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First use

On the first use, or after a long power 

failure, the message  will flash 

on the appliance's display. To be able to 
start any cooking function, the current time 
must be set.

1. Turn the Selection Knob  to select 

the current time.

2. Turn the Selection Knob  to set the 

current time and go to the selection of 
minutes.

3. Turn the Selection Knob  to select 

the minutes of the current time.

4. Press the Selection Knob  to end the 

adjustment.

Timer

1. With the Function Knob  at position 

0, press the Selection Knob .

The display shows the digits  

and the minute minder indicator light   

flashes.

2. Within 3 seconds turn the Selection Knob 

 to set the duration of the minute 

minder (from 1 minute to 13 hours).

3. Wait 3 seconds or press the Selection 

Knob  to start the minute minder.

It may become necessary to 
change the current time, for 
example for daylight saving time. 
To change the current time, see 
"3.4 Settings".

When the current time is visible, 
after 2 minutes from the last knob 
operation it is displayed with low 
brightness.

This function only operates the 
buzzer at the end of the 
countdown.

During the function, the display 
shifts to low brightness after 
2 minutes from the last knob 
operation.
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End of the minute minder

4. At the end of the day the digits 

 and the minute minder 

indicator light  flash and a short 

buzzer intervenes, which can be 
deactivated by pressing the Selection 

Knob  or by opening the door.

5. Turn the Selection Knob  to select an 

additional minute minder or press the 

Selection Knob  to exit the minute 

minder function and return to the current 
time display.

To delete a minute minder

1. Press the Selection Knob .

The minute minder indicator light  on 

the display flashes.

2. Within 3 seconds, turn the Selection 

Knob  counter-clockwise until the 

minute minder value is reset.

3. Wait 3 seconds or press the Selection 

Knob  to exit the minute minder 

function and return to the current time 
display.

Warning

Improper use

Risk of damage to the appliance

While using microwaves, the food must be 
placed in a suitable container resting on 
the rack inserted in the first runner.

DO NOT USE CONTAINERS/
ACCESSORIES (trays, glass trays, etc.) 
RESTING DIRECTLY ON THE BOTTOM 
OF THE OVEN CAVITY.

For perfect results with long 
microwave and combination 
cooking functions, food should be 
stirred once or twice during 
cooking.
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Selection of the microwave function

1. Turn the Function Knob  to the right 

or left to select the “MICROWAVE ” 

function.

2. Turn the Selection Knob  to set the 

cooking duration (from 5 seconds to 
30 minutes) (for example “5 minutes”).

3. Press the Selection Knob .

4. While the Watt indicator light  

flashes, turn the Selection Knob  to 

the right or to the left to change the 
power value from 100 W to 1000 W 
(see  Microwave power levels)(for 
example “500 watt”).

5. Wait 3 seconds to start the cooking or 

press the Selection Knob  to enter 

any setting of cooking duration, cooking 
end time...

MICROWAVES

Given that they penetrate directly 
into the food, microwaves allow 
cooking to take place in a very short 
period of time and with a 
considerable saving of energy. 
They are suitable for cooking 
without fat and also for defrosting 
and re-heating food while 
maintaining its original appearance 
and fragrance.

When the door is opened, the 
function in progress is interrupted 

(the Cooking indicator light  

turns off). Once the door is closed, 

press the Selection Knob  to 

resume cooking.
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End of microwave cooking

6. At the end of the cooking time 

 flashes on the display and 

a buzzer will sound that can be 
deactivated by opening the door and/
or pressing/turning any of the two 
knobs.

Microwave power levels

Below is a list of the power levels that can 
be selected:

Selecting the microwave+grill function

1. Turn the Function Knob  to the right 

or left to select the "MICROWAVE + 

GRILL  + " function.

Power
(W)

Useful for

100

Defrosting food200

300

400 Cooking meat or delicate 

cooking500

600
Re-heating and 

cooking food
700

800

900
Heating liquids

1000

MICROWAVE + GRILL

The use of the grill results in perfect 
browning of the food’s surface. 
Using the microwave on the other 
hand leads to rapid internal 
cooking of the food.

Improper use.

Risk of damage to the appliance

• Do not use the combination functions to 
heat or boil liquids.

Combination cooking is a mix of 
traditional cooking and microwave 
operation. These functions are 
indicated by the switching on of a 
traditional function symbol together 
with the microwave function 

indicator light .
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2. Turn the Selection Knob  to the right 

or to the left to select the wished 
temperature (for example “200 °C”).

3. Press the Selection Knob .

4. While the Clock indicator light  

flashes, turn the Selection Knob  to the 

right or to the left to change the cooking 
duration (from 1 minute to 13 hours) 
(for example “15 minutes”).

5. Press the Selection Knob .

6. While the Watt indicator light  

flashes, turn the Selection Knob  to 

the right or to the left to change the 
power value from 100 W to 600 W 
(see  Microwave power levels)(for 
example “400 watt”).

7. Press the Selection Knob  to confirm 

the entered data.

8. Press the Selection Knob  to start 

combination cooking.

When the door is opened, the 
function in progress is interrupted 

(the Cooking indicator light  

turns off). Once the door is closed, 

press the Selection Knob  to 

resume cooking.
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Pre-heating stage

Cooking itself is preceded by a preheating 
stage, which allows the appliance to heat 
to the cooking temperature more quickly. 

The Cooking indicator light  flashes to 

indicate that this stage is in progress.

When the preheating stage is over, the 

Cooking indicator light  will remain lit 

steadily and a buzzer will sound to indicate 
that the food can be placed inside the 
oven.

End of microwave+grill cooking

9. At the end of the cooking time 

 flashes on the display 

and a buzzer will sound that can be 
deactivated by opening the door and/
or pressing/turning any of the two 
knobs.

Selection of the traditional grill function

1. Turn the Function Knob  to the right 

or left to select the "GRILL " 

function.

2. Turn the Selection Knob  to the right 

or to the left to select the wished 
temperature (for example “200 °C”).

3. Wait 3 seconds to start the cooking or 

press the Selection Knob  to enter 

any setting of cooking duration, cooking 
end time...

GRILL

It allows to obtain excellent grilling 
and grating results. Used at the end 
of cooking, it gives a uniform 
browning to the dishes.

When the door is opened, the 
function in progress is interrupted 

(the Cooking indicator light  

turns off).

The function resumes automatically 
when the door is closed.
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Pre-heating stage

Cooking itself is preceded by a preheating 
stage, which allows the appliance to heat 
to the cooking temperature more quickly. 

The Cooking indicator light  flashes to 

indicate that this stage is in progress.

When the preheating stage is over, the 

Cooking indicator light  will remain lit 

steadily and a buzzer will sound to indicate 
that the food can be placed inside the 
oven.

Timed cooking

1. After selecting a cooking function and 
temperature, press the Selection Knob 

.

The display shows the digits  

and the Cooking indicator light  and 

Clock indicator light  flash.

2. Within 3 seconds turn the Selection Knob 

 to set the cooking time (from 

1 minute to 13 hours) (e.g. "25 minutes").

3. Wait 3 seconds.

The Cooking indicator light  stops 

flashing and the Time-controlled cooking 
starts.

Cooking functions can be 
interrupted at any time by turning 

the Function Knob  to the 0 

position.

Timed cooking is the function 
which allows a cooking operation 
to be started and then ended after 
a specific length of time set by the 
user.

Activation of timed cooking 
cancels any minute minder timer 
which may previously have been 
set.

Time-controlled cooking does not 
take into account the pre-heating 
time. 
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End of time-controlled cooking

4. At the end of the cooking time 

 flashes on the display and a 

buzzer will sound that can be 
deactivated by opening the door and/
or pressing/turning any of the two 
knobs.

To delete a time-controlled cooking

1. Press the Selection Knob .

The cooking indicator light  on the 

display flashes.

2. Within 3 seconds, turn the Selection 

Knob  counter-clockwise until the 

cooking time is reset.

3. Wait 3 seconds or press the Selection 

Knob  to exit the time-controlled 

cooking function and return to the current 
time display.

Minute minder during a cooking

1. After selecting a cooking function and 
temperature, press the Selection Knob 

 twice.

The display shows the digits  

and the minute minder indicator light   

flashes.

2. Within 3 seconds turn the Selection Knob 

 to set the duration of the minute 

minder (from 1 minute to 13 hours).

3. Wait 3 seconds.

The minute minder indicator light  

stops flashing and the minute minder starts.

To select a further time-controlled 
cooking, turn again the Selection 

Knob .

This function only activates the 
buzzer, without stopping cooking.

It is not possible to set a Minute 
minder during a cooking if a 
timed cooking has already been 
set.

You can also set a Minute minder 
also when cooking is in progress.
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End of minute minder during cooking

4. Wait for the buzzer to indicate that the 
time has finished.

The digits  and the minute 

minder indicator light   flash.

5. Turn the Selection Knob  to select 

additional minute minder or press the 

Selection Knob  to deactivate the 

buzzer and exit the minute minder 
during cooking.

After a few seconds, the display shows the 
current time and the cooking in progress 
continues.

To delete a minute minder during 
cooking

1. During cooking, press the Selection 

Knob  twice.

The minute minder indicator light  on 

the display flashes.

2. Within 3 seconds, turn the Selection 

Knob  counter-clockwise until the 

minute minder value is reset.

3. Wait 3 seconds to exit the minute 
minder function during cooking.

Programmed cooking

1. After selecting a cooking function and 
temperature, press the Selection Knob 

.

The display shows the digits  

and the Cooking indicator light  and 

Clock indicator light  flash.

Programmed cooking is the 
function which allows a time-
controlled cooking operation to 
be stopped automatically at an 
established time depending on the 
time set by the user, after which the 
appliance will switch off 
automatically.

For safety reasons, it is not possible 
to set the end of cooking time by 
itself without setting the cooking 
duration.

For safety reasons, Programmed 
Cooking cannot be set for 
Microwave and Microwave + 
Grill functions.
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2. Within 3 seconds turn the Selection 

Knob  to set the cooking time (from 

1 minute to 13 hours) (e.g. "25 minutes").

3. Press the Selection Knob .

The display shows the digits  

and the Cooking end indicator light  

and Clock indicator light  flash.

4. Turn the Selection Knob  within 

3 seconds to set the end of cooking time 
(e.g. "13:15").

5. Wait 3 seconds.

The cooking end indicator light  

remains on and the appliance waits for the 
set start time.

End of set cooking

At the end of the cooking time  

flashes on the display and a buzzer will 
sound that can be deactivated by opening 
the door and/or pressing/turning any of 
the two knobs.

To delete a set cooking

1. Press the Selection Knob .

The cooking indicator light  on the 

display flashes.

2. Within 3 seconds, turn the Selection 

Knob  clockwise or counter-

clockwise to set a new Timed Cooking.

The Set Cooking has now been deleted.

The minutes required for pre-
heating are already included in the 
end-of-cooking time.

Cooking functions can be 
interrupted at any time by turning 

the Function Knob  to the 0 

position.
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3.3 Cooking advice

General advice

• It is not possible to shorten cooking times 
by increasing the temperature (the food 
could be overcooked on the outside and 
undercooked on the inside).

• To prevent condensation from forming on 
the glass, hot food should not be left 
inside the oven for too long after 
cooking.

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 a 
spoon. If it is hard, it is ready; If not, it 
needs another few minutes cooking.

• For meat and potatoes, it is 
recommended from time to time to turn 
and/or mix the food to obtain a uniform 
browning on all sides.

• For low temperature cooking, brown the 
meat in a pan for a few minutes on all 
sides before baking in the oven.

• Microwave cooking is recommended for 
meat without layers of fat or nerve tissue 
on the surface.

• For meat roasts with combined 
microwave functions, it is recommended 
to turn the food so that it is evenly 
cooked and browned.

Advice for cooking with the Grill

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

• We recommend placing the food at the 
centre of the rack.

Advice 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 
time, put a toothpick into the highest point 
of the dessert. If the dough does not stick 
to the toothpick, the dessert is cooked.

• If the dessert collapses when it comes out 
of the oven, on the next occasion reduce 
the set temperature by about 10 °C, 
selecting a longer cooking time if 
necessary.

Advice for defrosting

• 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 tray 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.
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Defrosting

1. Place the food inside the oven.

2. Turn the Function Knob  until the 

Defrosting function screen is displayed.

3. Press the Selection Knob  to start 

Defrosting function.

The display shows the digits  

and the Microwave indicator light  

and Defrosting indicator light  flash.

4. Turn the Selection Knob  to set the 

defrosting time (from 5 seconds to 
99 minutes) (for example "12 minutes 
and 30 seconds").

5. Wait 3 seconds or press the Selection 

Knob  to start defrosting.

End of defrosting

At the end of defrosting, the flashing 

wording  is displayed and a 

buzzer will sound that can be deactivated 
by opening the door and/or pressing/
turning any of the two knobs.

6. Turn the Function Knob  to position 

0 to exit the function.

This function allows you to defrost 
food on the basis of a selectable 
time.

When the door is opened, the 
function in progress is interrupted 

(the Cooking indicator light  

turns off). Once the door is closed, 

press the Selection Knob  to 

resume defrosting.
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Chef function

1. Position the rack on the required level. In 
the middle, place the empty Chef plate 
(to be purchased separately).

2. Turn the Function Knob  until the 

Chef function screen is displayed.

3. Press the Selection Knob  to confirm 

the Chef function.

4. Turn the Selection Knob  to set the 

Chef function time (from 10 seconds to 
99 minutes) (for example "14 minutes").

5. Press the Selection Knob  to confirm 

the parameters and start preheating the 
empty Chef plate.

6. When preheating has finished, the 
appliance will wait for food to be 
inserted in the Chef plate.

This function provides food with a 
golden, crunchy texture by using 
the Chef plate. Ideal for pizzas, 
oven chips and pies.

The parameters for microwave 
power and cooking temperature 
cannot be changed by the user.

High temperature.

Danger of burns

• Use oven gloves when handling the 
Chef plate.
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7. Position the food inside the Chef plate.

8. Press the Selection Knob  to resume 

cooking.

End of the Chef function

9. At the end of the cooking time 

 flashes on the display and a 

buzzer will sound that can be 
deactivated by opening the door and/
or pressing/turning any of the two 
knobs.

Cooking suggestions table

Improper use

Risk of damage to the appliance

• Do not position recipients on the Chef 
plate if they are not heat proof.

Type
Weight

(g)

Time

(min)

Frozen pizza 300 11

Fresh pizza 600 14

Frozen oven chips 500 15

Frozen chicken 

nuggets
500 16

Fresh beaten eggs 400 10

The table refers to the insertion of 
the rack on the 2nd shelf of the 
oven cavity.

The indicated time includes the 
time for preheating the empty Chef 
plate (5 minutes).
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3.4 Settings

Current time

1. Turn the Function Knob  until the 

following text is displayed.

2. Press the Selection Knob  to enter 

the settings list.

The current time function screen is 
displayed.

3. Press the Selection Knob  to start 

adjusting the current time (e.g. "12:30").

4. Turn the Selection Knob  to select 

the current time.

5. Turn the Selection Knob  to set the 

current time and go to the selection of 
minutes.

6. Turn the Selection Knob  to select 

the minutes of the current time.

7. Press the Selection Knob  to end the 

adjustment.

8. Turn the Selection Knob  for a new 

setting.
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Control lock (children safety)

1. Turn the Function Knob  until the 

following text is displayed.

2. Press the Selection Knob  to enter 

the settings list.

The current time function screen is 
displayed.

3. Turn the Selection Knob  until the 

Control lock function is selected.

4. Press the Selection Knob  to 

confirm.

5. Turn the Selection Knob  to activate 

the control lock function.

6. Press the Selection Knob  to 

confirm.

7. Turn the Selection Knob  for a new 

setting.

This mode allows the appliance to 
lock the controls automatically 
after one minute of normal 
operation without any intervention 
from the user.

In normal operation, the control 

lock is indicated by the  

Control lock indicator light 
coming on.

Touching or varying the position of 
the temperature and function 
knobs, the display will show 

 for two seconds.

To temporarily release the lock 
during cooking, hold the Selection 

Knob pressed for 5 seconds. 

One minute after the last setting the 
lock will become active again.
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Showroom (for exhibitors only)

1. Turn the Function Knob  until the 

following text is displayed.

2. Press the Selection Knob  to enter 

the settings list.

The current time function screen is 
displayed.

3. Turn the Selection Knob  until the 

show room function is selected.

4. Press the Selection Knob  to 

confirm.

5. Turn the Selection Knob  to activate 

the show room function.

6. Press the Selection Knob  to 

confirm.

7. Turn the Selection Knob  for a new 

setting.

This mode allows the appliance to 
deactivate all heating elements, 
while keeping the control panel 
active.

The active show room is indicated 

on the display by the  lit Show 

Room indicator light .

To use the appliance normally, set 
this function to OFF.
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4 Cleaning and maintenance

Instructions

4.1 Cleaning the surfaces

To keep the surfaces in good condition, 
they should be cleaned regularly after use. 
Let 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.

High temperature inside the oven 
after use

Danger of burns

• Perform cleaning only after letting the 
appliance cool down.

Improper use

Risk of damage to surfaces

• Do not use steam jets to clean the 
appliance.

• Do not use cleaning products containing 
chlorine, ammonia or bleach on parts 
made of steel or that have metallic 
surface finishes (e.g. anodizing, nickel- 
or chromium-plating).

• Do not use abrasive or corrosive 
detergents (e.g. scouring powders, stain 
removers and metallic sponges) on 
glass parts.

• Do not use rough or abrasive materials 
or sharp metal scrapers.

• Failure to clean the oven could 
adversely affect the life of the appliance 
and pose a hazard.

• Always remove food residues from the 
oven cavity.

Improper use.

Danger of explosion/burns

• Do not use detergents with high alcohol 
content or which can release 
inflammable vapours. Subsequent 
heating could set off an explosion inside 
the appliance.

If a lamp is damaged, contact 
Technical support for a 
replacement. This fault will not 
affect the integrity of the appliance 
which can continue to be used.
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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 plastic tool, if necessary. Rinse 
thoroughly and dry with a soft cloth or a 
microfibre cloth.

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

4.2 Cleaning the door

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.

4.3 Cleaning the oven cavity

For the best oven upkeep, clean it regularly 
after having allowed it to cool.

Take out all removable parts.

Clean the oven racks with warm water and 
non-abrasive detergent. Carefully rinse and 
dry damp parts.

Drying

Cooking food generates moisture inside the 
appliance. This is a normal phenomenon 
and does not affect the appliance’s 
operation in any way.

Each time you finish cooking:

1. Let the appliance cool down.

2. Remove any dirt from inside the 
appliance.

3. Dry the interior of the appliance with a 
soft cloth.

4. Leave the door open until the inside of 
the appliance has dried completely.

We recommend the use of 
cleaning products distributed by 
the manufacturer.

The oven should be operated at 
the maximum temperature for 
about 15-20 minutes after the use 
of specific products, to burn off the 
residues left inside the oven.
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Removing racks/trays support frames

Removing the guide frames enables the 
sides to be cleaned more easily.

To remove the guide frames:

1. Unscrew the frame fastening pins:

2. Pull the frame towards the inside of the 
oven to free it from the fastening pins.

3. When cleaning is complete, repeat the 
above procedures to put the guide 
frames back in. Pay attention to the 
spacer bushings which need to be 
inserted correctly into the frames.

Seal maintenance tips

The seal should be soft and elastic.

• To keep the seal clean, use a non-
abrasive sponge and wash with 
lukewarm water.

Cleaning the top section

The appliance is equipped with a tilting grill 
element that allows for easy cleaning of the 
upper part of the oven cavity.

1. Free the upper heating element by gently 
lifting it and rotating its retaining latch by 
90 degrees.

2. Gently lower the heating element until it 

stops.

3. When you have finished cleaning, place 

the heating element back in position and 

turn the retaining latch to lock it in place.

High temperature inside the oven 
during use

Danger of burns

•  The following operations must be 
carried out only with the oven 
completely cold and turned off.

Improper use

Risk of damage to the appliance

•  Do not excessively flex the element 
during cleaning.
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5 Installation

5.1 Electrical connection

General information

Check the mains 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.

The appliance works at 220-240 V~.

Use a three-pole cable (3 x 1.5 mm2 
internal conductors).

Perform the ground connection using a wire 
that is 20 mm longer than the other wires.

Connection with plug and socket

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

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

Fixed connection
Fit the power line with an all-pole circuit 
breaker with a contact separation distance 
sufficient to provide complete disconnection 
in category III overvoltage conditions, 
pursuant to installation regulations.

Testing
At the end of installation, carry out a brief 
inspection test. If the hob fails to operate, 
after checking that you have carried out the 
instructions correctly, unplug the appliance 
and contact Technical Support.

Cable replacement

1. Unscrew the rear casing screws and 
remove the casing to access the terminal 
board.

2. Replace the cable.

3. Make sure that the cables (for the oven 
or any hob) follow the best route in order 
to avoid any contact with the appliance.

Power voltage

Danger of electrocution

• Have the electrical connection 
performed by authorised technical 
personnel.

• The appliance must be connected to 
ground in compliance with electrical 
system safety standards.

• Disconnect the mains power supply.

Power voltage

Danger of electrocution

• Disconnect the mains power supply.
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5.2 Positioning Position of the power cable

(rear view)

Front panel seal

Glue the supplied seal to the rear part of 
the front panel to avoid water or other 
liquids from leaking in.

Heavy appliance

Crushing hazard

• Position the appliance into the cabinet 
cut-out with the help of a second person.

Pressure on the open door

Risk of damage to the appliance

• Never use the oven door to lever the 
appliance into place when fitting.

• Avoid exerting too much pressure on the 
door when open.

Heat production during appliance 
operation

Risk of fire

• Make sure that the cabinet material is 
heat resistant.

• Check that the cabinet has the required 
slots.

• Do not install the appliance in a recess 
which can be closed with a door, or in a 
cupboard.
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Fastening bushings

Remove the bushing covers on the front of 
the oven. 

Mount the appliance into the recess.

Secure the appliance to the cabinet using 
screws.

Cover the bushings with the previously 
removed covers.

Appliance overall dimensions (mm)

(front view)

(top view)
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(side view)

Mounting under worktops (mm)

Make sure that the carcase rear/
bottom section has an opening of 
approx. 60 mm.
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Mounting into a column (mm)

Make sure that the carcase top/
rear section has an opening 
approx. 35-40 mm deep.


