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SUNUS

Sayin kullanicimiz,

Oncelikle firmamizi tercih ettiginiz icin tesekkdr ediyoruz. Cihazimizin
uluslararasi standartlara uygun olarak Uretilmistir. Cihazdan en iyi verimi
alabilmeniz ve uzun sureli kullaniminiz i¢cin kullanma kilavuzunu oku-
manizi dneririz.

-Elinizdeki kilavuzu lUtfen cihazi kurmadan ve kullanmadan 6nce dikkatle
okuyunuz. Cihazi kullananlarin okumasini saglayiniz . Kilavuzu okumadan
makineyi ¢calistirdiginizda, cihaz garanti kapsami disinda kalacaktir.

-Satin aldiginiz arantmuzun montaji, kullaniimasi ve bakimi ile ilgili bilgil-
eriiceren kilavuz dikkatle okunmalidir. Cihazin baglantisinin yapilacagi gaz
tesisatinin yasal mevzuatlara

uygun sekilde hazirlanmasi; yetkili servis elemanlarimizin

cihaz montaji icin gelmeden dnce tesisatin hazir olmasini saglayiniz.

-Tereddut ettiginiz ve anlayamadiginiz hususlar icin size en yakin yetkili
servisten telefonla bilgi isteyiniz .

-Montaj icin cagrilan servis elemaninin bekletilmesi halinde, masraflar ve
her saat icin bekleme Ucretinin tarafiniza fatura edilecegini hatirlatiriz.

Urinumuzden en iyi verimi almanizi temenni ederiz



TEKNIK OZELLIKLER

MODEL
GENEL OLCULER
ISIL GUC (kW)
TiP

BESLEME VOLT
TERMOSTAT ¢’

NET AGIRLIK (Kg)

MODEL
GENEL OLCULER
ISIL GUC (kW)
TiP

BESLEME VOLT
TERMOSTAT ¢’

NET AGIRLIK (Kg)

KKE-8090

800x900x850

16+6=22

Al

380v-400v 50-60Hz

50° - 300°

108

KKEK-12090

1200x900x850

24+10=34

Al

380v-400v 50-60Hz

50°-300°

190

KKE-8070

800x700x850

8+6=14

Al

380v-400v 50-60Hz

50" -300°

94

KKE-12070

1200x700x850

12+10=22

Al

380v-400v 50-60Hz

50°-300°

94

KKED-12090

1200x900x850

24+6=30

Al

380v-400v 50-60Hz

50" -300°

190

GENEL OLGULER VE UYARI iSARETLERI

pli)

KKED-12070

1200x700x850

12+10=22

Al

380v-400v 50-60Hz

50°-300°

179

SICAK YUZEY



GUVENLIK iLE iLGiLi DETAYLAR

-Cihaz, direkt gunes isigina maruz birakilmamalidir.

-Cihaz, kesinlikle davlumbaz altinda calistirilmalidir. /_\
T
-Cihazin calistigi alanda yanabilen her turlU kati sivi
malzemeler ( elbise, alkol ve turevleri, petrol — kimya
drunleri, ahsap plastik malzemeler, kesme bloklari,
perdeler v.s.) kesinlikle bulundurulmamaldir.
E=
-Cihazlarimizi ayni serideki diger urunlerimizle beraber — )
yan yana kullanabilirsiniz. _
(Goeo)
(i)
-

-Basincli su ile temizlemeyiniz. ” —~
-Bu cihaz, yururlukteki yonetmeliklere uygun olarak : .
tesis edilmeli ve yalniz iyi havalandiriimis bir yerde
kullanilmalidir. Cihazin tesisi ve kullanimdan énce

. L
talimatlara basvurun.

-Cihaz endustriyel kullanim amacli yapiimis olup, @
sadece kalifiye elemanlar tarafindan kullanilmalidir.



GUVENLIK iLE iLGiLi DETAYLAR

-Ureticinin veya yetkili servisin disinda cihaza
mudahale edilmemelidir.

-Cihazin kullanildigi alanda herhangi bir sebeple
yangin, alev parlamasi gibi durumlarda paniklemeden
gaz vanalarini ve elektrik salterlerini kapatarak, yangin
sondurucu kullaniniz. Alevi sondurmek icin asla su
kullanmayiniz. Su atesin daha hizli yayllmasina neden
olacaktir.

-Kullanim sirasinda yere dokulen yaglarin temizlenme-
si gerekir. Aksi halde kaygan zemin olusturmaya sebep
olabilir.

-Gaz kokusu, gaz kacagi sinyali anlamina gelir. Bu
durumda, cihaz vanasi ve ana gaz vanasini kapatin,
kapl ve pencereleri acin, kivilcim veya alev olusturabi-
lecek elektrik anahtari v.s. gibi malzemeleri kullan-
mayiniz. Suratle servisimizi cagiriniz.

-Bu talimatlar yalnizca ulke kodu cihaz Uzerinde
gorultyorsa, gecerlidir. Ulke kodu cihaz Gzerinde
gorulmuyorsa, Ulkedeki mevcut sartlara cihazin uyar-
lanmasi icin, gerekli talimatlari veren teknik talimatlara
basvurun.




TASIMA VE YER DEGISTIRME

Yer degistirme; Yetkili Servis tarafindan montaj yapilmis cihazin
yetkili servis disinda YERI DEGiSTIRILEMEZ, BAGLANTI HORTUM
LARI UZATILAMAZ, DEGISTIRILEMEZ.

-Bu cihazlar forklift gibi yardimci araclar ile tasinabilir.

-Forklift ayaklari cihaz altina yerlestirilerek cihaz tasinir.

-Tasinacak mesafe uzak olmasi durumunda yavas hareket edilmeli, gerekirse
sallantilara karsi cihaz palete sabitlenmeli veya bir kisi tarafindan dengeye alin-
malidir.

-Cihazl tasinirken bir yere carpmayiniz, dusurmeyiniz.



CiHAZIN MONTAJI

Bu cihazin duvar, bélme, mutfak mobilyasi, dekoratif kaplama

vb. 'ne yakin konumlandirilmasi icin, bunlarin yanmaz

malzemeden yapilmasi veya uygun bir yanmaz is1 yalitimmalze-
mesi ile kaplanmasi durumunda; aradaki mesafe 5 cm; aksi halde en az 20
cm olmalidir. Yangindan korunma kurallarina, azami dikkat gosterilmesi
tavsiye edilir.

-Cihazin ayaklari ayarli olmali ve cihazin terazi duzleminde calismasi saglanmalidir.



ACIKLAMA

Degerli musterimiz,

-Kilavuz icindeki bilgiler cihazin emniyetli montaji, kullanimi, temizligi ve
bakimi hakkinda énemli bilgiler icermektedir. Bu nedenle kilavuzu, cihazi
kullanacak olan kisi ve kisilerin kolaylikla ulasabilecegdi yerlerde muhafaza
ediniz.

-Cihazin montaj, elektrik baglantisi ve bakimi bu konuda uzman kisi yada
kisiler tarafindan, Uretici firmanin talimatlarina uygun bir sekilde yapiimalidir.
-Cihazin elektrik baglantisi ‘Teknik Ozellikler’ tablosunda verilen degerlere ve
elektrik semalarina uygun olarak yapilmalidir.

-Uretici firma, kullanim kilavuzundaki talimatlara uymadan ve yetkili kisi yada
kisiler tarafindan yapilmayan bakim ve teknik mudahaleler sonrasi olusabi-
lecek herhangi bir zarardan sorumlu degildir.

MONTAIJ

Cihazin Yerlestirilmesi

-Cihazi, koku ve duman olusumunu onlemek icin, yeterli havalandirmanin
yapilabildigi filtreli bir davlumbaz altina yerlestiriniz.

-Cihazi, asir isl artiglarini 6nlemek icin yan ve arka duvarlardan min.5cm uzaga
yerlestiriniz.

-Cihazi calistirmadan énce Uzerinde bulunan koruyucu pvc kaplamayi cikariniz.
YUzey Uzerinde yapiskan madde artiklar kalirsa uygun bir ¢cozucu ile temizleyiniz.
-Cihazin konulacagi set alti tezgahin ayaklari ayarli olmali ve cihazin terazi duzle-
minde c¢alismasi saglanmalidir.

-Cihazi diger cihazlar ile yan yana yerlestirirken, ayarli ayaklar yardimi ile yuksek-
likleri ayni olacak sekilde ayarlayiniz.

Elektrik Baglantisi

Cihaz DIN VDE 0100 elektrik tesisati standartlarina uygun bir sebekeye baglan-
malidir.

- Cihaz 380-400 V 3N AC 50-60 Hz sebeke gerilimi ile beslenmelidir.

- Kablo en az H O7 RN-F kalitesinde ve kesiti maksimum akimi tasiyacak sekilde
secilmelidir.

- Cihaz ve sebeke arasina W otomat sigorta konulmalidir.

- Voltaj toleransi ..%10'u gecmemelidir.

- Cihazi mutlaka topraklamali bir hat ile calistiriniz. Cihaz Uzerindeki topraklama
girisi belirtilmistir.



KULLANIM ONCESI

Cihazin kullanima hazirlanmasi

Montaj yapildiktan sonra, cihazi degisik 1s1 kademelerinde ¢alistirarak kontrol elemanlarini,
pleytler1 ve 1siticilar: kontrol ediniz.

Aksi taktirde Olasi Problemler ve Oneriler’ kismina bakimniz.
Cihazin montaj ve herhangi bir bakim faaliyeti sonrasi 1s1 giictinii kontrol ediniz.
Cihazm giicii ‘Teknik Ozellikler’ tablosunda verilmistir.

Cihazm 1lk ¢alistirilmasi esnasinda 1zolasyon malzemeleri, sag ylizeyindeki yag vb. nedenlerden
dolay1 bir siire duman ve koku yayilacaktir. Tehlikeli olmayip kisa bir siire i¢inde kendiliginden
kesilecektir. Cihaz 1lk kullanim sirasinda 1 saat siire 1le maksimum gii¢ 1le ¢alistirilmalidir.

OLASI PROBLEMLER ve COZUMLERI

Ocak pleytleri 1Isinmaz ise ;

Sigortalar1 kontrol ediniz.

Cihazi besleyen ana salter agik degildir.

Diisiik voltaj yada elektrik baglantis1 dogru degildir.
Salter arizalidir.

Pleytler dogru baglanmamistir veya yanmustir.

Firmn 1siticilar: istnmyor ise;

Sigortalar1 kontrol ediniz.

Cihazi besleyen ana salter acik degildir.

Diisiik voltaj yada elektrik baglantis1 dogru degildir.
Termostat arizalidir.

Isitic1 secim salterleriarizalidir.

Isiticilar dogru baglanmamis veyayanmustir.

Sicaklik kontrolii yapilamyor ise;

Salter veya termostatarizalidir.

Isiticilar dogru baglanmamis veyayanmustir.



YEDEK PARCALARIN DEGISTIRILMESI

ONEMLI: Cihaza miidahale etmeden once biitiin elektrik baglantilarin1 mutlaka
kesiniz.

Ocak salterlerinin degistirilmesi;

® Kontrol panelini her 1ki tarafinda bulunan baglant1 elemanlarini sokerek ¢ikarin.
® Salteri baglanti1 elemanlarindan ayirin.

® Salteri sokerek yenisi 1le degistirin. Gerekli baglantilar1 yaparak kontrol panelini yerine takin

Firin isiticilarinin degistirilmesi;

® Firin sag paneli tizerinde bulunan baglanti elemanlarini sokerek ¢ikarin.
® Firin i¢cinde bulunan 1siticinin kablo baglantilarini ve firin baglantilarini sokiin.

® [sitic1 veya isiticilar yenisi ile degistirin.

Firin salteri ve termostatinin degistirilmesi;

Firin sag paneli tizerinde bulunan baglant1 elemanlarini sokerek ¢ikarin.
Salter1 veya termostati baglantielemanlarindan ayirin.

® Salter1 veya termostati sokerek yenisi ile degistirin. Gerekli baglantilar1 yaparak firinin sag
panelini yerine takin.

KULLANIM VE BAKIM TALIMATLARI

UYARILAR

® (ihaz profesyonel kullanim i¢in tasarlanmis ve sadece bu konuda egitim almis kisiler tarafindan
kullanilmalidir.

Cihaz yiyecek pisirme amagli tasarlanmis olup, amag disinda kullanmayiniz.
Cihazda herhangi bir ariza meydana gelirse ana salteri kapatarak elektrik baglantisini kesin.

® (ihazin ariza durumunda sadece yetkili servis elemanlari tarafindan miidahale edilmeli ve
orijinal yedek parca kullanilmalidir.

® (ihaz ilk ¢alistirma esnasinda belli bir siire bosta ¢alistirilmalidir. Bu zaman i¢inde tizerinde
bulunan koruyucu yaglardan, izolasyon malzemelerinden ¢ikan duman ve islerden arindirilmis
olacaktir.

® Pleyt tizerine konulan kaplarin ¢aps, pleyt cagindan kii¢iik olmamalidir.

® Pleytler tizerinde kap yok yada kaplar bos ise cithazi ¢alistirmayiniz.



KULLANIM
A - OCAK

700 SERI
e (J170mm olan pleytler 2600W giiciindedir. Pleytlerin her biri ayr1 ayr1 salterlerle kumanda edilir.

Pleytlerin Cahstirilmasi
e (ihazin bagli oldugu ana salteriaginiz.
e (alistirilacak pleyte ait kontrol diigmesini istediginiz degere(®-1-@-2-@-3) getiriniz.
e Pleytlerden maksimum giicii alabilmek i¢in 6nce en yiiksek sicaklik konumu olan "3" te
calistirilmali, kaynatma sicakligina erigildiginde daha diisiik sicaklik konumuna alinmalidir.

Pleytlerin Kapatilmasi
e Salter kontrol diigmesini "0" konumuna aliniz.

90° ik ve 1° M> KUZUNE

Pleytlerin Cahstirilmasi
e Kontrol diigmesinin konumlari
0 — Kapali
1—-5150w 4— 1500w
2—300w 5— 2000w
3—-900w 6— 2600w
e (Cihazm bagli oldugu ana salteriagimz.
e Kullanilacak pleyte ait kontrol diigmesini, diigme iizerindeki numaralara gore istediginiz 1s1
degerine getiriniz. Bu durumda sinyal lambasi yaniyor olacaktir..
e Pleytlerden en 1y1 1sitma verimini almak i¢in 6nce "6" maksimum 1s1 konumuna alinmal..
Istenilen sicakliga eristikten sonra diigme daha diisiik konuma almmalidir.

Pleytlerin Kapatilmasi
e Kontrol diigmesini "0" konumuna aliniz.

B - FIRIN
Firimin Cahstirilmasi

1. Alt ve Ust isiticilart ayri ayn kumanda eden termostat dugmelerini istenilen sicakliga getirin.
50°C en dusuk, 300°C en yuksek sicaklik ayaridir. Bu durumda, yesil sinyal lambasi yanarak
termostatin galigtigini ve finnin iIsinmakta oldugunu gosterir.

2. Finn ici sicaklik secilen degere ulastiginda termostat isitiriclan devredisi birakir ve sinyal
lambasi soner.

3. Kademe anahtarn 1 konumuna getirildiginde alt rezistanslar devreye girer, 2 konumuna
getirildiginde alt&ust beraber calisir. 3 konumunda iken yalnizca Ust caligir.

e UYARI: Cahsma sirasinda firin kapisim acik birakmayimz.

Firimin Kapatilmasi
e Kontrol diigmelerinin hepsini "0" konumunaaliniz.
e (Cihazm bagli oldugu ana salterikapatiniz.



TEMIZLEME VE BAKIM

Cihaz yiiksek basingh su ile yikamayn,
Temizlik yada bakim oncesi cihazin elektrik baglantisim mutlaka kesin,
Cihaz1 her calisma giinii sonunda 1lik sabunlu suya batirilmus bez ile silin.

Cihaz1 temizlerken agindirict ierigi olan deterjanlar, tel firgalar gibi yiizeyleri agindiracak
malzemeler kullanmayin,

Eger cihaz uzun siire kullaniimayacak ise, yiizeyler ince bir yag tabakasi ile kaplanmalidir.

Cihazda anormal bir durum sezilmesi halinde teknik servis elemanlari ile irtibata gegin.
Ehliyetsiz kisilerin cihaza miidahale etmesine asla izin vermeyin.

Pleyt yiizeylerini 1slak bez ile sik siksilin,

Firin temizligi igin firmm igini 75-80 dereceye kadar 1sitm.

Firin icine, 1zgaralarina, firm taban sacina vs. uygun bir yag sokiicii piiskiirtiin,
Firin kapisini kapatip 20-30 dk. bekleyin ve daha sonra firm kapisini agin,
Firin iginden 1zgaralari ¢ikartip yikayin,

Firmn igini 1lik sabunlu suya batirilmig siinger ile temizleyip kurulayn.,

[zgaralari yerine yerlestirdikten sonra firinin kurumast icin kapisint kapatip 2-3 dk. calistirm



700 SERI / SERIES
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X1 Enerji giris klemensi / Energy itel clamp
Q1234 Salter | Power switch

HI  Sinyal lambasi / Signal lamp

Ry,34 Pleyt isitict { 2,6 kW } / Hot plate { 2,6 kW }



900 SERI / SERIES
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X1  Enerji giris klemensi / Energy intel clamp
Q234 Salter / Power switch

H1  Sinyal lambasi / Signal lamp
Ri,34Pleytisitict { 4 kW } / Hot plate { 4 kW }



PRESENTATION

Dear user;

First of all we thank you for preferring our company. Our device is manu-
factured complying with the international standards. We recommend you
to read the user manual in order to obtain best efficiency and for long
term usage.

Before assembling and using the machine, please carefully read this
manual. The machine will not be covered under guarantee if you operate
the machine before reading the manual

The manual that is providing the mounting, usage and maintenance
informationof the machine should be read carefully. The gas installation to
which the device will be connected to should be prepared complying with
the effective legislations before the arrival of our authorized service per-
sonnel for the assembly of the device.

Seek information from the closest authorized service for the points you
hesitate or could not understand.

If the service personnel called for the assembly is kept waiting, please note
thatthe cost thereto and the fee for the waited hour will be charged to you.

We hope that you obtain the best efficiency from our product.



TECHNICAL SPECIFICATIONS

MODEL

DIMENSIONS

THERMAL POWER (KW)

TYPE

VOLTAGE

THERMOSTAT C’

WEIGHT (Kg)

MODEL

DIMENSIONS

THERMAL POWER (KW)

TYPE

VOLTAGE

THERMOSTAT C’

WEIGHT (Kg)

KKE-8090

800x900x850

16+6=22

Al

380v-400v 50-60Hz

50° - 300°

108

KKEK-12090

1200x900x850

24+10=34

Al

380v-400v 50-60Hz

50°-300°

190

KKE-8070

800x700x850

8+6=14

Al

380v-400v 50-60Hz

50" -300°

94

KKE-12070

1200x700x850

12+10=22

Al

380v-400v 50-60Hz

50°-300°

94

DETAILS RELATED TO SAFETY

KKED-12090

1200x900x850

24+6=30

Al

380v-400v 50-60Hz

50" -300°

190

pli)

KKED-12070

1200x700x850

12+10=22

Al

380v-400v 50-60Hz

50°-300°

179

HOT SURFACE



DETAILS RELATED TO SAFETY

-The device must not be exposed to direct sunlight.

‘The device must never be operated under chimney
hood.

-Flammable solid, liquid materials at the operation
media of the device (cloths, alcohol and their deriva-
tives, petroleum-chemical products, wooden and
plastic materials, cut blocks, curtains, etc.) must

not be preserved at the operation media of the device.

‘You may use our devices together with other devices
of the same series.

‘Do not clean by pressurized water.

-This device should be installed as per the effective
regulations and must be used only in a well ventilated
area. Refer to the

instructions before supply connection and before
operation of the device.

-The device is manufactured for industrial usage pur-
poses and it should only be used by qualified person-
nel

13
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DETAILS RELATED TO SAFETY

‘No interventions must be assumed by any persons
other than the manufacturer or the authorized service.

-In case of fire or flames in the operation area of the
device, shut down the gas valves and electric switches
without panic and use fire extinguisher. Never use
water to put out the flames. The water will cause faster
diffusion of the fire.

-The oil spilled on the floor must be cleaned while
using the device. Otherwise it may cause slippery
ground.

-Gas odor means gas leakage. In such a case shut
down the valve of the device and the valve of the main
supply, open the windows and doors; do not use elec-
tric switch etc. materials that may cause sparkles or
flames. Call our service immediately.

-These instructions are valid only if the country code is
visible on the device. If the country code is not visible
on the device, refer to the instructions; refer to the
technical instructions that are required for technical
adoption as per the existing conditions in the country.
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WARNINGS
Installation, modifications and maintenance of the appliance must be carried out by authorised personnel in
compliance with current safety standarts.
The manufacturer declines all responsibility for failure to comply with these obligations.
The instructions contained in this manual give important regarding security for installing and maintaining the
appliance. The manufacturer recommends that this manual be carefully stored in the work zone where it can be
consulted by technicians and workers.
Electric connection of the appliance must be according to the instructions given on the technical data table and electric
scheme.
Disrespect of the instruction given by producer with the appliance (Use, maintenance, electric connectin, technical
data table and data plate) may compromise the appliance safety and will result in immediate loss of the warranty. The
manufacturer declines all responsibility for injury or damage to persons or things, due to disrespect of the instructions.

INSTALLATION
Positioning
The appliance should be placed under an exhaust hood to remove smoke and smell which may  occur during the
cooking process.

Position the appliance at least 10 cm from surrounding walls. This distance may be reduced if the walls are
flameproof or protected by insulating material.

Assembly

The appliance should be placed on a flat surface by balancing it due to its four adjustable feet.

Remove the protective nylon on the appliance. If sticky particles left on the appliance, clean them with a suitable
solvent.

Level the appliance using the adjustable feet.

Appliances of 40cms in width installed alone must be fixed to the floor using the special flanged feet.

In the case of cantilever installations, refer to the corresponding instructions.

Joining appliances together in line (Fig. 1)
Place the appliances side by side and level to the same height.
Join the appliances by use of the special fixing holes on the side of the fryer.

Electrical connections

The appliance is designed to operate at the voltage indicated on the data plate.

Each appliance must be connected to the power supply by a suitably dimensioned independent line (the total power is
indicated in the "Technical data" table). A flexible rubber cable with insulation specifications not lower than type H
07 RN-F must be used for connection to the temiinals.

The length of conductors between the cable clamp and terminals must be such that the live wires are pulled taut before
the ground wire (yellow-green) if the cable is worked loose from the clamp.

Multi-pole main isolating switches of suitable current ratin. (with minimum contact-breaking distance of 3 mm) must
be installed, as well as automatic residual current switches of suitable high sensitivity.

There should be a automate fuse between the appliance and the network.

Voltage changes should not exceed + %10V.

Ground connections and equipotential bonding

The appliance must be connected to the ground circuit using the terminals marked by the symbol located next to the

connectionterminals.
1



The metal structure of all the electrical appliances must also be connected to the ground circuit using the terminals

&

marked by the symbol located next to the earth terminals (equipotential bonding system).

SETTING UP

Testing the electrical system

Switch on the appliance following the instructions for use and cheek the operation of the control devices and plate
heatingelements.

Test the various operating temperatures.

If necessary, consult the Troubleshooting guide to identify the problem.

Testing the rated thermal power
Always cheek the thermal power of the appliance after installation and following maintenance work.
The rated thermal power is indicated in the "Technical data" table.

TROUBLESHOOTING GUIDE

The plates do not heat up

Check the fuses.

Main power switch not ON.

Low voltage or incorrect electrical connection.

Switch faulty.

One or more plates incorrectly connected or burnt out (replace faulty plate).

Oven heating elements do not heat up

Check the fuses.

Main power switch not ON.

Low voltage or incorrect electrical connection.

Thrermostat faulty.

Heating selecyor switch faulty.

One or more heating elements incorrectly connected or burnt out (replace faulty heating elements).

The temperature control is difficult or impossible to regulate
Switch/Thermostat faulty.
One or more heating elements incorrectly connected or burnt out (replace faulty heating element).

REPLACEMENT OF SPARE PARTS

IMPORTANT : Before carrying out maintenance work or repairs, disconnect the appliance from the power supply at
the isolating switch.

Replacement of cooker switch

Remove the upper control panel.

Disconnect the electrical connections from switch
Replace the switch.

Replacement of oven heating elements

Work from inside the oven.

Disconnect the heating elements from the oven and the cable
Replace the heating elements.

Replacement of oven switch or thermostat



Remove the control knob and the vertical control panel.
Disconnect the electrical connections from switch or thermostat
Replace the switch or thermostat.

USE AND MAINTENANCE INSTRUCTIONS
WARNINGS

This appliance is intended for professional use and must only be used by trained personnel. This appliance is
exclusively designed to cook food. Any other use shall be deemed improper.

The use of the steak griddle on the grilles is permitted only on the small burners.

In the event of fault, disconnect the electric connection of the grill.

For repairs, refer to authorised service centres; demand original spare parts only.

At first operation, the appliance should be operated at neutral position. Thus the appliance will be purified protective
grease and isolation materials.

The containers placed onto the plate should cover the whole surface of the plate entirely. If there is no container on
the plates and if the container is empty, never operate the appliance.

USAGE
A - COOKER

700 SERIES
e J170mm plates have 2600W power. Each plate is controlled different switches.

Operation of the Plates
e Switch on the main switch which is connected to the appliance.
o Select 0 to 3 positions(0-®-1-@-2-@-3) by the control switch of the operated plate.
e In order to get the maximum efficiency from the plates, first they must be operated at the maximum temperature
position(3), when reached the boiling temperature, the temperature must be decreased.

Switch Off the Plates
e Turn the switch control knob to "0".

1000 SERIES

Operation of the Plates
0 — Closed
1—150w 4— 1500 w
2 —-300w 5— 2000w
3—-900w 6— 2600w

e Switch on the main switch which is connected to the appliance.

e The control knob related to the plate to be operated should be adjusted to the "0" position by selecting the
numbers on thebutton.

¢ Indicator will be on in case one or more than one plate is put into operation. The best output from the plates can
be obtained by setting them to "6" maximum heating stage first. As soon as the desired temperature value is
obtained set it to a lower temperature.

Switch Off the Plates
e Turn the switch control knob to "0".

B - OVEN
Operation of the Oven

1. Thermostat knob should be set to the requested temperature value. You can adjust the temperature betwen 50°C
and 300°C. After setting the requested temperature value, green indicator will be on. That indicates the oven is
heating.

2. In case the temperature inside the oven reaches the requested temperature, the thermostat stops the operation of
the heaters and at the same time indicator will be off.

3. When the level switch is turned to position 1, the lower resistances are activated. When the level switch is turned to position
2, upper and lower work together. When the range switch is turned to position 3, only the upper operates.



IMPORTANT : The door of the oven should be closed entirely during the cooking cycle to prevent any probable
damage to top surface valves.

Switching Off the Oven
o Setall of the control buttons to "0" stage.

o Switch off the main switch which is connected to the appliance.

CLEANING AND MAINTENANCE

o Do not clean the appliance with jets of water.

» Before carrying out any cleaning or maintenance operation close the electric connection.

o (lean the stainless steel surfaces daily with water and ordinary non-abrasive detergents, rinse well and dry
carefully. Do not use steel wool or products containing chlorine,

o Do not use sharp abjects which can scratch and damage steel or coated surfaces.

* Do not use corrosive products to clean the floor under the appliance.

o [fthe equipment will not be operated for a long time, apply a thin layer of vaseline on the stainless steel surfaces
of the appiance and it should stay ina properly ventilated room,

o Adjust the cookers periodically and remove the food particles from the connection parts of the cooker.

o Incase of any failure at the appliance, call the authorized technical service. The appliance should be examined by
professional technical staff.

Cleaning the interior of the oven :

o Daily cleaning of the interior of the oven avoids maintenance problems in the future. Use a suitable degreasing
spray product (not foaming) for cleaning even in the "hidden" zones.

o Heatthe ovento 75-80°C.

o Spray the degreasing solution throughout the mterior of the oven, on the grilles, the grille supports and the oven
floor.

o Close the oven door and allow the product to react for about 20-30 minutes.

o Open the oven door carefully, paying attention to the eyes and the skin,

o Remove from the interior of the oven the grilles and the floor and wash separately.

o (lean and rinse the oven interior with a sponge using tepid soapy water and/or normal liquid detergents, drying
afterwards.

¢ Remount the internal parts and dry further by turning on the heating for a few minutes.
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