ME X

L.A1auU OVEN

LF606 TBL
BX515TX-1
TM615X-1

AdomMsl(i3
Instruction Manual




i

TN QNAN

sp9auANUAELATYI WIS RenKEATTe T 4 BT Feenuuudunlval uasndadon
Samniianunmgaia lilauanunelauasasmmAnadansreald safudediaaayszad il
e uuazd)iRmuauuzinluale el IA s LnadWETA Raus G A 4

YR AN
fheuandayssaumavazuandliiuia dalsamau Jlneldssusessiduandniusided

nNsé9Taa s ua



A5L0

AAUNTF 1E971
LEaNwau

COERe R e, i
NNFATRNIN AU AR DY
Uslsunsuygaeiumns
ALLEINNNT 9N
- NNFEUNIAIFIU

- NFAUNIR T T LAZWAANNTZAE A NEaL

- NNTEN4

- uArLAN BN
ﬂﬂi%’ﬂﬂﬁﬁﬂ@dﬂﬂﬁﬂi
WiWnIa|annseiling
ALz lun R s
RPRPETR

- nspas U N

- nsnamlsya e au

- wlasuvaen Tvlanay

(3)

w 00 0 = = = o hh Wt 5

i A V. S CIT. N o .~ 1. g Y ot
o WO = = O



o P as
ﬂqﬁiﬁﬂﬁqﬂLﬁqﬂULﬂuﬂ?ﬂLL?ﬂ

AdsNIANAzaNANe lwmNaUMmeingl uaddraansieiulaniazans uarAITDamAREUNTITY
I NATUINTAABEAULANTWILIaWIBUANEL  (AHWNITATNNTI)

AdsanNNsaLilamauiiiung) 30 WINNaUNEgIaR LNaNn1aANAUATaATTLUISUNIMAIUAIAIN

NSTUMUNITHARINaLAENNAWN ldivlsvasdnnizilgams

ABRALY
Wamnulaeanalunisvienuazaiawnay Astiawsenainal wazlumasldansitunsauazang
NNAINAZAIAWNEL (HUINEW, Wduaned, inae, Nzlawa ) vinylduasdaunsaansinitiy

NIAVIANUAZEIANITEUAD L

(4)



= ﬂw
LLEaN UL au

- L=L£~l~flﬂuLﬂ’ﬂu’ﬁ‘Jw‘ElEIUi‘L’]ﬂANuﬂﬁﬂuﬁlﬂﬂ*HﬂﬂLﬁﬂﬂﬂ*ﬁﬂﬂﬁﬂﬂﬂﬁﬂﬂiﬂﬁﬂﬂhi’] HﬂﬂﬂuLﬂﬂuuﬂﬂﬁﬂﬁﬂUNuﬂ
ﬂ’ﬂuwﬁyﬂlﬁﬁ]wﬂﬂﬂﬁﬁuﬁlﬂwﬂ LLN{IﬂuLﬂ"ﬂuu’aﬁ ARDUATTILAL ‘“ﬁﬂ’ail.yﬂ’ﬂtl 1 Wﬁﬂgﬂﬁ‘ﬂrlﬂﬂﬂﬁ‘ﬂuuﬂﬁu

[T i‘ﬂ?“ﬂ ﬂﬁﬁﬁiﬂﬂﬂé‘lﬂ{lﬁﬁﬁﬂﬂﬂﬂ 200 A9A AT HIA

=]

- nasannlssashiluduudadald ldvanuazans siasiiniseutlanilungn 60 unnensmuni

BG40
WH MANNAZE AL R uAg a9t AL WS @1ITUNTALAZ AT

0 &0 2 = 9
ﬂ’lﬁ‘ﬂ’m{lmaﬂmﬂﬁﬂu

e T WDIN12ATNDNEUIA AN LT TUIDNaanuULIINEWANLALNHAN SN UNAZ N ANLAILIAR DY
ussainEin N amsnindudn g ludvzain s lnmale  waenisunussadneilifzlaAaavdos

antsunnaezniglulszinala

)
AN

(5)



Unllsunsuilgeanms

nsandyansnillsunsunislseanung

-

=

Tldasaing (Wazimuneilganumia)

PAAIAANNIAUAN UTUanunHLlARIus 50 avALTalmaa DNgIqm
AAIAANNIDBLILLAEEN UFuanmndAfaus 50 asrnmadina Degean

PAAINANFAULILULAYAN WianWRsNNszateANfew Uiuanunilasaus 50 avmn
R eA THAIAA

wpatnANNTauTaLRAN Uiuanmnillasaus 50 avnmadies 19gan

AZANERMITUTUIIAETARN FRAMIUNE 0 BNALTAITES

TARIAANNTBUAN NianRpaNnszattAuFau Uiuanuunilasaus 50 avATaITas
19898

B

BAAIALING (BN wEanWRaunsranaAuFaw Uiua nmnd Fsaus 50 aemn
aIEER D9 200 a9AERITHA

1ARIAEINY (AN UFugnuunHlAsaLs 50 aeAEaliaa D9 200 89AWTALTHA
an@anAting (eng llAnuss) USuanundlasus 50 asAaaides D9 200 avAEaTEaa

pe
o ]

paInANNIaUANNIaNTaNTaY UFuaniuni lARWs 50 avALEadaa TNEIRA

(6)



ALUZUNIRINSUNIS LU

NITaUNR "i'ﬂ"l‘l..!. — I—l

- N17ALNIATT AL 19UAAIAA TN TIULUUATATNY WMNIZAMTLNILI98MIIAUIALY LAZAITIN
amsiaznfseLIleaa uund lueneuisanumninseld svlnuansaufaulumneusias
- tsasnaiinanmnil Usuduacuauanmndliniemnn uazuunh il szasnaudniaeving

axyila lusznanannsilgs

nsauslanaaN |2 l@

- NNFAUAIENARN TINARNATALAIWNAUUAMIaLATaL aywininszaneAuiaulum ey

un1sv AR U a1 L 21N ﬁ%ﬂﬁiﬂuuuuﬂﬁﬂﬁmﬁuﬁﬁﬂfﬁﬁﬂﬁiﬂummigﬁu L =AW

nnsulgeemnsuInndmikdu wazidainsgsamnssinaiianu (Ua1, e i)

T *
AMITRZRIEBIWTITLT LU

[funisissarmsaniszinmuii TUfuanmpin 0 asAsadaa aulpanisulaudiullsay -
1A1aL vinlraunsududaausnazant laaeinagmniio
Tianfludiasdinisgunnau WAL 9IAELIAN LN LINAZALTUANI 11




n15e14 | Y

I
dfaad O

naseindldraiianaini s amnsidunmnng uazlumnauunssuasialnsniuaimasnninisryuen
619 ANFINBTVIINABINITENIIEY 1 LasdU 2 TURINUUAIAN LarAsinisausnauiiuggn 5
W UFUgnnHssndna 50 a9ATEAIEE S WAz 200 a9ANTALTHA

WARNSZTUEAIINT DY
WAANTZUNEA TN T UR AL AIULNTBNANDL Lazyinulni lunisssunaAfuiautadrasiinafuiu

Usemmnan WasusrunaANfauasEuynuien umndsuuentadnasliaainnmg 60 a9an
[mATEA LAHadnITUFLanIMDHIANa LN 200 B9ANEAITHA WARNTZLNEAITNTAUA LN WIWAAIAIN

TUAN 10 W waEAznEANIdWIRE AR [WFLNE 8 U HATULENIEUAIBLATNIT B0 BYFATEAITHE
LAZIANBLAEUL AN UAAIRINTUEN 30 Wi Wallamaunanuni 200 a4ALEAITE S

UupruANaUuNd
tupruangnmniamnsnUFuldnueNfanis aunsnlfuanmndilaseus 50 asanmaidaa D
250 BNAT AL A

(8)



N1SAILIRNTSUUR NN A

n15A9I9R139UY

- A1 “Auto” waz “0:00" ﬁwLiMﬂiuWiLLN‘ﬂMﬂ%L‘].[E"lLUﬁ‘FILﬂ’E]ﬁ“L‘]_EH’Wﬁ"x‘JL Tl ﬂ’lﬁﬂ»ﬂL’]ﬁﬁﬁﬁﬁLuTﬁH ﬂ{?‘l‘]_i-l
natutluman 3 3un Li.l“ﬂﬁﬂ_lﬂﬂ't!’m '-—il ﬂi"]ﬂﬂLHﬁ'ﬂLLﬂ{F‘lﬂNﬂ 1HﬂfﬂLM “+7 143 L‘I."i'ﬂ’“lﬂL",Jﬂ’l*F'lﬂﬂ

FRITaAUE AT UALRa Y Tﬂﬁﬂﬁﬁlﬂ’]’lﬂﬁﬂﬁﬂéﬂmﬂﬁLi"’LI‘]_Eﬁ"E]EIL-.,ﬂ’;‘l
- LAY LumimLﬁﬁﬂuﬁﬁanﬂiﬂuﬂﬁw LA - WiauNWtman 3 U uwadvinnasusuaan

ﬁﬂ’ﬁ_hﬂiﬂ F4 "?J'LJ.-IF“I’E] Hﬂﬂﬂ"l’] AIFIL

n&n !

LIt 1

N15UULIAIODEURS

- NNFULLIADDNAY L anu ’lﬁ‘ﬂ‘ﬂﬁwﬁﬁLﬁM L1 rE“I‘]_rllal'!?‘l*"]fi{] LMEI ANBLUULA Wﬂfﬂﬂﬂﬂﬂﬁuﬂ ALAILANELAY

:.-"

NINTUAD ﬂ’lﬁ"ﬁﬂL’]ﬂﬁHLﬂﬂEﬂﬂﬂﬁ ﬂﬁUMﬂﬁWﬂLLML’Jﬂ’] 3 AU ﬁuﬂﬁ"wﬂﬂﬁmﬁﬂLm ﬂ Lﬁ""lﬂﬂ‘l_u

FBUAAINEA ﬂ*Fl'LiJ ‘+7 Ay " L'l’ﬂﬂﬂﬂL’Jﬁ’]’ﬂ*“l'ﬂﬂﬂ’]ﬁ‘

- ﬂ’"Iﬁ"“lflL’TQI'EI’"I‘LJ.'LFT.T]ﬂEIH'E*Iﬂluﬂﬁ‘ﬂﬂﬂylhi‘lﬂﬂﬁ‘lﬂﬂﬂﬂﬁwﬂLLHLﬁﬁﬂ 3 AU wazliunaimuunaungan a1

9

Fid
- NNTHLa N aNRIlaAuaRArlIALNA T U UAFaY TsadnTTueAlReuRaulinAl wlaumid

ar
MNITANIANT ﬂ?ﬂﬂ‘?ﬁ"ﬁ

o

- nagFaanlaung @annsnselalpanisnalunaniungn 3 Tuah uaanalunandanai
AUNSEY AN9N “Due” UsnguuRauasmanauaInaLly "+ uaz - iasinailgaaims

N15ANIIRIAUGANISL§IB U5

- nhgsanduaanilsacung nadunatailunat 33w nadunans 2 AR A9 “End”
Usnguusauanaualinaly “+* uay - Livasa Lﬁﬁﬂﬁuﬁmmﬂ_’ﬂﬂﬂmﬁ

- LﬁﬁﬂﬁﬁﬁﬁﬁﬂﬁuﬂﬂﬂLf]ﬂ’"ILLﬂE’EjﬂJ.HJ]IMWVLFﬂﬂ Q ﬁuﬂiiﬂﬂﬂﬂL’]ﬂﬁﬁuﬂﬁﬂﬁ‘hﬁ‘ﬂﬂﬁﬁﬁi

(9)



N1FANIAIAUAANITLTIR IS

RIUUIDH L UG

E

- ngAdaIAugaAn sl sasringaludd Tunatdunataiungn 33un udanaunansdnai

AUAIT “due” LIINUUIBUARAY NALAINALIN “+7 Uax “-” INaAdanlse1vis uadsedn 2 -3 TuN
alvimnauvionisiunn uaznetlunanailuwngn 3 3ui natlu 2 AF saA191 “End” Usannuuas
LAAHA LINALN “+” uay " Wafanduannistlsaivng

AIBEN

IANtRLY : 12.30

19871348178 10 WA

NAAURANT$LI3987975 © 14.00

AaLaZFuYNslseamisiaan 13.50 W (80 10 unfl 14.00 1. ) m“mf@mﬁqﬂﬁiﬁﬁaﬁmzﬁuﬁmmi
L9948 117191987 14.00 .

Lﬂ’lfﬂ’l_ﬂiﬁ?;ﬁLﬁﬂdﬁmmWmﬁ”ﬂLgﬁﬂuLﬁﬂﬁufﬁﬁﬂﬂiLﬁﬂﬂH’ﬁ pndesnisaaifesdaulinadalaumis

N151UsUTeALLRENA T QU IR A DY

- anunanlfuszau@ssdunnuaamauls Taanailu “+ uar " wianiu udanalunand saAN90
“ton1” (LAENAY) NTZWTU NALlH “ WWaLRan “ton2” (F¥ALINAN) Y58 1@an “ton3” (@eiu) navla
NANNAFITEALIAENATUIUN TUAILFIA L

(10)



AU U LUNNS R AR

nsAaRdtRauUNUINastilaas

- inauiaunsnanMa A lnfialasiinaiva luginaiiinesd (LaAaUIANNTRARIATNNTN)

ﬁmLl.ﬂ.l'l,fa‘r:jﬁﬂﬁﬁﬂﬂ'ﬁ*ﬂumﬁﬂummmwumm%ﬂu“{ﬁ
: ﬂfﬁ*ﬁmmﬂmﬂmfmLﬁ‘ﬂfau'LHfaﬂmﬁ‘qnﬂﬂﬂfﬂﬂLWfaﬁ*uLfaraiLLﬂwHmmﬂﬁﬂiwﬁ'mm”%ﬂum'lﬁ

1-'

- EWFI'“ILLHWHWHF]‘;TFIE PN LWM AL & WTUNNIAM ﬁ'"lﬂ FINALAILLNANRANNN ﬂ*ﬂuﬂ'ﬁ‘ﬂ A a/w o

(11)



n1seaszul lWHA

AALNITEaUAa A IEUNLILSALNE ST AU 177 usaRunszua W AseA uda nVLA ML AR T L1 e

o i+ o
IYAATUUTNIATAL
RedIenseafeAulvgnFadnnunAg uwasilss@nsnnlunisldau

o

nMsRAFAFNaUARNaAaN TIdNNU&NviTaadnd
vanesve  neusEny azlidudssaulamivdu nanldfuaonui@ameviadunsuaInnisng s

LaNULaA LN
dszinnana lWuazauaana i
SASO
HO5SRR-F J21.5 mm? . HOSRR-F 3% 1.5 mm *
HOSVV-F 3x1.5 mm? HOSVV-F 33%1.5 mm
HO5RN-F X5 mm s _ HOSRN-F 3x1.5 mm?
HOSV2V2-F 3x 1.5 mm? . HOSV2V2-F 3x 1.5 mm?

(12)



Ny 230V
1 2 3 4 LY 2
e 230V~ *3 x4 mm
T N
| AU 230V 3 ,
o o3, ?5 a_fT? 230V 3 *4 x 2.5 mm’
B b a o
My 400V 2N
1 4 5 -
. o—?n fs g 400V 2N~  *4x 2.5mm°
=}PE R (T N
~U 400V 3N
| » c‘r e]% f’i& 3—? ADOV 3N *5 x 1.5 mm’
| R S T 5 :
Lre b 2 s N

ﬂ’lﬁ'ﬂﬂﬂﬂﬁ'tﬂtﬁqﬂ‘u

Uszamnauaunsnnenaan Watiesmaiiuazittane Tnaddunausssialiii

Halszaimneuaiaugn
i G B ¥ oo
fNFIABALINUALNN 2 1191 AININILEAY

=5 g o -ﬂl -ﬂ!. a i o & s Eﬂ' s j
ﬂmﬂizrﬂmﬁﬂummmwm {Luﬂﬂqﬁﬂ’ﬁﬂﬂWiﬁﬂ’]ﬂ‘ﬂﬂﬂﬁﬂﬁﬂﬂﬁ 2 Tﬁﬂﬂﬂ%ﬂ"ﬂu}

‘IE - g -"i;
Elﬂﬂﬁ"ﬁﬂlaﬁ'l’]ﬂ LU LLAZTE iﬂﬂﬂﬂiﬁﬂf}iﬂ ATMMAI/DALUTIWLNTE Uﬂﬁ*i@Lﬁ’]ﬂU

mslddszamnay BrdssamauiuunuRLNIaulsmmNay LaXANFAIRaALNUNLIAY

(13)



n1stdasuraas llimad

naan Wluwaiausasld igneaamvanzas fasalii

a)
b)
5)

d)

pedAaNITINUANNFaLlfgs (Nnnan 300 avAEa LT E)
aunnresantWlied i Athausssdeyamien
uaan W 25 36

rewinnasilaeuvaasiy fesdawsnined iiia

- fesduannu@enng arsnednin i luen ey

- wyuedAsauvraan lwaan

- ‘lﬂHu‘HﬂﬂmﬂLﬂ'ﬂﬂﬂﬂLLﬂﬁLﬂﬁHHHﬂﬂﬁhﬂHLﬂﬂHﬁ

- dthesaunaanlrindudnidunazih Aniadlilumneueen

1lALusnines

(14)



Installation — Use — Maintenance

DEAR CUSTOMER,

We thank you and congratulate you on your choice. This new carefully designed product,
manufactured with the highest quality materials, has been carefully tested to satisfy all your
cooking demands.

We would therefore reguest you to read and follow these easy instructions which will allow you to
obtain excellent results right from the start.

THE MANUFACTURER

IMPORTANT
The oven's data plate is accessible even with the oven fully installed. The plate is visible simply by

opening the door. Always guote the details from it to identify the appliance when ordering spare

parts.

(15)
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THE FIRST TIME YOU USE THE OVEN

Clean the oven thoroughly with soapy water and rinse well. To remove the lateral frames from
smooth-walled ovens, proceed as shown in the figure. Operate the oven for about 30 minutes at

maximum temperature to burn off all traces of grease which might otherwise create unpleasant

smells when cooking.

Important:

As a safety precaution, before cleaning the oven, always disconnect the plug from the power socket or the
power cable from the oven. Do not use acid or alkaline substances to clean the oven (lemon juice, vinegar,

salt, tomatoes etc.). Do not use chlorine based products, acids or abrasive products to clean the painted

surfaces of the oven.

(17)



SELF-CLEANING CATALYTIC PANELS

Our smooth walled ovens can be fitted with self-cleaning panels to cover the inside walls.

These special panels are simply hooked on to the walls before the side frames are fitted. They are
coated in a special, micro-porous catalytic enamel which oxidizes and gradually vaporizes
splashes of grease and oil at cooking temperatures above 200" C.

f the oven is not clean after cooking fatty foods, operate the empty oven for 60 minutes (max.) at
maximum temperature. Never wash or clean self-cleaning panels with abrasive, acid , or alkaline

products.

RESPECT FOR THE ENVIRONMENT

The documentation provided with this oven has been printed on chlorine free bleached paper or
recycled paper to show respect for the environment.

The packaging has also been designed to avoid environmental impact. Packaging matenal is
ecological and can be re-used or recycled.

By recycling the packaging, you will help save raw materials as well as reducing the bulk of

domestic and industrial waste.

D)
A
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CONTROL PANEL FUNCTIONS

FUNCTION SYMBOLS ON THE SELECTOR

Oven light (stays on while oven is in use.)

Bottom heating element. Thermostat setting from 50° C to MAX.

Top and bottom heating elements. Thermostat setting from 50° C to MAX.

Top and bottom heating elements with fan. Thermostat setting from 50° C to MAX.

Circular heating element with fan. Thermostat setting from 50° C to MAX.

Fan for defrosting. Thermostat settingat 0" C

Bottom heating elements with fan. Thermostat setting from 507 C to MAX.

Double top heating element with fan.(large area grill). Thermostat setting from 50° C

to 200°C

Double top heating element (large area grill). Thermostat setting from 50° C to 200° C

Top heating element (small low power grill).Thermostat setting from 50° C to 200°C

Bottom heating element + Circular heating element with fan. Thermostat setting from
50" C to Max

&} 4] [£] =] 1] [=] (@] el L1 [1_] [
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INSTRUCTIONS FOR USE

CONVENTIONAL COOKING |=—= E Ff

Conventional cooking uses top and bottom heat to cook a single dish.

Place the food in the oven only once cooking temperature has been reached, i.e. when the heating
indicator goes out.

If you want to increase top or bottom temperature towards the end of the cooking cycle. set the
temperature control to the right position. It is advisable to open the oven door as little as possible

auring cooking.

ean cooking | 2] (@) [&] [

For this type of cooking a fan positioned at the back allows the circulation of hot air inside the oven

. creating uniform heat. In this way coking is more rapid than conventional cooking. It is a suitable
method for cooking dishes on more than one shelf, especially when the food is of different type

(fish, meat etc.)

DEFROSING E

By selecting one of the fan cooking function and setting the thermostat to zero, the fan allows cold

air to circulate inside the oven. |n this way frozen food can be rapidly defrosted.

It is not essential to preheat the oven, but you are advised to do so when cooking pastries.

(20)



™ %]
GRILL COOKING &

Use the grill to gnll or brown foods.
Some ovens may be equipped with an electric motor, spit and skewers for turning on the spit.
Place the shelf with the food to be cooked in the 1st or 2nd position from the top.

Pre-heat the oven for 5 minute. Turn the thermostat to a temperature between 50°C and 200°C

COOLING FAN (if supplied)
The fan is positioned on the upper part of the oven and creates a circle of cooling air on the inside
of the furniture and through the door of the oven.

It is turned on when the temperature of the outer shell of the oven reaches 60°C.

By switching on the oven with the thermostat at 200°C the fan starts working after approx. 10 min.

It is turned off when the temperature of the outer shell of the oven desends under 60°C.

By switching on the oven with the thermostat at 200°C the fan stops working after approx. 30 min.

THERMOSTAT

Use the thermostat to set the cooking temperature you need. The thermostat can be adjusted from
50°C 19 25°C

REPLACING THE OVEN LIGHT
IMPORTANT:

The oven light must have these precise feature:

a) it must be able to resist high temperatures (up to 300°C )

b) power supply: see V/Hz indicated on data plate.

c) power 25W

d) E 14 connection.

Before proceeding, disconnect the appliance from the main electricity supply.
to prevent damage, place a tea cloth in the oven

unscrew the glass cover of the light

unscrew the old light bulb and replace it with the new one

put back the glass cover and remove the tea cloth

connect the appliance to the main electricity supply

(21)



TIMER TOUCH CONTROL

Setting the clock

“Auto” and "0.00” will start flashing when the unit is switched on for the first time. To set the clock,
press the central button for about 3 seconds. When IE appears, press "+" or "-" to set the
correct time.

Wait until a beep tells you that the clock has been set (figure 1).

To set the time at a later stage. Press "+” and "-" together for 3 seconds and then adjust the clock

as described above.,

Minute counter
As this minute counter does not control the oven, when it finishes counting the oven will continue to

WOrk.

To set, press the central button for 3 seconds until appears Q appears (figure 2). press "+” or "-"
to set the required time.

To set the minute counter at a later stage, press the central button for 3 seconds and adjust as
described above.

The minute counter beeps when it finishes counting. To disable it, press any button.

Cooking time
This is a semi-automatic cooking function. It can be used to set cooking times.
Press the central button for 3 seconds. Then press it again until "dur” appears (figure 3).Press "+”

and "-" to set the requires cooking time

(22)



End of cooking time

The end of cooking time can also be set.

Press the central button for 3 seconds. Press the central button twice consecutively and wait for ”
End” to appear (figure 4), Press "+” and “-" to set the required end of cooking time.

The oven will work in the set mode and at the set temperature until the end of cooking time.

Programming automatic cooking
Cooking function with set times.

Press the central button for 3 seconds. Then press it again until "dur” appears. Press "+" and -~
to set the required cooking time. Wait a few seconds for the setting to be memorised.

Press the central button for 3 seconds. Press it another two times and wait for "End” to appear (
figure 4). Press “+” and "-"to set the required end of cooking time.

E.

Current time: 12.30

Cooking time: 10 minutes

End of cooking time: 14.00

The oven will start cocking at 13.50 (14.00 less 00.10) at the set temperature and in the set mode
and will stop at 14.00

The oven will beep when it stops cooking. To disable it, press any button.

Adjusting beep volume
To adjust beep volume, press "+" and “-" together. Then press the central button and wait for “ton’
" (high volume) to flash. Press “-” to select “ton2” (medium volume). Or "ton3” (low volume). Press

the central button to set the selected volume.
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INSTALLATION INSTRUCTIONS

Flush fitting

The oven can be installed under a work top or in a cooking column. Figure shows the installation
dimensions.

Make sure that surrounding materials are heat resistant. Align the oven centrally with respect to the
side walls of the units surrounding it and fix it in place with the screws and Allen screws provided.
See the accompanying instructions for combining the oven with multifunctional gas or gas -

electric cookers.

(24)



ELECTRICAL CONNECTIONS

Before connecting the oven to the mains power supply, make sure that:

- The supply voltage corresponds to the specifications on the data plate on the front of the
oven.

- The mains supply has an efficient earth (ground) connection complying with all
applicable laws and regulations. Comect earthing (grounding) is a legal requirement.

- The power cable should never reach a temperature 50°C above ambient temperature at
any point along it length.

- |f a fixed appliance is not provided with a power cable and plug, or some other device
permitting it to be disconnected from the mains electricity supply with a gap between the contacts
big enough to guarantee class | | | overvoltage protection, then such a device must be fitted to the
power supply In compiliance with the regulations governing electrical installations.

The socket or switch must be easily reachable with the oven fully installed.

TIPI E DIAMETRO MINIMO DEI CAVI
CABLE TYPES AND MINIMAL DIAMETERS
TYPES ET DIAMETRE MINIMAUX DES CABLES

SASO
HOSRR-F 3x15 mm? HOSRRE-F Ix1.5 mms*
HOSVW-F 3X 1.5 mme HOSVV-F J3 Fh mm*
HOSRN-F 3x1.5 mm? HOSRM-F 3x1.5 mm?
HOSV2VZ2-F 3x 1.5 mm? HOSV2VZ-F 3x1.5 mm*~
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REMOVING THE OVEN DOOR

Ny 230V

i 2 3 i 5
° 230V~
See iL ni
Moy 230V 3

1 2 5
s ; ?5 ' 230V 3
@EJ_FE u 2 3
no 400V 2N

1 4 ]
e o—?n :i:s 400V 2N~
Dee u 2w
v 400V 3N

1 2 3 4 ]
e R s T 400V 3N~
@FE Tu L2 Tu Hi ;

*3 x4 mm°

*4 x 2.5 mm°

*Ax 25 mm°

*5x 1.5 mm"

The oven door can be removed quickly and easily. To do so, proceed as follows:

- Open the door fully.

- Lift the two levers shown in fig.

- Close the door as far as the first stop (caused by the raised levers).

- Lift the door upwards and outwards to remove it from its mountings.

To replace fit the door , fit the hinges in their mountings and lower the two levers.
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REPLACING THE OVEN LIGHT

IMPORTANT:

The oven light must have these precise feature:

a) it must be able to resist high temperatures (up to 300°C )

b) power supply: see V/Hz indicated on data plate.

G) power 25W

d) E 14 connection.

Before proceeding, disconnect the appliance from the main electricity supply.
- to prevent damage, place a tea cloth in the oven
- unscrew the aglass cover of the light
- unscrew the old light bulb and replace it with the new one
- put back the glass cover and remove the tea cloth

- connect the appliance o the main electricity supply
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