mode
suited to this type of cooking. We also recommend
that:

Positions 1 and 5 are not used. This is because
excessive direct heat can burn temperature
sensitive foods.

Positions 2 and 4 are used and that food that
requires more heat is placed on the rack in position
2.

When cooking foods that require different cooking

times and temperatures, set a temperature

that is halfway between the two recommended
temperatures (see Oven cooking advice table) and
place the more delicate food on the rack in position
4. Remove the food that requires a shorter cooking
time first.

* \When cooking pizzas on several racks with the
temperature set to 220°C, the oven is preheated for
15 minutes. Generally speaking, cooking on the rack
in position 4 takes longer: we recommend that the
pizza cooked on the lowest rack position is removed
first, followed by the pizza cooked in position 4 a few
minutes later.

® Place the dripping pan on the bottom and the rack
on top.
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Function

Function

Function

=

TRADITIONAL
OVEN

Both the top and bottom heating elements will come on. When using this traditional
cooking mode, itis best to use one cooking rack only. If more than one rack is used, the
heat will be distributed in an uneven manner.

=

BAKING

The rear heating element and the fan are switched on, thus guaranteeing the
distribution of heat in a delicate and uniform manner throughout the entire oven. This
mode is ideal for baking and cooking temperature sensitive foods (such as cakes that
need to rise) and for the preparation of pastries on 3 shelves simultaneously.

Oy

FAST COOKING

The heating elements and the fan come on, guaranteeing the distribution of heat
consistently and uniformly throughout the oven.

Preheating is not necessary for this cooking mode. This mode is particularly suitable
for cooking pre-packed food quickly (frozen or pre-cooked). The best results are
achieved using one cooking rack only.

¢

MULTI-
COOKING

All the heating elements (top, bottom and circular) switch on and the fan begins to
operate. 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.

0
&

PI1ZZA

The circular heating elements and the elements at the bottom of the oven are
switched on and the fan is activated. This combination heats the oven rapidly by
producing a considerable amount of heat, particularly from the element at the
bottom. If you use more than one rack at a time, switch the position of the dishes
halfway through the cooking process.

GRILL

The central part of the top heating element is switched on. The high and direct
temperature of the grill is recommended for food that requires a high surface
temperature (veal and beef steaks, fillet steak and entrecéte). This cooking
mode uses a limited amount of energy and is ideal for grilling small dishes. Place the food
in the centre of the rack, as it will not be cooked properly if it is placed in the corners.

GRATIN

The top heating element and the rotisserie (where present) are activated and
the fan begins to operate. This combination of features increases the effectiveness of
the unidirectional thermal radiation provided by the heating elements through
forced circulation of the air throughout the oven. This helps prevent food from burning
on the surface and allows the heat to penetrate right into the food.

4
&)

DEFROSTING

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

=)

BOTTOM

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).

=)

BOTTOM
VENTILATED

The bottom heating element and the fan is activated, which allows for the heat
distribution within the whole cavity of the oven. This combination is useful for light
cooking of vegetables and fish

Practical cooking advice
In the GRILL cooking mode, place the dripping pan in
position 1 to collect cooking residues (fat and/or grease).

GRILL

PI1ZZA

e Use a light aluminium pizza pan. Place it on the rack
provided.
For a crispy crust, do not use the dripping pan as it

e |nsert 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.

prevents the crust from forming by extending the total
cooking time.

e |f the pizza has a lot of toppings, we recommend

adding the mozzarella cheese on top of the pizza
halfway through the cooking process.
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Clock/Minute
Minder Operation

m COOKING PROCESS Programming cooking
icon A cooking mode must be selected before
( ! DISPLAY programming can take place.
- e (e -
AUTO ‘ a H:-:%HH Programming the cooking duration A
icon | 6 A\ — ] TiMER icon 1. Press the ¢ button several times until icon 1
— M+ and the DUR digits on the DISPLAY begin to flash.
DECREASE TIME — Q Q Q — INCREASE TIME 2. Use the “+” and “-” buttons to set the desired
button button duration; if you press and hold either button, the
MODE display will scroll through the values more quickly,

button making it quicker and easier to set the value.

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

T

on the display. °
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 1o 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

M .
and than press the ¢ button for selecting 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 ’f

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

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

1. Press the > button several times until the [l 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 cancela programme:

3. Wait for 5 seconds, If you press the buttom one more time ~ ® Press the <> 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.

e Press and hold the “+” and “-” buttons; this will
cancel all the settings selected previously, including
timer settings.
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Oven cooking advice table

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, " et 1 3 15 200 70-80
Oven | piscuits (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 2o0r3 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 land3and 5 15 180 20-25
Meringues (on 3 racks) 0.5 land3and5 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 2 and 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
X Plum cake 1 2 10 170 40-50
cooking | cream puffs (on 2 racks) 0.5 2and4 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 2and 4 10 170 20-25
Savoury pies 1.5 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
Gratin Grilled chicken 15 2 10 200 55-60
Cuttlefish 1.5 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 20’ 200-210 35-45
Ventilated Mixed ve.getables 0.8-1,0 3 21 190 -200 50 - 60
(Ratatouille type)
Well-done vegeables 1,5-20 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 grill or fan

assisted grill, the dripping pan must always be placed on the 1st oven rack from the bottom.
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Using the glass ceramic

hob

B 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 COOKING ZONE ON indicator light is lit, this
shows that at least one pf the cooking zones on the
hob is switched on.

Cooking zones

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

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

e

A.The cooking zone with radiant
heating elements.
s B.The cooking zone with a hilite
heating element.
C. 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.

r <

Cooking zones with hilite heating elements

These emit heat via radiation from the hilite lamps they
contain. 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.

Description of the heating elements
The circular radiant heating elements become red 10 -
20 seconds after they have been switched on.
The circular hilite heating elements guarantee even
heat distribution in addition to the usual advantages
that hilite heating elements bring.
Hilite lamps emit high levels of heat and light as soon
as they are switched on, offering the following practical
advantages:

rapid heating (in relation to a gas burner)

rapid cooling

even temperature across the whole surface (due to

the circular heating elements).

They are similar to the other cooking zones on the hob
and are therefore easy to use. To ensure you use the
hob correctly, all you need to do is consult the cooking
tables in the instruction booklet.

Practical advice on using the hob
e Use pans with a thick, flat base to ensure that they
adhere perfectly to the cooking zone.

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

2 KT

e 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 remain effective for a longer
period of time.

e 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.

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

Radiant Ceramic Hot Plate
Normal or Fast Hot Plate

Ceramic Halogen Hot Plate

Pos. Automatic Hot Plate

0 |off Off

1 |To cook fish To melt butter or chocolate

To cook potatoes (steam),
soup, chickpeas, beans

To continue cooking large To reheat liquids

3 |quantities of food, vegetable
soup

To roast (medium) For sauces (including cream

To roast (well done) sauces)

To brown or quickly bring to a

6 oo N
To cook at boiling point
7
For roasts
10
For stews
11
12 To fry
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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 oven
Never use steam cleaners or pressure cleaners on
the appliance.

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 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 and dry thoroughly. Do not use abrasive
powders or corrosive substances.

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

e Dirt and grease should be removed from the control
panel using a non-abrasive sponge or a soft cloth.

e 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.

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.

Side and rear catalytic liners

These are panels coated with a special enamel, which

is able to absorb the fat released by food as it cooks.

This enamel is quite strong, so that the various

accessories (racks, dripping pans, etc.) can slide along

them without damaging them. White marks may appear

on the surfaces; these are not a cause for concern.
Nevertheless, the following should be avoided:

-scraping the enamel with sharp objects (a knife, for example);
-using detergents or abrasive materials.

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.

e |tis usually sufficient simply to wash the hob using a
damp sponge and dry it with absorbent kitchen roll.

e |f the hob is particularly dirty, rub it with a special
glass ceramic cleaning product, then rinse well and
dry thoroughly.

e 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.

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

e Once itis 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.

e 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 DIY Stores

scrapers
Replacement blades DIY Stores,

supermarkets,

chemists
COLLO luneta Boots, Co-op stores,
HOB BRITE department stores, Regional
Hob Clean Electricity Company shops,
SWISSCLEANER supermarkets

Oven shelf supports

The shelf supports are removable and dishwasher safe.
To remove hold the support at the front and pull
away from the oven side, this can then be cleaned in
a sink or a dishwasher.

When removed it allows access to the oven side,
which can be cleaned with warm soapy water.

To refit the support, insert the longer leg into the
rear fixing hole and push in the front leg.
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Removing and fitting the oven door:

1.0pen the door
2.Make the hinge clamps of the oven door rotate
backwards completely (see photo)

3.Close the door until the clamps stop (the door will
remain open for 40° approx.) (see photo)

=

4.Press the two buttons on the upper profile and
extract the profile (see photo)

5.Remove the glass sheet and do the cleaning as
indicated in chapter: "Care and maintenance".

6.Replace the glass.

WARNING! Oven must not be operated with inner
door glass removed!

WARNING! 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.

7.Replace the profile, a click will indicate that the
part is positioned correctly.

8.0pen the door completely.

9.Close the supports (see photo).

10.Now the door can be completely closed and the
oven can be started for normal use.
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