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IISER'S INSTRUCTIONS FOR TLCI{IM]'IJX MODEL q2

THESE INSTRIICTIONS MTIST BF C^RFFI I LY RFAD AND TINDFRSTOOD BEFORE

DESCRIPTION

COOKER \\/ITI] OVEN WITH 2 BURNERS AND GRILI, .ACCESSORIDS

, BAKING TRAY, OVEN SHELIT
CRILL TRAY. GRILL TRIVET' PAN CLAMPS i. DOOR CATCH. COOKER CIMBALLINC SAFETY SYSTEM

T@
6.85 kW - 498'Ofl-t (Crams pcr bour) (model with grill) C6SgaGN
5.55 kW - 404- Gftl(Crams icr hour) (moddl vitho'ur, Brilt) CGSgg

1]IIS A]IPLIANCE IS SIRICTLY FOR USE ON:

BUTANE CAS (O3o) AT A PRESSURE OF 28mbar

PROPANE cAS (C31) AT A PRESSURE OF JTmbar

APPLIANCE CATEGORY 13+

CmrNrRY ,:F OEfitUA,T\o)$ I CB
INSTALLATION

lTARNINC: APPLIANCES FOR USE ON LtQUID t'Et.ROLfiUM CASES r\4r_.rSt 8t: l.tANDt.t:t-)CAREFULLY: EXPLoSIoN AND FtRE DANcuRttt inrMoVr-nl.L pl-Ast'tc CoATINC uEFoREINSTALLINC).

This.appL.ialrcc tnus( be iastaUed accordrng to tbe current standards rn I)rac(rce ,lr tl,. curntry whcre tlre
appLiance. is insl.atlcd by a competent perion, that rs to say a profcssiorrrl, who is conversanl.'*ith rlt th.curren[.standards in prrctice in (he coun(ry where Lhe ap[[Jancc must be instatled and uscd.

l:-'::*:" opcrrtiorrs ol tlre aPptiancc nlus( be crrric<j ou( by r conrlxtclr( l^hrson. lI tlrc uscr rs rror rcompctent pcrson, hc must con(a,ct a compe,tcn( frcrs.on.

It is rccommendcd lhat a comPeten( ;rerson explrins the conten( o[ thcsc rnstructrons (o (he consuflrcr. r
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PACIr 2

t',A5lIl-llvDllR

i'he grs c),Inder must bc rcplacrd by a con]lrctcnt Persbn ryho will install arrd connccI tbc grs cylrndcr

...ot-il,,,g io ([rc current strndrrcls'

\\',\l?NINCNEVEROBSTRUCTIIIti\/llNTll-Al'lONOUl'l'i:lSOrAN)'CASCTLINt)Dn
CON4 PARTN'llrNT

l;i-trX IUL.U IiOSD

Tlre connec(ion or tbis aPPliancc.catr be made by means o[ a'f]exible hose and must bc carried out

a*ording ro thc current's'tandards in p*ctitt=i't"iut [i'',.tii "f';;i;u;ti'" 
and use' (Tbe gas inlct is

locared rr the rear t"p'l;ii';;;;. riJ" 91 ti," *ppti"nto)' 'The hose must be in accordance with the

regrr l:t t ions of t h. .ou nir i';;U"tt' irt" 
^ 
pp,a ncc is'iirsta l'lcd a nd used'

1.lrc qas lrosc rrrust be,chcckcd regularly:rr-rd il' nlust alu'ays comply u'rth local rcSulatrorrs'

i lre gas hose must be cbanged before t'he cxpiry date by a cornpcl'ent pcrson

\I,ARNrNC: rN CASE OF LEAKACq_qg.\or rRy ro RETIILTFIE HOSE. TURN OFF GAS

suppLrEs AT CYLINDER tuib DO NC;iUSr inq APPLIANCE CONTACT A

coNn'efrNi iensoN ivt"rsbrliauY wHo wlLL REPL^cE rl-lE' l{osE'

\T,l^IiNINC NO ALTE,RATIONS OR {DJ.USTMENTS SHOULD-BE' MADE I]Y UNSKILLED AND

' UN^UTt.toRISED PERSONS io fHE nriuil.Nc-q Do NoT RE,MoVE 
^NYpA,Rrs.FROM THE Apt'LtANdg'on suesTlIUTE ALTERNATIVES' AS THIS Mr\Y

AFFECT TH-E, SAFET\', Or= rrr-fn1'p[iLnce AND CAN BE VERY DANCEROUS'

tN THE EVENI oF 
^ 

FArr.r-jnt'ori aREekDowry-or a UNtT ITSELF,TURN OFt:

THE CAS SUPPLY 
^T 

THE CV"UiN#iiIiiS CONTACT A COMPETENT PERSON.

lf yov susprct tha( a control tap rs faulty, do no(-use the appliance' ' Turn off the gas supply at the

rylindcr and contact a com[rctellt Pcrson

\I/ARNINC IT IS RECON4MDNDED TFLAT THIS AP!L.IAry9.E ],S PROFESSIONALLY.SERVICED

TJVERY YEAR TO VERIFY ii'itsE EiiUi'TTICE-IS IN PERFECT CONDTTION

AND FOR SERVICINC IT T'TE.CES.SAR? I.CAUC_ES. SAFETY OF OPERATION'

CoMBUSTIoN QuAL-lT)', vEi'{TiL;irciN' sAFql^f 
'nNo coNrnoL DEVICES) AND

tN ORDER TO vERtFy rHA; iHE iriire,iL,alloN oF rHE APPLIANCE srlLL
COMPLIES WITII TI.{E STAiiDA[Di-I'T'M NECULATIONS IN PRACTICE'

ruMP ER^N TRIS A]VD VENTT II4AT I ON

u/ARNINC soME PARTS OF Tli[ APPL(ANCE BECOME lloT wl-lEN lN OPt]RATloN'

It rs rccomnrended that an oven glovc rs used whcn hot prrts are touclrcd'

Neycr touch tbe frscia, 1bs even door, the rcar side, and. in particular the ovctr Iluc orrtlet oI I'he

appliancc, tbe pan bolders, except (hc front Pa;;ofa.t'pf,rii"t'io9t, iit p'n suPPort' the grilt pan and

tiii,ct, cxccpt the gritl 
-p"n 

pi^!ti. lr;rndle rvhcn thc epp[iancc is in use"since ilic :rttovc 1:arts [:ccotne

p:rrtrcul:rrly hor, rhe -b"t;:',,.,l;;;;u.,i i,r.rti. f"rts ,,rusi k trandled.wirlt an ovetr glo'e

1'hrs;rpplr;rlrcc must bc kcpt 1u'ay frtrtn inllarnrnable ttratcrials

Tlre rear prrt of tbe appiiance lntrst ncvcr bc put in contact vith plastrc' woodetr;rtrrl irrfl;rrnrnable

ot:1ects end surftces.
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Do not use this appliancc as a for rn o[ lrea'ting

This. applienge is not connected u'ith combustion gas flue, therefore adequate vcntilation rnust beprovidcd to enstrre llrc appliarrce operates
in a sale manner.

V/ARNING: TI{E APPLIANCE N4UST NOT BE INSTALLED IN AREAS SUBJECTED TO STRONC
DiIAUGI.ITS.

Do not spray aerosols in the vicinity of this appliance.

OPERATING INSTRUCTIONS

?" n:l leave the appliance in operation whilst unattended. Check that all the knobs of the unit are onthe otl postttott bef.ore opening, the gas.cylihder valve and that the knobs are in the otf position when thedisc symbol on the knob ioincires wlth the disc symbol o" trro i"i.i"l-'-

Do not open the burner and keep it open without having a l.ighted rnatch or lighter close to it.

It is recommended that a spark ignition device is used for lighting rather than a naked flame.

Turn olf the gas supply at the cytinder when the appiance is not in operatibn, ihd 
"ftu. uru.

.ru
roTHE BURNER.

@]!ry9P_COryIROLL , JAi (IqVR PPLIANCF ]S EAUIPPED-WIUAIFRONT KNOBS\ FOR EACI{ RiIRNFM

In order to facilitate the selection of the correct burner, ihelaobs arc clearly identitiable witlr respect tothe burners they control.by.means of symbols on the'fasciiG""b."*ingho.a). on e"c-tr burner theciosed,. open and-reduced.rate.positions-are,marked by mu"n, of ry-boi. on tire i.s.i" ,n,J on eachcontrol knob. The closed.posifion is mirke8 with a fill air.." it"'fascia above tn" fr""ulthe full onposition is nrarked with.a big.fla-me.and the reduced r"t. dorition i, *^rt<"d with a small flame. Eachknob is also marked with a t"ull disc (see Drawing No.6).
i

!Y required setting betveen full on and red,rced rate position can be obtained by positioning the knobbetwee.n these settings (big llame and smal-l flame symborrl 
""J-not berween b'ig'na;; ;nd full dotsymbols.

The knobs are in the otf position when the disc symbol on the knob coincides with the disc symbol on thefascia- Any accessory or pot must not cover the-b,rrn"rs auri"g th"t,r.n"r, lighting proced'u.".

TO LIGI.IT AND OPERATE TI{E IIOB BURNERS:

1. Choose thc burner that suits the pan chosen for cooking.2. Open the cylinder valve
3. Hold a lighted ruatclr or ignitor against tbe chosen burner.4. 5rmultaneotrsly push in and rotate the control knob anti-clockwise
_ lq the tull on position (the large flame syrnbol).
5. Light the [.rurner.
6. Keep th.e knob pushed in for 1GZ0 seconds in order to unrock the
_ latety thermocouple (FFD) (see Drawing No.5).
'1 . Release the knob.
E. if the burner goes out when the knob is releaserJ, rotate the control

knob.to the olf position (tuu disc symbor) and repeat the above
Irghtrng proccdure.

9. To reduce the llame o[ the burner, rotate the knob anti-clockwise
l.owards the position of minimum flame.

i0. 1'o turn otl the.ga.s-, rotate trre knob crocku,ise until you reach theol'f position (tu[l disc symbol vertically above the k";lj
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TO LIGIJf AND OPERv\TE TIJE I-IOB RITRNER (Cont'd)

BEWARE:TI{EPANMUSTBECENTEREDONTI{EI]URNIIR
I{AVE TIIE FOI-LOWiNC SIZES:

SMALI- BURNER I,7 kw MINiMAX P]I]"1![ES
i,rncu [UnNrn z,l tw MIN/MAX DIAMI]]'E'R

rc-!]!lIl ANP_-OPERAIF N'[T OVEN RIIRI'trIIR , , I

i

1. Open the oven door, remoYe the- oven accessories (oven shelf' baking

tray, etc) and wipe off any marks wtth a damP clotn''
2. O#n the cYlinder v7lve'
i:. iri.'in" l#tt"l knoL on the right, identified with the oven

svmbol on' the fascia' I

4. ;i;i;;rigti"a match or an-ignitor against the oven burher'

i. 3i*utt^nEourfy fttt irl and iotate t(e control knob anti-clockwise

to iu" rrrr on ;"it,tion (the large tlame symbol)'

6. Lisht the burner.
i. [5;; il; r,"ot'lrrn"a in tor 10_20 seconds in order ro unlock the
' 

iof"'ty thermocouple (FFD) (see Draving No'5)'

8. Release the knob.
;. if the burner goes out vben the knob is released' rotate.the.

.onirot knob ;loci;ise to the off position (fulldisc symbol)

and repeat the above lighting procedure'
10. i"1lat".i'til" ff"-" ofiU" b'ri-^"t, rotate the knob anti-clockwise

towards the position of minimum flame'
11. i; il; oir in" lrf -ttt" the knob clockwise until y91 reach the

;if p";tti"; (iuf ait. symbol vertically above the knob)'

VARNING: BEFORE CLOSING THE OVEN'S DOOR, BE SU_R.E^TI-IAT TIIE BURNER IS LIT'

YOU CAN CI.IE,CK TI{E BU"RfrETi bPENNT'ION AISO TI{ROUGII TIIE GLASS

PANEL
OF TF{E DOOR.

It is recommended t., lct the oven warrn up lor one minute before closing the cloor'

The door must be closed gently in order to avoid putting the flarne out (and the burner o[[)' I

TO LIGI{I AND OPFRATE T}IE GRII I

TO I]E USED AND SHOUI-D

140/200mtn
120/180nttn

l-I-rF cRu r BUR].{FR }Erulr t'[LE lp,ifsErr.. yI!4!JH:E=STFIER BITRNERS (o\/EN A]{D

AIrE LI{ OPFRT|ITION'

1.

2.
3.

Remove the grill accessories (grill, trivet and tray)' ,

Open the cylinder valve.
[:;'ih";;l knob on the left, identified with the grill symbol

on the fascia.
4. fitiJ " frgt t"d match.or ignitor against the griLl U:tl::: 

,-^,....:.
5. Simultan"eously push in and rotate the control knob antl-clocKwtse

to the full on 
'position (the large flame symboD'

6. Lipht tbe burner.
i [J"; ih; r,."i, fr.rr"a in lor 10_20 seconds in order ro unlock rhe' 

t"f"ty thermoc6uple (FFD) (see Drawing No'5)'

8. Release the knob.
9. 1[ thc burner goes out u'hen the knob is released' rotate the control

kncb clockwisJto the off position (tull dlsc synrbol) and repreat thc

abovc liphtins Procedure'
lo. .?" 

."a"?"iir: il^."" of the burner, rotatc the knob anti-clockrvise

towards the position o[ nrinirnum flame
11. To turn off ihe gas, rotate the knob clockwise trntil you reach tLe

"ir 
p"iii"" iiiiu"ail. symbol verticaUy above the knob)'
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1'O LIGI'II-AND OPIIRATE rIlE GRll-L ntrRNI-R (Cont'dt

WARNING: AFTER LIGI-ITING TI.IE GRILL BURNER, THE GRILL TRAY AND TRIVET MUS1.
BE PLACED CORRECTLY UNDER TI.IE CRILL BURNER TO PROTECT THE GRILL
BASE WHEN THE GRILL BURNER IS IN OPERATION.

BE SURE NOT TO BLOCK IHE GRILL FLUE OUTLET ON TIIE HOB.

IJO\v BEST TO USE THE OVEN

Allow the oven to pre-heat before using it for the first time, in order to burn off any oil used in the
manufacturing procdss before the introduction of food.

WARNING: IF ALUMiNIUM FOIL IS USED IN THE OVEN, THEN IT MUST NOT BE
ALLOWED TO BLOCK THE OVEN FLUE OUTLET OR SMOTHER THE BURNER.

1. fhe oven must be pre-heated for approxirnately 10 rnirutes before
introducing the [ood.

2. During cooking, the thermometer placed on the oven's door should
be checked in order to adjust the temperature with the oven control
knob. According to what is.required, we can expect a maximum
temperatu re of approximately 230"C.

OVEN TRIVET AND BAKING TRAY: ;

The oven shelf and baking tray must be fitted correctly through the shelf runners (se6iDrawing No.7).

TI_IE OVEN'S DOOR

The oven's door is. supplied with an automatic locking device on the upper part. After having closed the
door, make surc that this device works properly. II the door is rvell tiosed, it cannot be operied without
pressing down the closing device (see Drawing No.8).

COOKER GIMBALLING SAFETY SYSTEM:

Vhen the cooker is not in use, the bolt placed on the right front ol [he appliance rnust be used to stop
the cooker swinging on its gimballs.

PAN CLAMPS AND FIDDLE RAILS' USE

A plan clamps system with rail is placed on the upper front side of the appliance on the pan support.

Followiag Drawing No'9, insert the four clamps o.n_ tle rail in front of the oven. Move the clamps
sideways accord_ing to the dimension of the pani. Make sure that the pan is in the centre.;i the burner
to be used. In order to secure tbe clamps h the chosen position, turn the knobs clrckwise. For
unlocking them, turn the kuobs anti-clockwise.

CLEANiNG

It is recomlnended to contact a competent person if the user Ls unskil-led.

Alter use, and belore carrying out the cleaning ol the appliance, wait for it to cool down.

Clean the appliance regularly and.r-.relully.

CLEANING OIr TI{E BURNERS: Use a damp sponge. with washing up liquid or with appropriate
dete.rgent. lI the hole-s o[ the burners, or the ventuii ari-blocked, rr"v"I ur" ..,Jt^ui. objects wliich'coutd
rnodify l-he diameter of the holes, producing an incorrect functioning o[ the appliance.

Do not allow spillages or other nraterials to enter the hoies of the burners and the appliance interiors.

Clean the a.ppliance every time a[.ter use. Avoid.ieavirrg a spillage to long of acid or alkaline substances
(r.e. lcrnon juicc, vinegar, ctc), or dirt, which could spoil the si,r[aJes.

Stainlcss stecl surfaces should bc clearred u,ith a darrrp clotlr and special stainless steel cleaoers.
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NE,VER AI.LOW TIJE I{OSE, TO COME INTO CONTACT ]VJJH TIJE BACK PANEL

^ND 
Ft,uE, ouTLE,T oF Tllll ovE'N il.tr liosr Mu;1np KEPT AvAY rRoM

I IIt: FL^MIS OF TI{E I]UITNERS 
-ANO^TIJT 

TXiTNU_ST F-UMT'S COMINC OUl'

I.ROM THE FLUE OUTLET, AND IT T'ATJSi.Nbf CNOSS TFIE BACK SIDE OF"TIIE'

O\TEN (SE,E DRAWTNC NO.3).

' Tl-lE FL[TXIBLE I'IOSE N4UST EIIFID ALONC ALL-ITS I-ENCTH AND IT MUST

NOT BE E,NTANCLED ON TTVIST.COi}i6-iiMU.T AE'^IT'TSTNLLED SO TH^T

E,VEN IF TI{E APPLIANCE IS TTI-TEO.ii WTI.-NOT BE SUBJECTED TO ANY

KIND OF STRESS.

. THE GAS HOSE MUST BE, REPLACED BEFORE Ti{E EXPIRY DATE'

' DO NOT FORCE THE GAS CO.NNECTION INLET' 
-Oq^TLE 

COOKER OR ANY

OiHCE PART OF iUiiE}PLrI'ilCEVrcN INSTALLINC THE HOSE'

' THE HOSE MUST BE INSTALLqD-lf sucH A wAY THAI IT CAN ALWAYS'.BE

TNSpECTED nLoNG ALL ITS urNcrHIlorl-llT lr cAN EASILY BE REAcI'ltiD

FOR RE,PLACEMENT'

.ONCEINSTALLED,.THEC^SCOINECTIONSHOULDBE_TESTEDFoRANYC^S
LE^KACE, eNS[hE rI-iAT THE,-.nn-el.ls ivguu VENTIL^TED AND TEST lN

ncdonoa.nce wlrH LocAL REGULATIoNS'

.WARNINC:NE\.ERUSEAFL^METoTESTTHESOUNDNESSoFTI.{ECAS
SYSTEM.

' THls APPLIA'NCE, HAs A sYqrg-\1 br tn-rnurc-lNsqLATloN suFFlclE'NT

FOR KEEPTNG THE TEMPERATURE 5F rne pa'RrtIloNS LOWER THAN so'C'

THE APPLIANCE MUST SE, XEPT AiEi PNONA INFLAMMABLE MATERIALS

. 
^ND 

THE PART|TTONS AND ANY'iucnirunE NEIT TO THE APPLIANCE',

MUST BE nsni-nelrsrnNr 'r'No 
NoT INFLAMMABLE

. tN ORDER ro OBTAIN rHE BEs-r-o.PEElLLo|rl-T l;.YISESSARY 
ro ENsgLg-l

GOOD CIRCULATION OF AIR 
'TNOUffi.iHE 

Ni'PUIA'NCE_(tN PARTICULAR TI-IE

REARSIDF,oFTHEAPPLIANCE-r.ausrBEw€LLV€NTIL^TED).tTH^STo
BE I NSTALLEb Or.li.i"r;.t ii rurrr roN- oF EFFECT I vE. 

-VENT 
lLATloN (BUT DO

NOT INSTALL THE T'PPUTNNC6 iN AREAS 
-SUBJECTED 

TO STRONC

on.nucr-rrst e,Econilrxc To THE LocAL RECULATIoNS'

.THERESHOULDBENooBSTRUCTIONABOVETIfHoBBURNERSEoRA
MINIMUM HEIGHT OF SOOMM'

.IFTHE^PFLIANCEISFITTEDINToARECESS_oRBUILTINIOAUNIT,^N
,rrn c,rp or ztiMMr'ausr se KBPT AT EACH slDE'

. THE APPLIANCE MUST BE INSTALLED ON A LEVEL PLANE'

.THEQU^NTITYoF^lR-NECESS^RYt:o!rTI-tE,CoMBUSTIoNI:i

^PPROXIMATELY 
3 CUBIC T'AETNES FOR EACH NOMINAL KW PRODUCED. BY

THE BURNERS.

. THE APPLIANCE AND TI{E BURNERS (APPLIANCE' FOR USE ON SUTNNil' AI N

PRESSUREoF28MBAR/PROP^'NTATAPRESSUREoF3TMB^R)HAVEBE8N
DE,SICNED AND BUILT IN ORDER TO BE USED WITIT FOLLOWINC BY'P^SST'S

AND INJECTONS A,NO WITH THE FOLLOWINC INPUT
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. INSTALLATION OF THE APPLIANCE \YITH CIMBA^S (SEE DRAWING NO.l).

WARNINC: IF USINO A CIMBALLINC SYSTEM, ENSURE THE BULKHEAD IS oF
SUFFICIENT STRENGTH TO HOLD THE WEIOHT OF TI.{E UNIT.

, INSTALLATION APPLIANCE CLASS 2, SUBCLASS 1 (SEE DRAW]NC NO.I). TI{E
APPLIANCE MUST BE INSTALLED IN A CABINET SIMILAR TO THE OruA IN
DRAWING NO.2.

V/ARNING: A MTNIMUM CLEARANCE OF 2OMM AI EACH SIDE oF TI{E
APPLIANCE MUST BE OBSERVED, IN ADDITION ENSURE THAT THERE IS NO

. gpIBgpTroN To THE APPLTANCE'S ArR FLOW AT THE BASE, slDES, BAdK
AND TOP.

. 
USE NON.COMBUSTABLE MATERIAL FOR THE SURROUND . SUCH AS STEEL
SHEET.

. FIT GIMBAI.S AS SHOWN IN DRAWING NO.l.

BURNER. INJECTOR SIZE (MM) INPUT (KW) REDUCED INPU'I
(KW)

I 
sunNlen .nrcHr 0.'75 2.30 0.70

UUttNER .LEFI 0.65 7.'10 0.50

OVEN BURNER 060 1.55 0.65

CRILL BURNER 0.60 1.30 0.60



DRAWING N,I_s\rNf,\*

%. V
w

%o
46

fi = 137 COOK€R 3 aURiTERJ
A = 145 COOK€R 2 AURTYERS
A = t20 COOKER 2 AURX€RS + ORTLL

6BOLT

EB
(a od

$s
S$AI

D : 410 C)1KERS 2/3 BURNffS

D = 500 C11KERS 2 8, + fiRllt

C: 475 - #0 ,11KER Z 8. + 6RlU
C: 526 - 53O C00KR,2BBUP,HW
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