


IMPORTANT NOTICE

Please note the cooling fan fitted to this appliance is an integral part of its safety and
functionality.
When the appliance is installed care must be taken that the cooling fans performance is
not impeded by any objects coming into contact with it. (Installation pipes, leads etc)
Care must also be taken that there is sufficient air flow at the rear of the appliance for
the cooling fan to run at its optimum efficiency. (Particularly Built In appliances) See
clearance dimensions in the installation section of the booklet.
During use the Appliance must never be disconnected from the Mains supply as this will
seriously affect the safety and performance of the appliance, particularly in relation to
surface temperatures becoming hot and gas operated parts not working efficiently.
The cooling fan is designed to run on after the control knob has been switched off to
keep the front of the appliance and the controls cool until the appliance has naturally
cooled itself.

Our Warranty

Should you need it . . . .

Inside the paperwork which has come with this appliance,
there is a leaflet and card explaining the terms of our
extended warranty and guarantee.
In order to apply for our five year guarantee, simply fill in
the details on the card and post it off, this will register your
appliance.
Should you wish to take out extended warranty, please fill
in the details on the leaflet and post this off to:

Glen Dimplex Australia,
Unit 2, 205 Abbotts Road

Dandenong South
Victoria 3175
Australia

If your appliance is covered by the warranty and guaran-
tee, you will not be billed for work undertaken should your
appliance be faulty, terms and conditions do apply, so
please read through the literature carefully.

Please ensure that you have available your appliances
model number and serial number, there is a space at the
back of this book for recording that information.
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Hob & Cooker Safety

�Always ensure that pan bases are dry, and flat before
using them on the hob.

�Always position pans over the centre of the burner,
and turn the handles to a safe position so they cannot
be knocked or grabbed.

�Always use pans which are no smaller than 100mm
(4”), or larger than 250mm (10”).

� Always take care when removing food from the oven
as the area around the cavity may be hot.

� Always use oven gloves when handling any utensils
which have been in the oven as they will be hot.

�Always make sure that the oven shelves are resting in
the correct position in between two runners. Do not
place the oven shelves on top of the highest runner,
this will lead to spillage and injury if the baking tray, or
dish falls.

� Never use double pans, rimbased pans, old or
misshapen pans, or any pan which is not stable on a
flat surface.

� Never leave cooking fat, or oil, unattended.

� Never use commercial simmering aids, or heat
diffusers, as they create excessive heat and can
damage the surface of the hob.

� Never use the hob for any other purpose than cooking
food.

� Plastic cooking utensils can melt if they come into
contact with a warm hob. Never leave them close to,
or on top of, the hob.

� Never leave the burner alight without a pan covering it.
This causes a fire hazard.

� Do not place items of the door while it is open.

� Do not wrap foil around the oven shelves, or allow it to
block the flue.

� Do not drape tea towels near the oven while it is on,
this will cause a fire hazard.

� Do not pull heavy items, such as turkeys, or large
joints of meat, out from the oven on the shelf, as they
may overbalance and fall.

� Do not use this appliance to heat anything other than
food items, and do not use it for heating the room.

Always make sure that the
burner caps, rings and
pansupports are correctly
placed. This will prevent pans
becoming unstable while in
use, and ensure an
uninterrupted gas flow.

Call Customer Care for
a service engineers visit

if:

� You find over a period of
time that the oven
becomes hotter at a
particular temperature - the
thermostat may need
replacing.

� The cooling fan fails to
work.

i

WARNING: Parts of
the appliance may
become hot while in
use, always make sure
that children are
supervised when they
are near to the
appliance.

!!!
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Children should be supervised
to ensure that they do not play
with the appliance.
This appliance is not intended
for use by persons (including
children with reduced physical,
sensory or mental capabilities,
or lack of experience and
knowledge), unless they have
been given supervision or
instruction concerning use of
the appliance by a person
responsible for their safety.

WARNING: Servicing should be
carried out only by authorised
personnel.



Chip Pan Fires

What causes a chip pan fire?
� Chip pan fires start when oil of fat overheats and catches fire,

or when oil or fat spills on to the cooker because the pan has
been filled too high.

� They can also start when wet chips are put into hot oil,
making it bubble up and over flow.

Preventing a chip pan fire
� Never fill the pan more than a third full with oil of fat.
� Never leave the pan alone with the heat on - even for a few

seconds.
� Dry chips before putting them in the pan.
� Never put chips in the pan if the oil has started smoking.

Turn off the heat and leave the oil to cool down, or else it
could catch fire.

In the event of a chip pan fire
� If your chip pan does catch fire - don’t panic, and don’t move

the pan. Serious burns are often caused by picking up the
pan and running outside with it.

� If it is safe to do so, and you don’t have to reach across the
pan, turn off the heat.

� Never throw water, or use a fire extinguisher.
� If you can, drape a damp cloth or towel over the pan to

smother the flames.
� Leave the pan to cool down for at least half an hour.
� If you can’t control the fire yourself, close the door, get out

and tell everybody else to get out.
� Call the fire brigade. Don’t go back inside whatever the

reason.
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Do not spray aerosols in the
vicinity of this appliance
while it is in operation.

Do not store or use
flammable liquids or items in
the vicinity of this appliance.

Do not modify this appliance.



Through your programmer you will be able to set the time
of day, set the minute minder, and use the semi and fully
automatic cooking functions. The programmer is vital to
the working of your appliance, and reading this section will
make sure that you get the most out of your ovens.

The programmer buttons
There are three buttons on this type of timer. The table
below shows you what their symbols look like, depending on
the model type, and what they do.

Setting the time of day
� Press the Plus and Minus buttons together for a
few seconds and release.
� Set the time of day using the Plus and Minus but-
tons. Press once for single digit increase, press and
hold for rapid increase..
� Once the time of day has been set wait approx 10
seconds until the ‘�’ stops flashing.
� Use the appliance as normal.

Setting an alarm tone
There are three tones to choose from.

� Press and release the minus button.
� Once the minus button is released, the tone is selected.

Symbol Symbol What is it?

-
Down / Minus

Used to decrease cook / end time, remove
minutes from the minute minder and adjust
the time of day.
Also for listening to and setting the alarm
tone.

+
Up / Plus

Used to increase cook / end time, add minutes
to the minute minder and adjust the time of
day.

Function button

Used to select the functions available on this
timer.
Press once for: Minute Minder.
Press twice for: Cook time
Press three times for: End time.
How to use these functions is explained later
on in this section.

Using The Programmer/Clock

A

Automatic
symbol

Cook Pot

Minute Minder
symbol

A

This is a 24 hour clock.
Before you do anything
with your appliance -
you must set the cor-
rect time of day.

i

What your timer symbols
mean.
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Setting the minute minder
� To set the Minute Minder, press the Function button
once. The bell symbol will appear and start flashing.
The flashing only lasts for 5 seconds so the time must be
set within this time frame.

� Use the Plus and Minus button to set the length of time
required. Once this has been done, the Minute Minder
is set.

� When the desired length of time has counted down the
alarm will sound. To cancel the tone, press any of the
buttons.

� To cancel the Minute Minder at any time, press the Plus
and Minus buttons together.

Semi - Automatic Cooking
The Duration method
Switch off after a set time period
� Press the Function button twice, which will skip past the
Minute Minder.

� The display will flash the word ‘dur’, and the ‘A’ will flash
on the left hand side of the display.

� Use the Plus and Minus buttons to set the length of time
you want to cook for. This must be done within 5
seconds or the time of day will show again.

� Once this is done the oven will automatically switch off
once the time has elapsed, and the alarm will sound. To
switch off the alarm, press any button.

� To view any remaining time press the function button
twice.

The End Time method
Switch off at a set end time
� Press the Function button three times, which will skip
past the Minute Minder and the Duration programmer.

� The display will flash the word ‘End’ and the ‘A’ will flash
on the left hand side of the display.

� Use the Plus and Minus buttons to select the time the
oven is required to turn off.

� Once this is done the oven will turn itself off at the time
you have selected. To switch off the alarm, press any
button.

Using The Programmer/Clock

A

A

A

A

A

A
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Setting the Programmer
Fully Automatic Cooking

Switch on and off automatically
This requires both the duration and the end time to be
entered. The timer will work out the start time and begin
cooking.
� Press the Function button twice, which will skip past the
Minute Minder.

� The display will flash the word ‘dur’, and the ‘A’ will flash
on the left hand side of the display.

� Use the Plus and Minus buttons to set the length of time
you want to cook for. This must be done within 5 sec-
onds or the time of day will show again.

� Press the Function button three times, which will skip
past the Minute Minder and the Duration programmer.

� The display will flash the word ‘End’ and the ‘A’ will flash
on the left hand side of the display.

� Use the Plus and Minus buttons to select the time the
oven is required to turn off.

� Once this is done the oven will turn itself off at the time
you have selected. To switch off the alarm, press any
button.

� Set the temperature of the oven and place the
food inside.

� The timer will calculate the appropriate start time.

When using the Programmer:
�� Do:
� Familiarise yourself with the use of the programmer.
� Select foods which are as fresh and as cold as possible
preferably straight from the refrigerator.

� Choose foods which are suitable for cooking from a cold
start, as some dishes will be affected by being left
uncooked, at room temperature.

� Make sure that meat, poultry and uncooked food are
thoroughly thawed before placing them in the oven.

� Cover dishes with lids or foil.
� Try to keep the end time as close to your return as
possible.

�� Do not:
� Place warm food in the oven for delayed cooking foods
must be thoroughly cooled before placing in the oven,
the oven must also be cool before you start.

� Cook dishes containing left over cooked meat or poultry,
or pastry dishes with wet fillings, they are not suitable!

� Over-fill dishes containing liquids.

The automatic cooking
symbol will appear to
show that the oven is
no longer in manual
mode but in automatic
mode.

A

A

A

A

A

A

i

Important: Once the
oven has switched itself
off please make sure
you turn to oven con-
trols to the ‘off’ position
and set the oven to
manual by pressing the
Cook Time and Ready
Time buttons together.

i

Important: Remove
food as soon as it is
cooked.

i

8



Using Your Gas Hob 
Hob Ignition

� To turn on, place your pan onto the pan supports
above the burner you wish to use.

� Push in and turn the selected control knob
anticlockwise, to the full on symbol.

� Your hob has an ignition button on the fascia panel,
press it in until your burner lights.

� Hold the control knob in for 15 seconds.  Do not hold
the control knob in for any longer than 15 seconds.  If
the burner fails to light within this time, release the
control knob and wait one minute before attempting to
re-ignite.

� To simmer, turn the control knob to the small flame
symbol.  This will ensure that the flame is just large
enough to gently heat the contents of the pan.

� To turn off, turn the control knob clockwise to the ‘off’
position.

� Always make sure that your pans are place correctly on
the burners as shown, and do not allow the flame to
extend over the base of the pan.

Energy Saving
� Position pans centrally over the burners.
� Only heat the amount of liquid you need.
� Once liquids have been brought to the boil, reduce the
heat setting to a simmer.

� Consider using a pressure cooker if possible.
� Vegetables in small pieces will cook quicker.
� Use a pan which is a close match to your burner size.
� Smaller burners are ideal for simmering and stewing in
smaller pans, while the larger burners are ideal for fry-
ing and boiling.

Abnormal Operation
Any of the following are considered to be abnormal
operation and may require servicing.
- Yellow tipping of the hob burner flame
- Sooting up of the cooking utensils
- Burners not igniting properly 
- Burners failing to remain alight
- Burners extinguished by cupboard doors
- Gas valves which are difficult to turn

In case the appliance fails to operate correctly, contact
the authorised service provider in your area.

Front
of the appliance.

Burner cap

Burner ring

Burner skirt

Electrode

Electrode

Viewed from the side
of the burner

Front
of the appliance.

Burner cap

Burner ring

Burner skirt

Thermocouple and electrode

Thermocouple

Electrode

Viewed from the side
of the burner

How can I tell if my hob
has thermocouples?

Picture A below:
shows a burner without
thermocouples.
Picture B below:
shows a burner with
thermocouples.

i

A

B

In the event of a power
failure, or the ignition
not working: 
Push in and turn the
control knob to start the
gas, then hold a lighted
match or taper to the
burner until it lights.

i

Use flat based pans
which are the correct
size for your burners
and suitable for your
hob type. 
We recommend the
following sizes:

100mm or 4” min.
250mm or 10” max.

Smaller or larger pan
sizes may lead to slower
cooking times.

i

9



The multifunction oven may be controlled by the program-
mer (see The Programmer/Clock for details).  
The programmer, if fitted must be set to manual before it
can be used, or programmed.

Switching on the multifunction oven
� Use the function control knob to select the function you
wish to use - see the functions table for details. 
Note: You can change function during cooking if you
wish, as long as the oven is in manual mode.

� Turn the temperature control knob to the temperature
you wish to use.

� The thermostat indicator will come on to show that the
oven is heating, and once the temperature is achieved,
it will go out.

� To switch off the oven, simply turn the control knob
back to the ‘� ‘ position.

� The cooling fan may come on during use, and may
continue to run for some time afterwards.

Changing Light Bulbs
Warning: There is a risk of electric shock, so always
make sure that you have turned off and unplugged
your appliance prior to changing the light bulbs.

Wait until the oven is cool then remove the shelves. The
oven light is at the rear of the cavity. Remove the loose
oven back - unscrew the 4 securing screws (one at
each corner). Unscrew the lens cover by turning it
clockwise - unscrew the bulb and replace. Replace the
lens cover and oven back.

Please remember that bulbs are not covered by
your warranty. Bulbs can be purchased from
hardware stores (always take the old bulb with you)

Using Your Multifunction Oven
Important: Never
place food, or dishes on
the base of the main
oven, the element is
here and it will cause
over heating.

i
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Using Your Fanned Oven

Switching on the fanned oven
� Use the fanned oven control to turn your oven on, and
select your temperature.

� The thermostat indicator will come on to show that the
oven is heating, and once the temperature is achieved,
it will go out.

� To switch off the oven, simply turn the control knob
back to the ‘� ‘ position.

� The cooling fan may come on during use, and may
continue to run for some t ime afterwards.

Important: Never
place food, or dishes on
the base of the main
oven, the element is
here and it will cause
over heating.

i
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Using Your Griddle
� Only use the griddle which has been approved for use on
this appliance.  Do not use any other griddle, as this may
be hazardous.  

� Please read these instructio ns th oroughly before using t he
griddle for the first time.

Before using the griddle for the first time
� Wash the griddle thoroughly in hot soa py wate r. (s ee
“Cleaning” section).

� Season sparingly with a minimum amount of cooking oil.
� Heat the griddle on f ull rate for 3 minutes. The griddle
plate is now ready for use.

Using the griddle
� The g riddle should onl y b e positioned front-to-back
over the burners indicated by the griddle symbol on the
fascia panel.

� Do not use the griddle over the large burners.
� Place the griddle carefully on the pan support over the
burners, using the locating feet on the underside of the
griddle.  Take care to avoid damage to the surface of the
pan supports.

� Before cooking, preheat the griddle for 3 minutes on full
rate, which is indicated on t he control knobs by a large
flame symbol.

� After preheating, turn the control knobs to the small
flame symbol.

� The griddle is now ready for cooking.
� Do not use metal implements, as they may damage the
non-stick surface.

Note:
Using a gas appliance results in the production of heat
and moisture in the room in which it is installed.  Always
ensure that th e room  i s wel l vent ilated: keep natural
ventilation holes open, or install a mechanical ventilation
device ( i.e. an  extractor  h ood).  Prolonged use of the
appliance may call for additional ventialtion, for example
opening a window, or more effective ventilation such as
increasing the level of mechanical ventilation where
present. 

Always make sure that
children are super-
vised when they are
near to the appliance
when it is in use.

!!!

Seasoning the
griddle: see the
‘Cleaning’ section of this
handbook.

i

Always allow the griddle
to cool completely before
moving or  cleaning.

!!!

About your griddle:
The griddle is made of
quality cast iron, and
has a non-stick cooking
surface.  
Regular seasoning will
prolong the life of the
griddle and prevent
rusting.  If the griddle
shows signs of rust,
wash and re-season.

i
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Using Your Grill
Before you start grilling. . . .

Before you use the grill, make sure you have placed the
grill shelf in the position you need as once the grill is on
you may injure yourself if you try to move the shelf.

� Do not close the door while the grill is in use.
� Turn the selector control knob to the heat setting you
require.

� To switch off, return the control knob to the ‘off’
position.

� The cooling fan will come on during use, and may
continue to run for some t ime afterwards.

� To adjust your results, you can turn the grid over, or
remove it altogether.

If your grill is a dual grill:
� The dual grill uses all of the top element and is ideal for
grilling large quantities of food. 

� The single grill uses part of the element only, and is
better suited to grill smaller amounts of food.

The grill pan
This appliance comes with a grill pan, grill pan handle and
a grid. 
The handle of the grill pan is detachable to allow you to
remove it while the pan is in use, this stops it from
getting hot.

To attach the handle:
Place the handle over the narrow edge of the grill pan
and slide to the centre as shown in the diagrams.

Shelf & Grid adjustments
Speed of grilling can be adjusted by changing the shelf
position or the turning the grill pan grid.
� High: For thin foods and toasting.
� Low: For thicker meat pieces.

Aluminium Foil
Never cover the grill pan or grill trivet with foil, or allow fat
to build up in the grill pan, as this creates a  fire hazard.

Warning: Accessible
parts may become hot
when the grill is in use.
Chidren should be kept
away.

handle

grill pan

grid

handle position
indicators

Please note: the grill
pan handle is designed
for sliding the grill pan
into and out of the grill
cavity.  It is not to be
used for lifted the pan.

Types of grill

Fixed rate grill: has a
full ‘on’ setting and ‘off’.

Variable rate grill: has
adjustable heat settings
1 (low) to 8 (high) or 5
(high) - depending on
the model.

Single grill: has one grill
element.

Dual grill: has two grill
elements which can be
used together, or as a
single grill.

i

i

i

For best results:
Pre-heat the grill for
about 3 minutes.

i
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Grilling Guide
Food 
Type

Shelf 
Position

Time Approx
(mins)

Bacon 5 8 - 15

Sausages 5 12 - 15

Chops
� Lamb
� Pork

4
3

10 - 15
15 - 25

Toast
� 2 rounds
� 4 rounds

5
5

1 - 2 (per side)
1 - 2 (per side)

Bread products
� Buns
� Tea cakes

4
4

1 - 2 (per side)
1 - 2 (per side)

Cheese on toast
� 2 rounds
� 4 rounds

5
5

4 - 5
4 - 5

Fish:
� fillets 2 10 - 15

Chicken:
� fillets

Depends on thickness
1 - 2

20 - 30

Beef Steaks:
� rare
� medium
� well done

Gammon Steaks

5
4
4

5

7 - 10
10 - 15
15 - 20

12 - 15

1
2

3

4

5

1
2

3

4

5

Note:
Shelf positions are
counted from the
bottom up.

i

As with any cooking
guide, all times are
approximate and can be
adjusted to suit
personal taste.

i
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Oven & Grill Functions

Main Oven Function Recommended Uses

Base Heat Only Used to finish off the bases of food following cooking using the conventional
or fanned modes.  The base heat can be used to provide additional 
browning for pizzas, pies and quiche.  Use this function towards the end of
cooking.

Top Heat Only The heat is ideal from browning off the tops of food as it is not as fierce as
the grill following conventional or fanned cooking.  Provides additional
browning for dishes like Lasagna or Cauliflower cheese.  Use this function
towards the end of 
cooking.

Conventional Oven This function is ideal for traditional roasting.  The meat is placed in the 
middle of the oven, roast potatoes towards the top.

Intensive Bake Suitable for food with a high moisture content, such as quiche, bread and
cheesecake.  It also eliminates the need for baking pastry blind.

Fanned Grill The fan allows the heat to circulate around the food.  Ideal for thinner foods
such as bacon, fish and gammon steaks.  Foods do not  require turning.  Use
with the oven door closed.

Fanned Oven The even temperature in the oven makes this function suitable for batch
baking, or batch cooking foods. 

Defrost To defrost foods, such as cream cakes/gateaux, use with the oven door
closed.  For cooling dishes prior to refrigeration, leave the door open.

Dual Grill This function cooks food from the top and is ideal f or a range of food from
toast to steaks.  As the whole grill is working, you can cook larger quantities
of food.

Single Grill For smaller quantities of food, but is still ideal for 
anything from toast to steaks.

Base Heat with Fan Used to cook open pies (such as mince pies) the base element ensures that
the base is cooked while the fan allows the air to circulate around the f illing
- without being too intensive.

Lights only Use when the oven is switched off and cold to aid cleaning the oven cavity.

The chart below details all of the functions which are available.  Your oven may
not have all of the functions shown here.
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Fanned Oven Guide

Conventional 
temp (˚C)

‘A’ Efficiency oven
(˚C)

Gas mark

100

110

130

140

150

160

180 - 190

200

220

230

250

100

110

120

130

140

150

160

170

180

190

200

1/4

1/4

1/2

1

2

3

4 - 5

6

7

8

9

� Some adjustment will have to be made to conventional
cooking temperatures. 

� The table below shows conventional cooking
temperatures, fanned temperatures and gas marks.  
For optimum results using the fanned oven setting,
conventional temperatures need to be converted to the
fanned oven temperatures.

� For example an i tem wh ich wou ld cook at 180˚C will
now cook at the fanned oven temperature of 160˚C.

� This is a high efficiency oven , you may notice an
emission of steam when the door is opened.

� When cooking chilled or frozen foods, use the
recommended c ooking t imes and temperature on  the
packaging. Always make sure the food is piping hot
throughout before serving.

� There ar e no z ones of heat, and no flavour transfer
when using a  fnnned oven - allowing you to cook a
greater variety of foods together. 

� If yo u are cooking on  more than one shelf, youmay
need to slightly increase the cooking time.

� Always make sure that there is enou gh space bet ween
dishes, to allow food to rise, and air to circulate.

16



Pre-heating
To get the best results from your oven, we recommend 
pre-heating for around 5 to 15 minutes before placing
your dishes in.  This is especially important for items
which are chilled, frozen, batter based, yeast based or
whisked sponges.  
If you are using a fanned function, you should still pre-
heat but for a shorter time.
The items in the cooking guide below are based on a 
pre-heated oven, but can be adjusted to take into account
personal taste.

Oven and bakeware
Always use high quality trays and tins for cooking.  Poor
quality tins and trays can warp in the oven producing
uneven results.
Never use dishes which are cracked, damaged or n ot
oven proof as heating may lead to shattering inside the
oven.

Food Type Temp.
Setting ˙C

Time 
Approx.

Shelf
Position

Cakes
Small cakes
Victoria sandwich
Semi rich fruit cake
Christmas cake

Conv

190
180
150
150

Fanned

160
160
125
125

Intensive

-
-
-
-

15 - 25
20 - 30

21/2 - 3hrs
21/2 - 3hrs

7 & 13
7
5
3

Puddings
Bread & butter
pudding
Fruit crumble

170
200

150
175

-
-

45 - 1hr
40 - 1hr

9
9

Miscellaneous
Yorkshire pudding:
large
small
Shortcrust pastry

220
220
200

200
200
180

200
200
180

40 - 45
15 - 20

depends on
filling

11
12

top - middle

Cooking Guide
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Roasting Guide

� Roasting times depend on the weight, shape and texture
of the meat and personal preference.  In  order to
calculate the roasting time, weigh the meat or  poultry,
including the stuffing, and follow the times given
below.

� Frozen meat must be thoroughly thawed before
cooking.  For large joints, it is advisable to thaw
overnight.

� Frozen poultry must  be thoroughly thawed before
cooking.  The time required depends on the size of the
bird - eg: a l arge tur key may t ake up to 48 hours to
thaw.

� When cooking stuffed meat  or  poultry, calculate the
cooking time from the total weight of the meat plus the
stuffing.

� Cooking  joints in foil, covered roasters, lidded
casseroles, o r roasting bags wi ll help to reduce meat
shrinkage, give a more moist result and may reduce fat
splashing.  However, slightly longer cooking times will
be required, add 5 - 10 minutes per 450g (1lb) to th e
calculated cooking time.  When usi ng roasting bags do
not exceed the temperatures recommended by the
manufacturer, and d o n ot allow t he roasting bag to
touch the sides or top of the oven.

� Use of a  trivet with  the roasting tin will reduce fat
splashing during open roasting, and will help to keep the
oven interior clean. 

� The use of a roasting tin larger then that supplied is not
advised, a s th is may  impai r performance an d lead to
extended cooking times.

Meat joints (including chicken) should be roasted at
180 - 200˚C Conventional/ 160 - 180˚C
Fanned for 20 - 30 mins per 450g/1lb, plus 20 min-
utes on shelf position 2. 
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Roasting Guide

Roast turkey
� Roasting turkey perfectly involves cooking two different
types o f mea t - the delicate light breast meat, which
must not be allowed to dry out, and the darker leg meat,
which takes longer to cook.

� The turkey must be roasted long enough for the legs to
cook, so frequent basting is necessary.  The breast meat
can be covered once browned.

� Turkey sho uld be roa sted a t 180 - 190˚C
Conventional/ 160˚C Fanned for 20 mins per 1lb,
plus 20 minutes. 

� The turkey can be open roasted, breast side down, for
half of t he c ook t ime, an d then turned over for  th e
remainder of the cooking time.

� If t he tur key i s stuffed, add 5 minutes per 1lb to the
cooking time.

� If roasting turkey covered with foil, add 5 minutes per
1lb to the cooking time.

� To test if the turkey is cooked, pu sh a fine skewer into
the thickest part of the thigh.  If the juices run clear, the
turkey is cooked.  If the juices are still pink, the tu rkey
will n eed l onger cooki ng.  Al ways make sure that the
turkey is cooked properly before serving.

The maximum size Turkey for this appliance is: 20lbs
approximately 9kgs.
Please do not attempt to roast a Turkey larger than this, as
the results cannot be guaranteed.

Turkey Roasting times.

Most Turkeys are measured by the kilogram.  Timing should
be calculated in either of these ways:

40 minutes per 1kg plus 10 minutes per 1/4 kg.

or

20 minutes per 1lb, plus 20 minutes.

19



General Baking Guide
Trouble-shooting - Fruit Cakes

Trouble-shooting - Sponge Cakes

PROBLEM POSSIBLE CAUSE

Fruit sinking to the bottom Low oven temperature which may cause the cake to
take longer to set, allowing the fruit to sink.  Or, too
much liquid, or raising agent.  The fruit may not have
been properly washed and dried.

Cake sinking / dipping in the centre Too much raising agent in the mixture.  Too hot, or too
cool an oven.  Or, not enough liquid or insufficient
creaming.

Surface cracks Too small a tin, or too much mixture in the tin.  Too
much raising agent in the mix, plus not enough liquid
or insufficient creaming.  The oven may be too hot.

Hard outer crust with a damp patch inside Oven too hot, therefore the cake baked too quickly.
Too much sugar, or insufficient liquid.

Burnt outside Oven temperature too high.  Oven too small for the
size of cake.  Insufficient protection around the tin.
Cake baked on too high a shelf.

Texture with pronounced holes. Too much raising agent.  Flour unevenly mixed.

Texture too close and cake insufficiently risen. Not enough raising agent.  Not enough liquid.  Too
cool an oven.  Insufficient creaming.

Cake crumbles when cut Not enough liquid.  Baked for too long.  Not enough
sugar.  Too much baking agent.

Too dry Over baking.  Insufficient egg or liquid.  Too much rais-
ing agent.

Domed top Insufficient creaming of mixture.  Cake baked on too
high a shelf position, or at too high a temperature.
Paper liners can cause the outer edge not to rise and
the centre to peak.

Hollowed / sunken top Too much raising agent.  Oven temperature too low, or
incorrect shelf position.  Cake removed from oven
before it’s cooked.  Use of soft tub margarine.

Very pale, but cooked Oven temperature too low.  Baked too low in the oven

Overflowing tin Tin too small for the amount of mixture
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‘Cooling & Defrosting’ Function
� To cool foods quickly straight after cooking, but before
refrigerating or  fre ezing, turn the oven  control to the
defrost position, and open the door.

� To defrost frozen foods, turn the oven control  to the
defrost position, place the food in the centre of the oven
and close the door.

Defrosting times
� Small o r thin pi eces o f fr ozen fi sh or meat - eg;  f ish
fillets, prawns, and mince will t ake approximately 1  - 2
hours.  Placing the food in a single layer will reduce the
thawing time.

� A medium sized casserole or stew will take around 3 - 4
hours.

� A 1 1⁄2kg /  3 lb o ven ready chi cken wil l take around 5
hours, remove the giblets as soon as possible.

� Always check foods are thoroughly defrosted before
cooking.

Be safe
� Do not defrost stuffed poultry using this method.
� Do not defrost larger joints of meat and poultry over 2kg
/ 4lb using this method.

� Never place uncooked food for defrosting next to cooked
food whi ch is t o be  cool ed, as this can lead to cross
contamination.

� Defrosting meat, poultry and fish speeded up using this
method, but make sure they are completely thawed
before cooking thoroughly.  

� Place meat and poultry on a trivet in a meat tin, to catch
the juices from the defrosting process.
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Cleaning your Gas Hob
Sometimes when a hob is not working well, it is because
it needs cleaning.

Enamel parts
� Use a mild cream cleaner for example ‘Cif’.  Stubborn
marks can be removed with a soap filled pad.

Stainless steel surfaces 
� Only use a clean cloth wrung out with warm, soapy
water and dried off with a soft cloth.  For stubborn
marks use a specialist stainless steel cleaner.  

� Do not use steam cleaners.
� Sharp implements and objects can mark the surface of
stainless steel, however they do become less noticeable
in time.

Cast iron parts
� Ensure the parts have fully cooled and scrape off any
stubborn marks, and bits of food with a plastic,  or
wooden cooking implement.  Rinse in warm soapy
water and dry with a tea towel.  

� Do not clean in a dishwasher.
� If you notice any rusting on your griddle, or
pansupports, simply clean in warm soapy water, then
re-season.

Burner caps and heads
The slots in the burner head where the flames burn
should be cleared of deposits.
� Clean with a nylon brush, rinse and then dry
thoroughly.  There may be brownish coloured markings
on your burners, these are carbon deposits or fat stains
and can be removed using a soap fi lled pad.

� Do not put burners in the dishwasher or soak them.
Using dishwasher powders, washing up liquids and
caustic pastes can damage the burners.  

� Burner caps and heads must be repositioned correctly
so that they sit squarely on to the hob as shown on the
the left.  

� This is particularly important with stainless steel models
as failure to reposition the caps correctly may result in
discolouration of the stainless steel around the burners.

Painted & Plastic parts
� Only use a clean cloth wrung out in hot soapy water.  

Baby oil can be used to
restore stainless steel
finishes - but only use a
few drops.  Don’t use
cooking oils as they can
contain salts which will
damage the metal.

Always allow your 
appliance to cool
down, and switch off
the electricity before
you clean any part of
it.

!!!

i

Don’t use: 
undiluted bleaches,
products containing
chlorides, wire wool or
abrasive cleaners on
aluminium, stainless
steel, or plasitic/painted
parts they can damage
the  appliance.  Nylon
pads can also be
unsuitable

i

incorrect
burner cap not central

incorrect

angled

correct

parallel

burner cap

burner head

Seasoning the
griddle:
Pour a drop of unsalted
cooking oil onto the
cooking side of the
griddle, use kicthen roll
to cover the griddle
evenly.  Olive oil is not
suitable for seasoning.
Regular seasoning
prevents rust.

i
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Cleaning your Cavities
Cleaning the oven cavities

� Some foods can cause fat to spit, especially if you have
open roasted, this leaves the inside of the cavity
greasy.  

� It is important to clean the oven cavity as a build up of
fat can damage the appliance and may invalidate your
guarantee.  

Chrome plated parts.
� Use a moist soap filled pad, shelves can be  placed in a
dishwasher.

� Shelf runners can be removed to enable you to clean
then thoroughly.  Make sure they are cool to touch and
then grasp the runners and slide out of their hanging
holes.  

Pristine enamel surfaces
� The enamel can be  cleaned by wiping the surfaces
with a clean cloth which has been wrung out in hot,
soapy water.  

� If larger splashes of fat do not readily disappear, you
can use a mild cream cleaner to remove them.  More
stubborn marks can be removed using a soap filled
pad.

� Rinse well, and allow to dry before use.

Vitreous enamel surfaces
� The enamel can be  cleaned by wiping the surfaces
with a clean cloth which has been wrung out in hot,
soapy water.  

� Stubborn marks can be cleaned using a moistened
soap filled pad, or a mild cream cleaner.

� Rinse well, and allow to dry before use.

Pull out to clean

Always allow your 
appliance to cool
down, and switch off
the electricity before
you clean any part of
it.

!!!

Don’t use: 
Caustic or abrasive
cleaners, bleaches,
coarse wire wool or
hard impliments,
these will damage
your appliance.

i

Using a trivet while
roasting meat may help
to reduce fat splashes.

i
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Baby oil can be used to
restore stainless steel
finishes - but only use a
few drops.  Don’t use
cooking oils as they can
contain salts which will
damage the metal.

Take extra care when
cleaning over symbols
on fascia panels,
excessive cleaning can
lead to the symbols
fading.

Always allow your 
appliance to cool
down, and switch off
the electricity before
you clean any part of
it.

Cleaning your Appliance
Painted & Plastic parts

� Only use a clean cloth wrung out in hot soapy water.  
� Do not use abrasive cleaners, such as “Cif”, wire or nylon
cleaning pads on these parts.

Stainless steel & Aluminium surfaces
� Only use a clean cloth wrung out in hot soapy water, and
dry with a  soft cloth.

� Stubborn marks can be removed using a stainless steel
cleaner.  Supplies can be purchased from the Customer
Care Centre.

� Sharp objects can mark the surface of stainless steel, but
will become less noticeable with time.

� Wipe any spillage immediately, taking care to avoid burn-
ing your hands.

� Some foods ar e corrosive  eg;  vi negar, fruit juices and
especially salt - they can mark or  damage t he metal if
they are left on the surface.

Enamel surfaces & parts
� Clean with warm, soapy water and a clean cloth.
� Dry with a soft clean towel or cloth.
� Do not use steam cleaners.

Glass parts
� Only use a clean cloth wrung out in hot soapy water, or
a specialist glass cleaner.  

� Rinse away any excess cleaner and dry with a soft cloth.
� Do not use harsh abrasive cleaners or sharp metal scrap-
ers to c lean the oven door glass since they can scratch
the surface, which may result in shattering of the glass.

� The inner door glass panel can be removed for clean ing
but it must be replaced the right way up.  If there is any
writing on the glass, you must be able to read it clear ly
when the cavity doors are open.  

� Always make sure that the glass is pushed fully into the
Stop position.  

� To remove the glass panel, open the door wide, hold the
top and bottom edges and slide out.  

� Warning: Do not operate the appliance without the glass
panel correctly fitted.

!!!

i

i

Don’t use: 
undiluted bleaches,
products containing
chlorides or abrasive
cleaners on aluminium
or stainless steel, they
can damage the
appliance.

i

Glass door panels

For your safety, glass door
panels are made of toughened
glass. This ensures that, in
the unlikely event that a panel
breaks, it does so into small
fragments to minimise the risk
of injury.

Please take care when
handling, using or cleaning all
glass panels, as any damage
to the surfaces or edges may
result in the glass breaking
without warning or apparent
cause at a later date.  

Should any glass panel be
damaged, we strongly
recommend that it is replaced
immediately.
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Before you call. . 
Problem? Advice

The ignition won’t work.
(Gas and dual fuel models)

� Check there is a spark when the
ignition button is depressed.  If
there is no spark, check the
electricity supply is switched on at
the socket.

� Check that the gas supply is
switched on.

� Try another appliance in the 
socket, if that works replace the 3
amp fuse in the cooker plug.

There’s condensation on the
doors.

Condensation is caused by hot,
moist air meeting a cooler surface
(i.e. the oven door).  You cannot
always prevent it, but you can 
minimise it when it happens by
doing the following:

� Pre-heat the oven at a high 
temperature before putting food in
the  oven, and cover the food you
are cooking wherever possible.

� Whenever you can, cook wet
foods at higher temperatures.

� Don’t leave food in the oven to
cool down.

Automatic cooking will normally 
produce condensation when the
oven is cooling down with food
inside.

There’s been a power failure
and the oven won’t work.
(models with clocks and 
automatic programmers)

� Switch off the electricity supply.

� When the power returns - re-set
the programmer/Clock to the 
correct time of day.  

This will allow you to use your 
appliance.
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Installing Your Cooker
Always make sure that your appliance is fitted correctly,
by a competent installer.  This is a Class 1 appliance
regarding installation requirements.

Warning

This appliance is unsuitable for use in a marine
environment

Before you start

Always make sure that you have carefully read through
the installation pages of this book - careful planning at the
beginning will ensure a quick and easy installation.

� Take care when moving this appliance, it may be
heavier than it looks! If you need to lift the appliance,
make sure you use an appropriate lifting method.

� Soft, or uneven flooring may be damaged unless the
appliance is moved with care.

If the range is placed on a base, measures have to be
taken to prevent the appliance slipping from the base.

� Do not attempt to move the cooker by pulling on the
handles or doors, we recommend that you open the
door and grasp the frame of the cooker.  Please wear
protective gloves for this, and make sure the door
cannot trap your fingers.

Please make sure that you have enough space for your
appliance.  Clearances and more installation details are
given on page 27

.
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Installing Your Cooker
Clearances

This cooker may be fitted flush to the base units of your
kitchen.

� No shelf, overhang, cupboard, or cooker hood should
be less than 650mm above the hob top, but please
check this with the hood manufacturers instructions.

� If your appliance has a side opening door, we
recommend a side clearance of 60mm to allow the
oven door to fully open.

� The cooker must have a side clearance above hob level
of 90mm up to a height of 400mm.

� The important dimensions are those around the
appliance.

650mm
minimum

400mm
clearance

Flush fit to
base units

Flush fit to
base units

90
mm

90
mm

For all appliance sizes:

700mm

800mm

900mm

1000mm

1100mm

1200mm
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Installing Your Cooker
The information below is crucial to installing this appliance
correctly and safely.

Failure to install appliances correctly is dangerous
and could lead to prosecution.

Fitting the plinth (if applicable)

� Make sure the appliance is raised to a height of 915mm
or above before beginning.  If the appliance is below
915mm - you can only fit the plinth cover labelled Y. 
You can adjust the height using the feet (1) of the
appliance.
If your appliance has a storage drawer at the bottom,
you access the required holes through the base of the
drawer after lifting the mat.

� Open the appliance doors, and loosen screw A located
on bracket (2).  Do not remove this screw entirely.

� Insert screw B, through slot (3) and screw into the small
hole at the bottom of bracket (2).
Make sure that the plinth cover is flush to the appliance,
but not over tightened.

Gas Safety (Installation & Use) Regulations 

This appliance must be installed by an authorised person in
accordance with the manufacturers installation instructions,
local gas fitting regulations, the AGA Gas Installation, the
Australian Gas Installation Code AS5601 and any other rele-
vant statutory regulations.  
Particular attention should be given to relevant requirements
regarding ventilation.

B

A
(1) (2)

(3)

X

Y

Door

Plinth cover

Oven cavity
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Installing Your Cooker
 

 
                        Stabilising and Securing

Your cooker is supplied with 2 stability chains. These will
prevent the cooker from moving and causing damage to
the flexible hose at the rear of the cooker.

Your cooker must be secured to a wall or a solid partition
behind the cooker.

Levelling
Once your cooker is secure:
Place a spirit level onto a baking tray, on an oven shelf.
These cookers are fitted with adjustable feet which will
allow you to adjust the height of the appliance until it is
level.  The adjustable feet are at the front and rear of the
cooker.

Stability Hook
(not supplied) Rear of cooker

Firmly fix chain
to cooker rear

Stability chain to
be as short as
possible

Cooker stability chain not designed
with bracket engagement slot
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Connect to the electricity supply
Warning: This appliance must be
earthed.
The appliance must be installed using
a double pole control unit of 32 ampere
minimum capacity with 3mm minimum
contact separation at all poles.
We recommend that the appliance is
connected by a competent person who
is a member of a recognised
‘Competent persons scheme’ and who
will comply with local regulations.

1. Access to the mains terminal is
gained by opening the terminal
block cover at the rear of the
appliance (use a small flat-bladed
screwdriver).

2. Connection should be made with
6.0mm2 flexible twin and earth
cable.

3. First strip the wires, then push the
cable through the cable clamp in
the terminal block cover.

4. Connect the cable to the terminal
block and tighten the cable clamp
screw (see diagram).

5. Close the terminal box, ensuring
that the cover is engaged on the
locking tabs.

6. Sufficient cable should be used to
allow the cooker to be pulled out,
but must hang clear of the floor so
it does not become twisted ot
trapped when the cooker is
pushed back.
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Connecting to the gas supply
Means of isolation shall be provided at the shut off point by
either an approved quick connect device or a Type 1 man-
ual shut off valve.  The  outlet of the quick connect device
shall be at, or below, the horizontal position.
Connection to t he g as suppl y should be made using th e
Aquaknect AS /NZS 18 69 cl ass B hose assembly with an
internal diameter of not less than 10mm and regulator (reg-
ulator for use with natural gas)
NOTE: Maximum length of hose 900mm.
The temperature rise of the areas at the rear of the cooker
that are likely to come into contact with the flexible hose do
not exceed 70˙C.

Ventilation requirements
Ventilation must be as specified by AS5601 Installation code.
The room containing the appliance should have an air sup -
ply.
An appliance should be installed in a locati on for complete
combustion of gas, proper flueing and to maintain ambient
temperature o f th e immediate sur rounding at safe limits,
under normal conditions.
LP Gas only - Do not install this appliance in a room below
ground level.  This does not preclude installation into rooms
which are basements with respect to one side of the build -
ing, but open to ground level on the opposite side.
Failure to install appliances correctly is dangerous and could
lead to prosecution.
After installation make sure all connections are gas
sound.

Commissioning

Pressure settings:
Natural Gas - 1.0 kPa  Propane - 2.75 kPa
Before leaving - check all connections for gas leaks using
soap and water. DO NOT use a naked flame for detecting
leaks. Ignite all burners individually and concurrently to
ensure correct operation of gas valves, burners and igni-
tion. Turn gas taps to LOW flame position and observe
stability of the flame for each burner both individually and
concurrently. When satisfied with the hotplate please
instruct the user on the correct method of operation. In
case the appliance fails to operate correctly after all
checks have been carried out, refer to the authorised
service provider in your area.

Installing Your Cooker
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Technical Data - Notes
Type of gas:

Please see data badge your for specified gas type. 
Never attempt to convert an appliance - unless the data badge states that you can.

Burner Aeration: Fixed

Pressure setting: Natural Gas - 1.0 kPa
Propane - 2.75 kPa

Electrical supply:  240V ~ 50Hz

Countries of destination:

Injectors used (hotplate)

To convert the hotplate burners
a) Remove the pan supports
b) Remove the burner caps and burner heads
c) Unscrew the existing injectors from the hotplate burner bowls
d) Replace with the injectors supplied in the conversion kit as detailed in the table.

Note: when converting the wok burner, it is necessary to replace the two injector s, the
inner and outer. The outer injector is visible on removal of the cover plate.
To convert the gas tap bypass screws
a) Remove the hotplate control knobs springs and bezels
b) Using a small flat bladed screwdriver, each bypass screw can be accessed     

via the hole in the inner fascia panel
c) NG to LP - Turn each bypass screw fully clockwise until it stops. 
Do not over tighten

d) Refit the control bezels, springs and control knobs. 
e) Add the label stating “ONLY FOR USE WITH PROPANE GAS” next to the gas inlet.

Size Natural
Gas

LP gas

Small 82 50

Medium 118 70

Large 142 87

Wok 138 & 72 87 & 35

AUS
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Technical Data - Notes
Fuel Type Hotplate Burner /

Element
Nominal Rate

Qn

Natural Gas Hob - small 
Hob - medium x 2
Hob - Large 
Hob - wok 

Total heat input 
�5 burners

3.2MJ/h
6.5MJ/h
9.5MJ/h
10.9MJ/h

36.6MJ/h

LP Gas Hob - small 
Hob - medium  x 2
Hob - Large 
Hob - wok 

Total heat input 
�5 burners

3.2MJ/h
6.5MJ/h
9.5MJ/h
10.9MJ/h

36.6MJ/h

Fuel Type Multifunction
oven

Fanned oven Dual Variable 
grill

Oven lamps

Electric 
@ 240V

2.1W 2.5kW 1.8-2.7kW 2 x 25W 

Appliance
size

900mm

Maximum
load

       7390W
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© This diagram is the property of Glen Dimplex Home Appliances .  Not to be reproduced or transmitted in any shape or form without the permission of Glen Dimplex Home Appliances. 06/12/05

Wiring colour code:  Bk-Black, Bn-Brown, Bu-Blue, Gn-Green, Or-Orange, R-Red, W-White, Y-Yellow, Gy-Grey, V-Violet

LH OVEN
FAN

ELEMENT

    LH
 OVEN
 NEON

CIRCLED NUMBERS INDICATE WIRE PART NUMBER:

BASE NUMBER 08-2462-4XX, WIRES 401 TO 499.

BASE NUMBER 08-24564-XX, WIRES 1 TO 99.

BASE NUMBER 08-2503-3XX, WIRES 301 TO 399.

BASE NUMBER 08-2462-5XX, WIRES 501 TO 599.
BASE NUMBER 08-2517-6XX, WIRES 601 TO 699.

BASE NUMBER 08-2485-2XX, WIRES 201 TO 299.
BASE NUMBER 08-2474-1XX, WIRES 101 TO 199.

1 2
THERMOSTAT

1

2

P1

P2
LH

 M
AI

N
 O

V

6
5
4
3
2

1

P6
P5

P3
P2

P1SE
LE

CT
O

R 
SW

IT
CH

 L
H

 M
O P4

R

PROGRAMMER

LN

LH TOP FRONT
THERMAL
SWITCH

COOLING
     FAN

LH TOP REAR
THERMAL
CUTOUT

LH  BASE
ELEMENT

LH
OVEN
 STIR
 FAN

L N
INLET TERMINAL BLOCK

LH REAR
THERMAL
CUTOUT

RH
OVEN
NEON

RH OVEN FAN
ELEMENT

1 2
THERMOSTAT

RH
 O

VE
N

 S
W

IT
CH

1

2

P1

P2

RH REAR
THERMAL
CUTOUT

IGNITION
GENERATOR

L

N

RH OVEN
 STIR
 FAN

IGNITION
 SWITCH

RIGHT HAND
OVEN LAMP

LEFT HAND
OVEN LAMP

45

Bn

Bn

428

Or

Or
Bk

541

Bk

422

Bu

Bu

440

W

Y

448

W

449

Bn

LH  TOP
ELEMENT

Bn

R

450

R

Bu

48

444

Bu48

Bu

424

W

413

Bk

Bk

565Bk

565 Bk

Bk

565

565

Bk

Bk

Bk 415

444
426

426

Or

136

Bn

136

Bn

  GRILL ELEMENT

P1,L2,A

4,N

GRILL REG
PILOT P2,B

472
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Service Record

Date of purchase Installer stamp / Printed name Date of installation

Place of purchase:

Date Part(s) replaced Engineers Stamp/
Printed Name

Model Number

Serial Number

Please record your model number and serial number in the space below.  

Where are my model and serial numbers?
Freestanding HL appliances: base of storage drawer
Freestanding appliances: front frame near oven cavity
Built in oven: front frame near oven cavity
Hobs: base plate of the hob
Ranges:                                         front frame near oven cavity 

Having these numbers to hand will help us to help you, quickly and more efficiently.
When contacting us, please use the Customer Care number on the back cover of this
handbook.
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Dual Fuel Range
Model Names: Belling Kensington 90DF-AU

Contact Us

Glen Dimplex Australia Pty Ltd, Unit 2, 205 Abbotts Road, Dandenong, 
South Victoria 3175, Australia
e-mail: sales@glendimplex.com.au
web: www.glendimplex.com.au

Calling for a service
If you should experience any problems with your cooker please contact your retailer or
place of purchase.

Important note:
Service work is to be conducted by authorised persons only.  It is also adviseable that
your cooker is checked regularly and maintained in good condition.  An annual mainte-
nance is recommended.

Always check the instruction book before calling a service agent to make sure you have
not missed anything.

Glen Dimplex Australia Pty Ltd Customer Care:

Tel: 1-300-556-816

Before you contact a service agent, make sure that you have the following information to
hand:
Model Number
Serial Number
Date of Purchase
Postcode


