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This manual is valid for several models. Variations in 

details for each cooker are possible. 

The safe operation of this appliance can only be 

guaranteed if it has been professionally assembled 

and installed in accordance with these instructions. 

The individual who assembled and installed the 

appliance is liable for damage or faults resulting from 

incorrect assembly or installation. 

All installation and adjustment work, as well as the 

conversion to a different type of gas must be 

undertaken by an authorized expert and carried out in 

accordance with the currently applicable rules and 

regulations of the local gas and electricity supply 

company. 

Shut off the supply of electricity and gas before 

carrying out any work. 

Before installing the appliance, check that the local 

conditions (type of gas and pressure) are compatible 

with the appliance settings. The permissible 

appliance settings can be found on the rating plate. 

Electrical appliances must always be earthed. 

If an extractor hood is to be fitted, it must be fitted 

according to the associated assembly instructions. 

Ensure that the hood is fitted at least 650 mm clear of 

the hob. 
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Read the following information about the appliance 

and the guidelines for ventilation. 

 � � � � �  
 � �
Check the condition of the appliance after unpacking 

it. Do not connect the appliance if it has been 

damaged in transport. 

Dispose of packaging in an environmentally-friendly 

manner. 

. 

4



! " " # $ % &

! ' ( % ) * &

& ) * ' $ + * & , $ -

 

& . / & $ . ,

- & ,
N

A

m

r

a

d

Note the spe

Adjacent unit

material. The

resistant to te

appliance is

distances spe

ecified dimen

ts must be m

e fronts of ad

emperatures

fitted close to

ecified in the p

sions. 

made of non-c

djacent units

s up to at leas

o other units

picture must 

combustible 

must be 

st 90 °C. If th

, the minimu

be maintaine

he 

m 

ed. 

7

600mm

600mm 

50mm 

895m

m 

mm 

22mm

B 

A 

5



0 � � 
 � � � � � � �
The technical data for the appliance can be found on 

the rating plate on the back plate inside of the storage 

compartment flap. 

Never remove the rating plate from the appliance. 

The setting values are specified on a label on the 

appliance packaging. 

Use the table below to record the product number 

(SN no.), 

factory setting for type of gas and pressure and 

if applicable, the type of gas and pressure 

conversions. 

SN no.    

After-sales service   

Type of gas 

Gas pressure 

(factory setting)

Type of gas 

Gas pressure 

(conversion)

 

This appliance may only be set up in a sufficiently 

ventilated room and according to the applicable 

regulations and ventilation requirements. 

Please note that the air volume required for 

combustion must not be below 2 m3/h per kW of 

power (see kW total power on the rating plate). 
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Power of the electric heating elements

The maximum power is indicated on the rating plate

* upper heating element 1000W

* lower heating element 1700W

* upper and lower heating element 2700W

* grill element 1800W

* double grill element 2800W

* circular heating element 1200W*2=2400W

* 2 oven lamp 50W

* 2 fan oven 38W

* cooking fan 23W
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This appliance is intended for domestic use only. 

This appliance must only be used for food 

preparation. 

Adults and children must not operate the appliance 

without supervision if: 

• they do not have the physical or mental ability; 

• or they lack the knowledge and experience 

required to operate the appliance safely and 

correctly. 

Never let children play with the appliance. 

Never drag, push or move the device once unpacked. 
The appliance should be lifted and placed in the 
position desired in order to prevent accidental 
damage to the floor. 

Open the cover plate when the oven is working. 

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. 

Do not use steam cleaners to clean the 
appliance. ~ � �  	 � � � � �  0 
   � � � 	 � �  �

 

Never touch the burners, the surfaces of the cooking 

compartment, the heating elements or the oven 

steam outlets when they are hot. 

Children must be kept at a safe distance from the 

appliance at all times. 

Open the appliance door carefully. Hot steam may 

escape. 

If the burners are in operation for a prolonged period, 

the areas between them can become hot. 0 
   � � � 
 � � �
 

Never leave flammable objects on the hob or in the 

storage compartment, or keep them in the cooking 

compartment. 0 
   � �  � � � � � � 
 � � 	 
 � �
 

Never trap the mains cable of electrical appliances in 

the appliance door when it is hot or pull the cable over 

burners when they are hot. The cable insulation may 

melt. 
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� � � � � � � � � � � 
 � � � � � � � 0 
   � � � 
 � � �
 

Overheated oil or fat can ignite very quickly. 
Never leave fat or oil to heat unattended. Should the 
oil ignite, do not try to put it out by pouring water on it. 
Cover the pan immediately with a lid or plate. Switch 
off the gas burner. Allow the cookware to cool down 
on the gas burner. 
For the models with a lid :  any spillage should be 
removed from the lid before opening.  The hob 
surface should be allowed to cool before closing the 
lid. ~ 
 � � � � � � � � � � � � � � �
Be careful with food that is prepared using drinks with 

a high alcohol content (e.g. cognac, rum). 

Alcohol evaporates at high temperatures. In 

unfavourable circumstances, the alcoholic vapours 

could catch fire in the appliance. 0 
   � � � 	 � �  �
 

Only use small quantities of drinks with a high alcohol 

content and open the appliance door carefully. � � � � � � 	 � � � � � � � 
 � � � 
 � �| � � � 	  
 � � � �  � 	 � � � � 
 

Never use the gas burners in unventilated rooms. 

Cooking with gas burners releases extra heat and 

moisture. 

During prolonged cooking and baking times, switch 

on the extractor hood or make sure that the area is 

well ventilated. 0 
   � � � 
 � � �
 

Never switch on the extractor hood if the burners are 

not covered by cookware. 

Grease residue in the filter of the extractor hood may 

ignite. 

The intense heat may damage the extractor hood. 0 � � � 
 �  0 
   � � � � � � � � � � 	 � 
 � � �
 

Incorrect repairs are dangerous. 

Repairs may only be carried out by one of our 

experienced after-sales engineers. 0 
   � � � � � � � � � � 	 � 
 � � �
 

Never replace a damaged power cable yourself. 

Power cables may only be replaced by one of our 

experienced after-sales engineers. 

Switch off the circuit breaker in the fuse box if the 
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appliance is faulty. 

Shut off the gas supply. 

Call the aftersales ervice. � � 	 � �  | 
 � � � � � � � 
If you can smell gas or identify faults with the  
 �  � � � � � � 
 � � � � �   z � � � � � � � � � � � � � � � � � � � � � � � � � �

 

• shut off the gas supply and/or valve on the 

gas cylinder immediately 

• put out naked flames and cigarettes immediately 

• switch off electrical appliances, even lamps 

• open windows and ventilate the room well 
call the after-sales service or your gas supplier. � � � � � � � � � � �
Close the safety valve on the gas supply line if  

                                                             The cooker will not be used for a prolonged  
period.

 � � z � � � � � � � � � � �
Only use the burners if cookware is placed on them. 

Do not heat empty pots or pans. This will damage the 

pan base. 

Do not allow saucepans to boil dry, in particular 

enamel and aluminium saucepans. 

The pan base must be clean, dry and flat. 

With electric hotplates, it is possible that not enough 

heat is drawn off and the pans become red hot. 

Please follow the manufacturer's instructions when 

using special cookware. Aluminium foil and plastic 

containers can melt and stick on hot burners. 

Do not use a roasting dish which has to be heated 

using two burners. This will cause heat to 

accumulate. This could damage the appliance. 

Please note that appliances with a hob cover may 

only be used with the hob cover open. 
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� � z � � � � � � � � � � � �
Never cook meals on the floor of the cooking 

compartment. Do not leave the baking tray on the 

cooking compartment floor. Do not cover it with 

aluminium foil. 

Do not place oven or cookware on the oven floor. 

This will cause heat accumulation. The baking and 

roasting times will no longer be correct and the 

enamel will be damaged. 

Never pour water directly into a hot oven. This will 

damage the enamel. 

When making very moist fruit flans, do not put too 

much on the baking tray. Fruit juice dripping from the 

baking tray leaves stains that cannot be removed. 

Do not stand or sit on the open oven door. � � z � � � � � � � � � � � � �  � �� � � � � � � � 	 � 
 � 
 

Only leave the oven to cool down with the door 

closed. The fronts of adjacent units may eventually 

become damaged even if you only leave the oven 

door open slightly. 

If the oven door seal is very dirty, the appliance door 

will no longer close properly during operation. The 

fronts of adjacent units will become damaged over 

time. Keep the seal clean. 
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Cleaning the burner lids and cups

A

B

C

Proceed as follows:

1. Clean the burner lids (A) and sprayers (B) with water and  

    washing-up liquid.

2. Dry the parts off well.

3. Place the burner sprayers (B) on the cup (C).

4. Place the burner lid (A) exactly on top of the burner sprayers (B).
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Please note that, in the case of appliances with a hob 

cover, the burners may only be switched on if the hob 

cover is open. 

 

Make sure that the burner lid always sits exactly on 

top of the burner cup. The slots on the burner cup 

must be open. All parts must be dry. £ ¤ ¥ ¦ § ¨ ¥ © ª « © ¦ ¨ ¬ ª  ®¯ ° ± © ¬ ±
 

Press the control knob for the required burner and 
turn it to position      . 

The gas burner ignites. 

Keep the control knob pressed for a few seconds 

until the flame stabilises. 

Adjust the burner to the desired flame setting. \ = ? ? @ < A ² = p < @ < A
 

lowest  flame  setting 

 

The flame is not steady between position 

 and   . Therefore, always select a position 

between   and . £ ¤ ¥ ¦ § ¨ ¥ © ª « ³ ³ ¦ ¨ ¬ ª  ®¯ ° ± © ¬ ±
 

Turn the control knob for the required burner to 

position   . 

highest flame setting

´ ³ ¦ ¨ ¬ ³ µ  ¶ ¬ ª « ¬ ® « ° ¦
Switch off the control knob. Wait for one minute and 

repeat steps 1 to 2. ·
If the flame goes out, gas will escape. Never leave 

the gas burner unattended during operation. Ensure 

that food does not boil over and that there are no 

draughts when cooking. ´ ³ ¦ ¨ ¬ ª  ® ¯ ° ± © ¬ ± ¸ « ¬ ® © « ¦¥ ª © ¥ ¦ ¬
 

In the event of a power failure or damp ignition plugs, 

light the gas burner with a gas lighter or a match. 
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The rotary spit can be used to cook joints such as 

rolled joints and poultry with excellent results. The 

meat is roasted thoroughly and evenly. 

The rotary spit function only when the switch 
is in position grill. ¹ ± ¬ º  ± ¥ © ª » « ¥ © ¦ ®
Place the joint as centrally as possible on the rotary 

spit and secure it at both ends with the retaining clips. 

You can also truss the joint with string. With poultry, 

bind the ends of the wings underneath the back and 

the thighs against the body. This will prevent them 

from becoming too dark. 

Pierce the skin on the underside of the wings to allow 

the fat to escape. 
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 ·
Never use high-pressure cleaners or steam jets. Risk 

of short circuit. 

Never use caustic or abrasive cleaning agents. 

These could damage the surface. If such an agent 

gets on the front of the appliance, wipe it off 

immediately with water. 

Do not clean any surfaces of the appliance while they 

are hot. £ ¤ ¥ ¦ § ¨ ¥ © ª « © ¦ ¨ ¬ « Ü ¬ ©µ ¥ ª ¨ ¦ ¥ © ª
 

To make it easier to clean the oven, you can switch 

on the oven lighting. 

To switch on the lighting, press the function button for 

oven lighting until it locks into place. 

 

The catalytic cooking compartment panels are 

coated with self-cleaning enamel. 

The surfaces clean themselves while the oven is in 

operation. Larger splashes will only be removed after 

the oven has been used several times. £ ¬ µ ³ Ý § µ ¬  © ¥ © ª ® ° ± ³  § ¬ ®
The rear and side walls are protected with catalytic 

panelling. 

Never clean these surfaces with oven cleaner. 

Slight discolouration of the enamel does not affect 

automatic self-cleaning. 
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Do not use cleaning agents that contain abrasive 

substances or acids, or cleaning aids such as steel 

wool or stainless steel sponges. These could damage 

the surfaces. Þ ß ß à á â ã ä å ß â æ ç è é à å â ã á ã ê â ê å ã ç â ã ë ä à å â ã á ã ê â á ë
 ì í í î ï ð ñ ò ó ô õ õ ö ÷ î ð ø ø í ð ñ ó î

• Use glass cleaner. ù ï ø ú õ û ï ñ ü ý ö þ ÿ
 

The lower edge of the door may have sharp edges. 

Clean the door and glass panels with care. 

• Do not use a glass scraper. � õ ñ � ö õ î í ð ñ ó î ð ñ ô ú ñ õ � ø
• Wipe with a damp, soft cloth. � ó ð î

(on the cooking 

compartment) 

• Use warm soapy water. � õ õ ú � ï ñ ö ð ò ú ø
• Use warm soapy water. � õ õ ú ï ñ ÷ ò õ � í ð ö � � ó ñ �

 

Enamelled surfaces � ð ø � ý ö ñ ó ö ø
 

Burners 

ì í í î ï ð ñ ò ó ó � � ó ö ï õ ö
 

Stainless steel surfaces � î ð ø ø ò õ 	 ó ö
 

(in front of the oven lighting) 

• Use warm soapy water; Dry off with a soft cloth. 

• Remove the burner cups and lids; use soapy water; 

allow to dry well. 

• Clean the ignition plugs and thermocouple with a 

damp cloth or a small, soft brush; allow to dry well. 

• When refitting: Place the burner cup onto the burner. 

Position the burner lid exactly on the burner cup. 

• The burner lids are coated with black enamel. Over 

time they will change colour. This does not affect the 

function. 

 

• Use warm soapy water; Dry off with a soft cloth. 

• Always remove flecks of limescale, grease, starch 

and albumin (e.g. egg white) immediately. 

• Special stainless steel cleaners are available from 

the after-sales service or specialist shops. 

• Use warm soapy water. 
 ð ñ ø ý í í õ ö �
• Use warm soapy water. 

• Do not clean the pan supports in the dishwasher. 
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Malfunctions often have simple explanations. 

Please read the following notes before calling the 

aftersales service. � â � à ç � � è è á � à å ä â � è å � å � å ë á â à â ä ç á � ã
 

The door panel steams up when 

the oven is hot. 

Normal occurrence; 

caused by the 

difference in 

temperature. 

Not possible; this has no 

effect on oven performance. 

. 

The appliance does not work. Defective circuit 

breaker 

Look in the fuse box and 

check that the circuit breaker 

for the appliance is in 

working order. 

All dishes that are prepared in 

the oven become burnt very 

quickly. 

Power cut Check whether the kitchen 

light works, for example. 

Thermostat faulty Call the after-sales service. 

The oven lighting has failed. Oven light is faulty Replace the oven light. 

(see section "Replacing 

oven light") 

Repairs may only be carried out by fully trained after- 

sales service engineers. 

If your appliance is not repaired professionally, you 

may be exposing yourself to substantial risks. 
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Our after-sales service is there for you if your 

appliance needs to be repaired. You will find the 

address and telephone number of your nearest after- 

sales service centre in the phone book. The after- 

sales service centres listed will also be happy to give 

you the details of an after-sales service point near 

you. © ° ¶ ¯ ¬ ±
Please quote the SN number of the appliance when 

contacting the after-sales service. These numbers 

can be found on the rear backboard. 

So you do not have to spend time looking for it if 

there is a fault, you can enter the data for your 

appliance here now. 

SN no. 

After-sales service 

£  
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The following are tips and tricks to help you when 

cooking food in your appliance. 

 

Here are a few tips for saving energy when using the 

hob and oven. £ ° ¥ ¦  ¯ µ ¬ § « « ! ¤  ± ¬¸ ¥  ¶ ¬ ¦ ¬ ±
 

Make sure that the diameter of the cookware is 

suitable for the diameter of whichever hotplate you 

are using. 

You can find an overview of suitable diameters in the 

section entitled “Your new appliance - the hob”. 

The flame of the gas burner must not be larger than 

the diameter of the cookware. " « « ! ¤  ± ¬ ¤ ¥ ¦ ¨ µ ¥ ¸ ®
Use cookware with a flat bottom. 

If possible, use cookware with lids to save gas. # ¬ ® ® ¤  ¦ ¬ ±
To reduce the cooking time for e.g. vegetables and 

potatoes, use less water. 

 £ ¬ Ü ¬ ±  µ §  ! ¬ ®
It is best to bake several cakes one after the other. 

The oven is still warm. This reduces the baking time 

for the second cake. You can also place two cake tins 

next to each other. $ ® ¥ © ª ± ¬ ® ¥ ¸ °  µ ¨ ¬  ¦
Where longer cooking times are used, you can switch 

the oven off 10 minutes before the end of the cooking 

time and use the residual heat to finish cooking. " µ « ® ¥ © ª ¦ ¨ ¬  º º µ ¥  © § ¬ ¸ « « ±
Always keep the appliance door closed when it is in 

operation. If you need to open the appliance door, 

close it again as soon as possible. Otherwise, the 

temperature will drop and the oven will need to heat 

itself up again. 
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The following tips relate to ovenware and cooking 

and explain what to do if something goes wrong. % ¬ © ¬ ±  µ ¦ ¥ º ®
Since a lower temperature allows more even 

browning. 

Clean the appliance and accessories after each use, 

once they have cooled down. 

Always place baking tins or ovenware in the centre of 

the wire rack. 

Always place cookware in the middle of the hotplate 

on the hob. 

 " « « ! ¤  ± ¬
For dishes which require a lot of liquid, use deep- 

sided pots so that they do not boil over. 

The pan base must be clean, dry and flat. & º º µ ¥ §  ¦ ¥ « © ¬ '  ¶ º µ ¬ ®
 ( ó � ) õ ô

Power level 

Gas Electro* 

Heating 

(depending on quantity) 
1-2

 

Bringing to the boil  6 

Simmering 

(high or low, depending on 2 

requirement) 

Searing  6 

Longer frying  4 

* Depending on the model. 
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*  ! ¥ © ª ¦ ¥ º ®
 � õ + � õ ò õ ñ û ï ö � + ) ó � ) ó ö þ õ ý öø í õ ñ ÷ ó ò ð ú ó ï ø ò õ õ ú ó ô� ) ö õ ý ÷ ) ÿ

 

Approximately 10 minutes before the end of the 

baking time stated in the recipe, pierce the highest 

point of the cake with a wooden skewer. If no cake 

mixture sticks to the wood, the cake is ready. , ) ó ò ð ú ó ò õ î î ð í ø ó ø ÿ
Next time, use less liquid or bake at a slightly lower 

temperature. Note the stirring times indicated in the 

recipe. , ) ó ò ð ú ó ) ð ø ö ï ø ó ñ ) ï ÷ ) ï ñ � ) ó� ï ô ô î ó ð ñ ô î ó ø ø ð ö õ ý ñ ô � ) óó ô ÷ ó ø ÿ
 , ) ó ò ð ú ó ï ø � õ õ ô ð ö ú õ ñ � ) ó� õ í ÿ

 

Do not grease the edges of the baking tin. After 

baking, carefully loosen the cake using a knife. 

Place the cake lower in the oven and bake at a lower 

temperature for slightly longer. , ) ó ò ð ú ó ï ø � õ õ ô ö þ ÿ
Make tiny holes in the finished cake using a cocktail 

stick. Then pour fruit juice or an alcoholic drink over 

the cake. Next time, bake at a slightly higher 

temperature for less time. , ) ó � ö ó ð ô õ ö ò ð ú ó î õ õ ú ø ÷ õ õ ô� ý � ï � ï ø ø � ö ó ð ú ó ô + ï � ) + ð � ó öï ñ ø ï ô ó ÿ
 , ) ó í ð ø � ö ï ó ø ð ö ó ñ õ � ó 	 ó ñ î þ� ö õ + ñ ó ô ÿ

 

Next time, use less liquid and bake at a lower 

temperature for slightly longer. For cakes with a moist 

topping: Pre-bake the base first. Sprinkle the base 

with almonds and breadcrumbs and then pour the 

topping on. Take care to follow recipes and baking 

times. 

Set the temperature slightly lower. Excess 

greaseproof paper can affect the air circulation. 

Always cut the greaseproof paper down to the size of 

the baking tray. - ¥ º ® « © ° ® ¥ © ª ¦ ¨ ¬ ± « ¦  ± .® º ¥ ¦
 

Place the joint as centrally as possible on the rotary 

spit and secure it at both ends with the retaining clips. 

You can also truss the joint with string. With poultry, 

bind the ends of the wings underneath the back and 

the thighs against the body. This will prevent them 

from becoming too dark. 

Pierce the skin on the underside of the wings to allow 

the fat to escape. 
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