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e Take care during installation and service of this products - some edges are
sharp.

IMPORTANT SAFETY INSTRUCTIONS!

. Read these instructions carefully before installing this product.
. Save these instructions for the local electrical inspector’s use.

3 Installation must comply with your local building and local electricity regulations.

3 The manufacturer’s electrical installation instructions for product MUST be followed when installing the
cooker.

. This appliance is to be installed and serviced only by trained and supported service technician or qualified
person.

. The manufacturer accepts no responsibility for the incorrect installation of appliances.

3 Incorrect installation may result in personal injury, damage to property and may invalidate any warranty or
liability claims.

3 The fixed wiring to the cooker must be provided with a switch operating in all active conductors, mounted
near the appliance in a visible and readily accessible position in accordance with AS/NZS 3000. The switch
shall provide full disconnection under overvoltage category Il in accordance with the wiring rules. In New
Zealand only, a freestanding cooking appliance shall be connected to the electrical installation wiring by a
socket-outlet or an installation coupler. The cooker lead shall have a minimum current rating of 32 Aand a
minimum temperature rating of 50 °C

. Do not install or operate the appliance if it is damaged or not working properly. If you receive a damaged
product, contact your dealer or installer immediately.

3 The appliance must be installed in line with the minimum clearances stated in this manual in order to avoid
overheating & damage to adjacent cabinetry.

. Do not place the cooker on a base raised above floor level

. Do not install the cooker behind a decorative door in order to avoid overheating

3 WARNING! In order to prevent accidental tipping of the cooker, for example by a child climbing onto the
open door, the stabilizing means must be installed.



3 Packing elements (eg plastic bags, polystyrene foam, staples, packing straps etc) and tools should not be
left around during and after installation, especially if they are within easy reach of children, as these may
cause serious injuries.

3 Make sure you recycle the packaging material.

3 Before disposing of any appliance, make sure that it can no longer be used and that all hazardous parts are

removed or made harmless, so that children playing with the old appliance cannot harm themselves.
3 These appliances are registered in EESS for New Zealand & Australia.
. Do not modify this appliance.
3 Do not use or store flammable materials on or near this appliance.
3 Do not spray aerosols in the vicinity of this appliance while it is in operation.

OPERATION AND MAINTANENCE

Electric Shock Hazard
Failure to follow this advice may result in electric shock or death.

-

Switch the power to the cooker off at the wall before cleaning or maintenance
(replacing the oven lamp, etc.).

Do not cook on a broken or cracked cooktop. If the glass should break or crack,
switch the appliance off immediately at the mains power supply (wall switch)
and contact a qualified technician.
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Fire

Hazard

Failure to follow this advice may result in serious injury.

The cooking process has to be supervised. A short term cooking process has to
be supervised continuously. Boil over causes smoking and greasy spill overs that
may ignite.

Do not store items on the cooking surfaces

Do not place aluminium foil, dishes, trays, water or ice on the oven floor during
cooking, as doing so will irreversibly damage the enamel; lining the oven with
aluminium foil or single use protection available from stores may even cause fire.
Never use your appliance for warming or heating the room. Doing so may result
in overheating of the appliance and a fire may start.

Hot Surface Hazard

Failure to follow this advice may result in serious injury.

e Accessible parts may become hot when in use.

To avoid burns and scalds, be careful not to touch any hot part and keep

children away.

e Do not let your body, clothing or any item other than suitable cookware
contact the ceramic glass until the surface is cool.

. Metallic objects such as knives, forks, spoons and lids should not be placed o
the hob surface since they can get hot quickly,

e Handles of saucepans maybe hot to touch. Check saucepan handles do not
overhang other cooking zones that are on. Keep handles out of reach of
children.

e Use oven mitts or other protection when handling hot surfaces such as oven
shelves or dishes.

e Use care when opening the oven door. Let hot air or steam escape before
removing or replacing food.

e Do not touch heating elements or interior surfaces of the oven. Heating
elements maybe hot even though they are dark in colour.

e Interior surfaces of an oven become hot enough to cause burns.

. During and after use, do not touch, or let clothing or other flammable
materials contact heating elements or interior surfaces of the oven until they
have had sufficient time to cool.

e Other surfaces of the appliance may become hot enough to cause burns -
among these surfaces are the oven vent, the surface near the oven vent, and
the oven door.

e  Before cleaning, turn the product off and make sure the whole product is
cooled down.

IMPORTANT SAFETY INSTRUCTIONS!

The cooker becomes hot during operation. Take care not to touch the hot parts inside the oven.

Always keep children away from the cooker. Children should be supervised to ensure that they do not play
with the cooker. While in operation direct contact with the cooker may cause burns!

Ensure that other household equipment’s power cords, etc. do not touch the hot oven or the hob as the
insulation material of this equipment is usually not resistant to high temperatures.

Always keep oven vents unobstructed.

Do not place aluminium foil or plastic dishes on the cooktop surface.

Do not leave the cooker unattended when frying. Oils and fats may catch fire due to overheating.

Do not use water on grease fires. Smother the fire or flame or use a dry chemical or foam type extinguisher.
Use only dry oven mitts or potholders. Moist or damp potholders on hot surfaces could result in burns
from steam. Do not let potholders touch hot areas or heating elements. Do not use a towel or a bulky cloth
for a potholder. It could catch fire.

Placement of oven shelves: always position shelves in the desired location while the oven is cold (before
preheating). If a shelf must be removed while the oven is hot, do not let the oven mitts or potholder
contact hot heating elements in the oven or the base of the oven.

When the shelf is placed inside the oven, make sure that the stop is directing upwards, positioned in the
back of the cavity and inserted completely.



Do not allow the cooktop to get soiled and prevent liquids from boiling over onto the surface of the PRODUCT DIMENSIONS

cooktop. Any spillages should be cleaned up as they happen.

Do not place pans with a wet bottom on the warmed up heating zones as this can cause irremovable stains
to the cooktop. [ =
Do not put pans weighing over 15kg on the opened door of the oven and pans over 25kg on the cook top. !
Do not use harsh/abrasive cleaning agents or sharp metal objects to clean the cooker. Doing so may QOO OO [
damage the enamel coating of oven inner surface, scratch the glass surface, which could then result in the

glass cracking. 4
Do not use the cooker in the event of a technical fault. In the event of any incident caused by a technical
fault, disconnect the power and report the fault to the service centre and book a qualified and authorized A E
person to repair the product. %
The rules and provisions contained in this instruction manual should be strictly observed. Do not allow
anybody who is not familiar with the contents of this instruction manual to operate the cooker.

The cooker should not be cleaned using steam equipment. i : i ‘
WARNING! In order to prevent accidental tipping of the cooker, for example by a child climbing onto the | | ’T’

open door, the stabilizing means must be installed. _ ] ]

The oven must be switched off before removing the removable parts. After cleaning, reassemble them I A_F(

according the instructions. FRONT PROFILE

Ensure that the cooker is switched off before replacing the lamp to avoid the possibility of electric shock.

WARNING! Accessible parts will become hot when the grill is in use .Children should be kept away.

The cooker is not intended to be operated by means of an external timer or separate remote-control

system. B
This cooker is not intended for use by persons (including children) with reduced physical, sensory or mental
capabilities, or lack of experience and knowledge, unless they have been given supervision or instruction —_ e > = =

concerning use of the cooker by a person responsible for their safety.

If the supply cord is damaged, it must be replaced by the manufacturer or its service agent or a similarly

qualified person in order to avoid a hazard.

WARNING! Never remove the oven door seal. C
Do not clean the oven seal or use any oven-cleaning products on it. It is essential for a good seal, which

ensures that the oven operates efficiently. Care should be taken not to rub, damage or move it.

Use pans that are specified by the manufacturer as designed for use with a ceramic hob.

If the cooktop surface is cracked, switch off the cooker to avoid the possibility of electric shock. e o o~ e
Do not use pans with sharp edges or drag pans across the cooktop glass which may scratch or cause
damage to the ceramic hob. PLAN
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. HORG60S9CESX1
This appliance complies with electromagnetic safety standards. PRODUCT DIMENSIONS mm
A Overall height (from floor to top of cooktop, excluding splashback) min 900
max 910
B Overall width 595
C Overall depth (from front of cooker to rear of splashback, excl. handles and dials) 600
D Height of splashback 60
E Height of chassis (excluding adjustable feet) 895
F Adjustable feet height min 5
max 15
G Depth of open door to front of cooker 471




CUTOUT & CLEARANCE DIMENSIONS
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HOR60S9CESX1
CUTOUT & CLEARANCE DIMENSIONS mm
Minimum width of cabinetry opening 600
B Minimum clearance from cooking surface to: 600
- Overhead cabinet centred above the cooktop
- Ventilation hood centred above the cooktop
C Maximum height of cabinetry immediately adjacent to the cooker (from floor to 910
countertop)*
D Maximum depth from wall to cabinetry face 600
E Minimum clearance from left and right edge of cooker to nearest vertical 50
combustible surface
F Minimum vertical distance between benchtop and cabinet extending above 450
counter

* Depending on the height of the feet adjustment. The cooking surface must sit flush or above benchtop level.

IMPORTANT! The cabinetry surrounding the cooker must be heat resistant and capable of withstanding
temperatures of 75°C above room temperature.

UNPACKING

During transportation, protective packaging was used to protect the appliance against any damage.

After unpacking, please dispose of all elements of packaging appropriately and in a way that will not cause
damage to the environment. All materials are marked with the related symbol to guide you around
recommended disposal method.

IMPORTANT! Packing elements (plastic bags, polystyrene foam, staples, packing straps, etc.) should not be left

around during and after installation, especially if they are within easy reach of children, as these may cause
serious injuries.

INSTALLATION INSTRUCTIONS

Before you start

. The Installation, the adjustments, conversions and maintenance listed in this part must only be carried out
by qualified persons.

. Do not place the cooker on a base raised above floor level.

. Do not install the cooker behind a decorative door in order to avoid overheating.

. Please read all information covered in “Cutout & Clearance Dimensions” section.

. Do not install the cooker near flammable materials (eg curtains).

. The cooker should stand on a hard & even floor.

. Peel off the protective film on side panels

Cabinetry requirements

IMPORTANT! The cabinetry surrounding the cooker must be heat resistant and capable of withstanding
temperatures of 75°C above room temperature.

This prevents surface deformation or detachment of the coating. If you are unsure of your cabinet’s heat
resistance, you should leave approximately 2 cm of free space around the cooker. The wall behind the cooker
should be resistant to high temperatures. During operation, its back side can warm up to around 50°C above the
ambient temperature.

Ventilation requirements
A suitable ventilation grid or hood may be installed above the cooker. Hoods should be installed according to the
manufacturer’s instructions.

Fitting the splashback
Before installing the cooker, assemble the splashback “B”. The splashback “B” can be found as packed at the rear
of the cooker.

1. Before assembling, remove & dispose packaging items.

2. Pick up the three screws “A” from the plastic bag.

3. Assemble the splashback as shown and fix it at 3 points by using the screws “A”.
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Levelling the cooker
Before starting to use the cooker it should be levelled, which is particularly important for even oil distribution in
a frying pan. To this purpose, adjustable feet are provided with the product.

1.  Tilt the cooker slightly to have access to the feet from the bottom

2. Adjust the screws as necessary

3. Tilt the cooker back to its upright position

4.  Follow the same steps above for adjusting the feet on the opposite side

Adjustment range is 10 mm.

0mm

+10mm

y

IMPORTANT! Cooker needs to be supported properly when tilted to avoid any possible hazard.

Moving the cooker

Do not lift the cooker by the oven door handle, the hob rail or by lifting the cooktop trim as this may damage the
appliance.

When moving cooker to its final position DO NOT DRAG, lift feet clear of floor.

Installing the anti-tip device
Anti-tip chains are located at the rear of the cooker and must be secured to the wall behind the cooker to
prevent accidental tipping/tilting. The chain length must be as short as practicable to avoid cooker tilting
forward and also diagonal to avoid cooker moving sideways.

1.  Position the cooker in the cabinetry and mark the chain attachment points on the rear wall.

2. Drill holes in the wall & attach the plastic anchors

3. Attach the chains and re-position the cooker
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Electrical connection
IMPORTANT! All electrical work should be carried out by a suitably qualified and authorized electrician.

. If the installation requires alterations to the domestic electrical system, call a qualified electrician. The
electrician should also check that the electrical system is suitable for the electricity drawn by the cooker.

. The appliance must be connected to the mains electricity supply, checking that the voltage corresponds to
the value given in the rating plate and that the electrical cable sections can withstand the load specified on
the plate.

. The power supply cable must not touch any hot parts and must be positioned so that it does not exceed
75°C at any point.

. Replacements should only be made by a qualified electrician.

The fixed wiring to the cooker must be provided with a switch operating in all active conductors, mounted near
the appliance in a visible and readily accessible position in accordance with AS/NZS 3000. The switch shall
provide full disconnection under overvoltage category Ill in accordance with the wiring rules.

Connection — New Zealand Only

In New Zealand only, a freestanding cooking appliance shall be connected to the electrical installation wiring by
a socket-outlet or an installation coupler.

The cooker lead shall have a minimum current rating of 32 A and a minimum temperature rating of 50 °C

Model Code Max Power (W) HZ Voltage (V) Amps (A)

HOR60S*1 8000 50 220-240 / 380-415 35

Connecting to the power supply:
1.  Open the terminal box lid by inserting a screw driver to the slots located at the bottom of the lid and
gently lifting up the clips.
Feed the power supply cable through the clamp.
Connect the phase, neutral & earth wires as shown in “Connection diagram” below.
Take up any slack in the cable and secure with the clamp.
Close the lid securely.

ukhwnN

Note: The earth wire must be left longer than the other wires.

CONNECTION DIAGRAM 1 2 3
Caution! Voltage of heating elements 220-240V Recommended
Caution! In the event of any connection the safety v type of
Wire must be connected to the E terminal. @@5 4 oonlr;tétlon

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

/O—Q—O
L1
. /ON o—=0 HO5VV-F3G6

L1 /QZ/OLS /O
Y

L1=R, L2=s, L3=T, N=Null Terminal, E=safety wire terminal

For 380-415 earthed three-phase

2 | connection, bridges connect 4-5 terminals,
phases in succession 1,2 and 3, earth to
4-5, the safety wire to @

HO5VV-F5G1.5

IMPORTANT! Remember to connect the earth (safety) wire to the corresponding location on the connection
terminal box as shown above.
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PRODUCT OVERVIEW USING YOUR COOKER

Thank you for purchasing a Haier Freestanding Cooker. Before using the cooker for the first time
. Read this user guide, taking special notice of the ‘Safety and Warnings’ section.
. Remove all accessories and packaging from the oven and cooktop. If any adhesive residue is left on
surfaces, remove this using dishwashing liquid on a soft cloth. Do not use any harsh or abrasive cleaners.
. Conditioning the oven
- Wipe out the interior of the oven & the cooktop using a damp cloth with warm soapy water, then
wipe it dry.
- Ensure the power supply to the cooktop is turned on.
- Select the Bake function, set the temperature to 200°C for 30 minutes. Then;
- Select the Fan Forced function, run it at 200°C for 20 minutes. Then;
- Select the Fan Grill function, run it at 200°C for 10 minutes and then turn off the product.
- There will be a distinctive smell which is normal, make sure your kitchen is ventilated during this
process.
- Once cooled, wipe out the interior of the oven using a damp cloth with warm soapy water, then wipe
it dry.

Clock display & controls

Control panel

Setting the clock
1.  When product is turned on, the clock displays 12.00 and &

flashes.

2. Using= & + adjust the time.
3.  Wait for 5 seconds, clock will be set.

IMPORTANT! Oven won’t start functioning unless the time is set.
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Setting the timer (as a minute minder)

The timer can be activated at any time and any function. The timer can be set starting from 1 minute to 23 hours
and 59 minutes.

To set the timer you should:

1.  Touch Mtill Q flashes.
2. Setthe timer using = & +.

Wait for 5 seconds, or touch M, then fa) will be on, setting is saved.

4.  When the set time is up, the alarm signal will be activated and o
starts flashing again.

5. Touch any button to stop the alarm. If not touched, it will turn off
automatically after 2 minutes.

Setting the oven for automatic cooking — Duration 11
If the oven is to be switched off after a certain period, then you should:

1.  Setthe oven function knob and the temperature regulator knob to
the setting at which you want the oven to operate, the oven will
begin to work.

2. Touch Mtill =1 flashes.

3. Adjust the cooking time, within a range from 1 minute to 10 hours

using = & +.

4.  Wait for 5 seconds, the cooking duration will be set.

5. When the set time passes, the oven will switch off automatically, the
alarm will be activated.

6.  Touch any button to stop the alarm. If not touched, it will turn off
automatically after 2 minutes.

Setting the oven for automatic cooking — End time =|
If the oven is to be switched off at an exact time, then you should:

1.  Setthe oven function knob and the temperature regulator knob to
the setting at which you want the oven to operate, the oven will
begin to work.

2. Touch M ill =1 flashes.

3. Setthe end time of cooking by using = & +.

4.  Wait for 5 seconds, the cooking end time will be set.

5.  When the set end time is reached, the oven will switch off
automatically, the alarm will be activated.

6.  Touch any button to stop the alarm. If not touched, it will turn off
automatically after 2 minutes.
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IMPORTANT!

Once automatic cooking is complete, the oven will stop operating. Please ensure that the function and

temperature knobs are set back to 0 position.

. The range of cooking duration is up to 10 hours max.

. End of cooking time can only be set up to 10 hours past current time.

. If the cooking time is set to 0 minutes or set the end of cooking time to the current time, then the oven will
turn off.

Setting the oven for automatic cooking — Delayed start & stop 121 & =1
If the oven is to start at a delayed time and to stop at a desired time, then you should basically use the
combination of above programmes: Set duration & end time respectively

Current time

1. Touch Mtill 1= flashes.
Adjust the cooking time, within a range from 1 minute to 10 hours

using = & +.
3. Wait for 5 seconds, the cooking duration will be set.

Set the duration Touch M once and =21 flashes.

Set the end time of cooking by using = & .

Wait for 5 seconds, the cooking end time will be set.

7.  Setthe oven function knob and the temperature regulator knob to the
setting at which you want the oven to operate.

8.  The oven will start working automatically after the programmed start
time is reached.

9.  When the end time is reached, the oven will switch off automatically,
the alarm will be activated.

10. Touch any button to stop the alarm. If not touched, it will turn off
automatically after 2 minutes.

Set the end of cooking

IMPORTANT!
The oven will start at: Once automatic cooking is complete, the oven will stop operating. Please
ensure that the function and temperature knobs are set back to 0

position.

IMPORTANT!

. Start time = End of cooking time — cooking duration

. End of cooking to be set to a later time than current time.

. The range of cooking duration is from 1 minute up to 10 hours max.

. If the cooking time set to be 0 or the end of cooking time set to be the current time, then the oven will turn
off.

16



Positioning the shelves & tray

. Baking pans and accessories (oven rack, baking tray, etc) to be inserted into the oven in 7 guiding levels as
shown in the table below.
. Shelf positions are numbered from the bottom.

IMPORTANT!

. Always position the oven shelves before turning the oven on. Remove any unused shelves and baking
utensils from the oven.

. Accessible cooker components might be extremely hot after the use of grill. Prevent little children from
approaching the cooker.

Inserting & removing the shelves & tray

. Make sure the guard rail is at the back, facing up.

. Position the shelf so that it rests on the side rack wire as shown.

. Tilt the front up slightly to help the safety stops clear the side rack wires.

. Lower the shelf back onto the side rack wires and slide all the way into the oven.
. Invert the process above for removing the shelf

-~ Guard rail
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OVEN FUNCTIONS

Oven is controlled by the function & temperature knobs.

IMPORTANT!

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

0

This is the initial position of the knob where the oven is not functional and won’t warm up even if the
thermostat turned on.

m ®

R (3

Bake

This is the traditional method of cooking. It is most suitable for food that requires long cooking such
as rich fruit cakes and traditional roasts. Heat comes from the top and bottom elements in the oven.
The bottom element is concealed beneath the oven floor. You will achieve a better result with baking
if the oven is preheated first. Cooking one shelf of food at a time is preferable. Use FAN FORCED for
multi-shelf baking.

Fan Bake

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 foods,
eg 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

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 on
the oven floor.

Classic Bake

CLASSIC BAKE uses heat from the bottom element only. It is particularly suitable for quiches, pies and
slices that require more cooking on the bottom. We recommend that you preheat the oven on BAKE
or FAN BAKE then switch to CLASSIC BAKE once the oven is at the desired temperature.

Classic Bake with Fan

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 of
preserved fruit and vegetables.

Defrost - this is not a cooking function

DEFROST allows you to defrost food using the oven fan without any heat. This prevents food from
drying out or starting to cook. Leave the temperature setting at the O (OFF) position as no heat is
required. Defrosting this way is particularly good for delicate foods. Remove food from the oven as
soon as it is thawed.
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Grill

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

Maxi Grill

MAXI GRILL cooks a large area of food by using heat from both the upper element and grill element.
It is suitable for family meals or larger amounts of food. Do not set the temperature higher than
225°Cin this function. We recommend you use 225°C to grill meats. This function allows a higher
temperature at the top of the cooking area, which cause more intense browning of the dish and
permits larger portions to be grilled.

Fan Grill

The fan circulates heat from the grill element around the oven. FAN GRILL is suitable for foods you
would normally fry, eg sausages and meatballs. It also cooks larger cuts of meat and whole chickens
well, giving a result that is similar to a rotisserie. 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°C in this
function.

IMPORTANT! - While using Grill, Maxi Grill, Fan Grill functions

. When using function grill it is recommended that the oven door is closed.
. When the grill is in use accessible parts can become hot.

. It is best to keep children away from the oven.
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USING THE COOKTOP

. The ceramic cooktop is made from glass ceramic, a tough material that is not affected by changes in
temperature. If cared for, it will continue to function well and look attractive for many years.

. Temperature limiters are fitted to the elements to prevent the glass from overheating. The limiters may
turn the elements on and off during cooking.

. Aluminium and copper cookware can leave a metallic residue on the glass surface. Clean this off with
ceramic glass cleaner after every use. If it is left, it becomes difficult to remove. See section ‘Care and
cleaning’.

To start cooking
Turn the knob of the cooking zone you wish to use, then adjust as necessary.

‘On’ indicator
This will glow when any of the cooking zones is on.

‘Hot surface’ indicators
These will continue to glow even after you have turned the corresponding cooking zone(s) off, until the glass
becomes cool enough to be safely touched.

When you have finished cooking
When you have finished using a cooking zone, turn its knob to the @ (OFF) position. The corresponding ‘On’
indicator will go out.

If the temperature of a heating zone exceeds
65°C, this is signalled by an indicator which lights
up for that zone.

When the hot surface indicator lights up it warns
the person using the cooker against touching a
hot heating zone.

For about 5 to 10 minutes after a heating zone is
switched off it will still have residual heat that
can be used, for example to warm up or keep
dishes warm without switching on another
heating zone.
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COOKING GUIDELINES & CHARTS - OVEN

Baking

. We recommend using the baking trays which were provided with your cooker and to be placed on the

racks.

. Always position the oven shelves before turning the oven on.

. Before the cake is taken out of the oven, check if it is ready using a wooden skewer (if the cake is ready the
skewer should come out dry and clean after being inserted into the cake).

. After switching off the oven it is advisable to leave the cake in the oven for about 5 min.

. Use only a single guide level.

. Use dark baking pans. Light pans reflect heat and pastry is not adequately browned.

. Always place baking pans on the racks. Remove the rack when using a flat biscuit tray.

. Preheating shortens the baking time. Do not put the cake in the oven until proper temperature is obtained.

PROBLEM

POSSIBLE CAUSES

WHATTO DO

Baking too brown

on top

Oven not preheated

Always preheat the oven until the

temperature indicator light goes out.

Baking tins too large for the recipe.

Use correctly sized baking tins.

Baking tins not evenly spaced on the

shelves.

Stagger baking tins so that there’s at least 3

cm between the tin and the oven wall.

Baking not evenly sized on trays eg

scones and biscuits.

Make items in a batch the same size and

shape and space them evenly over the trays.

Shelf position too high

Lower shelf position by one level.

Baking at too high a temperature.

Lower the temperature.

Baking too brown

Baking tins too large for the recipe

Use correctly sized tins

on bottom Position of shelf too low in the oven. Cook one shelf higher
Opening the oven door frequently Do not open the door until at least 3/4 of the
during baking. cooking time has passed.
Baking temperature too high. Lower the temperature.

Cakes have Baking temperature too high Lower the temperature.

cracked thick

crust

Position of shelf too high in oven

Cook one shelf lower

Cake batter overmixed.

Mix just long enough to combine ingredients.

Pan too deep.

Check size of pan and use recommended size.

Incorrect function eg Grill/Fan Grill.

Change to a function using top & bottom

element: Bake/Fan bake/Fan Forced

Cake has fallen in

the centre

Baking temperature too low

Raise the temperature.

Opening the door too early in baking.

Do not open the door until at least 3/4 of the
cooking time has passed: a sudden burst of

cold air can make cakes sink in the middle

Baking time too short

Increase cooking time

Proportions of ingredients incorrect.

Check recipe
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PROBLEM

POSSIBLE CAUSES

WHATTO DO

Baking pale, flat

and undercooked

Aluminium foil in oven.

Remove foil. It reflects the heat back down in

the oven which will damage the enamel.

Shiny tins/trays being used

Use baking utensils with dark, dull surfaces
shortens the cooking period in concealed

lower element ovens.

Baking temperature too low

Raise the temperature

Shelf position too low in the oven

Cook one shelf higher

Baking time too short.

Increase cooking times

Incorrect tin size

Use correctly sized tin

Incorrect function eg CLASSIC BAKE.

Change to a function using top & bottom

element: Bake/Fan bake/Fan Forced

Baking taking too

long to cook

Shelf position too low

Move shelf position up by one.

Temperature too low.

Raise the temperature.

Shiny trays/tins being used

Use dark, dull baking tins and pans

Baking tin too large

Use the tin size stated in the recipe

Incorrect function eg Classic Bake.

Change to a function using top & bottom

element: Bake/Fan bake/Fan Forced

Baking chart:

. The tables indicate the temperature range. Always select lower temperature first. You may always increase

the temperature in case pastry needs more baking.
. Baking times are indicative only. They may vary in dependence of individual characteristics.
. The baking parameters given in tables are approximate and can be corrected based on your own
experience and cooking preferences.
. If information given in recipe books is significantly different from the values included in this instruction

manual, please apply the instructions from the manual.
. In case you may not find any particular type of cake in the tables, use the information available for the next

most similar type of cake.

CAKE TYPE TEMPERATURE°C  TEMPERATURE °C BAKING SHELF LEVEL
WARMED UP (minutes)

Fruit cake 170 160 60-70 2
Victoria sponge 170 150-160 20-40 2-3
Sponge layer cake 170 150-160 20-30 2-3
Buns 180 170 30-50 3
Teacake 180 180 40-50 3

Cake (crispy base) 200 180 40-60 3

Puff pastry 230-250 200-220 15-20 3




Roasting

Use light enamel pans, temperature resistant glass pans, clay dishes or wrought iron dishes.

Stainless steel dishes are not recommendable because they excessively reflect heat.

Cover your roast or wrap it in foil. It will preserve its juice and the oven will remain cleaner.

If you leave the pan uncovered the roast will be cooked sooner.

Roast large chunks of meat directly on the rack, with roasting pan underneath to capture dripping fat.
Roasting of large chunks of meat may produce excessive steaming and moisture formation at the oven
door. This is quite normal, and does not affect the operation of the oven. However, after the completion of
roasting, wipe the oven door and the glass thoroughly.

Roasting of red meat, poultry and fish is recommended if the roast exceeds one kilogram in size.

Add as much liquid as necessary to prevent burning of juice, dripping from meat. Roast must be checked at
all times and liquid added if necessary.

At approximately the middle of the indicated time turn the roast, especially if you use the deep roast dish.
Never leave roast to cool in the oven, as it might produce moisture and corrosion of the oven.

Roasting chart:

Roasting tables indicate suggested temperatures, guide levels and roasting times.
Roast time largely depends upon the type of meat, its size and quality, so you may expect some variations.

TYPE OF PASTRY SHELF TEMPERATURE °C SHELF TEMPERATURE °C BAKING
LEVEL E LEVEL I (minutes)
Cakes & Pies
Raisin cake 2 160-170 2 150-160 55-70
Ring cake 2 160-170 2 150-160 60-70
Tree cake (tart 2 160-170 2 150-160 45-60
form)
Cheese cake 2 180-190 3 160-170 60-80
(tart form)
Fruit cake 2 190-200 3 170-180 50-70
Fruit cake with 2 180-190 3 160-170 60-70
icing
Sponge cake 2 180-190 2 160-170 30-40
Flake cake 3 190-200 3 170-180 25-35
Fruit cake mix 3 180-190 3 160-170 50-70
dough
Cherry cake 3 190-210 3 170-200 30-50
Jelly roll 3 190-200 3 170-180 15-25
Fruit fan 3 160-170 3 150-160 25-35
Plate bun 2 190-210 3 180-210 35-50
Christmas cake 2 180-190 3 170-200 45-70
Apple pie 2 190-210 3 170-200 40-60
Puff paste 2 180-190 3 160-170 40-60
Bread & Savoury
Bacon roll 2 190-200 3 170-180 45-60
Pizza 2 220-240 3 210-230 30-45
Bread 2 200-220 3 180-210 50-60
Rolls 2 210-230 3 200-220 30-40
Cookies
Caraway roll 3 180-190 3 160-170 15-25
Biscuits 3 180-190 3 160-170 20-30
Danish pastry 3 190-210 3 170-200 20-35
Flaky pastry 3 200-210 3 180-200 20-30
Cream puff 3 190-210 3 170-200 25-45
Frozen pastry
Apple pie, 2 190-210 3 170-200 50-70
cheese pie
Cheese cake 2 190-200 3 170-180 65-85
Pizza 2 210-230 3 200-220 20-30
Chips & fries 2 210-230 3 200-220 20-35

23

TYPE OF MEAT WEIGHT  SHELF TEMP°C ROASTING TEMP°C ROASTING
(gr) LEVEL E (min) o (min)

Beef

Beef loin 1000 2 210-230 100-120 200-220 100-120

Beef loin 1500 2 210-230 120-150 200-220 120-150

Roast beef, 1000 2 230-240 30-40 220-230 30-40

rare

Roast beef, 1000 2 230-240 40-50 220-230 40-50

well done

Pork

Pork roast with 1500 2 190-200 140-160 170-180 140-160

skin

Flank 1500 2 200-210 120-150 180-190 120-150

Flank 2000 2 190-210 150-180 170-200 150-180

Pork loin 1500 2 210-230 120-140 200-220 120-140

Meat roll 1500 2 210-230 120-140 200-220 120-140

Pork cutlet 1500 2 190-210 100-120 170-200 100-120

Minced meat 1500 2 220-230 60-70 210-220 60-70

roast

Ham 1500 2 200-220 100-120 180-210 100-120

Veal

Veal roll 1500 2 190-210 90-120 170-200 90-120

Veal knuckle 1700 2 190-210 120-130 170-200 120-130

Lamb

Lamb prime 1500 2 200-210 100-120 180-200 100-120

Ribs

Mutton blade
bone

1500

200-210

120-130

180-200

120-130
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TYPEOF MEAT  WEIGHT  SHELF TEMP°C ROASTING TEMP°C ROASTING
(gr) LEVEL E (min) (min) TYPE OF MEAT WEIGHT (gr)  SHELF TEMP°C GRILL
——or LEVEL ﬁ (min)
Poultry
Whole chicken 1200 2 210-220 60-70 200-210 60-70 Fish
Hen 1500 2 210-220 70-90 200-210 70-90 Salmon fillets 400 4 240 19-22
Duck 1700 2 190-210 120-150 170-200 120-150 Fish in aluminium foil 500 4 230 10-13
Goose 4000 2 170-180 180-200 150-160 180-200 Toast
Turkey 5000 2 160-170 180-240 140-150 180-240 4 slices of white bread 200 5 240 1.5-3
Fish 2 slices of whole meal 200 5 240 2-3
Whole fish 1000 2 210-220 50-60 200-210 50-60 Toast sandwich 500 5 240 27
Fish soufflé 1500 2 190-210 50-70 170-200 50-70 Meat whole
Chicken 1000 3 180-200 60-70
- Pork roast 1500 3 160-180 90-120
Grilling
e s . . . . . . Pork scrag 1500 3 160-180 100-180
Grilling is especially suitable for the preparation of low-fat sausages, meat, fish fillets steaks, for browning and
L . Pork knuckle 1000 3 160-180 120-160
crisping the roast skin.
Roast beef/ beef fillet 1500 3 190-200 40-80

. Take extra precautions when grilling. Intensive heat from elements heater makes the oven and the
accessories extremely hot. Use protective gloves and appropriate utensils!
. Check the grill at all time. Excessive heat may quickly burn your food and cause fire!
. Do not let the children in the vicinity of the grill.
. Grilling should be carried out with the oven door closed.
. Grill heater should be pre-heated for 3 minutes.
. Oil the grill rack before placing the food, otherwise food might stick to the rack.
. Place the meat upon the rack, then place the rack upon the grease roasting pan. Insert both trays into the

oven guides.

. Turn the meat after half of the grilling time has expired. Thinner slices will require only one turn, for larger

chunks you might need to repeat the procedure.
. Always use tongs to avoid losing excessive juice from meat.
. Dark beef meat is grilled quicker than lighter pork or veal.

Grilling chart:

. Grilling tables indicate the recommended temperature, guide levels and grilling times, which may vary
according to the weight and quality of meat.

TYPE OF MEAT WEIGHT (gr) SHELF TEMP°C GRILL
LEVEL i (min)

Meat sliced

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 scrag fillets 350 5 240 19-23

2 pork chops 400 5 240 20-23

2 veal steaks 700 5 240 19-22

4 lamb cutlets 700 5 240 15-18

4 grill sausages 400 5 240 9-14

2 slices of meat cheese 400 5 240 9-13

1 chicken, halved 1400 3 240-250 28-33 (1% side)

23-28 (2" side)
25
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COOKING GUIDELINES - COOKTOP

Choosing the right cookware

. It is important that the bottoms of the pots and pans are the same size as the cooking zone or element.

. Do not use pans with a concave and convex base. A flat base makes better contact with the cooking zone
or element, resulting in shorter cooking times.

. Always remember to put a proper cover on the pan.

. We recommend the use of pans with thick and even bases.

. If the heating zones and pans are soiled it is impossible to make full use of the heat.

. Always lift pots and pans off ceramic glass cooktops — do not slide, or they may scratch the cooktop surface.

/‘Q\/—‘D\

Right Wrong Wrong Wrong Wrong

Heat settings (Cooktop)

The heating zones have different levels of heat. The level of heat can be adjusted gradually by turning the
appropriate knob to the right or left. The knob are on the control panel, to select:

-turn the knob clockwise or anticlockwise.

-set to the desired position.

The marks on the knob show the different levels reached by the heating zones.

Step Suitable for

0 hot plate off,use of remaining heat

1-2 maintaining temperature,slow cooking,small quantities of food(min power)
3 slow cooking

4-5 slow cooking of large quantities,slow frying of large big chunks

6 frying,preparing soup basis

7-8 fry

9 boiling,browning,frying(maxmium power)
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CARE & CLEANING

Ensuring a proper cleaning and maintenance of your cooker will have a significant influence on the fault-free

operation of your cooker.

IMPORTANT!

. Always disconnect the cooker from the power supply before any cleaning or maintenance.

. Before any cleaning or maintenance, make sure the part of the cooker you are about to handle or clean is a
safe temperature to touch.

. Do not use a steam cleaner.

Cleaning the oven interior
. The oven should be cleaned after each use.
. Cool the oven completely before cleaning.
. The oven cavity should only be washed with warm soapy water.
. Steam cleaning
1. Pour 250ml of water (1 cup) into a bowl placed in the oven on the first level from the bottom.
2. Close the oven door.
3. Set the temperature knob to 100°C, and the function knob to the bottom function.
4.  Heat the oven for approximately 30 minutes.
5.  Open the oven door, wipe the inside with a cloth or sponge and wash using soapy warm water.
. After cleaning the oven wipe it dry.

Caring for your cooktop

IMPORTANT!

Do not use cleaning products containing abrasive materials, abrasive stones, pumice stones, wire brushes, etc.
for the cleaning and maintenance of the glass. They may scratch the surface causing irreversible damage.

Light soiling
Wipe with a soft, damp cloth and mild detergent. Wipe dry with a clean cloth or paper towel.

Non-sugary boil overs/spills/food stains

Remove the soiling with ceramic cooktop cleaner using a sponge or non-abrasive scourer suitable for ceramic
glass. Remove any excess cleaner and wipe dry with a clean cloth or paper towel. Apply ceramic cooktop
conditioner or protector following the instructions on the dispenser.

Hot sugary spills, melted plastic or aluminium foil
Remove these immediately with a spatula or razor blade scraper suitable for ceramic glass cooktops, but beware
of hot spills and surfaces, be careful of not damaging the glass.

IMPORTANT!
The sharp blade should always be protected by adjusting the cover (just push it with your thumb). Injuries are
possible, so be careful when using this tool - keep out of reach of children.
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Outside of cooker — Door, drawer front, handles, control panel, knobs

Wipe the outside surfaces often, using warm water and a mild household detergent. The stainless steel may also

be cleaned with a suitable cleaner and polish.

IMPORTANT!

. Do not use abrasive cleaners, cloths or pads on the outside surfaces.

. Take particular care when cleaning the control panel. Make sure that all the knobs are turned 0 (OFF) and
that the cloth is not too wet.

Rubber door seal
. Wipe very gently with a damp cloth and mild detergent.
. Take care not to displace the rubber seal while cleaning it.

Oven wire shelves
. Clean with a solution of mild detergent and hot water.

. Pre-soak burnt-on stains in a solution of laundry powder and hot water, then remove with a dishwashing
brush.

Replacement of the oven light bulb

IMPORTANT!

Before any maintenance is started involving electrical parts, the cooker 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.

Changing the bulb:

. Unscrew the protective cover by rotating it anti-clockwise. We recommend that you wash and dry the glass
cover at this point.

. Carefully remove the old bulb and insert the new bulb suitable for high temperatures (300°C) having the
following specifications: 220-240V, 50Hz, 25W, G9 fitting.

. Refit the protective cover.

IMPORTANT!

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.

IMPORTANT!

Never replace the bulb with bare hands as contamination from
your fingers can cause premature failure. Always use a clean
cloth or gloves.

Note: Oven bulb replacement is not covered under warranty.
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Catalytic liners
These models contain 2 catalytic side liners and a rear liner.

Fitment & removal — Rear Catalytic panel:

Screw or unscrew from the 4 points (R1, R2, R3, R4) as shown above in order to attach or remove the catalytic
liners.

Fitment & removal — Side Catalytic panels:

. Step 1 —S1: Remove side racks as shown by pressing down the wire to release it from the stud.
. Step 2 — S2: Push the catalytic panel up from its bottom edge.

. Step 3 — S3: Tilt the catalytic panel to release the hook features from the slots on cavity.

. Step 4 — S4: Detach the bottom hook features and remove the panel.

. Step 5 — S5: Reverse the steps above for fitment.

Operation:

The catalytic liners are coated with a specially formulated enamel coating over a base of regular enamel. This
enamel coating has a rough surface which is also porous. During normal cooking, fats and other food spatter is
partially absorbed into the surface and then oxidised away. This oxidisation of the fat works best if the oven is
set at high temperatures. If you do a lot of lower temperature baking, say around the normal 180°C, then the
cleaning process may not be complete. Every now and then you should turn the oven on to 250°C for around
one hour to completely remove the soil.

Should the panels become heavily soiled, they will need to be taken out of the oven and cleaned by hand. They
should be soaked in warm, soapy water for at least 2 hours and then rinsed with clean water. As a last step
wiped dry clean with a soft cloth.

IMPORTANT!

Solid cleaning powders, creamy cleaners, caustic oven cleaners, steel wool or other scourers will ruin the
catalytic surface and must NEVER BE USED.
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Telescopic runners

. The telescopic sliding shelf supports make it safer and easier to insert and remove the oven shelves and
trays.

. They stop when they are pulled out to the maximum position.

. They could be installed to any shelf position/level is between # 2 & #7.

. Wipe the supports with a damp cloth and a mild detergent only. Do not wash them in the dishwasher,
immerse them in soapy water, or use oven cleaner on them.

Fitment & removal:

. To remove the telescopic runners, pull along the bottom edge in the direction shown while pivoting on top
edge.

. Reverse the process above for fitment, ensure that all of the retention brackets on telescopic runner are
engaged with the wire rack.

IMPORTANT!

. Ensure the slides run out towards the oven door.

. Make sure you fit both sides at the same level.

. The tray/wire shelf should sit between stoppers at the back & front when placed on the runners, see image
above on the right.

Grill element
The grill element itself will self-clean during use.

Side racks
Fitment & removal as shown in “Catalytic liners” section. Clean with a solution of mild detergent and hot water.

Storage drawer
Storage drawer runs on telescopic rails, pull from bottom in order to access the compartment. For cleaning the
interior enamel surface, wipe out with a soft cloth using a mixture of warm water and mild detergent.

Removing and cleaning the oven door glass
Do not use harsh abrasive cleaners or sharp metal scrapers to clean the oven door glass since they scratch the
surface, which may result in shattering of the glass.

The oven door has three panes of glass. To clean these, you need to remove the inner and middle panes as
described below:

. Step 1: Unscrew and detach the plastic end caps that are located at the top corners of the door.
. Step 2: Remove the door top profile.

. Step 3: Gently slide the inner glass out.

. Step 4: Unscrew the retaining brackets on both sides of the middle pane.
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. Step 5: Gently slide the middle pane out.
. Step 6: Clean the glasses with an appropriate cleaner, dry thoroughly. Place on a soft surface if required.
. Step 7: After cleaning, invert the process above for assembly.

Removing the oven door

In order to obtain easier access to the oven cavity for cleaning, it is possible to remove the door.

. To do this, tilt the safety catch (part of the hinge) upwards.

. Close the door lightly, lift and pull it out towards you.

. In order to fit the door back on to the cooker, do the reverse.

. When fitting, ensure that the notch of the hinge is correctly placed on the protrusion of the hinge holder.
. After the door is fitted to the oven, the safety catch should be carefully lowered down again.

. If the safety catch is not set it may cause damage to the hinge when closing the door.

IMPORTANT!
Do not place your hands near the hinges while removing or replacing the door. The hinges are spring-loaded and
could cause an injury when they snap back.

Regular inspections

Besides keeping the cooker clean, you should:

. Carry out periodic inspections of the control elements and cooking units of the cooker. After the guarantee
has expired you should have a technical inspection of the cooker carried out by a serviceman at least once
every two years.

. Get any operational faults fixed by an authorized & qualified person.

IMPORTANT!

All repairs and regulatory activities should be carried out by the appropriate service centre or by an
appropriately authorized technician.
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TROUBLESHOOTING

PROBLEM

POSSIBLE CAUSES

WHATTO DO

There is a metal sheen on the glass

This could be caused by
copper or aluminium-
bottomed pots.

Ceramic glass cleaner should
remove this. If the cooktop is
not cleaned regularly and the
stains are allowed to burn
onto the surface, they may
react with the glass and no
longer be removable.

The element keeps turning itself on and
off

The element cycling to
prevent the glass from
overheating.

The controller sometimes
cycling to maintain your
selected heat setting.

This is normal, nothing to do
here.

The element keeps turning itself on and
off and the cookware isn’t heating.

Pots & pans having uneven
bases and not making proper
contact with glass

Use cookware with smooth
bases that sit flat against the
glass.

The element status indicator lights (ON,
HOT SURFACE) are no longer working

Call your Service Centre. See
your Warranty and service
book for contact details

The glass is being scratched

Rough-edged cookware

Check that your pots/pans
have flat, smooth bases.

Unsuitable, abrasive scourer
or cleaning products being
used.

Do not use a heavy-duty
scourer to clean the cooktop.

The oven does not work

No power

Check that the mains power
supply (wall switch) is turned
on, the fuse has not tripped
and there is no power outage
in your area.

The clock has not been set

The oven will not work unless
the clock is set. See ‘Setting
the clock’.

The oven does not work but the display
is lit.

The oven is set for automatic
cooking.

See ‘Setting the oven for
automatic cooking’ for
instructions.

The lamp does not come on, but the
oven works.

The oven light bulb(s) have
blown.

Replace the light bulb(s). See
‘Care and cleaning’ for
instructions.

A glass pane in the oven door has
cracked, chipped, or shattered.

You must NOT use the oven.
Call your Authorised Repairer
or Customer Care.

| can feel hot air blowing out of the vents
after | have turned the oven off.

For safety reasons the cooling
fans will continue to run even
when you have turned the
function dial to OFF.

This is normal. The fans will
switch off automatically when
the oven has cooled.
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ENERGY SAVING

Using energy in a responsible way not only saves money but also helps the environment. So let’s save energy!
And this is how you can do it:

. Use proper pans for cooking. Pans with thick, flat bases can save up to 1/3 on electric energy. Remember
to cover pans if possible otherwise you will use four times as much energy!

. Match the size of the saucepan to the surface of the heating plates. A saucepan should never be smaller
than a heating plate.

. Ensure heating plates and pan bases are clean. Soils can prevent heat transfer and repeatedly burnt-on
spillages can often be removed by products which cause damage to the environment.

. Do not uncover the pan too often (a watched pot never boils!). Do not open the door unnecessarily.

. Only use the oven when cooking larger dishes. Meat of up to 1 kg can be prepared more economically in a
pan on the cooker burner.

. Make use of residual heat from the oven. If the cooking time is greater than 40minutes it is recommended
to switch off the oven 10 minutes before the end time.

. Only grill with fan function after closing the oven door.

. Make sure the oven door is properly closed.

. Heat can leak through spillages on the door seals. Clean up any spillages immediately.

. Do not install the cooker in the direct vicinity of refrigerators/freezers. Otherwise energy consumption
increases unnecessarily.

IMPORTANT!
When using the timer se t appropriately shorter cooking times according to the dish being prepared.
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TECHNICAL SPECS
HORG60S9CESX1

Dimensions (HXWxD) mm 900x600x600
Cooktop elements

180mm Hilight element (kW) 1.8
145mm Hilight element (kW) 1.2
Oven elements

Top element (kW) 0.85
Bottom element (kW) 1.15
Grill element (kW) 1.1
Rear heater (kW) 1.6
Oven lamp (W) 25
Function modes

Lower + Upper (kW) 2.0
Lower + Upper + Fan (kW) 2.0
Rear + Fan (kW) 1.6
Lower (kW) 1.15
Lower + Fan (kW) 1.15

Fan (W) 40

Grill (kW) — Grill element only 1.1
Maxi Grill (kW) — Grill & top elements 1.95
Maxi Grill + Fan (kW) 1.95
Shelf levels 7
Temperature 50-250 °C
Frequency (Hz) 50
Electrical Input (V) 220-240 / 380-145
Oven power (kW) 2.0
Hotplate power (kW) 6.0
Total main power (kW) 8.0

35

MANUFACTURER’S WARRANTY

Please read this warranty card carefully. Attach your purchase receipt to this warranty card and keep in a safe
place. You must produce both warranty card and proof of purchase in the event of a warranty repair being
required.

When you purchase any new Haier Product you automatically receive a two year Manufacturer's Warranty
covering parts and labour for servicing.

The Manufacturer undertakes to:

Repair or, at its option, replace without cost to the owner either for material or labour any part of the Product,
the serial number of which appears on the Product, which is found to be defective within TWO YEARS from the
date of purchase.

This warranty DOES NOT cover:

A Service calls which are not related to any defect in the Product. The cost of a service call will be charged if the
problem is not found to be a Product related fault. For example:

1. Correct the installation of the product.

2. Provide Instruction on use of the product or change the setup of the product.

3. Replace house fuses or correct house wiring.

4. Correcting fault(s) caused by the user.

5. Noise or vibration that is considered normal.

6. Water on the floor due to incorrect loading or excessive suds.

7. Blocked pumps, removal of foreign objects/substances from the machine, including the pump and inlet house

filters.

8. Correcting damage caused by pests, eg. rats, cockroaches etc.

9. Correct corrosion or discolouration due to chemical attack.

10. Power outages or surges.

B Defects caused by factors other than:

1. Normal domestic use or

2. Use in accordance with the Product’s User Guide.

C Defects to the Product caused by accident, neglect, misuse or ‘Act of God’.

D The cost of repairs carried out by non-authorised repairers or the cost of correcting such unauthorised
repairs.

E Normal recommended maintenance as set out in the Product’s User Guide.

F Repairs when the appliance has been dismantled, repaired or serviced by other than an AUTHORISED
CUSTOMER SERVICE CENTRE or the selling dealer.

G Pick up and delivery.

H Transportation or travelling costs involved in the repair when the product is installed outside the
AUTHORISED CUSTOMER SERVICE CENTRE’S normal service area.

This product has been designed for use in a normal domestic environment. It is not intended for commercial use.
Doing so may affect product warranty. Service under this warranty must be provided by an Authorised Service
Repairer (refer to the Customer Care section for contact details). Such service shall be provided during normal
business hours. This warranty certificate should be shown when making any claim.

Note:
This Warranty is an extra benefit and does not affect your legal rights and applies only to product purchased in
New Zealand and Australia. Please keep this Warranty Card in a safe place.

For Australian customers:
Our goods come with guarantees that cannot be excluded under the Australian Consumer Law. You are entitled
to a replacement or refund for a major failure and for compensation for any other reasonably foreseeable loss



or damage. You are also entitled to have the goods repaired or replaced if the goods fail to be of acceptable
quality and the failure does not amount to a major failure.

CUSTOMER CARE

Check the things you can do yourself.

Refer to your User Guide and check:

1 Your appliance is correctly installed.

2 You are familiar with its normal operation.

3 You have read the problem solving section in your User Guide.

If after checking these points you still need assistance, please refer to your
nearest Haier Authorised Repairer.

In New Zealand, if you need assistance...*
Call your retailer who is trained to provide information on your appliance, or if we
can be of any further help, please contact our Customer Care Centre:

Toll Free: 0800 372 273 Fax: (09) 273 0656
Email: customer.care@haier.co.nz
Postal address: P.O. Box 58732, Botany, Manukau 2163

If you need service...*

We have a network of independent Fisher & Paykel Authorised Repairers whose
fully trained technicians can carry out any service necessary on your appliance.
Your dealer or our Customer Care Centre can recommend a Fisher & Paykel
Authorised Repairer in your area.

In Australia, if you need assistance...*
Call the Customer Care Centre and talk to one of our Customer Care Consultants.

Toll Free: 1300 729 948 Fax: (07) 3826 9298
Email: customer.care@haierlife.com.au
Postal Address: PO Box 798, Cleveland QLD 4163

If you need service...*

We have a network of qualified Authorised Repairers whose fully trained
technicians can carry out any service necessary on your appliance. Our Customer
Care Centre can recommend an Authorised Repairer in your area.

*1f you call or write, please provide: name, address, model number, serial number,
date of purchase and a description of the problem. This information is needed in order to better respond to your

request for assistance.

Product Details

Model Serial No.
Date of Purchas Purchaser
Dealer Suburb
Town Country:

Thank you for choosing Haier. We are confident that you will enjoy many years of
good service from your appliance.



