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COOKING / BAKING TIMETABLE

FOODS
Weight

kg

Position of the oven shelf from 
the bottom

COOKING BY 
NATURAL CONVECTION

COOKING BY  
FORCED CONVECTION 

(WITH FAN)

3 guide bars 4 guide bars Temperature
 in  °C

Cooking Time 
in minutes

Temperature
 in  °C

Cooking Time 
in minutes

MEAT LOAFS
Roasted Veal
Roastbeef
Roasted Pork
Roasted Lamb

1
1
1
1

1-2
1-2
1-2
1-2

1-2
1-2
1-2
1-2

200-225
200-225
200-225
200-225

100-120
40-50

100-120
100-120

190
190
190
190

100-120
40-50

100-200
100-120

GAME
Roast hare
Roast pheasant
Roast partridge

1
1
1

1-2
1-2
1-2

1-2
1-2
1-2

225 - Max
225 - Max
225 - Max

50-60
60-70
50-60

225 - Max
225 - Max
225 - Max

50
60
50

POULTRY
Roast chicken
Roast turkey
Roast duck

1
1
1

1-2
1-2
1-2

1-2
1-2
1-2

200-225
200-225
200-225

80-90
100-120
90-110

190
190
190

70-80
90-110
80-100

FISH
Roast fi sh
Casseroled fi sh

1
1

2
2

2
2

200
175

30-35
20-25

170-190
160-170

25-30
15-20

BAKED PASTA
Lasagne
Cannelloni

2,5
2,5

1-2
1-2

2
2

210-225
210-225

60-75
60-75

225 - Max
225 - Max

30-40
30-40

PIZZA 1 2 2 225 - Max 25-30 225 - Max 20-25
BREAD 1 2 2 225 - Max 20-25 220 20
PASTRIES
Biscuits in general
Shortcrust pastry
Victoria sponge 0,8

2
2
2

2
2
2

190
200
200

15
20

40-45

170-190
190-200
190-200

15
20

40-45
CAKES
Angel cake
Fruit cake
Chocolate cake

0,8
0,8
0,8

2
2
2

2
2
2

190
200
200

52
65
45

170-190
190-200
190-200

45
65
45

The values given in the tables (temperatures and cooking times) are approximate and may vary according to each person’s 
cooking habits. This table gives cooking times on only one shelf. If you are cooking with a fan oven and you are using more than 
one shelf (placing the shelves on the 2nd and 4th position) cooking time will be about 5 to 10 minutes longer.

TABELLA COTTURE AL GRILL

FOODS
Weight

kg

Position of the oven 
shelf from the bottom

COOKING BY 
NATURAL CONVECTION

COOKING BY  
FORCED CONVECTION 

(WITH FAN)

3 guide 
bars

4 guide 
bars

Temperature 
in  °C

Cooking Time 
in minutes Temperature

in  °C
Cooking Time 

in minutes
1st side 2nd side 1st side 2nd side

MEAT
T-bone steak
Beefsteaks
Half chicken (each half))

0,50
0,15

1

3
3-4
3-4

4
4

3 or 4

225 - Max
225 - Max
225 - Max

15
5
25

15
5

25

200
200
200

10
5

18

10
5

18
FISH
Trout 
Sole

0,42
0,20

4
4

4
4

225 - Max
225 - Max

18
10

18
10

200
200

10
7

10
7

BREAD
Toast 3 4 225 - Max 2-3 2-3 200 2-3 2-3

SPIT 
CHICKEN 1.3 3 2 225 - Max 80-90 =

The values given in the tables (temperatures and cooking times) are approximate and may vary according to each person’s 
cooking habits. In particular, temperatures and times for grilling meat will greatly depend on the thickness of the meat and on 
personal tastes. 

INSTRUCTIONS FOR THE USER



14

46
13

07
06

6 
(R

S
-0

00
)

��

�� 8 9

GB

CLEANING AND MAINTENANCE
• Prior to any maintenance work or cleaning, 

disconnect the appliance from the electricity mains.
• Do not use a steam cleaner to clean this appliance.
• Do not wash the parts if they are still hot.
• NEVER use sponges or abrasive products and 

aromatic or aliphatic solvents to remove stains 
or adhesives on the painted or stainless steel 
surfaces. 

• DO NOT use rough or abrasive materials or sharp 
metal scrapers to clean the oven glass doors as 
they could scratch and cause the glass to break

• Do not leave vinegar, coffee, milk, salty water or the 
juice of lemon or tomato on enamelled surfaces for 
any length of time.

HOT PLATE
The enamelled steel pan supports, enamelled burner 
caps and burner heads need to be cleaned after each 
time they are used with warm soapy water, rinsed and 
then dried well to keep them in good condition. 
After cleaning:
• Check that the heads burners and the relative burner 

caps, are correctly positioned in their housings (fi g. 8).
• If you fi nd a tap is diffi cult to open or close do not 

force it but call for technical assistance urgently.

STRUCTURE
All the cooker parts (in enamelled or painted metal, 
steel, or glass) should be cleaned frequently with 
warm soapy water and then rinsed and dried with a 
soft cloth. 
Do not use rough or abrasive materials or sharp metal 
scrapers to clean the oven glass doors as they could 
scratch and cause the glass to break
Never use sponges or abrasive products, and aromatic 
or aliphatic solvents to remove stains or adhesives on 
the painted or stainless steel surfaces. 

INSTRUCTIONS FOR THE USER

OVEN CAVITY
The oven cavity should be cleaned after each use to 
remove cooking residuals and or grease or sugar which, 
if burnt on when the oven is used again, will form deposits 
or unremovable stains as well as unpleasant smells. 
To maintain the shine of the enamelled parts, clean them 
with warm soapy water, rinse and dry them thoroughly. 
ALWAYS wash the accessories used.
Do not spray or wash the thermostat bulb with acid 
based products (check the product label before 
use). The manufacturer cannot be held liable for any 
damage caused by incorrect cleaning.

OVEN SEAL
The oven seal guarantees the correct functioning of 
the oven. We recommend you:
• clean it, avoiding abrasive tools or products.
• check its state now and then.
If the oven door seal has become hard or is damaged, 
contact our Service Centre and avoid using the oven 
until it has been repaired.

HOW TO CLEAN THE INNER OVEN DOOR GLASS 
(fi g. 9) (only certain versions)
One of the features of our cookers is that the inner oven 
door glass can be easily removed for cleaning without the 
aid of specialized personnel. Just open the oven door and 
remove the support securing the glass.
ATTENTION!! This operation can also be carried 
out while the door is assembled on the appliance, 
however in this case, with the door horizontally 
hinged take the utmost care when extracting the 
glass upwards, the force of the hinges can suddenly 
snap the door shut.
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OVEN DOOR REMOVAL 
The oven door can be removed to give easier access to 
the oven when cleaning. To remove, proceed as follows:
• Open the oven door and move the release U-shape 

element (fi g. A) forwards until it is over the tooth in 
the upper sector of the hinge (fi g. B).

• Partially close the door and at the same time, force 
the door upwards to release the lower sector of the 
hinge (fi g. C) then pull the door and at the same 
time, slightly raise the door upwards to release the 
upper sector of the hinge (fi g. D). 

• To reassemble proceed in reverse order. Ensure 
you insert the upper sector of the hinge in its housing 
fi rst and then the lower sector of the hinge.

ATTENTION!! After cleaning the oven and before you close 
the oven door, ensure the release U- shaped elements are 
COMPLETELY LOWERED as indicated in fig. A
OVEN SIDE-GUIDE RAILS (fi g. 10)
For an effective cleaning of the oven side-guide rails, 
these can be extracted unscrewing knurled nuts (G).
To fi t the rails back in their place, fi rst insert rear pins in 
holes and then secure them with the knurled nuts (G).

REPLACING THE OVEN LAMP 
Ensure the appliance is switched off before replacing 
the lamp to avoid the possibility of electric shock..
In the event one or both oven lamps need replacing, the 
new lamps must comply with the following requisites: 
15 W - 220 V~ - 50 Hz - E 14 - and must be resistant 
to high temperature (300°C).
The appliances can have two different types of lamp 
holder:
• Lamp holder type 1 (fi g. 11a): 

Draw out the side guide rails as described above.
Then, remove the glass protection cap (V) from 
the bulb socket, lifting it with a screwdriver placed 
between the cap and the oven wall and replace the 
lamp (L). Fit the accessories back in reverse order. 

• Lamp holder type 2 (fig. 11b): 
Turn glass protection cap (C) counterclockwise and 
change the lamp (L). Put the cap back on taking care to 
insert the notches in the locking tangs and turn clockwise.

INSTRUCTIONS FOR THE USER
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Some problems can be caused either as the results of simple maintenance operations or by incorrect selection 
of settings. Prior to contacting a Service Centre please check the following chart.

PROBLEM REMEDY
The appliance is not working • Make sure the gas cock is open

• Check the plug is in
• Check that the knobs are set correctly for cooking and then repeat the 

operations given in the handbook
• Check the electrical system safety switches (RCD). If there is failure in 

the system call an electrician in.
The electric oven is not working • Check that the programmer accessory, if there is one, is on the manual 

position and then repeat the operations described in the manual
The thermostat is not working • Contact Service Centre .
The electric thermostat warning 
light does not switch on during use

• Turn the thermostat round to a hotter temperature
• Turn the selector round to a different function

The oven light does not switch on • Make sure the lamp is fi rmly screwed in place
• Buy a lamp for high temperatures at one of our Service Centre and fi t 

it following the instructions given on page 14.

TECHNICAL FEATURES
OUTSIDE COOKER DIMENSIONS 

MODEL
height 

H 
mm

height 
h 

mm

width 
L

mm

depth 
P

mm
VOLUME

dm3

90 x 60 with gas oven and electric grill 1447 ÷ 1502 857 ÷ 912 900 600 94
90 x 60 with electric multifunction oven 1447 ÷ 1502 857 ÷ 912 900 600 85

TROUBLESHOOTING



17

46
13

07
06

6 
(R

S
-0

00
)

GB

BURNER  DISPOSITION ON THE HOB

BURNER TECHNICAL DATA TABLE

BURNERS OPERATING 
PRESSURE GAS RATE DIAMETER 

INJECTOR HEAT INPUT
AIR REG.

SLEVE
OPENING

BY-PASS

N. DENOMINATION mbar g/h L/h 1/100 mm Min Max “X” mm 1/100 mm

6 Ultrarapid
G30 - Butano
G31 - Propano
G20 - Naturale  

28-30
37
20

276
272

362

98
98

135-K

1600
1600
1600

3800
3800
3800

= 62

2 Rapid
G30 - Butano
G31 - Propano
G20 - Naturale 

28-30
37
20

218
214

286

88
88

117-Y

800
800
800

3000
3000
3000

= 44

3 Semi-rapide
G30 - Butano
G31 - Propano
G20 - Naturale 

28-30
37
20

131
129

171

68
68

98-Z

600
600
600

1800
1800
1800

= 34

4 Auxiliary
G30 - Butano
G31 - Propano
G20 - Naturale 

28-30
37
20

73
71

95

51
51

75-X

400
400
400

1000
1000
1000

= 28

7 Oven
G30 - Butano
G31 - Propano
G20 - Naturale

28-30
37
20

284
279

371

94
94

142

1000
1000
1000

3900
3900
3900

3
3

2.5
52

ELECTRIC COMPONENTS

Description Nominal data
Grill heating element 
Lower heating element of the oven 
Top heating element of the oven-grill 
Rear heating element 
Oven lamp
Fan of the rear heating element
Spit motor  (*)
Power cable

2200 W
2100 W

2000 W+2200 W
3000 W

15 W - E 14 - T 300 
25..29 W

4 W
H05 RR-F 3 x 1.5 mm2

(*) optional

��
�

� �

TECHNICAL FEATURES
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INSTALLATION

UNPACKING YOUR COOKER
• Once the wrapping has been removed from the outer 

surfaces and the various inner parts, thoroughly 
check that the appliance is in perfect condition. 
If you have any doubts do not use the appliance and 
call in a qualifi ed person.

• Some parts mounted on the appliance are protected 
by a plastic fi lm. This protection must be removed 
before using the appliance. We recommend slitting 
the plastic fi lm along the edges with a sharp knife or 
pin.

• Do not move the appliance by the handle. 

The packaging materials used (cardboard, bags, 
polystyrene foam, nails etc.) must not be left 
anywhere within easy reach of children as they 
are a potential hazard source.

INSTRUCTIONS FOR THE INSTALLER

TECHNICAL INFORMATION
• The installation, adjustments, conversions and 

maintenance operations listed in this part must 
only be carried out by qualifi ed personnel. The 
manufacturer cannot be held responsible for any 
damage to persons or property resulting from an 
incorrect installation of the appliance.

• The safety and automatic adjustment devices of the 
appliances may, during its life, only be modifi ed by 
the manufacturer or duly authorised supplier.

• In accordance with the gas standard, the all-gas and 
combi appliances are “class 1” (free standing) or 
“class 2 subclass 1” (recessed) and, as such, must 
comply with the clearances specifi ed in fi g. 12.

• In accordance with the electricity standard, at the 
installation, for the combi appliances must be kept 
the distances indicated in fi g. 12, consequently any 
side walls must be no higher than the work top. 

• The walls adjacent to and surrounding the appliances 
must be able to withstand an over temperature of 70 K.

• The installation of all-gas and combi appliances 
must comply with the standards in force.

• This appliance is not connected to a fl ue for 
discharge of the combustion products; therefore, it 
must be connected in compliance with the above 
mentioned installation rules. Particular attention 
must be paid to the instructions given below for 
ventilation and aeration.
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VENTILATION
The appliance should not be installed in a room of 
volume less than 20 m³.
The quantity of air necessary is that required for a 
regular combustion of the gas and for the ventilation 
of the room. The natural fl ow of air must be direct 
through permanent openings in the walls of the room 
that open directly to the outside with a minimum cross 
section of 100 cm2 (see fi g. 13). These openings must 
be positioned so they cannot be obstructed.
Indirect ventilation is also allowed by taking air from 
adjacent rooms to the one to be ventilated, strictly 
complying with the prescriptions of the standards in 
force.

LOCATION AND AERATION
Gas cookers must always discharge the products 
of combustion and the moisture through hoods 
connected to flues or directly to the outside (see 
fig. 14). If it is impossible to use a hood, a fan 
installed on the window or wall, facing the outside, 
is allowed and should be switched on each time the 
appliance is used (see fig. 15) provided the rules 
and regulations in force relating to ventilation.

POSITIONING THE COOKER 
The appliances are fi tted with the following parts to 
enable them to be correctly positioned:
• Adjustable feet, to be fi tted to the appliance, which 

allow the height of the cooker to be aligned with 
other kitchen furniture (fi g. 16). 

• Spacers, positioned behind the rear panel to keep 
the appliance at the minimum required distance 
from the back wall. These must not be removed. 

• Backguard (A). If the cookers are equipped with this 
accessory, leave of the factory with this particular 
inserted inside the packaging. In order to install the 
backguard, it is necessary to loosen the screws (V) 
positioned on the back of the hob and then to fi x the 
backgaurd as indicated in fi gure 17.

INSTRUCTIONS FOR THE INSTALLER

AIR INLET MIN. SECT. 100 cm2

AIR INLET MIN. SECT. 100 cm2

AIR INLET MIN. SECT. 100 cm2
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GAS CONNECTION
Before connecting the appliance check that the 
data on the rating plate affi xed to the cooker, 
correspond to those of the gas mains. A label on 
the back of this handbook and at the back of the 
cooker gives the appliance adjustment conditions, 
that is, the type of gas and operating pressure.
Once the cooker is installed, check there are no 
leaks using a soapy solution (never a fl ame).

The appliance’s gas inlet fi tting is a threaded 1/2” male 
cylindrical type, in compliance with the UNI-ISO 228-
1 standards. If gas is distributed through ducts the 
appliance must be connected to the gas mains with:
• a fl exible stainless steel, seamless pipe in accordance 

with the standard, with a maximum 2 metre extension 
and seals in accordance with the standard.

• a fl exible rubber hose in accordance with the standard, 
with an 8 mm diameter for LPG and 13 mm for natural 
gas or town gas,  maximum 1500 mm in length, fi rmly 
secured to the hose fi tting with a safety clamp as per the 
standard.

If the gas is supplied directly from a gas cylinder, the 
appliance, fed by a pressure regulator in accordance with 
the standard, must be connected:
• with a fl exible stainless steel, seamless pipe in 

accordance with the standard, with a maximum 2 metre 
extension and seals in accordance with the standard. 
We recommend applying the special adapter to the 
fl exible pipe, easily found on the market, to facilitate 
connection to the pressure regulator’s hose fi tting on 
the cylinder.

• with a fl exible rubber hose in accordance with the 
standard, with an 8 mm diameter, minimum 400 mm in 
length, maximum 1500 mm in length, fi rmly secured to 
the hose fi tting with a safety clamp as per the standard.

ATTENTION:
• If the appliance is going to be recessed (class 2 

subclass 1), connect it to the gas supply source 
using only fl exible stainless steel, seamless pipes 
in accordance with the standard.

• If the appliance is going to be installed free-standing 
(class 1) and if you use the fl exible rubber hose, it is 
necessary to follow the instructions given below:

1. On its route, the hose must not touch any parts 
where the over temperature is more than 70 K.

2. The hose must not be subject to any kind of 
torsional stress or tractive force, there must be no 
pinched parts or really sharp bends.

3. It must not touch anything that can cut, that has 
sharp corners, etc.

4. The whole length of the hose must be easy to 
inspect in order to keep a check on its condition.

5. It must be replaced within the date printed on it.

INSTRUCTIONS FOR THE INSTALLER

ELECTRICAL CONNECTION
The electrical connection must be carried out in 
accordance with the current standards and laws 
in force.

Before connecting check that:
• the system and electrical sockets amperage is 

adequate for the appliance maximum power (see 
data label affi xed on the back of the cooker).

• the socket or system has an effective earth 
connection in accordance with current standards 
and prescriptions of the law. All responsibility is 
disclaimed if this is not complied with.

• the plug and socket or the multipolar switch must be 
accessible after installation of the appliance.

When connecting to the mains with a socket:
• Fit to the power cable (if without) a standardized 

plug, suitable for the load which is indicated on 
the data label. Connect the wires making sure they 
correspond as shown below, and remember that 
the earth wire must be longer than the phase 
wires:
letter L (phase) = brown wire
letter N (neutral) = blue wire
symbol (earth) = green/yellow wire

• The power cable must be laid so that no parts of it 
ever reach a temperature of 75 °C. 

• For connecting do not use, adapters or shunts 
as they could cause false contacts resulting in 
hazardous overheating.

When connecting directly to the mains:
• Install a multipolar switch that can withstand the 

appliance load, with a minimum opening between 
the contacts of 3 mm. Remember that the earth wire 
must not be cut out by the switch.



21

46
13

07
06

6 
(R

S
-0

00
)

�

�

18

�

�

19

�

�

�

�

�

�

�

� 20

GB

ADJUSTMENTS
• Always disconnect the appliance from the electricity 

supply before making any adjustment.
• All seal must be replaced by the technician 

following any adjustment or regulation. 
• The adjustment of the reduce rate (simmer) must 

be undertaken only with  burners functioning on 
natural gas while in the case of burners functioning 
on L.P.G, the screw must be locked down fully (in 
clockwise direction).

• “Primary air adjustment” on hob gas burners is 
unnecessary.

TAPS 
All gas taps are male cone type with only one way of 
passage. 
Adjustment of the “Reduced rate” (V) position as follows 
(fi g. 18):
• Turn the burner on and place the knob on the “Reduced 

rate” position (small fl ame).
• Remove the knob of the tap which is attached by 

simply applying pressure to the rod.
• Insert a small screwdriver (C) into the top shaft  and 

turn the throttling screw left or right until fl ame of the 
burner is conveniently regulated to the low position. 

• Check that the fl ame does not go out when the knob is 
sharply switched from the “Full on” to “Reduced rate” 
positions.

• ATTENTION!! This operation can be carried out also 
with the front panel fi tted, but 

• N.B.: If you fi nd some diffi culties to reach the 
adjustment screw, remove the front panel unscrewing 
3 fi xing screws, which are positioned in the inferior part 
of the same and make to slip downwards.

INSTRUCTIONS FOR THE INSTALLER

OVEN THERMOSTAT (fi g. 19)
Reduced rate adjustment should be carried out in the 
following way:
• Remove the knob thermostat.
• Switch on the oven burner by turning the relative knob 

to the Maximum position, then wait about 10 minutes.
• Slowly turn the knob back to the Minimum position 

and, using a small screwdriver (C), turn screw (V) to 
the right to lower the fl ame or to the left to increase it.

• The fl ames must be short for an effi cient Reduced 
rate setting. They must be stable to prevent them from 
accidentally going out and must be able to stand up to 
normal oven door manoeuvres.

OVEN BURNER (fi g. 20)
The burner is installed on the oven base and is 
covered by the bottom plate which must always remain 
in that position during oven operation. To adjust the 
primary air, light the burner and, watching the fl ame, 
slacken screw (A) and adjust sleeve (B) to obtain the 
X openings indicated in the table on page 16. Lock 
screw (A) in place once the adjustments have been 
made.
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CONVERSIONS
REPLACING THE INJECTORS
Our burners can be adapted to different types of gas 
by simply installing the injectors suitable for the gas 
you want to use. 
To change the injectors on the hob, remove the 
burner cup and head and with a 7 mm Ø socket 
spanner replace them (fi g. 21).

To change the injector of the oven burner, unscrew 
injector removing the screws (D) (fi g. 20).

To help the installer, the table on page 16 gives the 
burner nominal heat input, injector diameter and 
operating pressure of the different gas types.

After having replaced the injectors, it will be 
necessary to proceed with burner adjustment 
as explained in the previous paragraphs. The 
technician must replace any seals after the 
adjustments have been made. 
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MAINTENANCE
Prior to any maintenance work or changing parts, disconnect 
the appliance from the gas and electricity power sources.
REPLACING THE TAPS AND THERMOSTAT
Proceed in the following way when replacing a tap or 
the thermostat:
• Remove pan supports, burner heads.
• Unscrew the burner fi xing screws (Vc) (fi g. 22) of 

every burner cup (four for ultrarapid burner and two 
for the other burners) 

• Remove the hob, unscrewing frontal and rear fi xing screws 
(Vs) (fi  g. 22) which lock the hob at the supports (S).

• Pull out the knobs.
• Unscrew the nuts (D) of the gas aluminium pipes and 

pull out the thermocouple quick connectors (F) (fi g. 24).
• Unscrew the screws (Vt) (fig. 23) which lock the crosspieces.
• Unscrew the screws (Vb) (fi g. 23) which unite the 

the bridles of the taps to the front frame.
• Make to slip the ramp toward the back part and unscrew the 

screws (Vb) (fig. 33) in order to free the taps or the thermostat.
• Change seal each time a tap or a thermostat is 

replaced. This will ensure perfect retention between 
the tap or a thermostat and part.

• Reassemble all the parts following the same procedure 
but in the reverse order.

• Change seal each time a tap or a thermostat is 
replaced. This will ensure perfect retention between 
the tap or a thermostat and part.

• Reassemble all the parts following the same 
procedure but in the reverse order.

INSTRUCTIONS FOR THE INSTALLER
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CHANGING THE FLEXIBLE GAS HOSE
In order to guarantee that the gas hose is always in 
excellent condition we strongly recommend changing 
it on the date you will fi nd printed on it.

REPLACING THE ELECTRICAL COMPONENTS
• The rear protection will have to be removed in order 

to change the electrical heating elements, spit 
motor, terminal board and power cable.

• If you have to change the power cable (see the 
cross section on table on page 16), always keep 
the earth wire longer than the phase wires and, 
in addition, follow all the instructions given in 
the “ELECTRICAL CONNECTION” paragraph.

• To change the oven lamp see the instructions on 
page 14.

• To change the spark generator, the spark electrodes 
and the lamp holder type 2 the work top has to be 
removed as indicated in paragraph «REPLACING 
THE TAPS AND THERMOSTAT».

• To change the lamp-holder type 2, force the tabs of 
blockage and take the lamp-holder toward the inside of 
the oven. 

• To change the lamp holder type 1, remove the 
side panels and then use a screwdriver to push the 
two locking tabs (fi g. 11b) and remove the lamp 
holder from the inside of the oven.

• To change the eventual programming accessory, 
the thermostat, commutators, the switchs and the 
microswitchs, , remove the front panel as indicated 
in paragraph «REPLACING THE TAPS AND 
THERMOSTAT».

INSTRUCTIONS FOR THE INSTALLER
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