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WHILE IT IS IN OPERATION.

Not for use in marine craft, caravans or mobile homes
unless each burner is fitted with a flame safeguard.
WHERE THIS APPLIANCE IS INSTALLED IN MARINE CRAFT
OR IN CARAVANS, IT SHALL NOT BE USED AS A SPACE
HEATER

DO NOT MODIFY THIS APPLIANCE.






Single-phase supply 230-240V~
Section

Gas hob + electric grill (2100 W)| 3x 1.0 mm? |Fuse required 10 amp
Gas hob + electric grill (2600 W)| 3x 1.5 mm? |Fuse required 15 amp

Appliance type

Should conform to local authority requirements.

Also refer to rangehood manufacturers recommendations.

This appliance is supplied with a plug & cord, simply plug into a
3 pin household socket outlet witch is properly earthed.

WARNING: THIS APPLIANCE MUST BE EARTHED.
The flexible mains lead and plug must not be in contact with hot
surfaces.

the cooker Is moved out of its normal operating position.

This appliance from the factory suitable for NATURAL gas but, if
necessary, can be adjusted for U-LPG by authorised person.

For the adjustments to U-LPG please operate as specified in the
paragraph GAS CONVERSION AND ADJUSTMENT (pag 4).
The Gas Connection is male 1/2" BSP and is situated at the
righthand rear of the appliance, approximately 40mm from the
side and 695mm from the floor (depends on adjustment of feet).
The appliance shall be installed by an authorized person in
accordance with the manufacturer's installation instructions,
relevant local fitting regulations, municipal building regulations,
the AS/NZS 5601 code for gas burning appliances and
equipment and other relevant statutory code band regulations. If
you have some doubts, please contact the authorities for
confirmation concerning the characteristics of the gas and
electricity output.

The appliance is generally preset for natural gas (so no other
adjustment is necessary) ensure regulator is fitted for N.G.
Ensure that all foreign matter has been cleared from the gas
supply line and also purge all air from the gas system. Connect
to regulator, tighten and check the installation to ensure no gas
leaks occur.

IT IS RECOMMENDED THAT A SERVICE TAP AND UNION BE
FITTED ADJACENTTOTHE APPLIANCE INLET TO FACILITATE
FUTURE SERVICING,

5 burner models: set the burner pressure to 1kPa for Natural Gas
and 2.75kPa for U-LPG with the wok burner operating a full rate’.
For commissioning of the appliance with the Oara 97
regulator for Natural Gas, the test point pressure should
be 1.00kPa with all burners operating on HIGH.

Apply a manometer to the test nipple and reset the regulator if
necessary. Do not forget to replace the test nipple screw and to
leave the instructions book with the user.

VERY IMPORTANT FORTHE INSTALLER

Do not attempt to turn or stress threaded elbow of the manifold:
you risk damage to this part of the gas appliance which may void
the manufacturers warranty.

Before Leaving — Check all connections for gas leaks.
DO NOT use a naked flame for detecting leaks. Ignite all
burners to ensure correct operation of gas valves, burners and
ignition. Turn gas taps to low flame position and observe
stability of the flame.

When satisfied with the cooker, please instruct the user on the
correct method of operation.

In case the appliance fails to operate correctly after all checks
have been carried out, refer to the authorised service provider
in your area.



T 1 . UL = LTTU DT LA DU
GL = Light Cast Iron pan supports
YP = Light Cast lron pan supports (evolution)
GP = Heavy Cast Iron pan supports
GC= Ral heavy cast iton pan supports
GU= Rat heavy cast iron pan supports

Adjustments, conversions and gas installations must only be carried
out by an authorised person.

DA//a =

Unscrew the adjusting screw in order to increase the flow or screw
it to decrease the flow.

The correct adjustment is obtained when the flame has a length
of about 3 or 4 mm.

For U-LPG gas, the adjusting screw must be screwed in thigt.
Make sure that the flame does not go out turning quickly from the
max. flow & tothe minimum flow 4 .

Refit the knob again.

‘ Fig. 2B




TO CHANGE THE OVEN INJECTORS

To change the oven injector, it is necessary to act as follows: open
the oven door, remove the lower side of the oven (see fig.C),
unscrew screw C and disassemble the oven burner (see fig.D).
Change the injector (see fig.E) and replace it with another one
suitable for the new gas type (see table 1).

Re-assemble everything in the opposite direction, paying attention
to place the burner in the right way on its rear slot.
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FIG.C

FIG.D

FIGE

MINIMUM FLOW ADJUSTMENT FOR OVEN THERMOSTAT
In order to adjust the minimum, act as follows: switch the burner
on turning the knob to the maximum position.

Remove the knob and unscrew of some turns the by-pass screw
(fig. H).

Assemble the knob and let the oven warm up for 15 minutes; after
that turn the knob to the minimum position.

After having removed the knob once again, making sure that the
thermostat rod has not been moved, screw slightly the above
mentioned by-pass screw, to obtain a flame of 3 or 4 mm oflength.
For U-LPG gas, the adjusting screw must be tight screwed. Make
sure that the flame does not extinguish passing quickly from the
maximum flow to the minimum flow, and closing and opening the
oven door (the oven door must be closed softly).

Aftention: for taps with safety device, the minimum adjusting screw
is on the outside of the thermostat rod (fig. H ).

REGULATION OF AIR ADJUSTER (oven burner )

To do this,

- Unscrews the screw (A ) in order to rotate the metal ring at the
end of the burner (fig L).
In this way, entrace of the air increases or descreases, obtaining
a correct flame.
Be sure that the flame does not lift or light back or present a
yellow colouration .

Fig. L

Air Adjuster

NG - Australia = 8 mm fully open

NG - New Zealand = fully open

U-LPG = fully open

(Once aeration has been adjusted for U-LPG , the aeration shutter
must be locked in place using a rivet).



fl min. fl max
AUXILIARY 80 mm 160 mm
SEMI-RAPID 120 mm 200 mm
RAPIDE 200 mm 230 mm
TRIPLE CROWN 230 mm 260 mm
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Always ensure that the burner skirts and heads are replaced
correctly so that the burners function safely and correctly.
During the use of the appliance pay attention that water or any
liquid does not enter into the appliance through the holes of the
burners or around the rods of the valves or the push button
electronic lighter.

Water or juice will produce dangerous short-circuits and can
seriously damage the working of the Hotplate.






< USE OF THE ELECTRIC GRILL )

The electric grill can be operated turning the knob clockwise on
position (7] (fig. 5A) and setting the desired temperaure by means
of the energy regulator (fig. 5B).

The red warning light on the control panel will light up to inform
you that the grill is on and the yellow light will stay lit until the
temperature is reached, after it will lit intermittently.

second
(]
level

25 SURFACE BAKING GRILL
s (480x240)

Fig. 5A

Pos. °C
1= 50
2= 100
3=125
4=150
§= 175
6= 200

Fig. 58

Always uoe the grill with the oven door olosed

The grill pan should be located on the top oven shelf position and
is provided with two detachable grill pan handles which are
engaged over the front edge of the pan between the indentations
provided. A wire grid is supplied. The grill pan handle should be
removed from the grill pan during the grilling operation and only
fitted for removal or insertion of the grill pan particularly when hot.
Always preheat the grill on full for 3-5 minutes before inserting
the food.

The user can change the shelves, depending on his personal
whishes and on the different food.
Geat the oven 5 minutes before introducing the food.

To remove the shelves fromthe oven, pull them forward you,
tilt front end upward and pullthem out.
To replace, ct in the opposite manner as before.

d /)

Install shelves by locating them in the horizontal guide rails on
the oven walls. The raised portion of the shelfis to be facing the
rear wall of the oven.







PCl "Campanil"TR 259 Analogic (Fig. 8A)

Setting the clock
Press the control knob and turn clockwise.

Alarm programme adjustement

Turn the knob clockwise without pressing it in. At the end of the
programmed time an alarm will sound. To cancel it, turn the knob
to the bell.

Tht; rélgg cc;ntact (Jvh;r; ;;;i.l.a_b-l-e-).is closed during the count down
only.

Reset timer
Press “+" and “" buttons together and release “+" button first.

Signal
The signal after time out will stay 7 minutes if it has not been reset
with the “+" button (one touch only).

Signal frequency

\When the display shows the time of day, the signal frequency can
be selected by pressing the “-" button. Three different frequencies
are selectable.

Fig. 9
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Removal of oven door
In-depth cleaning of the oven becomes more convenient if the
door is removed following the instructions below:

1 open the oven door completely.

2 fiip the hinge hooks "A" outwards (see fig. 9B).

3 shut the oven door slowly until it reaches hooks "A", making
sure these are locked into slots "B" of the oven door, as shown
in fig. 9C. Remove the glass Flg. 9A (only for models where
present).

4 Using both hands, push the oven door lightly inwards, to enable
the door hinges "C" to come away from the slots "D" (see fig.
9D) and pull the door towards you until it is released from the
oven.

After cleaning it, reposition it correctly following the abovesteps

in the reverse order and flipping hooks "A" inwardsbefore you shut

the oven door (fig. 9E).

CAUTION:

Do not use rough or abrasive materials or sharp metal scrapers
to clean the glass doors of the oven since they may scratch
the surface and cause the glass to break.

WARNINGS

Before performing any repair or operation, switch the
appliance off and close the gas tap.

The manufacturer declines all responsibility for any damage to
persons, animals or things caused by failure to observe the rules
indicated above. In case it is necessary to repair or replace the
inside components, act as follows:

WARNINGS

Isolate the cooker from the electricity supply before attempting
to replace the oven lamp.

The oven lamp used is of a special type withstanding high
temperatures. To replace it, act as follows: disassemble the
protecting glass (A) and replace the burnt lamp with one of the
same type. Reassemble the protecting glass.
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Disassembly of the worktop must only be done by a qualified
service technician

DISASSEMBLE OF WORK-TOP

In case it is necessary to repair or replace the inside components,
act as follows:

Remove the grids, remove burners and flame-spreaders (see
fig. 13), unscrew the visible screws “\/" placed on the work-top
(see fig. 14). Disassemble the work-top by unscrewing the rear
screws “A” (see fig. 15A or 15 B according to the models). In this
way it is possible to lift the work-top and to reach the inside
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fixing the tap to the bridle and remove it (see picture).

Note: Every time the tap is replaced, it is necessary to replace
the seal gasket too check the connection seal by means of soapy

water.

Clean the cone and its slot by means of a cloth soaked with solvent.
Slightly grease the cone with the relevant grease, put it in its slot,
and tum it some times. Remove the cone again, remove the excess
grease making sure the gas entries are not obstructed by grease
residue. Assemble everything carefully in the opposite direction

check the connection seal by means of soapy water.

Ine nign names can cause mre.

For your safety and that of your children

* Do not store items that are attractive to children above or near

the appliance.

Keep children well away from the appliance:

do not forget that some parts of the appliance or of the pans

become very hot and dangerous during use, and will take time

to cool down.

* When cooking, do not use clothes that could catch fire and
cause serious injury.

* Some “Wok" cooking pots are unstable. Check with the
manufacturer before purchasing.

* Avoid using unstable and misshapen pans which may tilt easily
and pans with a very small base diameter, e.g. milk pans, single
egg poachers. The minimum pan diameter recommended is
125mm (5"). Smaller pans will be unstable.

Very large pans may cause walls or knobs to overheat. Using

pans which are too big may deform the control knobs or discolour

the walls. This is not covered by the guarantee.

Carefully place all pans centrally over the burners.

Always position pan handles safely away from the front of the

hotplate and out of danger, particularly from small children.

Never leave a chip pan unattended.

Pans and kettles with down turned base rims should not be

used.

* Simmering aids such as asbestos or mesh mats are NOT
recommended. They will reduce burner performance and could
damage the pan supports.

* Commercially available foil spillage aids are unnecessary on
this hotplate.



Isthe burner dirty or damp? Try cleaning and/or drying the burner.
Appliance not suitable for your gas type? Check the identification
plate on the hotplate base.

Burner does not ignite

Do the burners spark when you press the ignition button? If not
is the power on? See ‘Checking the power supply' section further
on. If the power supply is OK then there is probably something
wrong with the ignition system.

Are the electrode or burner slots blocked by debris?

Isthe burner dirty or damp? Try cleaning and/or drying the burner.
Is the burner trim correctly located?

Are the burner caps correctly located?

Check that there is not a problem with your gas supply. You can
do this by making sure that other gas appliances you may have
are working.

Pan supports

Aluminium pans may cause a metallic marking on the pan supports
which does not affect the durability of the enamel and may be
cleaned off with a metal cleaner such as ‘Brasso’.

Checking the power supply

First check if the main house fuse or circuit breaker has activated.
If it's OK, test the power socket with another appliance. Ifthe
other appliance works, then unplug the cooker and contact the
service agent

Power Failure
Inthe event of a failure in the electrical supply the hotplate burners
may be lit using a match.

Ventilation

The use of a gas cooking appliance results in the production of
heat and moisture in the room in which it is installed. Ensure that
the kitchen is well ventilated: keep natural ventilation holes open
or install a mechanical ventilation device, (mechanical extractor
hood). Prolonged intensive use of the appliance may call for
additional ventilation, for example opening a window, or more
effective ventilation, for example increasing the level of mechanical
ventilation where present. For more detail see the Installation
Instructions.

In either event, continued use should burn away the residues. On
future occasions, try to shield food with foil or keep it further away
from element, particularly when grilling.

CLOCK/TIMER DOES NOT WORK

Check to be sure range cord is plugged into outlet completely.
Check for a blown fuse or tripped circuit breaker. Check for power
outage. Check step by step operating Instructions on previous
pages.

If, after checking through this section, you cannot resolve
your problem please call the number on the warranty page
in this manual for service and spare parts.

When ordering please quote the appliance name, the colour
variant and serial number.

This information can be found on the data plate sealed inside
the front appliance drawer.

Maintenance schedule:

To ensure the appliance continues to operate at peak performance,
we recommend a routine service call every 2 years for the life of
the appliance.
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Pronto Service + Support: 1800 440 335

Email: service@eurostylegroup.com.au

HEAD OFFICE

65 Glynburn Road, Glynde SA 5070
Ph: 08 8165 1012

www.euroappliances.com.au





