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3. Remove the intermediate glass panel by 

lifting it upwards.

4. Clean the external glass panel and the 

panels previously removed. Use 

absorbent kitchen roll. In case of 

stubborn dirt, wash with a damp sponge 

and neutral detergent.

5. Replace the panels in the reverse order in 

which they were removed.

6. Reposition the internal glass panel. Take 

care to centre and insert the 4 pins into 

their housings in the oven door by 

applying slight pressure.

4.6 Cleaning the inside of the oven

For the best oven upkeep, clean it regularly 
after having allowed it to cool. 

Take out all removable parts.

Clean the oven racks with warm water and 
non-abrasive detergent. Carefully rinse and 
dry the damp parts.

The oven should be operated at 
the maximum temperature for 
about 15-20 minutes after the use 
of specific products, to burn off the 
residues left inside the oven.

For easier cleaning, remove the 
door.
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Removing racks/trays support frames

Removing the guide frames enables the 
sides to be cleaned more easily. This 
operation should be performed each time 
the automatic cleaning cycle is used (on 
some models only).

To remove the guide frames: pull the frame 
towards the inside of the oven to unhook it 
from its groove A, then slide it out of the 
seats B at the back.

When cleaning is complete, repeat the 
above procedures to put the guide frames 
back in.

4.7 Vapor Clean: assisted oven 
cleaning

Preliminary operations

Before starting the Vapor Clean function:

•  Completely remove all accessories from 
inside the oven. The roof lining can be 
left inside the oven.

•  Pour approx. 40 cc of water onto the 
floor of the oven. Make sure it does not 
overflow out of the cavity.

Vapor Clean is an assisted 
cleaning procedure which 
facilitates the removal of dirt. 
Thanks to this process, it is possible 
to clean the inside of the oven very 
easily. The dirt residues are 
softened by the heat and water 
vapour for easier removal 
afterwards.

Improper use

Risk of damage to surfaces

•  Remove any food residues or large spills 
from previous cooking operations from 
the inside of the oven.

•  Carry out assisted oven cleaning 
operations only when the oven is cold.
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•  Spray a water and washing up liquid 
solution inside the oven using a spray 
nozzle. Direct the spray against the side 
walls, upwards, downwards and 
towards the deflector.

•  Close the door.

Vapor Clean setting

1. Turn the function knob and the 

temperature knob to the  symbol.

2. Set a cooking time of 18 minutes using 

the cooking time procedure described in 

more detail in “Programmed cooking”;

3. The Vapor Clean cycle starts 

approximately 6 seconds after the last 

pressure on the programmer's keys.

4. At the end of the Vapor Clean cycle, the 

timer will deactivate the oven heating 

elements, the buzzer will start to sound 

and the numbers on the dial will flash.

End of the Vapor Clean cycle

5. Open the door and wipe away the less 

stubborn dirt with a microfibre cloth.

6. Use an anti-scratch sponge with brass 

filaments on tougher encrustations.

7. In case of grease residues use specific 

oven cleaning products.

8. Remove the water left inside the oven.

For improved hygiene and to avoid food 
being affected by any unpleasant odours, 
we recommend that the oven is dried using 
a fan-assisted function at 160°C for 
approximately 10 minutes.

We recommend spraying approx. 
20 times at the most.

We recommend that you use 
rubber gloves for these operations.

For easier manual cleaning of the 
parts difficult to reach, we 
recommend that you remove the 
door.
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4.8 Extraordinary maintenance

Replacing the internal light bulb

1. Completely remove all accessories from 
inside the oven.

2. Remove the racks/trays support frames.

3. Remove the bulb cover using a tool (e.g. 

a screwdriver).

4. Slide out and remove the lamp.

5. Replace the lamp with one of the same 

type (40W).

6. Refit the cover correctly, so that the 

moulded part of the glass is facing the 

door.

7. Press the cover completely down so that 

it attaches perfectly to the bulb support.

Removing the seal of the auxiliary oven

To permit thorough cleaning of the oven, the 
door seal can be removed. There are 
hooks on all four sides to attach it to the 
edge of the oven. Pull the edges of the seal 
outwards to detach the hooks.

To keep the seals clean, use a non-abrasive 
sponge and lukewarm water. Seals should 
be soft and elastic.

Live parts

Danger of electrocution

•  Disconnect the oven power supply.

Do not touch the halogen lamp 
directly with your fingers, but wrap 
it in insulating material.
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5 Installation

5.1 Gas connection

General information

Connection to the gas supply network can 
be made using a continuous wall flexible 
steel hose in compliance with the guidelines 
established by the standards in force.

For supplying it with other types of gas, see 
chapter "5.2 Adaptation to different types 
of gas". The gas inlet connection is 
threaded ½” external gas (ISO 228-1).

Connection with a rubber hose

Verify that all following conditions are met:

•  the hose is fixed to the hose connection 
with safety clamps; 

•  no part of the hose is in contact with hot 
walls (max. 50 °C);

•  the hose is not under traction or tension 
and has no kinks or twists; 

•  the hose is not in contact with sharp 
objects or sharp corners; 

•  if the hose is not perfectly airtight and 
leaks gas, do not try to repair it; replace 
it with a new hose.

•  verify that the hose is not past its expiry 
date (serigraphed on the hose itself).

Make the connection to the gas mains 
using a rubber hose whose specifications 
comply with current standards (verify that 
the reference standard is stamped on the 
hose).

Carefully screw the hose connector 3 to the 
appliance’s gas connector 1 (½” thread 
ISO 228-1), placing the seal 2 between 
them. The hose connector 4 can also be 
screwed to the hose connector 3, 
depending on the diameter of the gas hose 
used. After having tightened the hose 
connector(s), push the gas hose 6 onto the 
hose connector and secure it with the clamp 

Gas leak

Danger of explosion

•  After carrying out any operation, check 
that the tightening torque of gas 
connections is between 10 Nm and 15 
Nm.

•  If required, use a pressure regulator that 
complies with current regulations.

•  At the end of the installation, check for 
any leaks with a soapy solution, never 
with a flame.

•  Installation with flexible hose must be 
carried out so that the length of the 
piping does not exceed 2 metres when 
fully extended as regards flexible steel 
hoses and 1.5 metres in case of rubber 
hoses.

•  The hoses should not come into contact 
with moving parts and should not be 
crushed in any way.
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5 that is compliant with the standard in 
force.

Connection with a flexible steel hose

Make the connection to the gas mains 
using a continuous wall flexible steel hose 
whose specifications comply with the 
current regulations.

Carefully screw the connector 3 to the gas 
connector 1 of the appliance, placing the 
seal 2 between them.

Connection with a flexible steel hose with 
bayonet fitting

Carry out the connection to the gas mains 
using a flexible steel hose with bayonet 
fitting compliant with B.S. 669. Apply 
insulating material to the thread of the gas 
pipe connector 4 and then tighten the 
adapter 3.  Screw the assembly to the 
movable connector 1 of the appliance, 
placing the supplied seal 2 between them.

Connection using a rubber hose 
complying with current standards is 
only permitted if the hose can be 
inspected along its entire length.

The inside diameter of the hose 
must be 8 mm for LPG GAS and 
13 mm for Natural gas and City 
gas.
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Connection with a flexible steel hose with 
conical fitting

Make the connection to the gas mains 
using a continuous wall flexible steel hose 
whose specifications comply with the 
current regulations.

Carefully screw the hose connector 3 to the 
appliance’s gas connector 1 (½” thread 
ISO 228-1), placing the supplied seal 2 
between them. Apply insulating material to 
the thread of the connector 3, and then 
tighten the flexible steel hose 4 to the 
connector 3.

Connection to LPG

Use a pressure regulator and make the 
connection on the gas cylinder following 
the guidelines set out in the regulations in 
force.

The supply pressure must comply with the 
values indicated in the table in ““Gas types 
and Countries””.

Room ventilation

The room containing the appliance should 
have a permanent air supply in accordance 
with the standards in force. The room where 
the appliance is installed must have enough 
air flow needed for the regular combustion 
of gas and the necessary air change in the 
room itself. The air vents, protected by 
grilles, must be the right size to comply with 
current regulations and positioned so that 
no part of them is obstructed, not even 
partially.

The room must be kept adequately 
ventilated in order to eliminate the heat and 
humidity produced by cooking: in 
particular, after prolonged use, you are 
recommended to open a window or to 
increase the speed of any fans.

Extraction of the combustion products

The combustion products may be extracted 
by means of hoods connected to a natural 
draught chimney whose efficiency is certain 
or via forced extraction. An efficient 
extraction system requires precision 
planning by a specialist qualified in this 
area and must comply with the positions 
and distances indicated by the applicable 
standards. 
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When the job is complete, the installer must 
issue a certificate of conformity.

1 Extraction using a hood.

2 Extraction without a hood.

A Single natural draught chimney.

B Single chimney with extractor fan.

C Directly outdoors with wall- or window-
mounted extractor fan.

C Directly outdoors through wall.

 Air

 Combustion products

 Extractor fan

5.2 Adaptation to different types of 
gas

In case of operation with other types of gas, 
the burner nozzles must be changed and 
the minimum flame adjusted on the gas 
taps.

Replacing nozzles

1. Remove the pan stands, burner caps and 
flame-spreader crowns to access the 
burner casings.

2. Replace the nozzles using a 7 mm socket 

wrench according to the gas to use (see  

Burner and nozzle characteristics tables).

3. Replace the burners in the correct 

position.
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Adjusting the minimum setting for natural 
or city gas

Light the burner and turn it to the minimum 
position. Extract the gas tap knob and turn 
the adjustment screw next to the tap rod 
(depending on the model) until the correct 
minimum flame is achieved.

Refit the knob and verify that the burner 
flame is stable. Turn the knob rapidly from 
the maximum to the minimum setting: the 
flame should not go out. Repeat the 
operation on all gas taps.

Adjusting the minimum setting for LPG

Tighten the screw located at the side of the 
tap rod clockwise all the way.

Lubrication of gas taps

Over time the gas taps may become difficult 
to turn and get blocked. Clean them 
internally and replace the lubrication 
grease.

Following adjustment to a gas 
other than the one originally set in 
the factory, replace the gas setting 
label fixed to the appliance with 
the one corresponding to the new 
gas. The label is inserted inside the 
nozzle pack (where present).

The greasing of the gas taps 
should be performed by a 
specialised technician.
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Gas types and Countries

Gas types IT GB-IE FR-BE DE AT NL ES PT SE RU DK PL HU

1 Natural Gas G20

G20 20 mbar • • • • • • • • •
G20/25 20/25 mbar •
2 Natural Gas G20

G20 25 mbar •
3 Natural Gas G25

G25 25 mbar •
4 Natural Gas G25.1

G25.1 25 mbar •
5 Natural Gas G25

G25 20 mbar •
6 Natural Gas G27

G27 20 mbar •
7 Natural Gas G2.350

G2.350 13 mbar •
8 Liquid Gas G30/31

G30/31 28/37 mbar • • • •
G30/31 30/37 mbar • •
G30/31 30/30 mbar • • •
9 Liquid Gas G30/31

G30/31 37 mbar •
10 Liquid Gas G30/31

G30/31 50 mbar • •
11 City Gas G110

G110 8 mbar • • •
12 City Gas G120

G120 8 mbar •
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Burner and nozzle characteristics tables

1Natural Gas G20 AUX SR R UR2

Rated heating capacity (kW) 1.0 1.8 2.9 4.2

Nozzle diameter (1/100 mm) 72 94 115 75 + 135

Pre-chamber (printed on nozzle) (X) (Y) (Y) (H1) + (H3)

Reduced capacity (W) 400 500 800 1900

2 Natural Gas G20 AUX SR R UR2

Rated heating capacity (kW) 1.1 1.8 2.9 4.2

Nozzle diameter (1/100 mm) 72 94 115 75 + 125

Pre-chamber (printed on nozzle) (X) (Z) (H8) (H1) + (H3)

Reduced capacity (W) 400 500 800 1900

3 Natural Gas G25 AUX SR R UR2

Rated heating capacity (kW) 1.0 1.8 3.0 4.2

Nozzle diameter (1/100 mm) 72 94 115 75 + 135

Pre-chamber (printed on nozzle) (X) (Y) (Y) (H1) + (H3)

Reduced capacity (W) 400 500 800 1900

4 Natural Gas G25.1 AUX SR R UR2

Rated heating capacity (kW) 1.1 1.8 3.0 4.2

Nozzle diameter (1/100 mm) 77 100 134 75 + 138

Pre-chamber (printed on nozzle) (F1) (Y) (F3) (H1) + (F3)

Reduced capacity (W) 400 500 800 1900

5 Natural Gas G25 AUX SR R UR2

Rated heating capacity (kW) 1.0 1.8 2.9 4.2

Nozzle diameter (1/100 mm) 77 100 134 80 + 145

Pre-chamber (printed on nozzle) (F1) (Y) (F3) (Y) + (H3)

Reduced capacity (W) 400 500 800 1900

6 Natural Gas G27 AUX SR R UR2

Rated heating capacity (kW) 1.0 1.8 2.9 4.2

Nozzle diameter (1/100 mm) 77 105 138 80 + 148

Pre-chamber (printed on nozzle) (F1) (Y) (F3) (H1) + (F3)

Reduced capacity (W) 400 500 800 1800

7 Natural Gas G2.350 AUX SR R UR2

Rated heating capacity (kW) 1.0 1.8 2.9 4.1

Nozzle diameter (1/100 mm) 94 120 165 100 + 190

Pre-chamber (printed on nozzle) (Y) (Y) (F3) (0) + (H3)

Reduced capacity (W) 400 500 800 1900
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The nozzles not provided are available at Authorised Service Centres.

8 Liquid Gas G30/31 AUX SR R UR2

Rated heating capacity (kW) 1.0 1.8 2.9 4.2

Nozzle diameter (1/100 mm) 50 65 85 46 + 91

Pre-chamber (printed on nozzle) - - - -

Reduced capacity (W) 400 500 800 1900

Rated capacity G30 (g/h) 73 131 211 305

Rated capacity G31 (g/h) 71 129 207 300

9 Liquid Gas G30/31 AUX SR R UR2

Rated heating capacity (kW) 1.1 1.8 2.9 4.2

Nozzle diameter (1/100 mm) 50 62 81 46 + 85

Pre-chamber (printed on nozzle) - - - -

Reduced capacity (W) 450 550 800 1900

Rated capacity G30 (g/h) 80 131 211 305

Rated capacity G31 (g/h) 79 129 207 300

10 Liquid Gas G30/31 AUX SR R UR2

Rated heating capacity (kW) 1.0 1.8 2.9 4.2

Nozzle diameter (1/100 mm) 43 58 70 43 + 70

Pre-chamber (printed on nozzle) (H2) (M) (Y) (H2) + (S1)

Reduced capacity (W) 400 500 850 1900

Rated capacity G30 (g/h) 73 131 211 305

Rated capacity G31 (g/h) 71 129 207 300

11 City Gas G110 AUX SR R UR2

Rated heating capacity (kW) 1.0 1.8 2.8 3.8

Nozzle diameter (1/100 mm) 145 185 260 140 + 320

Pre-chamber (printed on nozzle) (/8) (/2) (/3) -

Reduced capacity (W) 400 500 800 1400

12 City Gas G120 AUX SR R UR2

Rated heating capacity (kW) 1.0 1.8 2.8 3.9

Nozzle diameter (1/100 mm) 135 175 240 130 + 290

Pre-chamber (printed on nozzle) (/8) (/1) (/3) -

Reduced capacity (W) 400 500 800 1400
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5.3 Electrical connection

General information

Check the grid characteristics against the 
data indicated on the plate.

The identification plate bearing the 
technical data, serial number and brand 
name is visibly positioned on the appliance.

Do not remove this plate for any reason.

Perform the ground connection using a wire 
that is 20 mm longer than the other wires.

The appliance can work in the following 
modes:

•  220-240 V 1N~

use a 3 x 6 mm² three-core cable.

•  380-415 V 2N~

use a 4 x 4 mm² four-core cable.

•  380-415 V 3N~

use a 5 x 1.5 mm² five-core cable.

Power voltage

Danger of electrocution

•  Have the electrical connection 
performed by authorised technical 
personnel.

•  The appliance must be connected to 
earth in compliance with electrical 
system safety standards.

•  Disconnect the main power supply.

•  Do not pull the cable to remove the 
plug.

•  Use cables withstanding a temperature 
of at least 90°C.

•  The tightening torque of the screws of 
the terminal supply wires must be 1.5 - 2 
Nm.

The values indicated above refer 
to the cross-section of the internal 
conductor.

The aforementioned power cables 
are sized taking into account the 
coincidence factor (in compliance 
with standard EN 60335-2-6).
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Fixed connection

Fit the power line with an omnipolar circuit 
breaker in compliance with installation 
regulations.

The circuit breaker should be located near 
the appliance and in an easily reachable 
position.

Connection with plug and socket

Make sure that the plug and socket are of 
the same type.

Avoid use of adapters and shunts as these 
could cause overheating and a risk of 
burns.

5.4 Positioning

General information

This appliance may be installed next to 
walls, one of which must be higher than the 
worktop, at a minimum distance of 50 mm 
from the side of the appliance, as shown in 
figures A and C relative to the installation 
classes.

Any wall units positioned above the 
worktop must be at a minimum distance of 
at least 750 mm. If a hood is installed 
above the hob, refer to the hood instruction 
manual to ensure the correct clearance is 
left.

Depending on the type of installation, this 
appliance belongs to classes:

A - Class 1

(Free-standing appliance)

Heavy appliance

Danger of crush injuries

•  Place the appliance into the piece of 
furniture with the aid of a second person.

Pressure on the open door

Risk of damages to the appliance

•  Never use the oven door to lever the 
appliance into place when fitting.

•  Avoid exerting too much pressure on the 
oven door when open.

Heat production during appliance 
operation

Risk of fire

•  Veneers, adhesives or plastic coatings 
on adjacent furniture should be 
temperature-resistant (no less than 
90°C).
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B - Class 2 subclass 1

(Built-in appliance)

C - Class 2 subclass 1

(Built-in appliance)

Assembling the skirt

The skirt must always be positioned and 
secured correctly on the appliance.

1. Loosen the 6 screws on the back of the 
top (A) and unscrew the 2 screws (B) on 
the side part of the skirt.

2. Place the skirt on the top. Align the 6 

bottom slots of the skirt with the 6 screws 

on the back of the top that were 

previously loosened.

3. Tighten the 6 screws on the back of the 

hob (A) and tighten the 2 screws under 

the top (B) to secure the skirt.

The appliance must be installed by 
a qualified technician and 
according to the regulations in 
force.

The skirt provided is an integral 
part of the product; it must be 
fastened to the appliance prior to 
installation.
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Mounting the bottom skirting

The bottom skirting must always be 
positioned and secured correctly on the 
appliance.

1. Place the skirting in the front bottom part 
of the appliance.

2. Screw the two side screws to fasten the 

skirting to the appliance.

3. Cover the holes of the skirting with the 

plugs provided.

Positioning and levelling the appliance

After making the electrical and/or gas 
connections, properly level the appliance 
on the floor to ensure better stability. Screw 
or unscrew the bottom part of the foot until 
the appliance is stable and level on the 
floor.

The bottom skirting provided is an 
integral part of the product; it must 
be fastened to the appliance prior 
to installation.


