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FOOD
dep. on qty 220-MAX 2 Long-cooking roast
50-60 225-MAX 2 Quick cooking roast
150-180 210-MAX 1 Fowl (Guinea hen, duck, etc)
50-60 225-MAX 2 Poultry
dep. on gty 200-225 1 Game
20-25 180-200 1 Fish
PASTRIES
60-70 160-200 1 Christmas cake
90-100 170-180 1 Plum-cake
80-100 170-180 1 Orange cake
40-45 200 2 Savoy biscuits
35-40 215-230 2 Brioches
30-40 215 2 Puff pastry
30-35 200-215 2 Sponge cake
60-80 140 1 Meringues
30 215-230 2 Cream puff pastry
30-35 MAX 2 Fruit cake (unleavened pastry)
20-30 230 2 Fruit cake (leavened pastry)
4y 5 o @_Hi s
i€ o
¢
(Ady) cdgh A Gl ¥ () 09 pladal) Aoy
Y
\
8-10 5 3 1 Veal cutlet
12-15 ‘ ‘ ‘ Lam cutlet
10-12 g ‘ 5 Liver
12-15 ! ‘ ‘ Chopped meat roulades
12-15 - - v Veal heart
20-25 ‘ ‘ i Roast in the net
20-25 s = - Half-chicken
12-15 ‘ ‘ - Fish fillet
10-12 . r - Stuffed tomatoes
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Characteristic table

CAT. lI2H3B/P
JoB e Jasgall
- Thermal power

Natural gas Liquid gas (*) (kW) By pass
Injector | Output | Injector Output 1/100 Al il
1/100 (I/h) 1/100 (g/h) Reduced | Rated mm

mm G20 mm G30-G31

110 235 72 150-160 0.8 2.2 60 O !

97 185 65 120-130 - 1.75 = Ll g il

G30 =28 — 30 mbar
G20 = 20 (2 kpa) (2.8 3 kpa) Rated supply pressure (mbar)

|(*) = At 15 °C and 1013,25 mbar - dry gas with greater calorific power

Class 3

Electrical characteristics
220-240V, 50/60 Hz

Total electric power consumption = 62 W
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Characteristic table

CAT. lI2H3B/P

sbygS/5le: Jasgall
. Thermal power
Natural gas Liquid gas (*) (kW) By pass
Injector Qutput Injector Qutput 1/100 e
1/100 (I/h) 1/100 (g/h) Reduced Rated mm
mm G20 mm G30-G31
110 235 72 150-160 0.8 2.7 60 Oyd)
:t_gi}i‘dl
- - - - - 1800W - &yb)@SJI
G30 =28 - 30 mbar
G20 = 20 (2 kpa) (2.8—3 kpa) Rated supply pressure (mbar)

(*) = At 15 °C and 1013,25 mbar - dry gas with greater calorific power

Class 3

Electrical characteristics

220-240V, 50/60 Hz

Total electric power consumption = 1862 W
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ENGLISH

Before leaving the factory this appliance was checked and prepared by expert and
specialized personnel in order to give the best functioning results. Any repairs or
adjustment which might be necessary is to be carried out with the utmost care and
attention. For this reason we recommend you always contact the dealer where the
appliance was sold or to our nearest Customer Service Centre, specifying the type
of problem and the model of your appliance. Do not forget that the original spare
parts are only to be found at our Customer Service Centres. Do not leave the
packing unguarded for, both children safety and environment.

The symbol E on the product or on its packaging indicates that this product
may not be treated as household waste. Instead it shall be handed over to the
applicable collection point for the recycling of electrical and electronic equipment.
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. For more
detailed information about recycling of this product, please contact your local city
office, your household waste disposal service or the shop where you purchased
the product.

Index
General warnings pag. 2-4
Instructions for use:
e Description of the controls pag. 5
e Lighting and adjusting the burners pag. 6
e Operating the grill and spit pag. 7
e Advise for cooking pag. 7-9
¢ Maintenance and cleaning pag. 10-11
Instructions for installation:
e Positioning and gas connection pag. 12-13
e Adaptation of the burners to different types of gas pag. 13-15
e Adjustment of the minimum pag. 14
e Electrical connection pag. 16
o Fitting the oven inside furniture pag. 17



GENERAL WARNINGS

Dear Customer,

Thank you for having chosen one of our products. This appliance is easy to use,
but you must read this booklet carefully before installing and using it. The booklet
contains instructions that will help you to install, use and service the product in the
best way.

WARNING: This appliance and its accessible
parts become very hot during use. Young
children must be kept well away from the
appliance. Take care and do not touch the
heating elements inside the oven. Unless they
are supervised at all times, children younger
than 8 years of age must be kept well away from
the appliance.

WARNING: This appliance may be used by
children from 8 years of age onwards and by
persons with reduced physical, sensorial or
mental capabilities, or who lack experience and
knowledge so long as they are properly
supervised or have been trained on how to use
the appliance safely and are aware of the risks
involved. Children must not play with the
appliance. The appliance must not be cleaned
or serviced by unsupervised children.

The glass parts must not be cleaned with
abrasive products or sharp metal scrapers since
these could scratch the surface and cause it to

break. .



[ — GENERAL WARNINGS 1

WARNING: To avoid the risk of electric shock,
make sure that the appliance has been switched
off before you change the light bulb.

The appliance cannot be switched on by an
external timer or a separate remote control.

Do not use jets of steam to clean the appliance.

Warning: to ensure that the
anti-tipping system functions
correctly, first insert part “A”
and keep it pointing
upwards as shown in the
figure.

It is very important for this instruction booklet to be kept with the appliance if it
changes hands.

These instructions are only applicable in countries whose pictograms appear on
the cover and on the appliance itself.

This appliance has been designed for non-professional use by private individuals
in their homes and its purpose is to cook and heat food. Do not use it for other
purposes.

The appliance must be installed by a skilled and qualified installer who is familiar
with the installation rules in force.

Before it is cleaned or serviced, the appliance must be disconnected from the
electric power source and allowed to cool.

Before you switch on the appliance, make sure that it has been correctly regulated
for the type of gas available in your area (consult the relative section).

IMPORTANT: The oven produces hot air or steam during the cooking processes.
Take great care when you open the door.

B



The electric power cable of the appliance must not be replaced by the user. It must
only be replaced by a qualified electrician.

When used, gas-fired appliances produce heat and humidity in the room where
they are installed. Make sure that this room is properly ventilated by keeping the
natural air vents open or by installing a extractor hood with exhaust duct.

Additional ventilation may be required (by opening a window or increasing the
degree of forced ventilation) when gas-fired appliances are used for long periods of
time.

Never line the oven with aluminium foil. It could block the slots and prevent regular
heat exchanges from taking place, consequently damaging the enamelled surface.

Before you start using the oven for cooking, you must remove the protective film
from the oven door and heat the empty oven at maximum temperature for about 45
minutes (this will eliminate the odours and fumes created by manufacturing
residues). After this, the oven must be thoroughly cleaned with soapy water and
rinsed well, but do not use too much water as this could penetrate and damage the
internal components.

Always call an authorized Technical Assistance Center and insist on original spare
parts if repairs are required. Repairs made by incompetent persons could cause
damage.

The oven must be switched off if there is a power failure.

This appliance conforms to the following Directives/Regulations:
- 2006/95/EC (low voltage appliances)

- 2004/108/EC  (electromagnetic compatibility)

- 1935/2004 (parts designed to contact food substances)

- 2002/96/EC (WEEE)

- 2009/125/EC  (EuP)

- 2011/65/EC (RoHS)

- 1907/2006 (REACH)

- 2009/142/EC  (gas-fired appliances)




