














4.3 Cleaning the oven cavity Drying

In order to keep your oven in the best Cooking food generates moisture inside the
possible condition, clean it regularly after appliance. This is a normal phenomenon
letting it cool down. and does not affect the appliance's
Avoid lefting food residue dry inside the operation in any way.

oven cavity, as this could damage the Each time you finish cooking:

enamel. 1. Let the appliance cool down.

Take out all removable parts before 2. Remove any dirt from inside the
cleaning. appliance.

For easier cleaning, we recommend 3. Dry the interior of the appliance with a
removing: soft cloth.

* The door 4

. Leave the door open until the inside of
* The rack/tray support frames the appliance has dried complefely.
* The oven seal.
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Cleaning and maintenance ﬂ

Removing rack/tray support frames

Removing the rack/tray support frames
enables the sides to be cleaned more
easily. This operation should be performed
each time the automatic cleaning cycle is
used (on some models only).

To remove the rack/tray support frames:

1.

Pull the frame towards the inside of the
oven cavity fo unhook i from groove A.

. Then slide it out of the seats at the back B.
. When cleaning is complete, repeat the

above procedures to put the rack/fray
support frames back in.

Removing self-cleaning panels and rack/
tray support frames (fitted only to some
models)

Removing the self-cleaning panels and the
rack/tray support frames enables the sides
fo be cleaned more easily.
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To remove the rock/froy support frames:

1. Pull the frame towards the inside of the
oven cavity fo unhook it from groove A.

2. Then slide it out of the seats at the back B.

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




Regeneration of self-cleaning panels
(catalytic cycle) (on some models only)

The regeneration cycle of the self-cleaning
panels is a cleaning method through
heating suitable for removing small grease
residues, not sugar-based ones.

1.
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Clean the base and the upper guard first
(where fitted) with a microfibre cloth
soaked in water and neutral washing up
liquid. Rinse thoroughly.

. Set a regeneration cycle by selecting a

fan assisted function at the maximum
tfemperature for one hour.

. Ifthe panels are particularly dirty, after

the regeneration cycle, remove them and
wash them with neutral washing up
liquid. Rinse and dry them.

. Put the panels back in the oven and set
a fan assisted function at a temperature
of 180°C for one hour, in order to
ensure that they are thoroughly dry.

Cleaning the roof of the oven (on some
models only)

The appliance is equipped with a filting grill
element that allows for easy cleaning of the
roof of the oven cavity.

1. Free the upper heating element by
gently lifting it and rotfating ifs refaining
latch by 90 degrees.
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2. Gently lower the heating element until it

3. When you have finished cleaning, place
the heating element back in position and
turn the retaining lafch to lock it in place.



4.4 Vapor Clean (on some models only)

solution inside the oven using a spray
nozzle. Direct the spray towards the side
walls, upwards, downwards and
towards the deflector.
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Preliminary operations

Before starting the Vapor Clean cycle:

* Completely remove all accessories from
inside the oven.

* Remove the self-cleaning panels, if
present (see “Removing self-cleaning
panels and rack/tray support frames
(fitted only to some models)”).

* Pour approx. 40 cc of water onto the * Close the door.
floor of the oven. Mokg sure it does not * During the assisted cleaning cycle, wash
overflow out of the cavity. the self-cleaning panels (where fitted),

which were previously removed,
separately in warm water and a small
amount of defergent.
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ﬂ Cleaning and maintenance

Vapor Clean cycle setting 3. Turn the Select knob | {> | to select the
/ I the internal temperature is Vapor Clean function.
& | greater than the one required, the

function will be stopped
immediately and the following
message appears on the display:

4. Press the Select knob | <> |to confirm the

Vapor Clean function.

Let the appliance cool down
before activating the function.

1. Turn the Function knob 00

followina appears on the disolay. The duration and temperature
9 9PP Py _/ parameters cannot be changed by
[y

the user.
S5FcEL
’_l_ll_l,_

2. Press the Select knob | <> | to confirm

that you wish to use the Special functions.

until the

5. Wait 3 seconds before starfing the
function.

The Defrost function screen appears on the
display.
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Cleaning and maintenance

6. At the end of the Vapor Clean cycle,

5,: ,‘__”:' appears on the display and

a buzzer will sound that can be
deactivated by opening the door or
pressing/turning one of the two knobs.
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7. Turn the Function knob 00 to O to exit

from the function.

Programmed Vapor Clean cycle

Itis possible to program the Vapor Clean
function start time, like all other cooking
functions.

1. After having selected the Vapor Clean

function, turn the Select knob (the

End of cooking indicator |ight turns
on) fo set the time at which you want the
Vapor Clean functfion to end.

2. Wait 3 seconds before confirming the
settings.

The appliance waifs unfil the sef sfarf fime fo

start the Vapor Clean function.

Vapor Clean End

1. Open the door and wipe away the less

stubborn dirt with a microfibre cloth.

2. Use a non-scratch sponge with brass
filaments on hard to remove deposis.

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

4. Remove the residual water inside the

oven.

5. Iffitted, replace the self-cleaning panels
and the rack/tray support frames.

For greater hygiene and to avoid foods

taking on unpleasant odours:

* We recommend drying the inside of the

oven with a fan assisted function at 160°C
for around 10 minutes.

* If self-cleaning panels are fitted, we

recommend that you dry the inside of the
oven with a simultaneous catalytic cycle

(see “Regeneration of self-cleaning

panels (catalytic cycle) (on some
models only)”).

We recommend wearing rubber

gloves for these operations.

We recommend removing the

door in order to make the manual

cleaning of the parts that are
difficult to reach easier.

@5

wl



4.5 Pyrolytic function (on some
models only)

/ Pyrolytic cleaning is an automatic
& | high-temperature cleaning
procedure that causes dirf to
dissolve. Thanks to this process, itis
possible to clean the inside of the
oven very easily.

Improper use
Risk of injury

* \When this function is in use, the surfaces
could reach temperatures that are
higher than usual.

* Keep children at a safe distance.

Improper use
Risk of damage to surfaces

* Remove any food residues or large spills
from previous cooking operations from
the inside of the oven.

* Switch off the burners or electric hot
plates if there is a hob installed above
the oven.

Preliminary operations

Before starfing the Pyrolytic cycle:

* Clean the internal glass pane following
the usual cleaning insfructions.

* Remove any food residues or large spills
from previous cooking operations from
the inside of the oven.
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Cleaning and maintenance

» Completely remove all accessories from
inside the oven.

* For very stubborn encrustations spray an
oven cleaning product onto the glass
(read the warnings on the product);
leave for 60 minutes, then rinse and dry
the glass using kitchen roll or a microfibre
cloth.

* Remove the temperature probe (if
present).

* Remove the rack/tray support frames.
* Close the door.

Pyrolytic function setting
, 00

following appears on the display.

SPEL

1. Turn the Function kno until the
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2. Press the Select knob [ <> | to confirm

that you wish to use the Special functions.

The Defrost function screen appears on the
display.




Cleaning and maintenance ﬂ

3. Turn the Select knob | <> | until the Pyrolytic cycle

7. Approximately 2 minutes affer the
Pyrolytic cycle starts, the Door lock

Pyro|ytic function is selected.

indicator |ight comes on to indicate

wl

that the door is locked by a device that
prevents it from being opened.

4 . It is not possible to select an
The duration of the Pyrolytic cycle appears / funcﬁonponce e door lock gilevice

on the display (factory sef to 2 hours). — | }ash fivated
as been activated.

4. Turn the Select knob | {> | to set the _
duration of the Pyrolytic cycle from a 8. At the end of the Pyrolytic cycle,

minimum of 2 hours to maximum of 3 hours. 5’: ’__”:' flashes on the display and a

buzzer will sound that can be

/ Recommended pyrolytic cycle deactivated by opening the door or

£ | duration: pressing/turning one of the two knobs.

* light dirt: LOT - 02:00.

e Medium dirt: LO2 - 02:30. D :_: :
« Heavy dirt: LO3 - 03:00. JC '—

PY-o

5. Press the Select knob | <> |to confirm the

parameters. / The door remains locked until the
6. Wait 3 seconds before starting the & | temperature inside the oven returns
function. fo a safe level.

Q. Wait for the oven to cool down (the
Door lock indicator light turns off).

10.Collect any residues that may have
been deposited inside the oven cavity
using a damp microfibre cloth.

11.Turn the Function knob 00 to O to exit

from the function.
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During the Pyrolytic cycle, the fans
produce a more intense noise due
fo a greater rotation speed. This is
an absolutely normal operation,
infended fo provide more effective
heat dispersal. At the end of the
Pyrolytic cycle, the fans will
continue fo operate for long
enough fo prevent overheating the
walls of adjacent units and the
front of the oven.

a2l
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During the first Pyrolytic cycle,
unpleasant odours may be
produced due to the evaporation
of oily substances used in the
manufacturing process. This is
normal and will disappear after the
first Pyrolytic cycle.

IN

If the Pyrolytic cycle gives
unsatisfactory results at the
minimum duration, it is
recommended fo set a longer time
for subsequent cleaning cycles.

IN
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Cleaning and maintenance

Setting of a programmed Pyrolytic cycle

It is possible to program the Pyrolytic cycle
start time like all other cooking functions.

1. Turn the Function knob 88 until the

following appears on the display.

CPEL

2. Press the Select knob | <> | to confirm

that you wish o use the Special functions.

The Defrost function screen appears on the
display.

3. Turn the Select knob | <> | until the

Pyrolytic function is selected.

10200
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The duration of the Pyrolytic cycle appears
on the display.



Cleaning and maintenance ﬂ

Press the Select knob [¢> 4.6 Extraordinary maintenance

R i d installing the d |
. Turn the Select knob (the End of emoving anc Insta’ing e door sed

(not on pyrolytic models)
Cooking Indicator light furns on)to  To remove the seal:

sef the time af which you want the * Release the clips located in the 4 corners
Pyrolytic cycle fo end. and pull the seal outwards.

. Wait 3 seconds before confirming the
seftings.

. The appliance waits until the sef start time
fo start the Pyrolytic cycle.

/ It is not possible to select any

& | function once the door lock device Q‘%

—— has been activated. It is anyway ’\\g}
possible to switch off the @
appliance by moving the Function ,

00 To refit the seal:
Knob oo™ 0. * Hook the clips in the 4 corners onto the

seal.

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.
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Replacing the internal light bulb 4. Slide out and remove the light bulb.

= [~

1. Completely remove all accessories from
inside the oven.

2. Remove the rack/tray support frames.

3. Use a tool (e.g. a spoon) to remove the
bulb cover.

5. Replace the light bulb with one of the
same type (40W).
6. Refit the cover. Make sure that the

shaped internal 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

5.1 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 notf remove this plate for any reason.

The appliance operates at 220-240 V™.

Use a three-core cable (3 x 1.5 mm?

infernal conductors).

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

220-240V~

1.5 mm’

| 20mm

Connection with plug and socket

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

Avoid using adapters and 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 Il overvoltage conditions,
pursuant to installation regulations.

Testing

At the end of insfallation, 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
fo avoid any contact with the appliance.
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5.2 Positioning Position of the power cable

- )
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(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.
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Installation

Fastening bushings Appliance overall dimensions (mm)

1. Remove Thg bushing covers on the front o ] o
of the appliance.

gﬂ
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2. Mount the appliance info the recess.
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3. Secure the appliance to the carcase
using the screws.

R7 A
J70

A-A

40
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470

4. Cover the bushings with the previously
removed covers. 23
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Mounting under worktops (mm)
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Mounting under worktops (pyrolytic
models only)

Whenever a hob is installed above the
oven, a wooden separator should be
installed af @ minimum distance of 10 mm
from the top of the oven to prevent
overheating when the two appliances are
used af the same time. It must only be
possible to remove the separator by using
suitable tools.
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B fweleen

Mounting into a column (mm)
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