TECHNIKA

European Cooking Appliances

COOKING HOB
VITROCERAMIC

Models

4R - 4R Touch Control gascer) - 2R - GRILL

Installation / Use / Maintenance
Customer Care: |
Toll Flfee: 18006499969
+ . Local: 9704-2488 B



Pear customer,

We thank you and congratulale you on your
choice.

This new carefully designed preduct, manu-
factured with the highest quality materials, has
been carefully tested to sabisfy alt your cooking
demandds,

We would therefore request you o read and
follow these easy instructions which will allow
you lo obtain excellent results right from the
slarl.

May we wish you atl the very besl wilh your
modern appliance!

THE MANUFACTURER
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Instructions pertaining to user

Insiallation

Al operations refative to installalion (clectric
connedien) shoutd be carried out by skilled
pecsonnel in cenformily with the rales in force,
As for the specific iustruetions see part
purtaining o instailer.

Use

Heating elements manual conlrol (Fig. 1-2-3)
Rataie the knob concerned to the position
correspondant to the needs ofcaoking laking
ink conside-ration that to a higher number a
higher heal supply cortespomds, see table “nse
of heating clements”.

Double-circuit ¢lentents

Toactivate the sccond cireui! press hard and
lurn knob (1) (refease and relurn), the circait
will be conneced for all positions decreasing,
from 11 to 1. To disconneet the cireuit turn back
the knob 1o positicn 0 Gzer),

When pitol lights are tit, they indicate,

A - ene er mare heating elements are switched on,
i -the top temperature at the indicaled spul is
ligher than 507 C.

Some types of pilot lights will maintain some
slight fuminescence even after disconnection,

‘That is quite normal.

Healing elements - Touch control {Fig. 1-3a)
The weiting INIT will appear whea eloctrical
conneclion is completed.

1-Switching on

Press symbol < the 0 {zero) figure of cach
leating clement will

starl to Rash and led A will switch on.
Immediately press the symbol & corresponding
to the selected healing clement lo adjust the |
cooking level from 110 9. Please bear in mind
that higher the figuse you seleet the areater will
hmting oulpul, see lable “How to use l‘.uaiing
clements”.

To decrvase the cooking level, press symbot &,

2 - Switching off
P'ress symbol & uniil figure ¢ {zero) starls to
flast. ’ :

3 - How to program cooking times

The heating element placed next to symbol @) is
connected to a TIMER which can be program-
med for up 699 minutes by aperating the .
correspending symbols @S Analarm will
ring when the programmed Time has clapsed.

4 - Heating elemenis programming
safety and timer safety

The safetics are turned on by pressing symhol
@9 Led Cwill switch on and the selection made
wilt thus be protected against any faolty
aperalion.

To unblock press again symbyl .

Inany case whenever two keys (B of the
same healing ciement are accidentally touched
at the same lime (or whenever liquidls are split
over the bwo keys at the same time) the
pragrammed selection will deactivate, the
heating clements will swiltch off and the wriing
INIT wilt appear, which can be turned off by
pressing symbol 3.

Double-circuit elements

To activate the second circuil keep regufation 9
pressed. The corresponding led E will light and
the circuit will be connected for all pusitions
decreasing from 9 1o 1, To disconned it adjust
the regulation Lo position 0

{zevo),

When fit, leds B indicate that the plate tempera-
ture within the given heating clement zone is
higher than 50° C.

N.B.: - When one makes use of heating clements,
we advise receptacles with flat bottom having
same diameler or lightly higher than that of {he
hot arca.

= Avoid overfows of liquid, therefore when
boiling has happened, ar in any case when
figuid is heated, reduce the heal supply.

- Doatleave the heating clensents on without ve-
ceplacles on the top or with void pots and pans.
- At the end of cooking take again the knob fo
pusition 0.

In the event of even a slight fracture on the
cooking surface, disconnect the electric power
supply immediately,
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Use of heating elements
switch anergy regulator touch control hea! intensity
1 1-2 1 weak
2 3-4 2-3 genile
3 5-6 4 slow
4 7-8 5-6 medium
5 9-10 7-8 strong
6 10-11 9 bright
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Maintenance

(Fig.-4) First of all remove stray foed bils and
grease drops from Lhe covking surface with the
spectal scraper fig. 4L FThen chean the hot area as
best as possible with SIDOL, STAHLFIX or olher
simitar products with a papertlowl, then rinse
again with waler and dry with a chean cloth.
Pieces of aluminum foil and plastic material

which have inadvertentty melted or sugar re-
mains or highly sacchariferous food have to be
removed immediately from the hot cooking area
wilh the special seraper (fig. 4).-This is to aveid
any possible damage to the surface of the lop.
Under no circumstances should abrasive
sponges or irritating chemical detergents be
used such as oven sprays or spot removers.

Instructions for the installation technician

Installation

These Instructions are for the qualified techni-
cian, as a guide lo the installation, adjusiment
and mainlenance, according to the laws and
standards in force. Any of these operations
must abways be carried oul when the appliance
has been disconnected from the electric system.

Positioning )

(Fig. 5). The appliance can be fitted inlo & work-
ing area as illustrated on the figure. Apply the
seal supplied over the whole perinseter of the
working area.

Electrical connection

(Fig. &) Prior o carrying out the electricat con-

neclion, plcasc ensure that:

< Lhe plant characleristics are such as to follow
what is faudicaled on the matrix plate placed al
the betlom of the working arva;

- that the plant is filled wilh an efficient carth
conneclion, foflowing the standards and law
provisions in force, The eacth connection is
compulsory in terms of (he faw.

Should there be no cable and for plug on the
equipment, use suilable absorption material for
the working temperature as well, as indicated on
the matrix plate. Under no circumstance must
the cable reach a temperature above 50°C of Lhe
ambient temperature.

Should a direct connection 1o the network be re-
quired, it will be necessary to interpose an om-
aipolar switch with minimum aperture between
the 3 mn. contacts, dimensioned to bear the
plateToad and it must follow the standards in
force {the yellow / grecn carth cable must not be
interrupled by the switch). The plug or omni-
polar swilch must be casily reached on the in-
stalled equipment.

The manufacturers decline any responsibility in
the event of non-compliance with whal is descri-
bed above and the accident prevention norms
not being respected and followed.

v fype
Iriple-virctn! radiant L1145
> Iriphe-vieeuit radiaal @ 180 -G 395
% singfe-circwil radiant 9145
(o]
! single-ciront radian IR0 - 195

double circuit radinal @ 210 {120

Heating elements

w regulaiidn
1200 commutalor D+6
1700 - 1910 copmmtatar 046
1208} energy regulalor 0rh
P00 - 1500 energy regulator 123
2100 energy regulator D11

The manufacturer declines all responsibility for possible inaccuracies contained in this pamphlst, due
to printing of cbpying errors. We reserve the right to make on aur own products those changes lo be
considered necessary or useful, without jeopardizing the essential characteristics.
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