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54cm Electric Freestanding Oven

Warranty Details
The product is guaranteed to be free from defects in workmanship and parts 
for a period of 36 months from the date of purchase. Defects that occur 
within this warranty period, under normal use and care, will be repaired, 
replaced or refunded at our discretion, solely at our option with no charge for 
parts and labour. The benefits conferred by this warranty are in addition 
to all rights and remedies in respect of the product that the consumer 
has under the Competition and Consumer Act 2010 and similar state and 
territory laws.

Our goods come with guarantees that cannot be excluded under the 
Australian Consumer Law. You are entitled to a replacement or refund for 
a major failure and to compensation for any other reasonably foreseeable 
loss or damage. You are also entitled to have the goods repaired or 
replaced if the goods fail to be of acceptable quality and the failure does 
not amount to a major failure.



4
After Sales Support

Telephone:   1300 886 649
Email:  info@tempoaustralia.com.au

Welcome

Congratulations on choosing to buy a STIRLING® product.

All products brought to you by STIRLING® are manufactured to the highest 
standards of performance and safety and, as part of our philosophy of customer 
service and satisfaction, are backed by our comprehensive 3 Year Warranty. 
We hope you will enjoy using your purchase for many years to come.
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General Safety Instructions

This freestanding electric oven must be installed by an 
appropriately qualified electrician following the instructions in 
this manual (on pages 30 to 33) and all applicable regulations. 

Do not try to install the oven on your own; doing so will 
expose you to danger and void the warranty. Improper 

installation, adjustment, alteration or service can cause injury 
or damage. Always contact specialised technical personnel.

Electric Freestanding Ovens can tip and cause serious 
burns and injury to persons. Babies and young 
children, and infirm people who lean on the oven, are 
particularly at risk. This oven has a stabilising means 
which must be installed to prevent tilting. Always 
exercise due care when the oven is in use.

• Never lean on or steady yourself on the oven. 
• Always keep children away from the oven. 
• Supervise young children at all times to ensure they 

do not climb onto the open oven door and cause the 
oven to tip over.

Read this manual thoroughly before first use, even if you are familiar with this 
type of product. The safety precautions enclosed herein reduce the risk of fire, 
electric shock and injury when correctly adhered to.

Keep the manual in a safe place for future reference, along with the completed 
warranty card, purchase receipt and carton. If applicable, pass these 
instructions on to the next owner of the appliance.

Always follow basic safety precautions and accident prevention measures 
when using an electrical appliance, including the following:
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General Safety Instructions (Cont.)

Usage conditions and general warnings
• Domestic use only: This appliance is intended for indoor household use 

only. It is not suitable for commercial or industrial use. Do not use the 
appliance outdoors. Do not use this appliance for anything other than its 
intended purpose, and only use it as described in this manual. 

• Responsible usage: These instructions are not intended to cover every 
possible condition and situation. As with any electrical household appliance, 
common sense and caution are therefore always recommended when 
installing, operating and maintaining the unit. Do not use this appliance until 
you have read this instruction manual; always follow all instructions.

• No timer: The appliance is not intended to be operated by means of an 
external timer or separate remote control system.

• Usage restriction: 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.

• Children: Supervise children to ensure they do not play with the appliance. 
This appliance is not intended for use by children without supervision. 

• Unattended: Do not leave the appliance unattended during use. 

• Cleaning: Do not use a steam cleaner for cleaning any part of this oven.

• Faults/service: Do not use the oven in the event of a technical fault. Any 
faults must be corrected by an appropriately qualified person. 

• Damage: If the supply cord is damaged, it must be replaced by the 
manufacturer or an appropriately qualified person in order to avoid a hazard.

CAUTION: Hot! 
• During use the appliance becomes hot. Always take utmost care to avoid 

touching any hotplates or heating elements inside the oven. Use oven mitts.

• Accessible parts may become hot during use. Always keep young children 
away from the stove and oven during use.

• Ensure that small items of household equipment, including connection 
leads, do not touch the hot oven or the hob as the insulation material of 
this equipment is usually not resistant to high temperatures.

In case of damage, or when the oven needs servicing, contact our after 
sales support line to arrange repair or return of the damaged product.
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General Safety Instructions (Cont.)

WARNING!
Failure to comply with the safety warnings in this manual may result in a 
fire or explosion and cause property damage, personal injury or death.

Oven warnings
• Do not store flammable materials in the oven or near the appliance.

• Do not lean on the open oven door. Do not use it as a shelf. Do not put pans 
weighing more than 15kg on the opened oven door.

• Do not line oven shelves with foil.

• Do not use harsh abrasive cleaners or sharp metal scrapers to clean the 
oven door glass since they can scratch the surface, which may result in the 
glass cracking.

• Ensure the appliance is switched off before replacing the lamp.

• Always switch off the oven or grill straight after use.

• Clean the grill pan and grid after every use. Fat left on these surfaces is a 
fire hazard. 

• To avoid a fire hazard, do not place food that is too thick under the grill.

• Never cover the grill pan with foil. 

Hob warnings
• Do not leave the oven unattended when frying. Oils and fats may catch fire 

due to overheating.

• Do not allow the cooktop to get soiled and prevent liquids from boiling over 
onto the surface of the cooktop. Clean up any spillages up as they happen.

• Do not place pans with a wet bottom on the warmed up hotplates as this 
can cause irreversible changes to the cooktop (irremovable stains). 

• Do not place pans weighing more than 25kg on the cooktop.

• Do not switch on a hotplate until a pot or pan has been placed on it.

• Do not let pots boil dry, as this could damage the hotplate (and your pot).

• Do not let hot cookware overhang the hob and touch your benchtop.

• Always let the hotplates cool down completely before cleaning.
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Product Overview

1 Splash guard
2 Hob with 4 hotplates 
3 Control dials (from left to right): oven function, oven temperature, 

mechanical timer, hotplates (top left, bottom left, bottom right, top right)
4 Pilot lights: oven (red), hob (orange)
5 Oven door handle
6 Oven door with viewing window
7 Storage drawer
8 Adjustable feet

1

3

4

5

6

7

8

2

Oven: front view
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Product Overview (Cont.)

Oven interior 

Grill pan

Oven racks 

9

10

11

13

12

14

15

16

9 Top heater/grill element
10 Grill pan (tray with grid)
11 Oven racks (2)
12 Fan and fan cover 
13 Bottom of the oven
14 Grill grid
15 35mm grill/baking tray
16 Oven racks (2)
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Getting Started

Unpacking the appliance
• Unpack the appliance and remove all packaging materials from around the 

oven and from inside the oven cavity. Empty the bottom storage drawer.

• Keep all packaging materials until you have made sure your new electric 
oven is undamaged and in good working order. Plastic wrapping can be a 
suffocation hazard for babies and young children, so ensure all packaging 
materials are out of their reach.

• Dispose of all packaging elements in a way that will not cause damage to 
the environment. All materials used for packaging are recyclable and are 
marked with the appropriate symbol.

• Do not remove the rating label or any other warnings affixed to the 
appliance.

Installation

IMPORTANT!
Do not try to install the oven yourself. It must be installed and properly 
earthed by an appropriately qualified electrician in accordance with the 
installation instructions on pages 30-33 and all applicable regulations.

Before first use 
• Read this manual to familiarise yourself with all the parts and operating 

principles of the electric oven. Pay particular attention to the safety 
instructions on pages 5–7.

• After the appliance has been properly installed, before first use, wipe the 
interior oven surfaces with a soft cloth dampened with warm water and 
a little mild detergent to remove any dust from transport. Leave the oven 
door open until it is completely dry.

• Wipe the cooktop in the same manner, but do not wipe the solid elements.

• Remove and wash the oven racks and grill pan with warm water and a little 
washing-up liquid.

• Before you use the electric oven for the first time, prepare the hotplates 
and oven as described on the following page. Ensure plenty of ventilation 
in the kitchen before proceeding — windows and/or doors should be open 
and a rangehood turned on.
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Hotplate preparation
• The top surface of the hotplates are sealed with a heat-resistant coating. 

Before first use, the hotplates should be heated for a short period without 
a pot or pan on it to harden the protective coating. If this is not done, 
premature rusting may occur.

Simply turn the heat setting to high for 3–4 minutes to fully harden the 
coating. When the hotplates have cooled, we recommend you apply a thin 
coating of a hotplate protector to seal and protect the surface. 

Oven preparation
• Turn the oven to a temperature of 250°C for approximately 30 minutes to 

burn off any dust, oil or other remnants from manufacturing or transport. 
When cooled, wipe away any residue. 

NOTE:  When heating the oven for the first time it is normal for the 
appliance to give off smoke and odours. These will be gone after 
approximately 30 minutes. This is due to the components being 
new and is no cause for concern. Ensure sufficient ventilation.  

• Your new freestanding electric oven is now ready for use.

Getting Started (Cont.)

CAUTION!
The appliance becomes very hot during use. Take care to avoid burns. 

Always keep children away and supervise when the oven is in use. 
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Instructions

Choice of hotplate
When choosing a hotplate, make sure to match the diameter of your pots and 
pans with the heating potential of the hotplates. Using a pan that does not 
properly fit the hotplate will result in poor heat transfer (Fig. 1). 

Using the hotplates

Keep the following points in mind when choosing a hotplate for cooking.

• Try to match as closely as possible the diameter of your pots and pans 
with the diameter of the hotplate. Using a pot with a small diameter on a 
large hotplate will leave the hotplate exposed when it is hot; and cooking 
food in a large pot on a small hotplate will take longer.

• Your pots and pans should have a flat bottom. Do not use pans with a 
convex or recessed base.

• Make sure the base of your pot is dry before placing it on a hotplate.

• Do not lift up the pot lid unnecessarily during cooking to avoid depositing 
moisture on the hotplate.

• Do not heat up the hotplates without pot or pan.

OPERATION

Using the hotplates

The level of heat can be adjusted gradually by turning the appropriate knob to the right or 
left. 
Switching on the plate results in a red signal light on the control panel turning on.  

Switching off

MIN.
Warming up

Stewing vegetables,
slow cooking

Cooking soups,larger
dishes

Slow frying

Grilling meat,fish

              MAX.
   Fast heating up,
fast cooking and frying 

An appropriately selected pan saves energy. 
A pan should have a thick, flat base with a diameter equal to the plate diameter, as in that 

case heat is transferred most efficiently. 

Caution!

Ensure the plate is clean – a soiled zone does not transfer all of the heat. 
Protect the plate against corrosion. 
Switch off the plate before a pan is removed. 
Do not leave pans with prepared dishes based on fats and oils unattended on the switched 
– on plate; hot fat can spontaneously catch fire. 

9

Use
Do not use pots and pans that are unsteady  and likely to rock or overbalance.
Do not operate the cooktop for an extended  time without utensil on the hotplate.

Good              Bad                 Bad             Bad                  Bad                           Bad                   Bad
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hotplate to seal and protect the surface.  We recommend the Hillmark 
brand of "Shine On" which is available from most leading electrical retailers 
and supermarkets in Australia. 
Turn the oven to a temperature of 250 degrees C for approximately 30 
minutes.  When cooled, wipe away any residue. 
When heating the oven for the first time it is normal for the stove to give off 
smoke and manufacturing odours.  These will be gone after approximately 
30 minutes 
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Oven functions and operation

The oven is controlled by the function 

 

Temperature selection knob

The function knob

Caution!

When selecting any oven function, the

OPERATION

10

The function knob

The  timer knob

knob, timer knob and the temperature 
selection knob.

 oven will only be switched on after the 
 temperature  has  been  set  by  the 

temperature selection knob.    

If  you  don't  want   the   oven   work 
controlled  by  the  mechanical  timer ,
you can turn the mechanical timer to
 
the position

Fig. 1

145mm Hotplate (W) 1000

145mm Rapid Hotplate (W) 1500

180mm Hotplate (W) 1500

180mm Rapid Hotplate (W) 2000

The hob features four solid hotplates of two different sizes, as listed below. 
One of each size is a rapid hotplate (marked with a red dot), which heats up 
faster than the normal hotplates.
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Instructions (Cont.)

CAUTION! 

• Ensure the hotplate is clean; a soiled zone does not transfer all the heat.

• Protect the plate against corrosion.

• Switch off the plate before removing a pan.

• Do not leave a pan with a prepared dish containing fats and oils un-
attended on the switched on plate; hot fat can spontaneously catch fire.

• Do not use a cracked or otherwise damaged hotplate. Have it repaired 
by qualified personnel (contact our after sales support line).

Hotplate control
The hotplates are individually controlled with the relevant control dials. The 
level of heat can be adjusted gradually by turning the appropriate dial to the 
right or left (Fig. 2). 

• Once a hotplate is switched on, the corresponding indicator light will 
illuminate on the control panel.

OPERATION

Using the hotplates

The level of heat can be adjusted gradually by turning the appropriate knob to the right or 
left. 
Switching on the plate results in a red signal light on the control panel turning on.  

Switching off

MIN.
Warming up

Stewing vegetables,
slow cooking

Cooking soups,larger
dishes

Slow frying

Grilling meat,fish

              MAX.
   Fast heating up,
fast cooking and frying 

An appropriately selected pan saves energy. 
A pan should have a thick, flat base with a diameter equal to the plate diameter, as in that 

case heat is transferred most efficiently. 

Caution!

Ensure the plate is clean – a soiled zone does not transfer all of the heat. 
Protect the plate against corrosion. 
Switch off the plate before a pan is removed. 
Do not leave pans with prepared dishes based on fats and oils unattended on the switched 
– on plate; hot fat can spontaneously catch fire. 

9

Use
Do not use pots and pans that are unsteady  and likely to rock or overbalance.
Do not operate the cooktop for an extended  time without utensil on the hotplate.

Good              Bad                 Bad             Bad                  Bad                           Bad                   Bad
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hotplate to seal and protect the surface.  We recommend the Hillmark 
brand of "Shine On" which is available from most leading electrical retailers 
and supermarkets in Australia. 
Turn the oven to a temperature of 250 degrees C for approximately 30 
minutes.  When cooled, wipe away any residue. 
When heating the oven for the first time it is normal for the stove to give off 
smoke and manufacturing odours.  These will be gone after approximately 
30 minutes 
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The function knob
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When selecting any oven function, the
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If  you  don't  want   the   oven   work 
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you can turn the mechanical timer to
 
the position

Fig. 2
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Oven functions and operation
The oven is controlled with the three dials at the left of the control panel 
(Fig. 4): the function and temperature selection dials and the mechanical 
timer.

Instructions (Cont.)

Using the oven

Shelf positions

This oven is equipped with five shelf positions (Fig. 3) so that you can position 
your food at a height suitable for the cooking mode. For best results, place 
dishes centrally on the oven racks or grill pan.

OPERATION

Caution!

When  the  functions  with  fan  have  been 
selected but the temperature knob is set to  
zero only the fan will be on.  
With this function you can cool the dish or 
the oven chamber. 

Use of the grill

The  grilling  process  operates  through    
infrared rays emitted onto the dish by the 
incandescent grill heater. 
 
In order to switch on the grill you need to: 
●  Set the oven knob to the  position     
marked grill. 
● Heat the oven for approx. 5 minutes(with  
the oven  door shut).  
●  Insert   a   tray   with   a  dish  onto   the     
appropriate  cooking  level ;  and  if  you  are 
grilling  on   the  grate   insert   a  tray   for  
dripping  on  the  level  immediately  below 

 
● Close the oven door.  
 
For  grilling  with  the  function  grill  and     
combined grill the temperature must be set 
to 250℃, but for the function fan and grill it 

must be set to a maximum of 200℃.

Warning!

When using grill function it is recommended     
that the oven door is closed.     
 
When the grill is in use accessible parts can 
become hot.  
 
It is best to keep children away from the 
oven. 
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It is best to keep children away from the 

Possibility to bake at two cooking levels
simultaneously.

Circular heater fan

At this function ,allows the oven to be 
heating up in a forced way with the therm-
ofan, which is in the central part of the oven 
chamber.Heating the oven up in this way 
permits even heat cirulation around the dish 
 in the oven.The advantage of this heating
 method is:
Redution of ovenheating-up time and
of the initial heating stage.

 
Possible settings of the oven function
knob

Separate oven lighting

By setting the knob to this position the light- 
ing inside the oven is switched on, e.g.use 
when washing the oven chamber.  

Caution!

At this oven function knob position. 
The oven is not being warmed up. 

 
 Combined grill

(Grill and the top heater)

When the “combined grill” is active it enables      
 grilling with the grill and with the top heaer
 switched on at the same time.  
 
This function allows a higher temperature 
at the top of the cooking area,which causes       
more intense browning of the dish and per- 
mits larger portions to be grilled.  

 
 

This function for defrosting

Fan only

(under the grate). 

1

2

3

4

5

Baking pans and accessories (oven grid, baking tray, etc) may be inserted into the oven in 

Appropriate levels are indicated in the tables that follow. 
Always count levels from the bottom upwards! 

CLEANING AND MAINTENANCE

By ensuring proper cleaning and maintenance     
 of   your   oven  you  can  have   a   significant  
 influence   on     the    continuing    faultfree      
operation of your appliance.  

 you start cleaning, the oven must be 
switched off and you should ensure that all 
knobs are set to the “0”position. Do not start 
cleaning until the oven has completely cooled.       

ould be cleaned after every 

Cool the oven completely before cleaning.     

Never    clean    the    appliance    with     
pressurized  hot  steam  cleaner! 

The oven chamber should only be washed     
 with warm water and a small amount  

 

Steam cleaning

-pour  250ml  of  water  (1 cup)  into  a 
bowl placed in the oven on the first level 
from the bottom. 

-Close the oven door, 
-Set the temperature knob to 50 ℃, and 
the function knob to the bottom heater 
position, 
-heat the oven chamber for approximately      
30 minutes,  
-Open the oven door, wipe the chamber 
inside with a cloth or sponge and wash 
using warm water with washing-up liquid.    

 
 
After cleaning the oven chamber wipe it 
dry. 

Caution!

Do not use cleaning products containing 
abrasive materials for the cleaning and 
maintenance of the glass front panel. 

Oven guide levels

5 guiding levels. 

OPERATION

 
Before

 

Oven

The oven sh
time use. 
 

 
 

 

of washing-up liquid.
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Using the hotplates

The level of heat can be adjusted gradually by turning the appropriate knob to the right or 
left. 
Switching on the plate results in a red signal light on the control panel turning on.  

Switching off

MIN.
Warming up

Stewing vegetables,
slow cooking

Cooking soups,larger
dishes

Slow frying

Grilling meat,fish

              MAX.
   Fast heating up,
fast cooking and frying 

An appropriately selected pan saves energy. 
A pan should have a thick, flat base with a diameter equal to the plate diameter, as in that 

case heat is transferred most efficiently. 

Caution!

Ensure the plate is clean – a soiled zone does not transfer all of the heat. 
Protect the plate against corrosion. 
Switch off the plate before a pan is removed. 
Do not leave pans with prepared dishes based on fats and oils unattended on the switched 
– on plate; hot fat can spontaneously catch fire. 

9

Use
Do not use pots and pans that are unsteady  and likely to rock or overbalance.
Do not operate the cooktop for an extended  time without utensil on the hotplate.

Good              Bad                 Bad             Bad                  Bad                           Bad                   Bad
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hotplate to seal and protect the surface.  We recommend the Hillmark 
brand of "Shine On" which is available from most leading electrical retailers 
and supermarkets in Australia. 
Turn the oven to a temperature of 250 degrees C for approximately 30 
minutes.  When cooled, wipe away any residue. 
When heating the oven for the first time it is normal for the stove to give off 
smoke and manufacturing odours.  These will be gone after approximately 
30 minutes 
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Instructions (Cont.)

IMPORTANT! 

When selecting any oven function, the oven will only switch on after you 
have turned the temperature selection dial to set the oven temperature.

Temperature selection
Turn the oven temperature selection dial in 
clockwise direction to set the oven temperature 
from 50°C to 250°C (Fig. 6).

The timer
When using the oven, you must set the cooking time with the timer dial 
(Fig. 5). 

OPERATION

Using the hotplates

The level of heat can be adjusted gradually by turning the appropriate knob to the right or 
left. 
Switching on the plate results in a red signal light on the control panel turning on.  

Switching off

MIN.
Warming up

Stewing vegetables,
slow cooking

Cooking soups,larger
dishes

Slow frying

Grilling meat,fish

              MAX.
   Fast heating up,
fast cooking and frying 

An appropriately selected pan saves energy. 
A pan should have a thick, flat base with a diameter equal to the plate diameter, as in that 

case heat is transferred most efficiently. 

Caution!

Ensure the plate is clean – a soiled zone does not transfer all of the heat. 
Protect the plate against corrosion. 
Switch off the plate before a pan is removed. 
Do not leave pans with prepared dishes based on fats and oils unattended on the switched 
– on plate; hot fat can spontaneously catch fire. 

9

Use
Do not use pots and pans that are unsteady  and likely to rock or overbalance.
Do not operate the cooktop for an extended  time without utensil on the hotplate.

Good              Bad                 Bad             Bad                  Bad                           Bad                   Bad
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hotplate to seal and protect the surface.  We recommend the Hillmark 
brand of "Shine On" which is available from most leading electrical retailers 
and supermarkets in Australia. 
Turn the oven to a temperature of 250 degrees C for approximately 30 
minutes.  When cooled, wipe away any residue. 
When heating the oven for the first time it is normal for the stove to give off 
smoke and manufacturing odours.  These will be gone after approximately 
30 minutes 
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Instructions (Cont.)

Oven functions
There are five settings on the function dial (Fig. 7).

OPERATION

Caution!

When  the  functions  with  fan  have  been 
selected but the temperature knob is set to  
zero only the fan will be on.  
With this function you can cool the dish or 
the oven chamber. 

Use of the grill

The  grilling  process  operates  through    
infrared rays emitted onto the dish by the 
incandescent grill heater. 
 
In order to switch on the grill you need to: 
●  Set the oven knob to the  position     
marked grill. 
● Heat the oven for approx. 5 minutes(with  
the oven  door shut).  
●  Insert   a   tray   with   a  dish  onto   the     
appropriate  cooking  level ;  and  if  you  are 
grilling  on   the  grate   insert   a  tray   for  
dripping  on  the  level  immediately  below 

 
● Close the oven door.  
 
For  grilling  with  the  function  grill  and     
combined grill the temperature must be set 
to 250℃, but for the function fan and grill it 

must be set to a maximum of 200℃.

Warning!

When using grill function it is recommended     
that the oven door is closed.     
 
When the grill is in use accessible parts can 
become hot.  
 
It is best to keep children away from the 
oven. 

11

It is best to keep children away from the 

Possibility to bake at two cooking levels
simultaneously.

Circular heater fan

At this function ,allows the oven to be 
heating up in a forced way with the therm-
ofan, which is in the central part of the oven 
chamber.Heating the oven up in this way 
permits even heat cirulation around the dish 
 in the oven.The advantage of this heating
 method is:
Redution of ovenheating-up time and
of the initial heating stage.

 
Possible settings of the oven function
knob

Separate oven lighting

By setting the knob to this position the light- 
ing inside the oven is switched on, e.g.use 
when washing the oven chamber.  

Caution!

At this oven function knob position. 
The oven is not being warmed up. 

 
 Combined grill

(Grill and the top heater)

When the “combined grill” is active it enables      
 grilling with the grill and with the top heaer
 switched on at the same time.  
 
This function allows a higher temperature 
at the top of the cooking area,which causes       
more intense browning of the dish and per- 
mits larger portions to be grilled.  

 
 

This function for defrosting

Fan only

(under the grate). 

1

2

3

4

5

Baking pans and accessories (oven grid, baking tray, etc) may be inserted into the oven in 

Appropriate levels are indicated in the tables that follow. 
Always count levels from the bottom upwards! 

CLEANING AND MAINTENANCE

By ensuring proper cleaning and maintenance     
 of   your   oven  you  can  have   a   significant  
 influence   on     the    continuing    faultfree      
operation of your appliance.  

 you start cleaning, the oven must be 
switched off and you should ensure that all 
knobs are set to the “0”position. Do not start 
cleaning until the oven has completely cooled.       

ould be cleaned after every 

Cool the oven completely before cleaning.     

Never    clean    the    appliance    with     
pressurized  hot  steam  cleaner! 

The oven chamber should only be washed     
 with warm water and a small amount  

 

Steam cleaning

-pour  250ml  of  water  (1 cup)  into  a 
bowl placed in the oven on the first level 
from the bottom. 

-Close the oven door, 
-Set the temperature knob to 50 ℃, and 
the function knob to the bottom heater 
position, 
-heat the oven chamber for approximately      
30 minutes,  
-Open the oven door, wipe the chamber 
inside with a cloth or sponge and wash 
using warm water with washing-up liquid.    

 
 
After cleaning the oven chamber wipe it 
dry. 

Caution!

Do not use cleaning products containing 
abrasive materials for the cleaning and 
maintenance of the glass front panel. 

Oven guide levels

5 guiding levels. 

OPERATION

 
Before

 

Oven

The oven sh
time use. 
 

 
 

 

of washing-up liquid.

12
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The oven is not being warmed up. 

 
 Combined grill

(Grill and the top heater)

When the “combined grill” is active it enables      
 grilling with the grill and with the top heaer
 switched on at the same time.  
 
This function allows a higher temperature 
at the top of the cooking area,which causes       
more intense browning of the dish and per- 
mits larger portions to be grilled.  

 
 

This function for defrosting

Fan only

(under the grate). 

1

2

3

4

5

Baking pans and accessories (oven grid, baking tray, etc) may be inserted into the oven in 

Appropriate levels are indicated in the tables that follow. 
Always count levels from the bottom upwards! 

CLEANING AND MAINTENANCE

By ensuring proper cleaning and maintenance     
 of   your   oven  you  can  have   a   significant  
 influence   on     the    continuing    faultfree      
operation of your appliance.  

 you start cleaning, the oven must be 
switched off and you should ensure that all 
knobs are set to the “0”position. Do not start 
cleaning until the oven has completely cooled.       

ould be cleaned after every 

Cool the oven completely before cleaning.     

Never    clean    the    appliance    with     
pressurized  hot  steam  cleaner! 

The oven chamber should only be washed     
 with warm water and a small amount  

 

Steam cleaning

-pour  250ml  of  water  (1 cup)  into  a 
bowl placed in the oven on the first level 
from the bottom. 

-Close the oven door, 
-Set the temperature knob to 50 ℃, and 
the function knob to the bottom heater 
position, 
-heat the oven chamber for approximately      
30 minutes,  
-Open the oven door, wipe the chamber 
inside with a cloth or sponge and wash 
using warm water with washing-up liquid.    

 
 
After cleaning the oven chamber wipe it 
dry. 

Caution!

Do not use cleaning products containing 
abrasive materials for the cleaning and 
maintenance of the glass front panel. 

Oven guide levels

5 guiding levels. 

OPERATION

 
Before

 

Oven

The oven sh
time use. 
 

 
 

 

of washing-up liquid.
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Oven light: Turn the dial to this position to light the interior lamp 
while the oven is switched off, for example, when cleaning the oven.

Fan only: Turn the dial to this position for defrosting food. 

Fan-forced heating: This is the regular fan-forced oven heat setting, 
where hot air is distributed by the thermofan at the back of the oven 
chamber. On this setting heat is circulated evenly around the dish in 
the oven, which reduces heat-up times and enables cooking/baking 
on two levels simultaneously.

NOTE:  When you have cooked on the fan-forced heat setting and 
then turn the temperature dial to zero, only the fan will remain 
on and will cool the dish or the oven chamber.

Grill: Turn the dial to this position for grilling. The grilling process 
operates through infrared rays emitted onto the dish by the 
incandescent grill heater. Preheat the oven for approximately 3–5 
minutes (with the oven door shut). Place the food you want to grill 
on the grid on top of the grill tray. Then slide the grill pan into the 
appropriate shelf position (4 or 5, as illustrated on page 14). Close 
the oven door.

CAUTION! 
• Keep the oven door closed when grilling.
• Take care when the grill is in use as accessible parts can become hot.
• Always keep children away from the oven when it is in use.

OPERATION

Using the hotplates

The level of heat can be adjusted gradually by turning the appropriate knob to the right or 
left. 
Switching on the plate results in a red signal light on the control panel turning on.  

Switching off

MIN.
Warming up

Stewing vegetables,
slow cooking

Cooking soups,larger
dishes

Slow frying

Grilling meat,fish

              MAX.
   Fast heating up,
fast cooking and frying 

An appropriately selected pan saves energy. 
A pan should have a thick, flat base with a diameter equal to the plate diameter, as in that 

case heat is transferred most efficiently. 

Caution!

Ensure the plate is clean – a soiled zone does not transfer all of the heat. 
Protect the plate against corrosion. 
Switch off the plate before a pan is removed. 
Do not leave pans with prepared dishes based on fats and oils unattended on the switched 
– on plate; hot fat can spontaneously catch fire. 

9

Use
Do not use pots and pans that are unsteady  and likely to rock or overbalance.
Do not operate the cooktop for an extended  time without utensil on the hotplate.

Good              Bad                 Bad             Bad                  Bad                           Bad                   Bad

(recessed

 

base)

   

(convex

 

base)

   

(undersize)

  

(oversize)

   

(moisture

 

on

 

hotplate)

    

(no

 

utensil)

hotplate to seal and protect the surface.  We recommend the Hillmark 
brand of "Shine On" which is available from most leading electrical retailers 
and supermarkets in Australia. 
Turn the oven to a temperature of 250 degrees C for approximately 30 
minutes.  When cooled, wipe away any residue. 
When heating the oven for the first time it is normal for the stove to give off 
smoke and manufacturing odours.  These will be gone after approximately 
30 minutes 

l

l

Oven functions and operation

The oven is controlled by the function 

 

Temperature selection knob

The function knob

Caution!

When selecting any oven function, the

OPERATION

10

The function knob

The  timer knob

knob, timer knob and the temperature 
selection knob.

 oven will only be switched on after the 
 temperature  has  been  set  by  the 

temperature selection knob.    

If  you  don't  want   the   oven   work 
controlled  by  the  mechanical  timer ,
you can turn the mechanical timer to
 
the position

Fig. 7
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Baking, Roasting and Grilling

Baking tips 

IMPORTANT!
• The baking chart on the following page gives approximate times and 

temperature ranges for some cakes, pastries, biscuits and frozen 
foods. Use the chart as a guide only and adjust according to your own 
experience and preference. 

• Always start with a lower temperature and increase if required. 

• Always check after the shorter time and leave in for longer if required.

• If the cake you want to bake is not listed in the chart, use the information 
for a similar type and adjust the values as appropriate. 

• Whenever possible, choose dark baking pans. Light ones reflect the heat 
and sometimes the cake will not be properly browned. 

• The centre shelf is the most suitable position for baking most cakes and 
loaves.

• Preheating shortens the baking time. Do not put the cake in the oven until 
the proper temperature is obtained.

• Always place baking pans directly on wire shelves. For baking biscuits in 
the tray, remove the wire grid from the tray supplied.

• To check whether a cake is baked, pierce it with a fine skewer at the 
thickest part. If the dough does not stick to it, the cake is baked. 

• Unsatisfactory results
* If your cake has collapsed in the middle, check the recipe for the amount 

of fluids used and use less the next time. Also follow the recommended 
mixing times, especially when using powered kitchen mixers.

* If the cake is too light at the bottom, use a dark baking pan the next 
time, or place the pan one level lower.

* If a cheesecake is undercooked, reduce the baking temperature the next 
time you bake it and extend the baking time.
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Baking, Roasting and Grilling (Cont.)

Type of Pastry Shelf Position  
lowest position = 1 
highest position = 5

Temperature  
(°C)

Baking Time

(minutes)

Sweet Pastry

Raisin cake 2 150-160 55-70

Cheesecake (tart form) 3 160-170 60-80

Fruitcake 3 170-180 50-70

Sponge cake 2 160-170 30-40

Jelly roll 3 170-180 15-25

Fruit flan 3 150-160 25-35

Plait bun 3 180-210 35-50

Christmas cake 3 170-200 45-70

Apply pie 3 170-200 40-60

Puff pastry 3 160-170 40-60

Salted Pastry

Bacon roll 3 170-180 45-60

Pizza 3 210-230 30-45

Bread 3 180-210 50-60

Rolls 3 200-220 30-40

Biscuits / Cookies

Biscuits 3 160-170 20-30

Danish pastry 3 170-200 20-35

Flaky pastry 3 180-200 20-30

Cream puffs 3 170-200 25-45

Frozen Foods

Apple pie 3 170-200 50-70

Cheesecake 3 170-180 65-85

Pizza 3 200-220 20-30

Oven bake chips 3 200-220 20-35

Oven bake potato fries 3 200-220 20-35

Baking chart
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Roasting tips 

Baking, Roasting and Grilling (Cont.)

IMPORTANT!
• The roasting chart on the next page gives approximate times and tem-

perature ranges for some commonly roasted meat cuts, poultry and fish. 

• Roasting times largely depend upon the type of meat, its size and quality, 
so you may expect some variations. 

• Use the chart as a guide only and adjust according to your own 
experience and preference.

• Cover your roast or wrap it in foil. It will preserve its juice and the oven will 
remain cleaner.

• If you leave the pan uncovered the roast will be cooked sooner. Roast large 
chunks of meat directly on the grid, with the baking/drip tray underneath.

• Roasting large chunks of meat may produce excessive steaming and dew 
formation at the oven door. This is quite normal and does not affect the 
operation of the oven. However, at the end of roasting, wipe the oven door 
and the glass thoroughly.

• Roasting of red meat, poultry and fish is recommended if the roast exceeds 
one kilogram in size.

• Add as much liquid as necessary to prevent burning of juice and dripping 
from meat. Keep an eye on the roast at all times, and add liquid if 
necessary.

• At approximately the middle of the indicated roasting time, turn the roast 
round, especially if you use the deep roast dish.

• When roasting on the grill grid, place the grid in the deep roasting pan and 
insert both into the sliding guide. The bottom pan will catch dripping fat.

• Never leave the roast to cool in the oven, as it might produce dew and 
corrosion on the oven. Take the roast out of the oven at the end of the 
cooking time and let it rest, covered, before serving.
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Type of Meat Weight  
(kg)

Shelf Position 
lowest position = 1 
highest position = 5

Temperature  
(°C)

Roasting Time

(minutes)

Beef

Beef loin 1.0 2 200-220 100-120

Beef loin 1.5 2 200-220 120-150

Roast beef, rare 1.0 2 220-230 30-40

Roast beef, well done 1.0 2 220-230 40-50

Pork

Pork roast with skin 1.5 2 170-180 140-160

Flank 1.5 2 180-190 120-150

Pork loin 1.5 2 200-220 120-140

Rolled roast 1.5 2 200-220 120-140

Pork cutlets 1.5 2 170-200 100-120

Minced meat roast 1.5 2 210-220 60-70

Veal

Veal roll 1.5 2 170-200 90-120

Veal knuckle 1.7 2 170-200 120-130

Lamb

Lamb prime ribs 1.5 2 180-200 100-120

Lamb roast with bone 1.5 2 180-200 120-130

Poultry

Chicken, whole 1.2 2 200-210 60-70

Duck 1.7 2 170-200 120-150

Turkey 5.0 2 140-150 180-240

Fish

Fish, whole 1.0 2 200-210 50-60

Roasting chart

Baking, Roasting and Grilling (Cont.)
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Baking, Roasting and Grilling (Cont.)

Grilling tips

IMPORTANT!
• The grilling chart on the next page gives approximate times and 

temperatures for some commonly grilled meat cuts, fish and toast. 

• Use the chart as a guide only and adjust according to your own 
experience and preference, as grilling times may vary according to the 
weight and quality of meat.

• Take extra precautions when grilling as the intensive heat from the infra-
red heater makes the oven and accessories extremely hot. Always use 
oven mitts and barbecue accessories (grill tongs), and do not let children 
near the grill when in use.

• Supervise the grill at all times. Excessive heat may quickly burn your food 
and cause a fire!

• Grilling is especially suitable for the preparation of low-fat sausages, meat 
and fish fillets and steaks, and for browning and crisping the skin of a 
roast. 

• Grilling should be carried out with the oven door closed.

• Preheat the grill for 3–5 minutes before grilling.

• Oil the grill grid before placing the food on top, otherwise food might stick 
to the grid.

• Place the meat upon the grid, then place the grid upon the drip tray (grill 
pan). Insert both trays into the oven guides.

• Turn the meat round after half the grilling time has expired. Thinner slices 
will require only one turn, for larger chunks you might need to repeat the 
procedure. Always use barbecue tongs to avoid losing excessive juice from 
meat.

• Dark beef meat is grilled quicker than lighter pork or veal.

• Clean the grill, oven and accessories after every use.
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Baking, Roasting and Grilling (Cont.)

Type of Meat Weight 

(g)

Shelf Position  
lowest position = 1 
highest position = 5

Temp. 
(°C)

Grilling Time 
(minutes)

Meat and Sausages

2 Beef steaks, rare 400 5 240 14-16

2 Beef steaks, medium 400 5 240 16-20

2 Beef steaks, well done 400 5 240 20-23

2 Pork fillets 350 5 240 19-23

2 Pork chops 400 5 240 20-23

2 Veal steaks 700 5 240 19-22

4 Lamb cutlets 700 5 240 15-18

4 Grill sausages 400 5 240 9-14

1 Chicken, halved 1400 3 240-250
28-33 (1st side) 
23-28 (2nd side)

Fish

Salmon fillets 400 4 240 19-22

Fish in aluminium foil 500 4 230 10-13

Toast

4 Slices white bread 200 5 240 1½-3

2 Slices wholemeal bread 200 5 240 2-3

Toasted sandwich 600 5 240 4-7

Grilling chart
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Other Useful Information

Cleaning and maintenance

WARNING!
• Before cleaning the oven, make sure all controls for the hotplates and 

oven are set to the “0” (Off) position. Do not start cleaning until the 
appliance has completely cooled.

• Do not attempt any maintenance yourself. If you are experiencing 
problems with the appliance, contact a qualified electrician or our after 
sales support line for advice.

WARNING!
• Do not use hard brushes, metal objects, steel wool, abrasives or other 

harsh scourers for cleaning any part of the appliance.

• Never use a pressurised hot steam cleaner on the appliance.

By ensuring proper cleaning and maintenance of your oven you can have a 
significant influence on its continuing, fault-free operation.

Cleaning the oven
• To make cleaning easier and keep the oven in good working condition, we 

recommend cleaning it after each use.

• Remove the racks and grill pan from the oven before cleaning.

• Wipe the inside surfaces with a cloth or sponge and warm, soapy water, 
then dry with a dry cloth.

• Avoid using harsh detergents and hard or metal brushes in the oven.

• If the glass oven door is splattered with fat or other food residues, remove 
them with a cloth dampened in warm, soapy water. Then use a dry, lint-
free cloth and a glass cleaner to remove any streaks.

• For thorough oven cleaning, you can remove the oven door; see page 26.

• To steam clean the oven, pour 250ml of water (1 cup) into an ovenproof 
bowl and place it in the oven on the first level from the bottom. Close the 
oven door. Set the oven temperature to 50°C and the function dial to fan-
forced heating. Heat the oven chamber for approximately 30 minutes, then 
open the oven door. Wipe the chamber with a cloth or sponge and wash 
using warm water with washing-up liquid. Wipe it dry with a dry cloth.
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Other Useful Information (Cont.)

Cleaning the hob
• Allow the appliance to cool down completely before cleaning.

• Clean the enamelled parts of the oven after every use. Use a soft cloth or 
sponge, dampened with warm water and mild detergent.

• Wipe the hob thoroughly. Remove all food residues and liquid spills from 
the top of the hotplates and around the rims.

• Wipe the stainless steel trim ring with a clean, damp cloth and 
dry thoroughly with a soft cloth. Any change in colour is a normal 
characteristic of stainless steel and will not affect performance. A stainless 
steel cleaner may be used to clean the trim ring.

Cleaning the solid hotplates
Cleaning of the elements on your cooktop is essential and we recommended 
cleaning on a weekly basis.

• For light soiling and everyday cleaning, simply wipe with a moist cloth.

• For dirty hotplates with stubborn soiling, soak the element for a few 
minutes with warm water, then clean it using a plastic scourer or soft 
brush. (Do not use a steel scourer or metallic abrasive!) Any spills or marks 
that still remain can be burnt off by operating the element on high without 
a pan for 2–3 minutes. When the element has cooled, clean it as per 
above. 

• Alternatively, you can use a commercially available cleaner for thorough 
weekly cleaning. But be careful to completely remove the cleaner 
afterwards and try the hotplate by running the element for a short time. 

• After cleaning, dry the element by warming on low heat for approximately 
30 seconds. Then apply a thin coating of a solid hotplate protector (or 
cooking oil) to prevent rust or corrosion. 
NOTE:  The elements are not warranted against rusting and must be 

protected accordingly.
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Other Useful Information (Cont.)

Changing the bulb
When the lamp in the oven fails and needs replacement, proceed as follows 
(Fig. 8). (Bulb replacement is not covered by warranty.)

• Unscrew the protective lamp cover by hand. While the cover 
is off, we recommend that you wash and dry it at this point.

• Carefully remove the old bulb and insert a new one. The bulb 
must be suitable for high temperatures (300ºC) and have the 
following specifications: 230-240V, 50Hz, 25W, G9 fitting.

• Refit the protective cover.

Changing the oven lamp

WARNING!
• Before starting any maintenance involving electrical parts, make sure the 

appliance is disconnected from the power supply.

• If the oven has been in use, let the oven chamber and heating elements 
cool down before attempting any maintenance.

IMPORTANT!
• Never use a screwdriver or other utensil to remove the light cover as this 

could damage the enamel of the oven or the lamp holder. Only remove 
the cover by hand.

• Never replace the bulb with bare hands as contamination from your 
fingers can cause premature failure. Always use a clean cloth or gloves.

CLEANING AND MAINTENANCE

13

Cleaning of the cooktop
Cleaning of the elements on your 
cooktop is essential and we 
recommend cleaning on a weekly 
basis. 
-Ensure that you have turned off 
the cooktop and it has cooled down 
before cleaning the elements.
 -Clean the elements by wiping with 
a damp cloth or sponge.  Use a 
small amount of detergent if 

necessary. 
Stubborn soiling can be removed 

by soaking the element for a few 
minutes with warm water, followed 
by cleaning using a plastic scourer 
or soft brush (Do not use a steel 
scourer or any metallic abbrasive) 
Any spills or marks that still remain 

can be burnt off by operating the 
element on high without a pan for 2-
3 minutes. When the element has 
cooled, clean it as per above. 
After cleaning, dry the element by 

warming on low heat for approx 30 
seconds. 
Apply a thin coating of Hillmark 

"Shine On" Solid Hotplate 
Protector to the element to prevent 
rust or corrosion. 
Some discolouration of the 

stainless steel trim is normal during 
use. A stainless steel cleaner may 

-

-

-

-

-

be used to clean the trim ring.  
·-
cleaning, some smoke may be generated 

by the sealant on the element. This is 
normal and will cease after approx 2 
minutes. 
-NB The elements are not warranted 
against rusting.  Elements must be 
protected with a coating of a hotplate 

protector to avoid rusting. Weekly use is 
recommended.

-

-

-

-
-

-

-

When the element is turned on after 

To clean the rest of the cooktop:
Ensure cooktop is turned off and cooled 

down before cleaning. 
We advise using lukewarm water and non-

abrasive detergents to remove stubborn 
stains from your white enamel cooktop and 
soft paper towel to dry off the cooktop. 
All grades and finishes of stainless steel 

may stain, discolour or become greasy in 
normal operation. To achieve maximum 
surface appearance, stainless steel must 
be kept clean by regularly using the 
following cleaning procedures - thus 
ensuring good performance and long 
service life. 

 Wash with warm soapy damp cloth. 
 For an enhanced appearance wipe the 
surface with a clean damp cloth or sponge - 
being sure to follow the polish or 'brushing' 
lines. 
Where the stainless steel has become 

extremely dirty with signs of discolouration 
(due to periods of neglect or misuse) use a 
mild cleaning solution (eg Hillmark 
stainless steel cleaner). When removing 
these stains be sure to follow the polish or 
'brushing' lines. 
DO NOT USE ABRASIVE SCOURERS, 

CLEANING FLUIDS OR STEEL WOOL 
WHEN CLEANING YOUR COOKTOP.

Should your cooktop have problems during 
its use, please contact the Belair Service 
Centre on 1300 108 600 to report. 
Important - All Belair upright cookers 
must be installed by a qualified 

-

-

-

-

-

For light soiling and every day cleaning 
 simply wipe with a moist cloth.  

 For dirty hotplates use a  commercial 
 cleaner.
 Be careful to completely remove the

   cleaner and dry the hotplate by running 

  the element for a short time.

 The hotplate can be then oiled with a 
   thin coating of cooking oil or a suitable 

  commercial product such as Hillmark  
  Shineon.
 Some discolouration of the trim ring is  
 normal during use.

Cleaning of Solid Hotplates

electrician.

Door removal

In order to obtain easier access to the oven 
chamber   for   cleaning ,   it  is  possible  to     
remove the door.  
To do this ,  tilt  the  safety  catch  part of  the 
hinge upwards. Close the door lightly, lift an
pull it out towards you. In order to fit the 
door back on to the cooker, do the reverse. 
When fitting, ensure that the notch of the  
hinge is correctly placed on the protrusion 
of the hinge holder. After the door is fitted 
 to  the  oven  ,  the  safety  catch  should  be  
carefully lowered down again. If the safety 
catch is not set it may cause damage to the 

 hinge when closing the door. 
 

Tilting the hinge safety catches

Door removal

d  

CLEANING AND MAINTENANCE
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Changing the Oven Lamp

Before any maintenance is started
involving electrical parts, the
appliance must be disconnected
from the power supply. 
If the oven has been in use, let the 
oven cavity and the heating elements 
cool down before attempting any
maintenance.

Changing the bulb 
   Unscrew the protective cover.  We 
   recommend that you wash and dry the 
   glass cover at this point.

   Carefully remove the old bulb and 

   insert the new bulb suitable for high 

   temperatures (300ºC) having the 

   following specifications: 230-240V, 

   50Hz, 25W, G9 fitting.

   Refit the protective cover.

IMPORTANT
Never use screwdrivers or other
utensils to remove the light cover.
This could damage the enamel of the 
oven or the lampholder. Remove only
by hand.

IMPORTANT
Never replace the bulb with bare 
hands as contamination from your 
fingers can cause premature failure. 
Always use a clean cloth or gloves.

Please note:
   The bulb replacement is not covered 
   by your guarantee

l
 

 

 

l

Fig. 8
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Other Useful Information (Cont.)

Removing the oven door
To make cleaning easier, you can remove the 
oven door. Just follow the simple steps below:

• Open the oven door completely.

• Tilt the safety catch part of the hinge 
upwards (Fig. 9). 

• Close the door lightly, lift and pull it out  
towards you (Fig. 10).

• In order to fit the door back on to the oven, 
do the reverse. When fitting, make sure to 
place the notch of the hinge correctly on 
the protrusion of the hinge holder. 

• After the door is fitted to the oven, the 
safety catch should be carefully lowered 
down again. If the safety catch is not set 
it may cause damage to the hinge when 
closing the door.

Removing the door’s glass panel 
The glass panel inside the door can be 
removed for thorough cleaning. To do so:

• Unscrew and unfasten the plastic latch  
in the corner at the top of the door (Fig. 11). 

• Next take out the glass from the second 
blocking mechanism and remove. 

• After cleaning, insert and block the 
glass panel, and screw in the blocking 
mechanism.

Other repairs or service inspections 

Besides keeping the oven clean, regularly inspect the control dials and 
heating elements. In case of damage, or if you experience any problems 
with the appliance, contact our after sales support line to arrange a technical 
inspection of the oven and fix any operational faults. Do not attempt to carry 
out any repairs yourself!

CLEANING AND MAINTENANCE
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Cleaning of the cooktop
Cleaning of the elements on your 
cooktop is essential and we 
recommend cleaning on a weekly 
basis. 
-Ensure that you have turned off 
the cooktop and it has cooled down 
before cleaning the elements.
 -Clean the elements by wiping with 
a damp cloth or sponge.  Use a 
small amount of detergent if 

necessary. 
Stubborn soiling can be removed 

by soaking the element for a few 
minutes with warm water, followed 
by cleaning using a plastic scourer 
or soft brush (Do not use a steel 
scourer or any metallic abbrasive) 
Any spills or marks that still remain 

can be burnt off by operating the 
element on high without a pan for 2-
3 minutes. When the element has 
cooled, clean it as per above. 
After cleaning, dry the element by 

warming on low heat for approx 30 
seconds. 
Apply a thin coating of Hillmark 

"Shine On" Solid Hotplate 
Protector to the element to prevent 
rust or corrosion. 
Some discolouration of the 

stainless steel trim is normal during 
use. A stainless steel cleaner may 

-

-

-

-

-

be used to clean the trim ring.  
·-
cleaning, some smoke may be generated 

by the sealant on the element. This is 
normal and will cease after approx 2 
minutes. 
-NB The elements are not warranted 
against rusting.  Elements must be 
protected with a coating of a hotplate 

protector to avoid rusting. Weekly use is 
recommended.

-

-

-

-
-

-

-

When the element is turned on after 

To clean the rest of the cooktop:
Ensure cooktop is turned off and cooled 

down before cleaning. 
We advise using lukewarm water and non-

abrasive detergents to remove stubborn 
stains from your white enamel cooktop and 
soft paper towel to dry off the cooktop. 
All grades and finishes of stainless steel 

may stain, discolour or become greasy in 
normal operation. To achieve maximum 
surface appearance, stainless steel must 
be kept clean by regularly using the 
following cleaning procedures - thus 
ensuring good performance and long 
service life. 

 Wash with warm soapy damp cloth. 
 For an enhanced appearance wipe the 
surface with a clean damp cloth or sponge - 
being sure to follow the polish or 'brushing' 
lines. 
Where the stainless steel has become 

extremely dirty with signs of discolouration 
(due to periods of neglect or misuse) use a 
mild cleaning solution (eg Hillmark 
stainless steel cleaner). When removing 
these stains be sure to follow the polish or 
'brushing' lines. 
DO NOT USE ABRASIVE SCOURERS, 

CLEANING FLUIDS OR STEEL WOOL 
WHEN CLEANING YOUR COOKTOP.

Should your cooktop have problems during 
its use, please contact the Belair Service 
Centre on 1300 108 600 to report. 
Important - All Belair upright cookers 
must be installed by a qualified 

-

-

-

-

-

For light soiling and every day cleaning 
 simply wipe with a moist cloth.  

 For dirty hotplates use a  commercial 
 cleaner.
 Be careful to completely remove the

   cleaner and dry the hotplate by running 

  the element for a short time.

 The hotplate can be then oiled with a 
   thin coating of cooking oil or a suitable 

  commercial product such as Hillmark  
  Shineon.
 Some discolouration of the trim ring is  
 normal during use.

Cleaning of Solid Hotplates

electrician.

Door removal

In order to obtain easier access to the oven 
chamber   for   cleaning ,   it  is  possible  to     
remove the door.  
To do this ,  tilt  the  safety  catch  part of  the 
hinge upwards. Close the door lightly, lift an
pull it out towards you. In order to fit the 
door back on to the cooker, do the reverse. 
When fitting, ensure that the notch of the  
hinge is correctly placed on the protrusion 
of the hinge holder. After the door is fitted 
 to  the  oven  ,  the  safety  catch  should  be  
carefully lowered down again. If the safety 
catch is not set it may cause damage to the 

 hinge when closing the door. 
 

Tilting the hinge safety catches

Door removal
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Changing the Oven Lamp

Before any maintenance is started
involving electrical parts, the
appliance must be disconnected
from the power supply. 
If the oven has been in use, let the 
oven cavity and the heating elements 
cool down before attempting any
maintenance.

Changing the bulb 
   Unscrew the protective cover.  We 
   recommend that you wash and dry the 
   glass cover at this point.

   Carefully remove the old bulb and 

   insert the new bulb suitable for high 

   temperatures (300ºC) having the 

   following specifications: 230-240V, 

   50Hz, 25W, G9 fitting.

   Refit the protective cover.

IMPORTANT
Never use screwdrivers or other
utensils to remove the light cover.
This could damage the enamel of the 
oven or the lampholder. Remove only
by hand.

IMPORTANT
Never replace the bulb with bare 
hands as contamination from your 
fingers can cause premature failure. 
Always use a clean cloth or gloves.

Please note:
   The bulb replacement is not covered 
   by your guarantee

l
 

 

 

l

Fig. 9
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Cleaning of the cooktop
Cleaning of the elements on your 
cooktop is essential and we 
recommend cleaning on a weekly 
basis. 
-Ensure that you have turned off 
the cooktop and it has cooled down 
before cleaning the elements.
 -Clean the elements by wiping with 
a damp cloth or sponge.  Use a 
small amount of detergent if 

necessary. 
Stubborn soiling can be removed 

by soaking the element for a few 
minutes with warm water, followed 
by cleaning using a plastic scourer 
or soft brush (Do not use a steel 
scourer or any metallic abbrasive) 
Any spills or marks that still remain 

can be burnt off by operating the 
element on high without a pan for 2-
3 minutes. When the element has 
cooled, clean it as per above. 
After cleaning, dry the element by 

warming on low heat for approx 30 
seconds. 
Apply a thin coating of Hillmark 

"Shine On" Solid Hotplate 
Protector to the element to prevent 
rust or corrosion. 
Some discolouration of the 

stainless steel trim is normal during 
use. A stainless steel cleaner may 

-

-

-

-

-

be used to clean the trim ring.  
·-
cleaning, some smoke may be generated 

by the sealant on the element. This is 
normal and will cease after approx 2 
minutes. 
-NB The elements are not warranted 
against rusting.  Elements must be 
protected with a coating of a hotplate 

protector to avoid rusting. Weekly use is 
recommended.

-

-

-

-
-

-

-

When the element is turned on after 

To clean the rest of the cooktop:
Ensure cooktop is turned off and cooled 

down before cleaning. 
We advise using lukewarm water and non-

abrasive detergents to remove stubborn 
stains from your white enamel cooktop and 
soft paper towel to dry off the cooktop. 
All grades and finishes of stainless steel 

may stain, discolour or become greasy in 
normal operation. To achieve maximum 
surface appearance, stainless steel must 
be kept clean by regularly using the 
following cleaning procedures - thus 
ensuring good performance and long 
service life. 

 Wash with warm soapy damp cloth. 
 For an enhanced appearance wipe the 
surface with a clean damp cloth or sponge - 
being sure to follow the polish or 'brushing' 
lines. 
Where the stainless steel has become 

extremely dirty with signs of discolouration 
(due to periods of neglect or misuse) use a 
mild cleaning solution (eg Hillmark 
stainless steel cleaner). When removing 
these stains be sure to follow the polish or 
'brushing' lines. 
DO NOT USE ABRASIVE SCOURERS, 

CLEANING FLUIDS OR STEEL WOOL 
WHEN CLEANING YOUR COOKTOP.

Should your cooktop have problems during 
its use, please contact the Belair Service 
Centre on 1300 108 600 to report. 
Important - All Belair upright cookers 
must be installed by a qualified 

-

-

-

-

-

For light soiling and every day cleaning 
 simply wipe with a moist cloth.  

 For dirty hotplates use a  commercial 
 cleaner.
 Be careful to completely remove the

   cleaner and dry the hotplate by running 

  the element for a short time.

 The hotplate can be then oiled with a 
   thin coating of cooking oil or a suitable 

  commercial product such as Hillmark  
  Shineon.
 Some discolouration of the trim ring is  
 normal during use.
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electrician.

Door removal

In order to obtain easier access to the oven 
chamber   for   cleaning ,   it  is  possible  to     
remove the door.  
To do this ,  tilt  the  safety  catch  part of  the 
hinge upwards. Close the door lightly, lift an
pull it out towards you. In order to fit the 
door back on to the cooker, do the reverse. 
When fitting, ensure that the notch of the  
hinge is correctly placed on the protrusion 
of the hinge holder. After the door is fitted 
 to  the  oven  ,  the  safety  catch  should  be  
carefully lowered down again. If the safety 
catch is not set it may cause damage to the 

 hinge when closing the door. 
 

Tilting the hinge safety catches
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Changing the Oven Lamp

Before any maintenance is started
involving electrical parts, the
appliance must be disconnected
from the power supply. 
If the oven has been in use, let the 
oven cavity and the heating elements 
cool down before attempting any
maintenance.

Changing the bulb 
   Unscrew the protective cover.  We 
   recommend that you wash and dry the 
   glass cover at this point.

   Carefully remove the old bulb and 

   insert the new bulb suitable for high 

   temperatures (300ºC) having the 

   following specifications: 230-240V, 

   50Hz, 25W, G9 fitting.

   Refit the protective cover.

IMPORTANT
Never use screwdrivers or other
utensils to remove the light cover.
This could damage the enamel of the 
oven or the lampholder. Remove only
by hand.

IMPORTANT
Never replace the bulb with bare 
hands as contamination from your 
fingers can cause premature failure. 
Always use a clean cloth or gloves.

Please note:
   The bulb replacement is not covered 
   by your guarantee

l
 

 

 

l

Fig. 10

Removal of the internal glass
panel

Unscrew and unfasten the plastic latch that 
is in the corner at the top of the door. Next 
take out the glass from the second blocking        
mechanism  and  remove .  After  cleaning,   
insert and block the glass panel,and screw in 
the blocking mechanism.  

Removal of the internal glass panel

Regular inspections

Besides keeping the cooker clean, you 
should: 
● Carry  out  periodic  inspections  of  the 
control elements and cooking units  of  the 
cooker. After the guarantee has expired you  
should have  a  technical inspection  of  the  
cooker  carried  out  at  a  service  centre 
at least once every two years. 
● Fix any operational faults. 

● Carry out periodical maintenance of the 
cooking units of the cooker. 

Caution!

All repairs and regulatory activities should 
be carried out by the appropriate service 
centre or by an appropriately authorized 
fitter. 

OPERATION IN CASE OF EMERGENCY

In the event of an emergency, you should: 
switch off all working units of the oven 
Disconnect the mains plug 

Call the service centre 
Some minor faults can be fixed by referring to the instructions given in the table below. 
Before calling the customer support centre or the service centre check the following  
points that are presented in the table. 

PROBLEM REASON ACTION 

1. The appliance does not wo-    

 

Break in power supply. Check the household fuse box; if 

there is a blown fuse replace it 

with a new one 

 

 
 

 
2. The oven lighting does not 

work.

The bulb is loose or damaged. Tighten up or replace the blown 

bulb   ( see   Cleaning  and 
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rk.

Maintenance )   

BAKING IN THE OVEN

Baking cakes and loaves

Centre shelf position is most suitable 
for baking most cakes and loaves.

Warning!

The baking parameters given in Tables 
are approximate and can be corrected 
based on your own experience and     
cooking preferences. 
 
In case you may not find any particular 
type  of  cake  in  the  tables, use  the       
information available for the next most 
similar type of cake. 

  
Whenever possible choose dark baking
 pans. Light ones reflect the heat and
 sometimes the cake will not be   properly
 browned.   

 
Always place baking pans directly on 
wire shelves .  For baking biscuits in 
the tray  , remove the wire grid from 
the tray supplied. 
 
Preheating shortens the baking time. Do 
not put the cake in the oven until proper 
temperature is obtained. 

Baking tips

Is the cake baked?

Pierce the cake with a fine skewer at the 
thickest part, if the dough does not stick to 
it, the cake is baked. You may switch off 
the oven and use the remaining heat. 

Cake has fallen

Check the recipe. Use less fluid next time. 
Follow the mixing times, especially when 
using powered kitchen mixers. 

Cake is too light on the bottom

Use dark baking pan next time, or place the 
pan one level lower, or switch on the lower 
heater a while before the completion. 

Cheesecake is undercooked

Next time reduce the baking temperature 
and extend the baking time. 

Warnings regarding the baking 
tables

The  tables  indicate  the  temperature   
range. Always select lower temperature 
first. You  may  always  increase  the      
 temperaturein case pastry needs more 

 
 
Baking times  are indicative only. They  
may vary in dependence of individual 
characteristics. 
 
The asterix indicates that the oven requi-    
 res preheating.

16

baking. 

Fig. 11
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In case of an emergency 
In the event of an emergency, switch off all working units of the oven, 
disconnect the mains plug and call our after sales support line for advice.

Troubleshooting guide
Some minor faults can be fixed by referring to the instructions given in the 
table below. Before calling our after sales support line, please check the table.

Problem Possible cause Suggested solution

The appliance 
does not work. 
The oven does not 
heat up.

Interruption in 
power supply.

Broken fuse. 

Check your household fuse box, 
and if there is a blown fuse, 
replace it with a new one. If this 
problem happens again, call 
our after sales support line and 
arrange a service.

Check with another appliance that 
the outlet is working properly, or 
whether there is a power outage.

The oven light is 
not working.

The bulb is loose 
or damaged.

Tighten up or replace the blown 
bulb.

The oven is 
not heating up 
properly.

The oven 
temperature and/
or cooking mode 
has not been 
selected correctly.

Set the cooking mode and 
temperature according to the 
instructions (and/or your recipe).

The oven door 
is not closed 
properly.

Make sure the oven door is 
properly closed.

The oven door is 
wet after use.

Steam produced 
during cooking 
accumulates on 
the door.

Carefully wipe any built-up 
condensation from the oven door 
after or during use.

Leave the door open after cooking.

Food is cooked 
unevenly.

Size and shape of 
food, and position 
in the oven, can 
affect results.

Ensure the baking dish is centred 
on the shelf and that the shelf puts 
the food in the centre of the oven.

Rotate the dish during cooking.

Other Useful Information (Cont.)
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Other Useful Information (Cont.)

Technical specifications

Hob

145mm Hotplate 1 x 1000W

145mm Rapid Hotplate 1 x 1500W

180mm Hotplate 1 x 1500W

180mm Rapid Hotplate 1 x 2000W

Oven

Oven chamber capacity 55L

Guide levels (shelf positions) 5

Oven door Detachable

Oven lamp 25W

Baking/Grill tray/pan 1 x 35mm deep, with grill grid

Oven racks 2 x wire racks

Oven temperature range 50 – 250°C

General

Electrical voltage / frequency 220-240/380-415V ~ / 50Hz

Total mains power 8kW

Oven total 2kW

Hob total 6kW

Max. current intensity safety fuse 35A / 16A

Weight 44kg

Dimensions 54 (W) x 90 (H) x 60 (D) cm
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Other Useful Information (Cont.)

Responsible disposal
At the end of its working life, do not throw this appliance out with your 
household rubbish. Electrical and electronic products contain substances 
that can have a detrimental effect on the environment and human health 
if disposed of inappropriately. Observe any local regulations regarding the 
disposal of electrical consumer goods and dispose of it appropriately for 
recycling. Contact your local authorities for advice on recycling facilities in 
your area.

Energy-saving tips
Using energy in a responsible way not only saves money but also helps the 
environment. This electric oven makes it easy to save energy.

• Use appropriate pots and pans for cooking. Pans that match the size of the 
hotplate and have thick, flat bases are more energy efficient than ill-fitting 
ones. A saucepan should never be smaller than a hotplate. 

• If possible, cover pans during cooking to save energy.

• Ensure your hotplates and pan bases are clean. Dirt and burnt on food can  
prevent heat transfer, and repeatedly burnt-on spillages can often only be  
removed with harsh products. 

• Do not uncover the pan too often, and do not open the oven door 
unnecessarily.

• Switch off the oven in good time and make use of residual heat. For long 
cooking times, switch off heating zones 5 to 10 minutes before finishing  
cooking to save energy. 

• Only use the oven when cooking larger dishes. Meat of up to 1kg can be 
prepared more economically in a pan on the oven burner.

• Make use of residual heat from the oven. If the cooking time is longer than 
40 minutes, it is recommended to switch off the oven 10 minutes before 
the end time. Keep this in mind when using the timer.

• Make sure the oven door is properly closed. Heat can leak through 
spillages on the door  seals, so clean up any spillages immediately.

• Do not install the oven in the direct vicinity of a refrigerator or freezer, which 
would increase the oven’s energy consumption unnecessarily. 
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Installation

Installing the oven
• The kitchen should be dry and airy and have effective ventilation 

according to the existing technical provisions.

• The room should be equipped with a ventilation system that pipes away 
exhaust fumes created during combustion. This system should consist 
of a ventilation grid or hood. Hoods should be installed according to the 
manufacturer’s instructions. The oven should be placed so as to ensure 
free access to control elements.

• Coating or veneer used on fitted furniture must be applied with a 
heat resistant adhesive (100°C). This prevents surface deformation or 
detachment of the coating. If you are unsure of your furniture’s heat 
resistance, you should leave approximately 2cm of free space around 
the oven (Fig. 12). The wall behind the oven should be resistant to high 
temperatures. During operation, its back side can warm up to around 
50°C above the ambient temperature.

This freestanding electric oven must be installed by an appropriately 
qualified electrician following these installation instructions. 

Do not try to install the oven on your own; doing so will expose you 
to danger and void the warranty. Improper installation, adjustment, 

alteration, service or maintenance can cause injury or property damage. 
Always contact specialised technical personnel.

INSTALLATION

7

Installing the cooker

l The  kitchen  should  be  dry  and  airy 
and have effective ventilation according    
 to the existing technical provisions.  

 
l The room should be equipped with a 

ventilation system that pipes  away 
exhaust  fumes  created  during    
combustion.This system should consist     
of  a  ventilation  grid  or  hood.  
Hoods should be installed according 
to  the  manufacturer’s instructions.    
The cooker should be placed so as to 
ensure  free  access  to  control   
elements. 

 
l Coating  or  veneer  used  on  fitted     

furniture must be applied with a heat  
resistant adhesive (100℃).This prevents     
surface deformation or detachment of   
the coating. If you are unsure of your 
furniture’s heat resistance,you should   
 leave approximately 2 cm of free   
 apace around the cooker. The wall 
 behind the cooker should be resistant 
to high temperatures.During operation,    
its back side can warm up to around   
 50℃ above the ambient temperature.

 

650mm(min)

2cm 2cm2cm

l The cooker should stand on a hard, 
even floor (do not put it on a base.) 

l Before you start using the cooker it 
should be leveled,which is particularly      
important for fat distribution in a  frying   
pan. To this purpose,adjustable feet    
are  accessible  after  removal  of  the   
drawer. The adjustment range is +/-5mm. 

● Take the cover and cooker out of the 
packaging. 
Select a proper place,and steadily level 
the cooker.

Installing the fixture bracket firstly by 
screws provided, and stand cooker on
 the slots preholed on the bracket to 
prevent its movement, see  the 

495mm422mm

422m m

l

illustration as below.

Drill  a  hole  on  the  floor,and  insert 

l

l
column peg into the hole.See the 
illustration below.as  

8

To fit the rear panel/splashback, slide the lugs on the bottom of the

  panel into the matching slots on rear of stove and fix with screws 

provided.

OPERATION

OPERATION

Remove the packaging from the internal cavities of the unit and empty the 
bottom storage drawer.  
Wipe the interior of the oven with warm soapy water and wipe clean with a 
lightly damp cloth or sponge. 
Wipe the cooktop in the same manner - but do not wipe down the solid 
elements. 
Remove and wash the oven racks/trays with warm water and a little 
dishwashing liquid. 
Ensure plenty of ventilation is in the kitchen before proceeding - ensure 
windows/doors are open and rangehood is turned on. 
The top surface of the hotplates are sealed with a heat resistant coating.  
Before using for the first time, the hotplates should be heated for a short period 
without a pan on it to harden the protective coating.  If this is not done, 
premature rusting may occur. 
Simply turn the heat setting to high for 3-4 minutes to fully harden the coating.  
When the hotplates have cooled, apply a thin coating of "Shine On" to the 

l

l

l

l

l

l

l

 

 

 

 

 

 

 

Before first use

Fig. 12
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Installation (Cont.)

• The oven should stand on a hard, even floor; do not put it on a base.

• Start by installing the fixture bracket with 
the screws provided. Stand the oven on the 
slots on the bracket to prevent its movement 
(Fig. 13). 

• Drill a hole on the floor and insert the column 
peg into the hole (Fig. 14). 

• Before you start using the oven it should be levelled, which is particularly 
important for fat distribution in a frying pan. To this purpose, adjustable 
feet are accessible after removal of the drawer (Fig. 15). The adjustment 
range is +/- 5mm.

• Take the cover and oven out of the packaging. Select a proper place and 
steadily level the oven.

INSTALLATION

7

Installing the cooker

l The  kitchen  should  be  dry  and  airy 
and have effective ventilation according    
 to the existing technical provisions.  

 
l The room should be equipped with a 

ventilation system that pipes  away 
exhaust  fumes  created  during    
combustion.This system should consist     
of  a  ventilation  grid  or  hood.  
Hoods should be installed according 
to  the  manufacturer’s instructions.    
The cooker should be placed so as to 
ensure  free  access  to  control   
elements. 

 
l Coating  or  veneer  used  on  fitted     

furniture must be applied with a heat  
resistant adhesive (100℃).This prevents     
surface deformation or detachment of   
the coating. If you are unsure of your 
furniture’s heat resistance,you should   
 leave approximately 2 cm of free   
 apace around the cooker. The wall 
 behind the cooker should be resistant 
to high temperatures.During operation,    
its back side can warm up to around   
 50℃ above the ambient temperature.

 

650mm(min)

2cm 2cm2cm

l The cooker should stand on a hard, 
even floor (do not put it on a base.) 

l Before you start using the cooker it 
should be leveled,which is particularly      
important for fat distribution in a  frying   
pan. To this purpose,adjustable feet    
are  accessible  after  removal  of  the   
drawer. The adjustment range is +/-5mm. 

● Take the cover and cooker out of the 
packaging. 
Select a proper place,and steadily level 
the cooker.

Installing the fixture bracket firstly by 
screws provided, and stand cooker on
 the slots preholed on the bracket to 
prevent its movement, see  the 

495mm422mm

422m m

l

illustration as below.

Drill  a  hole  on  the  floor,and  insert 

l

l
column peg into the hole.See the 
illustration below.as  

8

To fit the rear panel/splashback, slide the lugs on the bottom of the

  panel into the matching slots on rear of stove and fix with screws 

provided.

OPERATION

OPERATION

Remove the packaging from the internal cavities of the unit and empty the 
bottom storage drawer.  
Wipe the interior of the oven with warm soapy water and wipe clean with a 
lightly damp cloth or sponge. 
Wipe the cooktop in the same manner - but do not wipe down the solid 
elements. 
Remove and wash the oven racks/trays with warm water and a little 
dishwashing liquid. 
Ensure plenty of ventilation is in the kitchen before proceeding - ensure 
windows/doors are open and rangehood is turned on. 
The top surface of the hotplates are sealed with a heat resistant coating.  
Before using for the first time, the hotplates should be heated for a short period 
without a pan on it to harden the protective coating.  If this is not done, 
premature rusting may occur. 
Simply turn the heat setting to high for 3-4 minutes to fully harden the coating.  
When the hotplates have cooled, apply a thin coating of "Shine On" to the 

l

l

l

l

l

l

l

 

 

 

 

 

 

 

Before first use

Fig. 13
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Installing the cooker

l The  kitchen  should  be  dry  and  airy 
and have effective ventilation according    
 to the existing technical provisions.  

 
l The room should be equipped with a 

ventilation system that pipes  away 
exhaust  fumes  created  during    
combustion.This system should consist     
of  a  ventilation  grid  or  hood.  
Hoods should be installed according 
to  the  manufacturer’s instructions.    
The cooker should be placed so as to 
ensure  free  access  to  control   
elements. 

 
l Coating  or  veneer  used  on  fitted     

furniture must be applied with a heat  
resistant adhesive (100℃).This prevents     
surface deformation or detachment of   
the coating. If you are unsure of your 
furniture’s heat resistance,you should   
 leave approximately 2 cm of free   
 apace around the cooker. The wall 
 behind the cooker should be resistant 
to high temperatures.During operation,    
its back side can warm up to around   
 50℃ above the ambient temperature.

 

650mm(min)

2cm 2cm2cm

l The cooker should stand on a hard, 
even floor (do not put it on a base.) 

l Before you start using the cooker it 
should be leveled,which is particularly      
important for fat distribution in a  frying   
pan. To this purpose,adjustable feet    
are  accessible  after  removal  of  the   
drawer. The adjustment range is +/-5mm. 

● Take the cover and cooker out of the 
packaging. 
Select a proper place,and steadily level 
the cooker.

Installing the fixture bracket firstly by 
screws provided, and stand cooker on
 the slots preholed on the bracket to 
prevent its movement, see  the 

495mm422mm
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l

illustration as below.

Drill  a  hole  on  the  floor,and  insert 

l

l
column peg into the hole.See the 
illustration below.as  

8

To fit the rear panel/splashback, slide the lugs on the bottom of the

  panel into the matching slots on rear of stove and fix with screws 

provided.

OPERATION

OPERATION

Remove the packaging from the internal cavities of the unit and empty the 
bottom storage drawer.  
Wipe the interior of the oven with warm soapy water and wipe clean with a 
lightly damp cloth or sponge. 
Wipe the cooktop in the same manner - but do not wipe down the solid 
elements. 
Remove and wash the oven racks/trays with warm water and a little 
dishwashing liquid. 
Ensure plenty of ventilation is in the kitchen before proceeding - ensure 
windows/doors are open and rangehood is turned on. 
The top surface of the hotplates are sealed with a heat resistant coating.  
Before using for the first time, the hotplates should be heated for a short period 
without a pan on it to harden the protective coating.  If this is not done, 
premature rusting may occur. 
Simply turn the heat setting to high for 3-4 minutes to fully harden the coating.  
When the hotplates have cooled, apply a thin coating of "Shine On" to the 
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Before first use

Fig. 14
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Installing the cooker

l The  kitchen  should  be  dry  and  airy 
and have effective ventilation according    
 to the existing technical provisions.  

 
l The room should be equipped with a 

ventilation system that pipes  away 
exhaust  fumes  created  during    
combustion.This system should consist     
of  a  ventilation  grid  or  hood.  
Hoods should be installed according 
to  the  manufacturer’s instructions.    
The cooker should be placed so as to 
ensure  free  access  to  control   
elements. 

 
l Coating  or  veneer  used  on  fitted     

furniture must be applied with a heat  
resistant adhesive (100℃).This prevents     
surface deformation or detachment of   
the coating. If you are unsure of your 
furniture’s heat resistance,you should   
 leave approximately 2 cm of free   
 apace around the cooker. The wall 
 behind the cooker should be resistant 
to high temperatures.During operation,    
its back side can warm up to around   
 50℃ above the ambient temperature.

 

650mm(min)

2cm 2cm2cm

l The cooker should stand on a hard, 
even floor (do not put it on a base.) 

l Before you start using the cooker it 
should be leveled,which is particularly      
important for fat distribution in a  frying   
pan. To this purpose,adjustable feet    
are  accessible  after  removal  of  the   
drawer. The adjustment range is +/-5mm. 

● Take the cover and cooker out of the 
packaging. 
Select a proper place,and steadily level 
the cooker.

Installing the fixture bracket firstly by 
screws provided, and stand cooker on
 the slots preholed on the bracket to 
prevent its movement, see  the 

495mm422mm
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illustration as below.

Drill  a  hole  on  the  floor,and  insert 

l

l
column peg into the hole.See the 
illustration below.as  

8

To fit the rear panel/splashback, slide the lugs on the bottom of the

  panel into the matching slots on rear of stove and fix with screws 

provided.

OPERATION

OPERATION

Remove the packaging from the internal cavities of the unit and empty the 
bottom storage drawer.  
Wipe the interior of the oven with warm soapy water and wipe clean with a 
lightly damp cloth or sponge. 
Wipe the cooktop in the same manner - but do not wipe down the solid 
elements. 
Remove and wash the oven racks/trays with warm water and a little 
dishwashing liquid. 
Ensure plenty of ventilation is in the kitchen before proceeding - ensure 
windows/doors are open and rangehood is turned on. 
The top surface of the hotplates are sealed with a heat resistant coating.  
Before using for the first time, the hotplates should be heated for a short period 
without a pan on it to harden the protective coating.  If this is not done, 
premature rusting may occur. 
Simply turn the heat setting to high for 3-4 minutes to fully harden the coating.  
When the hotplates have cooled, apply a thin coating of "Shine On" to the 
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l

l

 

 

 

 

 

 

 

Before first use

Fig. 15
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Installation (Cont.)

• To fit the rear panel/splashback, slide the lugs on the bottom of the 
panel into the matching slots on rear of the oven and fix with the screws 
provided (Fig. 16).

Electrical connection

CAUTION! 
All electrical work should be carried out by a suitably qualified and 

authorised electrician. No alterations or willful changes in the electricity 
supply should be carried out. The fixing line connected must be equipped 

with an all-pole disconnection device provided by breaking away the 
contact under Overvoltage Category III according to the wiring rules.

INSTALLATION

7

Installing the cooker

l The  kitchen  should  be  dry  and  airy 
and have effective ventilation according    
 to the existing technical provisions.  

 
l The room should be equipped with a 

ventilation system that pipes  away 
exhaust  fumes  created  during    
combustion.This system should consist     
of  a  ventilation  grid  or  hood.  
Hoods should be installed according 
to  the  manufacturer’s instructions.    
The cooker should be placed so as to 
ensure  free  access  to  control   
elements. 

 
l Coating  or  veneer  used  on  fitted     

furniture must be applied with a heat  
resistant adhesive (100℃).This prevents     
surface deformation or detachment of   
the coating. If you are unsure of your 
furniture’s heat resistance,you should   
 leave approximately 2 cm of free   
 apace around the cooker. The wall 
 behind the cooker should be resistant 
to high temperatures.During operation,    
its back side can warm up to around   
 50℃ above the ambient temperature.

 

650mm(min)

2cm 2cm2cm

l The cooker should stand on a hard, 
even floor (do not put it on a base.) 

l Before you start using the cooker it 
should be leveled,which is particularly      
important for fat distribution in a  frying   
pan. To this purpose,adjustable feet    
are  accessible  after  removal  of  the   
drawer. The adjustment range is +/-5mm. 

● Take the cover and cooker out of the 
packaging. 
Select a proper place,and steadily level 
the cooker.

Installing the fixture bracket firstly by 
screws provided, and stand cooker on
 the slots preholed on the bracket to 
prevent its movement, see  the 

495mm422mm

422m m

l

illustration as below.

Drill  a  hole  on  the  floor,and  insert 

l

l
column peg into the hole.See the 
illustration below.as  

8

To fit the rear panel/splashback, slide the lugs on the bottom of the

  panel into the matching slots on rear of stove and fix with screws 

provided.

OPERATION

OPERATION

Remove the packaging from the internal cavities of the unit and empty the 
bottom storage drawer.  
Wipe the interior of the oven with warm soapy water and wipe clean with a 
lightly damp cloth or sponge. 
Wipe the cooktop in the same manner - but do not wipe down the solid 
elements. 
Remove and wash the oven racks/trays with warm water and a little 
dishwashing liquid. 
Ensure plenty of ventilation is in the kitchen before proceeding - ensure 
windows/doors are open and rangehood is turned on. 
The top surface of the hotplates are sealed with a heat resistant coating.  
Before using for the first time, the hotplates should be heated for a short period 
without a pan on it to harden the protective coating.  If this is not done, 
premature rusting may occur. 
Simply turn the heat setting to high for 3-4 minutes to fully harden the coating.  
When the hotplates have cooled, apply a thin coating of "Shine On" to the 
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Before first use

Fig. 16
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Installation (Cont.)

Fitting guidelines
The oven is manufactured to work with three-phase alternating current 
(380-415V 3N~50Hz). The voltage rating of the oven heating elements is 
220-240V. Adapting the oven to operate with one-phase current is possible 
by appropriate bridging in the connection box according to the connection 
diagram (Fig. 17). The connection diagram is also found on the cover of 
the connection box. Remember that the connection wire should match the 
connection type and the power rating of the oven.

The connection cable must be secured in a strain-relief clamp. 

CAUTION! 
Remember to connect the safety circuit to the connection box terminal 

marked with 

  

ELECTRICAL CONNECTION

Caution!

All electrical work should be carried out by a suitably qualified and authorized electrician. 
No alterations or willful changes in the electricity supply should be carried out.

 

Fitting guidelines
The cooker is manufactured to work with three-phase alternating current (380-415V 3N~50  
Hz). The voltage rating of the cooker heating elements is 220-240V. Adapting the cooker 
to operate  with one phase current is possible by appropriate bridging in the connection box -
box according  to the connection diagram below. The connection diagram is also found on t
he cover of the connection box. Remember that the connection wire should match the 
connection type andthe power rating of the cooker. 

CONNECTION DIAGRAM 

Caution! Voltage of heating elements 220-240V 
 

Caution! In the event of any connection the safety 

Wire must be connected to the  E terminal.  

 
 

Recommended 
type of 

connection 
lead 

 
1 

 
For 220-240V earthed one-phase
connection, bridges connect 1-2-3
terminals and 4-5 terminals, safety 

wire to

.

 

 

L1

NE  

 
 

H05VV-F3G4 

 
2 

 
For 380-415/220-240V earthed two-
phase connection, bridges connect
2-3 terminals and 4-5 terminals, the  

safety wire to  

  

L1L1

E NN

L2L2

 

 
 
 

H05VV-F4G2,5 

 
3 

 
For 380-415/220-240V earthed three--
phase connection, bridges connect 4-5
terminals, phases in succession 1,2 
and 3, earth to 4-5, the safety wire to 

. 

  

NNE

L1L1 L2 L3

 

 
 
 

H05VV-F5G1,5 

 
L1=R, L2=s, L3=T, N=earth terminal, E=safety wire terminal

 
 

 

1 2 3

4

The connection cable must be secured in a strain-relief clamp.
 

.
Before connecting the cooker to the power supply it is important to read the  information  

 connection diagram.

Caution!

Remember to connect the safety circuit to the connection box terminal marked with 

.

The fixing line connected must be equipped with the all-pole disconnection device 
provided by breakaway the contact under overvoltage category III according to the 
the wiring rules.

on the data plate and the

23

. Before connecting the oven to the power supply make sure 
to read the information on the data plate and the connection diagram.

  

ELECTRICAL CONNECTION

Caution!

All electrical work should be carried out by a suitably qualified and authorized electrician. 
No alterations or willful changes in the electricity supply should be carried out.

 

Fitting guidelines
The cooker is manufactured to work with three-phase alternating current (380-415V 3N~50  
Hz). The voltage rating of the cooker heating elements is 220-240V. Adapting the cooker 
to operate  with one phase current is possible by appropriate bridging in the connection box -
box according  to the connection diagram below. The connection diagram is also found on t
he cover of the connection box. Remember that the connection wire should match the 
connection type andthe power rating of the cooker. 

CONNECTION DIAGRAM 

Caution! Voltage of heating elements 220-240V 
 

Caution! In the event of any connection the safety 

Wire must be connected to the  E terminal.  

 
 

Recommended 
type of 

connection 
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For 220-240V earthed one-phase
connection, bridges connect 1-2-3
terminals and 4-5 terminals, safety 

wire to

.

 

 

L1
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H05VV-F3G4 
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For 380-415/220-240V earthed two-
phase connection, bridges connect
2-3 terminals and 4-5 terminals, the  

safety wire to  

  

L1L1
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H05VV-F4G2,5 
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For 380-415/220-240V earthed three--
phase connection, bridges connect 4-5
terminals, phases in succession 1,2 
and 3, earth to 4-5, the safety wire to 
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H05VV-F5G1,5 

 
L1=R, L2=s, L3=T, N=earth terminal, E=safety wire terminal
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The connection cable must be secured in a strain-relief clamp.
 

.
Before connecting the cooker to the power supply it is important to read the  information  

 connection diagram.

Caution!

Remember to connect the safety circuit to the connection box terminal marked with 

.

The fixing line connected must be equipped with the all-pole disconnection device 
provided by breakaway the contact under overvoltage category III according to the 
the wiring rules.

on the data plate and the
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Fig. 17
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54cm Electric Freestanding Oven

Repair and Refurbished
Goods or Parts Notice

Unfortunately, from time to time, faulty products are manufactured which need to 
be returned to the supplier for repair.

Please be aware that if your product is capable of retaining user-generated data 
(such as files stored on a computer hard drive, telephone numbers stored on 
a mobile telephone, songs stored on a portable media player, games saved on 
a games console or files stored on a USB memory stick) during the process of 
repair, some or all of your stored data may be lost. We recommend you save this 
data elsewhere prior to sending the product for repair.

You should also be aware that rather than repairing goods, we may replace them with 
refurbished goods of the same type or use refurbished parts in the repair process.

Please be assured though, refurbished parts or replacements are only used 
where they meet ALDI’s stringent quality specifications.

If at any time you feel your repair is being handled unsatisfactorily, you may 
escalate your complaint. Please telephone us on 1300 886 649 or write to us at:

Tempo (Aust) Pty Ltd ABN 70 106 100 252 
PO BOX 6056 Frenchs Forest, Sydney, Australia NSW 2086 
Telephone: 1300 886 649 (Aust) - Fax: (02) 9975 2688 
Tempo Help Desk: 1300 886 649 (Aust)  
(Operating Hours: Mon-Fri 08:30am to 06:00pm EST) 
Email: info@tempoaustralia.com.au
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