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D
ear custom

er,

W
e thank you and

 congratulate you on
your choice.
T

his new
 carefully d

esigned
 prod

uct,
m

anufactured
 w

ith the highest quality
m

aterials, has been carefully tested
 to sa-

tisfy all your cooking d
em

and
s.

W
e w

ould
 therefore request you to read

and
 follow

 these easy instructions w
hich

w
ill allow

 you to obtain excellent results
right from

 the start.
M

ay w
e w

ish you all the very best w
ith

your m
od

ern appliance!
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1/100 m
m

W

fast
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N
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G
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20
auxiliary

90/
83
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w
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27.5
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w
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105

3500
254

fish
85/
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T
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Ø
 145 - Ø
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1000 - 1500

com
m

utator (0÷6)
 energy regulator (0÷11)

fast
Ø

 145 - Ø
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triple-circuit rad
iant

Ø
 145 - Ø

 180
1200 - 1700

com
m

utator (0÷6)

single-circuit rad
iant

Ø
 145 - Ø

 180
1200 - 1700

energy regulator (0÷11)

m
ixed

-circuit rad
iant/

halogen
Ø

 145 - Ø
 180

1200 - 1800
energy regulator (0÷11)

d
uble-circuit oval rad

iant
Ø

 145 x 300
2000

com
m

utator (0÷4)

g/h l/hl/h

  ~
 230 V

  ~
 230 V

*
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-
T

h
e ap

p
lian

ce is n
ot in

ten
d

ed
 for u

se b
y you

n
g ch

ild
ren

 or in
firm

p
erson

s w
ith

ou
t su

p
ervision

;
-

You
n

g ch
ild

ren
 sh

ou
ld

 b
e su

p
ervised

 to en
su

re th
at th

ey d
o n

ot p
lay

w
ith

 th
e ap

p
lian

ce.
-

If th
e su

p
p

ly cord
 is d

am
aged

, it m
u

st b
e rep

laced
 b

y th
e m

an
u

factu
rer

or its service agen
t or a sim

ilarly q
u

alified
 p

erson
 in

 ord
er to avoid

 a
h

azard
-

If a station
ary ap

p
lian

ce is n
ot p

rovid
ed

 w
ith

 a su
p

p
ly cord

 an
d

 a p
lu

g
or w

ith
 oth

er m
ean

s for d
iscon

n
ection

 from
 th

e su
p

p
ly h

avin
g an

 air
gap

 con
tact sep

aration
 in

 all active (p
h

ase) con
d

u
ctors, th

e in
stru

ction
s

sh
all state th

at su
ch

 m
ean

s for d
iscon

n
ection

 sh
all b

e in
corp

orated
 in

th
e fixed

 w
irin

g accord
in

g to th
e w

irin
g ru

les.
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Fig. 1
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In
stallation

A
ll the operations concerned

 w
ith the installation (electrical connection) m

ust be
carried

 out by qualified
 technicians, in term

s w
ith the stand

ard
s in force.

For specific instructions, kind
ly read

 the part reserved
 for the installation technician.

U
se

G
as b

u
rn

ers (Fig. 1-1a-1b).
T

he ignition of the gas burner is carried
 out by putting a sm

all flam
e to the upper part

holes of the burner, pressing and
 rotating the correspond

ing knob in an anti-clockw
ise

m
anner, until the m

axim
um

 position has coincid
ed

 w
ith the m

arker.  W
hen the gas

burner has been turned
 on, ad

just the flam
e accord

ing to need
.  T

he m
inim

um
 position

is found
 at the end

 of the anti-clockw
ise rotation d

irection.
In m

od
els w

ith autom
atic ignition, operate the knob as d

escribed
 above, pressing

sim
ultaneously, the correspond

ing push-button.   T
he electric spark betw

een the
ignition plug and

 the burner provid
es the ignition of the burner itself.  A

fter ignition,
im

m
ed

iately release the push-button and
 ad

just the flam
e accord

ing to need
.

T
o start the burner in m

od
els equipped

 w
ith a therm

oelectric resistance keep the knob
pressed

 hard
 for 10 second

s, as d
escribed

 above, after placing it on its m
axim

um
 value.

A
fter releasing the knob, m

ake sure the burner is actually lit.
N

.B
. - w

e recom
m

end
 the use of pots and

 pans w
ith a d

iam
eter m

atching that of the
burner, thus preventing the flam

e from
 escaping from

 the bottom
 part and

surround
ing the pot

- d
o not leave any em

pty pots or pans on the fire
- d

o not use any tools for grill-cooking on C
rystal hobs.

W
hen cooking is finished

, it is also a good
 norm

 to close the m
ain gas pipe tap and

cylind
er.

G
A

S

10

Fig. 7

be required
, it w

ill be necessary to interpose an om
nipolar sw

itch w
ith m

inim
um

aperture betw
een the 3 m

m
. contacts, d

im
ensioned

 to bear the plate load
 and

 it m
ust

follow
 the stand

ard
s in force (the yellow

/
green earth cable m

ust not be interrupted
 by

the sw
itch).  T

he plug or om
nipolar sw

itch m
ust be easily reached

 on the installed
equipm

ent.
T

he m
anufacturers d

ecline any responsibility in the event of non-com
pliance w

ith
w

hat is d
escribed

 above and
 the accid

ent prevention norm
s not being respected

 and
follow

ed
.

A
d

ap
tation

 to variou
s typ

es of gas
(Fig. 8-9) Should

 the appliance be pre-set for a d
ifferent type of gas than that available,

proceed
 as follow

s:
•

replace the injectors (Fig. 7) w
ith the correspond

ing type of gas to be used
 (see table

"U
ses characteristics").

•
to ad

just to the m
inim

um
, use a screw

d
river on the screw

 placed
 on the tap (Fig. 8)

after turning the tap to its m
inim

um
 position. For L

PG
 (butane/

propane) screw
tight.

Fig. 9
Fig. 8
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Fig. 1a
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In
stallation

T
hese Instructions are for the qualified

 technician, as a guid
e to the installation,

ad
justm

ent and
 m

aintenance, accord
ing to the law

s and
 stand

ard
s in force.  A

ny of
these operations m

ust alw
ays be carried

 out w
hen the appliance has been d

isconnected
from

 the electric system
.

In
stallation

  (G
as)

T
h

is ap
p

lian
ce is n

ot p
rovid

ed
 w

ith
 a com

b
u

stion
 p

rod
u

ct d
isch

arge.  It is
recom

m
en

d
ed

 th
at it b

e in
stalled

 in
 su

fficien
tly aerated

 p
laces, in

 term
s of th

e law
s

in
 force. T

h
e q

u
an

tity of air w
h

ich
 is n

ecessary for com
b

u
stion

 m
u

st n
ot b

e b
elow

2.0 m
3/h

 for each
 k

W
 of in

stalled
 p

ow
er.

S
ee tab

le of b
u

rn
er p

ow
er.

P
osition

in
g

(Fig. 5). T
he appliance can be fitted

 into a w
orking area as illustrated

 on the
correspond

ing figure.
A

pply the seal provid
ed

 over the w
hole of the area perim

eter.

G
as con

n
ection

(Fig. 6) C
onnect the appliance to the gas cylind

er or to the installation accord
ing to the

prescribed
 stand

ard
s in force, and

 ensure beforehand
, that the appliance m

atches the
type of gas available.  O

therw
ise, see "A

d
aptation to various types of gas".

Furtherm
ore, check that the feed

 pressure falls w
ithin the values d

escribed
 on the

table: "U
ser chacteristics".

R
igid

/sem
i rigid

 m
etal con

n
ection

C
arry out the connection w

ith fittings and
 m

etal pipes (even flexible pipes) so as to
obtain counter stress the inner parts of the appliance.
N

.B
. - w

hen the installation has been carried
 out, check the perfect sealing of the entire

connection system
, by using a soapy solution.

E
lectrical con

n
ection

(Fig. 7) Prior to carrying out the electrical connection, please ensure that:
•

the plant characteristics are such as to follow
 w

hat is ind
icated

 on the m
atrix plate

placed
 at the bottom

 of the w
orking area;

•
that the plant is fitted

 w
ith an efficient

earth connection, follow
ing the stand

ard
s

and
 law

 provisions in force.  T
he earth

connection is com
pulsory in term

s of the
law

.
Should

 there be no cable and
/

or plug on
the equipm

ent, use suitable absorption
m

aterial for the w
orking tem

perature as
w

ell, as ind
icated

 on the m
atrix plate.  U

n-
d

er no circum
stance m

ust the cable reach a
tem

perature above 50°C
 of the am

bient
tem

perature.
Should

 a d
irect connection to the netw

ork

Fig. 6
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Fig. 1 b

8

use of electrical plates - V
itroceram

ic H
eating elem

ents
com

m
u

tator
en

ergy
h

eat
cooking m

ethods
regu

lator
in

ten
sity

1
1 - 2

slight
m

elting of fats etc.; heat sm
all quantities of liquid

2
3 - 4

m
ild

heating of m
edium

 quantities of liquid; puddings, long-cooking sauces
3

5 - 6
slow

d
efreezing - heat large quantities of liquid

; cooking below
boiling tem

perature
4

7 - 8
m

ed
ium

tend
er roasts; cooking at boiling tem

perature
5

9 - 10
high

roasts - boiled
 food

; pan-frying of m
eats

6
10 - 11

burning heat
bring large quantities of liquid

 to boil; fry

Fig. 5
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V
itroceram

ic H
eatin

g elem
en

ts
E

lectrical p
lates

(Figg. 2-3-1a-1b). R
otate the knob tow

ard
s the position required

 for cooking and
 bear

in m
ind

 that the higher the num
ber, the higher the heat output.  See table "use of

electrical plates".
T

he pilot light on the stove panel level signals that the plate is "on".
Som

e types of pilot lights w
ill m

aintain som
e slight lum

inescence even after
d

isconnection. T
hat is quite norm

al.

N
.B

.: W
hen using electrical elem

ents/
plates, w

e recom
m

end
 flat bottom

 recipients
w

ith a d
iam

eter equal or slightly larger than that of the plate itself.
•

avoid
 liquid

 overflow
.  T

herefore, after boiling or heating liquid
s, red

uce the heat
output;

•
d

o not leave the electrical elem
ents/

plates on w
ith em

pty pots and
 pans;

•
w

hen cooking is finished
, rotate the knob back into closing and

/
or d

isconnected
position.

In
 th

e even
t of even

 a sligh
t fractu

re on
 th

e cook
in

g vitroceram
ic su

rface, d
iscon

n
ect

th
e electric p

ow
er su

p
p

ly im
m

ed
iately.

M
ain

ten
an

ce
G

as/E
lectric

Prior to any operation, d
isconnect the appliance from

 the electrical system
.

For long-life to the equipm
ent, a general cleaning operation m

ust take place
period

ically, bearing in m
ind

 the follow
ing:

•
the glass, steel and/or enam

elled parts m
ust be cleaned w

ith suitable non-abrasive or

Fig. 2
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Fig. 3a
Fig. 4

corrosive products (found on the m
arket). A

void chlorine-base products (bleach, etc.);
•

avoid
 leaving acid

 or alkaline substances on the w
orking area (vinegar, salt, lem

on
juice, etc.).

•
the w

all baffle and
 the sm

all covers (m
obile parts of the burner) m

ust be w
ashed

frequently w
ith boiling w

ater and
 d

etergent, taking care to rem
ove every possible

encrustation. D
ry carefully and

 check that none of the burner holes is fully or
partially clogged

;
•

the electrical parts are cleaned
 w

ith a d
am

p cloth and
 are lightly greased

 w
ith

lubricating oil w
hen still w

arm
.

•
 the stainless steel grid

s of the w
orking area, after having been heated

, take on a
bluish tint w

hich d
oes not d

eteriorate the quality.  T
o bring colour back to its original

state, use a slightly abrasive prod
uct.

N
.B

.- C
leaning of the taps m

ust be carried
 out by qualified

 personnel, w
ho m

ust be
consulted
in case of any functioning anom

aly.
C

heck period
ically the state of conservation of the flexible gas feed

 pipe.  In case of
leakage, call im

m
ed

iately the qualified
 technicians for its replacem

ent.

V
itroceram

ic
Fig. 3a) First of all rem

ove stray food
 bits and

 grease d
rops from

 the cooking surface
w

ith the special scraper (fig. 4). T
hen clean the hot area as best as possible w

ith SID
O

L
,

ST
A

H
L

FIX
 or other sim

ilar prod
ucts w

ith a papertow
el, then rinse again w

ith w
ater

and
 d

ry w
ith a clean cloth.

Pieces of alum
inum

 foil and
 plastic m

aterial w
hich have  inad

vertently m
elted

 or sugar
rem

ains or highly sacchariferous food
 have to be rem

oved
 im

m
ed

iately from
 the hot

cooking area w
ith the special scraper (fig. 4). T

his is to avoid
 any possible d

am
age to

the surface of the top.
U

nd
er no circum

stances should
 abrasive sponges or irritating chem

ical d
etergents be

used
 such as oven sprays or spot rem

overs.

B
attery rep

lacem
en

t (Fig. 4)
U

nscrew
 plug and

 replace old
battery.
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