i COUNTRY OF DESTINATION: G8 ( ENGLAND )

Appliance model: 242FN5 nominal capacity of the burners : 4,00 -~ 291 gf h { grams per hour)

Only competent installers using the correct materials, tools and equipment should install LPG systems.

Warning :please check the features of the model you have purchased !!
Please check the data plate of the cooker { The sticker with ail relevant datas Is placed on the back side of the cooker or under the cooker) and check that the model is the

same as above indicated { see label above).
These instructions are valid for more models of appiiances. |dentify the product you have purchased.

PART A

USER'S INSTRUCTIONS

Dear customer we thank you for purchasing this product.
We ask you therefore to carefully read this booklet before using the appliance.

These instructions must be carefully read and understcod before use of {he appliance.
Manufagturer n® 1004
A1 - description

The applicances are grouped according to several different categories from 1) fo 13). Please check which group of appliances your appliance belongs fo.

1) Cookers with oven
Modasl number and thermostat grifl standard accessories
type of hob

burners

LT2 2 no no oven tray, oven grid, pan clamps, gimbals, docr catch, cooker
standard gimballing iock, flame faflure device

LT3 3 no no oven tray, oven grid, pan clamps, gimbals, decor catch, cooker
standard gimballing lock, fiame failure device

2) Cookers with oven, with thermostat

oven tray, oven grid, pan clamps, gimbals, door catch, cooker

LT2L yes no
2 gimballing lock, flame failure device

LTZTOP 2 yes no oven tray, oven grid, pan clamps, gimbals, door catch, cooker
gimballing lock flame failure device

LT3L yes no oven tray, oven grid, pan clamps, gimbals, door caich, cooker
3 gimbaliing lock fame failure device

LT3TOP 3 yes no oven tray, oven grid, pan clamps, gimbals, door catch, cooker
gimballing lock,flame failure device

LT4TOP 4 yes no oven tray, grill trivet, pan clamps, gimbals, door catch, cooker

gimballing lockflame failure device

3) Coockers with oven, with thermostat, with grill inside the oven

oven tray, oven grid, pan clamps, gimbals, door calch, cooker

LT2G ? yes yes
standard gimballing jock, flame failure device
LT2GL yes yes oven tray, oven grid, pan clamps, gimbals, door caich, cooker
2 gimballing lock, flame failure device
LT2GTOP 2 ves yes ) oven tray, oven grid, pan clamps, gimbals, door catch, cooker
gimballing lock,flame failure device
LT3G 3 yes yes oven tray, oven grid, pan clamps, gimbals, door catch, cooker
standard gimballing lock.flame failure davice
LT3GL 3 yes Yyes oven tray, oven grid, pan clamps, gimbals, door caich, cooker
gimballing lock,flame failure device
LT3GTOP 3 yes yes oven tray, oven grid, pan clamps, gimbals, doer calch, cocker

gimballing lock flame failure device

LTAGTOP 4 yes yes oven tray, oven grid, pan clamps, gimbals, doer cafch, cooker
gimballing leck.flame failure device

4) Cookers with oven, with separated grill

CGS926N 2 no yes oven tray, oven grid, pan clamps, gimbals, door calch, cooker
standard gimballing lock,flame failure device

5} Cookers with oven, with thermostat, with separated grill

CGLE2GN 2 yes yes oven tray, oven grid, pan clamps, gimbals, door catch, cooker
standard gimballing lock.flame failure device

6) Compact cookers with oven

CGs92 2 no no
standard

oven tray, oven grid, pan clamps, gimbals, door catch, cooker
gimbailing lock,flame failure device

7} Compact cookers with oven, with thermostat

CcGL92 2 yes yes oven tray, oven grid, pan clamps, gimbals, door catch, cooker
standard gimballing lock,flame failure device

8) Built in ovens

CG5950 ] 0 ] no [ no [ oven Lray, oven grid, door catch, flame failure device




9) Built in ovens with thermostat

CGs2 0 yes no oven tray, oven grid, door catch, flame failure device

10} Built in ovens with thermostat, with griil inside the oven

CGS26GL 0 yes yes oven iray, oven grid, door catch, flame faiiure device
11) Cockers
242FNS 2 no no flame failure device
standard
312FA1 2 no no flame failure device
steel
31BFA1 1 no no flarme failure device
steel
29B1FN4 i no no flame failure device
standard
161FDV4 1 standard no no flame failure device
12) Cookers with separated grill
592FNT5S 2 no yes ftame failure device
standard grill tray
grilt grid

13) Buiit in hobs

PGLOZ 2 no no flame failure device

PGLO3 3 no no flame failure device

PGLO4 4 no no flame failure device

PGS02 2 no no flame failure device
standard

PGS03 3 no no flame failure device
standard

This appliance is strictly for use with butane gas {G30) or propane gas {G31):

cal Gas G30 G331 destinaticn country
13+ p mbar 28 -30 7 FR EE LV
13+ p mbar 28-30 37 BE CY CH
13+ p mbar 2B8-30 37 LT

13+ p mbar 30 37 IT PT

13+ p mbar 28 37 ES GB IE
13+ p mbar 28 37 GR

13B/P p mbar 30 30 5K Si SE
13B/P p mbar 30 30 LV LT NO
13B/P p mbar 30 30 FI HU 1S
13B/P p mbar 30 30 CZ DK EE
13B/P p mbar 30 30 MT NL CY
13B/P p mhar 50 50 AT DE CH

A2 - Installation

DANGER. Avoid asphyxiation. Provide ventilation when the stove is in use. Do not use for space heating. Do not cover. Do not use
unattended.

{ LPG =liguefied petroleum gas Propane, butane or a mixture of the two gases maintained in the liquid state by storage in cylinders under pressure).

The dangers associated with LPG systems when handled incorrectly include fire, explosion, burns and asphyxiation due to gas leakage from the systern or accumulation of gas

following flame failure in an appliance.
This appliance must be installed according o the current standards in practice in the country of destination and only by a competent person, that's fo say a professional who is

authaorized by the manufacturer and who knows all the current standards in practice in the couniry of destination

The cleaning operations of the appliance must be done by a competent person.
It is recommended thal & competent person explains the content of this booklet to ensure the operator is coversant with its operation

A3 - Gas cylinder

The gas cylinder must be replaced y a competent parson who will install and connect the gas cylinder according to the current standards .
Warning: never obstrucl the ventilation outlets of any gas cylinder compartment.

A4 - Flexible hose

The conneclion of this appliance can be done by means of 2 flexible hose and must be done according te the current standards in practice in the country of destination (the
gas inlet is located al the rear side of the appliance or on the bottom of the appliance),

The hose must comply with the regulations of the country of destination

The gas hose must be checked reqularly {ofien) and it must always be in perdect condition.

The gas hose must be changed before the expiry date by 2 competent person . Warning: in case of leakages do not try to repair the hose, do not use the appliance and
contact inumediately a competent person who will replace the hose.

The hose must be installed in such & way that it can be always inspecled aleng all its length and  so that it can be easily accessed for replacement.

Any connection lo the gas supply should be made with tight mechanical connections and with normalized connecfions.

An optional gas connection kit could be supplied by the local importer. the kit must comply with the regulations of the country of destination.

Ab - Bervicing and technical problems

Warning : no alterations or adjustments should be made by unskilled and unauthorized persons to the appliance . Do not remove any parls from the appliance or substitute
alternatives as this may affect the safety of the appliance and can be very dangerous and is not permitted.

in the event of a failure or breakdown of a unit itself, uin off the gas supply at the cylinder (shut off the LPG supply at the cylinder valve) and contact a competent person

If you suspect that a control tap is faulty do not use the appliance ,turn off the gas supply at the cylinder and contact a competent person

Warning: it is recommended that this appliance is professionally serviced every year to verify if the appliance is in perfect condition and for servicing if necessary (leakages,
safety of operation ,combustion qualily ,ventilation, safety and control devices ) and in order 1o verify that the installation of the appliance still complies with the standards and

regulations in practice.
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A complete check-up of the whole instaliation has to be carried out punctually
-We_stress_the importance.of.obtaining-exper.advice.regarding.lhe.instaflation_of LRG_systems.-We_recommend_thal an.inspection.and test.of such_systems. and.associated

alarm systems be carried out at least monthly to ensure their correct aperation. { LPG SYSTEM = System censisting of an amangement of cylinder, safety devices, pressure
regulators, connections, valves, piping, tubing, hoses, fittings, and devices intended fo store, supply, moniter, or control the flow of fuet gas up to and including the appliance).

In the case of any deterioration, " regulator, rubber tube and tap” have 1o be replaced

In case of a gas leak ,it is necessary to stop immediately all gas supply . Do not use naked light or aperate any appliance which may cause a spark and ventilate the room and
rooms next to the one where the appliance is installed, and above also the rooms which are at a lower lavel than the ane whare the appliance is installed.

LPG is heavier than air and any leakage will fend to fall to the bottom of a compartment. Gas may travel some distance like this and will form an explosive mixture with the air in
the comparment. A spark as small as the static discharge from clathing may ignite such a mixture.

In conjunction with any LPG system the provision of an automafic gas detection and alarm system of a reliable type is strongly recommended and is required when an LPG
appliance is installed in spaces below decks. It is essential that any elecirical equipment assaciated with the gas detection and alarm sysfem is cerified as flame proof or

intrinsically safe for the gas being used.
We stress the imporlance of inslalling a gas detector, 2 Carbon monoxide detector, Smoke andfor heat detector in each compartment containing LPG appliances.

A6 - Temparatures and ventilation

The importance of adequate ventilation for LPG appliances cannot be over emphasised. On na account is a ventilation system to be inferfered with fa prevent it functioning
correctly. To do so may put persons at risk of carbon monoxide poisoning, asphyxiation ar explosion.

Warning: some parts of the appliance become particularly hot when in operation (hob’s grid, burners, fascia , front and rear parts of the appliance - in particular the oven Aue
oullet, door and door glass, pan holders ) do not touch with bare hands the mentionad parts when the appliance is operated and affer use till all the paris cool down.

It is recommended that an oven glave is used when the appliance is being used since holparis could be touched by accident.

This appliance must be kept away from inflammable materials, and from heat sources of any kind.

This appliance and particularly the rear and botiorn part must never be put in contact with plastic, wooden and inflammable cbjects and surfaces . do not use this appliance
as a form of heating.

This appliance is not connected with combustion gases removal equipment.

Adegquate ventilation { according to the regulations of the country of destination) must be provided to enswre the appliance works in a safe manner .

The vertilation openings must be opened before starting tc operate the appliance and then kept apen while the appliarce is being used. The ogenings must net be blecked in
any way ( iso/dis 10239.3}

The necessary quanlity of airis of 2000 liters per heur per each nominal kifowatt of capacity of the appliance.

Warning : the appliance must not be installed in aereas subjected {0 strong draughts.

Ventilation, mechanical ar natural, should not interfere with the flame pattern of an LPG appliance such thai it may exlinguish the flame or cause incomplete combustion of the

gas.
Do not spray aerosols in lhe vicinily of this appliance. )
Operating a gas cooking appliance brings about heat and damp exhaust in the room where it is being operated. always make sure that the room is being properly ventilated:

keep natural aeration apertures opened or install a mechanicat aeration device { hood -power driven fan).an Intensive and prolonged operation can reguire an extra aeration (by
opening a window) or by providing a more efficient aeration { haod - if any - on full on position).

’ AT- Operating instructions

AT-1-

Do not Iea\{_é the appliance in operation while unatiended.

Check that &t the confrol knobs {which are used fo regulate the power of the burners through the gas taps) of the unit are on the closed (off) pesition before opening the
cylinder valve (see  here below in the lext insiruclions conceming the gas taps and cantrof knobs), \
The coritfal knabs are on the closed (off) position when the disc marked on the control knob coincides with the dise marked on the fascia ;

Da not open any burner (through the control knobfgas tap) or do not keep it open, without having a lighter ready te light the burner.

It is recommended that a spark ignition device is used rather than a match.

if your appliance is equipped with a piezo or electronic spark ignition, please see instructions . !
Tumn off the gas supply at the cylinder (shut off the LPG supply at the cylinder valve) when the appliance is not in operation and after use. The gas valve must be kept open Gniy
when the-appliance Is in use. ’

All burners are fitted with & flame failure safeiy shut off device (ffa) . In {ne event of the flame being extinguished the gas supply will be cut off ta the burner.

( FFD= Device that has a sensing element, activated by the presence or absence of a flame that causes the inlet of the LPG supply to a burner to be opened or closed)

Each control knob controls a burner of the appliance { opening, closing and power regulation of the burner). Your appliznce is equipped with 1 or more front conirol kaobs

Each control knob in installed on a gas tap which at its turn conircls cne singte burner. )
Warmning: cockers with aven with thermostat and grill, built-in ovens with thermostat and grill { not valid for cookers with oven with separated grill): the grill and oven burners are

controfled by the same lap f controf knob { warning : the grill bumer is an option) .
Int order Io facilitate the selaction of the carrect burner the cantrol knobs are clearly identifiable with respect to the burners they control by means of symbaols on the fascia.

For each bumer the closed {off}. full on and reduced rate positions are marked by means of symbals on the fascia and on each cortrof knob.

- Appliances groups - see also above

1} cookers with oven

2} cookers with oven, with thermostat

3) cookers with oven, with thermostat, with grill inside the oven

4} cookers with aven, with separated grill
5) cookers with oven, with thermostat, with separated grill

8) compact cookers with oven

7) compact cookers with oven, with thermestat

8) built in ovens
9) built in ovens with thermostat

10} built in ovens wilh thermoesiat, with grill inside the oven

11) cookers
12) cookers with separated grill

13) built in hobs

. A72-Hob burners
instructions valid for the following group of appliances:
. 1)cookers with oven
. 2)cackers with oven, with thermostat
. 3)cookers wilh oven, with thermostat, with grill inside the oven
. 4)coakers with oven, with separated grill
. S)cookers with oven, with thermaostat, with separated grill
. 6)compact cookers with oven
¢ Txcompact cookers with aven, with thermostat
. 11)cookers
. 12}caokers with separated giill
. 13buit in hobs

The closed (off) position is marked with a disc on the fascia abave the control knab, the full on position is marked with a large flame and the reduced rate position is marked
with a small flame. Each control knob is also marked with a disc



Any required seiting between full on and reduced rate position can be obtained by positioning the cantral knob in such a way that the disc rarked on the control knob is placed
between these setlings (large flame and small flame symbols) and not between large flame and disc symbols.

Ta resume:
closed burner = closed {off) position : the disc marked en the control knob Is in coincidence with the disc marked on the fascia above the control kncb.

bumer at full rale = full on position : the disc marked on the control knob coincides with the large flame marked on the fascia
burner at reduced rate = reduced rate position : the disc marked on the gonired kneb coincides with the small flame marked on the fascia

Warning : any accessary or pol must not hide the burners during the bumers lighting operations.
Warning : always check thal the control knobs are on the off pasition before opening the cylinder valve

AT-3- Oven and grill burners

instructions valid for the following group of appliances:

. 2)cookers with oven, with thermostat

. 3)cookers with oven, with thermostat, with grilt inside the oven
. Ticompact cookers with oven, with thermostat

- 9)buill in ovens with thermostat

. 10)bullt in ovens with thermastal, with grill inside the oven

The oven ang geifl burners are controlled by the same control knob. Warning : the gellt bumner is an option

A disc {which idenlifies the closed - off - position). is marked on the fascia above the contral knob.

The control knob is alse marked with a disc

Starting from the closed (off} posilion, yott can rotate the confrol knob anti-clockwise or clockwise. Warning : you can rofate the knob alse clockwise starting from the closed
(off} position only if the appliance is supplied with the optional grilt burner !
If you rotate the contral knob anti-clockwise, you operate the oven burner, you can choose the desired temperature from “min" to 270°, for example when the disc marked
on the control knob coincides with the reduced rate position symbol “min” marked on the fascia, you have selected the reduced rate position. So, any required setting
between full on position and reduced rate pasition can be obtained by positioning the control knob in such a way that the disc marked on the control knob is placed between
the “min" and 270° symbols marked on the fascla. Warning : do not position the control knob, In such a way that the disc marked on the control knob is placed between the

"min" and the disc symbol {closed - off -position) marked on the fascia.

Appliance equipped with optional grill burner: if you rotate the eontral knob clockwise you operate the gritl burner. There is only one setting, marked with the grill symbol on the
fascia. Warning : do not position the contral knob in such a way that the disc marked on the contral knob is set between the grill symbol and the disc symbol { closed - off -

posilion) marked an the fascia .

To resume:
Closad oven and grill burners = closed (off) position ; the disc marked on the control knob is in coincidence with the disc marked on the fascta above the control knob.

Oven burner at full rate = full on pasition : the disc marked on the control knob coincides with the large flame marked on the fascia, or in the case of ovens with thermostat it

coincides with the 270° symbol marked on the fascia
Oven burner at reduced rate = reduced rate position; the disc marked on the controf knob coincides with the smalt flame marked on the fascia, or in the case of ovens with

thermostat it caincides with the "min” symbol marked on the fascia
Grill burner = one possible setting only , the disc marked on the control knob coincides with the grill symbol marked on the fascia. so it is not possible to regulate the grill power.

Warning : always check that the conirol knobs are on the off position before opening the cylinder valve

A7-4- Gven and grill burners

Instructions valid for the following group of appllances

. 5} cookers with oven, with thermostat, with separated grill

. 12) cookers with separated grill { Warning: this type of appliances are not equipped with an oven burner)

The oven and grill burners are coatrolled by two different conirol knobs

Oven burner:

A disc (which idenlifies the closed - off - pasition) is marked on the fascia above the control knob.

Starting from the closed (off} position, you can rotate the confrol knob  antj-clockwise starting from the closed (off) position

If you rotate the control knob anti-clockwise, you operate the oven burner. You can choose the desired temperature from “min” to 270", for example when the disc marked
on.the control knob coincides with the reduced rate position symbol “min" marked on the fascia, you have selected the reduced rate position, 50, any required setling :
between full on position and reduced rate posilion can be obtained by pasitiening the control knab in such a way that the disc marked on the control knob is placed between
the "min" and 270° symbols marked on the fascia. Waraing : do not position the contral knob, in such a way that the disc marked on the control knob s placed between

the “min" and the disc symbol {clesed - off -position) marked on the fascia.

Ta sesume:
Closed oven burner = closed (off) position : the disc marked on the control knot: is in coincidence with the disc marked on the fascia above the control knob.

COven burner at full rate = full on position : the disc marked on the control knob coincides with the large flame marked on the fascia, or in the case of avens with thermostat it

coincides with the 270" symbol marked on the fascia
Oven burner at reduced rate = reduced rate posilion : the disc marked on the control knob coincides with the smalt flame marked on the fascia, or in the case of ovens with

thermostat it coincides with the "min” symbol marked on the fascia

Grill buener:
The closed {off) position is marked with a dis¢ on the fascia above the control kneb, the full on position is marked with a large flame and the reduced rate position is marked

with a small flame, each control knob is also marked with a disc
Any required setting between full on and reduced rate position can be obtained by positiening the control knob in such a way that the disc marked oni the contral knob is

placed between these settings {large flame and small ffame symbals) and not between large flame and disc symbals.

To restme:
Closed grill bumer = closed {off) position : the disc marked on the control knob is in ceincidence with the disc marked on the fascia above the contral krob.

Grill burner at full rate = full on position : the disc marked on the control knob caincides with the large flame marked on the fascia
Giill burner at reduced rate = reduced rate position : the disc marked on the contral knob coincides with the small flame marked on the fascia

Warning : always check that the control knobs are on the off position before opening the cylinder valve

AT-5- Qven and grill burners

instructions valid for the following group of appliances:
. 1)cookers with oven

) dlcookers with oven, with separated grill

. B)compact cookers with oven

. 8)built in ovens

The closed (off} position is marked with a disc on the fascia above the control knab, the full on position is marked with a large fiame and the reduced rate position is marked '
with a smalf flame, each control knob is also marked with a disc



Any required sefling between full on and reduced rate position can be obtained by pesitioning the control knob in such a way that the dis¢ marked on the control knab is
placed between these seftings (large flame and small flame symbols) and not between large flame and disc symbals.

Ta resume: .
Closed burner = closed (off) position : the disc marked an the control knob is in coincidence with the disc marked on the fascia above the contral knob.

Burner at full rate = full on position : the disc marked on the confrol knob coincides with the large flame marked on the fascia
Burner af reduced rate = reduced rate position : the disc marked on the conirol knob coincides with the small flame marked on the fascia

Warning : always check that the control knobs are on the off position before opening the cylinder valve

A7-6- Tolight and operate the hob burners

instructions valid for the following group of appliances:
1)cookers with aven

2)cookers with oven, with thermostat

Jcookers wilh oven ,wilh thermostat, with grifl inside the oven
d)cookers with oven, wilh separaled grifl

S)cookers with oven ,with thermaslal, with separated grill
6icompact cookers with oven

7)compact caokers with oven, with thermosiat
11)cookers

12}cockers with separated gdll

13)built in hobs

Choose the bumer thal better suits the pan chosen for coaking
Open the cylinder valve

Place a lighter to the selected burner
If the appliance is equipped with a piezo or electronic spark ignition, you must press the plastic button iderifi ed by 2 spark symbal on the fascia.

Simultaneausly push in and rotate the conlrof knob anti-clockwise to the full on pasition, that's to say t|l| the disc marked on the control knob coincides with the farge flame

symbol marked on the fascia next to the knob.

Light the burner
After the burner has been lif, keep the cuntrol knob pushed far 10-20 seconds in order to unlock the safety thermocouple (ffd} (see drawing)

Release the control knob
If the burner goes out when the control knob is released, rotate the control knob clockwise to the off posttlon {full disc symbeol) and repeat the above lighting pracedure ( see

instructions to turn off the burner)
To reduce the flame of the bumer , rofate the contral knab anti-clockwise towards the reduced rate position, that's ta say till the disc marked on the control knob coincides with

the small flame symbol marked on the fascia
To turn off the burner , rotate the control knob clockwise until you reach the off positica ( dise symbol vertically above the control krob), that's to say tilt the disc marked on the

contral knob coincides with disc marked on the fascia above the control knob,

Beware: the pén must be centered on the burner to be used and should have the following sizes:

burners ) 23-3,0 kw min/max pan diameter 1 140/200 mm
burners 1.7 kw . min/max pan diameter : 120180 mm
burners 0,9-1,0 kw minfmax pan diameter 1601140 mem

A7-7- To light and operate the oven burner

instructions valid for the following group of appliances:

1)cockers with oven

2)cookers with oven, with thermostat

3jcookers with oven, with thermostat, with grill inside the oven
4)cookers with oven wilh separated grill

5)cookers with oven, with thermostat, with separated grill
6)compact cookers with aven

7)compact cookers with oven, with thermostat

8)built in ovens

9)built in avens with thermostat

10Ybuilt in ovens with thermostat, with grilt inside the oven

a w8 & B ¢ 4 4 @ @

Warning in case the appliance is equipped with a piezo or electroric spark ignition, never light the burner with the door closed.
Open the oven door completely, to the fult open positien - (pasition 2) - (for the door opening operalions, see also “oven doar -door safety lock - healing proteclion plate and

aftached drawing )

Before slarting the lighling procedures remove the oven accessories (oven grid and oven tray: warning some madels are equipped with two trays , only the upper one must be

removed ! }and wipe off with a damp cloth.

Qpen the cylinder valve

Use the control knab identified by the oven symbel marked on the fascia (in some models the same contral kneb cantrols bath the grilt and the oven buners).

Place a lighter to the oven burner

If the appliance s equipped with a piezo or electronic spark ignition, you must press the plastic button identified by a spark symbal on the fascia.

simultaneously push in and rotate the conlrol knob ani-clockwise to the full on positian, that's to say till the disc marked on the control knob ceincides with the 270" symbot
marked on the fascia next fo the knob  (in ¢case the appliance is not equipped with thermostat push in and rotate the control knob anficlockwise to the full on position, that's to
say lilf the disc marked on the control knob coineides with the large flame symbal marked on the fascia next fo the knab).

Light the burner
After the burner has been lil, keep the contro! knob pushed for 10-20 seconds in order to unlock the safely thermocouple (fid) (see attached drawing )

Release the control knob
If the burner goes out when the contral knob is released, rotate the contral knob clockwise to the off position (full disc symbol) and repeat the above lighting procedure ( see

instructions to turn off the burner)

To reduce the flame of the burner , rotate the control knob towards the position of desired temperaiure, that's to say tilt the disc marked cn the control knob ¢oincides with the
desired temperature symbol or the reduced rate symbol "min” marked on the fasciz. {in case the appliance is not equipped with thermostat rotate the control knab anti-
clockwise towards the reduced rate position, that's to say fill the disc marked on the canirel knob ceincides with the small flame symbol marked on the fascia).

To lurn off the burner , rotate the control knob clockwise until you reach the off position { disc symbal vertically above the cantrol knob), that's to say till the disc marked on the
control knob coincides with disc marked on the fascia above the control knob.

Warning:before closing the oven’s door .be sure that the burner is it . Yau can check the burner operation also through the glass panel of the door.

1t is recommended o let the oven warm up for 1 mn before closing the deor .

The door must be closed gently in order to avoid putting the flame out (and the buraer off },

The daor must be kept closed while yau are using the oven to cook
Warning: if aluminium fail is used in the oven, then it must not be allowed to block the oven flue outlef or smother the burner

A7-8- To light and operate the grill burner



instructions valid for the following grous of appliances:

. 3)cookers with oven, with thermostat, with grill inside the oven

. 10}built in ovens with thermostat, with grill inside the oven

Warning: the gyill burner must not be used when the other bumers( hob burners in the case of cookers with oven) of the appliance are in operation .

In case the appliance is equipped with a piezo or electronic spark ignition, never light the burmer with the door closed.

The oven door must be opened completely ( position 2 } in the case of lighting the optional grill bumer.

Open the oven door.

tn order to open the oven door press the door safety lock and then pull the doar till the full open pesition (positions 2} is reached in arder to start the lighting procedures. .
Extract the healing profection plate .

Warning the door must be completely open { position 2) before starting the lighting procedures.

Before starting the lighting pracedures remove the oven accessories {overi grid and oven tray; warning there are bwo trays in some models | only the upper one must be
removed ! } and wipe off any marks with a damp cloth.

Cpen the cylinder valve

Place a lighter to the grill burner
Use the control knab identified with the grill symbol marked on the fascia {the same contral knob controls bath the oven and the grill burners in some madels).

If the appliance is equipped with a piezo or electronic spark ignition, you must press the plastic button identified by a spark symbol on the fascia.

Simultanecusly push in and rotale the control knob clockwise to the full on position, that's o say fill the disc marked an the control knob coincides with the grill symbol
marked on the fascia next to the knob, warning only one setting is possible.

Light the burner

After the burner has been lit, keep the control knob pushed for 10-20 seconds in arder to unlock the safety thermocouple {ffd) (see attached drawing }

Releass the control kriob
If the burner goes oul when the control knob is released, rotate the control knab anti-clockwise te the off pasition (fulf disc symbol) and repeat the above lighting procedure (

see instructions to turn off the burner)

To turn off the burner , rotate the control knob anti-clockwise until you reach the off position { disc symbol vertically above the control knaby}, that's to say till the disc marked on
the control knob coincides with disc marked on the fascia abave the control knob.

Warning: after fighting the grill burner the oven door must be kept partially apened { the oven door can be opened in twa differert pasitions: position 1=door partially opened;
position 2= door completely open } .

After having opened completely the door {position 2} as described above for the lighting operations, now close the door gently (ir order to avoid to puithe flame out and the
burner off) until the partial opening position { position 1} and the heating protection plate is reached. ( the heating protection plate has been previously extracted as above

described).
Once in this position, the door must be locked to the protection plate .

AT-9 - To light and operate the grill burner

instructions valid for the following group of appliances:

. 5 cookers with oven, with thermostat, with separated grill

- 4icookers with oven, with separated grift

. 12}cookers with separated grill

The grill burner must not be used when the other burners { hob burners and the oven burner in case the cooker Is supplied with oven) of the appliance are in operation
Remove the grill accessorles { grill tivet and tray)

Open the cylinder valve

Place a lighter to the grill burner

If the appliance Is equipped with a piezo or electronic spark ignition, you must press the plastic bution identified by a spark symbel on the fascia.

Simuitaneously push in and rolate the controf knab anti-clockwise o the full on pasition, that's to say fill the disc marked on the controf knob coincides with the large flare
symbol marked on the fascia next to the knob.

Light the burner

After the bumer has been lit, keep the control knob pushed for 10-20 seconds in order to unlack the safety thermocouple (ffd)} (see attached drawing }

Release the control knob
if the burner goes out when the contrel knob s released, rotate the control knob clackwise io the aff position (fufl disc symbel) and repeat the above lighting pracadure ( see

instructions to turn off the burner}
To reduce the flame of the burner , rotate the control knob anti-clockwise towards the reduced rate position, that's to say till the disc masked on the control knob coincides with

the small flame symbol marked on the fascia

To turn off the burner , rotale the control knob clockwise until you reach the off pasition ( disc symbol vericaliy above the coniro! knob), that's to say till the disc marked on the
contred knob coincides with disc marked on the fascia above the control knab. '

Warning : after fighting the grill burner, the grill tray and frivet must be placed correctly under the grilt burner to protect the grill base when the grill burner is in operation.

Be sure not lo block the flue outlet on the hob { special opening on the hob }

AB - How best to use the oven

AB-1 - Clean the oven interiors complelely ( oven sides, aven grid, oven trays, oven door}.

Allow the oven to heat for 2 hours before using it for the first time , in order to expel any smells before the introduction of food.

The oven must be pre-heated for approximalely 10 minutes before introducing the food

During cooking , adjust the temperature with the oven control knob , according to what is needed. we can expect a maximum temperature of approximately 250 - 270%. { see

above instruclions}

AB- 2 - Oven trivet and baking tray
the oven shelf and baking tray must be fitted correctly through the guides. { see attached drawing)

AB- 3 - Oven’s door - door safety lock - heating protection plate { The heating protection plate is installed only on appliances equipped with grill burrer inside the
oven)

The oven's door is supplied with an automatic locking device on the upper part, that's to say a lever which must be used to lock the door .

Fhe door can be opened in 2 different positions { position 1 - door partially open; position 2 = deor completely open) .

Heat protections plate. Only the following appliance are equipped with heat protection plate:

- caokers with oven, with thermostat,with grill inside the aven

- built in ovens with thermoslat,geill inside the oven

On the upper part of the oven there is a healing protection plate which can slide outward, which should be used to protect the knobs from the heat when the door is partially
opened ( position 1}and the grilt is functioning, or when the door is fully opened after functicring and the oven is hat .

If the heating protection plate is not used the control knobs would become too hot because the heat would go direct on to them .

In order to open the door it is necessary to press the door safety lock .

To resume, the door ¢an be placed in 3 positions:

Position 1: door partially open. the door must be in this position when the grill is used.
Position 2: door completely open. the door must in this position :

- for the lighting procedure of the grill burner

- for the lighting procedure of the oven burner

- when you must introduce inside the oven or extract from the aven accesseries {(grid,tray)
- when you must intreduce inside the oven food or extract food from the oven

Position 3: door closed

Warning: the door must be in position 2 when the grili and aven burners must be lit in case the appliance is eguipped with a piezo ar electronic spark ignition

After having closed the door ( position 3) the door safety lock will automatically lock the door o the oven, for safety reasons it can be easily checked if the door safety lock is
working properly: after having closed the door , pull the daor. if the deor safety lock works propesly you cannot open the door unless you previcusly press the door safety lack .



AB- 4 - Cooker gimballing safety system { optional) :
When the cooker i5 not in use the bolt placed on the right front of the appliance must be closed. (the system is placed on the lewer front part of the appliance on the right

A9 - How to use the accessories

A9-1 - Pan clamps and fiddle rails’' use { optional ) { see attached drawing )

A pan clamps syskem Is installed or can be installed on some models of appliances.

The pan clamps system with rail is placed on the upper front side of the appliance on the pan support.

Fallowing attached drawing ,insert the clamps on the rail { in case they are not already installed) in the front of the appliance. move the-clamps sideways according to the
dimenston of the pans. Make sure that the pan is in the centre of the burner to be used.

In grder to stop the clamps in the chosen positlon, furn the knobs clockwise, anticlockwise for unlocking them

A%-2- Gimbals regulators - available for certain models only ( optional )

The appliance could be equipped with a patented system which permits fo regulate the position of the appliance in respect of the gimbals to have the appfiance always well
balanced.

to regulate the position of the appliance , you just bave to lurn at the same time the 2 knobs placed on the highest part of the cooker sides ( there is one knob on the left front
side and ane knob on the right front side), you can turn the knobs clockwise or anti-clogkwise. By doing this operation you will regulate the position of the appliance in respect of
the gimbals axis. You can turn the knobs till you see that the ceoker is perfectly balanced. This device is particularly helpful when more pans must be placed at the same time
inside on the hob's grid, or when it Is necessary to keep the door partially open to use the oven grill { door in position 1) such operalions {ead in fact {o a movement of the

barycenter of the appliance.

A% -3- Battery operated ignition ( opticnal}
The battery is placed an the back or on the front side of the appliance inside a spectal plastic container. Unscrew the containe's cap to subslitute the battery.

In some cases the battery is directly placed under the bution iiself, which must be unscrewed to have access to the baitery

A10 - Cleaning

It is recommended to confact a competent person if the user is unskilled.
After use, and before carrying out the cleaning of the appliance wait for it to cool down.
Before starting the cleaning operations close the cylinder valve. (shut off the LPG supply at the cylinder vaive)

Clean the appliance regularly and carefully .
Cleaning of the burners: use a damp sponge added with soap or with appropriate detergent, if the holes of the burners o the venturi are blocked . never use metallic objects

which could modify the diameter of the holes .producing a bad functioning of the appliance. please contact a competent persaont

Da not allow spillages or other malerials enter the holes of the bumers and the appliance interors.
Clean the appliance every time after use. avoid acid or alkaline substances (lemon juice,vinegar.etc...Jor dirl, which could spoil the surfaces.

Stainless steel surfaces must be cleaned with a damp cloth and special dedicated products.
Enamelled surfaces must be cleaned with a damp cloth and special dedicated products.

Do not use abrasive cleaners.
In case the appliance has not been used for a long time , verify that the bumers are clean and contact a competent persan who will check if the appiiance is in perfect

conditian.
Warning: children should be kept away from the appliance.

: PART B _
INSTALLATION INSTRUCTIONS

for the professional (competent person) only

- Only competent installers using the correct materials, tools and equipment should install LPG systems.
LPG systems should be checked for leakage, general condition and correct operafion at ieast monthly.
“Ventilation systems should be checked for leakage, general condition, obstructions and correct operation at least monthly.
LPG leakage alarms, carbon monoxide alarms and smoke datectors should be tested at least monthly for correct aperation.
LPG syslems should be serviced by a competent person at least annually. The servicing should be such as to ensure that the system maintains
compliance with the provisions and advice of the current gas safety regulations and standards in practice in the country of desfination.

The consumer must become familiar with the appliance according to the present instructions booklet, The prafessional who installs the appliance must hand the present
booklet to the consumer .
Appliances shall be installed away from flammable materials and having regard to inadvertent cantact of persons and materials with hot surfaces.

Warning: legal requiremnents for installation and maintenance: this appliance must be instafled and maintained by a competent person in accordance with the cusrent gas
safety regufations and standards in practice in the country of destination.

Warning: In case some pants of the appliance are replaced for servicing (cnly if authorized by the manufaciurer), the appliance must be re-tasted {if necessary by the
manufacturer) to verify that the appliance is in perfect condition (leakages, safety of eperation, combustion quaiity, ventilation, safety and control devices)

» The competent person must be authorized by the manufaciurer

Installation and maintanance of this appliance have to be carried out by a skilled persan in accordance with the relevant Regulations, in particular.
The user has to comply with technical and safety rules prescriptions concerning use of inflammable gas and liquified hydrocarbens in houses and outbuildings, stipulating

that ne unit should be fnstalled in any room unless:
- a sufficient air infet and outlet

- a minimum volume of 8 m3
- a window with a minimum opening area of 0,40 m2 - a minimum height of 0,30 m from the graund are provided

installation and use of the appiiance must be in in compliance with the sanitary regulations, with gas instaliations an board

installation must be in compliance with the guideline 34/25/ce from european parfiament and council dated june 16", 1994 concerning the comparing of legislative,
statutory and administrative stipulations of member states as ta pleasure boats and with Iso 10239 and with iso/dis 5094-1.2

»  Gas cylinders of 3 kg or more must be used

Gas regulators,hoses.and any other connection device used for the installation of this appliance must be in accordance to the current standards in practice in the country of
destination.

« Change the gas cylinder away from fire or sources of heat

+  The minimum distance between the gas cylinder 2nd the appliance must be of 0,4 metres

The gas hose must be according to the current standards in practice in the country of destination of the appfiance and it must be installed according to the regulations and
standards in practice in the couniry of destination

$E8 The maximum length of the flexible hose must be of the minimum practibale length and should not exceed 1,0 metres

Da not aftow the hose fo come into contact with any part of the appliance except the gas inlet located at the rear side of the appliance or under the appliance

Never allow the hose to come into cantact with the back panel and flue cutlet of the oven ( appliances equipped with oven). The hose must be kept away from the flames of
the bumers { appliances equipped with hob burness) , and the exhaust fumes coming out from the flue outlet ( appliances equipped with oven) and it must not cross the
back side of the appliance (see attached drawing) .

The flexible hose must extend along all its length and it must not be entangled or twisted and It must be installed so that even if the appliance is filted it will not be subject to
any kind of distortion { please carefully check that the hose extends without effarts and that the hose itself, the appliance gas connecfion or a any other gas part are not

stressed in case of gimballed apphances }.
» The gas hose must be replaced before the expiry date
» Do not force the gas connection inlet of the cooker or any other part of the appliance when installing the hose.
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The hose must be installed in such a way that it can be always inspected along all its length and so that it can be easily reached for replacement.

Once installed the gas connection should be tested for any gas leakage. do ensure that the area is well ventifated and do net test for a long pericd.

+  Warning: never use a flame to test the soundness of the gas circuit

Tightness control: lesting process in accordance with norm iso/dis 10239.3 paragraph 10). Before putting the whole installation into service with Ipg supply, always make
sure that setting-up has been carried out properly ( from the regulator up o the burners in shut-off position). The shut-off valves being opened, test the whole Installation -
before fixing the regulator on the rubber fube- with an air pressure equal to three times service pressure but testing pressure shall never exceed 150 mbar. The whole
connection has to be considered as tight if after a five-minute period (this should enable pressure te get balanced), pressure remains constant +- 5 mbar during the 15
following minutes. An appropriate liquid, such as a soapy water, can be used to defect any possible lezkage on the connection part. After having tested pressure onthe
whole installation, every single connected appliance - inctuding burners fd - has to be tested while functioning. A visual contral of the flame height on the burners has to be

carried out while all burners are being operated In order make sure the service pressure is suitable for each appliance,
Warning: do not use any detergent liable to cortain ammoniac: this would damage brass cennection parts. Although the damage coutd nat be obvious at the beginning,

fissures and leakage can appear a few months fater.

+  Setting -up: regulator and flexible tube
- Special "boatregulator" must be used.

Always make sure that the rubber seal al the regutator infet connection is properly set and in geod condition

Screw and tighten the regulator wing-nut on the gas cylinder or on the special tap fitted on 3 kg gas cylinders ar on the "clip-on" device for 6 kg gas cylinders

A complete check-up of the whole inslallation has to be carried out punciually

In the case of any deterioration, " regulator, rubber tube and tap" have to be replaced
This appliance must be kept away from inflammabie materials , and the partitions and furniture next to the appliance must be heat resistant and not inflammable, the
surface / furniture on which the appliance is inslalfed must be able to resist at least 2 +100°c temperature.
In order to obtain the best utilization it is necessary to assure a good circulation of air around the appliance {in particular the rear and back side of the appfiance must be
wal ventilated). It has to be installed only in situation of effective ventilation (but do not install the appliance in areas subjected to strong draughts) according to the local
regulations, (drawing n.1)
« There should be na obstruction above the hob burners for a minimum height of 500 mm
If the appliance is fitted into a recess or bullt into a unit an air gap of 100 mm must be kept at each side or even more { see also drawings).
» The appliance must not be installed in an inclined plane

= Warning: the appliance must be installed in a safe and stable manner
The quanlity of air necessary for the combustion is approximatety 2 cubic meters for each nominal kw produced by the burners

Emergency Aclion .
A notice detailing the action to be taken when a gas leak is detected, or a fault with the system s discovered, should be prominently displayed on board the vesset. The notice

should include at leasi the following:

The need to be alert for gas leakage.

The action to be 1aken in the event of gas leakage being discovered.

The use and location of fire extinguishing equipment on board the vessel.
Any appliance instructions relating 1o the safe operation of appliances.

The location of shut off vaives.
The need to exlinguish all flames, cigarettes and not to operate any electrical or other equipment which may induce a spark.

The appliance and the burners have been designed and built in order to be used with foflowing injectors and with the following input {see attached schema or the labe!
applied at the beginning of the present instructions booklet):

BUTANE G20 28..30 MBAR
COOKER BIG BURNER MEDIUM BURNER

MODEL

JET | Max Min JET | Max Min

4] kW kw 5] kw kW N
mr mm
240FNS 0,75 (2,30 {065 0,65 [ 1,70 0,50

Warning: if using the gimballing system (drawing n.1) , ensure the bulkhead is of sufficient strength to hold the weight of the unit

The appliance must be installed in a cabinet similar to the one of the enclosed drawings - warning: a minimum clearance at each side of the appliance must be kept, in
addition ensure that no obsiruction to the appliance's air flow is permitted at the base, sides and back and upper side,

If available use the spectal optional plates which must be fixed on each side of the appliance on the lower part with the preexisting screws.
Warning : use non-combustable material for the surround - such as steel sheet

1 - Burner body
4 2 - venturi tube
3 - Brass Flame Spreader

@ 4 - Screw

e Cleaning of the burners: use a damp
’ sponge added with soap or with
appropriate detergent, if the holes of
< o O’ the burners or the venturi are

Sy blocked , never use metallic objects
I which could maodify the diameter of
3 the holes ,producing a bad
funclioning of the appliance. please
contact a competent persont

Do not allow spillages or other
materials enter the hales of the

Ll @ burners and the appliance interiors.
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