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NOTE:  THIS APPLIANCE MUST BE INSTALLED SOLELY AND EXCLUSIVELY BY A QUALIFIED
TECHNICIAN. ANY TECHNICAL PROCEDURES MUST BE CARRIED OUT BY AN AUTHORIZED
TECHNICIAN.

INSTRUCTIONS FOR THE USER: these instructions contain user advice, a description of the controls
and the correct procedures for cleaning and maintenance of the appliance.
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WARNING: If the information in this manual is not followed exactly, a fire
or explosion may result causing property damage, personal injury or death.

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

 WHAT TO DO IF YOU SMELL GAS
• Do not try to light any appliance.

• Do not touch any electrical switch.

• Do not use any phone in your building.

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

• lf you cannot reach your gas supplier, call the fire department.

- Installation and service must be performed by a qualified installer, service
agency or the gas supplier.



Important Safety Instruction
1. IMPORTANT SAFETY INFORMATION

READ AND SAVE THESE INSTRUCTIONS – Your safety and the safety of others are very important.
We have provided many important safety notices throughout this manual and on the appliance.
Read all instructions before using the appliance and always obey all safety notices.

RECOGNIZE SAFETY INFORMATION
This is a safety-alert symbol. This symbol alerts you to potential hazards that can cause loss of life or
injury to you and to others.

UNDERSTAND SIGNAL WORDS
A signal word – DANGER, WARNING, or CAUTION – is used with the safety-alert symbol. DANGER
identifies the most serious hazards. It means that there can be loss of life or serious injury if you do not
immediately follow the instructions. WARNING means that there can be loss of life or serious injury if
you do not follow the instructions. CAUTION indicates a potentially hazardous situation which, if not
avoided, may result in minor to moderate injury. 

  

   WARNING

- This appliance is intended for use in the home only.

- Use this appliance for its intended purpose only. The manufacturer cannot be

held responsible for damage caused by improper use of this range.

- This appliance complies with current safety requirements. Improper use of the

appliance can lead to personal injury and property damage. 

- Read all the instructions before installing or using the range for the first time.  

- Keep these operating instructions in a safe place and pass them on to the next
user. 

The safety notices will inform you of potential hazards, how to reduce the risk of injury and what can
occur if the instructions are not followed.

IMPORTANT: Observe all governing codes and ordinances. Refer to the instructions found in the
Installation Manual when installing the appliance.

WARNING: for your safety, the information contained in this manual must be followed to minimize the
risk of fire or explosion and to prevent property damage, personal injury or loss of life.

Do not store or use gasoline or other flammable vapors, liquids or materials near this or any other
appliance.
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Important Safety Instruction
WHAT TO DO IF YOU SMELL GAS 
• Do not attempt to light any appliances.

• Do not touch any electrical switches.

• Do not use any phones in your building.

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

• lf you cannot reach your gas supplier, call the fire department.

Installation and service must be performed by a qualified installer, service company or the gas supplier. 

NOTE: This range is manufactured for use with natural gas. To convert to LP/propane gas, see the
instructions in the Gas Conversion booklet supplied with the appliance literature.

A proper gas supply connection must be available. See "Gas Supply Requirements”.
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Important Safety Instruction
2. BEFORE USING YOUR RANGE FOR THE FIRST TIME

  WARNING

 

TIP OVER HAZARD

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

- Make sure that the anti-tip device has been properly installed and
engaged. The wall-mounted brackets should anchor the sides of the
range (primary system) or, in case of floor-mounted brackets, they
should anchor the rear of the range to the ground.

- Make sure that the anti-tip device is re-engaged when the range is
moved. The wall-mounted brackets should anchor the sides of the range
(primary system) or, in case of floor-mounted brackets, they should
anchor the rear of the range to the ground.

- Do not operate the range without the anti-tip device in place and
engaged.

- Failure to do so can result in death or serious burns to children or
adults.

  WARNING 
PRIMARY FASTENING SYSTEM:
Visually check that the wall-mounted brackets are inserted into the
appropriate lateral hooks (on both sides).

SECONDARY FASTENING SYSTEM:
Visually check from the inside of the drawer that the floor-mounted
bracket anchors the slot on the rear of the range.

NOTE: This range is NOT designed for installation in manufactured (mobile) homes or in recreational
vehicles.

DO NOT install this range outdoors.

  WARNING

To reduce the risk of fire, electrical shock, injury to persons, or damage

when using the rangetop, observe basic safety precautions, including the

following: 

- Proper installation is your responsibility. Have your appliance properly installed and grounded by a

qualified technician.

- NEVER USE YOUR APPLIANCE FOR WARMING OR HEATING THE ROOM.
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Important Safety Instruction
- DO NOT LEAVE CHILDREN UNATTENDED: Children should not be left alone or unattended in the

area where appliance is being used. They should never be allowed to sit or stand on any part of the

appliance.

- Do not store items of interest to children in an area where the appliance is in use. If children are

allowed to use the appliance, they must be closely supervised.

- WEAR PROPER APPAREL: loose-fitting or hanging garments should never be worn while using the

appliance.

- For safety reasons and to avoid damage to the appliance, never sit, stand or lean on the oven door.

- FLAMMABLE MATERIALS SHOULD NEVER BE STORED IN AN OVEN OR NEAR THE SURFACE

HEATING UNITS.

- GREASE IS FLAMMABLE: Let hot grease cool before attempting to handle it. Avoid letting grease

deposits accumulate.

- DO NOT USE WATER ON GREASE FIRES: Turn the appliance off and smother fire with baking

soda or use dry chemicals or a foam-type extinguisher.

- USE ONLY DRY POTHOLDERS: Wet or damp potholders on hot surfaces may cause burns from

steam. Do not allow potholders to touch hot heating elements. Do not use a towel or other bulky

cloths in place of potholders.

- Never let clothing, potholders or other flammable materials come in contact with or too close to any

heating element until it has completely cooled.

- DO NOT TOUCH HEATING ELEMENTS OR INTERIOR SURFACES OF THE APPLIANCE: Heating

elements may be hot even though they are dark in color. The surfaces of an oven cavity become hot

enough to cause burns. During and after use, do not touch heating elements or the oven cavity with

any garment or flammable material. Wait until all elements and surfaces have had sufficient time to

cool. If personal clothing or hair catches on fire, drop and roll immediately to extinguish the flames.

- PLACE THE OVEN RACKS IN THE DESIRED POSITION WHILE THE OVEN IS COOL: If a rack

must be removed while the oven is hot, do not allow the potholders to come in contact with the broiler

element.

- USE CARE WHEN OPENING THE OVEN DOOR: Let hot air or steam escape before removing or

inserting foods.

- Do not leave appliance packaging around the home.  Separate the various waste materials and take

them to the nearest specialized waste collection facility.

THE SERIAL PLATE CONTAINING RATING DATA, SERIAL NUMBER AND BRAND NAME IS
POSITIONED VISIBLY INSIDE THE DRAWER UNDER THE OVEN.
THE SERIAL PLATE MUST NOT BE REMOVED. 

- Do not obstruct ventilation openings and heat exhaust vents.
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Important Safety Instruction
- ELECTRICAL GROUNDING IS REQUIRED. It is the consumer’s responsibility to:

a) Contact a qualified electrical installer.

b) Ensure that the electrical system is adequate and in conformance with the National Electrical Code,

ANSI/NFPA 70  – latest edition–; or the Canadian Electrical Code, C22.11 – 1982 and C22.2 No. 01982

(or latest edition) and all local codes and ordinances.

- Always check that the controls are in the "zero" (off) position when you finish using the range.

- Do not use cookware without a perfectly smooth and flat bottom on the rangetop. NEVER USE THE

RANGETOP AS A WORK SURFACE.

CAUTION: If a crack is detected in the glazed ceramic rangetop, immediately disconnect the range from
the main power supply and contact the nearest service center.

- Do not repair or replace any part of this appliance unless specifically recommended in this manual.

All other servicing should be referred to a qualified technician.

- Never use any part of the range or oven for storage. Flammable materials can catch fire and plastic

items can melt or ignite.

- Do not hang articles from any part of the appliance or place anything against the oven. Some fabrics

are very flammable and may ignite.

- DO NOT USE ALUMINUM FOIL TO LINE ANY PART OF THE OVEN OR RANGE. Use of a foil liner

could result in an electrical shock or fire hazard or obstruct the flow of combustion and ventilated air.

Foil is an excellent heat insulator and heat will be trapped beneath it. This will interfere with cooking

performance and can damage the finish of the range.

- Never leave the range unattended when using high power settings. Boilovers can cause smoke and

greasy spillovers can ignite. 

IMPORTANT: After a spill or boilover, turn off the heating element and clean around it. After cleaning,

check that the burner operates properly.

- Only certain types of glass, heat-proof glass ceramic, ceramic, stoneware and other glazed

cookware are suitable for range use. However, this type of cookware may break with sudden

temperature changes. Use only on low or medium heat settings, according to the cookware

manufacturer’s directions.

- DO NOT HEAT UNOPENED FOOD CONTAINERS: A buildup of pressure may cause the containers

to burst.

- DO NOT USE FLAMMABLE CLEANERS TO CLEAN THE RANGE.

- Do not clean, rub, damage or remove the door gasket. It is essential for a good seal during baking

and when the oven is self cleaning. Replace the door gasket if it becomes damaged or if it has been

heavily soiled by excessive food spillage.

- Be sure all rangetop controls are turned off and that the surface is cool before using any type of

cleaning product on the ceramic rangetop or around it. The chemicals in these products could, in the

presence of heat, ignite or cause metal parts to corrode.

- THE APPLIANCE SHOULD BE SERVICED ONLY BY AN AUTHORIZED TECHNICIAN. Technicians

must disconnect the power supply before servicing this unit.

SAVE THESE INSTRUCTIONS
8



Important Safety Instruction
NOTE: The California Safe Drinking Water and Toxic Enforcement Act requires the Governor of
California to publish a list of substances known to the State of California to cause cancer, birth defects,
or other reproductive harm, and requires businesses to give warning of potential exposure to such
substances.

WARNING: This product contains a chemical known by the State of California to cause cancer, birth
defects, or other reproductive harm.

This appliance can cause low-level exposure to some of the substances listed, including benzene,
formaldehyde, carbon monoxide, toluene, and soot.

  WARNING

 

TIP OVER HAZARD

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

- Make sure that the anti-tip device has been properly installed and
engaged. The wall-mounted brackets should anchor the sides of the
range (primary system) or, in case of floor-mounted brackets, they
should anchor the rear of the range to the ground.

- Make sure that the anti-tip device is re-engaged when the range is
moved. The wall-mounted brackets should anchor the sides of the range
(primary system) or, in case of floor-mounted brackets, they should
anchor the rear of the range to the ground.

- Do not operate the range without the anti-tip device in place and
engaged.

- Failure to do so can result in death or serious burns to children or
adults.

MAKE SURE THAT YOUR PRO RANGE IS CORRECTLY SECURED AND THE ANTI-TIP DEVICE IS
CORRECTLY INSTALLED. REFER TO THE INSTRUCTIONS IN THE INSTALLATION MANUAL.

- Remove all packaging materials and temporary labels from the oven and rangetop.

- Record the Model and Serial number on Page 2 of this booklet. The Model and Serial numbers are
on the Pro Range serial plate, which is visibly positioned in the storage drawer. THE SERIAL PLATE
MUST NOT BE REMOVED.

- BEFORE BAKING OR BROILING, the oven and broiler should be turned on to burn off any oily
manufacturing residue. Turn the oven on to 450°F (230°C) for 20 to 30 minutes then turn on the
broiler for the same amount of time. You may want to run the fan above your range while performing
these steps.
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Instructions for the User
3. DESCRIPTION OF CONTROLS

All the range controls and commands are on the front panel.

FRONT CONTROL PANEL

NOTE: Before using the oven, check that the electronic programmer is displaying the symbol .
See Section “4. Electronic Analog Clock”.

SYMBOL DESCRIPTION

INNER LEFT BURNER CONTROL
KNOB

OUTER LEFT BURNER CONTROL
KNOB

CENTRAL REAR BURNER
CONTROL KNOB

CENTRAL FRONT BURNER
CONTROL KNOB

BBQ GRILL CONTROL KNOB REAR RIGHT BURNER CONTROL
KNOB

FRONT RIGHT BURNER CONTROL
KNOB

MAIN OVEN TEMPERATURE 
CONTROL KNOB

SECONDARY OVEN ADJUSTABLE 
BROILER CONTROL KNOB

MAIN OVEN FUNCTION SELECTOR 
CONTROL KNOB

SECONDARY OVEN 
TEMPERATURE CONTROL KNOB/
FUNCTION SELECTOR CONTROL 
KNOB

Main oven 
temperature 
control knob

Inner left 
burner control 

knob

Central rear 
burner control 

knob

BBQ grill 
control knob

Front right 
burner control 

knob

Secondary oven 
temperature/function 
selector control knob

Electronic 
analog clock

Main oven 
function selector 

control knob

Outer left 
burner control 

knob

Central front 
burner control 

knob

Rear right 
burner control 

knob

Secondary 
oven adjustable 

broil control 
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Instructions for the User
MAIN OVEN TEMPERATURE KNOB 

The oven temperature is set by turning the knob clockwise to the desired
temperature, anywhere between 120° and 500° F. The oven thermostat light
comes on to indicate that the oven is warming up. When it goes out, this
means that the desired temperature has been reached. Intermittent
illumination of the thermostat light means that the oven is being constantly
maintained at the selected temperature.

MAIN OVEN FUNCTION SELECTOR KNOB 

Turn the knob to select any of the following functions: 

NO FUNCTION SET LOWER HEATING 
ELEMENT + FAN

UPPER AND LOWER 
HEATING ELEMENTS 

LOWER HEATING 
ELEMENT + 
CONVECTION HEATING 
ELEMENT

UPPER AND LOWER 
HEATING ELEMENTS + 
FAN 

CONVECTION HEATING 
ELEMENT + FAN

BROIL ELEMENT DEFROST

BROIL ELEMENT + FAN

RANGETOP BURNER COMMAND KNOB

To light the burner, press and turn the knob counterclockwise to the large
flame symbol. Adjust the flame by turning the knob to the area between the
high and low flame symbols. To shut off, turn the knob to "zero".
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Instructions for the User
RANGETOP BBQ POWER REGULATOR KNOB

This knob adjusts the power of the BBQ element on the rangetop.  Push and
turn the knob on any position between "1" and "9" to turn on the heating
element.
The indicator lamp illuminates to indicate that the BBQ grill is in operation.
To turn off the element, turn the knob to "0".

    WARNING: 

When the BBQ grill has been in use for some time, the grate will
remain hot even after the element has been turned off. Keep
children at a safe distance.

SECONDARY OVEN ADJUSTABLE BROIL KNOB

Position the secondary oven thermostat knob on the  symbol or the 

symbol.
Push and turn the adjustable broil knob clockwise to the desired position.
When the indicator light comes on, the broiler is in operation.

SECONDARY OVEN TEMPERATURE CONTROL KNOB

Select the desired oven temperature by turning the knob clockwise to the
desired temperature, between 120° and 430°F.
The thermostat light comes on to indicate that the oven is warming up. When
it goes out, it means that the desired temperature has been reached.
Intermittent illumination of the thermostat light means that the oven is being
constantly maintained at the selected temperature.
The oven is turned on by turning the knob clockwise to any one of the
following functions.

NO FUNCTION SET BROIL ELEMENT

UPPER AND LOWER 
HEATING ELEMENTS 

UPPER HEATING 
ELEMENT + BROIL

LOWER HEATING 
ELEMENTS
12



Instructions for the User
4. ELECTRONIC ANALOG CLOCK

LIST OF BUTTON FUNCTIONS

TIMER BUTTON

END OF COOKING BUTTON

CLOCK ADJUSTMENT AND RESET

INCREASE BUTTON

DECREASE BUTTON

NOTE: The buzzer that sounds at the end of each program will be 10 beeps repeated 3 times at intervals
of about 1 minute. It can be stopped at any time by pressing any button.

4.0.1 Setting the time
When the oven is used for the first time, or after a power supply failure, the display flashes at regular
intervals.

Press the  button to stop the display flashing. Press  button again for 2 seconds; the current time

can now be set. Press the value modification button  or  to increase or decrease the setting by one
minute for each time you press the button.
Press either of the value modification buttons to display the current time. Five seconds after last pressing
the button, the clock will start from the set time.
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Instructions for the User
4.0.2 Timer
The timer does not turn off the cooking controls; it simply activates the buzzer.

• Press  and the display will light up as shown in figure 1;

• Within     5     seconds     press     the     or     button to     set     the     timer.
Each  time  a  button  is  pressed,  an  outer  segment  representing  1  minute  of
cooking  is switched  on or off  (figure  2  shows  1  hour  and  10  minutes).

• Five seconds after you press the last button the countdown begins, at the end of
which the buzzer activates.

• The current time can be viewed during the countdown by pressing the  button
once. Press the button again to return to the timer display.

• At  the  end  of  the  countdown,  the  oven  must  be  stopped  manually  by
turning  the  thermostat  knob  and  the  function  selector  knob  to 0.

1)

2)

Warning: it is not possible to program a cooking time with a length of more than 4 hours.

4.0.3 Timed cooking feature

Cooking time: the 2nd button  can be used to set the length of the cooking time. Before timed
cooking can be programmed, the temperature knob must be turned to the desired cooking temperature,
and the function selector knob must be turned to the desired oven function. To set the length of cooking
time, proceed as follows:

• Press the  button. The pointer will go to position 12 and the adjacent 
symbol will flash (Fig. 1).

• Within 5 seconds, press the  or  button to set the cooking time: each time

you press  1 minute is added to the cooking time, and every 12 minutes a new
inside segment will light up (figure 2 shows a cooking duration of 1 hour);

• Once the required time is entered, cooking will start about 5 seconds after the last

time you press  or .
• The display will show the current time, represented by the constantly illuminated

segments, and the minutes left to the end of the cooking time, represented by the
flashing segments (each flashing segment means 12 minutes of cooking time left).

• At the end of the cooking time, the timer will switch the oven heating elements off,
the beeps will start to sound and the numbers on the dial will flash.

• The time can also be reset by deleting the program selected: Press the central

 button for 2 seconds to cancel the set time and the oven will have to be
manually switched off if the cooking operation is in progress.

1)

2)

Warning: it is not possible to program cooking time with a length of more than 12 hours.
14



Instructions for the User
Delayed start feature: In addition to setting a length of cooking time, a delayed start time can also be
programmed (the maximum delay is 12 hours in relation to the current time of day). To set a delayed
cooking start/end time, proceed as follows:
• Set the cooking time length as described in the previous section.

• Within 5 seconds after the last time you pressed the  or  button, press the  button again to

set the cooking end time. The  symbol will flash on the display together with the current time, with

the internal segments illuminated to show the end of cooking time. Use the  and  buttons to set
the cooking end time.

• 5 seconds after the last button is pressed, the display will show the current time and the cooking start
and end times, which will be represented by the illuminated inside segments. The display segments
will be constantly illuminated as long as the current time is not the same as the cooking start time. As
soon as the current time reaches the set starting time, all the inside segments will start to flash,
indicating that the oven has started cooking.

• At the end of the cooking time, the timer will switch the oven heating elements off, the buzzer will start
to sound, and the numbers on the dial will flash.

• To delete the entire set program, hold down the central  button for 2 seconds. If cooking has
already started, the oven will have to be switched off manually.

• Here we can see a programming example: the current time is 7.06 and cooking is
programmed to start at 8.00 and end at 9.00.

• At 8 o'clock the inside segments between 8 and 9 will start to flash, while the hour
hand will remain still.

Warning: So that the oven can start cooking as programmed (described above), the temperature
and function selector knob must be set to the desired temperature and function.

4.0.4 Display brightness reduction

To reduce energy consumption in stand-by, briefly press the  button to reduce the display brightness.

To restore the normal brightness, press  again.
15



Instructions for the User
5. USE OF THE RANGETOP

  WARNING

FIRE HAZARD

- Do not let the burner flame extend beyond the edge
of the pan.

- Turn off all controls when not cooking.

NOTE: Check that the burner heads, the burner caps and grates are correctly positioned.

Before lighting the rangetop burners, check that the burner heads are correctly positioned with their
respective burner caps in place, making sure that the slots A in burner heads are aligned with the plugs
and thermocouples. For the dual flame burner, place the burner caps G and F on the burner D, ensuring
that they fit snugly. The burner must then be placed on and fitted onto plate B (use pin C for alignment).
The special pan stand H is provided for use with woks. 

5.1 Ignition with safety device
Each control knob has a symbol indicating the location of the corresponding burner (the example at left
shows the front left burner).
The appliance is equipped with electronic ignition.

- Just press in and simultaneously turn the knob counterclockwise to the low flame symbol  until the
burner ignites.

- Keep the knob pressed in for about 2 seconds to keep the flame lit and to activate the safety device.

- After turning the burner on, it is recommended that the control knob be left on the low flame position
for approximately 20 seconds before adjusting it to the desired flame height.

The flame could go out when the knob is released. If this happens, repeat the operation, but keep the
knob pressed in for a longer period of time.
16



Instructions for the User
NOTE: If the flame goes out accidentally, the safety device will engage after about 20 seconds and block
the flow of gas, even if the control knob is on.

REMINDER: When the rangetop is in use, the entire rangetop surface may become hot.

5.1.1 Power failure
In the event of a prolonged power outage, you can manually light the surface burners.

Hold a lit match near a burner and turn the control knob to the low flame symbol . After the burner
lights, turn the knob to the desired flame height.

5.2 Hints on using the burners
NOTE: Do not obstruct the combustion and air flow around the edges of the grate.

For more efficient use of the burners and to economize on gas consumption, use covered  cookware that
is proportional in size to the burner to prevent the flame from extending beyond the sides (See Section
“5.3 Diameter of Cookware").  When the boiling point is reached, lower the flame so that the contents of
the cookware do not overflow. To avoid burns or damage to the rangetop, do not allow cookware or
griddle plates to overhang the rangetop. All cookware must have a flat and smooth bottom.  When
cooking with fats or oils, be extremely careful to avoid overheating and a potential grease fire. If the
flame accidentally goes out, turn the control knob to off and wait at least 1 minute before attempting to
re-light the burner.

NOTE: Before turning on a control knob, place filled cookware on the burner grate. Do not operate a
burner using empty cookware or cookware that is not properly positioned on the grate.

Do not leave empty cookware on a hot rangetop, element or surface burner.

5.3 Diameter of cookware

BURNERS Ø min. and max. (cm) Ø min. - max. (inch)

1 Auxiliary 12 - 14 4 ¾ - 7

2 Semi-rapid 16 - 24 6 5/16” - 9 ½

3 Ultra rapid 18 - 26 7 1/8” - 10 1/4”

4 Oval burner (for an oblong fish
skillet) 

20 - 26 7 7/8” - 10 1/4”

5 Dual flame burner 18 - 26 7 1/8” - 10 1/4”
17



Instructions for the User
5.4 Cookware

NOTE:  Do not leave empty cookware on a hot rangetop, element or surface burner

Ideally, cookware should have a flat bottom, straight sides, a well-fitting lid and the material should be of
medium-to-heavy thickness.
Rough finishes may scratch the rangetop. Aluminum and copper may be used as a core or base in
cookware. However, when used as a base these metals can leave permanent marks on the rangetop or
burner grates.

Cookware material is a factor in how quickly and evenly heat is transferred, which affects cooking
results. A nonstick finish has the same characteristics as its underlying material. For example, aluminum
cookware with a nonstick finish will take on the properties of aluminum.

Use the following chart as a guide to cookware properties.

COOKWARE PROPERTIES

Aluminum

• Heats quickly and evenly

• Suitable for all types of cooking

• Medium or heavy thickness is best for most cooking tasks.

Cast iron

• Heats slowly and evenly

• Good for browning and frying

• Maintains heat for slow cooking.

Ceramic or ceramic glass

• Follow manufacturer’s instructions

• Heats slowly but unevenly

• Ideal results using low to medium heat settings.

Copper • Heats very quickly and evenly.

Stoneware
• Follow manufacturer’s instructions.

• Use on low heat settings only.

Porcelain enamel-on-steel or

cast iron
• See stainless steel or cast iron

Stainless steel

• Heats quickly, but unevenly

• A core or base of aluminum or copper on stainless steel cookware

provides even heating.

5.5 Using the griddle plate

NOTE:  The griddle plate is coated with a thin film of non-stick material (Teflon®). This film is
very fragile and could be damaged or scratched by metal cooking implements.

Use only wooden or heat-resistant plastic implements.
18



Instructions for the User
6. USING THE OVEN

6.1 General Instructions

NOTE: Before using the oven for the first time, pre-heat it to the maximum oven temperature (500°F),
long enough to burn away any oily manufacturing residue that could impart an unpleasant taste to the
food. After a power failure, the display will flash at regular intervals, showing 0:00. To adjust, refer to
Section 4. Electronic Analog Clock”.

  WARNING

BURN HAZARD

To prevent burns caused by steam in the oven, open the

door in two stages: open halfway (5 cm-2" approximately)

for 4-5 seconds, long enough to let any steam escape, and

then open fully.

When accessing food, always leave the door open the

shortest possible amount of time to prevent the

temperature in the oven from dropping and possibly

ruining the food.

6.2 Oven light 
The oven light comes on when the function selector knob is turned to any oven function.

6.3 Storage drawer
The storage drawer is provided at the bottom of the range, underneath the
oven.  Pull the bottom of the door to open.

NOTE: Never store flammable materials, such as rags, paper or the like in the storage drawer. The
compartment is only intended for the storage of metal accessories for the range.

CAUTION: Never open the storage drawer when the oven is on and still hot: The temperature inside may
be quite hot.
19



Instructions for the User
7. INCLUDED ACCESSORIES

The oven features 4 rack guides for placing oven trays and racks at
different rack positions.

Oven rack: for cooking food in pans, small cakes, roasts or food requiring 

light broiling.

Pan rack: goes on top of the oven pan for cooking foods that might drip.

Oven pan: used to catch grease from foods cooking on the rack above.

Pastry pan: for baking cakes, pizza and desserts.

Rotisserie spit: can be used for cooking chicken, sausages and anything
else requiring uniform doneness on all sides.

Rotisserie holders (main oven): inserted in the slots of the oven tray
before mounting the rotisserie spit.

Spit rack (secondary oven): to be inserted in the rotisserie rack of the
oven before mounting the rotisserie spit.

Optional accessories:
You can order the oven floor and self-cleaning oven liners through Authorized Assistance Centers.

Griddle plate that fits over gas burner: this optional griddle plate goes on
the hob instead of on the right burner grate of the rangetop (oval burner).
Make sure that the feet of the griddle plate are resting securely on the hob
to prevent the risk of tipping.
20



Instructions for the User
BBQ grate: this open grate fits over the BBQ element instead of the
aluminum plate.

7.1 Using the rotisserie spit
Prepare the rotisserie spit with the food, tightening the meat fork set screws (A). Insert the ends of the
spit holder assembly (B) into the holes on the drip tray (F). Remove the grip (D) and mount the rotisserie
spit so the bushing (E) fits in the groove in the spit holder assemby (B) on the right. Completely insert
the drip tray into the oven until the tip of the rod on the spit holder assembly (B) on the left side is
inserted into (C) the rotisserie motor drive on the back wall of the oven. Add a little water to the drip tray
to prevent smoke from forming.

The rotisserie motor operates when the Broil function is selected .
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8. COOKING HINTS

  WARNING BURN HAZARD

Keep the oven door closed during cooking.

NOTE: During cooking, do not cover the bottom of the oven with aluminum or tin foil and do not place pans or
oven trays on it as this may damage the enamel coating of the oven cavity. If you wish to use greaseproof paper,
position it so that it will not interfere with the circulation of hot air inside the oven.
In fan-assisted mode, the oven should be preheated to 90-100°F above the cooking temperature. This
considerably shortens cooking times and reduces power consumption, as well as yielding better cooking results.

8.1 Conventional cooking (main/secondary oven)

          

FUNCTION SELECTOR

OVEN TEMPERATURE SELECTOR BETWEEN 120° AND
500°F

OVEN TEMPERATURE SELECTOR BETWEEN 120° AND
430°F

A conventional cooking system, with the heat circulating bottom to top, is ideal for cooking food on a
single rack. Preheat the oven to the desired temperature and put the food in the oven only after the
thermostat light has gone out. Very fatty meats may be put in when the oven is still cold. Place frozen
meat in the oven immediately, without waiting for it to thaw. The only special step required for cooking
frozen meat is to set the temperature about 70°F lower and to extend cooking time about 1/4 longer than
you would for fresh meat.

NOTE: Use high-rim pans to prevent grease/fat from spattering and soiling the sides
of the oven.
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8.2 Convection cooking (main oven)

          

FUNCTION SELECTOR
   

OVEN TEMPERATURE SELECTOR BETWEEN 120° AND
500°F

This system is ideal for cooking dishes on multiple racks, including different types of food (fish, meat,
etc.), without mixing tastes and aromas. Air circulation in the oven ensures a uniform distribution of heat.
Pre-heating is not necessary.

NOTE: Multiple-rack cooking is possible as long as the cooking temperature required by the different
foods is the same.

8.3 Broiler (main oven)

      

FUNCTION SELECTOR
 

OVEN TEMPERATURE SELECTOR AT MAXIMUM

Permits rapid browning of foods. The broiling pan should be placed in the highest rack position.
For foods requiring a short cooking time, place the rack in the third rack position from the bottom. For
longer cooking and grilling, put the rack in the lowest rack position that will fit the size of the food items.

NOTE: Make sure that the oven door is closed during cooking.
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8.4 Broiler with hot air (main oven)

      

FUNCTION SELECTOR
 

OVEN TEMPERATURE SELECTOR AT MAXIMUM

This permits uniform distribution of heat and greater heat penetration. Food will be lightly browned on the
outside while remaining tender on the inside.

NOTE: Keep the oven door closed during cooking. Heating time should not exceed 60 minutes.

8.5 Adjustable broiler (secondary oven)

      

TEMPERATURE SELECTOR ON POSITION
   

ADJUSTING THE BROILER BETWEEN MIN AND MAX

This permits a uniform distribution of heat and greater heat penetration. Food will be lightly browned on
the outside and tender inside.
This function allows you to adjust the power of the broiler element according to the quantity of food to be
cooked. 

Position the secondary oven temperature selector on the  symbol or  the  symbol.
Turn the adjustable broil knob clockwise to the desired intensity.
When the indicator light comes on, the broiler is operating.

NOTE: Keep the oven door closed during cooking. Broiling time cannot not exceed 60 minutes.
24



Instructions for the User
8.6 Delicate cooking (secondary oven)

       

FUNCTION SELECTOR
 

OVEN TEMPERATURE SELECTOR IN POSITION 

Ideal for pastries and cakes with moist tops or lightly sugared crusts and custard-like desserts in moulds.
Excellent results can also be obtained by cooking thoroughly at the bottom. Used for dishes requiring
heat at the bottom. The ideal position for the pastry tray is at lowest rack position.

8.7 Defrosting (main oven)

          

FUNCTION SELECTOR
 

OVER TEMPERATURE SELECTOR IN POSITION 0

The flow of air produced by the fan provides faster defrosting.
The air circulating inside the oven is at room temperature.

NOTE: The advantage of defrosting at room temperature is that it does not alter the taste or appearance
of the food.
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8.8 Rotisserie cooking (main oven)

      

FUNCTION SELECTOR
  

OVEN TEMPERATURE SELECTOR BETWEEN 120° AND
500°F

Slide the food on the rotisserie spit, tightening the meat fork set screws (A). Insert the ends of the spit
holder assembly (B) into the slots in the drip tray (F). Remove the grip (D) and mount the rotisserie spit
so the bushing (E) fits in the groove in the spit holder assembly (B) on the right. Completely insert the
drip tray into the oven until the tip of the rod (B) on the left side is inserted into position (C) in the
rotisserie motor drive on the back wall of the oven. Add a little water to the drip tray to prevent smoke
from forming. Keep the oven door closed during cooking.

NOTE: It is normal for the oven thermostat light to go on and off from time to time during cooking. This
indicates the temperature inside the oven is being kept constant.

NOTE: The spit holder assembly, B, must be fitted to the drip pan
shown in the diagram.
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8.9 Rotisserie cooking (secondary oven)

      

FUNCTION SELECTOR
  

OVEN TEMPERATURE SELECTOR BETWEEN 120° TO 500°F

Use for small pieces of meat.

Prepare the spit with the meat and tighten the meat fork set screws, A. Insert spit rack B into the third
rack position from the bottom. Remove handle D from rotisserie spit and position the spit so the bushing,
E, rests in the groove on the spit rack. Fully insert spit rack B until the tip of the rotisserie shaft is inserted
into the rotisserie motor housing C on the rear wall of the oven. Then insert drip pan F on the lowest rack
position and add a little water to the pan to keep smoke from forming.

NOTE: It is normal for the oven thermostat light to go on and off from time to time while the oven is on.
This indicates the temperature inside the oven is being kept constant.
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8.10 Cooking Chart

Cooking times, especially meat, can vary according to the thickness and type of the food and the
consumer's taste.

TRADITIONAL COOKING

RACK POSITION
FROM BOTTOM

TEMPERATURE
(°F)

TIME IN
MINUTES (*)

FIRST COURSES
LASAGNE
OVEN-BAKED PASTA

2 - 3
2 - 3

390 - 410
410 - 450

50 - 60
40

MEAT
ROAST VEAL
ROAST BEEF
ROAST PORK
CHICKEN
DUCK
GOOSE - TURKEY
RABBIT
LEG OF LAMB

2
2

1 - 2
1 - 2

2
2
2
2

350 - 390
410 - 470
350 - 400
350 - 400
350 - 400
300 - 350
350 - 400
350 - 400

15 - 20 /LB.
15 - 20 /LB.
100 - 110

80 - 90
110 - 130

45 - 60
100 - 120

40 - 50
FISH 1 338 - 392 ACCORDING TO SIZE
PIZZA 1 - 2 430 - 470 20 - 25
DESSERTS
SHORT PASTRY
SPONGE CAKE
JAM TART
FRUIT PIE
TORTA PARADISO
APPLE TART
CUSTARD TART

1 - 2
1 - 2

1
1 - 2
1 - 2

1
1

340 - 400
340

360 - 400
340 - 400

320
400
360

15 - 20
60 - 70
30 - 40
20 - 30

60
60

60 - 70

(*) = PREHEATED OVEN
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BROIL
  

RACK POSITION
FROM BOTTOM

TIME IN
MINUTES (*)

FIRST SIDE SECOND SIDE
PORK CHOPS
FILLET OF PORK
FILLET OF BEEF
LIVER
VEAL ESCALOPES
HALF CHICKEN
SAUSAGE
MEATBALLS
FISH FILLETS
TOAST

4
3
3
4
4
3
3
3
3
3

7 - 9
9 - 11
9 - 11
2 - 3
7 - 9
9 - 14
7 - 9
7 - 9
5 - 6
2 - 4

5 - 7
5 - 9

9 - 11
2 - 3
5 - 7

9 - 11
5 - 6
5 - 6
3 - 4
2 - 3

CONVECTION COOKING
    

RACK POSITION
FROM BOTTOM

TEMPERATURE
(°F)

TIME IN
MINUTES (*)

FIRST COURSES
LASAGNE
OVEN-BAKED PASTA

2
2

370 - 400
370 - 400

40 - 50
25 - 30

MEAT
ROAST VEAL
ROAST PORK
ROASTED BEEF
FILLET OF BEEF
ROAST LAMB
ROAST BEEF
ROAST CHICKEN
ROAST DUCK
ROAST TURKEY
ROAST RABBIT
ROAST HARE
ROAST PIGEON

1 - 2
1 - 2
1 - 2
1 - 2
1 - 2
1 - 2
1 - 2
1 - 2
1 - 2
1 - 2
1 - 2
1 - 2

300 - 340
300 - 320
320 - 340
320 - 360
270 - 300
340 - 360

340
340 - 360
320 - 340
320 - 340
320 - 340
280 - 340

65 - 90
70 - 100
65 - 90
35 - 45

100 - 130
40 - 45
70 - 80

100 - 120
90

80 - 100
30 - 50
15 - 25

FISH 2 - 3 302 - 338 ACCORDING TO SIZE
PIZZA
BREAD
TOAST

2 - 3
2 - 3
1 - 2

410 - 450
370 - 400
430 - 470

15 - 20
40
7

DESSERTS
SPONGE CAKE
FRUIT PIE - FRUIT FLAN
JAM TARTS
SHORT PASTRY
CUSTARD TART
APPLE TART
TORTA PARADISO

2 - 3
2 - 3
2 - 3
2 - 3
2 - 3
2 - 3
2 - 3

300 - 340
340 - 380
320 - 340
340 - 360

340
360
320

35 - 45
65 - 40
20 - 25

20
50 - 60

60
60

(*) = PREHEATED OVEN
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9. CLEANING AND MAINTENANCE

 WARNING

 

ELECTRICAL SHOCK HAZARD

Before any maintenance operation, disconnect the appliance from the
power supply.

9.1 Cleaning stainless steel

NOTE: To maintain stainless steel in good condition, it should be cleaned regularly after use. Allow to
cool prior to cleaning.

9.1.1 Routine Daily Cleaning
To clean and preserve the stainless steel surfaces, use only special products that do not contain
abrasives or chlorine-based acids.
How to use: pour the product on a damp cloth and wipe the surface, rinse thoroughly and dry with a soft
cloth or deerskin.

9.1.2 Food stains or residues
Do not use metallic sponges or sharp scrapers: they will damage the surface.
Use standard non-abrasive products for cleaning stainless steel, and a wooden or plastic
implement if necessary. Rinse thoroughly and dry with a soft cloth or deerskin.
Do not allow residues of sugary foods (such as jam) to set inside the oven. If left to set for too
long, such spills can pit the enamel lining of the oven.

9.2 Cleaning rangetop parts 

9.2.1 Grates
Remove the right-hand grates (grill plate + oval burner grate) as
shown in the diagram.  There is no special sequence for removing
the left-hand grates.  Clean the grates in warm water and non-
abrasive detergent, taking care to remove all deposits.  Replace,
fitting the outer grate first and then the griddle plate.
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9.2.2 BBQ plate
Remove the plate from its seat (after allowing it to cool) by lifting it
from the front as shown in the diagram, avoiding spilling any
residue that may have accumulated in the lateral grooves. Clean
the plate with an ordinary detergent and a non-abrasive sponge.

9.2.3 BBQ grill drip tray
To remove the drip tray under the BBQ element:
1 Remove the plate as described in Section 9.2.2;
2 Raise the heating element and secure it in place by sliding the

retainer to the right (as shown in the diagram opposite);
3 Remove the drip tray using the two handles and clean using

special detergents for stainless steel and a non-abrasive
sponge.

9.2.4 Burner caps, burner heads and burners
The burner caps and burner heads can be removed for easier cleaning.  Wash them in hot water and
non-abrasive detergent, removing any deposits, and allow them to dry completely.

NOTE: Replace the burner caps on their burner heads, making sure that the slots, A, are
perfectly aligned with the cylindrical projections on the burners.

Never wash these components in the dishwasher. 

9.2.5 Ignition plugs and thermocouples
For best performance, the ignition plugs and thermocouples must always be kept very
clean. Check them frequently and if necessary clean them with a damp cloth. Remove
any dry residue with a wooden toothpick or a needle.
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9.3 Cleaning the oven

NOTE: To keep the oven in good condition, it must be cleaned regularly. Let it cool first. Take out all the
removable parts. Remove the rack guides by lifting them at the front and removing them from their slots
at the rear of the oven. 

Clean the oven racks and rack guides with hot water and non-abrasive
detergent. Rinse and dry.
For easier cleaning, the storage drawer underneath the oven can be
completely removed. Pull it out and lift the front (like an ordinary drawer).

9.4 Oven door glass

The oven door glass should always be kept clean. Use absorbent kitchen paper towels to clean. If there
are any tough spots, clean with a damp sponge using standard detergent.

NOTE: Do not use abrasive or corrosive cleaners for cleaning the door glass (e.g. scouring powder,
oven-cleaning sprays, stain removers and metal scouring pads).
Do not use rough or abrasive materials or sharp metal scrapers to clean the oven's glass doors as they
may scratch the surface and cause the glass to break.
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10. SPECIAL MAINTENANCE

The oven may require special maintenance or replacement of parts subject to wear such as gaskets,
bulbs, and so on. The following instructions describe how to carry out these minor maintenance
operations.

  WARNING

 

ELECTRICAL SHOCK HAZARD

Before performing any maintenance operation, disconnect the appliance
from the power supply.

10.1 Replacing the oven light

Remove upper protection A and ring B as well as the glass
cover C, twisting it counterclockwise. Replace light bulb D.
Remount the ring B, cover C and upper protection A.

CAUTION: The standard bulbs are halogen: do not touch them directly with your fingers. Use a 
glove or mitt to protect your hand. Use only bulbs sold at authorized service centers.

NOTE:  Use only oven-rated appliance bulbs (T 540°F - 300°C).

10.2 Removing the oven door

Open the door completely and fit the pins (supplied) into the holes from the inside of the door outwards.
Close the door to an angle of about 45°, lift it and remove it from its seat. To replace, fit the hinges into
the grooves provided, then lower the door until it comes to rest and extract the pins. If the pins are lost,
two screwdrivers can also be used.
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10.3 Oven door gasket

To thoroughly clean of the oven, the gasket can be removed. Before removing the gasket,
remove the door as described above. Once the door has been removed, lift the tabs at the
corners as shown in the figure.

10.4 Lubricating the gas control knobs

Over time, the gas control knobs may become stiff or jam. Clean inside the body and reapply
lubricant. This operation must be carried out by a skilled technician. 
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