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Cooktop, Oven & Rangehood Pack

Warranty Details
The products are 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.
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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  
in Home Warranty. We hope you will enjoy using your purchase for many years 
to come.
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General Safety Instructions

This Cooktop, Oven & Rangehood Pack comes with a User Manual and a 
separate Installation Manual (for the electrician who installs the equipment). 
Read this User Manual thoroughly before first use; 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 cartons. If applicable, pass 
these instructions on to the next owner of the appliance.
This User Manual is divided into three sections: for the cooktop, oven and 
rangehood. Each section includes important safety instructions that are 
specific to the particular product. The general safety advice below and on 
the following pages applies to all three products. 
Always follow basic safety precautions and accident prevention measures 
when using an electrical appliance, including the following:

Important installation advice 
• Adjacent furniture: When having the cooktop, oven and rangehood 

(short: the equipment) installed, make sure that the adjacent furniture or 
housing, and all installation materials, are able to withstand a minimum 
temperature of 85°C above the ambient room temperature while the 
equipment is in use. 
Certain types of vinyl or laminate kitchen furniture are particularly prone 
to heat damage or discolouration at temperatures below the guidelines 
given above. We assume no liability for any damage caused by the 
appliances being installed in contravention of this temperature limit, or by 
placing adjacent cabinet materials closer than 4mm near the appliance.

• Ventilation: Heat, steam and moisture will be created during use of the 
cooktop and oven. Take care to avoid injury and ensure that the room is 
adequately ventilated. If the appliance is going to be used for prolonged 
periods of time, additional ventilation may be required. If in doubt about 
your ventilation requirements, consult your qualified installer.

• Cables: Do not allow electrical fittings or cables to come into contact 
with areas on the equipment that get hot. 

• Damaged cord: If the power cord is damaged, it must be replaced by the 
manufacturer or a qualified service engineer in order to avoid a hazard.
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General Safety Instructions (Cont.)

General usage conditions and restrictions 
• Domestic use only: This equipment is designed for indoor domestic use 

only. It can be built into a standard kitchen cabinet or housing unit. 

• Intended purpose: Only use this equipment for its intended purpose, in 
its intended environment and as described in this manual. Any other use 
may cause fire, electric shock or injury, and will invalidate any warranty or 
liability claim. 

• No heater: Do not use the equipment for heating a room drying clothes. 

• Follow instructions: Make sure to observe all rules and provisions in 
this instruction manual. Do not allow anybody who is not familiar with the 
contents of this manual to operate the equipment. 

• Use common sense: 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 equipment.

• Curtains: Do not install the equipment next to curtains or soft furnishings. 

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

• Unattended: Never leave the cooktop or oven unattended during use, 
as this is a fire risk. Oils and fats in pots and pans on the cooktop, or in 
roasting dishes in the oven, may catch fire due to overheating. 

• After use: Make sure to switch off the equipment after use and before 
cleaning. 

• No steam cleaning: Do not use steam cleaning equipment for cleaning 
any part of the ceramic cooktop, oven or rangehood.

• Do not immerse: When cleaning the equipment, ensure that no part is 
immersed in water or other liquid.

• Do not use when faulty: Do not use the equipment in the event of a 
technical fault. Any faults must be fixed by an appropriately qualified and 
authorised person. Disconnect the power and contact our after sales 
support line for advice. 

• Damage: Do not use the equipment if any part, including the supply cord, 
has been damaged or does not work properly. Only have it repaired by an 
authorised service centre. Incorrect repair could expose you to the risk of 
electric shock, fire or injury. Prolonged use of the unit in such conditions 
could cause fire or electrocution. In case of damage, contact our after 
sales support line for advice. 
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General Safety Instructions (Cont.)

Personal safety
• Supervise children: Young children do not recognise the risks involved 

when using electrical appliances. Therefore, use or keep the equipment 
only under supervision of adults and out of reach of children. 

Do not allow babies and young children to touch the cooktop or oven at 
any time. Prevent them from being near the equipment during use. 

Make sure children younger than 8 years of age are kept away from the 
equipment. If it is necessary for younger family members to be in the 
kitchen, ensure that they are kept under close supervision at all times. 

• Usage restriction: This equipment 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.

CAUTION!
• Heat retention: While the equipment complies with relevant safety 

regulations, we do wish to emphasise that this compliance does not 
remove the fact that the cooktop and oven surfaces will become hot during 
use and retain heat after operation. 

• Do not touch hot surfaces: Accessible parts of the cooktop and oven 
become very hot during operation. Take care not to touch any hot surfaces. 
Young children should kept well away when in use.

• Avoid burns: While in operation, direct contact with the cooktop and oven 
surfaces may cause burns! Take utmost care when the equipment is in use.

• Danger of fire! Never leave items inside the oven cavity or on top of the 
hotplates as this can be a fire hazard when the equipment is switched on.
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Important warnings and safety advice specific to the cooktop
• Keep items off hot surfaces: Ensure that small items of household 

equipment, including connection leads, do not touch the cooktop as 
the insulation material of this equipment is usually not resistant to high 
temperatures.

• Do not heat empty: Do not switch on a hotplate without a pan or pot on it.

• Do not overload: Do not put pots or pans weighing over 25kg on the 
cooktop.

• Unattended: Never leave the cooktop unattended during use.

• Frying food: When frying food on the cooktop, check constantly and 
ensure the oil is not overheating and becoming a fire hazard. 

• Fire safety: In case of a fire, never try to extinguish it with water, but 
switch off the burner and cover the flame(s), e.g. with a lid or a fire 
blanket.

• Child safety: The cooktop can be used by children aged from 8 years 
and above, and persons with reduced physical, sensory or mental 
capabilities or lack of experience and knowledge, if they have been given 
supervision or instruction concerning use of the appliance in a safe way 
and understand the hazards involved. 

Children shall not play with the appliance. 

Cleaning and user maintenance shall not be made by children without 
supervision. 

Specific Safety Instructions 
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Product Overview

Ceramic cooktop layout

A 1200W Cooking zone (14cm Ø diameter)

B 1800W Cooking zone (18cm Ø diameter) 

C Control panel (see page 12 for details)

A B

C

B A
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Product Overview (Cont.)

Control panel layout

1 Rear left heat level display
2 Front left heat level display
3 Rear left cooking zone selector
4 Front left cooking zone selector
5 Rear right cooking zone selector
6 Front right cooking zone selector
7 Rear right heat level display
8 Front right heat level display

9 Up button
10 Down button 
11 Timer display
12 Timer button
13 Safety lock button
14 ON/OFF button

Also included, but not pictured here, is installation hardware (ST4*20 screw and 
bracket).

1

2

3

4

5

6

7

8

9

10

11

12

13

14
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Getting Started

Touch controls
• All operations are performed by means of the touch controls on the 

control panel.

• Each touch control has a corresponding visual display (indicator light).

Before first use
• Unpack the appliance but keep all packaging materials until you have 

made sure your new cooktop 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.

• Read this manual to familiarise yourself with appliance. Pay particular 
attention to the safety instructions on the previous pages.

• Wipe the cooktop surface with a damp cloth or sponge to remove any 
dust that has accumulated during transport and storage. Dry thoroughly.

• To help eliminate any ‘new smell’ that exists and evaporate any humidity 
that has formed on the heating elements during transit, switch on one 
cooking zone at a time and let it heat up for 5 minutes at the maximum 
setting. Place a saucepan filled half full with cold water on each zone 
as you burn it off. Do not burn off more than one zone at a time. Any 
odour or smoke can be disregarded safely; ensure good ventilation. 

• See the next pages for switching on/off instructions. 

• NOTE: The first few times the ceramic cooktop is used, it may give off 
an acrid, burning smell. This is no cause for concern. The smell will 
disappear completely with repeated use. Ensure good ventilation.

This ceramic cooktop must be correctly installed by an appropriately 
qualified electrician in accordance with all applicable rules and regulations 

and following the instructions in the separate Installation Manual. 
Do not try to install the cooktop yourself; doing so will expose you to danger 

and void the warranty. Improper installation, adjustment, alteration or 
service can cause injury or damage. We decline any responsibility for injury 
or damage, to persons or property, as a result of improper use or installation.



14
After Sales Support

Telephone:   1300 886 649
Email:                      info@tempo.org

Instructions

Switching on a cooking zone and setting a power level

Switching on the ceramic cooktop
• Press the ON/OFF button to switch on 

the appliance (Fig. 1).

• The cooktop will beep once and all 
cooking zone indicators will light up 
briefly. They will then go out, indicating 
that the cooktop has entered stand-by 
mode. Fig. 1

 

Fig. 2

 

Fig. 3

 

Fig. 4

IMPORTANT: A zone must be selected 
within 1 minute of switching on the 
cooktop.

• Press the cooking zone select 
button  for the zone you want to  
use (Fig. 2).

• Select the heat level required (1-9) 
by using the up and down buttons 
(Fig. 3). By holding down either of 
these buttons, the value on the heat 
level display will adjust up or down.

Switching off a cooking zone 
• Press the cooking zone select 

button for the zone you want to 
switch off, then press and hold the 
down button until the number in the 
heat level display reaches “0”  
(Fig. 4).

• After a few seconds, the zone will 
switch off automatically. The letter 
“H” will show in the heat level 
display (see Fig. 6 on the next page).
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Instructions (Cont.)

Switching off the ceramic 
cooktop 
• Once you have switched off all the 

cooking zones you had in use, you 
should turn off the cooktop. 

• Press the ON/OFF button, (Fig. 5). 
The cooktop will switch off 
automatically after 2 minutes, if  
none of the zones are in use.

• It is possible to turn the cooktop off 
at any time by pressing the ON/OFF 
button.

Residual heat indicator
• After a zone is switched off, the 

corresponding heat level display will 
show a flashing letter “H” (Fig. 6). 
This means that the temperature 
of the zone is above 60°C and is 
therefore still high enough to cause 
injury.

• When the temperature of the zone 
falls below 60°C the letter “H” will 
go out. It is still possible to burn 
yourself on a cooktop zone, even 
when its temperature has dropped 
below 60°C.

•  IMPORTANT: The residual heat 
indicator will disappear if the mains 
supply to the product is cut.

Fig. 5

Fig. 6



16
After Sales Support

Telephone:   1300 886 649
Email:                      info@tempo.org

Locking the ceramic cooktop
• To lock the ceramic cooktop, press the 

safety lock button while the appliance is 
switched on (Fig. 7). The timer display will 
show “L0” to indicate that the safety lock 
feature has been activated.

• With the safety lock activated, all buttons 
on the control panel will be disabled, 
except the ON/OFF button.

• To disable the safety lock feature, press 
the safety lock button again. The “L0” 
symbol will disappear from the display 
and you are then able to adjust the heat 
level of any zone on the cooktop. 

Instructions (Cont.)

 

Fig. 8

 

Fig. 9

 

Fig. 7

The cooktop timer
Your cooktop has a timer which you can set (from 1 to 99 minutes) for each 
cooking zone. At the end of the countdown period, a buzzer will sound 
and the relevant cooking zone will be switched off.
• Select the cooking zone and heat level.

• Press the timer button (Fig. 8), and then 
use the up and down buttons to set the 
countdown time (Fig. 9). 

• Each time the timer up or down button is 
pressed, the timer display will increase 
or decrease in 1 minute increments. 
NOTE: The timer display will return to 
“0” if the set time exceeds 99 minutes, 
or if you press the up and down buttons 
simultaneously.

• The timer display will show the time that 
is being set (Fig. 10, A). In timer mode, 
the indicator light(s) around the display 
(B, C, D, F) indicate which cooking zone 
is in timer mode: top left, bottom left, top 
right and/or bottom right. The middle light 
(E) indicates that the timer is in “minute 
minder” mode (see page 17 for details).
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The minute minder
The cooktop timer can also be used as a “minute minder”: an alarm you can 
set at any time without affecting the heat level of any cooking zone that may 
be in use. At the end of the countdown time, only a buzzer will sound; this 
alarm WILL NOT SWITCH OFF any cooking zones that may be in use.
• To set a minute minder countdown, the 

cooktop must be switched on.

• Press the timer button and look out for the 
indicator lights around the timer display  
(Fig. 10). 

• If lights (B), (C), (D) or (F) are on, press the 
timer button again until light (E) comes 
on. This is the indicator light for “minute 
minder” mode.

• Now use the up or down button to set the desired countdown time in one 
minute increments. The set time will be shown on the timer display and 
the countdown will start after a few seconds.

• At the end of the countdown time, a buzzer will sound but without effect 
on cooking processes: any cooking zone that is switched on will 
remain switched on.

Instructions (Cont.)

Power 
level

Time limit 
(hours)

1 8

2 8

3 8

4 4

5 4

6 4

7 2

8 2

9 2

Safety cut-off
• If one or more of the cooking zones are 

accidentally left on, a safety cut-off will 
activate after a certain period of time. The 
length of time depends on the set power 
level for that zone. The table on the right 
gives the time limits for each power level.

• If more than one zone is operating when 
one of the zones reaches its safety cut-off 
point, only the zone that has reached its 
safety cut-off point will switch off.

Fig. 10B C

D E F

A
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Cooktop guidelines
Cooking zones
• The cooktop is fitted with cooking zones of different diameter and power. 

The areas from where the heat radiates are clearly marked on the cooktop.  

• For efficient heating it is important that you position your saucepans 
exactly on the marked cooking zones, and that your pots and pans have 
the same diameter as the selected cooking zone.

Suitable cookware
• Do not use saucepans with rough bases, as these can scratch the 

ceramic surface. 

• Make sure that the bases of the pots and saucepans to be used are clean 
and dry before you start cooking.

• When cold, the base of the pans should be slightly concave, as they 
expand when hot and lie flat on the surface of the cooktop. This will allow 
the heat to transfer more easily.

• The best thickness for the base of pots and pans is 2–3 mm for 
enamelled steel pots and 4–6 mm for stainless steel pots.

• If these rules are not followed, large amounts of heat and energy will be 
lost. Heat not absorbed by the saucepan will spread to the cooktop, 
frame and surrounding cabinets.

Cooking tips
• Preferably cover pots and pans with a lid to permit cooking at a lower heat.

• Always cook vegetables, potatoes, etc. in as little water as possible to 
reduce cooking times.

• Food or liquid with a high sugar content may damage the cooktop if 
it comes into contact with the ceramic cooktop surface. Wipe up any 
spillages immediately; however, this may not prevent the cooktop surface 
from becoming damaged, so take utmost care.

• Do not leave pans with dishes based on fats and oils unattended on a 
switched-on cooking zone as hot fat can spontaneously catch fire.

Instructions (Cont.)

IMPORTANT! 
The ceramic cooktop surface is tough; however, it is not unbreakable and can be 

damaged, especially if a sharp or hard object falls on it with some force.

Do not use the cooktop if the surface is broken or cracked. Switch off the appliance immediately to 
avoid the possibility of electric shock and contact our after sales support line.
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Cleaning the cooktop
• Make sure to clean the cooktop surface after each use; a soiled cooking 

zone does not transfer all of the heat. Wipe the cooktop with a soft cloth 
or sponge, dampened in warm water and a little dish detergent. 

• Dry the cleaned cooktop surface with a clean, dry cloth. This will not only 
remove streaks but also protect it against corrosion.

• Particular food residues or other more problematic deposits can best be 
removed with a ceramic cooktop scraper or a ceramic cooktop cleaner. 
See the table below for specific cleaning instructions. 

Type of deposit
Remove 

immediately?

Remove when 
the appliance has 

cooled down?

What should I 
use to remove 
the deposit?

Sugar or food/
liquid containing 

sugar
Yes No Ceramic cooktop 

scraper

Aluminium foil or 
cling wrap Yes No Ceramic cooktop 

scraper

Fat splashes No Yes Ceramic cooktop 
cleaner

Water splashes 
or water rings No Yes Ceramic cooktop 

cleaner

Other Useful Information

CAUTION!
• Always allow the cooktop surface to cool before cleaning the cooktop.

• You may find it easier to clean some deposits while the cooktop surface 
is still warm. However, take care not to burn yourself if cleaning the 
cooktop surface when it is still warm.

• Residues from cleaning agents left on the cooktop surface will damage it. 
Always remove residues with warm water and a little washing-up liquid.

• Do not use abrasive or harsh cleaning agents or sharp objects that may 
scratch the cooktop surface.

Cleaning and maintenance
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Service and repair

Other Useful Information (Cont.)

CAUTION!
If your cooktop appears not to be operating correctly, contact our after sales 
support line for advice. Do not attempt to repair the appliance yourself!

Technical Data

Rated Voltage 220–240V AC 50Hz

Supply Connection 30A (double pole switched fused outlet with 3mm 
contact gap)

Max. Rated Inputs 5.5–6.6kW

Mains Supply Lead: 3 core x 2.5mm² or 4 core x 2.5mm² (not supplied)



21
After Sales Support

Telephone:   1300 886 649
Email:                      info@tempo.org

USER MANUAL

Model Number SORHP1-O

N13275

Electric Oven
Cooktop, Oven & Rangehood Pack
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Important warnings and safety advice specific to the oven
• Usage restriction: The oven 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.

• Oven door: Do not place heavy objects on the oven door. Do not lean 
on the oven door when it is open, as this can cause damage to the door 
hinges. 

• Grill: Keep the oven door closed when using a grill function. 

• Oven chamber: During cooking, never place pans or cookware directly 
onto the bottom of your oven. Always place them on the shelves 
provided. 

• Oven accessories: When removing the baking/drip tray or oven rack 
from the hot oven, always use an oven mitt. 

• Aluminium foil: Do not use aluminium foil to cover the grill pan or heat 
items wrapped in aluminium foil under the grill. The high reflectivity of the 
foil could potentially damage the grill element. You should also never line 
the base of your oven with aluminium foil.

• Lifting/moving: Do not attempt to lift or move the oven by using the oven 
door or handle, as this may cause damage to the appliance or result in 
injury to the person lifting the appliance.

• Cleaning: Clean the oven on a regular basis so oils and fats do not 
accumulate and cause a fire risk. Make sure the oven is switched off 
before cleaning. Do not use harsh abrasive cleaners or metal scrapers 
to clean the oven door glass as this can scratch the surface, which may 
result in the oven glass shattering.

CAUTION!
• Internal oven parts: The heating elements and other internal components 

of the oven become extremely hot during operation. Avoid touching hot 
parts inadvertently when handling the food you are cooking.

• Opening the door: Be careful when opening the oven door to avoid 
contact with hot parts of the oven and steam.

Specific Safety Instructions 
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Product Overview

Oven cavity

A Oven rack 
B Baking/drip tray 
C Oven light
D Side rack supports for four shelf positions:

1 (lowest)
2 (medium low)
3 (medium high)
4 (highest)

E Fan cover

Also included, but not pictured, is installation hardware (ST4*26 screw and 
bracket).

BA

D D

4

1

4

3 3

2

1

2

C

E
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Product Overview (Cont.)

Control panel

Oven programmer/timer display

1

4 6

2 3

1 Oven function selector knob
2 Oven programmer/timer display
3 Thermostat control knob
4 Power indicator light
5 Oven operating light
6 Timer buttons

A Auto function symbol
B Minute minder symbol
C Manual operation symbol

A

C

5

B
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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. Keep all packaging materials until you 
have made sure your new 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.

Installation

This oven must be correctly installed by an appropriately qualified 
electrician in accordance with all applicable rules and regulations and 

following the instructions in the separate Installation Manual. 
Do not try to install the oven yourself; doing so will expose you to danger and 
void the warranty. Improper installation, adjustment, alteration or service can 
cause injury or damage. We decline any responsibility for injury or damage, 

to persons or property, as a result of improper use or installation.

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

principles. Pay particular attention to the safety instructions.

• 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. Remove and wash 
the oven rack and baking/drip tray with warm water and a little washing-
up liquid. Dry and return to the oven. Leave the oven door open until it is 
completely dry. 

• Before using the oven for the first time, we recommend you burn off any 
dust, oil or other remnants from manufacturing or transport. Set the oven 
function to the “Intensive Bake” setting and the thermostat to a 250°C. Any 
smoke and odour during this initial use is normal and completely harmless; 
ensure good ventilation. Leave the oven on for approximately 30 minutes 
and when cooled, wipe away any residue. 

CAUTION! 
Take care to avoid burns, the oven becomes very hot during use. 
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Setting and using the oven programmer/timer
Selecting manual operation mode
Your new electric oven has a digital timer with an easy to read LED display 
and six control buttons for easy operation (Fig. 1). 

After your appliance is connected to the mains supply for the first time, the 
numbers on the timer display will flash. Before you can select a cooking 
function or set a temperature, you must set the appliance into manual 
operation mode.

• Press the “manual operation” button on the control panel to select manual 
operation mode.

Setting the time of day
After setting your oven for manual operation, you should also set the time of day.

• First press the “manual operation” button, then use the “minus” and “plus” 
buttons to adjust the time that appears in the display. When the correct time 
is displayed, release the “minus” and “plus” buttons. After a few seconds the 
time will fix in the display and you will be able to use your oven.

Setting the minute minder function
You are able to set the minute minder at any time, regardless of whether an 
oven function has been selected. You can set a period of time using the minute 
minder function and an alarm will sound when that period of time has elapsed.

• First press the “minute minder” button, the display will show “00:00”. Then 
use the “minus” and “plus” buttons to set the period of time you wish the 
minute minder to count down for.

Instructions

A C E

B D F

Fig. 1 Timer buttons
A  Minute minder button
B  Duration button
C  End cook button
D  Manual operation button
E  Minus button
F  Plus button
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Setting the duration function
This function will allow you to set a countdown time similar to the minute 
minder function. However, the oven will no longer continue to heat once the 
countdown period has elapsed.

• Use the thermostat control knob to set the temperature you require. The 
manual operation symbol will appear on the display.

• Use the oven function selector knob to select the required cooking mode. 
You have to set the mode first before you can set the duration for the 
required cooking time.

• Press the “duration” button and the display will show “00:00”. Then use the 
“minus” and “plus” buttons to set the period of time you wish the duration 
function to count down for.

• Once your set countdown time appears on the display, let go of the “minus” 
and “plus” buttons. The countdown will start immediately and the word 
AUTO will appear on the timer display. If required, use the “minus” or “plus” 
buttons to adjust the countdown time.

• An alarm will sound when the countdown time has elapsed and the oven 
will switch off. The word AUTO will flash and the heating symbol will 
disappear. Press the “duration” button to silence the alarm.

• Once the duration function has been used, you will need to return the 
oven to manual operation mode. To do this, press the “manual operation” 
button, the word AUTO will disappear from the display and the manual 
operation symbol will appear instead.

Instructions (Cont.)

• Once your set countdown time appears on the display, let go of the “minus” 
and “plus” buttons. The minute minder symbol will appear on the timer 
display. (To adjust the set time, use the “minus” or “plus” buttons.)

• An alarm will sound when the countdown time has elapsed. Press the 
“minute minder” button to silence the alarm.

IMPORTANT! 
The oven will continue heating once the alarm has been silenced.  

To switch off the oven if you have finished cooking,  
you must turn the oven function selector and thermostat control knobs to “0”. 

IMPORTANT! 
If you do not turn the thermostat control and oven function knobs to “0”, the appliance 

will continue to operate as soon as you press the “manual operation” button. 
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Instructions (Cont.)

Setting the end cook function
This function is similar to the duration function. However, instead of setting 
the period of time that you wish the oven to remain on before switching off, 
you select the point of time (the time of day) at which you wish the oven to 
switch off.

• Use the thermostat control knob to set the temperature that you require. 
The manual operation symbol will appear on the display.

• Use the oven function selector knob to select the required cooking mode.

• Press the “end cook” button and the display will show “00:00”. Now use 
the “minus” and “plus” buttons to set the time of day that you wish the 
oven to stop heating and switch off. The timer will calculate how long the 
cooking time will be, based on the time of day you have selected, and 
show it on the display. (To adjust a set time, if required, use the “minus” 
and “plus” buttons.)

• Once the display has reached the time of day at which you want the oven 
to stop heating, let go of the “minus” and “plus” buttons. The countdown 
will start immediately and the word AUTO will appear on the timer display.

• At the time of day that you have programmed the oven to stop heating, the 
oven will switch off and an alarm will sound. The word AUTO will flash and 
the heating symbol will disappear. Press the “end cook” button to silence 
the alarm.

• Once the end cook function has been used, you will need to return the 
oven to manual operation mode. To do this, press the “manual operation” 
button, the word AUTO will disappear from the display and the manual 
operation symbol will appear instead.

IMPORTANT! 
If you do not turn the thermostat control and oven function knobs to “0”, the appliance 

will continue to operate as soon as you press the “manual operation” button. 
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Setting the start and end time function
This function will allow you to set a time in the future at which the oven will 
switch on and switch off.

• Use the thermostat control knob to set the temperature that you require. 
The manual operation symbol will appear on the display.

• Use the oven function selector knob to select the required cooking mode. 

• Press the “duration” button and the display will show “00:00”. Use the 
“minus” and “plus” buttons to set the period of time you wish to cook for. 
The word AUTO will appear on the timer display.

• Immediately press the “end cook” button and the timer display will show 
“00:00”. Use the “minus” and “plus” buttons to set the time of day at 
which you want the oven to switch off. The oven will calculate at what time 
it needs to switch on, so that your food will cook for the length of time 
selected. It will automatically switch on once it reaches the previously set 
time of day.

• When the time of day reaches the end of the set cooking time, the oven 
will switch off and an alarm will sound. The word AUTO will flash and the 
heating symbol will disappear. Press the “end cook” or “duration” button to 
silence the alarm.

• Once the start and end time function has been used you will need to 
return the oven to manual operation mode. To do this, press the “manual 
operation” button, the word AUTO will disappear from the display and the 
manual operation symbol will appear instead.

Instructions (Cont.)

IMPORTANT! 
If you do not turn the thermostat control and oven function knobs to “0”, the appliance 

will continue to operate as soon as you press the “manual operation” button. 
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Instructions (Cont.)

Selecting a cooking function and temperature
Selecting manual operation mode
After your appliance is connected to your mains supply for the first time, 
the numbers on the timer display will flash. Before you can select a cooking 
function or set a temperature, you must set the appliance into “manual 
operation” mode.

• Press the “manual operation” button on the control panel to select manual 
operation mode.

Selecting an oven function
• Use the oven function selector knob to select your 

required cooking mode (Fig. 2). The appliance will 
utilise different elements within the oven cavity 
depending on the oven function selected. 

• When a function is selected, the power indicator light 
and the light inside the oven will come on.

Symbol Function / cooking mode

Defrost:  
Fan only

Conventional: 
Top heating element + bottom heating element

Fan Bake:  
Fan + bottom heating element

Intensive Bake: 
Fan + top heating element + bottom heating element

Fan Grill: 
Fan + top heating element

Fig. 2
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Instructions (Cont.)

 Defrost: On this setting the fan runs without heat to reduce 
the defrosting time of frozen foods. It is particularly suitable for 
defrosting fruit and cakes. The time required for defrosting food 
will depend on the room temperature and the quantity and type 
of food. Always check food packaging for defrosting instructions. 
Only the minute minder can be used with the defrost oven 
function. The other timer settings will not work with this function.

Conventional: This setting provides traditional oven heat from 
both the top and bottom elements and allows for cooking on one 
shelf only. It is suitable for roasting large cuts of meat, casseroles 
and baking sponge and other cakes. 

Fan Bake: On this setting the bottom element is on together 
with the fan, which helps circulate the heat evenly throughout the 
oven chamber. This function is particularly suitable for cooking 
food that requires moderate surface heat, such as pizza, open 
fruit tarts or cheesecake. It is also suitable for sterilising and 
preserving jars. 

Intensive Bake: This setting utilises conventional oven heat 
from the top and bottom elements in conjunction with the fan, 
which helps circulate the heat to achieve even baking results. It is 
particularly suitable for baking pastries and biscuits, or for cooking 
on two levels. This setting is also suitable for low temperature 
dehydrating fruit and vegetables.

Fan Grill: On this setting the top element is in use together with 
the fan, which helps provide a quick circulation of heat, resulting 
in evenly brown and crisp food. This function is suitable for small 
cuts of meat, where quick browning is required and sealing in 
juices, such as steaks, minced meat patties, sausages, chicken 
pieces and some vegetables etc. Keep the oven door closed 
during grilling.

Functions / cooking modes
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Thermostat control knob
• Use the oven thermostat control knob to set the required temperature for 

cooking or baking in the oven. The temperature can be regulated within a 
range of 50–250°C (Fig. 3).

• Turn the control knob clockwise to the required temperature.

Oven operating light
• This light will come on to indicate that the oven’s heating elements 

are in operation. The light will turn off when the temperature set on 
the thermostat control knob has been reached. It will cycle on and off 
throughout the cooking time. 

• Always wait until the oven has reached the set temperature before placing 
food inside the oven chamber. 

Instructions (Cont.)

Fig. 3

Fig. 4
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Oven cooking guidelines
• Before switching on: Before cooking, check that any accessories that are 

not required are removed from the oven. 

• Preheating: Always preheat the oven and wait until the oven operating 
light has gone off before placing food inside the oven chamber. You can 
choose not to preheat when using a fan oven mode; however, in such a 
case you may need to extend the given cooking time by approximately 
10 minutes. 

• Positioning food: Place cooking and baking dishes in the centre of the 
oven rack and leave gaps between dishes to allow air to circulate.

• Cooking temperatures and times: The cooking guidelines on the 
following pages give approximate times and temperatures for some foods 
that can be cooked in the oven. Use this information as a guide only and 
adjust according to your own experience and preference.

• Baking tins: Whenever possible, choose dark baking pans. Light ones 
reflect the heat and sometimes the cake will not be properly browned. 
Place baking tins directly on the wire shelves. 

• Roasting meat: Covering a roast or wrapping it in foil will preserve its 
juices and the oven will remain cleaner. However, the roast will cook faster 
in an uncovered pan. 

• Grilling meat: Grilling is especially suitable for cooking sausages, steaks, 
chops and fish fillets, or for browning and crisping the skin of a roast. 
Turn the meat over 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 for turning meat.

• Packaged food: When cooking packaged food always refer to the 
package instructions for guidance on cooking temperatures, times and 
cooking modes. Once familiar with the performance of your electric oven, 
temperatures and times can be varied to suit personal preference.

• Frozen food: Always defrost frozen foods thoroughly before cooking, 
unless packet instructions specifically mention to “cook from frozen”.

• Condensation: Roasting large chunks of meat may produce excessive 
steam and condensation forming at the oven door. This is quite normal and 
does not affect the operation of the oven. At the end of cooking, wipe the 
oven door thoroughly and take the roast out of the oven to rest.

• Door opening: Do not open the oven door more often than required.

Instructions (Cont.)



34
After Sales Support

Telephone:   1300 886 649
Email:                      info@tempo.org

Cooking Guidelines

Cooking guidelines: fan bake mode
(Fan + bottom heating element)

Type of 
Food

Weight 
(kg)

Preheat 
Time 
(mins)

Shelf position

lowest position: 1 
highest position: 4

Temperature 
setting 

(°C)

Cooking 
time 

(mins)

Beef 0.5 10 1 200 10-15

Bread 0.7 15 2 200 40-45

Pizza 1.5 15 1 180 35-40

Yeast cake 0.7 15 2 180 20-25

Biscuits 1.2 10 3 250 20-25

Cooking guidelines: conventional mode
(Top heating element + bottom heating element) 

Type of 
Food

Weight 
(kg)

Preheat 
Time 
(mins)

Shelf position

lowest position: 1 
highest position: 4

Temperature 
setting 

(°C)

Cooking 
time 

(mins)

Beef 1.0 15 2 220 50-60

Pork 1.0 15 2 220 50-60

Chicken 1.2 15 2 220 50-60

Duck 1.5 15 2 220 50-60

Steak 0.8 10 2 220 20-30

Bread 0.5 10 2 220 35-45

Fruit cake 0.6 10 2 200 40-50

Sponge cake 0.4 10 2 180 30-40
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Cooking Guidelines (Cont.)

Cooking guidelines: fan grill mode
(Fan + top heating element)

Type of Food
Weight 

(kg)

Preheat 
Time 
(mins)

Shelf position

lowest: 1 
highest: 4

Temperature 
setting 

(°C)

Cooking 
time 

(mins)

Steak 0.8 10 3 200 20-25

Pork fillet 0.8 10 3 200 25-30

1 Chicken, halved 1.2 10 3 200 40-45

Sausages 0.6 10 3 200 15-20

Mince patties 0.6 10 3 200 15-20

Corn cobs 1.2 10 3 200 20-25

Vegetables 0.5 10 4 200 15-20

Salmon fillets 0.4 10 3 200 20-25

Sliced white bread 0.2 10 4 200 1½-3

Cooking guidelines: intensive bake mode
(Fan + top heating element + bottom heating element)

Type of Food
Weight 

(kg)

Preheat 
Time 
(mins)

Shelf position

lowest: 1 
highest: 4

Temperature 
setting 

(°C)

Cooking 
time 

(mins)

Pizza 0.3 10 2 250 20

Vegetable pie 0.4 10 2 200 20

Apple turnover 0.3 10 2 200 25

Lasagne 0.5 10 2 200 35

Chicken pieces 0.4 10 2 220 20

Fruit cake 0.6 10 2 180 45

Cheese puffs 0.2 10 2 180 12-15
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The oven isn’t coming on.
• Check that the oven is in “manual operation” mode.

• Check that you have selected a cooking function and a cooking temperature.

There appears to be no power to the oven and grill.
• Check that the appliance has been correctly connected to the electrical 

mains supply.

• 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 electrical outlet is working 
properly, or whether there is a power outage. 

• Check that the operating instructions for setting the time of day and 
putting the appliance into manual operation mode have been followed.

The grill function works but the main oven does not.
• Check that you have selected the correct cooking function.

The grill and top oven element is not working, or cuts out for long 
periods of time during use.
• Allow the oven to cool for approximately 2 hours. Once cool, check 

whether the appliance is again working properly.

My food is not cooking properly.
• Ensure that you are selecting the correct temperature and cooking 

function for the food you are cooking. It may be appropriate to adjust 
your cooking temperature by +/-10°C to achieve the best cooking results.

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.

FAQs
If you experience problems with your oven, or it appears not to be operating 
correctly, check in the list below and opposite for solutions to common 
problems. If none of the solutions offered help you solve your problem, please 
contact our after sales support line for advice. Do not attempt to repair the 
appliance yourself.

Other Useful Information
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My food is not cooking evenly.
• Check that the oven has been installed correctly and is level.

• Ensure that the correct temperatures and shelf positions are being used.

• Ensure that your dishes are placed centrally on the oven rack.

• Rotate the dish during cooking.

The oven light is not working.
• Check whether the light bulb is loose and if so, tighten it.

• If the bulb is still not working, replace it with one of the same size and 
wattage (see the ‘Cleaning and Maintenance’ section).

I am getting condensation in my oven.
• Steam and condensation is a natural byproduct of cooking any food 

with a high water content, such as frozen food, chicken etc. It may form 
in the oven cavity and between the oven door glass layers. This is not 
necessarily a sign that the oven is not working correctly. 

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

• Leave the oven door open after cooking.

• Do not leave food in the oven to cool after it has been cooked and the 
oven has been switched off. 

• Use a covered container, where practical, when cooking to reduce the 
amount of condensation that forms.

Other Useful Information (Cont.)

Cooling fan
A tangential cooling fan is fitted inside this appliance to help stabilise the 
oven’s internal temperature and lower the external surface temperature. After 
the oven has been used, the cooling fan will run on for a period of time, until 
the oven is sufficiently cooled.
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Other Useful Information (Cont.)

Cleaning and maintenance

• Frequency: After each use, make sure to clean the oven thoroughly. This 
will prevent residual food stuffs becoming baked on the oven chamber 
surfaces, which will make the residues more difficult to remove. 

• Inside surfaces: Remove the oven rack and baking/drip tray from the 
oven before cleaning. Clean the oven cavity only with warm, soapy water, 
using either a sponge or soft cloth, then dry with a dry cloth. Do not use any 
abrasive cleaners, harsh detergents and hard or metal brushes in the oven.

• Bottom of the oven: Any stains that may appear on the bottom of the oven 
are probably due to spilled food or food splashes, which will have occurred 
during the cooking process. These spills and splashes could possibly be a 
result of the food being cooked at an excessively high temperature, or being 
placed in cookware that is too small. 

To avoid such stains, make sure to select a cooking temperature and function 
that is appropriate for the food you are cooking. Also make sure to place the 
food in an adequately sized dish and to use the drip tray where appropriate.

• Oven exterior: Clean the oven exterior with a wrung out soft cloth or sponge, 
dampened with warm soapy water. Do not any abrasive cleaners.

• Oven door: 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 to remove any streaks. You can remove the door 
for thorough cleaning, if required; see the next page for instructions.

• Oven cleaners: If you use any form of oven cleaner on your appliance, you 
must check with the manufacturer of the cleaner that it is suitable for use on 
your appliance. Any damage caused to the appliance by a cleaning product 
will not be covered under your warranty.

CAUTION!
• Before cleaning any part of the oven, make sure it is switched off and has 

cooled down sufficiently.

• Never use a steam cleaner to clean any part of the oven.
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Removing the oven door
To make cleaning easier, you can remove the oven door and the glass panel 
inside the door.

• Place some soft, padded material on the floor or benchtop.

• Open the oven door completely and raise 
the two locking latches (A) on the door 
hinges to release the hinges from the oven 
housing (Fig. 5).

• Grip the sides of the door at the centre, 
incline it slightly towards the oven cavity 
and then pull the door gently away from the 
oven cavity.

•  IMPORTANT: Make sure that the door is 
supported at all times and that you place it 
on some padded material while cleaning it.

• Clean the oven door and the glass panel 
only with a damp cloth and a small amount 
of mild detergent. Make sure the cloth is 
clean and does not contain residues of other cleaning products.

• To refit the door, slide the hinges back into their slots (Fig. 6). Open the 
door fully. IMPORTANT: The locking latches (A) must be closed back into 
their original positions before closing the door (Fig. 7).

Other Useful Information (Cont.)

Fig. 5

A

Fig. 7
Fig. 6
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Other Useful Information (Cont.)

Removing the door’s glass panel
While you have the oven door removed for cleaning, you may wish to remove 
the glass panel for cleaning. Proceed as follows:

• While the oven door is laying flat on a secure surface, remove the two 
screws at each side of the top of the door with a Phillips head screwdriver 
(Fig. 8).  

• Gently pull the metal frame off the oven door (Fig. 9).

• Grip the glass panel firmly and carefully pull it out of the frame.

• Place the glass panel on a soft, padded surface, clean the panel and wipe 
it dry with a clean, soft cloth.

• After cleaning, carefully slide the glass panel back into position, reattach 
the metal frame and secure on both sides with the screws.

Fig. 9

Fig. 8
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Replacing the oven light bulb

IMPORTANT!
To avoid the possibility of electric shock, make sure the oven is switched off 

before attempting to remove or replace the oven light bulb.

Other Useful Information (Cont.)

When the lamp in the oven fails and needs replacement, proceed as follows 
(Fig. 5). (Bulb replacement is not covered by warranty.)

• Unscrew the protective lamp cover anticlockwise. 

• Unscrew the bulb anticlockwise and carefully remove it from its holder.

• Replace the bulb with a new one of the same size and wattage (25W, 
300°C, screw type pigmy). Do not use any other type of bulb.

• Screw the lamp cover back into position and then restore power to the 
appliance.

Fig. 5

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!
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Dimensions

Other Useful Information (Cont.)

Specifications

Oven chamber capacity 58L

Shelf positions 4

Oven door Triple glazed, removable

Oven light bulb 25W, 300°C, screw type pigmy

Accessories 1 x Baking/drip tray

1 x Oven rack

Set of side racks (already assembled)

Oven functions 5

Oven temperature range 50 – 250°C

Timer 24 hour, digital

Rated voltage / frequency 220-240V AC / 50Hz

Total rated mains power 2300W

59
0m

m

516mm
550mm

22mm

595mm Height 590mm

Width of Face 595mm

Width of Back 516mm

Depth of Face 22mm

Depth of Back 550mm
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USER MANUAL

Model Number SORHP1-RH

N13275

Rangehood
Cooktop, Oven & Rangehood Pack



44
After Sales Support

Telephone:   1300 886 649
Email:                      info@tempo.org

• CAUTION: Take care when the rangehood is operating simultaneously 
with an open fireplace or burner that depend on air from the 
environment and are supplied by other than electrical energy, as the 
rangehood removes air from the environment which a burner or fireplace 
needs for combustion.

• Ventilation: The rangehood removes air from the environment during use. 
Always provide adequate ventilation for safe operation of the rangehood. 
This is particularly important when the rangehood is used at the same 
time as flued heaters burning gas or other fuels.

• Air discharge: The exhaust air must not be discharged into a flue which 
is used for exhausting fumes from appliances burning gas or other fuels.

• External air evacuation: Make sure to follow your local laws that apply 
to external air evacuation when installing and using the rangehood.

• Voltage and frequency: Before plugging the unit into an appropriate 
electrical outlet, make sure your outlet voltage and circuit frequency 
correspond to the voltage stated on the appliance rating label. 

• No open flame cooking: Do not use an open flame for cooking 
underneath this rangehood. Open flames can damage the filters and 
present a fire hazard.

• WARNING: Fire Risk! Clean your rangehood regularly as instructed in 
this manual. There is a fire risk if cleaning is not carried out in accordance 
with the instructions.

• Disconnect: Before cleaning the rangehood, make sure to switch 
it off and unplug it from the electrical supply. Do not disconnect the 
appliance with wet hands. Grip by the plug, do not pull by the cord when 
disconnecting.

• Power cord: Check the cord regularly for damage. Do not use the  
appliance if the cord, or any other part of the appliance, has been 
damaged. A damaged cord must be replaced by the manufacturer or a 
similarly qualified person in order to avoid a hazard. 

• Filters: Do not check the status of the filters while the rangehood is in use. 

• Light bulbs: Do not touch the light bulbs after the appliance has been 
used as they may be hot. Let them cool down before cleaning and 
maintenance.

Specific Safety Instructions 

Important warnings and safety advice specific to the rangehood
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Product Overview

1 Rangehood housing
2 Slide out front panel
3 Inner aluminium mesh filter
4 Outer alumininium mesh filter
5 Light switch
6 Operation switch
7 Light

1

3

4

5

6

7

2
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Getting Started

Unpacking
• Unpack the appliance but keep all packaging materials until you have 

made sure your new rangehood 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.

• Read this manual to familiarise yourself with appliance. Pay particular 
attention to the safety instructions.

Installation
• Your new rangehood can be installed two ways: for recirculation mode or 

ducted. The separate Installation Manual includes instructions for both 
ways of installation.

• Installation in ducted mode requires a knocking a hole in the ceiling or 
wall for the ducting pipe (supplied) so that steam and odours can be 
vented outside.

• If you cannot install ducting, you can get the rangehood installed in 
recirculating mode, where the steam is circulated through odour-
absorbing carbon filters (supplied) back into the room. 

This rangehood must be correctly installed by an appropriately qualified 
electrician in accordance with all applicable rules and regulations and 

following the instructions in the separate Installation Manual. 
Do not try to install the rangehood yourself; doing so will expose you to 

danger and void the warranty. Improper installation, adjustment, alteration or 
service can cause injury or damage. We decline any responsibility for injury 
or damage, to persons or property, as a result of improper use or installation.

• After the rangehood has been properly installed, plug in the power cord 
and let the unit run for a few minutes prior to using it while cooking. 
Switching on and off instructions follow on the next page.
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Switching on/off
• Make sure the rangehood is properly connected to the power supply and 

the power is switched on at the outlet.

• Pull out the front panel to reveal the switches at the front right hand corner 
of the rangehood (Fig. 1). 

• The top switch operates the light.  
Press it to the “ ” position and the light will switch on.  
Press it to the “ 0 ” position and the light will switch off.

• The bottom one is the operation switch.  
Press it to the “ I ” position for low or to “ II ” for high suction power.  
In the neutral “ 0 ” position the motor will be off.

• After use, simply push the front panel back in and the fan and light will 
stop working. 

NOTE:  We recommend leaving the rangehood in operation for 15 minutes 
after cooking in order to completely eliminate cooking vapours and 
odours.

• The next time you pull the front panel back out, the rangehood will start 
working at the previously set level.

Instructions

Fig. 1
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Other Useful Information

Cleaning and maintenance

Cleaning the rangehood exterior
Wipe the exterior surface of the rangehood regularly using a soft cloth 
moistened with a household solvent such as methylated spirits, or with a 
sponge dampened with water and a little non-abrasive liquid detergent.

Cleaning the filters
The aluminium mesh filters) must be cleaned regularly in order to prevent a 
fire hazard. Regular cleaning also ensures better efficiency, as grease and 
grime can impede the airflow. We recommend cleaning them at least every 
two months.

• Push in the plastic opening latch and 
take the filters out of their frames  
(Fig. 2).

• Wash the filters thoroughly in warm, 
soapy water, leaving them to soak for 
best results. Rinse with warm water  
and leave to dry.

• The aluminium mesh filters can also be washed in a dishwasher. 

NOTE: The aluminum panels may slightly change colour after several 
washes. This is not a fault and no cause for concern. It does not affect 
performance and does not warrant replacement of these parts.

Carbon filters
If you install the rangehood in recirculating mode, it is important that you also 
install a carbon filter, as in recirculating mode steam and odour is circulated 
back into the room. 

This rangehood comes with a set of carbon filters. To obtain replacement 
filters, contact our after sales support line and arrange for purchase.

CAUTION!
• Before cleaning the rangehood or carrying out maintenance, make sure 

the operation and light switches are set to the “ 0 ” position and the 
rangehood is disconnected from the power supply.

• It is important to clean the filters regularly as oil and food residues can 
become a fire hazard.

• Never use a steam cleaner to clean any part of the rangehood.

Aluminium 
mesh filters 

Fig. 2
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Other Useful Information (Cont.)

A carbon filter absorbs cooking odours and must be changed regularly. How 
often you need to change the filters depends on your usage. We recommend 
changing them every three to six months. An activated carbon filter cannot be 
washed or recycled; it must be replaced with a new one. 

To install the carbon filters, proceed as follows:

• Slide out the front panel of the rangehood and take out the inner aluminium 
mesh filter: push in the plastic opening latch and take the filter out of its 
frame, as illustrated in Fig. 2, opposite.

• Remove the outer mesh filter the same way.

• Put the activated carbon filter into the unit and turn it in clockwise direction 
to secure in place (Fig. 3, A). Repeat the same on the other side. 

• Put the aluminium mesh filters back into position.
• To remove a carbon filter, remove the aluminium mesh filters, then turn the 

carbon filter in anticlockwise direction to remove it (Fig. 3, B).

NOTE: The suction power will be lowered with carbon filters installed.

Replacing a light bulb
To replace a light bulb, slide out the front panel for easier access and remove 
the outer aluminium mesh filter (Fig. 4). Carefully turn the bulb in anticlockwise 
direction and remove (Fig. 5). Replace the bulb with one of the same type (E14) 
and wattage (40W), as illustrated (Fig. 6).

Fig. 3A B

Fig. 6Fig. 4 Fig. 5
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Problem Possible cause Solution

The extractor fan 
ceases to function. 

There is no electrical 
current in the 
network.

Check with other appliances 
that your electricity supply is in 
working order. 

There is insufficient 
suction power.

Wrong suction speed 
has been selected, 
or the air outlet is 
blocked.

Select suction speed “ II ” if 
speed “ I ” was selected.

If the rangehood is installed for 
recirculation, check that the 
carbon filter is still effective.

If the rangehood is installed in 
ducted mode, check that the 
ducting and outlets are free of 
blockages.

Make sure your kitchen is 
adequately vented to allow the 
entry of fresh air.

The rangehood has 
switched off during 
operation.

The safety cut-out 
device has been 
tripped.

Turn off the rangehood and 
wait for the device to reset.

If the rangehood has been 
installed below the height 
levels indicated in the 
Installation Manual, the motor 
will cut out frequently which 
may damage the rangehood.

The bulbs do not 
light up.

The bulbs are loose, 
or burnt out.

Tighten the bulbs, or replace 
them, if necessary. 

Troubleshooting guide
If you experience problems with your rangehood, or it appears not to be 
operating correctly, check in the list below for solutions to common problems. 
If none of the solutions offered help you solve your problem, please contact 
our after sales support line for advice. Do not attempt to repair the 
appliance yourself.

Other Useful Information (Cont.)
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Responsible disposal
At the end of their working life, do not throw any of these appliances 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.

Other Useful Information (Cont.)
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Cooktop, Oven & Rangehood Pack

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@tempo.org


