* Browncable = L1 or L2 (Phase 1 or Phase
2)

+ Black cable = L2 or L1 (Phase 2 or Phase
1)

+ Blue/Grey cable = N (Neutral)

+ Green/yellow cable = (E) @ (Ground)

» Or

+ Black cable = L1 (Phase 1)

+ Grey cable = L2 (Phase 2)

+ Blue/Brown cable = N (Neutral)

+ Green/yellow cable = (E) @ (Ground)

Installing the product

1. Turning the hob upside down, place it on a
flat surface.

2. When installing the hob, apply the sealing
gasket, which was provided in the
packaging, around the hob as shown in
the following picture, ensuring that it
remains 1 to 2 mm inside from the outer
edge of the glass.

3. Place the hob on the counter and align it.
4.Using the installation clamps secure the
hob by fitting through the holes on the

_lower casing.

- £
?ﬁﬁw
1 23 4
1 Hob
2 Screw
3 Installation clamp
4  Counter
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When installing the hob onto a
cabinet, a shelf must be installed in
order to separate the cabinet from
the hob as illustrated in the above
figure. This is not required when
installing onto a built-under oven.

For example, if it is possible to touch the
bottom of the product since it is installed
onto a drawer, this section must be covered
with a wooden plate.

min. 15 mm
Rear view (connection holes)

Location of the connection holes
shown in the below figure are
schematic,may vary depending on
the product model. Fix them
according to connection holes on
your product.

g

!

A Making connections to different
holes is not a good practice in terms
of safety since it can damage the gas
and electrical system.




There are gas and electrical
components contained within this
hob, therefore when fitting the
mounting springs/clamps only
attach the supplied fixings to the
connection holes shown in this
manual. Failure to observe this
advise may lead to life and property
safety

Easy Installation: Some models come with
mounting springs and sealing gasket
attached to the product. For these models,
ignore the mounting springs and bracket
mounting instructions described in the
manual. Place your product directly in the
space where the product will be placed as

shown in the figure below. For these models,

consider the width and depth
measurements written in the user manual
as 10 mm more.

Final check
1. Operate the product.
2. Check the functions.

Future Transportation
» Keep the product's original carton and
transport the product in it. Follow the
instructions on the carton. If you do not
have the original carton, pack the product
in bubble wrap or thick cardboard and
tape it securely.

Check the general appearance of
your product for any damages that
might have occurred during
transportation.
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Tips for saving energy
The following information will help you to

use your appliance in an ecological way, and

to save energy:

+ Defrost frozen dishes before cooking
them.

+ Use pots/pans with cover for cooking. If
there is no cover, energy consumption
may increase 4 times.

+ Select the burner which is suitable for the
bottom size of the pot to be used. Always
select the correct pot size for your dishes.

Larger pots require more energy.

+ Pay attention to use flat bottom pots
when cooking with electric hobs.
Pots with thick bottom will provide a
better heat conduction. You can obtain
energy savings up to 1/3.

+ Vessels and pots must be compatible
with the cooking zones. Bottom of the

vessels or pots must not be smaller than

the hotplate.
+ Keep the cooking zones and bottom of

the pots clean. Dirt will decrease the heat
conduction between the cooking zone and

bottom of the pot.
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+ For long cookings, turn off the cooking

zone 5 or 10 minutes before the end of
cooking time. You can obtain energy
savings up to 20% by using the residual
heat.

+ Information on energy efficiency

according to EU 66/2014 can be found on
the product fiche given with the product.

Initial use
First cleaning of the appliance

The surface might get damaged by
some detergents or cleaning
materials.

Do not use aggressive detergents,
cleaning powders/creams or any
sharp objects during cleaning.

Do not use harsh abrasive cleaners
or sharp metal scrapers to clean the
oven door glass since they can
scratch the surface, which may result
in shattering of the glass.

1. Remove all packaging materials.
2. Wipe the surfaces of the appliance with a

damp cloth or sponge and dry with a cloth.



General information about cooking

A\

Never fill the pan with oil more than
one third of it. Do not leave the hob
unattended when heating oil.
Overheated oils bring risk of fire.
Never attempt to extinguish a
possible fire with water! When ol
catches fire, cover it with a fire
blanket or damp cloth. Turn off the
hob if it is safe to do so and call the
fire department.

Before frying foods, always dry them well
and gently place into the hot oll. Ensure
complete thawing of frozen foods before
frying.

Do not cover the vessel you use when
heating oil.

Place the pans and saucepansin a
manner so that their handles are not over
the hob to prevent heating of the handles.
Do not place unbalanced and easily tilting
vessels on the hob.

Do not place empty vessels and
saucepans on cooking zones that are
switched on. They might get damaged.
Operating a cooking zone without a vessel
or saucepan on it will cause damage to
the product. Turn off the cooking zones
after the cooking is complete.

As the surface of the product can be hot,
do not put plastic and aluminum vessels
onit.

Clean any melted such materials on the
surface immediately.

Such vessels should not be used to keep
foods either.

Use flat bottomed saucepans or vessels
only.

Put appropriate amount of food in
saucepans and pans. Thus, you will not
have to make any unnecessary cleaning

by preventing the dishes from overflowing.

Do not put covers of saucepans or pans
on cooking zones.

Place the saucepans in a manner so that
they are centered on the cooking zone.
When you want to move the saucepan
onto another cooking zone, lift and place it
onto the cooking zone you want instead
of sliding it.

Tips about glass ceramic hobs

Glass ceramic surface is heatproof and is
not affected by big temperature
differences.

Do not use the glass ceramic surface as a
place of storage or as a cutting board.
Use only the saucepans and pans with
machined bottoms. Sharp edges create
scratches on the surface.

Do not use aluminum vessels and
saucepans. Aluminum damages the glass
ceramic surface.

Spills may damage
the glass ceramic
surface and cause
fire.

Do not use vessels
with concave or
convex bottoms.

Use only the
saucepans and pans
with flat bottoms.
They ensure easier
heat transfer.

If the diameter of the
saucepan is too
small, energy will be
wasted.

Using the hobs
: 1 4

2

3

Single-circuit cooking plate 14-16 cm
Dual-circuit cooking plate 12-14/21-23 cm
Single-circuit cooking plate 16-18 cm

Extended cooking plate 14-16/25-27 cm is
list of advised diameter of pots to be used
on related burners.
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