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Fan with circulaire

The combination of the fan and the
circulaire heating element
(incorporated in the rear of the
oven) allows you to cook different
foods on several levels, as long as
they need the same temperatures
and same type of cooking. Hot air
circulation ensures instant and even
distribution of heat. It will be
possible, for instance, to cook fish,
vegetables and biscuits
simultaneously (on different levels)
without odours and flavours
mingling.

Eco

This function is particularly suitable
for cooking on a single shelf with
low energy consumption.

It is recommended for all types of
food, excluding those that can
create a lot of humidity (such as
vegetables).

To obtain maximum energy savings
and reduce cooking fimes, it is
recommended to place food in the
oven without preheating.

Vapor Clean

This function makes cleaning easier
using the steam produced by a
small quantity of water poured onto
the appropriate groove placed on
the bottom.

3.6 Cooking advice

General advice

* Use a fan assisted function to achieve
consistent cooking at several levels.

* ltis not possible fo shorten cooking times
by increasing the temperature (the food
could be overcooked on the outside and
undercooked on the inside).

Advice for cooking meat

* Cooking times vary according to the
thickness and quality of the food and to
consumer taste.

* Use a meat thermometer when roasting
meat, or simply press on the roast with @
spoon. Ifitis hard, it is ready; If not, if
needs another few minutes cooking.



Use -2y

Adyvice for cooking with the Grill and the
Fan with grill

* Meat can be grilled even when it is put
info the cold oven or info the preheated
oven if you wish to change the effect of
the cooking.

* With the Fan with grill function, we
recommend that you preheat the oven
before grilling.

* We recommend placing the food af the
cenfre of the rack.

» With the Grill function, we recommend
that you turn the temperature knob to the

maximum value near the symbol % to
optimise cooking.
* Foods should be seasoned before

cooking. Foods should also be coated
with oil or melted butter before cooking.

* Use the oven tray on the first bottom shelf
to collect liquids produced by grilling.

Adpvice for cooking desserts/pastries and
biscuits

* Use dark metal moulds: They help to
absorb the heat better.

* The temperature and the cooking time
depend on the quality and consistency
of the dough.

* To check whether the dessert is cooked
right through: At the end of the cooking
fime, put a foothpick info the highest point
of the dessert. If the dough does not sfick
fo the toothpick, the dessert is cooked.

* |fthe dessert collapses when it comes
out of the oven, on the next occasion
reduce the sef femperature by about
10 °C, selecting a longer cooking time if
necessary.

* While cooking desserts or vegetables,
excessive condensation may form on the
glass. In order to avoid this, open the
door very carefully a couple of times
while cooking.

Adyvice for defrosting and proving

* Place frozen foods without their
packaging in a lidless container on the
first shelf of the oven.

* Avoid overlapping the food.

* To defrost meat, use the rack placed on
the second level and a fray on the first
level. In this way, the liquid from the
defrosting food drains away from the

food.

* The most delicate parts can be covered
with aluminium foil.

* For successful proving, a container of
water should be placed in the bottom of
the oven.
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Use

Setting the time

® | |fthe time is not set, the oven will
1 not switch on.

On the first use, or affer a power failure, the
digits IR will be flashing on the
appliance’s display.

1. Press the keys & and & at the same

time. The dot between the hours and the
minutes flashes.

D Minute minder fimer key 2. The time can be set using the key == or
Py Cooking duration key . Keep the key pressed in to increase
& End of cooking key or decrease rapidly.

— Decrease key 3. Press the key & or wait 5 seconds. The

dot between the hours and the minutes
stops flashing.

o | Ensure that the programmer clock 4. The symbol on the display indicates
1 shows the cooking duration

+ Value increase key

that the appliance is ready to start
cooking.

symbol fllf], otherwise it will not
be possible to turn on the oven.

Press the & and X keys at the

same fime to reset the programmer
clock.

24



Timed cooking

N

3.

N

O

. After selecting a cooking function and

temperature, press the key. The

display will show the digits

and the symbol o||sp|oyeo| between

the hours and the minutes.

. Use the key . or . fo set the

required minutes.

Wait approx. 5 seconds without pressing
any key in order for the function to
activate. The current time and the

symbols and will appear on the

display.

. At the end of cooking the heating

elements will be deactivated. On the

display, the symbol f{iif} turns off, the
symbol flashes and the buzzer

sounds.

. To tun off the buzzer just press any key

of the programmer clock.

=3

at the same

6. Press the keys . and

time to reset the programmer clock.

(1N ]

Programmed cooking

1. Set the cooking time as described in the
previous point “Timed cooking”.

2. Press the key . The sum of the current

fime plus the pre-set cooking duration
will appear on the display.
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3. Use the key . or . fo set the

required minutes.

4. Wait approx. 5 seconds without pressing

any key in order for the function to
activate. The current time and the

symbols m and will appear on the

display.
5. Atthe end of cooking the heating
elements will be deactivated. On the

display, the symbol fllifi] turns off, the
symbol flashes and the buzzer

sounds.

6. To turn off the buzzer just press any key
of the programmer clock.

7. Press the keys . and . at the same

fime fo reset the programmer clock.

Deleting the set data

Press the keys . and . at the same

fime fo reset the programs set.

Then switch off the oven manually if cooking

is in progress.
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Minute minder timer

The minute minder timer can be activated at
any time.

]

N

3.

. Press the key . The display shows the

digits and the indicator light
m flashing between the hours and the

minutes.

. Use the key . or . fo set the

required minutes.

Wait approx. 5 seconds without pressing
any key o finish setting the minute
minder. The current time and the symbols

and m appear on the display.

Adjusting the buzzer volume

The buzzer volume can be setto 3 different
levels. When the buzzer is in operation,

press the key . to change the setting.



Cooking information table
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Lasagne 3-4 Static 1 220-230 45-50
Pasta bake 3-4 Stafic 1 220-230 45-50
Roast veal 2 Turbo/Fan assisted 2 180- 190 Q0 - 100
Pork loin 2 Turbo/Fan assisted 2 180- 190 70-80
Sausages 1.5 Fan with grill 4 MAX 15
Roast beef 1 Turbo/Fan assisted 2 200 40-45
Roast rabbit 1.5 Circulaire 2 180 - 190 70-80
Turkey breast 3 Turbo/Fan assisted 2 180- 190 110-120
Roast pork neck | 2.3 Turbo/Fan assisted 2 180 - 190 170-180
Roast chicken 1.2 Turbo/Fan assisted 2 180 - 190 65-70
19 surface 2 srfoce
Pork chops 1.5 Fan with grill 4 MAX 15 5
Spare ribs 1.5 Fan with grill 4 MAX 10 10
Bacon 0.7 Grill 5 MAX 7 8
Pork fillet 1.5 Fan with grill 4 MAX 10
Beef fillet 1 Girill 5 MAX 10 7
Salmon trout 1.2 Turbo/Fan assisted 2 150 - 160 35-40
Monkfish 1.5 Turbo/Fan assisted 2 160 60 -65
Turbot 1.5 Turbo/Fan assisted 160 45-50
Pizza 1 Turbo/Fan assisted 2 MAX 8-9
Bread 1 Circulaire 2 190 - 200 25-30
Focaccia 1 Turbo/Fan assisted 2 180-190 20-25
Bundt cake 1 Circulaire 2 160 55-60
Jam tart 1 Circulaire 2 160 35-40
Ricotfta cake 1 Circulaire 2 160-170 55-60
Jam tarts 1 Turbo/Circulaire 2 160 20-25
Paradise cake 1.2 Circulaire 2 160 55-60
Profiteroles 1.2 Turbo/Circulaire 2 180 80-90
Sponge cake 1 Circulaire 2 150 - 160 55-60
Rice pudding 1 Turbo/Circulaire 2 160 55-60
Brioches 0.6 Circulaire 2 160 30-35

The times indicated in the table do not include preheating times and are provided only as a guide.
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4 Cleaning and maintenance

Instructions

Cleaning the surfaces

To keep the surfaces in good condition,
they should be cleaned regularly affer use.
Lef them cool first.

Ordinary daily cleaning

Always and only use specific products that
do not contain abrasives or chlorine-based
acids.

Pour the product onto a damp cloth and
wipe the surface, rinse thoroughly and dry
with a soft cloth or a microfibre cloth.

Food stains or residues

Do not use steel sponges and sharp
scrapers as they will damage the surface.

Use normal, non-abrasive products and a
wooden or plasfic tool, if necessary. Rinse
thoroughly and dry with a soft cloth or @
microfibre cloth.

Do not allow residues of sugary foods (such
as jam) fo sef inside the oven. If left to set for
too long, they might damage the enamel
lining of the oven.



Cleaning and maintenance

4.1 Cleaning the hob

Cleaning the glass ceramic hob

Light coloured marks from pans with
aluminium bases can be easily cleaned off
with a cloth moistened in vinegar.

After cooking, remove any burnt residues
with the scraper provided; rinse with water
and dry thoroughly with a clean cloth.
Regular use of the scraper considerably
reduces the need for chemical defergents
for the daily cleaning of the hob.

Dirt which may have fallen on the hob
while cleaning lettuce or potatoes can
scrafch the hob when moving pans.

Consequently, remove any dirt from the
cooking surface immediately.

Changes in colour do not affect the
operation and stability of the glass. These
are not alterations o the material of the hob
but just residues which have not been
removed and have then carbonised.

Shiny surfaces can form due fo the bases
of pans, especially aluminium ones, rubbing
on the surface, and due to the use of
unsuitable defergents. They are difficult to
remove using conventional cleaning
products. It may be necessary to repeat the
cleaning process several times. Use of
corrosive defergents or rubbing of pan
bases can wear away the decoration on
the hob over time and contribute to the
formation of stains.

Clean and maintain the hob once a week &
using an ordinary glass ceramic cleaning
product. Always follow the manufacturer’s
instructions. The silicon in these products
creates a protective, water-repellent
membrane which also resists dirt. All marks
stay on the membrane and can therefore be
removed easily. After cleaning, dry the
surface with a clean cloth. Make sure that
there is no detergent left on the cooking
surface as it might undergo an aggressive
reaction when heated up and could modify
the structure of the cooking surface.

Weekly cleaning

Knobs

Do not use aggressive products
& containing alcohol or products for

cleaning steel and glass when

cleaning the knobs, as these

products could cause permanent
damage.

The knobs should be cleaned with a soft
cloth dampened with lukewarm water, then
dried carefully. They can be removed by
pulling them out from their housings.
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4.2 Cleaning the door

Removing the door

For easier cleaning, the door can be
removed and placed on a canvas.

To remove the door proceed as follows:

1. Open the door completely and inserf two
pins info the holes on the hinges
indicated in the figure.

2. Grasp the door on both sides with both
hands, lift it forming an angle of around
30° and remove it.

30
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3. To reassemble the door, put the hinges in
the relevant slots in the oven, making sure
that grooved sections A are resfing
completely in the slots. Lower the door
and once it is in place remove the pins
from the holes in the hinges.

Cleaning the door glazing

The glass in the door should always be kept
thoroughly clean. Use absorbent kitchen
roll. In case of stubborn dirt, wash with a
damp sponge and an ordinary detergent.



Removing the internal glass panes 5. Remove the intermediate glass pane by
lifting it upwards.

For easier cleaning the infernal glass panes
of the door can be removed.

1. Open the door.

2. Position the retaining clips in the holes in
the hinges in order to prevent
accidental closing of the door.

3. Pullthe rear part of the internal glass
pane gently upwards, following the
movement indicated by the arrows (1).

6. Clean the external glass pane and the
panes removed previously. Use
absorbent kitchen roll. In case of
stubborn dirt, wash with a damp
sponge and neutral detergent.

4. Extract the internal glass pane from the
front strip (2) to remove it from the door.

7. When you have finished cleaning,
reinsert the infermediate glass pane in
its housing in the door.

8. To reposition the internal glass pane,
slide the upper part into the door strip
and insert the two rear pins info their
seats by pressing lightly.




4.3 Cleaning the oven cavity

In order to keep your oven in the best
possible condition, clean it regularly after
letting it cool down.

Avoid lefting food residue dry inside the
oven cavity, as this could damage the
enamel.

Take out all removable parts before
cleaning.

For easier cleaning, we recommend
removing:

* The door

* The rack/tray support frames

¢ The seal.

/ In the event you are using specific

&7 | cleaning products, we recommend
running the oven at maximum
temperature for 15-20 minutes in
order to eliminate any residue.
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Removing the rack/tray support frames

Removing the rack/tray support frames
enables the sides to be cleaned more
easily.

To remove the rack/tray support frames:

o Pull the frame towards the inside of the
oven to unhook it from its groove A, then
slide it out of the seats B at the back.

* When cleaning is complete, repeat the
above procedures to put the rack/tray
support frames back in.



4.4 Vapor Clean * Pour approximately 40 cc of water into
the fray. Make sure it does not overflow
out of the cavity.

(1N ]

* Spray a water and washing up liquid
solution inside the oven using a spray
nozzle. Direct the spray against the side

Preliminary operations walls, upwards, downwards and

v op towards the deflector.

Before starting the Vapor Clean function:

* Completely remove all accessories from
inside the oven.

¢ Close the door.
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Vapor Clean setting

1. Turn the function knob to the symbol :f% and
.
the femperature knob to the symbol :4: :

2. Set a cooking time of 18 minutes using
the programmer clock.

The Vapor Clean cycle starts a few seconds
after the last press on the programmer clock
keys.

3. Atthe end of the Vapor Clean cycle, the
timer will deactivate the oven heating
elements, the buzzer will start to sound
and the numbers on the programmer
clock dial will flash.

End of the Vapor Clean cycle

4. Open the door and wipe away the less
stubborn dirt with a microfibre cloth.

5. Use an anti-scratch sponge with brass
filaments on fougher encrustations.

6. In case of grease residues use specific
oven cleaning products.

7. Remove the water left inside the oven.

For improved hygiene and to avoid food
being affected by any unpleasant odours,
we recommend that the oven is dried using
a fan assisted function at 160 °C for
approximately 10 minutes.

/ We recommend wearing rubber

—— | gloves for these operations.

/ For easier manual cleaning of the
& | parts difficult to reach, we

recommend removing the door.
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4.5 Extraordinary maintenance

Installing and removing the seal

To remove the seal:

* Unhook the clips in the 4 corners and in
the centre, then pull the seal.

(D

;

@\
9

* Hook the clipsin the 4 comers and in the
centre onto the seal.

To refit the seal:

Seal maintenance tips

The seal should be soft and elastic.

* To keep the seal clean, use a non-
abrasive sponge and lukewarm water to
wash it.



Replacing the internal light bulb

1. Completely remove all accessories from
inside the oven.

2. Remove the rack/tray support frames.

3. Remove the bulb cover using a tool
(e.g. a screwdriver).

o]

5. Fit the new light bulb.

6. Refit the cover. Ensure the moulded part
of the glass (A is facing the door.

7. Press the cover completely down so that
it attaches perfectly to the bulb support.
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5 Installation Any wall units installed above the
appliance’s workiop must be positioned at
5.1 Positioning least Y mm from it. If a hood is installed

above the hob, refer to the hood instruction
manual to ensure the correct clearance is
left.

X 50 mm
Y 750 mm

Depending on the type of installation, this
appliance belongs to classes:

A
A
3,
min. X mm 2
= <
3
3
A
OO0 0OO0OO0OO0

This appliance may be installed next to A -Class 1
walls, one of which is higher than the
workfop, at a minimum distance of X mm
from the side of the appliance, as shown in
figures "A” and "C" relative to the
installation classes.

(Free-standing appliance)



Installation

min. X mm
4—

ww A “uiw

A 4

00 0000

B - Class 2 subclass 1
(Built-in appliance)

ww A ‘ulw

y
00 0000

C - Class 2 subclass 1
(Built-in appliance)

/ The appliance must be installed by a
& | qualified technician and according

fo the regulations in force.

Appliance overall dimensions
. Lt ]
H

Lch oA

A 4
A

D
A 4
A Q00 mm
B 600 mm
c! min. 150 mm
D Q00 - 915 mm
H 750 mm
| 450 mm
12 900 mm

! Minimum distance from side walls or other
flammable material.

2 Minimum cabinet width (=A.
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Appliance dimensions: location of Positioning and levelling

electrical connection (mm)

< L

T

; A
(L
\
]

* After making the gas and electrical
connections, screw on the four feet
supplied with the appliance.

>

124

o
B

min. 105 - max. 160

776

— I =m W >

898

E = Electrical connection
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The appliance must sit level on the floor to
ensure stability.
* Screw or unscrew the bottom part of the

foot unfil the appliance is stable and
level on the floor.

D ¢
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Fastening to the wall 3. Assemble the fastening bracket.

_@a

1. Screw the wall fastening plate to the rear
of the appliance.

4. Align the base of the hook on the
fastening bracket with the base of the slot
on the wall fastening plate.

2. Adjust the height of the 4 feet.
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5. Align the base of the fastening bracket 7. Move the bracket onto the wall and
with the ground and tighten the screws to mark the position of the holes to be
fix the measurements. drilled in the wall.

6. Use 50 mm for the distance from the side

. After drilling the holes in the wall
of the appliance to the bracket holes. 8. Afer diiling the holes in the wall, use

wall plugs and screws to fasten the

bracket to the wall.

Q. Push the cooker towards the wall, and at
the same time, insert the bracket in the
plate fastened to the rear of the
appliance.

50 mm

|
-
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Assembling the upstand

The upstand must always be positioned and

secured correctly on the appliance.

1. Unscrew the 2 nuts B on the back of the
workfop.

2. Position the upstand above the worktop,
taking care to align the pins C with the
holes D.

3. Secure the upstand to the worktop by
fightening the screws A.

5.2 Electrical connection

General information

Check the grid characteristics against the
data indicated on the plate.

The identification plate bearing the
technical data, serial number and brand
name is visibly positioned on the appliance.
Do not remove this plate for any reason.
Perform the ground connection using a wire
that is 20 mm longer than the other wires.




The appliance can work in the following
modes:

e 220-240V 2~
1 2 3 4 5 @
Lototolotol9l
I =

3 x 6 mm? three-core cable.

e 220-240V 3~
1 2 3 4 5 Q@

[olorolorelo]
L

L1 |L2 |L3:

4 x 4 mm?2 four-core cable.

* 220-240V IN™
1.2 3 45

[oT9 |

U N|

I

|||—

3 x 6 mm? three-core cable.

e 380-415V 2N~
1 2 3 4 5 @
?

[9loroloTe]

v e =

4 x Amm? four-core cable.

e 380-415V 3N~
1 2 3 4 5 @
?

[elololorelo]

Li2is N|_L_

5 x 2.5 mm2 five-core cable.

e | The values indicated above refer
1 to the cross-section of the internal
conductor.
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e | The aforementioned power cables
1 are sized taking into account the
coincidence facfor (in compliance

with standard EN 60335-2-6).

Fixed connection

Fit the power line with an omnipolar circuit
breaker in compliance with installation
regulations.

The circuit breaker should be located near
the appliance and in an easily reachable
position.

Connection with plug and socket

Make sure that the plug and socket are of
the same type.

Avoid using adapters, gang sockets or
extensions as these could cause
overheating and a risk of burns.

5.3 Instructions for the installer

* The plug must be accessible affer
installation. Do not bend or trap the
power cable.

* The appliance must be installed
according to the installation diagrams.

* Ifthe appliance does not work correctly
after having carried out all the checks,
contact your local Authorised Service
Centre.

* Once the appliance has been installed,
please explain to the user how to use it
correctly.



