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Dear Customer,

Thank you for having purchased and given your preference to our product.

The safety precautions and recommendations reported below are for your
own safety and that of others. They will also provide a means by which to make
full use of the features offered by your appliance.

Please preserve this booklet carefully. It may be useful in future, either to
yourself or to others in the event that doubts should arise relating to its opera-
tion.

This appliance must be used only for the task it has explicitly been designed
Jor, that is for cooking foodstuffs. Any other form of usage is to be conside-
red as inappropriate and therefore dangerous.

The manufacturer declines all responsibility in the event of damage caused
by improper, incorrect or illogical use of the appliance.

IMPORTANT PRECAUTIONS AND RECOMMENDATIONS
v After having unpacked the appliance, check to ensure that it is not
damaged.

If you have any doubts, do not use it and consuilt your supplier or a
professionally qualified technician.

v/ Packing elements (i.e. plastic bags, polystyrene foam, nails, packing straps,
etc.) should not be left around within easy reach of children, as these may
cause serious injuries.

v The packRging material is recyclable and is marked with the recycling
symbol £).

v Do not attempt to modify the technical characteristics of the appliance as
this may become dangerous to use.

v If you should decide not to use this appliance any longer (or decide to
substitute an older model), before disposing of It, it is recommended that it
be made inoperative in an appropriate manner in accordance to health and
environmental protection regulations, ensuring in particular that all
potentially hazardous parts be made harmless, especially in relation to
children who could play with old appliances.

v The appliance should be installed and all the electrical connections made
by a qualified engineer in compliance with local regulations in force and
following the manufacturer's instructions

IMPORTANT PRECAUTIONS AND RECOMMENDATIONS FOR
USE OF ELECTRICAL APPLIANCES
Use of any electrical appliance Implies the necessity to follow a series of

fundamental rules. In particular:
v Never touch the appllance with wet hands or feet;

v do not operate the appllance barefooted;

v/ do not aliow children or disabled people to use the appllance without your
supervision.

The manufacturer cannot be held responsible for any damages caused by
improper, incorrect or unreasonable use of the appliance.

TIPS FOR THE USER

v During and after use of the cooktop, certain parts will become very hot. Do not
touch hot parts.

¢ Keep children away from the cooking hob when It is in use.
v Before any cleaning or maintenance, switch off the electricity to the cooktop.

Risk of fire!
v Do not leave inflammable material on the cooktop.

v Make sure that the electrical cables of other appliances installed nearby
cannot come into contact with the cooktop.

DECLARATION OF CE
CONFORMITY

— This cooking hob is suitable for
contact with foodstuffs, and complies
with EEC Directive 89/109.

— This cooking hob has been designed
to be used only for cooking. Any other
use (such as heating a room) is
improper and dangerous.

~ This cooking hob has been designed,
constructed, and marketed in
compliance with:

- safety requirements of EEC Directive
“Low voltage” 73/23

- safety requirements of EEC Directive
“EMC” 89/336;

- requirements of EEC Directive 93/68.
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CERAMIC GRIDDLE

FEATURES

- Electrical insulation Class I.
- Overheating surfaces protection - Type X.

COOKING POINT (Fig. 1.1)
1. Hot plate - 1300 W

DESCRIPTION CONTROL PANEL

2. Hot plate control knob
3. Hot plate control lamp

HOW TO USE THE COOKER TOP

The griddle reaches the working temperature very quickly and can grill any food,
without fat and oil, directly on the radiant zone's glass-ceramic surface.

Operation of the radiant zone is controlled by a continuous
12-position power regulator.

The signal lamp lights up when the griddle is ON.

USING THE GRIDDLE FOR THE FIRST TIME

v Remove the adhesive film which protects some parts.

v Remove any residual glue carefully, without using abrasive substances, to avoid
scratching the surfaces.

v Clean the cooking surface carefully.

v Switch the griddle on by turning the power setting knob to the maximum position
(11-12) for about 15 minutes to remove residual working greases.

USE OF THE GRIDDLE

v Before cooking make sure that the radiant zone is clean.
v Switch the griddle on by turning the knob to position 12.
v Preheat until the cooking surface becomes red.

v Then turn the knob to the position required. The numbers from 1 to 12 indicate the
working positions with temperature increasing as the number increases.

v Place the food on the radiant zone and check the cooking by eye.
v Turn off the griddle by turning the knob to position “0".

v As the radiant zone remains hot for some time after the hob is switched off, turn
the zone off a few minutes before the end of cooking.

The residual heat will complete the cooking.
v Do not use the griddie for more than 30 minutes.

TIPS FOR GRILLING:

v Preheat the radiant zone sufficiently to obtain quick and uniform cooking.
v Do not pour water on the cooking surface when it is switched on or still hot.

v If cooking very fatty foods, leave the griddle switched on for a few minutes after
cooking is finished, to burn off the fatty residues.
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Cautionl]

The griddle becomes very hot during use and remains
very hot even after it is switched off.

Keep children well out of reach.

ADVICE FOR THE SAFE USE OF CERAMIC

GRIDDLE

v Do not lean on the cooking zones when they are switched
on.

v Do not put aluminium foil or plastic objects on the cooking
zones when they are hot.

v/ Do not Ieave objects of any type on the surfaces made of
ceramic, glass or similar fragile material.

v Remember that the cooking zones remain hot for some time
after they are switched off (about 30 min.).

v Follow the cleaning instructions carefully.

v If you note a crack in the cookiop, switch the appliance off
immediately and call the After-Sales Service.
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CLEANING AND MAINTENANCE

GENERAL RECOMANDATION
+ Before you begin cleaning you must ensure that the hob
is switched off.

It is advisable to clean when the appliance is cold and
especially when cleaning the enamelied parts.

v All enamelled surfaces have to be washed with soapy water
or some other non-abrasive product with a sponge and are
to be dried preferably with a soft cloth.

v Avoid leaving alkaline or acid substances (lemon juice,
vinegar etc.) on the surfaces.

ENAMELLED PARTS

v Al the enamelled paris must be cleaned with a sponge and
soapy water only or other non-abrasive products.

v Dry preferably with a chamois leather.

If acid substances such as lemon juice, tomato conserve,
vinegar eic. are left on the enamel for a long time they will
eich it, making it opaque.

STAINLESS STEEL ELEMENTS

v/ Stainless steel parts must be rinsed with water and dried with
a soft and clean cloth or with a chamois leather.

v For difficult dirt, usea specific non-abrasive product available
commercially or a little hot vinegar.

CLEANING THE CERAMIC GRIDDLE
Make sure that the cookiop Is switched off before cleaning it.

v Remove any encrustation.

v Remove dust with a damp cloth.

v Detergents can be used, but they must not be abrasive or
corrosive.

v Any remaining detergent must be completely removed with a
damp cloth.

v Do not put any objects on the cooktop which can melt with
heat, such as plastic objects, aluminium foil, sugar or sugar
products.

v/ If any object melts on the cooktop, remove it immediately
(while the cookiop is still hot) using a speaal scraper, io
prevent any irreversible damage to the glass ceramic surface.

v Do not use knives or sharp objects which could damage the
cooktop surface.

v Do not use abrasive sponges or pads which could irreversibly
damage the glass ceramic surface.










Built in griddle

Mod gvi 13/1

Ser nr 00718 0012

CPF: P3CODLO11X
P =1300W

230V ac 50/60 Hz

Made in Italy



