Duel Fuel Range

User manual

IMPORTANT

Installer should leave these instructions with appliance.
Consumer should read these instructions before using
the appliance and should retain them for future reference.
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IMPORTANT SAFETY INSTRUCTIONS
READ AND SAVE THESE INSTRUCTIONS
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WARNING: If the information in this manual is not
followed exactly, a fire or explosion may result
causing property damage, personal injury or death.

— Do not store or use gasoline or other flammable
vapors and liquids in the vicinity of this or any other ap-
pliance.

— WHAT TO DO IF YOU SMELL GAS

Do not try to light any appliance.

Do not touch any electrical switch.

Do not use any phone in your building.

Immediately call your gas supplier from a neighbor's
phone. Follow the gas supplier's instructions.

e |f you cannot reach your gas supplier, call the fire de-
partment.

— |Installation and service must be performed by a quali-
fied installer, service agency or the gas supplier.




TO PREVENT TIPPING: If the information in this manual is not followed exactly, a fire or explo-
sion may result causing property damage, personal injury or death.

/N WARNING:

° ALL RANGES CAN TIP
° INJURY TO PERSONS COULD RESULT

° INSTALL ANTI-TIP DEVICES PACKED WITH
RANGE

) SEE INSTALLATION INSTRUCTIONS

fu

A WARNING:

° DO NOT OPERATE THE RANGE WITHOUT ANTI-
TIP DEVICE IN PLACE AND ENGAGED

“After installation cautiously grip the rear of the range to ensure the anti-tip

bracket is engaging the rear foot of range."

Check for proper installation and use of the anti-tip bracket. Carefully tip the

range forward pulling from the back to ensure that the anti-tip bracket en-

gages the range leg and prevents tip-over. Range should not move more

than 1” (25 mm).

—m IMPORTANT:
This appliance is intended for normal household use only. It is not approved for outdoor or

other non-household uses (including sea or air-going vessels). See the Statement of Li-
mited Warranty. If you have any questions, contact the manufacturer.

Do not repair or replace any part of the appliance unless specifically recommended in this
manual. Refer all servicing to a factory authorized service center.
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Explanation of symbols
Throughout this User Manual the following symbols are used:

Important information or useful hints about usage.
AWarning for hazardous situations with regard to life and property.
A Warning for electric shock.
&Warning for risk of fire.
& Warning for hot surfaces.
DANGER indicates a hazardous situation which, if not avoided, will result in death or serious injury.
WARNING indicates a hazardous situation which, if not avoided, could result in death or serious
injury.
CAUTION indicates a hazardous situation which, if not avoided, could result in minor or moderate
injury.
NOTICE is used to address practices not related to physical injury.
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Dear Customer,

Your product has been manufactured in modern facilities and has passed strict quality control
procedures.

To obtain the best performance, we request that you read through this user manual carefully,
especially the safety instructions, before using your product and that you keep it for future refer-
ence. If this product is given to another consumer, please give them this manual for their refer-
ence.

IMPORTANT:
Save these instructions for the local electrical inspectors use.

IMPORTANT:

This product can only be used in a room which incorporates a properly ad-
justed and functioning Carbon Monoxide sensor. Make sure the Carbon
Monoxide sensor works properly and is maintained done frequently. Carbon
Monoxide sensor should be installed maximum 6.5 feet away from the
product.

The instructions will help you to operate the appliance properly and safely.

¢ Upon delivery, please check that the appliance is not damaged. If you note any transport damage,
please contact the shipping company or company where you purchased the appliance immediate-
ly and do not connect and operate the appliance!

e \When you pass on the appliance to another person, please provide all documents including
original sales receipt which should show the date of purchasing. Warranty is not valid if the
product is sold second hand.

e |fyou should decide not to use this appliance any longer (or decide to substitute an older model),
before disposing of it, it is recommended that it be made inoperative in an appropriate manner in
accordance with health and environmental protection regulations, ensuring in particular that all
potentially hazardous parts be made harmless, especially in relation to children who could play
with old appliances. Remove the door and the storage drawer before disposal to prevent entrap-
ment.
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HSafety Instructions - Read before use

& Basic safety instructions

¢ This appliance is not intended
for use by persons (including
children) with reduced physical,
sensory or mental capabilities, or
lack of experience and know-
ledge, unless they have been
given supervision or instruction
concerning use of appliance by a
person responsible for their
safety.

e (Children should be supervised to
ensure that they do not play with
the appliance.

# B sure your range s installed
and grounded properly by a
qualified installer or service
technician,

e Never use when judgment or
coordination is impaired by the
use of alcohol and/or drugs

e |f the supply cord damaged, it
must be replaced by a special
cord or assembly available from
the manufacturer or its service
agent or similarly qualified per-
sons.

# &WARN ING: Never use vour
appliance for wanming or healing
he room.

¢ Do not operate the appliance if it
is defective or shows any visible
damage.

&

Do not repalr of replace any part
of the appliance unless
specifically recommended inthe
rmanual. All other servicing
should be referred 10 a qualifisd
technician.

Do not carry out any repairs or
modifications on the appliance.
However, you may remedy some
malfunctions; see Troubleshoot-
ing.

Only authorized replacement
parts may be used in performing
service on the range. Replace-
ment parts are available from
factory authorized parts distribu-
tors. Contact the nearest parts
distributor in your area.

Never modify or alter the con-
struction of the range including
by removing leveling legs, panels,
wire covers, anti-tip brackets, or
screws, or any other part of the
appliance.

Be careful when using alcoholic
drinks in your dishes. Alcohol
evaporates in high temperatures
and may cause fire since it will
catch fire when it gets in contact
with hot surfaces.

/N WARNING: Utensil handles
should be fimed mwam and not
,,Wemé over adiacent surface
uniis - o reduce the risk of
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hurns, ignition of Hammable @
materiais, and spillage dus o
unintentional confact with the

utensil, the handle of a utensil

should be positioned so that itig
turned inward, and does not
extend over adiacent surface
tnits, ®
A\ CAUTION: Do not use
aluminum foil 1o Iine drip pans o
anywhere in the gven, except 48
described in this manual, Foil ®
can frap heat or melt, resuling
i damage fo the product and a
shock or fire hazard
AN CAUTION: Do not use harsh
abrasive cleaners or sharp metal
scrapers o clean the oven door
glass since they can seraich the N
surface, which may resull in
shattering of the glass,
AN WARNING: This applianc

can be used by children ‘zg@oﬁ
from 8 years and above and
persons with reduced physical,
sensory of mental capabilities or
lack of experience and
Knowledge fﬁze\; fzaw been )
givens §a>a”v fon or instruction
(;@n cerning use of t%ze appliance

N a safe way and understand

iéze hazards n\,aived‘ o
Chilldren shall not play with the
&;\g sliance, Cleaning and user

maintenance shall not be made
by children without supervision.

AN WARNING: The appliance
and fis accessibie paris become
ot during use, Care should be
taken o avoid touching heating
slements, Children less than 8
years of age shall be Kept away
unless continuously supervised,
/N WARNING: Appliance must
be placed directly on the floor |
rmust not be placed onto a base
of & pedestal,
AN\ WARNING: Rear surface of
e oven gets hol when itis in
use, Make sure that the
elecirical connection doss not
contact the rear suriace;
gtherwise, connections can
damaged.

A WA?;% NG: Only use -;;s- e

et

o

Teu% mwj 5;}5{ ‘i d‘iid E?’ E%‘se
supply cord damaged, it must be
replaced by a special cord or
assembly available from the
manufaciurer or fis service agent
of similarly qualified persons in
order o avold & hazard,

Your body accidentally can turn
the knobs, please make sure
that your body do not touch to
knobs not for use.

/N WARNING: Food Poisoning
Hazard: Do not let food sit in
oven for more than 1 hour be-
fore or after cooking. Doing so



can result in food poisoning or
sickness.

/N WARNING: To avoid perma-
nent damage to the oven bottom
finish do not line the oven bot-

tom with any type of foil or liner.

/N WARNING: Never cover the
top of burner grates with any
kind of cover. Use only cooking
utensils with recommended
diameters. Make sure ventilation
and oven fume oulets shown
below are not closed. Otherwise
fire hazard and carbon monoxide

0 not heat closed food contain-
ers and glass jars. Pressure that
may build-up in the jar can
cause it to burst.

/N WARNING: ( If your product
has no illuminated knobs ) : Do
not remove knobs. Service au-
thorized person should do it
There is a steel spring and steel
ring inside the knob. Do not re-
move them. Otherwise, can be
dangerous for the health issue
and functionality.

/1N WARNING: Make sure that
top burner grates are always
centered on top of bumers, as
seen in the figure below. Mis-
placing of top burner grates may
cause carbon monoxide poison-
ing and death. Always control
fop burner grates position before
use

N WARNING: Keep appliance
area clear and free from com-
bustible materials, gasoline, and
other flammable vapors.

Ensure that no flammable mate-
rials are adjacent to the ap-
pliance as the sides become hot
during use.

A\ WARNING: Storage in or on
Appliance- Flammable m 5&?6 als
should not be glored inan oven
of near surface unils,
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® &W&ﬁ?&ﬁii\é@: Do not use waler
on grease fires, Never pick up a
flaming pan, Tum the conlrols
off. Smother aflaming panona
surface unlt by covering the pan
completely with a well-litling Iid
or a fire blanke!, cookie sheel or
flatt tray. Use a multi-purpose dry

chermical or foam-tyoe fire
extingu She

ihere s afire in the oven
during imk ing, smother the fire
by cloging the !1}\16-33‘% door and
‘%:zzf ing the oven off or bg LSINng 4

witi-purpose dry chemical or

Ea;am i-type fire extinguisher,

¢ Do not leave empty pots or pans
on plates that are switched on.
They might get damaged.

e Since it may be hot, do not leave
plastic or aluminum dishes on
the surface of appliance. These
kind of dishes should not be
used to keep food either.

e The manufacturer declines all
liability for injury to persons or
damage to property caused by
incorrect or improper use of the
appliance.

e /N CAUTION: Always use only
dry potholders or heat-resistant
gloves when inserting or remov-
ing the dishes into/from your
oven. Do not let potholder touch
hot heating elements. Do not
use a towel or other bulky cloth.
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/N WARNING: NEVER cover
any slots, holes or passages in
the oven bottom or cover an en-
tire rack with materials such as
aluminum foil. Doing so blocks
air flow through the oven and
may cause carbon monoxide
poisoning. Aluminum foil linings
may also trap heat, causing a
fire hazard.

Do not use the oven with front
door glass removed or broken.

A\ WARNING: Rear surface of
the oven gets hot when it is in
use. Electric connection should
not touch the rear surface, oth-
erwise the main cable may get
damaged. Do not trap the main
cable between the hot oven door
and frame. Do not route the
main cable over the hot cooking
section. Otherwise, cable insula-
tion may melt and cause fire as
a result of short circuit.

Never wear loose-fitting or hang-
ing garments while using the
appliance. Be careful when
reaching for items stored in cab-
inets over the oven. Fammable
materiel could be ignited if
brought in contact with hot sur-
faces or heating elements and
may cause severe bumns.

Flame in the oven can be smo-
thered completely by closing the
oven door and turning the oven



off or by using a multi-purpose
dry chemical or foam-type fire
extinguisher,

Place the oven rack in the de-
sired position while the oven is
cool. If racks must be handled
when hot, do not let pot holder
contact the heating elements.
Do not use aluminum foil to line
surface unit drip bowls or oven
bottoms or oven bottoms, except
as suggested in the manual. Im-
proper installation of these liners
may result in a risk of electric
shock, and/or fire.

A\ WARNING: Do not use the
oven to dry newspapers. If over-
heated, they can catch on fire.

/\ WARNING: After broiling,
always take any broiler pan out
of the oven and clean it. Leftover
grease in a broiler pan can catch
fire next time you use the pan.
Check that all controls on the
appliance are switched off after
use.

8\ WARNING: Nover leave
surface units unaltended at high
heat setlings. Boll over causes
smoking and greasy spill overs
that may igniie.

AN WARNING: Accessible parts
may become hot during use,
Young children should be kept
away.

AN\ WARNING: During sel-
cleaning, surfaces may become
hotter than with standard use,
Keep children away,
A CAUTION: Use care when
opening door- let hol airor
steam escape before removing
or replacing food.
AN CAUTION: Placement of
oven racks -always place oven
racks in desired location while
gven is cool i faak must be
m;-s{:éx, /hile oventis hot, do not
3 tpotholder cor ﬁ:aci hot heating
element in oven.

A CAUTION: Do not store or
use fammable materials In an
oven or near the cook top,
mnciuding paper, plastic, pot
noiders, linens, wall coverings,
curtaing, drapes and gasoline or
other lammable vapors and
Hquids.

AN WARNING: “Do not touch
heating elements or interior
surfaces of oven - Healing
elements may be hot even
though they are dark in color.
Interior surfaces of an oven
necome hf;}’a enough 1o caus
burns, During and alter use, EEO
not touch, or lel clothing or other
flammable ﬂdi@ ials wmq
heating elements or inferio
surfaces of oven until they haxfe
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had sufticient time 1o cool. Other
surfaces of the appliance may
become hot enough o cause
burns - among these surfaces
are oven vent openings and
surfaces near these openings,
interior surfaces of the oven
cavily, oven doors, and window.”
= Do not heat unopened food
containers. Pressure could bulld

up and the confainer could burst,

causing an injury.

¢ Donctusetheoventfora
storage area. ems stored in an
aven can lgnife,

o M\ WARNING: Keep the oven
free from greass buildup, Grease
in the oven may ignite.

@ AWARE\E ING: Do not leave
paper products, cooking utensils
or food In the ovenwhen notin
LSE.

¢ [Jo not place baking trays,
dishes or aluminum foll directly
ordo the bottom of the oven, The
heal accumuiation might
damage the bottom of the oven,

o AN WARNING: Keep all
ventiiation slofs clear of
obstructions,

e Hear surface of the gven gels
hot when it is in use. Heclric
connection should not touch the
rear surface, otherwise the
main cable may get damaged.
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D0 not rap the main cable
oetween the hot oven door and
frame, Do not route the main
cabie over the hol cooking
section. Utherwise, cable
insutation may mell and cause
fire as a result of short cirouit
N WARNING: Use this
appliance for iig infended
purpose as described in this
owner's manual,

/N CAUTION: Alway ays use heat-
resistant gloves when pulting or
removing the dishes into/from
YOUY Gven,

/N WARNING: Heating element
may be hot even though they
are darlcin color, Inferior
surfaces of an oven become hot
enough to cause hums. During
andg &?Eemw do not fouch or let
ciothing or other flammable
materials contact heating
elements or interior surfaces of
oven unti they have had
sufficient fime fo cool, Other
surfaces of the appliance may
become hot enough 1o cause
bumns- among these surfaces
are {identification of surfaces —
for example, oven vent openings
and surfaces near these
Gpenings, oven door, and
windows of oven doors),
/N WARNING: Avoid scra aiching
of impacting glass doors, cook



ops of control panels, Doing so
may tead 1o glass breakage. Do
ot cook on A product with
broken giass. Shock, fire or culs
may ocour

E IMPORTANT: Call the au-
thorized service for installation of
the appliance to be used. After
this procedure, guarantee period
will be started.

Safety for children

WARNING: Stepping, leaning or
sitting on the door or drawers of
this range can result in serious
injuries and also cause damage
to the range. Do not allow child-
ren to climb or play around the
range. The weight of a child on
an open door may cause the
range to tip, resulting in serious
burns or other injury.

/N WARNING: Accessible parts
may be hot when the broil is in
use. Young children should be
kept away.

Surface units may be hot even
though they are dark in color.
Areas near surface units may
become hot enough to cause
burns. During and after use, do
not touch or let clothing or other
flammable materials contact sur-
face units until they have had
sufficient time to cool. Among
these areas are (identification of

areas) for example, the cook-top
and surfaces facing the cook-top.

/N WARNING: Do not store
items of interest to children in
the cabinets above the range or
on back guard of a range. Child-
ren climbing on the range to
reach items could be seriously
injured.

The packaging materials will be
dangerous for children. Keep the
packaging materials away from
children. Please dispose of all
parts of the packaging according
to environmental standards.

Safety when working with elec-
tricity
« A WARNING: Before installing,

turn power OFF at the service
panel. Lock service panel to pre-
vent power from being turned
ON accidentally.

/N WARNING: Personal injury
or death from electrical shock
may occur if the range is not in-
stalled by a qualified installer or
electrician.
Any additions, changes or con-
versions required in order for
this appliance to satisfactorily
meet the application needs must
be made by a qualified techni-
cian.
In case of any damage, switch
off the appliance and disconnect
it from the main supply by re-
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moving the fuse or switching off
the circuit breaker.

Ensure that the fuse rating is
correct.

Do not operate the appliance
barefooted.

Never touch the appliance with
wet hands or feet.

Safety when working with gas

/I WARNING: To reduce the
risk of personal injury in the
event of a grease fire, observe
the following:

Smother flames with a close-
fitting lid, cookie sheet, or metal
tray, then turn off the burner.
Exercise caution to prevent
burns. If the flames do not go
out immediately, evacuate and
call the fire department.

Never pick up a flaming pan—
You may be burned.

Do not use water, including wet
rags

Or towels—a violent steam ex-
plosion will result.

Make certain that gas shutoff
valve and all burner controls are
in the OFF position before be-
ginning.

Use an extinguisher only if:

1) You know you have a CLASS ABC
extinguisher and you already know
how to operate it.

2) The fire is small and contained in
the area where it started.
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3) The fire department is being
called.
4) The fire does not obstruct your
escape route.
e Any works on gas equipment
and systems may only be carried
out by authorized qualified per-
sons.
"Prior to the installation, ensure
that the local distribution condi-
tions (nature of the gas and gas
pressure) and the adjustment of
the appliance are compatible."
e "This appliance is not connected
to a combustion products evac-
uation device. It shall be in-
stalled and connected in accor-
dance with current installation
regulations. Particular attention
shall be given to the relevant re-
quirements regarding ventila-
tion;" See Before installation.

e /N "CAUTION: "The use of gas
cooking appliance results in the
production of heat and moisture
in the room in which it is in-
stalled. Ensure that the kitchen
is well ventilated: keep natural
ventilation holes open or install a
mechanical ventilation device
(mechanical extractor hood).
Prolonged intensive use of the
appliance may call for additional
ventilation, for example increas-
ing the level of the mechanical
ventilation where present."



Gas appliances and systems
must be regularly checked for
proper functioning. Please ar-
range for annual maintenance.
Clean the gas burners regularly.
The flames should be blue and
burn evenly.

Good combustion is required in
gas appliances. In case of in-
complete combustion, carbon
monoxide (CO) might develop.
Carbon monoxide is a colorless,
odorless and very toxic gas,
which has a lethal effect even in
very small doses.

Request information about gas
emergency telephone numbers
and safety measures in case of
gas smell from you local gas
provider.

The appliance and its individual
shut-off valve must be discon-
nected from the gas supply pip-
ing system during any pressure
testing of that system at test
pressures in excess of 1/2 psi
(3.5 kPa).

The appliance must be isolated
from the gas supply piping sys-
tem by closing its individual ma-
nual shutoff valve during any
pressure testing of the gas
supply piping system at test
pressures equal to or less than
1/2 psi (3.5 kPa).

Hob burners will not automati-
cally re-ignite in the event of
power failure and unignited gas
will still be expelled from the
burners. Switch off burners im-
mediately whenever a power
failure occurs.

Intended use

/N WARNING: Use this ap-
pliance only for its intended use
as described n this manual.
NEVER use this appliance as a
space heater to heat or warm a
room. Doing so may result in
carbon monoxide poisoning and
overheating the appliance. Never
use the appliance for storage.
This appliance should not be
used for warming the plates un-
der the broil, hanging towels and
dish cloths on the handles, for
drying and the space heating
pUrposes.

All openings in the wall behind
the appliance and in the floor
under the appliance shall be
sealed.

This appliance is not intended to
use at mobile homes, recrea-
tional vehicles.

/N WARNING: Do not obstruct
the flow of ventilation air.

The manufacturer shall not be
held liable for any damage
caused by improper use or han-
dling errors.
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e The appliance can be used for
defrosting, baking, roasting and

broiling food.
Disposal
Packaging material

DANGER:

Risk of suffocation by the packaging mate-
rials!

Packing elements (i.e. plastic bags,
polystyrene foam, nails, packing straps,
etc.) should not be left around within
easy reach of children, as these may

cause serious injuries.

The packaging material and transport locks are
made from materials that are not harmful to the
environment. Please dispose of all parts of the
packaging according to environmental stan-
dards. This is beneficial to the environment.

l CAUTION:
If product will be given to someone for

personal use or given to someone for
second hand use, User manual, product
labels, other related documents,
mounting parts etc. should be given

with product.
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Future transportation

Do not carry out cleaning or maintenance oper-
ations on the appliance without having pre-
viously disconnected it from the electric power

supply.

NOTICE:

Do not place other items on the top of
he appliance. The appliance must be
transported upright.

Store the appliance's original box and transport
the appliance in its original carton. Follow the
guidance marks that are printed on the carton.

« NIMPORTANT:
1 erify the general appearance of your

equipment by identifying possible dam-
age during the transportation.

To prevent the wire shelf and tray inside the
oven from damaging the oven door, place a
strip of cardboard onto the inside of the oven
door that lines up with the position of the trays.
Tape the oven door to the side walls.

If you do not have the original carton

Pack the appliance in bubble wrap or thick
cardboard and tape it securely in order to pre-
vent damage during transportation.



7 Installation

To ensure that critical air gaps are maintained
under the appliance, we recommend that this
appliance is mounted on a solid base and that
the feet do not sink into any carpet or soft fioor-
ing.

The kitchen floor must be able to carry the

weight of the appliance plus the additional weight

of cookware and bake ware and food.

e |fan appliance hood is to befitted, refer to
the manufacturer's instructions regarding
fixing height.

e The appliance corresponds to device class 1,
i.e. it may be placed with the rear and one
side to kitchen walls, kitchen furniture or
equipment of any size. The kitchen furniture
or equipment on the other side may only be
of the same size or smaller.

e Any kitchen furniture next to the appliance
must be heat-resistant (212°F/100°C min.).

Room ventilation

The air for combustion is taken from the room air
and the exhaust gases are emitted directly into
the room,

Good room ventilation is essential for safe opera-
tion of your appliance. If there is no window or
door avaitable for room ventilation, an extra
ventilation must be installed.

Do not install this appliance in a room below
ground level uniess itis open fo ground level on
at least one side. Failure 1o install correctly is
dangerous and could result in prosecution,
Prolonged intensive use of the appliance may call
for additional ventilation, for example the opening
of a window, or the use of permanent fixed
mechanical ventilation system, for example, an
extractor fan or cooker hood that ventilates to the
ouiside,

Ventilation opening
smaller than 177 ft
177 10 353

greater than 353 ft

ntecola o min 01in

basement

Be sure your appliance is properly installed and
grounded by a qualified technician in accordance
with the National Fuel Gas Code ANS! 7223
latest edition, or in Canada, CAN/CGA B149.1,
and CAN/CGA B149.2, and National Electrical
Code ANSI/NFPA No.70 - latest edition, or in
Canada CSA Standard ©22.1, Canadian Electrical
Code, Part 1 and local code requirements,

Installation and connection

IMPORTANT:

Do not install the appliance next to refrigera-
tors or freezers. The heat emitted by the
appliance will lead to an increased energy
consumption of cooling appliances.

e Forinstallation the appliance must be con-
nected in accordance with all local electrical
and/or gas regulations.

ACAUTION:

At

e Hidden surfaces may have sharp edges.
Use caution when reaching behind or under
appliance.

¢ Do not use the oven (if equipped) for sto-
rage.

3 alinn the appliance v
st the feel fu
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NOTICE: Material damage!

Do not place other items on the top of the

appliance. The appliance must be transported
upright. The door and/or handle must not be
used for lifting or moving the appliance. Take
care not to touch the oven heating element
also located at the top of the oven cavity, just
behind the ridged area. It is recommended to
wear gloves and long sleeves to protect hands
and forearms from abrasion and potential
scratches during the lifting process. It is also
recommended to take off watches and jewelry
and to wear work shoes during installation for
foot protection. Remove the oven door for
easier handling and installation.

e The appliance must be placed directly on

the floor. It must not be placed onto a base
or a pedestal.

How to move the appliance

Movement of your appliance is most easily
achieved by lifting the front as indicated in the
drawing. Open the oven door sufficiently to allow
a comfortable and safe grip on the underside of
the oven roof avoid causing any damage to the
grill element or any internal parts of the oven. Do
not move by pulling on the door handle or knobs.
Move the appliance a bit at a time until placed in
the position required.

Clearances & Dimensions

Dimensions that are shown in figure must be
used. Given dimensions provide minimum clear-
ance. There needs to be a 30-inch (762mm)
minimum clearance between the top of the
cooking surface and the bottom of unprotected
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wood or metal cabinets or a 24-inch (609mm)
minimum when bottom of wood or metal cabi-
nets are protected by not less than a 1/4-inch
(6mm) flame retardant millboard covered with
not less than no. 29 msg sheet-steel, 0.015-inch
(38mm) stainless steel, 0.024-inch (0.6mm)
aluminum or 0.020-inch (0.05mm) copper.

To eliminate the risk of burns or fire by reaching
over heated surface units, cabinet storage space
located above the surface units should be
avoided. If cabinet storage is to be provided, the
risk can be reduced by installing a range hood
that projects horizontally a minimum of 5 inches
(127 mm) beyond the bottom of the cabinets.
Verify that cabinets above the cooklop are a
maximum of 13" {330 mm) deep.

This appliance is not intended for use in mobile
homes, recreational vehicles,

& fmportant notes fo the consumer
Keap his manual for future reference

apace ak

COOK 0D 3

A Important notes to the installer

Read manual before installing the cooker.
Observe all governing codes and ordinances.

Be sure to leave these instructions with the
consumer.

Be sure your range is installed and grounded
properly by a qualified installer or service techni-
cian,
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IMPORTANT:

Before installing the range in an area covered
with linoleum or any other synthetic floor
covering, make sure the floor covering can
withstand heat at least 90°F (32.2°C) above
room temperature without shrinking, warping
or discoloring.

Do not install the range over carpeting unless you
place an insulating pad or sheet of I/44nch
(0.64cm) thick plywood between the unit and
carpeting.

WARNING:
All ranges can tip and injury to persons could

result.

 Anti-Tip stability devices are fixed on
wooden plate. During the removing packaging
materials, the Anti-Tip stability devices should
be unscrewed from wooden plate and should
not be thrown away.

o Arisk of tip-over may exist if the appliance is|
not installed in accordance with these instruc-
tions.

e [f the range is pulled away from the wall for
cleaning, service or any other reason, ensure
that the Anti-Tip Device is properly re-engaged
when the range is pushed back against the
wall. In the event of abnormal usage (such as
a person standing, sitting or leaning on an
open door), failure to take this precaution can
result in tipping of the range. Personal injury
might result from spilled hot liquids or from the
range itself.

Anti-Tip stability device installation instruc-
tions

1. Fix the bracket 1 to the floor with 4 screws (5)
in accordance with the dimensions and direction
indicated in Picture 1.

2. Measure dimension A of the product indicated
in Picture 2 according the height of counter.
Decide the hole on bracket 1 to which the
bracket 2 will be secured. Complete the
installation by tightening parts 3 and 4.

3. Position the appliance on its place after
completing the installation.

4. Check whether the appliance is locked with
bracket by gently lifting it up from rear side to
front side.



PICTURE - 1

NUMBER 2

BRACKET CREWS 4 PIECES

& 4 PICTURE - 2

925mm 36"//16
920mm 36" 174
sy 915mm 36"

910mm 35/13/16
905mm 35+ 5/8

36"7/16925m
36" 174 920m

36" 915mM Mgy
3501316 910m

3575/8 905m
NUMBER 1

BRACKET

21/EN



WARNING: Tip Over Hazard

A child or adult can tip the range and be killed.

Connect anti-tip bracket to anti-tip hole at the
back of the range. Reconnect the anti-tip
bracket, if the range is moved. Failure to follow

these instructions can result in death or
serious burns to children and adults.

[ WARNING: Electrical shock hazard!
o Use extreme caution when drilling holes into
the wall or floor. There may be concealed
electrical wires located behind the wall or
under the floor.
o |dentify the electrical circuits that could be
affected by the installation of the Anti Tip
Device, then turn off power to these circuits.
Failure to follow these instructions may
result in electrical shock or other personal
injury.

Connection to the gas supply

This appliance has been tested in accordance

with the following standards:

e ANS 721.1b-2012 Household Cooking

Appliances

o itis the responsibility of the owner and the
installer to determine if additional require-
ments, such as local codes and/or stan-
dards, apply to specific installations. In the
absence of local codes, the instailation must
conform with the National Fuel Code, ANSI
7223 1/NFPAR4,

For Massachusetts Installations:

1. Instaliation must be performed by a qualified
or licensed contractor, plumber or gas fitter
qualified or licensed by the state |, province or

region where this appliance is being installed.

2. Shut-off valve must be 2 "T" handle gas cock.

3. Flexible gas connector must not be longer
than 36 inches.

installer -show the owner where the gas shut-off
valve is located,

High Altitude Installation note:

This cooker is ETL certified for safe operation up
to an aftitude of 2.000 ft. without any modifica-
tions. For higher altitudes, please contact with
Service.
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Connect o the gas supply

WARNING:

This product can be converted to LP Gas,
Gas convertion must always be
performed by Authorized Service Agenis.

The gas connection is located below the back
panel of the range. it is accessible back of the
range.

Shut off main gas supply valve before discon-
necting the old range and leave it off until the
new hook-up has been completed.

The cooker can be instalied using rigid pipe or a
C8A, cCSAus, UL International-certified flexible
metal appliance connector. If using a flexible
connector, always use a new connector,

Apply pipe joint compound or tape appropriate
for use with Natural gas around all male pipe
threads o prevent leaks.

If not already present, install gas shut off valve in
an easily accessible location. Make sure all users
know where and how 1o shut off the gas supply
to the range.

Gas supply pressure for checking the regulator
setting is 68" WG,

NOTICE:

The installer should inform the consumer of
the tocation of the gas shut-off vaive. Flexibie
Connector Method

1. Install male 1/2" flare adaptor at the 1/2" NPT
internal thread of the range inlet. Use a backup
wrench on the elbow fitting to aveid damage.

2. Install male 1/2" or 3/4" flare union adapter
on the NPT internal thread. of the manual shut-
off valve.

3. Connect flexible metal appliance connector.
4. Make sure circuit breaker is off and then plug
range cord in to elecirical outlet

5. Push range back into position insuring that
range leg slides under the anti-tip bracket. The
range will sit 3/4" away from the wall when
properly installed,




NOTICE:
Be careful not fo crimp flexible connector!

6. Carefully tip range forward to insure that anti-
tip bracket engages and prevents tip-over,

Rigid Pips Method The configuration of the rigid
pipe connection will vary depending on the loca-
tion of the gas pipe stub. Refer to Figure helow
for details.

1. Make sure circult breaker is off and then plug
range cord in fo electrical outlet

2. Push range back into position insuring that
range leg slides under the anti-tip bracket. The
range will sit 3/4" away from the wall when
properly installed,

3. Carefully tip range forward to insure that anti-
tip bracket engages and prevents tip- over,

4. Connect pipe fo range at union. Access the
connection through the access panel behind the
warming drawer,

Procesd to "Test for Gas Leaks”

Pressure
regulator

gas supply connections OFF

Fiexible appliance
conduit

\ Flare

union Manual
»"/ adaptor shut-off
valve
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Test for Gas Leaks

Leak testing shall be conductad by the installer
according fo the instructions given in this section.
Turn on Gas. Apply a non-corrosive leak detec-
tion fluid 1o all joints and fittings in the gas con-
nection between the shut-off valve and the range.
include gas fittings and joints in the range if
connections may have been disturbed during
installation. Bubbles appearing around fittings
and connections indicate a leak.

if a leak appears, turn off supply line gas shut-off
valve and fighten connections. Re-iest for leaks
by turning on the supply line gas shut-off valve,
When leak check is complete (no bubbles ap-
pear), test is complete. Wipe off alf detection
fluid residue.

WARNING:
Never check for leaks with a flame. Do not

continue to the next step until all leaks are
eliminated.

WARNING:
Before you plug in an electrical cord, be
sure all controls are in the OFF position.

Test burner function

1. Turn on Power at Breaker

Verify that wiring in house Is correctly installed, If
not call Service,

2. Test Range top Burners

Test Burner Ignition. Select a range top bumer
knob. Push down and turn fo the flame symbol.
The igniter/spark module will produce a clicking
sound, Once the air has been purged from the
supply lines, the burner should light within four {4)
seconds,

Test Flame: High Setting. Turn burner on to HL
See for appropriate flame characteristics. If any
of the burners continue to burn mostly or com-
pletely vellow, call Service.

Test Flame: Low Setting. Turm bumer on fo L.O.
Verify that the flame completely surrounds the
burner. There should be a flame at each burner
port and there should be no air gap between the
flame and the bumer. If any of the burners do not
carry over, call Service.

Test the ignition and flame of each range top
burner as described above.
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When flame is properly adjusted

There should be a flame at each range fop burn-
er port.

There should be no air gap between the flame
and the bumer port.

3. Test Oven Burners

Open the oven door. Remove the two front thumb
serews of oven bottomn cover, slide cover forward
and out, Remove the reflector cover forward and
out.

Test Bake Burner Ignition. Set the oven 1o bake
at 350° F. After 30-75 seconds, the burner will
ignite. The burner will stay Bt untif the 350° Fis
reached and then shut off. From this point for-
ward, the burner will cycle on and off to maintain
the temperature.

Test Bake Burner Flame, While the burner is lit,
inspect the flame. See helow flame figures for
proper flame characteristics. if the flame burmns
completely or mostly yeliow, adjust the bake
burner air shutter. See below flame figures (next
page) for details.

Test Broil Burner Ignition. Set cooking mode to
Hi Broil. The bumer wilf ignite after 30-75
seconds.

Test Broil Burner Flame. While the burner is Iit,
inspect the flame. See below flame figures for
proper flame characteristics. f the flame bums
completely or mostly yeliow, adjust the broil
burner air shutter, See below flame figures for
detalls.

Replace the reflector cover and oven botiom
gover. Fix the cover with two rear thumb screws.

Flame Characteristics
Yeliow Hames:

Further adjustment is required
Soft Blue Flames:

Normal for Natural Gas.

It the flame is completely or mostly yellow, verify
that the reguiator is set for the correct fuel, After
adiustment, refest.

Some vellow streaking is normal during the initial
stari-up. Allow unit fo operate 4-5 minutes and
re-evaluate before making adiustments.




Call Service if;

1. Any of the hurners do not light,

2. The broil burner or bake bumer flame
goes out before reaches 350° F.

3. Any of the burners continue to burn yel-
fow.

NOTICE:

if the temperature of the oven increases

unintended, turn off the oven and call the

authorized service agent or fechnician with

license to have oven repaired,
The California Safe Drinking Water and Toxic
Enforcement Act requires the Governor of Cali-
fornia to publish a list of substances known to
the State of California to cause cancer, birth
defects, or other reproductive harm, and requires
businesses to warn of potential exposure to such
substances.

IMPORTANT:

his product contains a chemical known to
he State of California to cause cancer, birth
defects, or other reproductive harm.

This appliance can cause low-level exposure o

some of the substances listed, including benzene,
formaldehyde, carbon monoxide, and toluene.
i it self-claan o fes

‘rz;z‘s or hood.
Gonnection to the main supply

IMPORTANT:
Electrical installation should comply with
national and local codes.

IMPORTANT:
his appliance must be grounded!

Avoid fire hazard or electrical shock. Do not
use an adapter plug, an extension cord, or
remove grounding prong from electrical
power cord , have a qualified electrician
install an outlet near the appliance. Failure
to follow this warning can cause serious
injury, fire or death.

l WARNING

WARNING
& Risk of Electric Shock or Fire. Grounding

through the neutral conductor is prohibited
for new branch circuit installations (1996
NEC), mobile homes, and recreational
vehicles, or in an area where local codes
prohibit grounding through the neutral
conductor.

Before starting any work the electrical installation,
the electrical power to the range must be shut off
while line connections are being made.

Failure to follow these instructions can result in
death, fire, or electrical shock.

Provide Electrical connection

Install the junction box under the cabinet and run
120/240 or 120/208 Volt, AC wire from the main
circuit panel. DO NOT connect the wire to the
circuit panel at this time.

Electrical requirements

This appliance must be supplied with the proper
voltage and frequency and connected to an
individual, properly grounded branch circuit,
protected by a circuit breaker or fuse. A circuit
breaker or fuse is required by your appliance. The
circuit breaker or fuse amperage recommended for
your appliance is 40A or 50A.

Observe all governing codes and local
ordinances

A 3 wire or 4 wire single phase 120/240 or
120/208 Volt, 60 Hz AC only electrical supply is
required on a separate circuit fused on both sides
of the line (red and black wires). A time-delay fuse
or circuit breaker is recommended. DO NOT fuse
neutral (white wire).

NOTE: Wire sizes and connections must conform
with the fuse size and rating of the appliance in
accordance with the American National Electrical
Code ANSI/ NFPA No. 70-latest edition.

§IMPORTANT:
his appliance must be properly grounded to

avoid shock hazard!

Our company shall not held responsible for any
damage caused by using the appliance without
grounded receptacle.

25/EN



This range must be electrically grounded in
accordance with local codes, or in their absence,
with the National Electrical Code ANSI/NFPA No.
70-latest edition in United States.
Installation should be made by a Licensed
electrician.
l WARNING:

Risk of electric shock, short circuit or fire by
damage of the main power supply!
The main power supply lead must not be
clamped, bent or trapped or come into
contact with hot parts of the appliance. If
the main power cable is damaged, it must
be replaced by a qualified electrician.

This range may be connected by means of
permanent "hard wiring" (flexible armored or
nonmetallic shielded copper or aluminum cable), or
by means of a power supply cord kit. Only a power
supply cord kit rated at 120/ 240 volts and 40 or
50 amperes terminating in tinned leads and
marked for use with ranges shall be used. If a 50
Amper cord is used it must be marked for use with
a 13/8inches {35 i) diameter opening.

Cord must have either 3 or 4 conductors to match
electric receptacle (Use copper or Aluminum
Conductors).

WARNING:
Risk of fire or electrical shock exists if an
incorrect size appliance cord kit is used or the

Installation manual or strain relief clamp are
disregarded.

WARNING:
Do not loosen the nuts which secure the
actory-installed range wiring to the terminal

block while connecting range. Electrical failure or
loss of electrical connection may occur.
When installed where it is not permitted to ground
through the neutral, a 4-conductor cord must be
used or cable assembly. See manufacturer's
instructions.
The main supply data must correspond to the data
specified on the rating plate of the appliance.
The rating plate is either seen when the door is
opened.
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Rating plate

3 & 4 -wire electrical wall receptacle types
& recommended mounting orientation on

wall

Figure A illustrates 4-wire receptacle required for
new branch circuit installation (1996 NEC) mobile
homes, and recreational vehicles or where local
codes do not allow grounding thru the neutral.
Figure Biillustrates 3-wire receptacle that is allowed
in areas that allow grounding through neutral.

3-wire wall receptacle
(10-50R)

A) 4-vire wall B)
receptacle

Access to terminal block

\
i

X
T R

3 X
B

1 Terminal block
2 Cover



Loosen the screws on rear access cover and take
off the terminal block cover.

After completing connections put terminal block
cover to the original location and tighten the
SCrews.

Power cord connections

l WARNING
Risk of electric shock!

Frame grounded to neutral of appliance
through a link. Grounding through the neutral
conductor is prohibited for new branch-circuit
installations (1996 NEC); mobile homes; and
recreational vehicles, or in an area where local
codes prohibit grounding through the neutral
conductor. For installations where grounding
through the neutral conductor is prohibited:
a- Disconnect the link from the neutral;

b- Use grounding terminal or lead to ground
unit; and

¢- Connect neutral terminal or lead to branch
circuit neutral in usual manner (when the
appliance is to be connected by means of a
cord kit, use 4-conductor cord or conduit for
this purpose) See fig.9.

Do not use an extension cord.

IMPORTANT:
Do not loosen the factory installed nut
iconnections which secure the range wiring to

terminal block. Electrical failure or loss of
electrical connection may occur if these 3 nuts
are loosened or removed.
Power cord
Train relief installation
A ground strap is installed on this range which
connects the center terminal of the neutral
terminal block to the range chassis. The ground
strap is connected to the range by the center,
lowest screw. See Figure 9. The ground strap
must not be removed unless National, State or

Local Codes do not permit use of a ground strap.

Note: If the ground strap is removed for any
reason, a separate ground wire must be
connected to the separate ground screw
attached to the range chassis and to an
adequate ground source.

3 & 4-wire permanent wire connections

3-wire permanent connection - follow steps in, 2
and 5 below. 4-wire permanent connection —
follow all steps below.

Before wiring the range, review the suggested

power source location drawings in Figure 2. If

connecting to a 4-wire electrical system

1. Follow the manufacturer's Installation
Instructions supplied with the strain relief
clamp and install.

2. Strip insulation away from the ends of the
permanent wiring for line 1, line 2 and
neutral; also strip ground wire on 4-wire
connections. Tighten all 3 or 4-wi re leads to
the terminal block. Follow wire locations
shown in Figure 10.

IMPORTANT DO NOT LOOSEN the factory
installed at connections which secure the
range wiring to the terminal block. Electrical
failure or loss of electrical connection may
occur if these 3 nuts are loosened or
removed.

Note: For 3-wire permanent connection skip
steps 3 and 4 and continue with step 5.

3. Disconnect the ground strap. Remove the
factory installed ground screw and plate to
release the factory installed copper ground
strap from frame of the range. Cut and
discard the copper strap from the terminal
block. KEEP the ground screw, ground plate
and go to step 4.

4. Connect the green ground wire lead to the
frame of the range using the ground screw
and plate as shown in Figure . B e sure to
install using the same hole in the frame
where the ground screw was originally
installed.

5. Make sure all connections are tightened
securely and replace the rear access cover.
See Figure .

Note: Non-terminated field wire compression
connections must be set at approximately 90
in./Ibs.
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4-wire connection

1 Terminal block 1 Terminal block
2 Power cord/conduit plate 2 Power cord/conduit plate
3 Washer 3 Washer
4 Nut 4 Nut
5 Screw 5 Screw
20n7120% L sl Cannet L1 e Connecti2
® i LQ \(mmea mitval Connect neutral
Connpct Gibund. 4 R i i Connect Gidund
{
ek
BK  Black
WH  White BK  Black
RD Red WH  White
GR  Green RD  Red
GR  Green
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K Preparation

Tips for saving energy

The following information will help you to use

your appliance in an ecological way, and to save

energy:

e Use dark colored or enamel coated cook-
ware in the oven since the heat transmis-
sion will be better.

e While cooking your dishes, perform a pre-
heating operation if it is advised in the user
manual or cooking instructions.

e Do not open the door of the oven frequently
during cooking.

e Try to cook more than one dish in the oven
at the same time whenever possible. You
can cook by placing two cooking vessels
onto the wire shelf,

e Cook more than one dish one after another.
The oven will already be hot.

Defrost frozen dishes before cooking them.

Yo s “'Loﬁ YOUr
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. Use pots/pans with cover for cooking. If
there is no cover, energy consumption may
increase 4 times.

e Select the burner which is suitable for the
bottom size of the pot to be used. Always
select the correct pot size for your dishes.
Larger pots require more energy.

Initial use
First cleaning of the appliance

W@mm
: Y £ §

he surface might get damaged by some
detergents or cleaning materials.
Do not use aggressive detergents, cleaning

powders/creams or any sharp objects during
cleaning.

Be careful to avoid steam burn. Some cleaners|
can produce noxious fumes if applied to a hot
surface.

1. Remove all packaging materials.

2. Wipe the surfaces of the appliance with a
damp cloth or sponge and dry with a cloth.

Initial heating

IMPORTANT:

# Smoke and smell may emit for a couple of

B hours during the initial operation. This is quite
normal. Ensure that the room is well
ventilated

to remove the smoke and smell. Avoid directly
inhaling the smoke and the smell that emits.

Heat up the product for about 30 minutes and
then switch it off. Thus, any production residues
or layers will be burnt off and removed.

WARNING

Hot surfaces cause burns!

Product may be hot when it is in use. Never
touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.
Always use heat resistant oven gloves when
putting in or removing dishes into/from the hot
oven.

Electric oven

1. Take all baking trays and the wire grill out of

the oven.

Close the oven door.

Select the bake function.

Set the temperature 175 °C (350° F).

Operate the oven about 30 minutes.

Turn off your oven.

roil

Take all baking trays and the wire grill out of

the oven.

Select the broil function.

Set the broil level to “HI”.

Operate the broil about 30 minutes.

Turn off your oven.

« Yomoke and smell may emit for a couple of

hours during the initial operatign. This is guite

normal. Ensure that the room is well ventilated

to remove the smoke and smell. Avoid directly
inhaling the smoke and the smell that emits.

"W ook W
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I How to use the hob

General information about cooking

WARNING
Never fill the pan with oil more than one third

of it. Do not leave the hob unattended when
heating oil. Overheated oils bring risk of fire.
Never attempt to extinguish a possible fire
with water! When oil catches fire, cover it with
a fire blanket. Turn off the hob if it is safe to doj
so and call the fire department.

CAUTION
Never extend the flame beyond the outer edge

of the cooking utensil. A higher flame wastes
energy, and increases your risk of being
burned by the flame

—
correct
flame

..... helght

e Before frying foods, always dry them well
and gently place into the hot oil. Ensure
complete thawing of frozen foods before fry-
ing.

e Do not cover the vessel you use when
heating oil.

e  Place the pans and saucepans in @ manner
so that their handles are not over the hob to
prevent heating of the handles. Do not place
unbalanced and easily tilting vessels on the
hob.

e Do not place empty vessels and saucepans
on cooking zones that are switched on.
They might get damaged.

e Operating a cooking zone without a vessel
or saucepan on it will cause damage to the
product. Turn off the cooking zones after
the cooking is complete.
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e Asthe surface of the product can be hot, do
not put plastic and aluminum vessels on it.
Such vessels should not be used to keep
foods either.

Use flat bottomed saucepans or vessels only.
Put appropriate amount of food in sauce-
pans and pans. Thus, you will not have to
make any unnecessary cleaning by prevent-
ing the dishes from overflowing.

Do not put covers of saucepans or pans on
cooking zones.

Place the saucepans in a manner so that
they are centered on the cooking zone.
When you want to move the saucepan onto
another cooking zone, lift and place it onto
the cooking zone you want instead of sliding
it.

Gas cooking

e Size of the vessel and the flame must match
each other. Adjust the gas flames so that
they will not extend the bottom of the vessel
and center the vessel on saucepan carrier.

Using the hobs
1 5

2 3 4

1 Auxiliary burner 18-22 cm ( 7- 8.66 inches)

2 Wok burner 24-28 cm (9.44 - 11 inches)

3 Elongated burner min. 36-15¢m (14,17 -5.9
inches)
Wok burner 24-28 cm (9.44 - 11 inches)

5 Normal burner 18-22 ( 7- 8.66 inches) cm is list
of advised diameter of pots to be used on related
burners.



Igniting the gas burners Turning off the gas burners

Ga_s‘ burners are controlled with gas hob knobs. Turn the knob to off (upper) position.
a::litjabw._::e(: o Wok burner Wok burner
il Wok burners help you to cook faster. Wok, which

is particularly used in Asian kitchen is a kind of
deep and flat fry-pan made of sheet metal, which
is used to cook minced vegetable and meat at
strong flame in a short time.
Since meals are cooked at strong flame and in a
very short time in such fry-pans that conduct the
2. Turn it counter clockwise to level “LITE”. heat rapidly and evenly, the nutrition vqlue (.)f the
Gas is ignited with the spark created. food is preserved and vegetables remain crispy.

3. Adjust it to the desired cooking power. Z(S"\JA/%T"” use wok burner for regular saucepans

1. Keep burner knob pressed.
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E How to operate the oven

General information on baking, roasting
and broiling

WARNING

Hot surfaces cause burns!

Product may be hot when it is in use. Never
touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.
Always use heat resistant oven gloves when
putting in or removing dishes into/from the hot
oven.

DANGER:
Be careful when opening the oven door as

steam may escape.
Exiting steam can scald your hands, face
and/or eyes.

Tips for baking

e Use non-sticky coated appropriate metal
plates or aluminum vessels or heat-resistant
silicone moulds.

Make best use of the space on the rack.
Place the baking mould in the middle of the
shelf,

e Select the correct rack position before
turning the oven or Broil on. Do not change
the rack position when the oven is hot.

e Always place oven racks in desired location
while oven is cool. If rack must be moved
while oven is hot, do not let potholder con-
tact hot heating element in oven.

e Keep the oven door closed.

Tips for roasting

¢ Seasoning with lemon juice and black pep-
per will improve the cooking performance
when cooking a whole chicken, turkey or a
large piece of meat.

e Meat with bones takes about 15 to 30
minutes longer before it is cooked than a
roast of the same size without bones.

e You should calculate about 4 to 5 minutes
cooking time per centimeter height of the
meat.

e |et meatrestin the oven for about 10
minutes after the cooking time. The juice is
better distributed all over the roast and does
not run out when the meat is cut.
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e Fish in a fire-resistant dish should be placed
on the rack at the medium or lower level.

Tips for broiling

Broiling is ideal for cooking meat, fish and poultry

and will achieve a nice brown surface without it

drying out to much. Flat pieces, meat skewers
and sausages are particularly suited for broiling
as are vegetables with a high water content such
as tomatoes and onions.

e Distribute the pieces to be broiled on the
wire shelf.

e [fthe broiling is on the wire shelf, locate a
dripping pan under it in order to collect the
fat.

e Add some water in dripping pan for easy
cleaning.

Fire danger due to food which is
unsuitable for grilling!

Only use food for grilling which is
suitable for intensive grilling heat.
Do not place the food too far in the
back of the grill. This is the hottest
area and fat food may catch fire.

WARNING
Do not insert your finger or any other object in
the holes of the back wall of the oven.

ax

Fan only runs if necessary for improving
performance of cooking and saving the energy of
the oven.

Tips for cooking vegelables
1. i the vegetahle dish runs out of luice and
gets fo dry,
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Function knob
Thermostat knob

Set the Function knob to the desired operat-

ing mode.

2. Set the Temperature knob to the desired
temperature.

» Oven heats up to the adjusted temperature and

maintains it. During heating, temperature lamp

stays on.

— N

Switch off the electric oven
1. Turn the function and thermostat knobs to off
(upper) position.

Cooking Functions

Bake

Only bottom heat is on. The bake mode can be
used for a variety of food items, from cakes to
casseroles.

Bake food on a single rack with the pans are
positioned in the middle of the oven. Bake foods
with 1" (25mm) to 1.5" (38mm) space between
pans and oven walls.

When using the Bake mode, preheat the oven for
best results.

Baking time will vary with the size, shape and
material of the pan used.

Convection Bake

Only bottom heat is on. The heat comes from
bottom and is circulated throughout the oven by
the convection fan. The convection bake mode
can be used for a variety of food items, from
cakes to breads.

It is also ideal for sponge cakes, pasties and
biscuits on multiple racks (3 and 5) at the same
time and large quantities of baked foods.

The cakes are positioned with the top rack cakes
towards the back of the oven and the lower rack
cakes towards the front of the oven. Bake foods
with 1" (25mm) to 1.5" (38mm) space between
pans and oven walls.

When using the Convection Bake mode, preheat
the oven for best results.

Baking time will vary with the size, shape and
material of the pan used.

Convection Roast

Top and bottom heat are on. The heat comes
from top and bottom and is circulated throughout
the oven by the convection fan. The convection
roast mode can be used for meat, poultry and
large quantities of roasted foods.

Roast food on a single rack with the pan is
positioned in the middle of the oven.

When using the Convection Roast mode, preheat
the oven for best results.
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For best performance, use a pan and grid
(roasting tray or broiler tray) under the meat or
poultry. The pan catches grease spills.

WARNING
Do not cover meat or use roasting bags in this
mode.

Broil
Top heat is on. The broil mode can be used for
cuts of meat, poultry and fish. It can also be used
to brown breads. The food must be put on a grid
in a pan (broiler tray).
Broil food on a single rack with the broiler tray
are centrally located with respect to the heating
element,
The broil mode has two settings: low “LO” and
high “HP",
When using the Broil mode, preheat the oven 5-
6 minutes for best results.
Turn foods once during the recommended cook
time.
The size, weight, thickness, starting temperature
and personal preference of doneness will affect
broiling times.
Sabbath
Only bottom heat is on.
Cook food on a single rack with the pans are
positioned in the middle of the oven. Cook foods
with 1" (25mm) to 1" %2 "(38mm) space between
pans and oven walls.

The maximum Hme for Sabbath mode is 75

TEHE

IMPORTANT:

Light is off when the Sabbath function in use.
No change in light if you press the button
without Sabbath mode.

WARNING:

Food Poisoning Hazard: Do not let food sit in
oven for more than 1 hour before or after
cooking. Doing so can result in food poisoning
or sickness.
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WARNING:

To avoid permanent damage to the oven
bottom finish do not line the oven bottom with
any type of foil or liner.

WARNING:
Sabbath mode should be used only on the
'Jewish Sabbath and Holidays.

WARNING:

The health of some birds and pets is extremel
'sensitive to the fumes given off during the
Sabbath mode. Always move birds and pets to
another closed and well ventilated room. Keep
the kitchen well-ventilated during the Sabbath
mode also for your health.

B

BB

All food should be placed in the oven before
the Sabbath begins, since none may be
placed in the oven during the Sabbath.

On the Sabbath the oven door may only be
lopened once, all the food removed and then
closed. On the Holidays, the oven door may be
opened/closed at any time as often as desired|

IR

Bulinose
The bulinose lights can be Hluminated with
{lumination for conirol panal bution.



Cooking times table

« N /strackof the oven is the bottom rack. & §/he timings in this chart are meant as a guide.
Timings may vary due to temperature of food,
thickness, type and your own preference of
cooking.

Baking and roasting

Food Mode 0 of Racks | Position min. Size&Type Explanation
-... e
Sponge Dake Bake 35041751 Shgle

Hheoven
Sponge Cake Bake 325/160 | Multiple walls.

8oy Bake foods with 1 Chmmito 15
200230 (38mim) space between pans and oven
mm) round
e o o s | s welweew |
leavened” Rake 4007205 | Shhgle Baking fra
S [P I ) PO
Jeavened: Bake 400/205 | Single 31 2535 | Bakingha

3
3

2080 walls.
The sheets are positioned with the top
rack sheet towards the back of the
oven and the lower rack sheet towards
the front of the oven.
Convection Cookie Bake foods with 1” (25mm) to 1.5"
Puff past 375/190 | Multiple 385 | 15-20 | sheet m) 5| .

The cakes are positioned with the top
rack cakes towards the back of the
oven and the fower rack cakes towards
the front of the oven.

8% or 9" Bake foods with 1" (25mm) to 1.5"

(200-230 (38mm) space between pans and oven

385
hin 4350090 1 Single 2 815 | Baking s

thick 425/220 | Single 12-20 | Baking tra

F/°C
thick Bake 4251220 | Shngle 2.0 1015 | Bakdngha

i 2
whole Convection 120- | panor Minimum internal temperature is
4-4.5 Ibs. Roast 375/190 | Single 2 140 | broiler tra 180°F (82 °C) in thigh
Minimum internal lamperatie §
180°F (82 °C) I thigh
Foil the fop surface of lrkey to.
Lo 450 | Boasting prevent over-brovating in fast 80
. ot 3950160 | Single 1 180 | pan mbiites of the cooking i .
Sirloin Internal terperatire is 1455 (62 7C)
bonsless Convection e fmedium rare) 1609 (71 %)
(4450 Roast S25/160 | Single 3 120 | Boler b (isding

Toast bread Broil High | Single 5 | 2-2:30 | Broiler tray respect to the heating element.
Place brofier tray cenbally iocated with
respect fo the beating element.
Chicken thigh Mininium internal temperatire is
. Brol High | Single 4 i & 9 b
respect to the heating element.
Chicken thigh Minimum internal temperature is
. Broil Single 4 Broiler tray 180°F (82 °C) in thigh.
Ground beef
0.3"-0.5"
thick, Place broiler tray centrally located with
6 patties Broil High | Single 4 Broiler tra respect to the heating element.
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Hambtiger,
frazen ide 1
@3 ah
ide 2. Place broiler ray centally located with
6 Broil High | Shle 4 - Broller b rospect to the heating elenient

T Y
*Leavening Bake 100/40 | Single 3 | 30-40 | with cover

Tl s suggested to perform prebeating for all foods cooking.
1t is shggested to perform 5.5 minules preheating for al foods brolling

How to operate the broil

WARNING Switch off broil
Hot surfaces may cause burns! Keep 1. Turn the function and thermostat knobs to off
hildren away from the product. (upper) position.
Close oven door during grilling.
The broil is operated by the function and ther- For equipment with a cooling fan

mostat knob. In off position (top) the gas supply The cooling fan cools the front of the products.
is locked. ]

1 Function knob
2 Thermostat knob

Switching on Broil

1. Keep the function knob pressed and turn it
clockwise to the “Broil”.

2. Keep the thermostat knob pressed and turn it
clockwise to the “HI” or “LO” level on “Broil”.

3. After 30-75 seconds, the burner will operate. 1 Cooling fan motor

CAUTION: 2 Front door
When thermosts .
LO” or “Broil-HE", functions except “Brof IMPORTANT:

he cooling fan continues to operate for
labout 20-30 minutes after the oven is
switched off.

will not aparate.
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B Maintenance and care

General information

Service life of the product will extend and the
possibility of problems will decrease if the prod-
uct is cleaned at regular intervals.

DANGER:
Disconnect the product from mains supply
before starting maintenance and cleaning
works.
There is the risk of electric shock!

DANGER:
Allow the product to cool down before you

clean it.
Hot surfaces may cause burns!

IMPORTANT:

he surface might get damaged by some
detergents or cleaning materials.

Do not use aggressive detergents, cleaning
powder/cream or any sharp objects. Do not
use aggressive detergents, cleaning powd-
er/cream or any sharp objects.

e  Keep the appliance area clear and free from
combustible materials, gasoline and other
flammable vapors and liquids.

e Do not obsiruct the fiow of combustion and
ventitation air.

e (lean the product thoroughly after each use.

In this way it will be possible to remove
cooking residues more easily, thus avoiding
these from burning the next time the ap-
pliance is used.

IMPORTANT:

No special cleaning agents are required
or cleaning the appliance. It is
recommended to use warm water with
washing liquid, a soft cloth or sponge
and use a dry cloth for drying.

« Do not use any abrasive cleaning
maerials!

e Always ensure any excess liquid is tho-
roughly wiped off after cleaning and any
spiliage is immediately wiped dry.

e Do not use cleaning agents that contain
acid or chloride to clean the stainless or

inox surfaces and the handle. Use a soft
cloth with a liquid detergent (not abrasive) to
wipe those parts clean, paying attention to
sweep in one direction.

he surface might get damaged by some
0 detergents or cleaning materials.

: Do not use aggressive detergents, cleaning
powders/creams or any sharp objects during
cleaning.

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

WARNING:
Do not use steam cleaners to clean the
appliance as this may cause an electric shock.

Cleaning the burner/plate

Gas hobs
1. Remove and clean the saucepan carriers and
burner caps.

2. Clean the hob.

3. Refit the burner caps and make sure that
they are seated correctly.

4. When installing the pan supports, pay atten-
tion to place the saucepan carriers so that
the burners are centered.

Cleaning the control panel
Clean the control panel and knobs with a damp
cloth and wipe them dry.

« §Po not remove the control buttons/knabs to
1 clean the control panel.
Control panel may get damaged!

Cleaning the oven

No oven cleaner or any other special cleaning
agent is required for cleaning the oven. Itis
recommended to wipe the oven with a damp
cloth while it is still warm.

To clean the side wall, unscrew the 4 screws
on the steel rack. After cleaning operation, as-
semble the steel rack to the oven body again.
Do not damage the balancing stands when
cleaning the cast grill.

37/EN



Self-cleaning function

WARNING:

' If the oven is hot,self cleaning mode
can not be operated until the oven is
cold. If the self cleaning mod
malfunctions(powercut), turn the oven
off and disconnect the powersupply,
and call the service.

1 Function knob
2 Thermostat knob

DANGER:
Hot surfaces cause burns!

Do not touch the product during self cleaning
step and keep children away from it. Keep at
least 30 minutes before removing the rem-
nants.

The oven is equipped with self-cleaning function.

The oven is heated to approx. (790 °F) 421°C
and existing dirt is burned to ashes. A strong
smoke development may arise. Provide for good
ventilation. The self-cleaning should be used
after approx. every 10th oven usage.

The self-cleaning has three levels. It can be
selected according to level of dirtiness.

Low (LO): it takes 3 hours.

Medium (MED): it takes 4 hours.

High (HI) : it takes 5 hours.
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1. Remove all accessories from the oven.

2. Before the self-cleaning cycle, remove dirt
from exterior surfaces and oven interior with
a damp cloth.

WARNING:

1

WARNING:
Do not clean the door gasket.
Fiberglass gasket is highly sensitive and can

get damaged easily.

In case of a damage on the oven door gasket,
replace with the new one from the authorized
service.

ﬂ WARNING:
e

6

3. Keep the function knob pressed and turn it
clockwise to desired level of “Clean”.
(LO,MED or HI).

This duration cannot be changed.

WARNING:

The health of some hirds and pets is extremely|
sensitive to the fumes given off during the
Self-Cleaning cycle. Always move birds and
pts to another closed and well ventilated room.
Keep the kitchen well-ventilated during the
Self-Cleaning cycle also for your health.

4. Qven door cannot be opened during self
cleaning. It remains locked for a while after
the self-cleaning function ends. Do not force
the door lock with handle until the oven get
cool.

5. After a clean cycle, remove soil deposits with
vinegar water.




» ¥ During the Self-Cleaning cycle, the gas flow to
hob burners will be cut. After turning the
function and thermostat knob to off position,
the door lock will be automatically opened.

When the oven gets cool , the gas flow to hob
burners will be started.

During the Self-Cleaning cycle, the lamp
cannot be operated.

Clean oven door

To clean the oven door, use warm water with
washing liquid, a soft cloth or sponge to clean
the product and wipe it with a dry cloth.

Don't use any harsh abrasive cleaners or
sharp metal scrapers for cleaning the oven
door. They could scratch the surface and

destroy the glass.

Removing the oven door

When removing the oven door, make sure oven
is cool and power to the oven has been turned
off before removing the door.

Failure to do so could result in electrical shock
or burns.

The oven door is heavy and parts of it are
fragile. Use both hands to remove the oven
door. The door front is glass. Handle carefully to
avoid breakage.

Grasp only the sides of the oven door. Do not
grasp the handle as it may swing in your hand
and cause damage or injury.

Failure to grasp the oven door firmly and
properly could result in personal injury or
product damage.

To avoid injury from hinge bracket snapping
closed, be sure that both levers are securely in
place before removing the door. Also, do not
force door open or closed—the hinge could be
damaged and injury could result.

Do not lay removed door on sharp or pointed

objects as this could break the glass. Lay on a

flat, smooth surface, positioned so that the door

cannot fall over.

Oven door can be removed in order to clean the

inside of oven easily

1. Open the oven door completely.

2. Press the hinge clamps located at both sides
of the door backwards.

1 Hinge clamp
2 Hinge

3. Move the oven door to a slightly inclined
position.

4. Raise the oven door forwards with your two
hands.

5. Once you complete cleaning, perform the
same procedure in reverse order to reinstall
the oven door.

Once you complete cleaning, perform the
same procedure in reverse order to reinstall
he oven door.
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Replacing the oven lamp

DANGER:

Before replacing the oven lamp, make sure
that the product is disconnected from mains
and cooled down in order to avoid the risk of
an electrical shock.

Hot surfaces may cause burns!

1. Turn off power at the main power supply

(your fuse or breaker box).

2. Remove the wire racks as described. See

Cleaning the oven.

The oven lamp is a special electric light bulb
that can resist up to 300°C (573 °F). See
Technical specifications. for details. Oven

lamps can be obtained from Authorised
Service Agents or technician with license.

EPosition of lamp might vary from the figure.

If your oven is equipped with a square lamp:

The oven lights can be illuminated with lamp

button. The lights are switched on when the oven

is in a cooking cycle.

The oven lights are not illuminated during self
clean. Each light assembly consist of a
removable lens, a light bulb as well as a light
socket housing that is fixed in place. Light bulb
replacement is considered to be a routine
maintenance item.

The oven lights are not illuminated during self
clean.
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Remove the protective glass cover with a
screwdriver.

4. Pull out oven lamp and replace it with new

one.
Install the glass cover and then the wire
racks.



General information

Overview
1
2
3
4
5
7
6
1 Splashback 5 Front door
2 Burner plate 6 Foot
3 Control panel 7 Lower part
4 Handle

O~ ow N =

1 2 3 4 5 6 7 8
Oven lamp button Thermostat knob
Auxiliary burner Rear left Wok burner Front right

Wok burner Front left
Elongated burner Middle
Function knob

Normal burner Rear right
Humination for control pang!

& o N O
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Technical specifications

GENEBAL
External dimensions (height / width / depth 36 x 29 118 x 29 18 inches(914x757x739 mm
Voltage / frequenc 200 240V BbHz PAC N

o ypo /scton
Fse pocion
Calle ol
Total electric power

Gas type / pressure Natural Gas 5" WC /1P Gas 10" WC

Rear left
Power
Front left
Power
Middle
Power
Front right
Power
Rear right
Power
OVEN/GRILL

Main oven Multifunction oven

Inside illumination 2x40W

Bake 2240 W

Broil 3320 W

Covection Boast 3670w

*Powersare for 230V 2AC - N

Technical specifications may be changed
without prior notice to improve the quality of
the product.

Figures in this manual are schematic and may
not exactly match your product.

« YValues stated on the product labels or in the
documentation accompanying it are obtained
in laboratory conditions in accordance with
relevant standards. Depending on operational

and environmental conditions of the product,
these values may vary.

]S
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Package contents

WARNING:
Pull the oven rack to the stop-lock position

when loading and unloading food from the
oven. This helps prevent burns from touching
hot surfaces of the door and oven walls.

CAUTION:
When you are using a rack in the lowest

position (A), you will need to use caution when
pulling the rack out. We recommend that you
pull the rack out several inches and then,
using two pot holders, pull the rack out by
holding the sides of it. The rack is low and you
could be burned if you place your hand in the
middle of the rack and pull all the way out. Be
very careful not to burn your hand on the door
when using the rack in the lowest position (A).

Accessories supplied can vary depending on
the product model. Not every accessory
described in the user manual may exist on

your product.
1. User manual
2. QOven tray
Used for pastries, frozen foods and big
roasts.

3. Wire Shelf
Used for roasting and for placing the food to
be baked, roasted or cooked in casserole
dishes to the desired rack.

4. Broiler tray

It is placed onto the tray in order to collect
the dripping fat while grilling so that the oven
is kept clean.

Placing the wire shelf and tray onto the
telescopic racks properly

Telescopic racks allow you to install and
remove the trays and wire shelf easily.When
using the tray and wire shelf with telescopic
racks, make sure that the pins at the rear
section of the telescopic rack stands against
the edges of the wire shelf and tray.
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6. Griddle

Griddle is an optional accessory ,should be
bought from authorized dialer.

CAUTION:

BURN HAZARD: Griddle surfaces my be hot
‘enough to cause burns during and after use.
Please and remove the griddle when it is cool
and all surface units are off. Use oven mitts if
you will touch the griddle while hot. Failure to
do so can result in burns.

>

CAUTION:
Before using this cookware for the first time,
ash it to make sure it is clean. Then season

lightly, rubbing cooking oil onto the nonstick
surface.

IMPORTANT: Always place and use your

griddle at the designated location on the fish
burner(Elongated burner),above middle cast
iron pan support.

Clean the griddle with a sponge and mild detergent in
warm water. DO NOT use blue or green scrubbing
pads or steel wool.

Avoid cooking extremely greasy foods and be careful
of grease spillover while cooking.

Never place or store any items on the griddle, even
when it is not in use. The griddle can become heated
when using the surrounding surface units.

Avoid using metal utensils with sharp points or rough
edges, which might damage the griddle. Do not cut
foodson the griddle.

Do not use cookware as a storage container for food
or oil. Permanent staining and/or crazelines could
result.
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1 Griddle

Griddle is made of cast iron and heavy,
therefore please be careful when handling.

Griddle is designed only for use on elangated
burner.

Griddle becomes very hot while it is in use. Keep
children away from the oven.
Used to cook your food directly. Remove the pan
support of elongated burner. Place the griddle onto the
elongated burner and do not put any vessels on it.
e Metal utensils such as spatulas can damage the
cooking surface.
Be sure the griddle fit properly.
Heat the griddle for max. 20 minutes before
putting food on it. It may get damaged if it is
heated for longer.



Injector table

WARNING:
This product can be converted to LP
Gas. Gas convertion must always be

performed by Authorized Service Agents.

Accorting the gas type that will be used correct injector type must be used. please find LPG/NG table
below.

4000 BIU/A | 20000 BTt/h | 20000 BTU/A | 8000 BIU/A | 10000 BTU/R
zon6e Rear left Front left Eront right Rear right Middle

Gas type /
Gas pressure

i

3000 BIU/h | 16500 Bitl/n | 16500BTU/m | 6500 BIL/h | 8250 BIU/A
z0n6e Rear left Front left Eront right Rear right Middle

Gas type /

Gas pressure

B 2
(46 [80 |46 |
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B Troubleshooting

Oven emits steam when it is in use.

e [tis normal that steam escapes during operation. >>> This s not a fault.

Product emits metal noises while heating and cooling.

e When the metal parts are heated, they may expand and cause noise. >>> This is not a fault.

Product does not operate.
e The mains fuse is defective or has tripped. >>> Check fuses in the fuse box. If necessary, replace or reset
them.

e Product is not plugged into the (grounded) socket. >>> Check the plug connection.

There is no ignition spark.

e No current. >>> Check fuses in the fuse box.

Oven light does not work.

e Qven lamp is defective. >>> Replace oven lamp.

e Poweris cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace or reset
the fuses.

Oven does not heat.

e Function and/or Temperature are not set. >>> Set the function and the temperature with the Function
and/or Temperature knob/key.

e Poweris cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace or reset
the fuses.

There is no gas.

e Main gas valve is closed. >>> Open gas valve.

e (3as pipe is bent. >>> Install gas pipe properly.

Burners are not burning properly or at all.

e Burners are dirty. >>> Clean burner components.

e Burners are wet. >>> Dry the burner components.

e Burner cap is not mounted safely. >>> Mount the burner cap properly.

e (Gasvalve is closed. >>> Open gas valve.

Consult the Authorised Service Agent or technician with licence or the dealer where you have purchased
he product if you can not remedy the trouble although you have implemented the instructions in this
section. Never attempt to repair a defective product yourself.
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) Removing the Package

Remove nylon bag on
the product.

Remove styrofoams of the
front door.

2

Upper Frame

Rear MDF Front MDF Nylon bag
A: 18x40 Wooden support
Remove upper frame and rear and front MDFs.

Remove cut-out
styrofoams and blue

tapes. Remove grill

styrofoams and
shrink packaging.
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Remove protective styrofoams on chassis inside the. > ;
Remove blue tapes securing splash back and burner caps.

8 12

Remove 3 screws on each of the 4 L-
brackets.

Remove rear connection plate by
removing 6 screws on the palette
and 3 screws on the product and
take the product out.

Remove upper pet and blue tapes on it.

9

Take the product from the palette by holding it from
its bottom after separating it from the palette. Place
the product to the desired location.

Remove blue tapes on the edges of cast grill.

10

Remove styrofoams on pet and the lower pet.
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m WARRANTY STATEMENT FOR BLOMBERG ELECTRIC AND GAS
RANGES

The warranties provided by Blomberg in these statements only apply to Blomberg sisctric and
gas rangas sold to the original purchaser or homeowner in the US and Canada. This warran-
ty is not transferable.

To obtain warranty service, please contact our nearest distributor as listed by state or call
1800-459-9848. You will need your sieciric and gas rangs model number,serial number,
retailer name and address, where purchased and purchase date / installation date.

This warranty gives you specific legal rights, and you may also have other rights which vary
from state to state.

All warranties stated below are based upon normal houshold use. The use of the product in a
commercial setting will void all warranties.

Service must also be performed by an authorized Blomberg Service Agency.

Cosmetic defects must be reported within 10 business days from installation

1 year * limited warranty from date of first installation Blomberg will repair or replace at no
cost to the consumer any defective parts of the alactic and gas ranges

2 year * ++ limited warranty from date of first installation (Parts only) Blomberg will repair or
replace any parts at no cost to the consumer if material defects or workmanship have caused
the damage or failure of these components. Labor charges are the responsibility of the con-
sumer

2-5 year * ++ limited warranty from date of first installation (Parts only) Blomberg will repair or
replace cvan cavitly at no cost to the consumer if material defects or workmanship have
caused the damage or failure of these components.

Labor charges are the responsibility of the consumer

Disclaimers of warranties and exclusions:

Warranty does not cover service costs by an authorized service agent to correct installation,
electrical problems or educational instruction on the use of the alactric and gas ranges. The
warranty also does not cover defects or damage caused by an act of god (such as storms,
floods, fires, mudslides, etc.), damage cause by use of the slactric and gas rangss for pur-
poses other than those for which it was designed, misuse, abuse, accident, alteration, impro-
per

installation, maintenance, travel fees, service calls outside normal service hours, unauthorized
service work or work.

This product is fully tested and went through official quality assurance inspections before
leaving the original manufacturing site. Warranty
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terms for this Blomberg household appliance is not valid if the product is altered, tampered,
modifed, additional parts assembled, fixed and re-packed by an authorized distributor, ser-
vicer,

a third party retailer, reseller or by any other unauthorized person(s).

TO THE EXTENT PERMITTED BY LAW, THIS WARRANTY IS IN LIEU OF ALL OTHER
EXPRESSED AND IMPLIED WARRANTIES, INCLUDING THE IMPLIED WARRANTIES OF
MERCHANTABILITY AND FITNESS FOR A PARTICULAR PURPOSE. BLOMBERG
UNDERTAKES NO RESPONSIBILITY FOR THE

QUALITY OF THIS PRODUCT EXCEPT AS OTHERWISE PROVIDED IN THIS WARRANTY
STATEMENT. BLOMBERG ASSUMES NO

RESPONSIBILITY THAT THE PRODUCT WILL BE FIT FOR ANY PARTICULAR PURPOSE
FOR WHICH YOU MAY BE BUYING THIS PRODUCT, EXCEPT AS OTHERWISE PROVIDED
IN THIS WARRANTY STATEMENT.

Blomberg does not assume any responsibility for incidental or consequential damages. Such
damages include, but are not limited to, loss of profits, loss of savings or revenue, loss of use
of the cooker or any associated equipment, cost of capital, cost of any substitute equipment,
facilities or services, downtime, the claims of third parties, and injury to property. Some states
do not allow the exclusion or limitation of incidental or consequential damages, so the above
limitations or exclusion may not apply to

you.

* installation date shall refer to either purchase date or 5 business days after delivery of the
product to the home, whichever is later.

++Parts replaced will assume the identity of the original parts + their original warranty.

No Other Warranties. This Warranty Statement is the complete and exclusive warranty from
the manufacturer. No employee of Blomberg or any other

party is authorized to make any warranty statements in addition to those made in this Warran-
ty Statement.

Please keep this warranty card, user manual and your sales slip for future reference.

HOW TO GET SERVICE
Please contact the Distributor for your State or Province as listed on the Distributor Contact
List, or call our Toll Free Number at 1 800 459 9848 for

direction to an Authorized Blomberg Service Agent.
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