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GAS OVEN
Installation - Use - Maintenance
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Dear costumer,
We thank you and congradulate you on you choice.
THE MANUFACTURER

(a)
I IMPORTANT !!

The appliance must be connected by qualified technician in accordance with the applicable
regulations. The data plate (a) of the oven is still visible after the appliance has been installed.
This plate, which is visible when the oven door is open, contains all the identification data of the
appliance, as well the type of gas and service pressure for which it has been calibrated. Follow
the instructions and suggestions carefully to ensure the safe and proper use of this product.

A

THIS APPLIANCE IS CONCEIVED FOR DOMESTIC USE ONLY. THE MANUFACTURER
SHALL NOT IN ANY WAY BE HELD RESPONSIBLE FOR WHATEVER INJURIES OR
DAMAGES ARE CAUSED BY INCORRECT INSTALLATION OR BY UNSUITABLE, WRONG
OR ABSURD USE. THIS APPLIANCE IS NOT INTENDED FOR USE BY PERSONS
(INCLUDING CHILDREN) WITH REDUCED PHYSICAL, SENSORY OR MENTAL
CAPABILITIES, OR LACK OF EXPERIENCE AND KNOWLEDGE, UNLESS THEY HAVE
BEEN GIVEN SUPERVISION OR INSTRUCTION CONCERNING USE OF THE APPLIANCE BY
A PERSON RESPONSIBLE FOR THEIR SAFETY. CHILDREN SHOULD BE SUPERVISED TO
ENSURE THAT THEY DO NOT PLAY WITH THE APPLIANCE.
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INSTRUCTIONS FOR THE INSTALLER

INSTRUCTIONS FOR INSTALLATION OF THE APPLIANCE
(positioning and ventilation requirements)

The regulations covering the installation, maintenance and operation of gas appliances for
domestic use are applicable regulations. An extract of these regulations appears below. For all

indications not covered, refer to the above-mentioned regulations.

POSITIONING:

The products of combustion from cooking appliances must
always be discharged into suitable extractor hoods, which must
be connected to a chimney, flue or vented directly to outside the
building. In situations where it is not possible to install an
extractor hood, an electric extractor fan installed in a window or
external wall may be used, provided that all requirements of the
ventilation regulations are satisfied; the fan should switch on
whenever the appliance is in operation.

VENTILATION:

It is essential that the room in which gas appliances are
installed is adequately ventilated to ensure that all the
appliances receive the required quantity of fresh air for
combustion. To ensure an adequate air flow, it may be
necessary to create apertures in accordance with the following
requirements:

a) with cross-sectional area of 6 cm? per kW with a minimum
cross-sectional area of 100 cm? (these apertures may also be
created by increasing the gap between the bottom of doors and
the floor);

b) situated at the bottom of an external wall, preferably opposite
the wall on which combustion products are extracted ;

c) the positions of the apertures should selected

so as to avoid the possibility of their being obstructed and, if
made in external walls, they must be protected with grilles,
metal meshes, etc. installed on the outside face of the wall.

If an electric extractor fan for the removal of foul air is installed
in the room, the apertures provided for air changes must allow a
ventilation rate of at least 35 m*h per kW of power installed.
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GAS CONNECTION

The oven is designed to operate with both natural gas (methane) and liquid gas (LPG), and can
be easily converted from one type to another following the instructions given in the relative
section of this booklet. Connection to the gas supply must be carried out by qualified
technicians and in conformance with the requirements. If the appliance is to operate

with gas bottles (LPG), a pressure regulator conforming to the requirements.

RIGID PIPE CONNECTION

Connection to the mains gas supply may be made via a rigid pipe firmly attached to the
fitting “G” (picture), or via a flexible stainless steel continuous-wall hose, conforming with a
maximum length of 2 metres. The fitting “G” and seal “C” are supplied with the appliance,
and comply with standards.

Important:

Use two wrenches to turn the fitting “G” to the required position. When the fitting is in the desired
position, firmly

tighten nut “A”.

WARNING - IMPORTANT:
After connecting the appliance to the gas supply (or to the liquid gas bottles) CHECK FOR
LEAKS at the union using a solution of soapy water (never use a naked flame).



CONVERSION TO A DIFFERENT TYPE OF GAS

Before converting the appliance for operation with a different gas type, check which type of gas it
is currently set to operate with (adhesive label (picture) on appliance). Disconnect the electrical
power supply to the appliance; For the correct nozzle diameter, refer to the relative table in this
booklet.

Replacing the lower burner nozzle

1) Remove the burner cover plate (see REMOVAL OF THE BURNER COVER PLATE).

2) Remove the screw securing the oven burner and withdraw the burner from the support together
with the heat sensor and the ignition spark plug.

3) Remove the nozzle using a 7 mm box wrench

4) Screw the new nozzle in fully (diameter in hundredths of millimetre stamped on the nozzle),
taking care not to cross the thread.

5) Replace the burner reversing the operations in step 2 above.

6) Replace the cover plate.

7) Adjusting the minimum flame (see instructions)

NOZZLE TABLE

The diameters in hundredths of millimetre are stamped on the nozzle.

KW @ Nozzle bore in mm
Burner rated load G20 G30 G30
20 mbar | 50 mbar | 29 mbar
Oven burner 2,50 1,13 0,67 0,76
Grill burner 2,20 1,12 0,65 0,75




ADJUSTMENTS OF THE MINIMUM SETTING FOLLOWING
CONVERSION TO A DIFFERENT GAS TYPE

Proceed to disassemble the front panel:
- for the front panel, unscrew the two rear fixing screws
- for glass fronts, unscrew the two lock rings under the knob.

Conversion from natural gas to liquid gas
After removing the front panel, insert the screwdriver in the hole in the front wall of the instrument
panel and turn regulation screw A clockwise.

Conversion from liquid gas to natural gas

After removing the front panel, light the over with thermostat set to 250°C for at least 10-15
minutes. Then, turn the thermostat to the minimum position. Then turn the bypass screw

A counterclockwise until you see a reduced by stable flame.

Check that the flame does not go out when the door of the oven is opened and closed repeatedly.
If the flame goes out, slight increase the minimum regulation setting.

After converting the appliance to a different type of gas, remember to change the data plate to one
with the new data (gas type and pressure).

REPLACING THE GAS GRILL NOZZLE

1) Remove the burner screw located at the top front of oven cavity.

2) Remove the burner together with its heat elements.

3) Remove the nozzle using the 7 mm socket wrench

4)  Fully tighten the new nozzle which must be of the diameter indicated in the table.
5) Put back the burner and secure it with the screw.



FLUSH FITTING

The oven can be installed under a work top or in a cooking column. The dimensions of the
housing for the oven are given in the picture. Make sure that surrounding materials are heat
resistant. Align the oven centrally with respect to the side walls of the units surrounding it and fix it
in place with the screws and Allen screws provided.

If a gas hob is to installed in combination with the oven refer to the instructions supplied
with the hob.
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ELECTRICAL CONNECTIONS

Before connecting the oven to the mains power supply, make sure that:

- The supply voltage corresponds to the specifications on the data plate on the front of the oven.
- The mains supply has an efficient earth (ground) connection complying with all applicable laws
and regulations. Correct earthing (grounding) is a legal requirement. The power cable should
never reach a temperature 50°C above ambient temperature at any point along its length. If a
fixed appliance is not provided with a power cable and plug, or some other device permitting it to
be disconnected from the mains electricity supply, with a gap between the contacts big enough to
guarantee class Il overvoltage protection, then such a device must be fitted to the power supply
in compliance with the regulations governing electrical installations.

The socket or switch must be easily reachable with the oven fully installed.

N.B. The manufacturer declines all responsibility for damage or injury if the above instructions and
normal safety precautions are not respected.
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INSTRUCTIONS FOR THE USER

THE FIRST TIME YOU USE THE OVEN

Clean the oven thoroughly with soapy water and rinse well. To remove the lateral frames from
smooth-walled ovens, proceed as shown in the picture. Operate the oven for about 20 minutes at
maximum temperature to burn off all traces of grease which might otherwise create unpleasant
smells when cooking.

Important:

As a safety precaution, before cleaning the oven, always disconnect the plug from the power
socket or the power cable from the oven. Do not use acid or alkaline substances to clean the oven
(lemon juice, vinegar, salt, tomatoes etc.). Do not use chlorine based products, acids or abrasive
products to clean the painted surfaces of the oven.

12



SELF-CLEANING CATALYTIC PANELS

Our smooth walled ovens can be fitted with selfcleaning panels to cover the inside walls. These
special panels are simply hooked on to the walls before the side frames are fitted. They are
coated in a special, micro-porous catalytic enamel which oxidises and gradually vaporises
splashes of grease and oil at cooking temperatures above 200°C. If the oven is not clean after
cooking fatty foods, operate the empty oven for 60 minutes (max.) at maximum temperature.
Never wash or clean selfcleaning panels with abrasive, acid, or alkaline products.
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DESCRIPTION OF THE FRONT CONTROL PANEL GAS OVEN
WITH ELECTRIC GRILL CONTROLS

1. Gas oven temperature control

2. Grill, spit roaster and oven light knob
3. Gas oven indicator light

4. Mechanical timer

5. Grill indicator light
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OVEN TEMPERATURE CONTROL

The temperature control knob serves to set the desired oven temperature and is equipped with a
safety valve. When the oven is in operation the green light is illuminated.

The minimum position corresponds to an oven temperature of 130°C. The control knob has stop
in the minimum position.

The “max” position corresponds to an oven temperature of 250°C, and is obtained when the knob
is turned fully anticlockwise. To light the burner, push in the temperature control knob and turn it
anticlockwise to the desired temperature.

Hold the knob pressed in for 5- 10 seconds. The burner will be ignited electrically, and the safety
valve temperature sensor will heat up thereby allowing gas to continue to flow to the burner.

YY)
7130,
140.
150+
160°

180

260" 230

Do not operate the ignition for longer than 15 seconds. If the burner fails to ignite, leave the door
open for at least one minute, then try again.

If the electrical ignition fails to produce a spark, hold a lit taper or match near the burner inspection
hole and press and hold the temperature control knob in the “max” position for 5 to 10 seconds.
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ELECTRIC GRILL

Infrared grill: equipped with an energy regulator. The heat intensity of the grill can be set from 1 to
MAX using the relative control knob (picture). When the grill is in operation, the grill indicator light
and the oven interior light will be illuminated. To operate the spit roaster motor, turn the knob to

the symbol <= until you feel a click. Then turn the knob to desired power setting from 0 to 8.
WARNING: The grill will not operate when the oven is on.
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MECHANICAL MINUTE TIMER

The minute timer can be set to a maximum time of 60 minutes; it emits an alarm tone when the
set time period has elapsed. The minute timer operates independently of the oven. The timer knob
(picture) must first be turned clockwise to the 60 minute position and then turned anti-clockwise to
the desired time setting. When the set time has elapsed, the alarm will sound. The alarm tone will
stop automatically after a certain period.
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TIMER 3 BUTTONS

Setting the clock

Minute counter

.
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r
o

“Auto” and “0:00” will start flashing when the unit is switched on for the first
time. To set the clock, press the central button; when appears, press “+” or “-*
to set the correct time. After 5 seconds the symbol stop lighting and the hour
is set. To set the time at a later stage, press the central button and then adjust
the clock as described above.

As this minute counter does not control the oven, when it finishes counting the
oven will continue to work. To set, press the “+” button until E appears.
Press “+” and “-”" to set the required time. To set the minute counter at a later
stage, press the “+” button and adjust as described above. The minute
counter beeps when it finishes counting. To disable it, press any button.
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DESCRIPTION OF THE FRONT CONTROL PANEL
GAS OVEN WITH GAS GRILL CONTROLS

. Lower burner and gas grill temperature control knob
. Oven and spit roaster control knob light

. Gas oven indicator light

. Mechanical timer

. Electrical indicator light
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OVEN TEMPERATURE CONTROL

The temperature control knob serves to set the desired oven temperature and is equipped with a
safety valve. When the oven is in operation the green light is illuminated.

To turn on the bottom burner, push in the temperature control knob and turn it anticlockwise to the
desired temperature.

The minimum position corresponds to an oven temperature of 130°C. The control knob has stop
in the minimum position. The maximum position corresponds to an oven temperature of 250°C,
and is obtained when the knob is turned fully anticlockwise.

Hold the knob pressed in for 5-10 seconds. The burner will be ignited electrically, and the safety
valve temperature sensor will heat up thereby allowing gas to continue to flow to the burner.
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GAS GRILL

The gas grill MUST only be operated with oven door slightly open and the heat shield
(supplied) inserted in the slots under the control panel.

To turn on the grill, turn the knob clockwise to the position s v¢ and hold it pressed in for 5-10
seconds.
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OVEN LIGHT - SPIT ROASTER

This knob is used to switch on the oven interior light and the spit roaster (on models so equipped).

0




VENTILATED VERSION

Our 60cm gas ovens, also have the various functions in the ventilated version.

By turning on the ventilator alone, cold air (room temperature) circulates inside the oven thus
helping to rapidly thaw frozen foods. The ventilator function turned on together with the strong
heat coming from the bottom burner makes it possible to cook foods more evenly and delicately
than with the bottom burner alone. Cooking is faster than in a traditional oven. The system is
suitable for cooking foods of different types (fish, meat etc) on a number of levels. Pre-heating is
not needed with this function, but for cakes it is in any case preferable.

0
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DEFROSTING

2

By selecting one of the fan cooking functions and setting the thermostat to zero, the fan allows
cold air to circulate inside the oven. In this way frozen food can be rapidly defrosted.

0
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GRILL COOKING

vvww *

Use the grill to grill or brown foods. Some ovens may be equipped with an electric motor, spit and
skewers for turning on the spit. Place the shelf with the food to be cooked in the 1% or 2™ position

from the top. Pre-heat the oven for 5 mi-nutes. Turn the thermostat to a temperature between 1
and MAX.
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COOLING FAN (if supplied)

The fan is positioned on the upper part of the oven and create a circle of cooling air on the inside
of the furni-ture and through the door of the oven. It is turned on when the temperature of the
outer shell of the oven reaches 60°C.

By switching on the oven with the thermostat at 200°C the fan starts working after approx.10 min.
It is turned off when the temperature of the outer shell of the oven descends under 60°C.

By switching off the oven with the thermostat at 200°C the fan stops working after approx. 30 min.

20



COOKING IN THE OVEN

With this cooking method, you can operate the oven in the normal way and follow the instructions
in recipe books. The food to be cooked should preferably be placed on the middle shelf of the
oven.

GRILL COOKING

vvww *

Use the grill to grill or brown foods. Some ovens may be equipped with an electric motor, spit and
skewers for turning on the spit. Place the shelf with the food to be cooked in the 1st or 2nd
position from the top. Pre-heat the oven for 5 minutes. Turn the thermostat to a temperature
between 1 and MAX.

COOLING FAN

The fan is positioned on the upper part of the oven and create a circle of cooling air on the inside
of the furni-ture and through the door of the oven.
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MAIN COURSE TEMPERATURE (C)|COOKING TIME (min)|PREHEAT
GENOESE SPONGE 210 15-20 yes
(SWISS ROLL)

SHORT PASTRY (BISCUITS) 200 10-12 yes
DOUGH WITH RAISING AGENT 200 25-30 yes
SPONGE CAKE 190 20-25 yes
(SMALL PAPER PASTRY CASES)

LEAVENED DOUGH (STRUDEL) 180 40-50 yes
PUFF PASTRY (TARTLETS) 190 20-30 yes
SOUFFLE 180 35-40 yes
SACHERTORTE 180 55-60 yes
FRUIT PIE 160 160-180 yes
CHOUX PASTRY 200 35-40 yes
ROAST BEEF (APPROX. 1.5 KG) 200 90-120 yes
ROAST PORK (APPROX. 1.5 KG) 200 100-120 yes
PIZZA 200 20-25 yes
BAKED FISH 180 50-60 yes
BAKED VEGETABLES 170 30-40 yes
POULTRY 190-200 60-70 yes
Guideline values for cooking with the grill:

MAIN COURSE|POSITION| COOKING TIME (min) |PREHEAT

STEAKS 10 10-15 -

CUTLET 10 15-25 -

REMOVAL OF THE BURNER COVER PLATE:

The burner cover plate is secured at the front by two tabs inserted in two slots; to remove the

cover plate, raise the rear of the plate so that it pivots at the front and withdraw the tabs form the

slots.
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REPLACING THE OVEN LIGHT

IMPORTANT:

The oven light must have these precise features:

a) it must be able to resist high temperatures (up to 300°C)
b) power supply: see V/Hz indicated on data plate.

c) power 25W.

d) E 14 connection.

Before proceeding, disconnect the appliance from the main electricity supply.
- to prevent damage, place a tea cloth in the oven

- unscrew the glass cover of the light

- unscrew the old light bulb and replace it with the new one

- put back the glass cover and remove the tea cloth

- connect the appliance to the main electricity supply

REMOVING THE OVEN DOOR

The oven door can be removed quickly and easily. To do so, proceed as follows:
- Open the door fully.

- Lift the two levers shown in picture.

- Close the door as far as the first stop (caused by the raised levers).

- Lift the door upwards and outwards to remove it from its mountings.

To replace fit the door, fit the hinges in their mountings and lower the two levers.

23



RESPECT FOR THE ENVIRONMENT

The documentation provided with this oven has been printed on chlorine free bleached paper or
recycled paper to show respect for the environment.

The packaging has also been designed to avoid environmental impact. Packaging material is

ecological and can be re-used or recycled. By recycling the packaging, you will help save raw
materials as well as reducing the bulk of domestic and industrial waste.

6%\%5

The manufacturer declines all responsibility for possible inaccuracies contained in this pamphlet,
due to printing or copying errors. We reserve the right to make on our own products those
changes to be considered necessary or useful, without jeopardizing the essential characteristics.

24



CUPTOR PE GAZ
Instalare - Utilizare - intretinere
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Stimate Client,
Va multumim si va felicitdam pentru alegerea facuta.
PRODUCATORUL

(a)
1 IMPORTANT!!

Aparatul trebuie conectat de catre o persoana calificata, in conformitate cu reglementarile in
vigoare. Tablita cu date tehnice (a) a cuptorului este inca vizibila dupa ce aparatul a fost instalat.
Aceasta tablita, care este vizibila atunci cand se deschide usa cuptorului, contine toate datele de
identificare ale aparatului, precum si tipul de gaz si presiunea pentru care a fost calibrat. Urmariti
instructiunile si sugestiile cu atentie, pentru a asigura utilizarea sigura si corespunzatoare a
acestui produs.

A

ACEST APARAT ESTE DESTINAT EXCLUSIV PENTRU UZ CASNIC. PRODUCATORUL NU
VA FI TRAS LA RASPUNDERE PENTRU NICIUN FEL DE DAUNE SAU AVARII CAUZATE DE
INSTALAREA INCORECTA SAU DE UTILIZAREA NECORESPUNZATOARE, GRESITA SAU
IRATIONALA. ACEST APARAT NU ESTE DESTINAT UTILIZARII SALE DE CATRE
PERSOANE (INCLUSIV COPIl) CU CAPACITATI FIZICE, SENZORIALE SAU MENTALE
REDUSE, SAU CU LIPSA DE EXPERIENTA Sl CUNOSTINTE, DOAR DACA ACESTIA NU
SUNT SUPRAVEGHEATI SAU INSTRUITI CU PRIVIRE LA UTILIZAREA APARATULUI DE
CATRE O PERSOANA RESPONSABILA PENTRU SIGURANTA LOR. COPIIl TREBUIE
SUPRAVEGHEATI PENTRU A VA ASIGURA CA NU SE JOACA CU APARATUL.
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CUPRINS

INSTRUCTIUNI PENTRU INSTALATOR
INSTRUCTIUNI DE INSTALARE A APARATULUI
POZITIONAREA

VENTILATIA

RACORDURILE LA GAZ

RACORDUL LA CONDUCTA RIGIDA
CONVERSIA LA UN TIP DIFERIT DE GAZ
TABEL DUZA

AJUSTAREA REGLARII MINIME CA URMARE A CONVERSIEI LA UN TIP DIFERIT DE GAZ
AJUSTAREA PENTRU INCASTRARE
CONEXIUNILE ELECTRICE

INSTRUCTIUNI PENTRU UTILIZATOR

PRIMA DATA CAND UTILIZATI CUPTORUL
PANOURI CATALITICE CU AUTOCURATARE
DESCRIEREA PANOULUI DE CONTROL FRONTAL
- CUPTOR PE GAZ CU GRILL ELECTRIC

- CONTROLUL TEMPERATURII DIN CUPTOR

- GRILL ELECTRIC

- TEMPORIZATOR MECANIC CU MINUTE
DESCRIEREA PANOULUI DE CONTROL FRONTAL
- CUPTOR PE GAZ CU GRILL PE GAZ

- CONTROLUL TEMPERATURII DIN CUPTOR

- GRILL PE GAZ

- LUMINA DIN CUPTOR - ROTISOR

GATIREA IN CUPTOR

INDEPARTAREA PLACII DE PROTECTIE A ARZATORULUI
INLOCUIREA LUMINII DIN CUPTOR

SCOATEREA USII CUPTORULUI

RESPECT FATA DE MEDIU
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INSTRUCTIUNI PENTRU INSTALATOR

INSTRUCTIUNI DE INSTALARE A APARATULUI
(cerinte pentru pozitionare si ventilatie)

Reglementarile privind instalarea, intretinerea si operarea aparatelor pe gaz, pentru uz casnic,
sunt reglementarile in vigoare. Mai jos apare un extras din aceste reglementari. Pentru indicatiile
neacoperite, consultati reglementarile mai sus mentionate.

POZITIONAREA:

Produsii rezultati in urma combustiei de la aparatele de gatit
trebuie evacuati intotdeauna cu ajutorul unei hote conectate la
un cos de fum, sau care dé direct in exterior. In situatia in care
nu este posibilda montarea unei hote, poate fi folosit si un
ventilator electric instalat intr-o fereastra sau pe un perete
exterior, cu conditia sa fie respectate toate cerintele
reglementate; ventilatorul ar trebui pornit de fiecare data cand
aparatul este in functiune.
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VENTILATIA:

Este esential ca incaperea in care sunt instalate aparatele sa
fie corespunzator ventilata pentru a va asigura ca toate
aparatele primesc cantitatea necesara de aer proaspat pentru
combustie. Pentru asigurarea unui flux de aer adecvat, ar putea
fi necesar sa creati o gura de aerisire conform urmatoarelor
cerinte:

a) cu suprafata sectiunii transversale de 6 cm 2 per kW cu
suprafata sectiunii transversale de minimum 100 cm ? (aceste
guri de aerisire pot fi, de asemenea, create marind distanta
dintre baza inferioara a usii si podea); t
b) situata pe partea inferioara a peretelui extern, de preferat /

opus peretelui unde sunt extrasi produsii de combustie;

c) pozitionarea gurilor de aerisire trebuie alese

astfel incéat sa se evite posibilitatea ca acestea sa fie blocate si,
daca acestea sunt facute in pereti externi, atunci trebuie
protejate cu grilaje, plase de metal, etc. instalate pe partea
exterioara a peretelui.

Daca se instaleaza in incapere un ventilator electric cu
extractie, pentru evacuarea aerului viciat, gurile de aerisire
pentru schimbarea aerului trebuie sa permita

o viteza de ventilatie de cel putin 35 m%h per kW de putere
instalata.

RACORDURILE LA GAZ

—p
-
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Cuptorul este proiectat pentru a functiona atat cu gaz natural (metan), cat si cu gaz lichid (LPG),
si poate fi ugor convertit de la un tip la altul, urméand instructiunile oferite in sectiunea
corespunzatoare din acest ghid. Racordul la sursa de alimentare cu gaze trebuie efectuat de catre
un tehnician calificat si in conformitate cu cerintele in vigoare. Daca aparatul va functiona

cu butelii de gaz (LPG), un regulator de presiune care sa corespunda cerintelor.
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RACORDUL LA CONDUCTA RIGIDA

Racordul la sursa de alimentare cu gaz poate fi facut printr-o feava rigida fixata bine la

fitting-ul "G" (imagine), sau printr-o teava metalica flexibila prinsa in totalitate de perete,
respectand o lungime maxima de 2 metri. Fitting-ul "G" si garnitura "C" sunt furnizate impreuna
cu aparatul, si respecta standardele in vigoare.

Important:

Folositi doua chei fixe pentru a rasuci fitting-ul "G" in pozitia necesara. Atunci cand fitting-ul este
in pozitia dorita,

strangeti bine piulita "A".

AVERTIZARE - IMPORTANT:

Dupa ce racordati aparatul la sursa de alimentare cu gaz (sau la buteliile de gaz lichid)
VERIFICATI SCURGERILE DE GAZ folosind o solutie cu apa si sapun (nu folositi niciodata foc
deschis).

29



CONVERSIA LA UN TIP DIFERIT DE GAZ

Tnainte de a face conversia aparatului pentru a functiona cu un alt tip de gaz, verificati cu ce tip de
gaz este selectat sa functioneze acesta (eticheta lipita pe aparat (imagine)). Deconectati aparatul
de la sursa de alimentare cu curent electric; Pentru diametrul corect al duzei, mergeti la tabelul
corespunzator din acest ghid.

inlocuirea duzei de arzitor inferioara

1) Scoateti placa de protectie a arzatorului (a se vedea INDEPARTAREA PLACII DE PROTECTIE
A ARZATORULUI).

2) Desfaceti surubul cu care este prins arzatorul cuptorului si scoateti arzatorul din suport,
impreuna cu senzorul de caldura si aprinderea cu bujie.

3) Scoateti duza folosind o cheie tubulara de 7 mm

4) Strangeti duza noua complet (diametrul in sute de milimetri inscris pe duza), avand grija sa nu
incurcatj firul.

5) Inlocuiti arzatorul inversand operatiile de la pasul 2 de mai sus.

6) Inlocuiti placa de protectie.

7) Ajustarea flacarii minime (a se vedea instructiunile)

TABEL DUZA

Diametrele in sute de milimetri sunt inscrise pe duza.

KW @ Ajutaj de injector in mm

Arzator s S s G20 G30 G30
sarcind nominala 20 mbar | 50 mbar | 29 mbar

Arzatorul cuptorului 2,50 1,13 0,67 0,76

Arzatorul grilului 2,20 1,12 0,65 0,75
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AJUSTAREA REGLARII MINIME CA URMARE A CONVERSIEI LA
UN TIP DIFERIT DE GAZ

Incepeti sa demontati panoul frontal:
- pentru panoul frontal, desurubati cele doua suruburi de fixare din spate
- pentru fronturile din sticla, desurubati cele doua inele de blocare de sub buton.

Conversia de la gaz natural la gaz lichid
Dupa ce indepartati panoul frontal, introduceti surubelnita in gaura din peretele frontal al panoului
cu instrumente si rasuciti surubul de reglare A in sensul acelor de ceasornic.

Conversia de la gaz natural la gaz lichid

Dupa ce indepartati panoul frontal, aprindeti cuptorul cu termostatul setat la 250°C pentru cel
putin 10-15 minute. Apoi, rasuciti termostatul la pozitia minima. Dupa care rasuciti surubul de by-
pass.

O tura in sensul acelor de ceasornic pana cand vedeti flacara redusa.

Verificati ca flacara sa nu se stinga atunci cand usa cuptorului este deschisa si inchisa in repetate
randuri. Daca flacara se stinge, cresteti usor ajustarea minima a reglajului.

Dupa conversia aparatului la un tip diferit de gaz, nu uitati sa schimbati tablita cu date tehnice, cu
una cu noile date (tipul de gaz si presiune)

INLOCUIREA DUZEI DE LA GRILL-UL PE GAZ

1)  Indepértati surubul arzétorului situat in partea superioara frontal& a cavitatii cuptorului.
2) Scoateti arzatorul impreuna cu elementele sale de incalzire.

3) Scoateti duza folosind o cheie tubulara de 7 mm

4)  Strangeti complet noua duza care trebuie sa aiba diametrul indicat in tabel.

5) Puneti la loc arzatorul si fixati-l cu surubul.
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AJUSTARE PENTRU INCASTRARE

Cuptorul poate fi instalat sub un blat de lucru sau tip coloana. Dimensiunile cadrului pentru cuptor
se gasesc in tabel. Asigurati-va ca obiectele din jur sunt rezistente la caldura puternica. Centratj
cuptorul in functie de peretii laterali ai unitatilor din jurul lui si fixati-I in locul lui cu suruburile
simple si cu suruburile cu locas hexagonal furnizate.

Daca va fi instalat impreuna cu o plita pe gaz, consultati instructiunile furnizate impreuna
cu plita.

32



CONEXIUNILE ELECTRICE

Tnainte de conectarea cuptorului la sursa principald de alimentare cu curent electric, asigurati-va
ca:

- Tensiunea de alimentare corespunde cu specificatiile de pe tablita cu date tehnice de pe partea
frontala a cuptorului.

- Sursa principala de alimentare are o impamantare corespunzatoare respectand legile si
reglementarile in vigoare. iImpamantarea corecté este o cerinta a legii. Cablul de alimentare nu
trebuie sa ajunga niciodata la o temperatura de 50°C peste temperatura ambientala in niciun
punct pe toata lungimea sa. Daca un aparat fix nu are un cablu de alimentare si priza, sau un alt
dispozitiv care sa-i permita sa fie deconectat de la sursa principala de alimentare cu curent
electric, cu o distanta intre contacte destul de mari pentru a garanta o protectie contra
supratensiunii de clasa Ill, atunci un astfel de dispozitiv trebuie fixat la sursa de alimentare cu
curent electric conform normelor in vigoare pentru instalatiile electrice.

Priza sau intrerupatorul trebuie sa fie la indemana atunci cand cuptorul este montat.

N.B. Producatorul nu Tsi asuma nicio responsabilitate pentru nicio avarie sau paguba daca
instructiunile si masurile normale de siguranta nu sunt respectate.

i
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INSTRUCTIUNI PENTRU UTILIZATOR

PRIMA DATA CAND UTILIZATI CUPTORUL

Spalati bine cuptorul cu apa cu sapun si clatiti bine. Pentru a indeparta cadrele laterale din
cuptoarele cu pereti netezi, procedati ca in imagine. Lasati cuptorul sa functioneze aproximativ 20
de minute la temperatura maxima pentru a arde toate urmele de grasime care altfel ar emana un
miros neplacut la gatit.

Important:

Ca o masura de precautie, inainte de a spala cuptorul, scoateti intotdeauna stecarul din priza sau
cablul de alimentare cu energie electrica din cuptor. Nu folositi substante acide sau alcaline
pentru a curata cuptorul (suc de lamaie, otet, sare, rosii etc.) Nu folositi produse pe baza de clor,
acizi sau produse alcaline pentru a curata suprafetele vopsite ale cuptorului.
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PANOURI CATALITICE CU AUTOCURATARE

Cuptoarele noastre cu pereti netezi pot fi echipate cu panouri cu auto-curatare care acopera
peretii interiori. Aceste panouri speciale sunt prinse simplu pe pereti inainte de a fi fixate cadrele
laterale. Sunt invelite intr-un smalt special, micro-poros catalitic care oxideaza si evapora treptat
petele de grasime si ulei la temperaturi de gatit de peste 200°C. Daca cuptorul nu este curatat
dupa ce s-a gatit mancare grasa, porniti cuptorul gol 60 de minute (max.) la temperatura maxima.
Nu spalati sau nu curatati niciodata panourile cu autocuratare cu produse abrazive, acide sau
alcaline.
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DESCRIEREA PANOULUI DE CONTROL FRONTAL - CUPTOR PE
GAZ CU REGLARE A GRILL-ULUI ELECTRIC

1. Controlul temperaturii din cuptorul pe gaz

2. Grill, rotisor si butonul de lumina a cuptorului
3. Lumina de indicare a cuptorului pe gaz

4. Temporizatorul mecanic

5. Lumina de indicare a grill-ului
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CONTROLUL TEMPERATURII DIN CUPTOR

Butonul de control al temperaturii are rolul de a seta temperatura dorita a cuptorului si este
echipat cu o valva de siguranta. Cand cuptorul este in functiune, lumina verde este aprinsa.

Pozitia minima corespunde unei temperaturi a cuptorului de 130°C. Butonul de control se opreste
n pozitia minima.

Pozitia “max” corespunde unei temperaturi a cuptorului de 250°C, si se obtine cand butonul este
rasucit complet in pozitia invers a acelor de ceasornic. Pentru a aprinde arzatorul, apasati
butonul de control al temperaturii si rasuciti-l invers acelor de ceasornic pana la temperatura
dorita.

Tineti butonul apasat timp de 5-10 secunde. Aprinzatorul se va aprinde electric, si senzorul de
temperatura al valvei de siguranta se va incalzi astfel permitand gazului sa continue sa curga
catre arzator.
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Nu activati aprinderea mai mult de 15 secunde. Daca arzatorul nu se aprinde, lasati usa deschisa
cel putin un minut, dupa care reincercatj.

Daca aprinderea electrica nu produce o scanteie, tineti o lumanare sau un chibrit aprins langa

orificiul de inspectie al arzatorului si apasati si {ineti butonul de control al temperaturii in pozitia
“max” timp de 5 pana la 10 secunde.
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GRILL ELECTRIC

Grill cu radiatii infrarosii: echipat cu regulator de energie. Intensitatea caldurii grill-ului poate fi
fixata de la 1 pana la MAX folosind butonul de control relativ (imagine). Cand grill-ul este in
functiune, lumina de indicare a grill-ului si lumina interioara a cuptorului se vor aprinde. Pentru a
pune in functiune motorul rotisorului, rasuciti butonul pana la simbolul4—> pana auziti un click.
Apoi rasuciti butonul pana la setarea dorita a puterii de la 0 la 8.

AVERTISMENT:Grill-ul nu va functiona atunci cand cuptorul merge.
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TEMPORIZATOR MECANIC CU MINUTE

Temporizatorul cu minute poate fi setat la un timp maxim de 60 de minute; emite un ton de alarma
cand s-a terminat perioada de timp setata. Temporizatorul cu minute functioneaza independent
de cuptor. Butonul temporizatorului (imagine) trebuie mai intai rasucit in sensul acelor de
ceasornic pana la pozitia de 60 de minute si apoi rasucit invers acelor de ceasornic pana la
setarea temperaturii dorite. Cand setarea timpului s-a scurs, va suna alarma. Tonul de alarma se
va opri automat dupa o anumita perioada.
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TEMPORIZATOR 3 BUTOANE

Fixarea ceasului

Contor minute

.
Ll

I
oot

“Auto” si “0:00” vor incepe sa licareasca cand unitatea este pornita pentru
prima data. Pentru a fixa ceasul, apasati pe butonul central; cand apare,

apasati “+” sau “-“pentru a seta corect timpul. Dupa 5 secunde simbolul nu
mai clipeste, iar ora este setata. Pentru a seta ora la un interval mai mare,

apasati butonul central si apoi reglati ceasul asa cum se descrie mai sus.

Deoarece acest contor de minute nu controleaza cuptorul, cand acesta
contorizarea, cuptorul poate continua sa functioneze. Pentru setare, apasati
butonul “+” pana apare. Apasati “+” si “-” pentru a seta timpul dorit. Pentru
a seta contorul de minute la un interval mai mare, apasati butonul “+” si reglati
asa cum se descrie mai sus. Contorul de minute va emite un semnal sonor

cand termina contorizarea. Pentru a-l dezactiva, apasati orice buton.
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DESCRIEREA PANOULUI DE CONTROL FRONTAL
CUPTOR PE GAZ CU REGLAREA GRILL-ULUI PE GAZ

. Arzatorul inferior si butonul de control al temperaturii grill-ului pe gaz
. Grill si butonul de lumina a cuptorului corespunzator rotisorului

. Lumina de indicare a cuptorului pe gaz

. Temporizatorul mecanic

. Lumina de indicare electrica
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CONTROLUL TEMPERATURII DIN CUPTOR

Butonul de control al temperaturii are rolul de a seta temperatura dorita a cuptorului si este
echipat cu o valva de siguranta. Cand cuptorul este in functiune, lumina verde este aprinsa.

Pentru a aprinde arzatorul, apasati butonul de control al temperaturii si rasuciti-l invers acelor de
ceasornic pana la temperatura dorita.

Pozitia minima corespunde unei temperaturi a cuptorului de 130°C. Butonul de control se opreste
n pozitia minima. Pozitia maxima corespunde unei temperaturi a cuptorului de 250°C, si se obtine
cand butonul este rasucit complet in pozitia inversa acelor de ceasornic.

Tineti butonul apasat timp de 5-10 secunde. Aprinzatorul se va aprinde electric, iar senzorul de
temperatura al valvei de siguranta se va incalzi, astfel permitand gazului sa continue sa curga
catre arzator.
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GRILL PE GAZ

Grill-ul pe gaz TREBUIE sa functioneze numai cu usa cuptorului usor deschisa si ecranul
termic (furnizat) inserat in spatiile de sub panoul de control.

Pentru a porni grill-ul, rasuciti butonul in sensul acelor de ceasornic pana la pozitia ] *si tineti-l
apasat 5-10 secunde.
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LUMINA DIN CUPTOR - ROTISOR

Acest buton este utilizat pentru a aprinde lumina interioara a cuptorului si rotisorul (la modelele
echipate cu asa ceva)

0

by
’

40



VERSIUNEA CU VENTILATIE

Cuptoarele noastre pe gaz, de 60 cm au, de asemenea, diferite functii in varianta cu ventilatie.

Deschizand doar ventilatorul, aerul rece (temperatura camerei) circula in interiorul cuptorului
ajutandu-va astfel sa dezghetati rapid alimentele congelate. Functia ventilatorului activata
fmpreuna cu caldura puternica care vine de la arzatorul inferior, face posibila gatirea alimentelor
in mod egal si delicat, decat numai cu arzatorul inferior. Gatitul este mai rapid decét in cuptorul
traditional. Sistemul este potrivit pentru gatirea alimentelor de diverse tipuri (peste, carne etc.) pe
mai multe nivele. Pre-incalzirea nu este necesara cu aceasta functie, insa pentru prajituri este de
preferat totusi.

0

DEZGHETAREA

+

Selectand una din functiile de gatit cu ventilatie si setand termostatul la zero, ventilatorul permite
aerului rece sa circule in interiorul cuptorului. In acest fel alimentele inghetate pot fi usor
decongelate.

0
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GATIREA LA GRILL

vyvww
vvww 1L
Folositi grill-ul pentru a frige sau a parli alimente. Unele cuptoare pot fi echipate cu un motor
electric, frigarui si suport pentru asezarea frigaruilor. Asezati tava cu alimentele de gatit in prima

sau a doua pozitie de sus. Pre-incalziti cuptorul 5 minute. Rasuciti termostatul la o temperatura
intre 1 si MAX.
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VENTILATOR DE RACIRE (dacé a fost furnizat)

Ventilatorul este pozitionat pe partea superioara a cuptorului si creeaza un cerc de aer rece in
interiorul mobilierului si prin usa cuptorului. Se aprinde atunci cand temperatura carcasei
exterioare a cuptorului atinge 60°C.

Pornind cuptorul cu termostatul la 200°C ventilatorul porneste dupa aprox. 10 min.

Se opreste atunci cand temperatura carcasei exterioare a cuptorului coboara sub 60°C.
Oprind cuptorul cu termostatul la 200°C ventilatorul se opreste dupa aprox. 30 minute.
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GATIREA IN CUPTOR

Cu aceasta metoda de gatit, puteti folosi cuptorul in modul normal si urmati instructiunile din
cartea de gatit. Alimentele care trebuie gatite ar trebui amplasate, de preferat, pe raftul din mijloc
al cuptorului.

GATIREA LA GRILL
vvwvw
vvvw %
Folositi grill-ul pentru a frige sau a parli alimente. Unele cuptoare pot fi echipate cu un motor
electric, frigarui si suport pentru asezarea frigaruilor. Asezati tava cu alimentele de gatit in prima

sau a doua pozitie de sus. Pre-incalziti cuptorul 5 minute. Rasuciti termostatul la o temperatura
intre 1 si MAX.

VENTILATORUL DE RACIRE

Ventilatorul este pozitionat pe partea superioara a cuptorului si creeaza un cerc de aer rece in
interiorul mobilierului si prin usa cuptorului.
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FELUL PRINCIPAL TEMPERATURA TIMPUL DE PREINCALZIREA
(C) GATIRE (min)

PANDISPAN GENOVEZ 210 15-20 da

(RULADA ELVETIANA)

BISCUITI 200 10-12 da

ALUAT CU AGENT DE CRESTERE 200 25-30 da

PANDISPAN 190 20-25 da

(FOIETAJ PENTRU PRODUSE DE

PATISERIE)

STRUDEL 180 40-50 da

TARTE 190 20-30 da

SUFLEU 180 35-40 da

SACHERTORTE 180 55-60 da

PLACINTA CU FRUCTE 160 160-180 da

ALUAT ECLERE 200 35-40 da

FRIPTURA DE VITA (APROX. 1.5 200 90-120 da

KG)

FRIPTURA DE PORC (APROX. 1.5 200 100-120 da

KG)

PIZZA 200 20-25 da

PESTE LA CUPTOR 180 50-60 da

LEGUME LA CUPTOR 170 30-40 da

PASARE 190-200 60-70 da

Valori indicative pentru gatirea la grill:

FELUL POZITIA | TIMPUL DE GATIRE (min)| PREINCALZIREA

PRINCIPAL

FRIPTURI 10 10-15 -

COTLET 10 15-25 -

INDEPARTAREA PLACII DE PROTECTIE A ARZATORULUI

Placa de protectie a arzatorului este prinsa in partea frontala de doua gaici inserate in doua fante;
pentru a scoate placa de protectie, ridicati partea posterioara a placii astfel incat sa pivoteze spre
partea din fata si trageti gaicile din fante.
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INLOCUIREA LUMINII DIN CUPTOR

IMPORTANT:

Lumina cuptorului trebuie sa aiba urmatoarele caracteristici specifice:

a) trebuie sa reziste la temperaturi ridicate (pana la 300°C)

b) alimentarea cu curent electric : a se vedea V/Hz indicat pe placuta cu date tehnice.
c) putere 25W

d) conexiune E 14.

nainte de a incepe, deconectati aparatul de la sursa principali de alimentare cu curent
electric.

- pentru a preveni daunele, puneti o carpa de bucatarie in cuptor

- desfaceti capul de protectie de sticla de la lumina

- desfaceti becul vechi si inlocuiti-l cu cel nou

- fixati la loc capul de protectie de sticla si scoateti carpa de bucatarie

- conectati aparatul la sursa principala de alimentare cu curent electric.

SCOATEREA USII CUPTORULUI

Usa cuptorului poate fi scoasa rapid si usor. Pentru a face acest lucru, procedati dupa cum
urmeaza:

- Deschideti usa complet.

- Ridicatj cele doua opritoare din imagine.

- Inchideti usa pan4 la distanta primului stop (cauzat de opritoarele ridicate)

- Trageti usa in sus si spre exterior pentru a o scoate din suporturile sale.

Pentru a aseza usa la loc, fixati balamalele in suporturile lor si coborati cele doua opritoare.
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RESPECT FATA DE MEDIU

Documentatia furnizata o data cu acest cuptor a fost tiparita pe hartie albita fara clor sau pe hartie
reciclata pentru a arata respect fatda de mediul inconjurator.

Pachetul a fost proiectat sa evite impactul asupra mediului inconjurator. Materialul pachetului

este ecologic si poate fi refolosit sau reciclat. Prin reciclarea pachetului, veti ajuta la salvarea
materiilor prime si la reducerea deseurilor casnice si industriale.

6%\%5

Producatorul nu Tsi asuma nicio responsabilitate pentru eventualele inadvertente din aceasta
brosura, datorita tiparirii sau copierii. Ne rezervam dreptul de a efectua schimbari asupra
produselor in masura in care aceste schimbari sunt considerate necesare sau folositoare, fara a
periclita caracteristicele esentiale.
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