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Before You Begin ..-,

Yo! and your  new f ro l r  are capaoe o l
greai things. bu remember no lwo holrs
are lhe sarne Rather  than lLrmp in at  lhe
deep end wlth an aPP ance thal nray
dt ier  radical ly  n ls  characlers lcs l rom
one o l  l ls  predecessors we s l rongJr
recommend you take lime to read ths
leailel l! y liom cover to cover

Get  to know al  there is  io  know aboLt
cooking wilh yolrr hob before preparing
some of the many moulh walenng mea s
your hob is capab e ol pro.:luc ng t mav
seem llke a chore, but lll pay ofi In the
long run.

Remember . COOKING
APPUANCTS

GEI HOt !!

Keep combust ibles and
inl lammable l iquids away.
DO NOT store below the hob

Chi lc lren should
be warned of
the dangers.

Choosing a Position

Your brand new hob s Produced to
st rngenl  EEC fegula l ions.  t  should be
posi l ioned at  eas1100mm away f rom s ide
cabineis and 50mrn lrom the back wa
which shoud be covered wrth a non
combustible rnateria (liles are dea ) Wal
mounted cupboards should be at least
590mm above the hob and the worklop
shot ]  d be a l  eas1600mm w de and 30mm
thck Pease refer  10 lhe dmenslons
opposite when itt ng

The room shoud have good ighl  and
venl i la ton b! l  be f ree i rorn drauqhts
Exlractors or cooker hoods slroL d only be
f t led above the hob in accordance wlh
tlre nranLrlacturers nstruct ons

Your engineer may wanl to sludy the
d mens ons and nstallal on requrremenls
re levanl  io  yol r  hob before proceedng
wi th the nsta la l ion so keep i t  handy tor

P/ease Notei Th s hob is intended lo be
bur i  f to  a domest ic  k l tchen ror  ihe
cook ng o i  holsehold food,  I  [ /UST NOT
be used as a room healrng devce

tot tND uN,r Drlltll5loNs
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Fitting Your Hob into d Worklop

Cut a lro c ln th€ !,rorklop wh ch is
550mm w.Je and.190mn deep l f ront  ro

Unpack the l rob and turn i1  over
Femove the fo! r  nuts and washers
wh ch hod of  t l re  base lkeep these in
a sale place) and remove lhe base
W1h lhe in e1 ho e lor tlre electr c cable
postofed n lhe back R.H.  corner ,  ix
lrre base nto the cut out lsing lhe

The base shou d be posl ioned
centra y n the cul out afd lh€re should
ba at easl one screw n each side
Poslon the hob nearthe base and

connectrons lsee page 5 ior 'E lec l rca

Nole. Suffcieni length ol cabe should
be a lowed 10 remove the hob lor
servcing Ensure that th s extra cable
is routed away lrom lhe !ndels cle ol
the hob and is noi irapped during

Lowerthe hob onio lhe base and ocale
lhe fo!r slLds through the tour ho es.
Be carelul nol lo lrap the e ectrical

Lf t  lhe hob s l igh l ly  and posi ton the
sea ng tape Lrnder a l l four  sdes
Fel t  and t  ghlen thefour lx ing nuls and
washerc which secure the hob lo lhe
base lt is esseniia lor the earlh
cont nuity oj lhe hob thal lhese nuts and

Do NOT OVEB T GHTEN as ih s may
damage the hob lop. Trinr oli any
excess sealng tape wlh a sharp kn le .

I n si a I loli on Requi r e m e nt s

Gas Hob
. Tlls is a C ass 3 App iance intended to

be b! I into a lvorklop.

is ta ed of  serv iced by a competent
person We recommend that you use a
COFG reg stered nstaller

. Servlce or repairs sho! d aways be
carried orl by iaclory trained pe.sonnel

'  Gas app ances mls l  meel  ihe essenta l
requi remenls o l  lhc Gas App ance
Direclrve 190/3961EEC) lor use n GB/lE

. The nsta lal on must comp y wilh Gas
Saiety (ns la aton and Use)
Regu alions aid tlre fo ow ng Brillsh
Slandards BS689l :1988,
856r72 r990 855440 Part  2:1989

. Belore you slari check youf hob s
s!  lab e ior  the gas supply n your  hoLrse
( N a l L r r a l G a s  o r  L P G ) .  T h s  s  c e a r y
marked on thc base o l  the app afce

. Your kitchen musl be adeqLratey
ventilared (see the seclion
'Venu ation Requiremenls).

.  The eeci r ica lsupply mls l  be a 230V-
50Hz
Ensure that the supply is switched
ofl before connection.

. Gas connections to be made by r gid

. A gas lap must be fitted near to the
appliance to enable the user to
isolate the appliance from the hob
gas suppry.

/Voaej LPG appliances musl not be
nstalled n a room below ground evel

Care should be taken to avoid sharp
edges when jnsralling rhis appliance.



Ele.tri. Hob
. Fo. yolr own salely p ease enslre llral

the hob s nstall€d by a competent

We recommend that  yo!  lse a
N CEIC reg s lered nsta l le .

.  Th s l rob comples wth Electrcal
Equipmeni (Safety) Fegulauons 1994
EN60335 I  19951EN60335 2 6 r99l
ior  !s€ ln  UKFfance.

.  The nsta laton musl  compy wi th lhe
cLrrent  EE reg!  atons.

50Hz 30amps.

Ensure that  the supply is  swi lched
ofl betore connection.

Ve nti I at i on Requ i rem enl s
Notwdl Gos/LPG

As specl i  ed in  855440:  Pad 2 : r989
.  Booms wt l r  a  vol lme o l  ess than 5m3

w require a min mum permanent
venlilat on ol 100cm,.

. Rooms with a volume ol between 5m3
and 1omr wl  feq! .e nr  n imum
permafent venlilalion {)1 50cm, Lrnless
lhe room or inlerna space conta n ng
ihe apprance has a doorwhich opens
d fect y ro tlre outs de.

.  Rooms wi th voLurnes in  excess of  1 l  mr
w nor  req!  re any permanenr

.  A roorns or  in lerna spaces cof la  n ing
the app afce w I require an openable
w ndow or eqLrivalent.

' Pro onged ntens ve lse ol lhe
appliance may ca for a'ld lional
vent  aton.  fo f  eramp e opening a
w ndow ior more effectve veni aion or
rncreasing lhe leve oi mechanical
vent at on where present.

I

Cos Connealions

After lollowing the inslruct ons Flti ng Yo!r
Hob I a Worktop connect the gas supp y

1 The connecton is  made by r  g id p pe lo
t l re Br la ( r , r  nch BSP Tape,  app afce
gas connect  on BS21 1973

Warning: Check that there are no
leaks using leak detection fluid and
sui table pressure drop equipment .
NEVEB USE A NAKED FLAI\4E.

2 Check your slrpp y pressLrre by
removing the bLrrnerlel from one of the
med !m s zed burners and screw in tlre
pressure test adaptor us ng a phil ps

pressure test  adaplor  and iurn on a l l jouf
bLrrners (gn te the o lher  lhree) .

The pressufes should be as io ows:

LPG [']odes grh s53 Kw 6 9

4 Bemove the pressure test adapior,
replace the tet and check 1or eaks.

i/otej Keep ihe pressure lesl adaplor
and these nsl rLrctons wi th your  gas meler

:E
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Electricsl C on n ection s

Electric Hob
.  We st rongly recommend thal  your

app ance rs connecred by a qua fieci
e ectrc an ,,!ho rs a member oi
N I C E.l C lvho wi comp y wi|r the
.E E afc lany roca regl la iofs .  n lorm

yolr  nsrater ihat  ih /s  s  aTYPE x

. yolf app ance mLrst be coinecred lo
rxeo w r  nq v a cto lb e pore swlched
ol te i  e  onc in  which both | re ve and
I io neutra suppt ies are swi tched and
d sconnecled a1lhe same t rme wlh a
contact  s€paral ion of  ar  easl3nrm
complyng wI l r  8S3676 par t  1 1989,
wlh or  wihout  a p lor  arnp and a rw n
and ear t l r  cabe 016mm cross secronar
area conlofnring to 8S6004

.  l  th  s  swich rs  dt rect  y  beh nd ihe hob I
sno!  d bc at  easl ,163mm above i t  and
lre s!pp y cab e mrsl be prolected irom

Care shourd be raken ro avoid sharD
edges when ins ia ing th is  appt iance.

Gss Hob
This applance shat  be ins ia |ed in
accofdance wth ihe regutatons in lorce
and on y lsed in a wel venii]ated space,
read lhe nsrruclions betore instal]ng or
usrng th s applia/rce

Your gas hob musl be connecled lo a
230V 50Hz doLrb e pote swtched spuf  i .e .
ore n which boih rhe trve afd the neutlal
supplies are swtched and clisconnecred a1
the same lime, wiifr a contact separalion
or al easl 3mm I lted wlh a 3 amp luse
co'nply  ng wlh BSi363 pal t  4 .

ll lhrs switch s ctirecuy behind the hob ir
sholrd be al teasr 463mm above it and rhe
slrppry cabres mlsi be protecled from lhe

As lhe colours of  the wires in  lhe mans
ead ol this apptance may not corresoond
w lh r l re  .o lou,ed mart ings rdent iy  n;  the
rerm nals n your rused spur, proceed as

.  The w re whic l r  scoouredgreenand
ye ow m!s1be confecied io the
lernr na which is rnafked with the teter
E or by the Eadh synrbol + or
cooLred greef or green and yelow

. The wire which s coolred b ue must be
connected 1o the lerm nal which s
marked wi th rhe te l ler ,N'or  co ioufed

. The wire wh ch is cotoured brown musl
be connected lo  ihe lermtnalwhich s
marked wllh lhe leter,L or coloured

. switch ierminalions tabe ed suppLy,
are ior rhe confecton ot |re internal
noLrse w fing and lhe terminations
iabe ed LOAD are for connection lo

. Should the mains cabte become
damagecl I [,4UST be rep]aced by the
manufacturers approved part.

WARNING: THISAPPTIANCE MUST BE EARTHED



Operaling Your Gos Hob

Fl  the burner  par ts  to the hob.  ro latng
each par t  unt i l  they l i t  in lo each o lher

Fi1 lhe lwo pan suppo s and lurn on the
gas and eleclr cily suPPlY.
1 Turn on one burner  bY Pressrng lne

control knob down and turn ng ant
cockwise lo  ihe smner posl ion {sma
lame symbol). Al lhe same t me Press
and hold tlre spark butlon Lrnt lhe

Burner Cap

2
3

1

Adjust the flanre to the heighl required
Repeal with lhe remarning lhree

To lurn ofi lurn the control knob to
the oil a positlon
The control knob w L spr ng uP and ock

The cof l ro panel is  marked 1o show whrch
contro knob operales each burner.
/Vote: The burners are su lab e lor cook ng
vessels f .orn 100mm to 200mm n
dlameterand these m!st  aways be p aced
cenlra y over tfre burner.

' t

r: 
:u-L

1 6kw

0 9kw

2 akw

Operoting Your Electric Hob

Swlch on each pate ior a iew minutes,
tlrs w! blrn off the protectve coal and
sonre smoke and w I smellior a wh e th s
s qui te normal  Check that  a lhe pLates
are wofKrng correc ly

The controlpaneL s marked to show whlch
conlrol knob operales which pate The
control knobs are also marked 0lo 6 The
o is the 'oil posllron and 6 rs maxlmum
power, the other numbers in belween are
varying degrees ol heat. To switch on'
lurn the conlrol knob clockwise io the

To swlch 'o i i ' lurn ant_c lockwse to the

Suggested Pan Sensor SettinQ Table
1 '4 Del ica l€ d shes wh ch must  not

boil. melt ng choco ate, keep ng

5 Ao ng waler e.g jof vegelab es
5 7 Steam ng and s mrner ng
7-9 Low lemperalure lor lrying and

bak ng
1O-12 Hig l r  temperalure l ry ing or  cooking

arge q lant l  es o l  iood.
Notei These sett ngs may vary accord ng
10 the lype and condi tons o l  pans used
The orange power on lght  w I  show
when any pates are on Use only la t



A Few Words Abovt Cleoning .,.

Cean t l re  e ianre sur iaces !sng warm
waler  and m d detergent  only

Do No1 lse caustc or  cofros ve c leanels
s!cf r  as oven ceaier .  b leach,  causl ic
soda etc Diflic! 1 mafks can be renroved
ls i ig  a mld detergenl  so luton and j ine

On the e ectrc  hob the cast  ron pLates can
be c leaned wth a ceanlng powder or
l r r  o  pads Dry by l l rn lng o i  for  a few
m nLr les When coo wpe on a l i t le
cook ng o io prolecl lhem.

Cleaning Sro'inless Steel

Ceanng sta in less stee can be done
usng a hol  water  souton conla in ng a
m d delergent  or  washing up qud and
wping over  wih a sof l ,  dry c toth.
Al ternatvey use a c leaner speci t ica ly
designed for  c leaninq and poishing

Never |]se abrasve ceaners, powders or
causnc oven c leafers as these wl l

Not working properly ? Check these points firsl
Before you ca a Scrv ce Eng neer please check ihe lollowifg po nls:

Ele<nic
. Hob smells when tirst useel ?

Tlr s is iornra an{l s caused by the
prolcc i i lc  l im b!r i  ng of l

' Rust appeats on plates ?
The p ates are made from casl ron so

C ean a id o asper nst rLrctofs

. Stainless sleel spill ting discolouts ?
Tlr is  is  per lecty norma and happens to
a p ates o i  th is  k  nd

. Hob does not work al a ?
Check power s swlched on at lhe ma ns
Check for  powar Ja ! re by swi tch ing on

Gos
Uneven ot yellow llame ?
Swltch oli immedialely and check:
1 Are lhe burners llled correcUy.
2 Are lhe holes in the bumer clear.
3 Check lhai  no dusl  has fa len in lo the

li slill ye low call a Serulce Engineer.

Burnets fail to ignite ?
Clreck lhe power s on.

Clean the igni tor terrn ina.

spa* but no gas ?
Check the supply s  lumed on.
Check the hoes are not  bocked.

Check io see ii a tap has been eft on.
f not swtch ofi gas al majns and callrhe
Serv ce Engineer.



[,4ade by:
I\I FI l\ilANU FACTURING

HOWDEN DN14 7PA

Procedure when RePorting d Fouli

Even il your hob is otrlside its guaranlee period, service or repairs should alwavs

be car.ied out by factory trained Pe.sonnel

l i  having io l lowed the advlce in  the 'Nol  Work ing Propery ? 'seci lon vour  hob s s t  L noi

work n!. pLease cal our Service Centr€ wllh lhe following niornralron

. Your name, address and Posl cooe

. Your telephone number (home and blsifess f appropr ate)

. The rnake and model number oi your app ance

. A briel summary ol lhe Problem

SERVICE CENTRE
Telephone Number

@8'457 " 959722
Open Vlonday-Fnday belween 8 30am and 6 00pm

Saturday belween 9 00am and 4 00pm

GUAFANTEE CONDITIONS
(a) Any claim d!rng the period ol lhe qlarantee MUsT BE AccoMFAN ED

WITN T l lE  F IECE PT rea t inq  lo  rhe  orgna pur .nase

lb) The !n I musl be conecly nstaled and operated ' a'cordance with the

manulaclureis nstruclons and used ior normaldomesn. purposes

(c) The guaiamee does nol cover accde.lal damage
which are ikey to atlectlhe !n ls

(d) The glarantee s invaid il the unLt ls tamper€d wlh or repa red bv anv

Tlre glaranlee . no way aijecls your slatltory rghls


