Gebrauchsanweisung Brugsanvisning

Instructions for use Bruksanvisning
Mode d’emploi Kayttoohje
Gebruiksaanwijzing Manual de utilizagdo
Istruzioni per l'uso Instrucciones para el uso

D

0dnyieg xpnong Navod k pouziti

Instrukcje uzytkowania Navod na pouzitie
Hasznalati utasitas Instructiuni de utilizare
MHCTpyKumA 3a ynoTpeba MHCTpyKuMm no akcnnyaraumm

wIN'Y NIXRIIN Jeaxia¥) claglas

Whirlgbol

SENSING THE DIFFERENCE

ACMK 6030/1X
ACMK 6030/WH



Operating Instructions @
COOKER AND OVEN

Contents

Operating Instructions, 1

Safety instructions,3

Description of the appliance-Overall view,17
Description of the appliance-Control Panel,18
Installation,19

Start-up and use,23
Using the hob,23

Cooking modes,24
Clock/Minute Minder Operation ;25
Care and maintenance,28



SAFETY INSTRUCTIONS
IMPORTANT TO BE RED AND OBSERVED
Before using the appliance carefully read Health and Safety and Use and Care guides.
Keep these Instructions close at hand for future reference.
These instructions shall also be available on website: www.whirlpool.eu

YOUR SAFETY _AND SAFETY OF OTHERS IS VERY IMPORTANT .
This manual and the appliance itself provide important safety warnings, to be read and observed at all times.

This is the safety alert symbol.
A This symbol alerts you to potential hazards that can kill or hurt you and others.
All safety messages will follow the safety alert symbol or the word “DANGER” or “WARNING." These words mean:

/1) DANGER Indicates a hazardous situation which, if not avoided, will cause serious injury.
/1, WARNING Indicates a hazardous situation which, if not avoided, could cause serious injury.

All safety warnings give specific details of the potential risk presented and indicate how to reduce risk of
|n1ury,_ damage and electric shock resulting from improper use of the appliance. Carefully observe the
following instructions. _ . . o
Failure to observe these instructions may lead to risks. The Manufacturer declines any I|ab|I|EY for injury to

persons or animals or damage to property if these advices and precautions are not respected.

Very youn(? (0-3 years) and young children (3-8 years) shall be kept away unless continuously
supervised. .
Children from 8 years old and above and persons with reduced physical, sensory or mental
capabilities or lack of experience and knowledge can use this appliance only if they are supervised
or have been given instructions on safe appliance use and if they understand the hazards involved.
Children shall not play with the appliance. Cleaning and user maintenance shall not be made by
childern without supervision.

The apgliance and its accessible parts become hot during use, young children should be kept

away. Do not allow the aﬁpllance to come into contact with cloths or other  flammable materials

until all the components have cooled down completely. . .

bDurlng and after use, do not touch the heating elements or interior surface of the appliance - risk of
urns,

Overheated oils and fats catch fire easily. Always remain vigilant when cooking foods rich in fat, ol

or alcohol (e.g. rum, cognac, wine). . .

Never leave the appliance unattended durmg food dry ing. _

WARNING : Do not heat or cook with sealed jars or containers in the appliance.

The pressure that builds up inside might cause them to explode, damaging the appliance.

If alcoholic beverages are used when cooking foods (e.g. rum, cognac, wine), remembe r that

alcohol evaporates at high temperatures. As a result, there is a risk that vapours released by the

alcohol catch fire if coming in contact with the electrical heating element. _

If the appliance is suitable for probe usage, Only use the temperature p robe recommended for this oven.

DANGER OF FIRE : Do not store items on the cooking surfaces since they can catch fire.
CAUTION : In case of hotplate glass breakage: -shut immediately off all burners and any electrical
heating element and isolate the applia nce from the power supply; - do not touch the appliance
surface; -do not use the appliance

These instructions are valid if the country symbol appears on the appliance. If the symbol doesn't

appear on the appliance, it is necessary to refer to the technica | instructions which will provide the

necessary instructions concerning modification of the appliance to the conditions of use of the  country

® The glass lid can break in if it is heated up. Turn off all the burners and the electric plates hefore
~ closing the lid. Do not shout down lid when burner alight .

It the information in this manual is not followed exactly, a fire or explosion , may result causing

property damage or injury.




INTENDED USE OF THE PRODUCT

This appliance is designed solely for domestic usage. No other use is permitted (e.g. heatin?
roomsﬁ’. To aim the appliance as professional use is forhidden. The manufacturer déclines al

responsibility for innapropriate use or incorrect setting of the controls.
This appliance is intended to be used in household and similar applications such as :

- Staff kitchen areas in shops, offices and other working environments;
- Farm houses; o ,

- By clients in hotels, motels and other residential environments;

- Bed and breakfast type environments.

CAUTION : The appliance is not intended to be operated by means of an external timer or separate
remote controlled supply system.

Do not use the ai)pl;ance outdoors.

Do not store explasive or flammable substances such as aerosol cans and do not place or use
gasoline or other flammable materials in or near the appliance: a fire may break out if the

appliance is inadvertently switched on.

INSTALLATION

Installation and repairs must be carried out by a qualified technician, in compliance with the
manufacturer's instructions and local safety regulations. Do not repair or replace any part of the
aﬁphance unless specifically stated in the user manual. _
The electrical and gas connections must comply with local re_?ulatlon. o _
Children should not perform installation operations. Keep children away during installation of the
aﬁphance. Keep the packaging materials (plastic bags, polystyrene parts, etc.%J out of reach of
children, during and after the installation of the appliance.
WARNING : Modification of the apFIiance and its method of installation are essential in order to use the
appliance safely and correctly in all the additional countries
- Use protective gloves to perform all unpackin? and installation operations.
After unpacking the appliance, make sure that the ap|o||ance doar closes properly. Inthe event of
problems, contact the dealer or your nearest After-sales Service. To prevent any damage, only
remove the oven from its polrstyrene. foam base at the time of installation.
The appliance must be handled and installed by two or more persons.

The atppliance must be disconnected from the power supply before carrying out any installation
operation. .

During installation, make sure the appliance does not dama%e the power cable.

O_nl;r] activate the appliance when the installation procedure has been completed.

Kitchen units in contact with the appliance must be heat resistant (min 90°C).

GAS CONNECTION

WARNING : Prior to installation, ensure that the local ?as delivery conditions (nature or pressure) are
compatible with the setting of the hob (see the rating plate and injector table).
- Use pressure regulators suitable for the gas pressure indicated in the instruction.
WARNING : The adjustment condictions for this appliance are stated on the lable (or data plate).
WARNING : This appliance is not connected to a combustion products evacuation device. It shall be
installed and connected in accordance with current ins tallation regulations. Particulat attention shall
be given to the relevant requirements regarding ventilation.




WARNING : These operations must be perfomed by a qualified technician . .

If the &pphances is connected to liquid gas, the regulation screw must be fastned as tightly as
possible.

W_hertw ?_as )cylinder is adopted, the gas cylinder or gas container must be properly settled (vertical
orientation).

Use only flexible or rigid metal hose for gas connection.

IMPORTANT : If a staineless steel hose is used, it m ust be installed so as not touch any mobjle part
of the furniture (e.g.drawer). It must pass thorugh an area where there are no obstructions and where
it is possible to Inspect it on all its length. , _

After connection to the gas supply, check for leaks with _soapy water. Light up the burers and turn
the knobs from max poSition 1* to minimum position 2* to check flame stability.

ELECTRICAL WARNINGS

Make sure the voltage specified on the rating plate corresponds to that of your home.
For installation to comply with current safety regulations, an omnipolar switch with minimum contact
gap of 3mm is required. o

egulation require that the appliance is earthed.

Forh appliances with fitted plug, if the plug is not suitable for you socket outlet, contact a qualified
technician.

Do not use extension leads, multiple sockets or adapters. Do not connect the appliance to a socket
which can be oFerated by remote control. . _ - _

The power cable must be long enough for connecting the appliance, once fitted in its housing, to the
main power supply.

Do not pull the power supply cable.

I the power cable is damaged it must be replaced with an identical one. The power cable must only
be replaced by a qualified technician in compliance with the manufacturer instruction and current
safety regulations. Contact an authorized service center.

Do not operate this appliance if it has a damaged mains cord or plug, if it is not working properly, or if
it has been dama%ed or dropped. Do not immerse the mains cord or plug in water. Keep the cord
away from hot surfaces. . . _

The electrical components must not be accessible to the user after installation.

Do not touch the appliance with any wet part of the body and do not operate it when barefoot.

It must be possible to disconnect the ,anIianc,e from the power supply b¥ unplu%%ing it if plug is
accessible, or by means of an accessible multi -pole switch installed Upstream of the socket in
conformity with national electrical safety standards.

The rating plate is on the front edge of the ov en (visible when the door is open).

CORRECT USE

CAUTION : The cooking process has to he supervised. A short cooking process has to be
supervised continuously.

Do not use the hob as a work surface or support,

WARNING : Unattended cooking on a hob with fat or ail can be dangerous and may result in fire.
Never try to extinguish a fire with water, but switch off the appliance and then cover flame e.g. with a
lid or a fire blanket.

Use oven %Iloves to remove pans and accessories, taking care not to touch the ~ heating elements.
IMPORTANT : Should you experience difficulty in turnm?Othe burners knobs, please contact After

Sales Service for replacement of the burner tap if found to be faulty.

The openings use for the ventilation and dispersion of heat must never be covered.

Use pots and pans with bottoms the same width as that of the burners or slightlg larger (see specific
tableg). Make sure pots on the grates do not protrude beyond the edge of the hab.

WARNING : Do not let the burner flame extend beyond the edge  of the pan

IMPORTANT : ImprOﬂer use of the grids can result in damage to the hob: do not position the grids
upside down or slide them across the hob.

Do not use : Cast iron griddles, ollar stones, terracotta pots and pans.

Heat diffusers such as metal me sh, or any other types.




- Note : should particular local conditions of the delivered gas make the ignition of burner difficult, it is
E advisable to repeat the operation with the knob tumed to- small flame setting. ,
- Note : In case of installation of a hood above the cooktop, please refer to the hood instructions for the

correct distance. _ _ . .

WARNING ; The protective rubber feet on the Pnds represent a chocking ~ hazard for young children.

After remova the ?nds, ﬁlease ensure that all the feet are correctly fitted.

Remove any liquid from the lid before opening it

CAUTION: The cooking process has to be supervised. A short term cooking process has to be supervised continuously.

If the supply cord is damaged, it must be replaced by the manufacturer, its service agent
or similarly qualified persons in order to avoid a hazard.

CLEANING AND MAINTANCE

The appliance must be disconnected from the power supply before carrying out any cleaning or
maintenance operation.

Never use steam cleaning equipment.

El?sulge that the appliance is switched off before replacing the lamp to avoid the possibility of electric
shock.

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

Do not use abrasive or corrosive products, chlorine-based cleaners or pan scourers.

Eguas\{r?gi}d damaging the electric ignition device, do not use it when the burners are not in their

SAFEGUARDING THE ENVIRONMENT

DISPOSAL OF PACKAGING MATERIALS
The packaging material is 100% recyclable and is marked with the recycle stbol _é"pThe_ various
parts of the packaging must therefore be disposed of responsibility and in full compliarice with local
authority requlatio ns governing waste disposal.

SCRAPPING OF HOUSEHOLD APPLIANCES

When scrapping the appliance, make it unusable by cuttin.? off the power cable and removing the
doors and shelves (if present) so that children cannot easily climb inside and become trapped.

This appliance is manufactured with recyclable E@ or reusable materials. Dispose of It in accordance
with local waste disposal regulations. v

For further information on the treatment, recovery and recycling of household electrical appliances,
contact your competent local authority, the collection service for household waste or the store where
you purchase the appliance.

This appliance is marked in compliance with European Directive 2012/19/EU, Waste Electrical and
Electronic Equipment (WEEE). _ _ _

By ensuring this product is disposed of correctly, you will help prevent potential negative
consequences for the environment and human health, which could otherwise be caused by
inappropriate waste handling of this product.

The symbolﬁ on the product or on the accompanying documentation indicates that it should not be
treated as d0Mestic waste but must be taken to an appropriate collection center for the recycling of
electrical and electronic equipment.

ENERGY SAVING TIPS

Only preheat the oven if specified in the cookinP table or your recipe.

Use dark lacquered or enamelled baking moduls as they absorb heat far better. o
Switch the oven off 10/15 minutes before the set cooking time. Food requiring prolonged cooking wil
continue to cook even once the oven is switched off."




DECLARATION OF CONFORMITY m

This appliance has been designed, constructed and distributed in compliance with the safety
requirements of European Directives :

*2006/95/EC Low Voltage Directive

°2004/108/EC Electromagnetic Compatibility Directive"

This appliance, which is intended to come into contact with foodstuffs, complies with European

Regulation (LOGO CELn. 19352004,
This appliance meets the Eco Design requirements Directive 2009/125/EC

TECHNICAL DATA
Oven dimensions
(HxWxD) 32x43.5x40 cm
Volume 611
Usetul width 42 cm
measurements
: depth 44 cm
relating to the oven heiaht 8.5
compartment eights.o cm
Ceramic hob
Rapid & 180 mm 2000W
Rapid @ 180 mm 2000W
Normal @ 145 mm: 1000W
Normal @ 220 mm: 2000W
Max. ceramic hob 7000 W
consumption

Voltage and

frequency see data plate

Energy consumption for Natural
convection — heating mode:

@ Traditional mode;

ENERGY LABEL

Data plate, is located inside the flap or, after the oven
compartment has been opened, on the left-hand wall
inside the oven.

AFTER-SALES SERVICE

Before calling the After-Sales Service
1. See if you can eliminate the problem on your own (see “Troubleshooting Guide”).
2. Switch the appliance off and on again to see if the problem persists. .
If the fault persists after the ahove checks, contact your nearest After-Sales Service.
Speuf?/: the type of fault;
* exact type and model of oven; . _ o
+ the After-Sales Service number (the number given after the word “Service” on the dataplate) located inside
the storaPe compartment flap. The service number is also given in the warranty hooklet;
*your full'address;
*your telephone number. o _
or repairs, contact an AuthorisedAfter-Sales Service indicated in the warranty. _
If any work is carried out by technicians not belonging to the Manufacturer's atthorised After-Sales Service
centres, request a receipt” specifying the work performed and make sure the replacement parts are original.
Failure to comply with these instructions can compromise the safety and quality of the product,
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E Description of the appliance

Overall view

1.ELECTRIC HOTPLATE
2.Control panel

3.Sliding grill rack

4.DRIPPING pan

5.Adjustable foot
6.Containment surface for spills
7.GUIDE RAILS for the sliding racks
8.position 5

9.position 4

10.position 3

11.position 2

12.position 1

- I

Al S it daha 1,

piaill dagl o

sledll Gy 3,

baill) iia 4

s aall AL Jay 5,

ALY ¢ gia) phaona 6,

Al i jlua 7,
Gl Jlasy

5pag 8.

4 pad 9.

3zas) 10.

228 49,

Te2sd 4o,



m Description of the appliance

Control panel

1. THERMOSTAT knob

2.SELECTOR knob

3.THERMOSTAT Indicator light

4.Hob BURNER control knob
5.ELECTRIC HOTPLATE indicator light
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Installation

Positioning and levelling

It is possible to install the appliance alongside
cupboards whose height does not exceed that of the
hob surface.

Make sure that the wall in contact with the back of
the appliance is made from a non-flammable, heat-
resistant material (T 90°C).

To install the appliance correctly:

e Place it in the kitchen, the dining room or the bed-sit
(not in the bathroom).

< If the top of the hob is higher than the cupboards,
the appliance must be installed at least 600 mm away
from them.

e If the cooker is

HOOD installed underneath a

wall cabinet, there must

. wn800mn_T5E  be a minimum distance
S & 25| of 420 mm between this
i S gZ|  cabinetand the top of
= 2 5| the hob.

This distance should be

increased to 700 mm

if the wall cabinets are

flammable (see figure).

< Do not position blinds behind the cooker or less than
200 mm away from its sides.

< Any hoods must be installed according to the
instructions listed in the relevant operating manual.

O0O00O00O O

0
|

Levelling

If it is necessary to level the appliance, screw the
adjustable feet into the places
provided on each corner of the
base of the cooker (see figure).
The legs* fit into the slots on the
underside of the base of the
cooker.

The appliance must not be installed behind
a decorative door in order to avoid overheating

Electrical connection
Fitting the power supply cable

To open the terminal board:

e Insert a screwdriver into the side tabs of the terminal
board cover.

e Pull the cover to open it.

‘ To install the cable,

follow the instructions

below:

e Loosen the cable

clamp screw and the

wire contact screws.

T

T

! The jumpers are pre-set at the Factory for 230 V
single-phase connection (see figure).

220-240V ~
HO5RR-F 3x4 CEI-UNEL 35363
HO5VV-F 3x4 CEI-UNEL 35746

= N L

@0 @ @
e To carry out the electrical connections as shown in
the figures, use the two jumpers inside the box (see
figure - labelled “P”).

P

— — X
' N L1
©D@D 10 D@DTX

- \\'\_

= L2 L3

380-415V 2N~
HO5RR-F 4x4 CEI-UNEL 35363

HO5VV-F 4x4 CEI-UNEL 35746
= L2 L1

N

. -
0@ |D@D| 0@®n
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380 -415V 3N~
HO5RR-F 5x2.5 CEI-UNEL 35363
HO5VV-F 5x2.5 CEI-UNEL 35746
N L3 L2L1

1@ @7 p@F

7
7 o@D

* Secure the power supply cable by fastening the
cable clamp screw then put the cover back on.

Connecting the supply cable to the electricity mains
Install a standardised plug corresponding to the load
indicated on the appliance data plate (see Technical
data table).

The appliance must be directly connected to the mains
using an omnipolar switch with a minimum contact
opening of 3 mm installed between the appliance and
the mains. The switch must be suitable for the charge
indicated and must comply with current electrical
regulations (the earthing wire must not be interrupted
by the switch). The supply cable must be positioned
so that it does not come into contact with temperatures
higher than 50°C at any point.

Before connecting the appliance to the power supply,

make sure that:

* The appliance is earthed and the plug is compliant with
the law.

e The socket can withstand the maximum power of the
appliance, which is indicated by the data plate.

* The voltage is in the range between the values
indicated on the data plate.

e The socket is compatible with the plug of the
appliance. If the socket is incompatible with the
plug, ask an authorised technician to replace it. Do
not use extension cords or multiple sockets.

! Once the appliance has been installed, the power
supply cable and the electrical socket must be easily
accessible.

! The cable must not be bent or compressed.

! The cable must be checked regularly and replaced
by authorised technicians only.

I The manufacturer declines any liability should
these safety measures not be observed.

We recommend cleaning the oven before using it for
the first time, following the instructions provided in the
»Care and maintenance” section.

Safety Chain
!'In order

to prevent
accidental
tipping of the
appliance, for
example by

a child clim-
bing onto the
oven door, the
supplied safety
chain MUST be
installed!

The cooker is fitted with a safety chain to be fixed by
means of a screw (not supplied with the cooker) to
the wall behind the appliance, at the same height as
the chain is attached to the appliance.

Choose the screw and the screw anchor according
to the type of material of the wall behind the applian-
ce. If the head of the screw has a diameter smaller
than 9mm, a washer should be used. Concrete wall
requires the screw of at least 8mm of diameter, and

60mm of length.
Ensure that the chain is fixed to the rear wall of the

cooker and to the wall, as shown in figure, so that
after installation it is tensioned and parallel to the
ground level.

15



Start-up and use

Using the oven

The first time you use your appliance, heat the empty
oven with its door closed at its maximum temperature
for at least half an hour. Ensure that the room is well
ventilated before switching the oven off and opening
the oven door. The appliance may emit a slightly
unpleasant odour caused by protective substances
used during the manufacturing process burning away.

Before operating the product, remove all plastic film
from the sides of the appliance.
1. Select the desired cooking mode by turning the
SELECTOR knob.
2. Select the recommended temperature for the
cooking mode or the desired temperature by turning
the THERMOSTAT knob.
A list detailing cooking modes and suggested cooking
temperatures can be found in the relevant table (see
Oven cooking advice table).

During cooking it is always possible to:

The oven light

Set knob to the 4 symbol to turn it on. It lights the
oven and stays on when any of the electrical heating
elements in the oven come on.

Thermostat Light

This light indicates that the oven is heating. When it
turns off, the temperature inside the oven has reached
the setting made with the thermostat knob. At this
point, the light will turn on and off as the oven maintains
the temperature at a constant level.

Practical Cooking Advice

When cooking in the oven, use only one dripping pan or
rack at a time. Select from among the top or bottom rack
heights based on whether the dish needs more or less

e Change the cooking mode by turning the

SELECTOR knob.

heat from the top.

e Change the temperature by turning the

THERMOSTAT knob.

« Set the total cooking time and the cooking end time

(see below).

e Stop cooking by turning the SELECTOR knob to the

“0” position.

Never put objects directly on the bottom of the oven;
this will avoid the enamel coating being damaged.
Only use position 1 in the oven when cooking with the

rotisserie spit.

Always place cookware on the rack(s) provided.

Cooking modes

A temperature value can be set for all cooking modes between 50°C and MAX, except for the

GRILL programme, for which

only the MAX power |evel is recommended.

Function [Function Description
Both the top and bottom heating elements will come on. When using this
@ STATIC OVEN  iiraditional cooking mode, it is best to use one cooking rack only. If more than

one rack is used, the heat will be distributed in an uneven manner

OVEN BOTTOM

-

The lower heating element is activated. This position is recommended for
perfecting the cooking of dishes (in baking trays) which are already
cooked on the surface but require further cooking in the centre, or for
desserts with a covering of fruit or jam, which only require moderate
colouring on the surface. It should

be noted that this function does not allow the maximum temperature to be
reached inside the oven (250°C) and it is therefore not recommended that
foods are cooked using only this setting, unless you are baking cakes
(which should be baked at a temperature of 180°C or lower).

GRILL

i

The top heating element is activated. The extremely high and direct]
temperature of the grill makes it possible to brown the surface of meats and
roasts while locking in the juices to keep them tender.

DOUBLE GRILL

&

The top heating element and the rotisserie spit will be activated. The grill is
also highly recommended for dishes that require a high surface temperature:
beef steaks, veal, rib steak, fillets, hamburgers etc..

The GRILL and DOUBLE GRILL cooking modes must be performed with the oven door shut.
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Oven cooking advice table

Selector knob |Food to be cooked Weight | Cooking rack | Preheating time | Thermostat| Cooking
setting (in kg) | position from (minutes) knob time
bottom setting (minutes)
1 Convection |Duck 1 3 15 200 65-75
Roast veal or beef 1 3 15 200 70-75
Pork roast 1 3 15 200 70-80
@ Biscuits (short pastry) - 3 15 180 15-20
Tarts 1 3 15 180 30-35
Lasagne 1 3 10 190 35-40
Lamb 1 2 10 180 50-60
Mackerel 1 2 10 180 30-35
Plum-cake 1 2 10 170 40-50
Cream puffs 0.3 3 10 180 30-35
Sponge-cake 0.5 3 10 170 20-25
Savoury pies 1.5 3 15 200 30-35
2 Pastry Raised Cakes 0,5 3 15 160 30-40
Mode Tarts 1 3 15 180 35-40
@ Fruit cakes 1 3 15 180 50-60
Brioches 0,5 3 15 160 25-30
3 Top Oven Browning food to - 3/4 15 220 -
[ﬂ perfect cooking
4 Grill Soles and cuttlefish 1 4 5 Max 8-10
Squid and prawn
@ kebabs 1 4 5 Max 6-8
Cod filet 1 4 5 Max 10
Grilled vegetables 1 3/4 5 Max 10-15
Veal steak 1 4 5 Max 15-20
Cutlets 1 4 5 Max 15-20
Hamburgers 1 4 5 Max 7-10
Mackerels 1 4 5 Max 15-20
Toasted sandwiches n.° 4 4 5 Max 2-3

NB: cooking times are approximate and may vary according to personal taste. When cooking using the grill, the
dripping pan must always be placed on the 1st oven rack from the bottom.
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Using the glass ceramic hob

Switching the cooking zones on and off
The control knobs for the hob electric hotplates

The cookers can be fitted with normal and rapid
electric hotplates in a variety of combinations (the
rapid hotplates can be distinguished from the rest by
the red boss in the centre of the same). To avoid any
heat loss and damage to the hotplates, we advise you
to use pans with a flat bottom, with a diameter which
matches that of the hotplate itself. The table contains
the different settings indicated on the knobs and the
use for which the hotplates are recommended.

Before using the hotplates for the first time, you should
heat them at maximum temperature for approximately
4 minutes, without any pans. During this initial stage,
their protective coating hardens and reaches its
maximum resistance.

Electric hotplate indicator light
This light comes on when any of the electrical hotplates

on a hob which features electric hotplates have been
turned on.

Setting |Normal or Fast Plate

0 Off

1 Cooking vegetables, fish

Cooking potatoes (using steam) soups,

time.

2 chickpeas, beans.

3 Continu.ing the cooking of large quantities of
food, minestrone

4 For roasting (average)

5 For roasting (above average)

6 For browning and reaching a boil in a short

Practical advice on using the hob
« Use pans with a thick, flat base to ensure that they
adhere perfectly to the cooking zone.

=T

« Always use pans with a diameter that is large
enough to cover the hotplate fully, in order to use all
the heat produced.

= Always make sure that the base of the pan is
completely clean and dry: this ensures that the pans
adhere perfectly to the cooking zones and that both
the pans and the hob remain effective for a longer
period of time.

« Avoid using the same cookware that is used on gas
burners: the heat concentration on gas burners may
have warped the base of the pan, causing it not to
adhere to the surface correctly.

« Never leave a cooking zone switched on without a
pan on top of it, as doing so may cause the zone to
become damaged.

18



Care and maintenance

Switching the appliance off

Disconnect your appliance from the electricity supply
before carrying out any work on it.

Cleaning the oven
Never use steam cleaners or pressure cleaners on
the appliance.

< Clean the glass part of the oven door using a
sponge and a non-abrasive cleaning product, then
dry thoroughly with a soft cloth. Do not use rough
abrasive material or sharp metal scrapers as these
could scratch the surface and cause the glass to
crack.

< The stainless steel or enamel-coated external parts and
the rubber seals may be cleaned using a sponge which
has been soaked in lukewarm water and neutral soap.
Use specialised products for the removal of stubborn
stains. After cleaning, rinse and dry thoroughly. Do not
use abrasive powders or corrosive substances.

= The inside of the oven should ideally be cleaned after
each use, while it is still lukewarm. Use hot water and
detergent, then rinse well and dry with a soft cloth. Do
not use abrasive products.

* The accessories can be washed like everyday
crockery, and are even dishwasher safe.

< Dirt and grease should be removed from the control
panel using a non-abrasive sponge or a soft cloth.

- Stainless steel can be marked by hard water that
has been left on the surface for a long time, or by
aggressive detergents that contain phosphorus. We
recommend that the steel surfaces are rinsed well
then dried thoroughly.

Inspecting the oven seals

Check the door seals around the oven regularly. If the
seals are damaged, please contact your nearest After-
sales Service Centre. We recommend that the oven is not
used until the seals have been replaced.

Replacing the oven light bulb

1. After disconnecting the oven from the electricity mains,
remove the glass lid covering the
lamp socket (see figure).

2. Unscrew the light bulb and
replace it with a similar one:
voltage 230 V, wattage 25 W, cap
E 14.

3. Replace the lid and reconnect
the oven to the electricity supply.

! Do not use the oven lamp as/for ambient lighting.
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Removing and fitting the oven door: WARNING! When reassembling the inner door
glass insert the glass panel correctly so that the

(CI=3 1.0pen the door text written on the panel is not reversed and
2.Make the hinge clamps of the oven door rotate can be easily legible.
backwards completely (see photo) 7.Replace the profile, a click will indicate that the

part is positioned correctly.
8.0pen the door completely.
9.Close the supports (see photo).

3.Close the door until the clamps stop (the door will
remain open for 40° approx.) (see photo)

-

10.Now the door can be completely closed and the
oven can be started for normal use.

4.Press the two buttons on the upper profile and
extract the profile (see photo)

5.Remove the glass sheet and do the cleaning as
indicated in chapter: "Care and maintenance".

6.Replace the glass.

WARNING! Oven must not be operated with inner
door glass removed!

20



1A Gl qus i Bale | g sl ladl e Sl iy oy (5 5-dall il
; (BJ}@S\
Rt LS il lee 6 1yl 8 calasll 5l ol 6
el ¢l il dlamie s lan g 80 82 el Al Blall? Juod B ) L

(osall hail) ) 50 ) Al a3l e

ARzl A ) die ¢ 8l JadS Qg Y 1 pdas
bl

ol Jaa) il ARzl 31 qus i Bale ) die | el
G gl padadl) lf o Y Gy puasa Js Al
Ale) B Jgudy zslll o

S i a1 Al il o Sl S S 7
BRI g pandi 8 g Aagaia A3 jhay dadadl

Ll ) sl 8

(osall Sl U d<s e el3aY Gl 9

BM}MQHM@AUA“—’LJMi 4
(2040 s 5 site Sl Jlay o gu) il
(E)}AS\)LS\)

il ¢ JalSIL Ll Ble Saall o snmy (15,10
Ll Llasin) daladiinl 5 o ydll

5

21



E 14 g8 Ll 5 25 dal 8 230 1(3ias

QAN blas asd
ol ela 1 cdallaall Cali 13 aliiie IS5 ¢l Jsa Ll Lalas sl

sl iy o (I @l hadiad aaey em i gl 2 Lo Ladd 38 e

Ladl

QAN B ) gl duasd

sleSll A8 e (LAl Jaad 2ay 1
() ) cloadl uda
Claa adaiiul 53 0¥ Flaas J 3 2

e 3 3l ¢ il Jaem 5 205 4SS ol e 3

A8 3l Belian) JuaaSy (i sy (AN Apal padind Y

dae Lisall

Jul Jase e Jdsaclue llai Y |
A e plaal) Sliie W) Cpag 34 pla

Lgiga) 3o aad il Al g 5 o

((Mod) Jleal) 3k

(SIN) hudest 531 o

e B sl il Al e (5580 (e bl e il (g
FIN

dlual) g dglial)

Sl G ity

Al dee gl el J8 A8l b5 Ge o lea Sl

Shead) Gl

claiiall caid) <l e Jie ASY) ol AaSISH Cadaiill o 5o a2353 Y |
OF A & 1 ealal) A8 e o Cadaitll Baalise dJacall da 5lad)
Aalal S ¥V IS mhadl (Bady

D) e Jially colalaial) i il colalaial) ol aadis Y )

Lol 5 dgm Hlall o) a8 aky 31 Ll 63U i faall o sladl) 3 il
deladl e o sball s Sl elally Al daiu) aladinly Lghilais (Say
ailadl ccaaiill any 5 el @il A1 5Y daradall Clatiall aadi)
AISYT ) sall o AadAS) Gaalisall aa25d Y o 4dda

Ly elaxind JS amy JalS U5 0 ) e AR 6 Jall Calaticany @
4din 5 adbadl o3 ccaatisale s GALL) elall aadiu) L J)) L oS
ALKl el aadind Y deeli 48 A dand g laa

Adia g Axib) g 4RSS e Cladia aladinly o 8 Chzlay el o
ks Agiaee AadlS ol AkAl) Al o sall 2230 Y deels 48 )2,
gl il iy ) (R85 o (S 02gd

b Jusll ALE a5 palal) 315V e ddalall ol 51 Jut Sy 0
Lol BLBYI Jue LSl

i A il oSail s ) e psndilly eI A ) oy o
Jaclidd a o ddadl<

e o3 a3 1) el (il 5 ay Tacall o glaall 3V il glas o Sy @
sba sl e (g ging 3y 8 Calati ol ey sl el gha Bl el
Lo ddia elo Lo (of Cadat Cony s ddia 5 adladl ocaplaiil) sy

22



P VL[ ARG

A0 el pddll mildia aladin dglee dapal

Bacl8y 835 e Sl sl padiud (Cpaidl) wildia Cilip s ) all (i slail
Leald el Aahea Hlb e Wkl ) Y A s

i gl gl @ | ey

L_.QEA_A n
—

Al ¢ ladll gh 1

(5l (Sl plasily) Ul gl

a5 siapiall calalall (e S Sl glall Ala) 5o 3

shsall (Janal) | 4

opall (Jaall G) | 5

i S8y (A L ) Jpadll s jpeaill |

(2]

A Loy o 585 0 g ¢ Y 3 all il milin alaid) 8 1
o3 DA Lo o) ol paas ()50 (3182 4 ) gl (5 saaill 551 pall
Adeglia (e (oY) aall ) diars 15 L 50U sy (A 531 Al )

23



AN B bl milal Jgaa

ehll e Gl pahiegas [ Gl g e [ ekl pas oo el Laxkal oadie gy
(3a) 350 all (&8 O k) a8 (22 5S) el L)
Jawy)
65-75 200 15 3 1 sl .
70-75 200 15 3 1 635 Jac pal Seorl
70-80 200 15 3 1 S 5de A aal @
15-20 180 15 3 - & sy
30-35 180 15 3 1 ERS
35-30 180 10 3 1 il sla
40-35 190 10 3 1 i)
50-60 180 10 2 1 Cis A
60-75 180 10 2-4 1 glao
30-35 180 10 2 1 Goma)
40-50 170 10 2 1 lag
20-25 190 10 2-4 0.5 (O o) 4siy
10-15 180 10 2-4 05 (O o) & S
15-20 170 10 2 05 (3an) 545k o) i,
20-25 170 10 2-4 1 (ks ) by 58
25-30 200 15 3 1.05 Al
40-30 160 15 3 05 R B
35-40 180 15 3 1 RO BY: Q
60-50 180 15 3 1 Kigaiyg
25-30 160 15 2 05 ag
- 220 15 4/3 - el Aulee <Ll e 04 3
)
8-10 Max 5 4 1 Dbl o 5 e il el 4
Sl Fla
6-8 Max 5 4 1 Gens @
10 Max 5 4 1 Ol il %
10-15 Max 5 4/3 1 4 piie Ol 5 jumd
15-20 Max 5 4 1 Jae i
15-20 Max 5 4 1 EAPP
7-10 Max 5 4 1 BRgPON
15-20 Max 5 4 1 Gz
2-3 Max 5 4 ki g Caus

Gl o el vie (ehall dilany il 25y oA (et e ) s a0 38 puaS (Sans (5 e s Aalll B Al LA (el (e tddaaOle
i) (e (Y1 AL e Lol gl il da g ey 3 5l

24




aladiuy) g Jurusl)

CSLaall ¢y AN sl

Gl 1 aladia) die | el g Llel) jualic (e JS Qi alis
313 T aal g eda Jala aladinly am gy ¢ oedall (e sl
o JSE sl al) @ s el s eb Jala o ST pladinl aX 00

i) ¢l o sl

JSY gim sl Vags o glicdl) (ynill pomic. i o
23 ot 535 018 0 (e Sl o) GBI i
slaral) il i cledany (8 eall o 3 3all ) lin LT
Meens le Jaine sl ) i lind Al ¢ pall i S0 5Ly
A0 G Jsa sl s ¥ sl 13 G ddaaSlall oy
a5 b Ay (453 A0 250) oAl Jals (s geadl) 3 5) al)
) 3185 i 13 Y) edad olae ) 138 aladtily lakal el
(8 5l Ayshe da 52 180 51 s Aa L 0 e e (53

8

s gl uJLu\

\h@u\ﬁ‘)\)ﬂ‘:\;‘)d Lé}la_‘\ug;uﬂ\‘)m;c dga.ﬁﬂel\
o ol Lein (g sliiall g asalll An g jrend i o) pdl1 5 50l

doaall Algw il &l sl

¥

g 30 o158 sl

GBS s 4y am g o) sl eV i) juaie Jiadd &5
rs;j&)ﬁ,\.“rs;lé\)i:@chjﬁ)\ﬁaéjdéi\cu‘;ﬂ\
Loy e aaled) ¢(4abidll) 4 phall il il ccliindl o Szl Janll |, 4l

eeal 1 gl G el s g ol 53l eh bl 3]
(psn3l S5 Ganill) edall Ly

A8 B jaal

O e il 3 jaaldl 8 JiiS AL o) se pzai Y

el Ly e 1 qam sl 8 Il At g e 5] g il 3 1
(psl) i/ 5 il
g gl

Jelall € 50 kil i 4 ) 3 sl Jalall Jadf

e 3 plra o3 aadY) aall ) &l (5 gise Japiay aagi (a0
Sy alais iy VI (Seall ey s s i Adansd 50 e ) il
el sie

f 3

el dalall e Lgaia o) s i) o | S Aia podiul o
o il piad LY Tl Ayins a0 Y ddia 38 e J gl
el 5 Alldal sy (3l

By a5 ey lall LY e LI e g giad ) i) culS 1Y)
el Adee IS 3l as g dan s Sl sall Al

25



00 Tzd gop sk I
IUgs0ps JUgols gds ' '
oo el gosp!

Selod biJ ©udd

Olo 1,00 Bloe
Sz Dudge pwdped
IJolasa 1dpy338!

Sp OH9gd pad
Ibog ©osdwd

olegd szv

O ydgoel Lolwbs
pooply @B 8 EGs 2338 pg psBdd IUbos( B IUgaly Idds wdg gJ
Izely QOB
bsd 1Joededd 1dar 338 pg 1Jzols.
Bp VlpOsly puely IoLlE s spose Iposely zuse Osg 1plsd 1dpdsb
Jdgsly 136 $3g £ Igols. sl3l dlo By slow Iaosely Tog s 00 9
pdpc Bz e lpwdgsle BJdE. s ObJo 1dgdly IUg 0o povely wolks
C8b; 8 edp 90bsd 60 pdp g 1Ji3d.
Olds 0 SEGES Ipd s B Iglish 103 $3g US psds Idbos
sl Igoly Jal 09 padp B UG e $d90 pubosdl spsligl
JewOos
I8 wgs IJSGBuE.

Sowge ! Gp Oiags IS, ggblf
1§L'§|s_é Jdgodlo SoeT ‘:’l&)'t"‘
0350 10 gz p0 IUB,0. (1)
Jiglz Woedlo olddled gddg
)d&cl e lﬁ)"‘dcl (au IJEI[)Q
Ui(al(a&s sz oolk \i‘(al 03 p9 P B¢

1Jdd(2).

380-415 V 2N~

HO5RR-F 4x4 CEI-UNEL 35363
HO5VV-F 4x4 CEI-UNEL 35746

= N L2 L1

u@g'ﬁ-r‘ u@!)‘aﬂﬁ@a

@0l 0@ [p®0

380-415 V 3N~

HO5RR-F 5x2.5 CEI-UNEL 35363
HO5VV-F 5x2.5 CEI-UNEL 35746

= N L3 L2 L1

!

!

u@g"ﬁ_[' 1O

IOh

0@ 0@

1Ol

Al Al ellae (3ol 5 Al Aau 53 4dSa b g 5 OIS

L ) Al 48l ASp8dly £ gl 29 55 U8 a8

daslll o ad) Jliall agall aa oo 30 Loy 4y jlne Jlad daadi S
JLGAM L;c 53 52 gall
bl alatinly 8 ilae A )11 Al yeSl AL Sleadl da 55 any
Aall s Slead) cm BV e ale 3 (e (el da ae il golaf 5 530
OF s Laall il sl 233 o 5 530 @ald e Apuas 51 4 seS)
a ¥ el Gl yie) axe cang) Alall 30 56 il sall g (381 5%
G ¥ G b sae 058 OF s 5 IS e (3,000 @dald B (ge
A gl 84 5 A 50 50 s Sl 5,1 all il

o e aSU B 55 el e U8

Ol e X JiiY) daad s oy e el
Aol Ll Jladl Gleal) 8 s seaill ALl alal daiay (i)
Lcaliball
lbad) A F G Ll) LR sl G ) s Bl (8 (Sl e deall
(ol g 1881 sl uiall (5 Al 13) . Sleall Guald pe (381 50 uiiall
el ji%daﬂ\ﬁyuse&:ﬁuﬁy °J§"’:‘J?}5§Ui&}°@w‘—ﬁai
Bl

el 5 8Ll 5 35 IS 05S o ny Oleall S i i G |

el Jgasll s L je<ll

Mo sime sl s sme s VT JSD) e

i se 8 U8 (e abag y oLl JSI) pand cany |

o3 gl pulaly Al ae Jla A A glgna Al ghaall Jaaiy Y |

26



Al <)) kg sl

A8l a5 JuS dap e

Al da Sl b

Al Aall) eUazy Aalal) Zlal) AaudY) lé cclia alasiuly o
Al da ) plhae il o
A Aol 5

&uﬁ.\‘dﬁ\u:\s)ﬂ
oo sill &) 55 Gllull L8 &yl o
Jail) 1l 53 230 (10 a5 138 Jpem 5l el U e 3220 ) i) |

220-240V ~ (e

S il

*

L) Alian ol Qu;u‘ﬁﬂﬁ;‘ﬁ@ﬁ ‘{.}JAM&JL«AMLJAE 1
) By a1 ol 3l Lo Tl sl e 5 5

e SU Jiall 8 Liaal yal 03 Jsrill) il sheay LY els ) |
ALl o AY asie ¢ leall a vie ciladadll o3 3l )

Bas el laglatll Con s Ja 50 a8 (e Sleadl S iy |

s oo Seadl duad a5 e Al sl dava g Sl g !
Al el A8l

SN 5 puda gall daad

) e el ) any ¥ A3 A s ) Sl S 5 (Sad) e |
LOpdoatl)

3 5 (e & siian ¢ Gleall o Alall dgal) Guedly 3l Lailall o e S

(Ba530 90 30 Ax ) 3l el e ey JR3EIALE e

e JS0 Jleadl S
(pleadl 8 ) sl B e 8 ol sl A2 b kel B4, o

oY o e Sleall S i s (AN e e gl Gy S 1Y) e

HOSRR-F 3x4 CEI-UNEL 35363 5 sk 5oy L e 12002 F
HO5VV-F 3x4 CEI-UNEL 35746 AT S-SR
N u}S::u|ua,_| G.LS\A.“L;QAASM HOOD |
= N FANEEOU VI [ T —
T'_] T g_eé._nj ;_-,Ui_“ TS O ?L, 024 Min. 600 mm. . EE
= s = ol Gy e bl E E| £
Ol D@'D—H_D‘@D 007 oY a5 of a4 e | § § 1
= ™ Lilad) o934 calS Jla b ale £ H I
I®1 p®] [p®D () ) Jaia¥) Aag 500000 © -
e 3l G pminl gl 3 Aaal) Bl pem ) Sy e _—

(P ey - ) ) Adell ‘
Adlss e ale 002 oo di any o ) FLkll il il pua o8I o
AL Jsl) Qs (8 As ) cladatill 88 g dulac | A0 S Jicany o

P LY paas
@ N L1 =5 b )LGAJ\ a_.:;; ’)\ 2083 4;1;1\ Cuaid) 13 ’
l l &l gall (85 el ALY Ja il Gl sl
| @l @l @0 Jhail) Flball saeld e dy 0 5 IS A zuj:
® D@D| |D@D| |D@D\ e
— \\'\_
= L2 L3

Gsadll Jaly Sleallisag all *da Y1 Jaxs
Flball sacld (e Aol dgal) 4

<

t

U M‘H\J‘““

5o all badl Liad A ) b ald Jleadl s i sy

27



Whirlpool EMEA S.p.A.
Via Carlo Pisacane n.1
20016 Pero (MI), Italy

VAT number: ITO0693740425
www.whirlpool.com

XEROX FABRIANO
01/2016- 19514002400
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