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Showroom mode (for exhibitors only)

This mode allows the appliance to 
deactivate all heating elements, while 
keeping the control panel active.

To use the appliance normally, set this 
mode to OFF.

Low power mode

This mode allows the appliance to limit the 
power used. 
Suitable for simultaneous use with further 
home appliances.
HI: normal power.

LO: low power.

If the mode is active, the  
indicator light lights up on the 
display.

Activating low power mode means 
that preheating and cooking times 
may be extended.

If the mode is active, the  
indicator light lights up on the 
display.
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Keep Warm Mode (some models only)

In this mode, at the conclusion of the 
cooking cycle for which a duration was set 
(if not stopped manually), the appliance 
keeps freshly cooked food warm (at low 
temperatures) for around 1 hour.

Timed light mode

For energy saving the internal light is 
switched off automatically one minute after 
cooking begins.

To prevent the appliance from automatically 
turning the internal light off turn this mode to 
OFF.

With both settings the manual on/
off control is always available by 
turning the temperature knob to the 
right.
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4 Cleaning and maintenance

4.1 Instructions

4.2 Cleaning the surfaces
To keep the surfaces in good condition, 
they should be cleaned regularly after use. 
Let them cool first.

Ordinary daily cleaning

Always use only specific products that do 
not contain abrasives or chlorine-based 
acids.
Pour the product onto a damp cloth and 
wipe the surface, rinse thoroughly and dry 
with a soft cloth or a microfibre cloth.

High temperature inside the oven 
during use
Danger of burns

• Perform cleaning only after letting the 
appliance cool down.

Improper use
Risk of damage to surfaces

• Do not use steam jets to clean the 
appliance.

• Do not use cleaning products containing 
chlorine, ammonia or bleach on parts 
made of steel or that have metallic 
surface finishes (e.g. anodizing, nickel- 
or chromium-plating).

• Do not use abrasive or corrosive 
detergents (e.g. scouring powders, stain 
removers and metallic sponges) on 
glass parts.

• Do not use rough or abrasive materials 
or sharp metal scrapers.

• Failure to clean the oven could 
adversely affect the life of the appliance 
and pose a hazard.

• Always remove food residues from the 
oven cavity.

Improper use
Danger of explosion/burns

• Do not use detergents with high alcohol 
content or which can release 
inflammable vapours. Subsequent 
heating could set off an explosion inside 
the appliance.

If a lamp is damaged, contact 
Technical support for a 
replacement. This fault will not 
affect the integrity of the appliance 
which can continue to be used.
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Food stains or residues

Do not use steel sponges and sharp 
scrapers, as they will damage the surfaces.
Use ordinary non-abrasive products with 
the aid of wooden or plastic utensils if 
necessary. Rinse thoroughly and dry with a 
soft cloth or a microfibre cloth.
Do not allow residues of sugary foods (such 
as jam) to set inside the oven. If left to set for 
too long, they might damage the enamel 
lining of the oven.

4.3 Cleaning the door glazing
The glass in the door should always be kept 
thoroughly clean. Use absorbent kitchen 
roll. In case of stubborn dirt, wash with a 
damp sponge and an ordinary detergent.

4.4 Cleaning the oven
For the best oven upkeep, clean it regularly 
after having allowed it to cool.
Do not allow residues of foods to set inside 
the oven, as these could damage the 
enamel lining of the oven.
Before cleaning, take out all removable 
parts.
For easier cleaning, it is recommended to 
remove the rack/tray support frames.

Drying

Cooking food generates moisture inside the 
appliance. This is a normal phenomenon 
and does not affect the appliance’s 
operation in any way.
Each time you finish cooking:
1. Let the appliance cool down.
2. Remove any dirt from inside the 

appliance.
3. Dry the interior of the appliance with a 

soft cloth.
4. Leave the door open until the inside of 

the appliance has dried completely.

We recommend the use of 
cleaning products distributed by 
the manufacturer.

When using specific cleaning 
products, the appliance should be 
operated at the maximum 
temperature for about 15-20 
minutes, to burn off any residues.
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Removing rack/tray support frames

Removing the guide frames enables the 
sides to be cleaned more easily.
To remove the guide frames:
1. Unscrew the frame fastening pins:

2. Pull the frame toward the inside of the 
cavity to release it from the fastening 
pins.

3. When cleaning is complete, repeat the 
above procedures to put the guide 
frames back in. Pay attention to the 
spacer bushings which need to be 
inserted correctly into the frames.

Cleaning the top section

The appliance is equipped with a tilting grill 
element that allows for easy cleaning of the 
upper part of the oven cavity.
1. Free the upper heating element by gently 

lifting it and rotating its retaining latch by 
90 degrees.

2. Gently lower the heating element until it 
stops.

3. When you have finished cleaning, place 
the heating element back in position and 
turn the retaining latch to lock it in place.

High temperature inside the oven 
during use
Danger of burns

•  The following operations must only be 
carried out when the oven is completely 
cold and switched off.

Improper use
Risk of damage to the appliance

•  Do not excessively flex the element 
during cleaning.
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4.5 Vapor Clean

Preliminary operations

Before starting the Vapor Clean function:
•  Completely remove all accessories from 

inside the oven. The upper guard can be 
left inside the oven.

•  Pour approx. 40 cc of water onto the 
floor of the oven. Make sure it does not 
overflow out of the cavity.

•  Spray a water and washing up liquid 
solution inside the oven using a spray 
nozzle. Direct the spray against the side 
walls, upwards, downwards and 
towards the deflector.

• Close the door.

Vapor Clean is an assisted 
cleaning procedure which 
facilitates the removal of dirt. 
Thanks to this process, it is possible 
to clean the inside of the oven very 
easily. The dirt residues are 
softened by the heat and steam, 
making them easier to remove 
afterwards.

Improper use
Risk of damage to surfaces

• Remove any large amounts of food 
residues or spills from previous cooking 
operations from the inside of the oven.

• Carry out assisted oven cleaning 
operations only when the oven is cold.

We recommend spraying approx. 
20 times at the most.
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Vapor Clean setting

1. Press and turn the function knob to select 
the Vapor Clean function . The 
duration and temperature of the cleaning 
cycle will appear on the display.

2. Press the function knob to start the 
automatic cleaning cycle.

Programmed Vapor Clean cycle

Like for the normal cooking functions, it is 
also possible to set an end time for the 
Vapor Clean function.
1. After selecting the Vapor Clean function, 

press the temperature knob. The  
indicator light will start flashing. The 
display shows the function end time.

2. Turn the temperature knob right or left to 
delay the cooking end time.

3. Press the temperature knob to confirm the 
function end time.

4. Press the function knob. The appliance 
waits for the set start time.

End of the Vapor Clean cycle

At the end  appears on the 
display and a buzzer will sound that can be 
deactivated by pressing the temperature 
knob.
1. Press and hold the function knob for at 

least 3 seconds to exit the function.
2. Open the door and wipe away the less 

stubborn dirt with a microfibre cloth.

If the internal temperature is 
greater than that required for the 
Vapor Clean cycle, the cycle will 
be stopped immediately and the 
message  will appear 
on the display. Let the appliance 
cool down before activating the 
assisted cleaning cycle.

The temperature and time 
parameters cannot be modified by 
the user.
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3. Use an anti-scratch sponge with brass 
filaments on tougher encrustations.

4. In case of grease residues use specific 
oven cleaning products.

5. Remove any remaining water from the 
oven.

For greater hygiene and to avoid food 
being affected by any unpleasant odours, 
we recommend that the oven is dried using 
a fan-assisted function at 160°C for 
approximately 10 minutes.

What to do if...

The display is completely off:
• Check the mains power supply.
• Check whether an all-pole circuit 

breaker upline of the appliance power 
supply line is in the “ON” position.

The appliance does not heat up:
• Check whether it has been set in 

“showroom” mode (for further details see 
3.8 Secondary menu).

The controls do not respond:
• Check whether it has been set in “child 

lock” mode (for further details see 
“Secondary menu”).

The cooking times are longer than those 
indicated in the table:
Check whether it has been set in “low 
power” mode (for further details see 
“Secondary menu”).
If the door is opened during a fan assisted 
function, the fan stops:
• This is not a fault. It is a normal operation 

of the appliance, useful when cooking 
foods in order to avoid excessive heat 
escaping. When the door is closed, the 
oven will return to normal operation.

We recommend wearing rubber 
gloves for these operations.

For easier manual cleaning of 
parts that are difficult to reach, we 
recommend removing the door. If the problem has not been 

resolved or in the case of other 
types of fault, contact your local 
technical support centre.

If other ERRx error messages are 
indicated:
Note down the error message, 
function and set temperature and 
contact your local technical 
support centre.
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5 Installation

5.1 Electrical connection

General information

Check the grid characteristics against the 
data indicated on the plate.
The identification plate bearing the 
technical data, serial number and brand 
name is visibly positioned on the appliance.
Do not remove this plate for any reason.
The appliance works at 220-240 V~.

Use a three-pole cable (3 x 1.5 mm2 
internal conductors).
Perform the ground connection using a wire 
that is 20 mm longer than the other wires.

Fixed connection

Fit the power line with an all-pole circuit 
breaker in compliance with installation 
regulations.
The circuit breaker should be located near 
the appliance and in an easily reachable 
position.

Connection with plug and socket

Make sure that the plug and socket are of 
the same type.
Avoid using adapters, gang sockets or 
extensions as these could cause 
overheating and a risk of burns.

Cable replacement

1. Unscrew the rear casing screws and 
remove the casing to access the terminal 
board.

2. Replace the cable.
3. Make sure that the cables (for the oven 

or any hob) follow the best route in order 
to avoid any contact with the appliance.

Power voltage
Danger of electrocution

• Have the electrical connection 
performed by authorised technical 
personnel.

• The appliance must be connected to 
earth in compliance with electrical 
system safety standards.

• Disconnect the mains power supply.

Power voltage
Danger of electrocution

• Disconnect the mains power supply.
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5.2 Positioning Position of the power cable

(rear view)

Front panel seal

Glue the supplied seal to the rear part of 
the front panel to avoid water or other 
liquids from leaking in.

Heavy appliance
Crushing hazard

• Position the appliance into the cabinet 
cutout with the help of a second person.

Pressure on the open door
Risk of damage to the appliance

• Never use the oven door to lever the 
appliance into place when fitting.

• Avoid exerting too much pressure on the 
oven door when open.

Heat production during appliance 
operation
Risk of fire

• Check that the carcase material is heat 
resistant.

• Check that the carcase has the required 
slots.

• Do not install the appliance in a recess 
which can be closed with a door, or in a 
cupboard.
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Fastening bushings

Remove the bushing covers inserted on the 
oven front. 

Mount the appliance into the recess.
Secure the appliance to the piece of 
furniture using screws.

Cover the bushings with the previously 
removed covers.

Appliance overall dimensions (mm)

(front view)

(top view)
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(side view)

Mounting under worktops (mm)

Make sure that the carcase rear/
bottom section has an opening of 
approx. 60 mm.
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Mounting into a column (mm)

Make sure that the piece of 
furniture top/rear part has an 
opening approx. 35-40 mm deep.


