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DEAR CUSTOMER

The cooker is exceptionally easy to use and extremely efficient. After reading the 
instruction manual, operating the cooker will be easy.

Before being packaged and leaving the manufacturer, the cooker was thoroughly checked 
with regard to safety and functionality.

Before using the appliance, please read the instruction manual carefully.
By following these instructions carefully you will be able to avoid any problems in using the 
appliance.

It is important to keep the instruction manual and store it in a safe place so that it can be 
consulted at any time.

It is necessary to follow the instructions in the manual carefully in order to avoid possible 
accidents.

Caution!

Do not use the cooker until you have read this instruction manual.
The cooker is intended for household use only.
The manufacturer reserves the right to introduce changes which do not affect the operation 
of the appliance.





UNPACKING

 After unpacking, please dispose of all 
elements of packaging in a way that will 
not cause damage to the environment.
All materials used for packaging the 
appliance are environmentally friendly; 
they are 100% recyclable and are marked 
with the appropriate symbol.

DISPOSAL OF THE APPLIANCE

During unpacking, the packaging materials 
(polythene bags, polystyrene pieces, etc.) 
should be kept out of reach of children.

Caution!

During transportation,
protective packaging was 
used to protect the 
appliance against any 
damage.

Old appliances should not 
simply be disposed of with 
normal household waste, but 
should be delivered to a 
collection and recycling 
centre for electric and 
electronic equipment. 

A symbol  shown on the product, the
instruction manual or the packaging shows 
that it is suitable for recycling.

Materials used inside the appliance are 
recyclable and are labelled with 
information concerning this. By recycling 
materials or other parts from used devices 
you are making a significant contribution to 
the protection of our environment.

Information on appropriate disposal 
centers for used devices can be provided 
by your local authority.

DESCRIPTION OF THE APPLIANCE
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OPERATION OPERATION
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Temperature selection knob

The function knob

Oven andoperation functions
Oven is controlled by the function knob and

and the temperaturemechanical timer 
 selection knob.

The mechanical timer knob

Caution!

When selecting any oven function, the
oven will only be switched on after the
temperature has been set by the
temperature selection knob.

If you don't want the oven work
controlled by the mechanical timer ,
you can turn the mechanical timer to

the position

Before first use

Take out and wash the oven fittings with warm water and a little washing-up liquid.
Switch on the ventilation in the room or open a window.
Heat the oven (to a temperature of 250, for approx. 30 min.), remove any stains and 

Choose a pan with a diameter that is at least as large as the heating zone.Do not use 

The heating zones have different levels of heat. The level of heat can be adjusted 

When heating the oven for the first time it is normal for the stove to give
off smoke and manufacturing odours.These will disappear after about 30 

Remove packaging and empty the drawer. Clean the interior of the oven with

Minutes.

warm soapy water and wipe clean with moistened cloth or sponge. Wipe clean the

wash carefully. The hotplates should be heated for around 4 minutes without
a pan or pot on them.

cooktop.

Choice of cookware
Controlling the heating zones of the ceramic hob

pans with a concave and convex base.Always remember or put a proper cover on the
pan.We recommend the use of pans with thick,even bases.
If the heating zones and pans are solied it is impossible to make full use of the heat.

Right Wrong WrongWrong Wrong

Heat level selection

Step Suitable for
0
1-2
3
4-5
6
7-8
9

hot plate off,use of remaining  heat
maintaining temperature,slow cooking,small quantities of food(min power)
slow cooking 
slow cooking of large quantities,slow frying of large big chunks
frying,preparing soup basis
fry
boiling,browning,frying(maxmium power)

-push the knob gently and then turn it;
-set it to the right position.
The marks at the knob show the different levels reached by the heating zones.

the control panel,to select it you should:
gradually by turning the appropriate knob to the right or left.The knov are unfold on 

If the temperature of a heating zone exceeds 65
Zone heating indicator

degree this is signalled by an indicator which lights 
up for that zone.
When the heating indicator lights up it warns the
person using the cooker against touching a hot
heating zone.
For about 5 to 10 minutes after a heating zone is 
switched off it will still have residual heat that can 
be used,for example to warm up or keep dishes 
warm without switching on another heating zone. Zone heating indicator

 

 

 



OPERATION CLEANING AND MAINTENANCE

By ensuring proper cleaning and maintenance 
 of your oven  you can have a significant
influence on the continuing fault free 

 operation of your appliance.

Before  you start cleaning, the oven must 
be switched off and you should ensure that 
all knobs are set to the “0”position. Do not
start cleaning until the oven has 
completely cooled.

Oven

The oven should be cleaned after every 
time use. 

Cool the oven completely before 
cleaning.

Never clean the appliance with 
pressurized hot steam cleaner!

The oven chamber should only be 
washed with warm water and a small 
amount of washing-up liquid.

Steam cleaning

-pour 250ml of water (1 glass) into a 
bowl placed in the oven on the first level 
from the bottom.

-Close the oven door,
-Set the temperature knob to 100 , and
the function knob to the bottom heater 
position,
-heat the oven chamber for 
approximately 30 minutes,
-Open the oven door, wipe the chamber 
inside with a cloth or sponge and wash 
using warm water with washing-up 
liquid.

After cleaning the oven chamber wipe it 
dry.

Caution!
Do not use cleaning products containing 
abrasive materials for the cleaning and 
maintenance of the glass front panel.
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Replacement of the oven light
bulb
Before any maintenance is started
involving electrical parts, the
appliance must be disconnected
from the power supply.
If the oven has been in use, let the 
oven cavity and the heating elements 
cool down before attempting any
maintenance.

Changing the bulb 
Unscrew the protective cover.  We

   recommend that you wash and dry the 
   glass cover at this point.
   Carefully remove the old bulb and 
   insert the new bulb suitable for high 
   temperatures (300 ) having the 
   following specifications: 220-240V,
   50Hz, 25W, G9 fitting.
   Refit the protective cover.

IMPORTANT
Never use screwdrivers or other
utensils to remove the light cover.
This could damage the enamel of the 
oven or the lampholder. Remove only
by hand.

IMPORTANT
Never replace the bulb with bare 
hands as contamination from your 
fingers can cause premature failure. 
Always use a clean cloth or gloves.

Please note:
The bulb replacement is not covered 

   by your guarantee

Fan and bottom heater on

At this oven function  , the oven activates 
.noitcnuf   naf dna retaeh mottob eht   

The mode is useful for baking low pastry 
and preparation of preserved fruit 
and vegetables. 

Grill heater on

Setting the knob to this position allows 
dishes to be grilled on the grate. 

 

Warning!

When using function grill it is     
recommended that the oven door is     
closed.  
When the grill is in use accessible parts 
can become hot.  
It is best to keep children away from the 
oven. 











TECHNICAL INFORMATION

22

Dimensions
(height/width/depth) cm 85/60/60

Oven

Temperature regulator /
function mode switch 1/1

Guide levels 5

Top/bottom heater(kW) 0.85/1.15

Grill heater(kW) 1.1

Oven illumination(W) 25

Function modes

Max. temperature 250

Electric connection 220-240V/380-415V

3N~ ,50Hz

Nominal voltage of 
heaters 220-240V

Total connected 
power(kW) 8

Oven total(kW) 2

Ceramic cooktop total(kW) 6

Cod:0040307939-00

 

 

  

Top+bottom heater(kW) 2.0

25Oven light(W)

Fan(W)

Fan+Rear heater(kW)
Fan+Bottom heater(kW)

     Half grill(kW)

     Top heater+grill(kW)

     Fan+top heater+grill(kW)

1.6
1.15

1.1
1.95

1.95
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