
Instructions for 
Installation and Use

Built-under double oven 



CONTROLS

A - Grill Setting Control
This knob indicates two types of heating element:
- Turning towards LEFT activates single broil element,
choosing from level 1 to 4;
- Turning towards RIGHT activates double broil element.
B - Top Oven Temperature Control
Selects the cooking temperature (Degrees Centigrade) 
when using the top oven as a conventional oven.

C - Bottom Oven Temperature & Function Control

               Fan Only Setting
This is used to decrease the amount of time required to 
defrost food items.

Oven Light Only
Top cavity: the oven light is activated automatically by 
turning the knob (B).
Main cavity: the oven light is activated by turning the knob 
(C), ore positioning on the       symbol.

Bottom Oven Temperature Scale (In Degrees 
Centigrade).
When cooking select the required cooking temperature.

Cooling Fan
A gentle flow of air will be blown below the control panel 
when the grill control is used and after a short period of 
time when the ovens are used.
Note: Whenever the appliance has been used, the cooling 
fan may run on or restart itself after all the controls have 
been turned off. This indicates that the appliance is still warm.

Oven Interior Lights
The oven lights are operated when their respective oven 
control is used. The bottom oven has a light only 
position.

Slow Cooking (S)
The bottom oven has a Slow Cook Setting (S) that can 
be used for slow cooking, keeping food warm, or 
warming plates for a short period.

TOP OVEN GRILLING
Step 1. Ensure oven timer is set to manual. Place the shelf 
in the correct position (see Grilling Guide).
Step 2. Place the food/grill pan on the shelf, positioned 
centrally under the grill element. Turn knob (A), clockwise 
for FULL grill or anticlockwise for HALF grill, to select the 
Grill Setting (MIN-MAX or level 1 to 4).
Step 3. After use, turn the grill control (A) to the off 
position (0).

Note: The Grill Pilot Light is on when grill is used. Ensure 
knob (B) is in  "0 position". The grill and the top oven cannot 
work simultaneously.
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THE ELECTRONIC PROGRAMMER

The Top Oven and Bottom Oven can be controlled by the 
automatic timer. When the timer control has been set for 
one oven, it is possible to use the other oven only during 
the same automatic cooking programme.

Setting the clock
The clock may be set when the oven is switched off or 
when it is switched on, provided that a the end time of a 
cooking cycle has not been programmed previously.
After the appliance has been connected to the mains, or 
after a blackout, the       icon and the four numerical digits 
on the DISPLAY will begin to flash.
1. Press the       button several times until the       icon and 
the four digits on the display begin to flash.
2. Use the “+” and “-” buttons to adjust the time; if you press
and hold either button, the display will scroll through the
values more quickly, making it quicker and easier to set the
desired value.
3. Wait for 10 seconds or press the        button again to 
finalise the setting. 

Setting the minute minder
This function does not interrupt cooking and does not 
affect the oven; it is simply used to activate the buzzer 
when the set amount of time has elapsed.
1. Press the            button several times until the        icon 
and the three digits on the display begin to flash.
2. Use the “+” and “-” buttons to set the desired time; if  you
press and hold either button, the display will scroll through
the values more quickly, making it quicker and easier to set
the value.
3.  Wait for 10 seconds or press the           button again to 
finalize the setting. The display will then show the time as it 
counts down. When this period of time has elapsed the 
buzzer will be activated. 

Programming cooking
A cooking mode must be selected before programming 
can take place.
1. Press the         button several times until the         icon 
and the three digits on the DISPLAY begin to flash.
2. Use the “+” and “-” buttons to set the desired duration;
if you press and hold either button, the display will scroll
through the values more quickly, making it quicker and
easier to set the value.
3. Wait for 10 seconds or press the        button again to 
finalise the setting. 

4. When the set time has elapsed, the text END appears
on the DISPLAY, the oven will stop cooking and a buzzer
sounds. Press any button to stop the buzzer and turn all
control knobs to 0 position.
For example: it is 9:00 a.m. and a time of 1 hour and 
15 minutes is programmed. The programme will stop 
automatically at 10:15 a.m.

Setting the end time for a cooking mode *
A cooking duration must be set before the cooking end 
time can be scheduled.
1. Follow steps 1 to 3 to set the duration as detailed above.
2. Next, press the        button until the        icon and the four 
digits on the DISPLAY begin to flash.
3. Use the “+” and “-” buttons to adjust the cooking end
time; if you press and hold either button, the display will
scroll through the values more quickly, making it quicker
and easier to set the desired value.
4. Wait for 10 seconds or press the        button again to 
finalise the setting.
5. When the set time has elapsed, the text END appears on
the DISPLAY, the oven will stop cooking and a buzzer
sounds. Press any button to stop it. Programming has been
set when the        and       buttons are illuminated.

The DISPLAY shows the cooking end time and the cooking 
duration alternately.
For example: It is 9:00 a.m. and a duration of 1 hour has 
been programmed. 12:30 is scheduled as the end time. The 
programme will start automatically at 11:30 a.m.

Cancelling a programme
1. Press the       button until the icon corresponding to the
setting you wish to cancel and the digits on the display are
flashing. Press the “-” button until the digits 00:00 appear
on the display.
2. Press and hold the “+” and “-” buttons; this will cancel all
the settings selected previously, including timer settings.
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* By selecting the grill function, you will not be able to set an
end time.



GRILL PAN AND HANDLE
The grill pan handle is detachable from the pan to 
facilitate cleaning and storage. 
Fix the pan handle securely before use:
Fit the handle to the grill pan so that the external ‘hooks’ 
embrace the edge of the pan (fig. 1)
Make sure that the middle part of the handle fits exactly 
the protruding support of the pan (fig .2) and holds the 
pan from the bottom.
The food must be placed on the rack in the grill pan. 
Position the grill pan on top of the oven rack. The best 
results are achieved by placing the oven rack on the 
uppermost shelves. Pouring a little drinking water into the 
grill pan will make the collection of grease particles more 
efficient and prevent the formation of smoke.

Note: To stop fat splashing 
onto the grill mesh, it is 
important to use the anti-
splash tray as shown in 
the grilling chart. Always 
clean the grill pan, anti-
splash tray * and food 
support after each use.

Top Oven Shelf Positioning for Grilling
NOTE:
- Preheat the grill if
indicated on grill chart.
-  The grill pan must be
placed on the correct shelf
and positioned centrally
under the grill element.

- Leave the control at MAX (or level 4) for toast, and for fast
cooking of foods.
- For thicker foods requiring longer cooking, turn the switch
to a lower setting after the initial sealing on both sides at
MAX (or level 4). 
The thicker the food, the lower the control should be set.
- After use always return the grill control to the OFF (1)
position.

USING THE TOP OVEN AS A CONVENTIONAL OVEN
The top oven should be used to cook small quantities 
of food. The oven is designed so that the grill element 
operates at a reduced heat output, this is combined with 
a heating element situated underneath the floor of the 
oven. To ensure even cooking of the food it is important 
that cooking utensils are positioned correctly on the oven 
shelf so that the element is directly above. As a guide, the 
front of the utensil should be approx.100mm (4”) from the 
front of the shelf.

SHELF POSITIONING
There should always be at 
least 25mm (1 inch) 
between the top of the 
food and the grill element.

Operation when using the Top Oven as a 
Conventional Oven
Step 1 Check that the timer is in manual.
Step 2 Place the shelf in the correct position (see Oven 
Temperature Charts).
Step 3 Select the required cooking temperature (100 
°C MAX) using control (B) (see Top Oven Temperature 
Charts). The pilot light will immediately come on,
and remain on until the oven reaches the required 
temperature. The light will then automatically go off and 
on during cooking as the oven thermostat maintains the 
correct temperature.
Step 4 Place the food on the shelf directly below the 
element ensuring the oven door is closed.
NOTE: At the end of your cooking, always return control (B) to 
the OFF (O) position.

PLATE WARMING
Place the plates/dishes on shelf position 1 from the base of 
the top oven, and turn top oven temperature control (B) to 
100°C for 10-15 minutes.
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