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PRODUCT DIMENSIONS

PRODUCT DIMENSIONS

A Overall height (from floor to top of cooktop, excluding splashback) min 1143
1153max

B

C

F

G

Overall width 595

Overall depth (from front of cooker to rear of splashback, excl. handles and dials) 620
D Height of splashback 240

E Height of chassis (excluding adjustable feet) 895

Adjustable feet height min5
max15

Depth of open door to front of freestanding range 510

7 8

mm
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Do not a o t e ookto to get soi ed and re ent iq ids fro boi ing o er onto t e s rfa e of t e
ookto . An s i ages s o d be eaned as t e a en.

Do not a e ans it a et botto on t e ar ed eating zones as t is an a se irre o ab e stains
to t e ookto .
Do not t ans eig ing o er 15kg on t e o ened door of t e o en and ans o er 25kg on t e ook to .
Do not se ars /abrasi e eaning agents or s ar eta obje ts to ean t e freestanding range. Doing so

a da age t e ena e oating of o en inner s rfa e s rat t e g ass s rfa e i o d t en res t in
t e g ass ra king.
Do not se t e freestanding range in t e e ent of a te ni a fa t. In t e e ent of an in ident a sed b a
te ni a fa t dis onne t t e o er and re ort t e fa t to t e ser i e entre and book a q a ified and
a t orized erson to re air t e rod t.
T e r es and ro isions ontained in t is instr tion an a s o d be stri t obser ed. Do not a o
an bod o is not fa i iar it t e ontents of t is instr tion an a to o erate t e freestanding range.
T e freestanding range s o d not be eaned sing stea eq i ent.
WARNING! In order to prevent accidental tipping of the freestanding range , for example by a child climb

ing

onto the open door, the stabilizing means must be installed.
T e o en st be s it ed off before re o ing t e re o ab e arts. After eaning reasse b e t e
a ording t e instr tions.
Ens re t at t e freestanding range is s it ed off before re a ing t e a to a oid t e ossibi it of
e e tri s o k.
WARNING! Accessible parts will become hot when the grill is in use .Children should be kept away.
T e freestanding range is not intended to be o erated b eans of an externa ti er or se arate
re ote- ontro s ste .
T is freestanding range

freestanding range

is not intended for se b ersons (in ding i dren) it red ed si a sensor
or enta a abi ities or a k of ex erien e and kno edge n ess t e a e been gi en s er ision or
instr tion on erning se of t e freestanding range b a erson res onsib e for t eir safet .
If t e s ord is da aged it st be re a ed b t e an fa t rer or its ser i e agent or a si i ar
q a ified erson in order to a oid a azard.
WARNING! Never remove the oven door seal.
Do not ean t e o en sea or se an o en- eaning rod ts on it. It is essentia for a good sea i
ens res t at t e o en o erates effi ient . Care s o d be taken not to r b da age or o e it.
Use ans t at are s e ified b t e an fa t rer as designed for se it a

If t e ookto s rfa e is ra ked s it off t e to a oid t e ossibi it of e e tri s o k.
Do not se ans it s ar edges or drag ans a ross t e ookto g ass i a s rat or a se
da age to t e era i ob.
WARNING! Take care not to drop any heavy or sharp objects on the cooktop. The glass is tough, but
sharp or heavy objects falling on it (e.g. pepper mill, heavy-based frying pan) may crack or chip it.
This appliance complies with electromagnetic safety standards.
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Step 2

Step 3

Step 4

Freestanding range

Levelling the freestanding range 

Moving the freestanding range

Step 1

freestanding range

freestanding range
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CONNECTION DIAGRAM 
Caution! Voltage of heating elements 220-240V 

 
Caution! In the event of any connection the safety 

Wire must be connected to the E terminal.  

 
 

Recommended 
type of 

connection 
lead 

 
 

H05VV-F3G6

 

H05VV-F5G1.5 

L1=R, L2=s, L3=T, N= Ò«´´ Terminal, E=safety wire terminal

1 2 3

4

10000

380-415V 3N ~50/60Hz

N

L1

L2

L3

E

220-240V~50/60Hz

L N

E

 
1 

  For 220-240V earthed one-phase connecti-
 bridges connect 1-2-3 on, terminals and
 4-5 terminals, safety  wire to  .

 2

 

 

 
 

  
For 380-415 earthed three-phase-
connection, bridges connect 4-5 terminals,
phases in succession 1,2  and 3, earth to 
4-5, the safety wire to 

. 

freestanding range
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Step 5

45

Step 6

First Position of Deadbo t T rn bar to t e eft to re ease
it fro t e o k

P s it do n ards so t at
it sett es into t e o e.

T rn t e bar to t e rig t again
to ens re t at it is o ked.
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Control panel
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The oven is controlled by the function dial and the temperature control dial.
To operate the oven, follow the instructions below:
1. Turn the function dial to the desired function. 

Temperature Control Dial

Minute Minder

Oven Function Selection Dial

Number Parts Quantity

Storage Drawer

Hot Plate

Hob control knobs 

Oven Door 

Foot

1 1

1

1

1

1

1

4

2

2

1

4

2

3

4

5

6

7

8

9

10

11

Outlet 

Outlet switch 
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2
38

9
10
11

9
10

Switch protector

A

B

LOCATION OF GAS AND ELECTICITY COMNECTIONS MM

460

165

Traditional BakeFan Bake

Fan Forced Pastry Plus Traditional

Defrost 

GrillMaxi Grill

Maxi Fan Grill

Low



Use this function to grill or brown small amounts of food. Locate the grill pan in the 4th 
shelf positions. Pre-heat the grill for 5 minutes before use.
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TIMER

OFF

TEMPERATURE

OFF

2. Turn the temperature dial to the desired cooking temperature.

3. Optional – Set Minute Minder  

When the time is complete a bell will ring to indicate the end of the cooking period. 
Note: The timer does not turn the oven off when the time is complete.

Caution!
When selecting any heating function, the oven will be switched on only after the
temperature has been set by the temperature control dial.

Ý±±µ·²¹ Ú«²½¬·±²­
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This function uses the upper and lower heating elements, creating a natural convection 
oven. Bake creates a perfect cooking zone in the centre of the oven, ideal for pastry, 
bread and cakes.

This function uses only the lower heating element. It is particularly suitable for 
quiches, pies and slices that require more cooking on the bottom.

Ì®¿¼·¬·±²¿´ Þ¿µ»
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A fan at the rear of the oven circulates hot air from the top and bottom elements around 
the oven.The fan tends to dry the surface of the food being cooked, which makes it 
suitable for crisping foodseg slices, pastries and oven-roasted vegetables. 
FAN BAKE can be used at a low temperature (50'C for drying fruit, vegetables and herbs.

    
Fan forced cooking circulates heat from the element around the fan throughout the oven. 
This function is particularly good for multi-shelf cooking, batch baking or cooking several 
dishes together. Use also for casseroles and baked vegetables, as you can place them 
anywhere in the oven except onthe oven floor.

 
A fan at the rear of the oven circulates hot air from the bottom element of the oven. 
The fan tends  to dry the surface of the food being cooked which is useful for baking low 
pastry and preparation ofpreserved fruit and vegetables.

         
This is not a cooking function DEFROST allows you to defrost food using the oven fan 
without any heat. This prevents food fromdrying out or starting to cook. Leave the 
temperature setting at the 0 (OFF) position as no heat isrequired, Defrosting this way is 
particularly good for delicate foods. Remove food from the oven assoon as it is thawed.

       
Grill is suitable for single servings or small pieces of food where heat is focussed on 
the central zoneof the tray wire shelf. By using it you can save energy. Do not set the 
temperature higher than 225 in this function.

           
The fan circulates heat from the grill element around the oven. Maxi Fan Grill  is suitable for 
foods you would normally fry, eg sausages and meatballs, lt also cooks larger cuts of meat 
and whole chickens well, giving a result that is similar to a rotisserie. Maxi Fan grilling is carried 
out with the door closed, and the oven does not need to be preheated. Do not set the 
temperature higher than 200 in this function.'C

'C



Baking tips

Pierce the cake with a wooden skewer at the thickest part, if the dough does not stick to it, 
the cake is cooked all the way through.

Check the recipe. You may need to use smaller quantity of liquid components next time. 
Ensure mixing times are followed, especially when using electric mixers, to ensure the right 
consistency is achieved.

Try baking one level lower next time.

The temperature ranges and baking times given in the tables are indicative. We recommend 
selecting the lower temperature to begin with and increasing it in the later stages of cooking 
if required.

Please note:

Is the cake cooked all the way through?

Cake has collapsed

Cake is too light on the bottom

Baking Table
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BAKING IN THE OVEN

Use the bake functions for best results.
Always place the baking dishes onto the wire shelves. Only remove the shelf if baking in the 
flat biscuit tray supplied with the oven.
Do not put the cake in the oven until it has finished preheating.

If the required cake type is not listed, refer to the one most similar to it.

The cooking advice given in the following tables is approximate and can be adjusted based 
on your previous experience and cooking preferences.

Please note:

Baking

Always count levels from the bottom upwards.

Ñª»² Í¸»´º Ù«·¼» Ô»ª»´­

Baking pans and accessories (oven grid, baking tray, etc) may be inserted into the oven 
in any of the 5 guiding levels. Appropriate levels are indicated in the tables that follow. 

Food Type Shelf Level
(See Oven Shelf

Guide Levels)

Temperature Baking Time
(Minutes)

Sweet
Cheesecake (Tart form) 2 180-190 60-80
Fruit cake 2 190-200 50-70
Sponge cake 2 180-190 30-40
Cherry cake 3 190-210 30-50
Chocolate Cake 2 160-180 50-60
Apple pie 2 190-210 40-60
Puff pastry 2 180-190 20-30
Biscuits 3 180-190 20-30
Danish pastry 3 190-210 20-35
Flaky pastry 3 200-210 20-30
Profiterole 3 190-210 25-45
Savoury
Bacon roll 2 190-200 45-60
Pizza 2 220-240 30-45
Bread Loaf 2 200-220 50-60
Bread Rolls 2 210-230 30-40
Cooked from Frozen
Apple pie 2 190-210 50-70
Pizza 2 210-230 20-30
Oven chips 2 210-230 20-35



LowHigh

OFF

21 22

Intensive heat from the infrared element makes the oven and its accessories extremely hot.
Use oven gloves and appropriate grilling utensils.

The temperature and grilling times given in the tables are indicative and will vary depending 
on the type, size and quality of the meat.
Grilling must be carried out with the oven door closed.
Grill element should be preheated for 5 minutes. Oil trays before placing food on it to avoid 
food sticking to the grid. Place the grid into the oven tray which will catch the dripping fat 
and juices.
Turn the meat half-way through cooking. Smaller pieces of meat will require just one turn 
whereas larger pieces of meat may need turning more. Always use appropriate tongs for 
handling the meat.
Clean the oven and its accessories thoroughly after each use to ensure longevity of your
appliance. 

To avoid coming into contact with hot grease which could cause injures, use long grill tongs 
when handling the grilled foods.
The grill must be supervised at all times. Excessive heat can quickly burn your food which
poses a fire risk.
Do not allow children in the vicinity of the grill when it’s in operation.

Grilling is ideal for low-fat sausages, meat, fish fillets and steaks as well as for browning or 
crisping dishes.

Grilling tips

Grilling 

Please note:

Grilling Table

Type of Meat Weight
(Grams)

Shelf Level
(See Oven Shelf

Guide Levels)

Temperature Grilling Time
(Minutes)

Meat and sausages
2 Beefsteaks
(Rare) 400 5 240 14-16

2 Beefsteaks
(Medium) 400 5 240 16-20

2 Beefsteaks
(Well done) 400 5 240 20-23

2 Pork Chops 400 5 240 20-23
4 Lamb Cutlets 700 5 240 15-18
4 Grill Sausages 400 5 240 9-14
1 Chicken
(Halved) 1400 3 240-250

28-33(one side)
23-28(other side)

Fish
Salmon Fillets 400 4 240 19-22
Fish in
aluminium foil 500 4 230 10-13

Toast
White bread 200 4 240 1.5-3
Wholemeal
bread 200 4 240 2-3

Toasted
Sandwich 600 4 240 4-7

Meat/Poultry
Chicken 1000 3 180-200 60-70
Roast Pork 1500 3 160-180 90-120
Roast Beef 1500 3 190-200 40-100

How to use the cooktop zones
The level of heat can be adjusted gradually by turning the appropriate knob to the right or 
left. 

 .no gninrut lenap lortnoc eht no thgil langis egnaro a ni stluser zone eht no gnihctiwS

An appropriately selected pan saves energy. 
A pan should have a thick, flat base with a diameter equal to the plate diameter, as in that 
case heat is transferred most efficiently. 
Ý¿«¬·±²!

Ensure the plate is clean – a soiled zone does not transfer all of the heat. 
Protect the plate against corrosion. 
Switch off the plate before a pan is removed. 
Do not leave pans with prepared dishes based on fats and oils unattended on the switched 
– on plate; hot fat can spontaneously catch fire. 
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Replacing the oven light bulb

Changing the bulb

IMPORTANT

PLEASE NOTE

Before any maintenance is started involving electrical parts, the appliance must be 
disconnected from the power supply.
If the oven has been in use, let the oven cavity and the heating elements cool down 
before attempting any maintenance.

1. Unscrew the glass protective cover. Once removed, we recommend washing and 
drying the cover before replacing it.
2. Carefully remove the old bulb and insert the new bulb suitable for high temperatures 
having the following specifications : 220-240V/50Hz,25W,G9 fitting.
3. Replace the protective cover.

The bulb replacement is not covered by your guarantee/warranty

Never use screwdrivers or other utensils to remove the light cover. This could 
damage the enamel of the oven or the lamp-holder. Remove only by hand.
Never replace the bulb with bare hands as contamination from your fingers can 
cause premature failure. Always use a clean cloth or gloves

CLEANING AND MAINTENANCE  

By ensuring  proper  cleaning  and maintenance  of your oven you can have a significant 
influence on the continuing fault -free operation of your appliance.  
Before you start cleaning, the oven must be switched off and you should ensure that all 
knobs are set to the "OFF" position.  Do not star t cleaning  until the  oven has completely
cooled.  

Cleaning the Oven  
The oven should be cleaned after each use.  
Allow the oven to cool completely before carrying out any cleaning or maintenance.
Steam cleaners must not be used when cleaning this appliance.  
The oven cavity should be cleaned using a mild detergent solution and warm water 
then wiped dry with a suitable, clean cloth.  
Abrasive cleaning agents or scouring pads/cloths should not be used as they can 
damage the oven.  
 

LowHigh

OFF

Right Wrong WrongWrong Wrong

Step Suitable for
Low
2
3
4-5
6
7-8
High

hot plate off,use of remaining  heat
maintaining temperature,slow cooking,small quantities of food(min power)
slow cooking 
slow cooking of large quantities,slow frying of large big chunks
frying,preparing soup basis
fry
boiling,browning,frying(maxmium power)




