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Large grill

The central top heating element switches on. With the “Large grill”
function the food is cooked by radiant heat from the entire powerful
top heating element. The "Grill" function can be used to prepare
tender cuts of meat, steaks, chops, sausages, fish, cheese on
toast, and other quick cooking foods. Prepare the food with the
oven door closed. Preheat the grill for 3 minutes to achieve optimal
results. This will help to preserve the natural juices of your steak,
ribs, etc. to achieve the best possible flavour. Insert the rack in one
of the two top guides.

from  60°C

250°C

to

Fan assisted grill

The top heating elements switch on, together with the fan. This
combination of characteristics increases the effectiveness of
the monodirectional radiant heat from the heating elements by
means of forced air circulation throughout the oven. This helps
prevent the surface of the food from burning, allowing the heat to
penetrate directly into the interior of the items. Optimal results can
be obtained with kebabs, sausages, lamb cutlets, chicken in spicy
sauce, quails, pork ribs, etc.

Cook the food in "Fan assisted grill' mode with the oven door
closed. This mode is also ideal for cooking fish steaks (e.g.
swordfish), stuffed cuttlefish, etc.

from  60°C

200°C

to

Fan

The fan at the bottom of the oven circulates hot air in the oven to
heat all kinds of food inexpensively, especially delicate items that
do not require heating.

Any

Defrosting

The fan on the base of the oven circulates ambient temperature
air over the food. This is recommended for defrosting all types of
food, especially delicate items that do not require heating, such as:
ice cream cakes, cream desserts, fruit flans. When the fan is used,
defrosting times are halved.

Any

ECO (energy saving)

This cooking method uses the external part of the top heating
element and the bottom heating element to control temperature,
for a low-cost grilling suitable for large quantities of food. The
temperature rises slowly so that the heat can reach the centre of
the item.

Any

It is always a good idea to preheat the oven before cooking.

4.3.7 Cooking procedure

To switch on and use the oven, simply set the cooking mode selection knob (B, Fig. 4.14) to the required
position and then set the temperature on the thermostat knob (C, Fig. 4.15), the green and red operation
and temperature indicator lights will switch on.

To switch off the oven set both the knobs to the top position "0"; the oven power indicator light will switch

off.

en-36




C WARNING: Switch off the appliance and allow it to cool down before cleaning it.

Once the oven has cooled sufficiently, use a damp cloth and a small amount of detergent
to remove limescale, stains, and grease spatters. After cleaning, dry the oven with a soft
cloth.

External ventilation system

To cool the exterior of the appliance, this model is equipped with a fan that switches on automatically
when the oven is hot.

When the fan is on you will notice an air flow between the oven door and the control panel.

NOTE: When cooking is ended, the fan continues to run until the oven has cooled
sufficiently.

4.3.8 Cooking guidelines
The oven offers a vast range of modes to allow optimal cooking of all types of food.

The following indications are only general guidelines and may need to be adjusted based on your
personal experience.

Preheating

If the oven must be preheated (usually when baking with leavening agents), "Fan assisted” mode
can be used to reach the required temperature as rapidly as possible in order to save electricity. Once
the food has been placed in the oven, the appropriate cooking mode can be selected.

Cooking on more than one shelf

When cooking food on multiple shelves, use "Ventilated grill” mode , which allows cooking on
3 shelves simultaneously (1st, 3rd and 5th from the bottom); there are several examples given in the
“Guideline cooking times table".

A

Use of “Fan assisted” model—

Functional, fast and practical for those who use pre-packaged products (e.g.: frozen or precooked
foods) together with other foods, several examples are given in the “Guideline cooking times table”.

Use of “Grill” mode[i]

Use “Grill” mode, placing the food in the centre of the rack (3rd or 4th shelf from the bottom), because
only the central part of the top heating element is switched on.

Use the bottom shelf (1st from bottom) for the supplied drip pan to collect any fat so that it does not
drip onto the bottom of the oven. When using this mode, it is recommended to set the thermostat at the
highest setting. This does not however mean that lower temperatures cannot be used simply by setting
the thermostat knob at the required temperature.
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S
Use of “Fan assisted grill” mode

This mode is extremely useful to cook foods rapidly, because the heat distribution not only makes it
possible to brown the surface of the food, but also to cook the underside. For example, you can brown
foods at the end of the cooking process and add a gratinéed finish to oven baked pasta.

When using these modes, place the rack on the 2nd or 3rd shelf (from the bottom). Use the bottom shelf
(1st from bottom) for the supplied drip pan to collect any fat so that it does not drip onto the bottom of the
oven. There are several examples given in the “Guideline cooking times table".

We recommend setting the thermostat to 200°C, as it is the most efficient way to use a grill that makes
use of infrared heating. This does not however mean that lower temperatures cannot be used simply by
setting the thermostat knob at the required temperature.

CAUTION: Keep the oven door closed when using the "Grill" function.

CAUTION: Do not wrap the grill or the heating elements with aluminium foil, as they could
become damaged.

CAUTION: The collection pan can be repositioned using the handle; when you want to
remove it (e.g. to clean it), always use an oven mitt.

NOTE: In general, when using "Fan assisted grill" mode the best results are obtained
by placing the rack on the lower shelves. To avoid grease dripping onto the bottom of the
oven, place a drip pan on the 1st shelf (from the bottom).

NOTE: To reduce the formation of smoke while cooking, pour water into the drip pan.

NOTE: The oven must be preheated only if this is specified in the recipe or in the “Guideline
cooking times table”. Heating an empty oven causes high energy consumption, so
cooking several cakes or pizzas in succession helps achieve big energy savings because
the oven is already hot.

NOTE: Use dark silicone coated cake tins or enamelled containers since they offer high
thermal conductivity.

NOTE: When using baking paper, make sure it is resistant to high temperatures.

e e S OBFbkPk

NOTE: Roasting large cuts of meat or baking cakes results in the production of a significant
amount of steam in the oven, which can lead to the formation of condensation in the oven
door. This is perfectly normal and will not affect normal operation of the appliance. After
cooking, dry the oven door and glass carefully.

e

NOTE: The oven can be switched off about 10 minutes before the end of the cooking time
in order to exploit residual heat and save electricity.
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E] Sole and | 1 4 5 Max 8-10
cuttlefish

Small grill
Calamari 1 4 5 Max 6-8
and  prawn
kebabs
Cod fillet 1 4 Max 10
Grilled 1 3/4 5 Max 10-15
vegetables
Veal steak 1 4 5 Max 15-20
Cutlets 1 4 5 Max 15-20
Hamburgers | 1 4 5 Max 7-10
Mackerel 1 4 5 Max 15-20
Toasted - 4 5 Max 2-3
sandwiches
All frozen

food

Defrosting

@ Sole and | 1 4 5 Max 8-10
cuttlefish

Large grill
Calamari 1 4 5 Max 6-8
and  prawn
kebabs
Cod fillet 1 4 Max 10
Grilled 1 3/4 5 Max 10-15
vegetables
Veal steak 1 4 5 Max 15-20
Cutlets 1 4 5 Max 15-20
Hamburgers | 1 4 5 Max 7-10
Mackerel 1 4 5 Max 15-20
Toasted - 4 5 Max 2-3
sandwiches
With
rotisserie
(where
present)
Veal on the |1 - 5 Max 80-90
spit
Chicken on| 1.5 - 5 Max 70-80
the spit
Lamb on the | 1 - 5 Max 70-80
spit
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= Frozen foods

2

Fan

assisted
Pizza 0.3 2 - 250 12
Courgette 0.4 2 - 200 20
and  prawn
pie
Spinach pie [ 0.5 2 - 220 30-35
Beef tartare 0.3 2 - 200 25
Lasagne 0.5 2 - 200 35
Roulade 0.4 2 - 180 20-25
Chicken 0.4 2 - 220 15-20
nuggets
Roasted veal | 1 1 10 180 25-30
or beef
Chicken 1 2/3 10 220 60-70
Precooked
foods
Chicken 0.4 2 - 200 20-25
wings
Fresh foods
Biscuits 0.3 2 - 200 15-18
(shortbreads)
Fruit flan 0.6 2 - 180 45
Cheese puffs | 0.2 2 - 210 10-12
Pizza 0.5 3 15 220 15-20

Fan

assisted

bottom

heating

by placing the rack on the lower shelves. To avoid grease dripping onto the bottom of the
oven, place a drip pan on the 1st shelf (from the bottom).

NOTE: To reduce the formation of smoke while cooking, pour water into the drip pan.

0 NOTE: In general, when using "Fan assisted grill" mode the best results are obtained
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5: INSTALLATION

Item

Image

Fixing brackets (supplied bag - the /
shape of the bracket may vary from
one model to another).

Sealing tape (pre-installed).

5.2.1 Safety instructions for installation

Before installing the hob and the oven:

CAUTION: Before carrying out maintenance, cleaning or adjustment operations, the
appliance must be disconnected from the electrical supply.

CAUTION: This is a "Y" type combination appliance (oven/hob), and should therefore be
installed with the rear and one of the two sides against a wall or piece of furniture. The
coating or veneer used on the furniture, if any, should be applied with a heat-resistant
adhesive (100°C); this prevents possible surface deformation or detachment of the
coatings.

WARNING: Install the appliances only in a suitable location.

WARNING: Make sure the installation space is flat and level and that there are no
structural obstructions.

WARNING: Make sure the materials adjacent to the installation space are heat resistant.

WARNING: Make sure the appliance is installed in compliance with all the applicable
safety regulations and standards.

WARNING: Make sure the power supply wiring incorporates a switch for complete
disconnection of the supply, positioned in a manner that complies with local regulations
on electrical wiring.

>\ 2|2 =] BB

WARNING: Make sure the isolation switch is of the approved type, assuring a contact
gap of at least 3 mm on all poles (or on all active conductors [line] if the local wiring
regulations so allow).
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WARNING: The isolation switch must be easily accessible by the user once the appliances
have been installed.

WARNING: If in doubt concerning local regulations, consult the building code authorities.

WARNING: Use heat resistant and easy-to-clean materials (e.g. ceramic tiles) on the
walls next to the hob.

WARNING: Ensure the power cable is not routed through kitchen unit doors or drawers

WARNING: Ensure there is a constant flow of fresh air from the opening in the kitchen
unit to the base of the appliances.

WARNING: The appliance must be installed by qualified personnel or technicians. Do not
attempt to install the appliance on your own under any circumstances.

The manufacturer declines all liability in the case of improper installation that results in
harm to persons or animals or damage to property.

WARNING: The appliance (oven/hob) must not be installed directly over a dishwasher,
refrigerator, freezer, washing machine, or dryer, because the electronic components may
be damaged by humidity.

WARNING: The appliance (oven/hob) must be installed in such a way as to assure
effective heat removal to improve its reliability.

Ensure there is a constant flow of fresh air beneath the hob.
Ensure there is a constant flow of fresh air behind the oven.

WARNING: Do not use steam cleaning equipment.

>\ 2|2 2|2 2P >

WARNING: The glass ceramic hob must be connected to a power supply with general
impedance below 0.427 ohm. If necessary, contact the electricity company for information
on impedance.

Before fixing the hob mounting brackets

>

WARNING: Before fixing the hob mounting brackets the appliance must be placed on
a stable and smooth surface (use the appliance box). Do not lift the appliance or grip it
using the protruding controls.

Adjusting the hob bracket position

A

WARNING: After installation, secure the hob to the worktop, screwing the four brackets
into the underside of the hob.
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5.3 Hob installation instructions

5.3.1 Dimensions of the worktop cut-out

Cut an opening in the worktop in compliance with the dimensions shown in the diagram. For the
purposes of installation and use of the appliance, keep minimum clearance of 50 mm (X) around the
cut-out, as shown in the figure.

The worktop must be at least 30 mm thick. To avoid deformation of the worktop that may be caused
by radiant heat from the hob, use heat resistant material. Use the sealing tape as shown in the figure.

WARNING: The worktop material must be composed of impregnated wood or another
insulating material

4 N

sealing tape

Model L (mm) W(mm) |H(mm) |A(mm) B (mm) | X (mm)
HS3001-19 580 510 50 560 490 50 minimum

WARNING: Make sure the hob is well ventilated and that the air inlet and outlet openings
are not blocked.

Make sure the hob is always in good condition.
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WARNING: Make sure the hob is well ventilated and that the air inlet and outlet openings
are not blocked.

>

Make sure the hob is always in good condition.

WARNING: The safety distance between the hob and any kitchen units mounted above
it must be at least 760 mm.

WARNING: The safety distance between the hob and an extractor hood must be at least

> >

650 mm.
4 N\
A
A
P‘ 8 ~a
B
99
< C D
Y
-y
\
- J
A (mm) B (mm) C (mm) D
760 (minimum distance | 50 (minimum) 20 (minimum) Air inlet

from kitchen unit)

650 (minimum distance
from extractor hood)
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WARNING: To guarantee adequate ventilation, remove the rear panel of the cabinet. It
is preferable to install the oven so that it is supported on two wooden battens. If the oven
rests on a solid flat surface, said surface must have an opening at the rear of at least
45x600 mm in size.

~

W e

p—

_/

WARNING: Before fastening the oven, connect the electric system to the hob. Partially
insert the oven into the recess, then connect the cables protruding from the hob into the
appropriate sockets, in the same colour as the corresponding cable, on the oven control
board. Finally, connect the hob ground with the oven ground terminal near the sockets.

To secure the oven to the cabinet, open the oven door /~
and insert the 4 wood screws through the 4 holes in the
edge of the oven chassis.

~

\

CAUTION: All parts protecting against direct contact and insulated parts must be secured
so that they cannot be removed without the use of tools.

In compliance with statutory legislation, ensure that there is no risk of direct contact with
live electrical parts once the oven has been installed.

WARNING: The panels of adjacent kitchen units must be composed of heat resistant
material; in particular, units lined with plywood must be assembled with adhesives
capable of withstanding temperatures up to 100°C.
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Before connecting the appliance (oven/hob) to the electrical supply, check that:

A

DANGER: Do not use adapters, multiple sockets or extension leads to connect the
appliance to the electrical supply, to avoid the risk of overheating and fire. If the use
of such accessories is unavoidable, use exclusively adapters and extension leads in
compliance with the safety regulations in force; do not exceed the maximum current rating
for each single / multiple adapter or extension lead.

The power cable must not touch any parts subject to heating and must be routed in
such a way that there it is not subject to temperatures greater than 50°C in any point. If
necessary, protect the power cable with a suitable insulating sheath.

CAUTION: Modifications made to the home electrical system can be carried out
exclusively by a specialised technician.

If the appliance plug is not compatible with the electrical socket, replace the electrical
socket with the required type. This modification can be performed ONLY by a specialised
technician. The technician must also ensure that the cross section of the electrical wiring
is suitable in relation to the appliance power consumption.

WARNING: Installation and electrical connections must be carried out by a specialised
technician in compliance with the manufacturer's instructions and statutory safety
regulations.

WARNING: A specialised technician must check that the home electrical system is
compatible with the appliance power consumption. Check the values shown on the
appliance nameplate.

The appliance nameplate must never be removed.

WARNING: The appliance power supply must be connected via an all-pole isolation
switch/contactor in compliance with the local regulations in force.

WARNING: The power cable must be checked regularly.

If the power cable is damaged or must be replaced, this must be carried out only by a
specialised technician with suitable tools to avoid the risk of accidents.

WARNING: If the appliance is connected directly to the power supply, install an all pole
isolation switch/contactor with a minimum contact gap of 3 mm.

WARNING: The installer must make sure the electrical connection is carried out correctly
in compliance with safety regulations.

=22 2| 2|2 P

WARNING: The appliance power cable must be connected to a suitable electrical socket
equipped with a protective earth connection. If in doubt concerning the earth connection,
consult a specialised technician.
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Two-phase connection
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A) - Phase
B) - Neutral
C) - Earth
(
©
A) -
B)

c)—" {
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=

Three-phase connection

A) - Phase
B) - Neutral
C) - Earth
e
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Fully open right and left hinge levers (A).

Hold the door as shown in the figure and close it carefully /~
until left and right hinge levers (A) are engaged with part
(B) of the door.

Dislodge the hinge hooks from their seat with a rotary /~
movement as shown by arrow (C).

Place the oven door on a soft surface.

To replace or refit the oven door, repeat the above steps in reverse order.
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7 : TROUBLESHOOTING

Problem

Possible causes

Solution

The hob does not
switch on.

No power supply.

Make sure the hob is connected to
the electrical supply and switched
on. Check the main circuit breaker
in your home. If the problem persists
after carrying out all the checks, call
a qualified technician.

The hob control knobs
turn without effect or
you are unable to set
the required cooking
function.

Possible internal breakage of the
knobs.

If the problem persists, call a
specialised technician. Do not
attempt to repair the unit without
the assistance of a specialised
technician.

The glass ceramic
hob is scratched.

Pans with rough bottoms. Excessively
abrasive sponges or unsuitable
cleaning products.

Use pans with a flat smooth bottom.
Consult the “Suitable pans” section.

Some types of pans
may emit creaking or
ticking sounds.

This may be related to the material
of which the pan is made (layers of
different metals expand at different
rates).

This is normal for the pans in question
and is not a sign of a fault.

Problem

Possible causes

Solution

Oven does not switch
on.

No power supply.

Make sure the oven is connected to
the power mains and switched on.
Check the main circuit breaker in
your home. If the problem persists
after carrying out all the checks, call
a specialised technician.

The oven control
knobs turn without
effect or you are
unable to set the
required cooking
function.

Possible internal breakage of the
knobs.

If the problem persists, call a
specialised technician. Do not
attempt to repair the unit without
the assistance of a specialised
technician.

The oven light does
not switch on.

The bulb is loose or broken.

Tighten the bulb in place; if it still
does not work, replace it.
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