3 - cookers with aven, with thermostat, with gnll inside the oven
LT2G 2 Yes Yes | oventray, oven grid, pan
siandard clamps, gimbals, door catch,
Waming: these instructiens are valld for more appliances. The models to which the cooker gimballing lock,
instructions rafer are devided in 13 groups here below listed. Please check the data plate flamae failure devices
of the cooker you have purchased to identify the preduct you have purchased. The
sticker with all relevant datas of the appliance including the model is placed on the back
side of the cooker or under the cooker. LT2GL - Yes Yes |[aventray, oven grid, pan
2 clamps, gimbals, doer catch,
cooker gimballing lock,
Dear customer we thank yau for purchasing this product. fiame failure devices
We ask you to carefully read this booklet befora using the appliance.
These Instructions must ba carefully read and understood before use of the appllance.
Do not throw the present bocklet away. Keep it in case you need It in future 1o consultit. | LT2GTOP 2 Yes Yas | oventray, oven grid, pan
Pictures : warning the plctures have only an indicative value. The photos and pictures clamps, gimbals, door catch,
may not comespond exactly to those of the appliance you possess. For exampla in the tooker gimbaliing lock,
photo of the picture -3- itis reprasented a buiit in hoby with 3 bumers, this photo Is valid flame failure devices
. for all the bullt in hobs, that's to say for all the appliances of the group 11, Independently
from the numbers of bumers and from the aesthetical appearanca of the hob.
Warning: it Is recommended that this appilancs is professionally sarviced every year to LT3G 3 Yes Yes | oventray, ovengrid, pan
verify if the appliance Is in perfect condition and for servicing if necessary standard clamps, gimbals, door cateh,
{ Flexible hose , gas vaives ard the whale appllance) . The manufacturer does not take cooker gimbaliing lock,
any resposabilitty for damages due to wrong installation or caused by wrong use of the flame failure devices
appliance. This appliance must exclusively be used fo cook focd. Do not use the
appliance for purpeses which are different frdom those for which it has been mads. LT3GL 3 Yes Yes |oventray, oven grid, pan
clamps, gimbals, deor catch,
cooker gimbaliing leck,
Manufatcturer n® 1004 . B flame failure devices
Part A LT3GTOP 3 Yas oven tray, oven grid, pan
Yes | clamps, gimbals, door cateh,
caaker gimballing leck,
flame failure devices
LT4GTCP 4 Yes - oven tray, oven grid, pan
The applicances are grouped according to several different categories - groups from 1) to Yes :?on;thlﬂr;;ﬁf& foﬁ catch,
13). Pleasa check which group of appitances your appliance belongs te. flame failure devices

1 = Cookers with gvan )
Number and § Thermostat |  Grill Standard accessories 4 - cookers wilh ovan, with separated grill
Model tvge of hob CGSO2GN 2 No Yes | oventray, oven grid, pan
Jmers . standard clamps, gimbals, door catch,
LT2 2 No No | oventray, oven grid, pan cooker gimbaling lock,
standard clamps, gimbals, door catch, flame failure devices
cooker gimballing lock,
flame fallure devices § - cookers with oven, with thermaostat, with separated grill
CGLI2GN 2 Yes Yas |oven tray, oven grid, pan
standard clamps, gimbals, door cateh,
cooker gimballing lock,
flame fallure devices
LT3 3 Mo No | oven tray, oven grid, pan clamps, § - Compact coakers with oven —
standard gimbals, door catch, cocker CGs92 2 No No | oventray, oven grid, pan
gimballing lack, Rams failure standard clamps, gimbals, doorcatch,
davices conker gimballing lock,
flame failure devices
2 - — Cookers with oven, with thermostat 7- Campact cookars with gven, with tharmostat.
LT2L 2 Yes No | oven tray, oven grid, pan CGLI2 2 Yas Yes | oven tray, oven grid, pan
clamps, gimbals, deor catch, standard clamps, gimbals, door catch,
cooker gimballing lock, cooker gimballing lock,
flame failure devices flamefallure davices
8 ~ Built in ovens
id, d
LT2TOP 2 Yes No |oventray, oven grid, pan CGSeso 0 No No g;::r;.tr::;neo\ggugg Jevi;:.ce’;
clamps, gimbals, doorcatch, s e
g:::(: ‘rrag?llmgadlgztgcégck. § - Built in ovens, with thermostat
cas2 1] Yas No | oventray, oven grid, door
caich, flame failura devices
LT3L Yes Mo | oven tray, cven gfid, pan
3 clamps, gimbals, door caich, 10 ~ Bullt in ovens, with thermostat, with grill inside the oven :
cooker gimballing lock, CGS2GL [1} Yes Yas |ovenlray, oven grid, deor
flame failure devices tatch, flame failure devices
11 - Cookers
242FNS 2 No No | flame failure devices
LT3TOP 3 Yes No | oven tray, oven grid, pan standard
clamps, gimbals, docr catch, 312FA1 _ 2 No No | fiame failure devices
cooker gimbaliing lock, steel
T ~| Rame failure devices J1BEA1 1 No No | flame failure devices
il steel | : !
29B1FN4 1 No No | flams failure devices !
LT4TOP 4 Yes No | oven tray, oven grid, pan standard . |
: clamps, gimbals, doar catch, 161FDV4 1 standard No No | fiame failure devices |
cooker gimbatling lock, — |
flame faiture devices




!

12 ~ Cookers with separated grilt

S92FNT5 2 No Yes | flame failure devices, grifl
standard tray, grilf grid

13 = Built in hohs

PGLO2 2 No No | flame failure devices

PGLO3 3 Ng No [ Alame failure devices

PGLO4 4 No No [ flame fallure devices

PGS02 2 No No | flame failure devices
standard

PGS03 3 No No | flame faifure devices
standard

This appllance Is striclly for use with butane gas (G30) or propane gas {G31):

CAT GAS G20 G31 | Deslinaticn
country

13+ pmbar  128-30 |37 | FR EE LV

13+ pmbar 2830 (37 |BE CY CH

13+ pmbar  }28-30 [37 LT

13+ pmbar 30 37 _[ITPT

13+ pmbar [ 28 37 |ES GB IE

3+ pmbar |28 37 |GR

3B/P pmbar |30 30 | SK Sl §E

3B/P pmbar |30 30 [LV LT NO

13B/P pmbar {30 30 |FLHU IS

3B/P pmbar |30 30 | CZ DK EE

3B/P pmbar 130 30 | MT NL CY

38/P pmbar |50 50 | AT DE CH

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 = liquefied petroleum gas Propane, butane or a mixture of the two gases
malntained in the liquid state by storage In ¢ylinders under pressure), .

The dangers associated with LPG systems when handled incorrectly include fire,
explosion, bums and asphyxiation dug to gas leakage from the systam or accumulation of
gas following flame failure In an appliance.

This appliance must be [nstafled according to the currant standards in practice in the
cauntry of destination and only by 2 competent person, that's to say a professional who Is
authorized by the manufaciurer and who knows all the curment standards in practice in
the country of destination

The cleaning operations of the appliance must be done by a competent person.

It is recommended that a competent person explains the conlent of this booklet to
ensure the operator is coversant with its operation

The gas cylinder must be replaced y a2 competent persen who will install and
connect the gas cylinder according to the current standards .
Warning: never abstruct the ventilation autiets of any gas cylinder cempariment.

FiaHibia fidge. -

T

The connection of this appliance can be done by means of a flexible hose and must be
done according to the current standards in practice in the country of destination (the gas
inlet is located at the rear side of the appliance or on the baftom of the appliance).

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

The gas hose must be checked regularly (often) and it must always be in perfact
conditien.

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

The hose must be installed in such 2 way that it can be always inspected along all its
length and so that it can be aasily accessed for replacement.

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

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

Af - Servicing and tachnizaf problems

Warmning : no alterations or adjustments should be made by unskilled and unautharized
persans to the appliance . Do not remove any parts 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 ar breakdown of a unit itself, turn off the gas supply at the cylinder
(shut off the LPG supply at the cylinder valve} and contact a compatent person

I you suspect that a control tap is fauity do not use the appliance ,tum off the gas supply
at the cylinder and contact a campetent person

Waming: it is recemmended that this appliance is professionally serviced every year to
verify if the appfiance is in perfect condition and for servicing ¥ necessary {leakages,
\safety of operation ,combustion quality ventilation, safety and control devices ) and in
order to verify thal the instalfation of the appliance st complies with the standards and
regulations in practice.

A complete check-up of the whole installation has to be carvied out punctually

We stress the importance of obtaining expert advice regarding the Instaltaion of LPG
systems. We recommend that an inspecticn and test of such systems and associaled
alarm systems be carried out at least monthly to ensure their comect operation. { LPG
SYSTEM = System consisting of an arrangement of cylinder, safety devices, pressure
reguiators, connections, valves, plping, tubing, hoses, fittings, and devices intended to
stare, supply, monitar, or controf the flaw of fuel gas up to and includirg the appllance).

In the case of any detarioration, * regufator, rubber tube and tap® have to be replaced

In case of a gas leak ,it is necessary to stop immediately all gas supply . Do not use
naked light or operate any appltance which may cause a spark and ventilate the rcom
and rgoms next o the one whera the appliance is instafled, and above also the ooms
which are at a lower [evel than the one where the appllance is tnstalled.

LPG is heavler than air and any leakage will tend to fall fo the bottom of a compariment.
Gas may travel some dlstanca like this and wilf form an explosive mixturs with the air In
the compartment. A spark as small as the static discharge from clothing may Ignite such

a mixture.

In conjunction with any LPG system the provision of an automatic gas detection and
alarm system of a rellable group Is strongly recommended and is required when an LPG
appliance Is Installed In spaces below decks. It s essential that any electsical equipment
associated with the gas detection and alarm system s certified as flame preof or
Intrinsically safe for the gas belng used.

We stress the impertance of Installing a gas detector, a Carbon monoxide detector,
Smoke and/or heat detector in each compariment containing LPG appliances.

The importance of adequate ventilation for LPG appliances cannot be over emphasised.

On no account is a ventilation system to be interfered with fo prevent it functloning
correctly. Ta do 50 may put persens at risk of carbon menoxide paiscning, asphyxiation ar
explostan.

Waming: some pars of the appliance become particularty hot when in aperation: (hob's
grid, bumners, fascla , front and rear parts of the appliance - In particular the aven flue
autlet, door and doar glass, pan holders ) do not touch with bare hands the menticned
parts when the appliance is operated and after use till all the parts coal down.

It is recommended that an oven glove is used when the appliance is being used since hot
parts could be touched by accident.

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

This appliance and particularly the rear and bottom part must never be put in contact
with plastic, wooden and inflammatle objects and surfaces . do nof use this appliance
as a form of heatfng.

This appliance is not connecled with combustion gases remaval equipment.

Adeqguate ventilation ( according to the regulations of the country of destination) must be
provided to ensure the appllance works in a safe manner .

The ventilation openings must be opened before starting to cperate the appljance and
then kept open while the appliance is being used. The openings must not be blccked in

any way

" The necessary quantity of air is of 2000 liters per hour per each nominal kilowatt of

capacity of the appliance.

Warning : the appllance must not be instatled in aereas subjected 1o strong draughts.
Ventilation, mechanical ar natural, should not interfere with the flame pattem of an LPG
appllance such that it may extinguish the flame or cause incomplete combusticn of the
gas.

Do not spray aerosols in the vicinity of this appilance.

Operating a gas coaking appllance brings about heat and damp exhaust in the room
where it is being operated. aiways make sure that the rcom Is being properly ventilated:
keep natural aeration apertures apened or install 2 mechanical aeratian device { hood -
power driven fan).an intensive and prolonged operation can require an extra aeraticn (by
opening a window] or by praviding a mara efficient aeration ( hood - if any - on full on

position).

AT -

Do not leave the appliance in aperation while unatterded.

Check that all the contral knabs (which are used to regulate the power of the burmers
through the gas taps) of the unit are on the closed (off} position before apening the
cylinder valve {sse here below in the text instiuclions cencerning the gas taps and
contral knobs).

The control knobs are on the closed {aff} position when the disc marked on the contral
knob coincldes with the disc marked on the fascia { see picturas 10, 18)

Do nat open any bumer (through the control knob/gas tap) or do not keep it open, without
having a lighter ready to light the bumer,

1tis recommanded that a spark ignition davica is used rather than a match.

# your appliance is aquipped with a piezo or electronic spark ignition, please see
instructions .

Tum off the gas supply at the cylinder (shut off the LPG supply at the cylinder valye) when
the appliance is not in operation and after use. The gas valve must e kept apen only
when the appllance is in use.

All bumers are Atted with a Rame failure safety shut off device {fd) . in the event of the
flame being extingulshed the gas supply will be cut off to the burmer.

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

T
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Each control knob controls a bumer of the appliance { apening, clasing and power
regufation of the burner). Your appliance is equipped with 1 or more frant controf knobs
Each contral knob in Installed on a gas tap which at its tumn contrals ons single bumer.
Waming: cookers with oven with thermostat and grill, built-in ovens with thermostat and
grill inside the gven ( appliancess of group 3 and group 10 } : the grill and oven bumers
are controlled by the same tap/ control knob - see for example picture 10.

In order to facilitate the seiection of the correct bumer tha control knobs are clearly
identifiable with respect to the bumers they conirs! by means of symbels on the fascia.
Far each bumer the closed {off}, full on and reduced rate positions are marked by means
of symbols on the fascia and on each control knob. In the case of hab bumners and
bumers of ovens without thermostat and some type of grill bumers thera is a disc
marked on the fascia, a small flame and a large flame ( see for example picture 18).
Cookers with aven with thermostat , built-in gvens with thermostat : near the control knob
thera is an Indication of the diffarent possible oven temperatures and the writing “MIN" -
sea for example the picture 10

AT-2 - Hob humers

Instructions valld for the following groups of appllances

1 - cookers with oven

2 - cookers with oven, with lhermostat

3 - cookers with oven, with thermostat, with grill inside the oven
4 - cookers with oven, with separated grill

5 - cookers with oven, with thermostat, with separated grill
6 - compact cookers with oven

7 - compact cookers with oven, with thermostat

11 - cookers

12 - cookers with separated grill

13 - bulitin hobs

The closed (off} posilion is marked with a disc on the fascia above the contral knab, the
full on position is marked with a large flame and the reduced rate position is marked with
a small flame. Each control kngb Is also marked with a dise (piciures -18-, -19-, -20-).
Any required sefting between full on and reduced rate position can be obtained by
paositianing the condrol knob In such a way that the disc marked on the contral knob is
placed between thase settings (large flame and small flame symbols) and not between
large flame and dfsc symbals ( plcture - 14 - ).

To resume:

closed bumer = closed (off) position : the disc marked on the controf knob is in
coincldence with the disc marked on the fascla abgve the control knob. ( picture -18-)
burner at full rate = full on position : the disc marked on the control knob coincides with
the large flame marked on the fascia { picture -19-)

" bumner at reduced rate = reducad rate posilon: the dise marked on the control knob
coincides with the smak flame marked on the faseia (picture - 20- )

Warmning : always check that the contral knabs are on the off position befora cpening the
cylinder valve

Warning : any accessory or pot must not hide the burners during the burners lighting
operations. :

A7 -3 --Oven and grilf burners

instructions valid for the following groups of appliancas

. 2 - cookers with aven, with thermostat

3 - cookers with oven, with thermostat, with grill inside the oven
7 - compact cookers with oven, with thermostat

9 - built in ovens, with thermostat

10 - bullt in ovens with thermestat, with grill inside the oven

The oven and grill burners are controlled by the same contral knob. Warning : the grill
bumer is an option { for example sea pictura -10-).

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

The control knob is also marked with a dise

* Slarting from the ¢losed (off) position, you can rotate the contrel knob anti-clockwise or
clockwise. Waming ; you can rotate the knab also clockwise starting from the closed (off}
pasition anly i the appliance is supplied with tha optional grill bumer

i you rotate the contral knob anti-clockwise, you operate the ovan bumer { see piclures
-11-, -17-), you ¢an choose the desired temperature from "min" to 270°, for example
when the disc marked on the contrel knob caincides with the reduced rate position
symbe! “min® marked on the fascia, you have selected the reduced rate position. So, any
required satting between full on position and reduced rate position can be cbtalned by
positioning the control knob in such a way that the disc marked on the control kneb is
placed between the "min® and 270° symbels marked on the fascla. Warning : do not
position the ¢antrod knob, in such a way that the disc marked on the contral knob is
placed between the "min” and the disc symbol (closed - off -position} marked on the
fascia ( sea pleture -15-)., .

Appliance equipped with optienal grifl bumer: if you rotate the controf knob clockwise you
operate the grill bumner { sea picture -12-) . There is oniy ona satting, marked with the grill
symbaol on the fascla. Warning : do nat pasition tha ¢ontrol knab in such a way that the
disc marked on Lha cantrol knob Is set between the grill symbol and the disc symbot {
closed - off -position) marked on the fascia { see picture -16- ).

To resume:
Closed oven and grill burners = closed (off) pasition : the disc marked an the control kneb
is in coincidence with the dise marked on the fascia above the control knob ( see picture -

10-).

Oven bumer at full rate = full on posftion : the disc marked on the control knob coincides
with tha large flame marked on the fascfa, or in the case of ovens with thermostat it
coincides with the 270° symbol marked on the fascia ( see picture -17-)

Oven bumer at reduced rate = reduced rate position: the disc marked on the control kncb
coincides with the small flame marked on the fascia, orin the case of ovens wilh
thermostat it coincides with the "min” symbol marked on the fascia { see picture -11-}

Grill bumer = one possible setting only , the disc marked on the control knob coincides
with the grili symbal marked on tha faseia. so it is not possible to regulate the grill power (
see piclurg -12-),

Waming : always check that the control knobs are on the off position befare opening the
cylinder valve

A7 -4 - Grill and oven burners

Instructions valid fer the following group of appllances:
. & - cookers with aven, with thermostat, with separated grill

The oven and grill bumers are controlled by two different control knobs

Oven burner

A disc (which [dentifles the closed - off - position) is marked on the fascia above the
control knab.

Starting from the closed (off} position, you can rotate the contre! kncb anti-clockwise
starting from the closed {off) position

If you rotate the contral knob anti-clockwise, you operate the oven bumner. You can
chaose the desired temperature from “min® to 270° , for example when the disc marked
on the control knob coincides with the reduced rate pesition symbol *min® marked on the
fascla, you Have selected the reduced rate position, so, any required setting between
ful! on position and reduced rate position can be abtained by positioning the contret knob
In such a way that the disc marked on the contrel knob Is placed between the *min® and
270° symbals marked on the fascla see pictures t1-, -17- Waming: the grill symbal is not
marked near the control knab In the case of this group of appliances }.

Do not position the contral knab, In such a way that the disc marked on the control knob
Is placed between the ‘min®and the dise symbol (closed - off -position) marked on
the fascia ( see plcture - 15- Waming: the grill symbal is not marked near the control kncb
in the case of this group of appllancas ).

To sesume:

Closed oven bumer = closed (off) position : the disc marked on the control knob is in
coincidence with the dise marked on the fascia above the control kneb { see picture ~10
Waming: tha grill symbal is not marked near the control knab in the case of this group of
appliances )..

Oven bumer at full rate = full on positian : the disc marked on the control knob coingides
with the large flamea marked on the fascia, orin the case of ovens with thermastat it
coincldes with the 270° symbaol marked on the fascia ( see picure -17- Warning: tha grill
symbol is not marked near the control knob In the case of this group of appliznces ).

Oven bumer at reduced rate = reduced rate position : the disc marked on the controf
knab coincides with the small flame marked on the fascia, or In the case of ovens with
thermostat It coincides with the "min” symbol marked on the fascla { see picture -11-
Waming: the grill symbal is not marked near the contral knab in the case of this group of
appliances ). '

Grill burner:

The closed {off) positlon Is markad with a disc an the fascia above the control knob, the
full an position is marked with a large flame and the reduced rate paosition is marked with
a smali flame, each contral knob is also marked with a disc ( see pictures -18-, -19-, -20-

)

Any requlred sefiing between full on and reduced rate position can be obtained by
positioning the control knob in such a way that the disc marked on tha control kneb is
placed between these settings (large flame and small flame symbols) and not betwaen
large flame and disc symbals { see picturas -14-).

To resume:
Closed grill bumer = closed (off) position : the disc marked on the control knob Is in

coincidence with the disc marked an the fascia above the control knob  { see picture —
18-}

Grill burner at full rate = full on position ; the dise marked on the contrat knob ¢oincides
with the large Mlame marked on the fascia ( see picture =19-)-

Grill burner at reduced rale = reduced rate position : the disc marked en the control
knob caincides with the smafl flame marked cn the fascia ( see picture — 20-}

Waming : always check that the control knebs are on the off position before opening lhe
cylinder vatve

AT -§ - Grill burnar

Instructions valid for the following group of appliances:
. 12 - Cookers with separated grill (waming this group of appliances are not
equipped with an oven ).

Grill burmer:
The closed (off) position is marked with a disc on the fascia above the control knob, the

full on position is marked with a large flame and the reduced rate position is marked with
a smalt lame, each control knob is also marked with a disc { see pictures -18-, -19-, .20-

»

Any required setting batween full on and reduced rate position ¢an ba obtained by
posilioning the control knob in such a way that the disc marked on the control knob is
placed betweaan these setiings {large flame and small lame symbols) and not between
iarge flame and disc symbois { sse pictures -14-).




To resume:
Closed grift bumer = closed (off) position : the disc marked on the contral knob is in
coincidence with the disc marked on the fascia above the control knob { see picture —18-

Grill burmer at fulf rate = full on position : the dise marked on the contrel knob coincides
with the large flame marked on the fascia ( see plgture —18-}

Grill bumer at reduced rate = reduced rate positlon : the disc marked on the controt
knob coincides with the small flame marked on the fascia { ses picturs - 20-}3

Warning : always check that the confral knobs are an the aff pasitian before opening the
cylinder vaive

A7 -6 - Ovan and grill bumers

Instructlons valid for the following groups of appliances
. 1 - cookers with gven

) 4 - cookers with oven, with separated grill

. 6 - compact cookers with gven

. 8 - buiit in ovens

The closed (off) pesition is marked with a disg 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 contral krob is also marked with a disc (pictures -18~, <19, -20-).
Any required setting betwsen full an and reduced rate position can be obtained by
positioning the control knab in such a way that the disc marked on the control knob is
placed batween these settings (large flame and small flame symbals) and not befween
large flame and disc symbaols { picture - 14 - ).

To resume:

closed bumer = closed {(off) positlon : the disc marked an the controf knob s in
colncldence with the disc marked on the fascia above the control knob. { picture -18-)
burmer at full rate = full on position : the disc marked on the control knob coincides with
the large flame marked on the fascia { picture -19-)

burmner at reduced rate = reduced rate position: the disc marked on the control knab
coincides with the small flame marked an the fascia (plcture - 20- )

Waming : always check that the cantrol knobs are on the off pasitlon befare opening the
cylinder valve

Waming : any accessory or pot must not hide the bumers during the burners lighting
operations.

A7 -T-Tolight and aperate the hob burners

Instructions valid for the following groups of appliances:

1 - cookers with oven

2 - cookars with oven, with thermostat

3 - cookers with aven ,with thermostat, with grill inside the oven
4 - cookers with oven, with separated grill

5 - cookers with oven ,with thermostat, with separated grill
6 - compact cookers with gven

7 - compact cookers with aven, with thermostat

11 - cackars

12 - cookers with separated grill

13 - built in hobs

Choaose the bumer that better suits the pan ¢hosen far cooking

Open the cylinder valve

Place a lighter {o the selectad bumer

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

Simuitaneously push in and rotate the control knob anti-clockwise to the full on pesitien,
that's to say till the disc marked on the control knob coincides with the large flame
symbel marked on the fascia next to the knob ( see pictures —13, -19-).

Light the bumer

After the bumer has been lit, keep the cantrol knob pushed for 10-20 seconds in order to
unlock the safety thermocouple (ffd)

Realease the contral knob

If the burner gaes out when the control knob is reteased, rotate the control knob clockwise
to the off position {full disc symbol) and repeat the above lighting procedure ( see
Instructions to tun off the bumer}

To reduce the flame of the burmer , rotata the control knob anti-clockwise towards the
reduced rate pesilion, that's {o say till the disc marked on the control kneb caincides with
the small flame symbal marked on tha fascia { ses plcture -20-)

To tum off the bumer , rotate the cantrol knab clockwise until you reach the off position {
disc symbol vertically above the cantrol knab), that's to say till the disc marked on the
control knob ceincides with dise marked on the fascia abave the control knob | ses
picture -18-)-.

Beware: the pan must be centered on the bumner to be used and sheuld have the

following sizes:

bumers 2,3-30kw min/max pan dlameter : 140/200 mm
bumers 1.7 kw minmax’ pan diameter : 120/180 mm
bumers 0,9-10%w minfmax pan diameter : 100/140 mm

A7 -8 - To light and operata the oven burner

instructions valld for the following group of appliances:
° 1 - cookers with oven

¢ 4 -cockers with oven wilh separated grill
. 6 - compact cookers with cven
® 8 - butltin ovens

Waming In case the appliance is equipped with a piezo or electronic spark ignition, never
light the bumer with the doar closed.

Push the doar leck { see picture -21- ) and open the aven dear completely, to the full
open position - {see picture -7- door pasition= P2)- (for the door opening operaticns,
sae also “oven deor -door safely lock - heating protections plate )

Befora starting the lighting procedures remove the oven accessaries (oven grid and oven
tray: waming some medels are equipped with two trays , only the upper one must be
removed, that's to say the one indicaled with “a™ In the picture <7-) and wipe off with a
damp cloth.

Open the cylinder valve

Use the control knob Identified by the oven symbol marked onthe fascla . Place a
lighter to the even burmer

I the appllance Is equipped with a piezo or electranic spark fgnition, you must press the
plastic button Identifled by a spark symbal on the fascia.

Simultanecusly push in and rotate the control knob ant-clockwise to the full an position,
that's to say till the disc marked an the cantral knob coincides with the farge flame
symbol marked on the fascia next to the kneb { see pictures -13-,-19-).

Light the bumer

After the bumer has bean fit, keep the control knob pushed for 10-20 seconds in order to
unlock the safety thermacouple {ffd)

Release the confrol knob
if the burner goes out when the control knob is released, rotate the control knob clockwise

to the off position {full disc symbol} { picture -18-) and rapeat the above lighting
procaduré { see instructions to turn off the burner)

To reduce the fiame of the burmer rotate the control knob antl-clockwise towards the
reduced rate position, that's to say till the disc marked cn the control knob coincides with
the small flame symbal marked on the fascia see picture -20-).

To tum off the bumer , rotate the control knob clockwise until you reach the off position (
disc symbol vertically above the control knob), that's to say till the disc markad on the
confrol knob coincldes with dise marked on the fascla above the control knob (picture -
18-).

Waming:before closing the oven's doar ,ba sure that the bumer is Iit. You can check the
bumer operation also through the glass panel of the door.

It Is recommended to let the oven warm up for t mn before closing the door .

The door must be closed gently in order to avoid putting the flame out (and the bumer
off ).

The door must be kept closed while you are using the cven to cock

Waming: if aluminium foil is used In the gven, then it must not be allowed to block the
oven fiue outlet or smother the bumer

A7-9-Tollght and operate the oven burner

Instructions valld for the following group of appliances:

2 - coakers with aven, with thermastat .
3 - cookers with aven, with thermostat, with grill inside the oven
5 - cookers with aven, with thermaostat, with separated grill

7 - compact cookers with aven, with thermostat

9 - bulltin ovens with thermostat

10 - built in ovens with thermostat, with grill inside the oven

Attenzione . con riferimento alle figure, il simbolo del grill appare solo nel caso di
apparecchi dotati di grifl all'interno del fome.

Waming in case the appllance is equipped with a piezo or electronic spark ignition, never
light the bumer with the doar clesed.

Push the door lock { see picture -21- } and open the oven door completely, to the full
open position - (see pleture -7- door position= P2) - (for the deor opening operaticns,
see also “oven door -doar safety lock - heating protecticn plate )

Before starting the lighting procedures remove the oven accessoites (oven grid and oven
tray: waming some medels are equipped with two trays , only the upper one must be
ramoved, that's to say the one indicated with “a” in the picture -7-} and wipe ofi with a
damp cloth,

QOpen the cylinder valve

Use the cantrol knob identified by the oven symbal marked on the fascia . Place a
lighter to the oven burmer

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

Simultaneously push in and rotate the control knob anti-clockwise ta the full on position,
that's to say till the disc marked on the control knoh caincides with the 270° symbol
marked on the fascia next to the control knob ( see pictures ~9a-, -17-).

Light the burmer

Aftar the bumer has been Iit, keep the control knob pushed for 10-20 seconds in order o
unlock the safety thermocouple (fd)

Release the coritre] knob

If the bumer goes out when the contral knab Is releasad, rotate the control knob clockwise
to the off position - pictura =10- (full disc symbal) and repeat the above lighting
procadure { sea instructions to tumn off the burner)

To reduce tha flame of the bumar , rotate the control knob towards the position of
desired temperature, that's 1o say till the disc marked on the control krob caincides with
the desired tamperaturs symbat or the reduced rate symbaol "min” marked on the fascia {
plcture =11-),

To tum off tha bumer , rotate the contral knob clockwise until you reach the off position {
disc symbol vertically above the control kneb), that's to say tilk the disc marked cn the
control knaob coincides with disc marked on the fascia above Lhe control knob ( picture -
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Waming:before closing the oven's door ,be sure that the burner is it . You can check the
burner operation also through the glass panei of the door.
It is recommended to lat the oven warm up for 1 mn before closing the door .
The door must be closed gently in order to avold putling the flame out (and the burner
off ).
The door must be kept closed while you are using the oven to cook
Waming: if aluminium foil is used in the oven, then it must not be allowed o block the
oven flue autlet or smather the bumer

WARNING: with reference to the pictures, tha grill symbal near the control knob is
prasent only in appliances equipped with grill bumer.

AT - 10 - To light and operats the grill burner

Instructions vaiid far the following group of appliances:
L] 3 - cookers with oven, with thermostat, with grill inside the oven
. 10 - built in ovens with thermestat, with grilt inside the aven

Waming: the grill bumer must not ba used when the other bumers (hob bumers in the
case of cookers with oven} of the appliance are In cperation .

in case the appliance is equipped with a plezo or slectronic spark ignition, never light the
burner with the doar closed.

Push the door lock { see plcture -21- } and open the ovan door completely, to the full
open position - (see picture -7- door posiion= P2) - {far the door apening operations,
see also "oven door door gafety lock - heating protection plats )

Extract the heating protection plate .

Before starting the lighting procedures remove the oven accessories (oven grid and oven
tray: waming some models are equipped with twa trays , only the upper cne must be
removed, that's to say the one indicated with "a” In the plcture -7- ) and wipe off with a
damp cloth.

Open the cylinder vaive

Use the control knob Identified by the oven symbol marked on the fascia . Place a
lighter to the oven bumer

Attention: {the same control knab controls both the aven and the grill burners

Place a [ighter to the grill bumer

If the appliance is equipped with a plezo or electronic spark Ignition, you must press the
plastic button identified by a spark symbo! on the fascia.

Simultaneously push in and rotate the control kneb clockwise to the grill position, that's
to say till the disc marked on the control knob coincides with grill symbol marked gn the
fascla next to the cantrol knab { see plcture ~8b- ).

Warning only one selting s passible.

Light the burner

After the burner has been lit, keep the control knob pushed far 10-20 seconds in order to
unlock the safety thermacouple {ffd)

Release the contral knob )

If the bumer goes gut when the control knab is released, rotate the cantrol knob ant-
clockwise to the off position - {full disc symbol) and repeat the above lighting procedure.
Waming: the oven door can be opened in two diffarent positions: position 1=doar partially
opened — picture —7- position P1; position 2= daor completely open — picture —7- position
P2j).

After having opened campletely the door {position 2) as described above for the lighting
operations, now close the dogr gently {in arder fo avald to put the fiame out and the
burmer off) until the partial apening pasition ( pesition 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 ta the protection plate .

To tum off the bumer , rotate the control knob anti-clackwise until you reach the off
position ( disc symbol vertically abave the contref knob), that's to say tilf the disc marked
on the cantrol knob coincldas with disc marked on the fascia above the contrel knob {
picture ~10-}-

Warning: after lighting the grill bumer the impoartance of keeping the door partially
opened In position 1 cannot be gver emphasised ( picture -7 - position P1)

AT- 11 - To light and operate the grill burner

Instructions valid for the following graup of appliances:

. 4 - Cocker with oven, with separated grill

. 5 - Cookers with oven, with thermostat, with separated gril!
. 12 - Cookers with separated grill

Warning: the grifl bumer must not be used when the other burmers (hob burners in the
case of cookers with oven) of the appliance are in operation .

Belora starting the lighting procedures remova the grill accessarias (grillg rid and grill tray).

Cpen the cylinder vaive

Place a lighter to the grill burner

If the appilance Is equipped with a piezo or electronic spark ignition, you must press the
plastic button identified by a spark symbol on the fascla.

Simultaneously push in and rotate the cantrol knob anti-clockwise to the full on position,
that's to say tll the disc marked on the control knob coincides with the large flame
symbol marked on the fascia next to the control knob ( see pictures ~13-, -19- ).

Light the bumer

After the bumer has been Iit, keep the control knob pushed for 10-20 secands in order to
unlack the safety thermocauple {ffd)

Ralease the control knob .

If the burner gaas out when he control knob is released, rotate the control knob clockwise
to the off pesition picture —18- (full disc symbol) and rapeat the above lighting procedure.
To reduce the flame of the burner , rotate the cantrol knob anti-clockwise towards the
reduced rate position, that's to say till the disc marked on the control knaob coincides with
the small flame symbuol marked on the fascla { see picture -20-)-

To tumn off the burner , rotate the conirol knecb clockwise untii you reach the off position (
disc symbol vertically abave the coniral knob), that's to say tiil the disc marked on the
contral knob coingides with disc marked on the fascia above the contral knob ( see
pictura -18-}-.

Waming : after lighting the grill bumner, the grilt tray and trivet must be placed camrectly
under the grill burner to protect the grill base when the grifl Bumer Is In operation.

Be sura not to block the flue outlet on the hob { special opening on the hob )
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A8 -1-

Clean the oven interiors complately { oven sides, oven grid, oven frays, oven doar).

Allow the oven ta heat for 2 hours before using i for the first time , In order to expel any
smeils before tha intreduction of foad.

The oven must be pre-haated for approximately 10 minutes before introducing the food
Durlng cooking , adjust the temperature with the oven control knob , aceording to what is
needed. We can expect a maximum temperature of approximately 230 - 270%. ( see
abave Instructions)

A8 -2 - Qven grid and baking tray

The oven grid and baking tray must be fitted camectly through the guldes.

Some models are equipped with two trays , only the upper one must be removed, that's to
say the one Indicated with “z° In the picture -7- .

AB - 3- Oven's doar - door safety lock - heating protection plate

Tha heating protection plata Is installed only on appliances equipped with grill
bumer nslde the ovan.

The sven's doar I3 supplied with an automalic locking device on the upper part, that's to
say a levar which must be used to lock the door { sea plcture -21-).

The doar can be opaned in 2 different positions { position 1 - deor partially open - picture
-7- position P1; position 2 = deor completely open — picture —7- position P2) .

Heat protections plate. Only the following groups of appliances are equipped with heat
protection pfate: .

- 3 -~ cookers with oven, with thermostat,with grill Inside the oven

- 10 - built in ovens with thermostat,grill inside the oven

The heating protection plate which can slide outward is placed on the upper partof the
oven, it should be used to profect the knobs from the heat when the door is partially
opened ( positian 1) and the grill Is furctioning, or when the door Is fully opened after
functioning and the ovan is hot ( picture —7- P1and P2 ).

If the heating protection plate Is not used the central knobs would become toa hat
because the heat would go direct on to them .

In arder ta epen the doar it is necessary to press the door safefy lack and simultaneously
pull the doar. ’

To resume, tha door can ba placed in 3 positions:

Paositlon 1: door partially apen. the door must be in this position when the grill is used.
Paosition 2: door completety open. tha door must in this position :

- far the lighting procedure of the grill bumer

- far the lighting procedure of the oven burmer

-when you must introduce Inside the even or extract from the oven accesserles
{grid.tray)

-when you must intraduce Inside the oven food or extract food from the oven

Positian 3: daor closed

After having closed the door [ position 3) the door safety lock of picture -21- will
automatically lock the door to the aven, for safety reasons ft can be easily checked if the
door safety [ock Is working properly: after having closed the deor , pull the door, if the
daor safety lock works properly you cannot open the deor unless you previcusly press the
door safety lock

AB -4 -Cooker gimballing safety system { optional) :

Somae appliances ara equipped with a cooker gimballing lack.

Whan the caoker is notin usa the bolt placed an the right front part of the appliance
must ba activated. See plcture =37 - W), The bolt must interact with a hale which must
be drilled on a wall of the cabinet where the appliance s installed { picture -36-D ).

AT,

A9 -1 - Pan clamps and fiddla ralls' use {optlonal) {picture -37-T and plcture -
23-).

A pan clamps system is Installed or can be Installed on some models of appliances.

Insert the clamps on the rail { in case they are not already Installed), move the clamps
sideways according to the dimension of the pans. Make sure that the pan Is In the centre
of the bumer to be used.

In arder to stop the clamps in the chosen position, tumn the krobs clockwise, anticlockwise
for unlocking them { plcture -23-}

A8-2 - Gimbals regulators - { optional )

Tha appliance could be equipped with a patented system which permits ta regulate the
pasition of the appliance In respect of the gimbals to have the appliance always well
balanced { see picture -37-V ). B

To regulate the position of the appliance , you just have to tum at the same tima the 2
knabs placed on the highest part of the coaker sides { there is ane knab on the left front
side and one knob on the right frant side}, you can tum the knobs clockwise or ant-
tlockwise, By doing this operatlan you wilt regulate the pasition of the appliance in respect
of the gimbals axis. You can tum the knobs till you see that the cooker Is perfactly
balanced. This device Is particuiarly helpful when more pans are placed at the same
Bme on the hob's grid, or whan itis necessary to keep the deor partially open to use the
oven grill { door In position 1} such operations lead in fact to a movement of the
barycenter of the appliance,




A9 - 3- Baftery operated Ignition { optional)

The battery is placed cn the back side or on the front side of the appliance inside a
special plastic gontainer. Unscrew the cantainr's cap 1o substitute the battery ( piciure -
22-),

In some cases the batlery is directly placed under the button itself, which must be
unscrewed 1o have access to the battery

Cleaning operations. <.+

It is recommended to contact a competent person if the user is unskilled.

After use, and befare carrying aut 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 bumers: use a damp spange added with soap or with appraopriate
detergent, if the holes of the burmers or the ventur are blacked , never use metallic
abjects which could modify the dlameter of the hotes ,producing a bad functioning of the
appllance. please contact a competent persont

Do not allow spillages ar other materials enter the holes of the bumers and the appliance
interfors.

Clean the appliance every ime after use. avoid acid or alkaline substances {lemon
Juica,vinegar.etc...)or dirt, which could spoll the surfaces.

Stainless stee! surfaces must be cleaned with a damp ¢loth and speclal dedicated
products.

Enamelled surfaces must be cleaned with a damp cloth and speclal dedicated products.
Do not use abrasiva cleanars.

In case the appllance has not bean used for a long time , verify that the bumers are clean
and contact a competent person who will check if the appliance is in perfect conditian.

Waming: children should be kept away from the appllance.

PartB

Instaliation Instructions

For the professional {competent person) only

Only compatant installers using the comact materials, toals and equipment shalld install LPG systems.
LPG systams shoutd be checked for leakage, genaral conditian and correct oparation at teast manthly.
Ventilaticn systems should be checked for leakage, genaral condition, abstructions and corect -
oparalion at [east manthly.

LPG leakage alarms, carbon monoxlde alarms and smake delectars should be tested at least monthly
far corract operatian.

LPG systams should be serviced by 3 compalent person at least annually. Tha servicing should be
such as 1o ensure that the system maintains compliance with the provisions and advice of the cument
gas safety regulations and standards in practice in the country of destination.

The consumer must become famillar with the appliance according to the present
instructions booklet. The professional who instalis the appliance must hand the present
booklet to the consumer

Appliances shall be instalied away from flammable matedals and having regard fo
inadvertent contact of persons and materials with het surfaces.

Waming: legal requirements for Installation and maintenance: this appliance must be
installed and maintalned by a competent person in accordance with the current gas safety
regulations and standards in practice in the country of destination.

Warmning: in case some parts of the appllance are replaced for servicing {only if authorized
by the manufacturer), the appliance must be re-tested (if necessary by the manufacturer)
to verify that the appliance is In perfect condition {leakages, safety of operation,
combustion quallty, ventllation, safety and control devices)

The competent person must be authorized by the manufacturer

Instaflation and use of the appliance must be in in compliance with the sanitary

regulations, with gas installations an board

Installation and malntanance aof this appllance have to be carried out by a skilled parson

in accordance with the relevant Regulations, Including technical and safaty rufes and

prascriptions concaming use of inflammable gas and liquified hydrecarbons.

The installation must be carried our In accordance with the rules regarding:

- The veniilation {a sufficient air Inlet and outlet in the room where thew aqgppllance is
Installed)

- a minimum volurme of the room where the appliance is installad

- a window with a minimum opening area

- a minirmum height of the applfance from the ground

Gas cylinders of 3 kg or more must be used

Gas regulators,hoses,and any othar 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 fira or scurces of heat

The minimum distance betwean the gas cylinder and the appliance must be of 0,4 metres

Tha gas hose must be accarding te the current standards in practice in the country of

dastination of the appllance and it must be instafled according to the regulations and

standards in practice In the country of destination

The maximum length of the flexible hose must be of the minimum practibale length and

shauld not exceaed 1,0 metras

Do not allow tha hose to comeé Iflo contact with any part of the appliance except the gas

inlet located at tha rear side of the appliance or under the appliance

Never allow the hose to come into contact with the back pansl and flue outlet of the ovan

{ appliances equipped with oven). The hose must be kept away from the flames of the

burmners { appliances equipped with hob bumers) , and the exhaust fumes caming out

from the flue outiat { appliances equipped with aven) and it must not ¢ross the back side

of the appliance ar the bottom part of the appliance { see pictures -1, -2-,-3-,4-, - 5- , G-

)

The flexibla 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 tilted it will not be subject to any
kind of distortion { please carefully check that the hose extends without affarts and that

the hose itself, the appliance gas connection or a any other gas part are not stressed in
case of gimballed appliances ).

The gas hose must be replaced before the expiry date

Do not farce the gas connection inlet of the cooker or any other part of the appliance
when Installing the hose.

The hose must be installed in such away that it can be always inspacted along all its
length and sa that it can be easily reached for replacerment.

Onee installed the gas connection should be tested for any gas leakage. do ensure that
the area is well ventllated and do not test for a long period.

Waming: never use a flama to test the scundness of the gas circuit

The tasts must be carried our in compliance with the provisions and advice of the current gas
safety regulations and standards in practice in the counlry of destinaton.

Waming: do not use any datergant liable to <ontain ammaonlac: this would damags brass connection
perts. Altheugh tha damaga coutd nol be cbvious at the beginning, fissures and leakage can appear a
few months [ater.

A complete check-up of the whole Installation has to be carried cut punclually

In the case of any detericration, * regulator, rubber tube and tap” have to be replaced
This appliance must be kept away from inflammable materials , and the partifions and
furniture next to the appliance must be heat resistant and not inflammable, the surfaca /
furniture on which the appliance is installed must be able to resist at least a +100°c
temperature,

In arder to obtaln the best utilization it is necessary to assure a good circulation of air
around the appllance (In particular the rear and back side of the appllance must be well
ventilated} { see plcteras =30-, -33-, -34-, -35-, -39-,-42,-43-}.. It has to be Installed cniy in
situation of effective ventilation (but do not install the appliance in areas subjected to
strang draughts) according 1o the locat regulations.

There should be no obstruction above the hab burners for a minimum height of 750 mm
{ see plctures -30- B ,-33- D1 ,42- ZK).

if the appiiance Is fitted into a recess or built into a urit an air gap of 20 mm must be kept
at each side or even more.

The appliance must not be installed in an Inclined plane

Waming: the appllance must be Installed In a safe and stable manner

The quantity of alr necessary far the combustion is appreximately 2 cubic meters for each

nominal kw produced by the burners
The appliance and the bumers have been designed and bulit in order to be used with

following injectors and with the following input (see attached schema or the label applied
at the beginning of the present Instructions booklet):

Bumers input and injectors size:

Medal Blg btmer
Jet Max Min
o
Mm o kW
312FAt 0.62 1,60 0.80

Total input of the burmners = 3,2 kW - 233 grams / hour

Waming: i using the gimballing system , ensure the bulkhead is of sufficiant strength to
heid the weight of the unit

The appliance must be Installed in a cabinet similar to the one of the enclased pictures -
Waming: a minimum clearance at each side of the appliance must be kept, In addition
ensure that no obstruction to the appliance's air flow is permitted at the base, sides and
back and upper side. Far examgple in picture -36- the holas * Q * are necessary for the air
circutation * 8" . The distances between the appliances and the ¢abinets where the
appllances are installed but be according to the pictures attached to the present boaklet.

If available use the special optional plates which must be fixed cn each side of lhe
appliance on the lower part with the preexisting scraws.
Waming : use non-combustable material for the surround - such as steel shest

Emergency Actian
A natice detailing the action to be taken when a gas leak is detected, or a fault with the
system is discovered, should be prominently displayed on beard the vessel. The notice
should include at least the following:
The need to be alert for gas leakage.
The action to ba taken in the event of gas leakage being discoverad.
The use and lacation of fire extinguishing equipment an board the vessel.
Any appliance instructions relating 1o the safe operation of appilances.
The location of shut off valves.
The need to extinguish all fames, cigarattes and not to operate any etectrical or other
equipment which may induce a spark,
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The piclures and photos refer ta one or more models of appliances

Picture - This picture is valid far appliances group 11 and 12:
Correct position of the gas hose
Plcture 2 - This pleture is valld for appliances group 112 12:
Wrong pasition of the gas hose
Picture 3 -This picture Is valld for appliances group 13 :
Carrect position of the gas hase
Picture 4 -This pictura is valid for appllances group 13 :
Wrong position of the gas hose
Picture 5 - This plcture is valid for appllances group 1, 2,3, 4,5 .6, 7,8,9,10:
Caorrect position of the gas hose -
Picture 6 - This picture is valld for appllances group 1,2, 3,4,5,6,7,8,9,10:
Wrong position of the gas hose -
Plcture 7 - This picture Is vaild for appliances group 1,2, 3,8, 2,10:
a = upper tray which must be used to place fcod on; b=
lower tray which cannot be used for placing food on it, serves anly
heat diffuser
Picture 8 : Saveral different groups of haondlesfknobs — one or mare of these knabs
sheould be installed on your cooker
Picture 9a - This picture Is valld for appllances group 2,3,5,.7,9 o 10:
Instruction {o start the oven bumer of appliances with thermostatically
controlled oven
Waming : the grill symbal next to the knob contralting the oven Is present
only in the case of appllances group 3 e 10.
Picture 9b - This picture is valid for appliances group 3 e 10:
Instructions to start the grill bumer
Picture 10 - This picture Is valid for appliances group 2,3,5.7.9 e 10:
Appllances with thermestatically contrefled oven — oven burner Is on OFF
pasition
Warning : the grill symbol next to the knob controlling the oven is present
only In the case of appllances group 3 e 10.
Picture 11 - This pictura is valid for appliances group 2,3,5,7.9 e 10:
Appllances with thermmostatically controlled oven in MIN position.
Warning : the grill symbal next to the knab contrafling the oven is present
only In the case of appllances group 3 e 10.
Picture 12 - This picture is valld oniy for appliances group 3 e 10
Grill en ON position
Picture 13 : Instructions to start the following bumers :
- Heb burners for following groups of appliances : 1, 2, 3, 4,
5.6,7,11,1213
- Qven bumers for following groups of appliances : 1, 4, 6, 8, 11,12,
13
- Grill burner for following group of appliances : 4, 5, 12
Pictura 14 - Wrong knob position. This picture refers to the knob which controls the
following burners :
- Hob bumers for fallowing groups of appliances: 1,2, 3,4, 5,6, 7, 11,
1213
- Oven burmers for following groups of appliances < 1, 4, 8, 8, 11,12,
13
- Grill bumer for following graup of appliances : 4, 5, 12
Slcture 15 - Wrong knob position. This picture refers to the knob contralling the oven
of the fallowing groups of appliances : 2,3,5,7,9 e 10
Waming : the grill symbol next to the knob cantrolling the oven is present
only in the case of appliances group 3 e 10.
Jicture 16 - Wrang knob pesitien.
This pictura refers to the knob contralling the aven of the foliowing groups
of appliances : 32 10
Ycture 17 - Oven bumer on MAX positian. This picture Is valid for
appllances group 2,3,5,7.9 9 10:
Warning : the grill symbal next to the knecb controlling the oven is present
only in the case of appliznces group 3 e 10.
%cture 18 - Knob on OFF position. This picture Is valld for the knob contrelling the
following bumers:
- Heb bumers of the following graups of appliances 1,2, 3,4,5,6, 7, 11,
1213
- Oven bumner of the following groups of appliances : 1, 4,8, 8, 11, 12,
13
-Giill bumer of the following groups of appliances: 4, 5, 12
*icture 19 - Knob on MAX positon . This picturs is valid for the knob controlling the
following bumars ;
- Hob burmers of the following graups of appliances : 1, 2, 3, 4,
5.87,11,1213
- Oven bumer of the following groups of appliances : 1, 4, 6, 8, 11, 12,
13
- Grill burner of the following groups of appllances : 4, 5, 12
licture 20 - Knob on MIN position. This picture is valid for the knob contrelling the
following bumers
« Hob bumers of the following groups of appliances : 1,2, 3, 4, 5,
6,7, 11,1213
. 103ven bumar of the fallowing groups of appliances : 1, 4, 6, 8, 11, 12,
= Grill burner of the following greups of appliances : 4, 5, 12
'ictura 21 - This picturs |s valld for appllances group 1,2,3,4,5,6,7.8,9,10:
Door lock ( press the deor lock fever to open the door )
icture 22 : Extraction / insertion of the battery of the electronic Ignitien - waming some
medels of appliances have the ignitien buttan integrated with the battery
container on the front of the appllance { the battery container is an the frant
of the appliance and nat on the back side as usual ), in this case to have
access to the battery it is necessary to unscrew the button itself .
fcture 23 : Panhglders ( clockwise = lock )
icture 24 - This picture is valid for gli appliances of the following appiiances groups
:1,2,3,450,7,8.9,10:
Extraction of the upper aven tray ( lift and then pull the tray )

Picture 30 : This picture is valid for the following groups of appliances ; 11, 12

A= 3em min

B = 75 cm min {MIN distance between the hob and wall over the hob )

C =10 cm min ( warnlng : there must be a bigger dimension for gimballing
in the case the appliance is instafled with gimbais ) .

Pictures 31 - 32 — These pictures are valid for the following groups of appllances 8, 8, 10

E = fresh air
F = hot air coming fram gas combustion inside the aven

Picture 33 - This picture is valid for the fallowing groups of appliances 1, 2, 3, 4,
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D = dlameter min 1 em — hole for the gimballing stopper

D1 =min 75 cm - min distance between the hob bumer and the wall

above the hob bumer

L1 = width of the cabinet where the cooker Is installed
= 52,66 - 53,0 em - dimensions vaild for models LT2, LT2L,
LT2TQP, LT2G, LT2GL, LT2GTOPR, LT3, LT3L, LT3TOPR,
LT3G, LTIGL, LT3GTOP, LT4ATOP, LTAGTOP
= 47,66 - 48,0 cm — dimensions valid only for models CGS92,
CGLY2, CGSI2GN, CGLIZGN

Picture 34 : E = fresh cooling alr

F = air and fumes coming from inside the oven

Picture 35 - This picture is valld for applfances group 8,9, @ 10 :

G =25 em — dimension valid only for appliance mod. CGS 950
H=1cm -dmension valld for appliance mod. CGS 950
1=8,5 ¢m - dimension valid for appliance mod. CGS 950

J =5 cm —dimension valid enly for appllance mod. CGS 950
¥ = 41 ¢cm -dimenslon valid only for appliance mod. CGS 950
L = 2.5 em — dimension valld for mod. CGS 950

ZB=30cm -dimenslon valid for appliance mod. CGS 950

G = 53 em - dimensian vaiid only for appliances group 9 e 10
H=1em -dimenslen valld enly for appllances greup 9 e 10

| =8,5 cm - dlmension valid enly for applfances group 3 8 10

J =10 ¢m - dmensign valid enly for appllances group 9 @ 10

K = 37 cm - dimension valld ondy for appllances group 9 e 10

L. = 2,5 cm - dimension valid gnly for appllances group 9 2 10
2B =30 cm - dimensicn valid anly for appliances group 9 & 10

Plcture 36 - This plctura is valid for appliances group 1,2, 3,4, 5,6, 7:

S =fresh cooling air { for cooling down the appliance)
M = distance between the gimbals- axis and the front part of the cabinet
where the appllance Is installed
= 18,5 cm - dimension valld only for appllances LT2, LT2L,
LT2TOP, LT2G, LT2GL, LT2GTOR, LT3, LT3L, LT3TOP, LT3G,
LT3GL, LT3GTOP
= 18,0 cm - dimension valid for appliances CGS92, CGLI2,
CGS92GN, CGLI2GN
= 28,0 em - dimension valid for appliances LT4TOP, LT4GTOP
N = distance between the gimbals-axis and the rear part of the cabinet
where the appliance is Installed
= 33,5 cm * space for gimballing ( about 5 ¢cm ) - dimension valid
for modets LT2, LT2L, LT2TOP, LT2G, LT2GL, LT2GTOP,
LT3, LT3L, LT3TOP, LT3G, LT3IGL, LTAGTOP
= 30,0 ¢m + space for gimkalling ( about 5 cm ) - dimension valid
for medels CGS92, CGL92
= 30,0 cm + space for gimballing ( about 8 cm ) - dimension valid
for models CGS92GN, CGLI2GN
= 45,0 cm + space for gimballing ( about 5 cm) - dimension valid
for model LT4TOP ,LTAGTOP
O = Vertical distarice batween the gimbals axis and the lawer wall of
the cabinet where the appliance Is installed
= cm 38,3 + space for gimballing ( about 4 -5 ¢m }- for medels
LT2, LT2L, LT2TOR, LT2G, LT2GL, LT2GTOP, LT3, LT3L,
LT3TOP, LT3G, LTIGL, LT3GTOR, LT4TOP, LT4GTOP
= 35,0 cm + space for gimballing ( about3-5¢m ) - for models
CGS92, CGL9Z,
= 43,0 cm + space for gimballing ( about3 - Scm } - for models
CGS92GN, CGLI2GN

P = hola { for the gas hose ) to be drilled on the cabinet
Warning : the hale must be such that the gas hose is not damaged
during the applianta gimballing.

Q = holes to be drilled on the cabinet for cooling air of the appliance

R = verlical distance between the gimbals-axis and the axis of the
hole of the gimballing stopper -
= 36,2 cm -dimensions vaiid for the appliances group 1, 2, 2
= 34,0 cm - dimensiens valid for the appliances group CGS92,
CGLe2
=42,0 cm -dimensions valid for the appliances group
CGS32GN, CGLI2GN

R1 = herizental distance between the gimbals axis and the axls of the
hole " D ® fer the gimabals stopper
= 14,2 cm - dimension valld for modal LT2
= 11,3 - 14,3 cm - dimension valld for models LT2L, LT2TOP,
LT2G, LT2GL, LT2GTOP, LT3L, TITOP,
LT3G, LTIGL, LTIGTOP
13,3 cm - dimensian valid for model LT3
11,6 ¢m -dimension valid for models CGS92, CGL92,
11,6 ¢m - dimensian vaiid for models CGS92GN,CGLI2GN
21,7 ¢cm - dimensicn valid for model LT4TCP, LTAGTOP

LT )
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D = hale for the gimbals stopper

Picture 37 - This pictura Is valid far the following groups of appliances 1, 2, 3,4, 5,6, 7:

T = gimbals
V = knobs far gimbals regulation
W = gimabals stopper

Pigture 38 - This picture is valid for appliances group 8 e 10 with opllonal chimney
for exhaust oven fumes :
X = appllance
F = axit of the exhaust fumes through the optional chimney

Picture 39 - This picture is valld for appliances group 9 e 10 equipped with special
optional chimney for exhaust fumes qutside the vehicle :
ZB = dlameter 7 cm min

Pictura 40 - This picture is valld for appllances group 8, 9, 10 :
ZF = min. 4 cm { minimum dimensions of the border of the frontal part of
the cabinet where the appliance Is built in )
ZC = width of the cabinet hole whers the applfance is built in
=54 ¢m - dimansion valld for appliances group 9 & 10;
= 48,6 cm ~ dimension valid for appliznces group §

Plcture 41 - This pleture Is valid for appliances group 13:
ZG/ ZH = 30 square cm { dimensions of the hole for the gas hose, which
must be made on the back wall of the cabinet where the appllance [s bullt
in)

Picture 42 - This picture is valid for appilances group 13 :
Zl=5cm
ZJ=5cm
ZK =75 ¢cm ( min distance between the hob and the wall above the hob)
ZL = 4 ¢m { min distance between the lower part of the appliance and the

lower wall of the cabinet where the appllance is built in }

Picture 43 - Dimensians of the hole of the cabinet for building In the appliance —

valid for the faftowing appliances group 13 :

ZM = 44,6 cm -plcture valld far madel PGLOZ - PGSO2

ZN = 31,6 cm - picture valld for model PGLO2 - PGS02

ZM = 44,6 cm -picture valid for model PGLO3 - PGS03

ZN = 36,6 cm - plcture valld far medel PGLO3 - PGSQ3

ZM = 38,5 cm -plcture valld far model PGLO4 - PGS04
ZN=485¢cm - picture valid for modei PGLD4 -PGS04

WARNING : Alt dimenslons are approximate.
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