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1. IMPORTANT NOTES AND PRECAUTIONS FOR USE

You have purchased one of our products for which we thank you. We are confident that this new appliance, modern, functional and

practical, made with top quality materials, will meet all your demands .

This new appliance is easy to use but before installing and using it, it_is_important to read this Instruction Manual through

carefully. It provides information for a safe installation, use and maintenance. Keep this Instruction Manual in a safe place for future

reference.

The manufacturer reserves the right to make all the modifications to its products that it deems necessary or useful, also in your

interests, without prejudicing its essential functional and safety characteristics.

The manufacturer cannot be held responsible for any inaccuracies due to printing or transcription errors that may be found in this

handbook.

N.B.: the pictures shown in the figures in this handbook are purely indicative.

e The installation, adjustments, conversions and maintenance jobs (part “6. INSTRUCTIONS FOR THE INSTALLER”) must be
carried out by qualified installers only.

e The installation of all-gas and combi appliances must comply with the National Standards in force.

e The appliance must only be used for what it has been made for: “Cooking for domestic use only!” Any other use is considered
improper and dangerous.

e The manufacturer cannot be held responsible for any harm to people or damage to things deriving from an incorrect installation or
maintenance or from an erroneous use of the appliance.

e Once the outer wrapping and the inner wrappings of the various parts have been removed, check and make sure that the
appliance is in perfect condition. If you have any doubts do not use the appliance and call in a qualified person.

e The packaging materials used (cardboard, bags, polystyrene foam, nails, etc.) must not be left anywhere in easy reach of children
because they are a potential hazard source. To safeguard the environment all packaging materials are environments friendly and
recyclable.

e The electrical safety of this appliance is only guaranteed if it is correctly connected to a good earth system, as prescribed by the
electrical safety standards. The manufacturer declines all responsibility if these instructions are not followed. Should you have any
doubts ask for an accurate control of the system by qualified personnel.

e Prior to connecting the appliance ensure that the rating plate data correspond to those of the gas and electricity mains (see part “7.
TECHNICAL FEATURES”).

To use any kind of electrical appliance there are a few basic rules that must be observed:

Do not touch the appliance if your hands or feet are wet or damp.

Do not use the appliance bare footed.

Do not pull the lead to take the plug out of the socket.

Do not leave the appliance outside under the sun, rain, etc.

Do not let children or anybody who is incapable to use the appliance on their own.

If you are using a socket near the appliance make sure that the cables of electrical appliances you are using do not touch it and

are far enough away from all hot parts of the appliance.

When you have finished using the appliance check that all the controls are in the off or closed position, checking that the “0” of the

knob corresponds to the “e “ symbol serigraphed on the front panel.

e Take the plug out of the socket before you start cleaning or servicing the appliance.

e In the case of a failure and/or malfunction, turn the oven off and take the plug out of the socket; do not tamper with it. Qualified
personnel must do all repairs or settings with maximum care and attention. For this reason we recommend you call the nearest
Assistance Centre of ours, explaining the trouble and giving the name of the model.

If an appliance is out of order or is not going to be used any more, it must be rendered useless by eliminating those parts that could be

a hazard source for children when they are playing, for example:

= The power cable.
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2. DESCRIPTION OF THE APPLIANCE

1. Brass Triple ring buner of 4.80kW
2. Water Plate

3. Pan support for burners

4. Gas burner control knob

5. Glasss top panel

6. Staniless steel top panel
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Pan supports are the same in shape; pay attention to put them in proper position, according to the burners’ diameter!

WARNINGS:
To avoid gas leakage, any artificial looseness or disassembly of six-lobe screws on the side are forbidden!

3. INSTRUCTIONS FOR THE USER: USE

PRESENTATION
The burners are graduated in their size and rating to provide the exact heat required for every style of cooking.

The burners can be equipped with Flame Safety Device (FSD = Thermocouple fig. 5 Tc).
On the top of each knob there is a printed diagram showing to which burner or heating element it refers.
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GENERAL NOTES ON SAFETY
When the burners or plates are in use do not leave them unattended and make sure there are no small children in the
vicinity. Check that pan handles are positioned correctly and always keep an eye on the pan whenever oils or fats are
used as they are easily inflammable.

» Do not use spray cans near the appliance when it is in use.

* If the built-in hob has a lid, before opening the lid remove any food deposits from its surface.

+ If the built-in hob has a crystal glass lid, it can explode if heated. Turn in “Off” position all the burners (full disk symbol
on control panel) and switch off all plates; let the hob become cool before closing the lid.

+ If you see any cracks on the surface of the plate, disconnect the appliance from the mains immediately.
After you have used the appliance make sure that all the controls are in “Off”’ position (full disk symbol on control panel).

GAS BURNERS

Manual ignition

Press and turn anclockwise the knob corresponding to the burner you wish to use from “Off” position (full disk symbol on control panel),
until it reaches the “Maximum” position (fig. 1) corresponding to the big flame and place a lighted match close to the burner.

After ignition, turn the handle from “Maximum” position (corresponding to the big flame) to “Minimum” position (corresponding to the
little flame) and check stability flame. To turn “Off” the burner, turn clockwise the handle up to “Off’ position (full disk symbol on control
panel).

Fig.1
[
® = “off poistion” (Full disk). N
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Automatic electrical ignition (only certain versions, see fig. 5, ref. Ac)

The command of lighting is integrated in the control knob. Press and turn anclockwise the knob corresponding to the burner you wish
to use from “Off” position (full disk symbol on control panel), until it reaches the “Maximum” position (fig. 1) corresponding to the big
flame with little star. Automatically the ignition spark shoots; keep the knob pressed until flame ignition. Matches can be used to light
the burners in a blackout.

After ignition, turn the handle from “Maximum” position (corresponding to the big flame) to “Minimum” position (corresponding to the
little flame) and check stability flame. To turn “Off” the burner, turn clockwise the handle up to “Off’ position (full disk symbol on control
panel).

Lighting of burners equipped with safety thermocouples (only certain versions, see fig. 5, ref. Tc)

In case burners are fitted with Flame Safety Device (FSD = Thermocouple fig. 5 Tc), repeat operations described previously. Once the
flame is alight, keep the knob pressed about for 10 seconds to allow the Flame Safety Device (FSD = Thermocouple) to warm up.

If, at the end of this time, the burner fails to alight, it means that Flame Safety Device (FSD = Thermocouple) is not sufficiency heated.
Repeat the operation.

Optimum use of the burners

To get the maximum yield with the minimum consumption of gas it is handy to keep the following points in mind:

*  Once the burner has been alighted, adjust the flame according to your needs, from “Maximum” to “Minimum” position.
«  Use proper pan size (with flat bottom only) for each burner (see the table below and fig. 2).
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