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7.3 Using the electric multifunction oven
The end of cooking display and the control knobs on the main oven
have no bearing on the operation of the auxiliary oven. SoO000 o

7.3.1 Switching on the oven for the first time

The first time it is used, the oven may
smoke or give off an acrid smell caused
by oily residue from manufacturing that
may give unpleasant odours or flavours
to food. Before putting food in the
oven, heat to the maximum
temperature for 30-40 minutes with
the door closed and wait until the
smoke or odour has stopped.

To prevent any steam in the oven from scalding, proceed as follows:

turn the function switch knob to m, or to function ; open the door in
two stages: hold it partly open (approx. 5 cm) for 4-5 seconds, then
open it completely.

Should you need to adjust the food, leave the door open for as short a
time as possible to prevent the temperature inside the oven from
lowering to such an extent as to jeopardise cooking.

7.3.2 Traditional cooking

Turn the function switch knob to position ‘:] and the thermostat knob in correspondence with the
required temperature value. For differentiated heating over or below the food, set the function

selector switch to position E] (hot above) or |;] (hot below). For more uniform heating throughout
the oven, turn the function switch knob to position .

After preheating and putting the food in the oven an air flow between the upper side of the door and
the lower side of the hob may be noticed. In case that does not happen, switch off the
appliance and contact the Technical Service immediately.

7.3.3 Convection cooking

Turn the function switch knob to position ; turn the thermostat knob in correspondence with the
required temperature value.

7.3.4 Cooking with the ventilated grill (with closed door)

Turn the function switch knob to position ; turn the thermostat knob in correspondence with the
maximum temperature value.

7.3.5 Cooking with the grill + roasting spit (with closed door)

Turn the function switch knob to position E]; turn the thermostat knob in correspondence with the
maximum temperature value. The grill and spit operate at the same time, allowing for cooking on
the spit.
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7.3.6 Cooking with the roasting spit

If your oven model has a roasting spit, proceed as follows:

e Slide the meat to be cooked on the spit rod A and secure it with the adjustable forks.

e Hang the hook B at the top of the oven as shown in the figure.

e Place the spit rod A into the hole C in the oven casing; before closing the oven door, make
sure that the rod A is correctly inserted into the hole C (insert the rod and turn it slightly back
and forth).

e Hang the other end of the spit rod to the hook B (the
pulley of the rod A is situated on the handle of the
hook B).

e Close the oven door and activate the spit by turning
the function selector knob to the E] position.

e When cooking is completed, open the oven door and
remove the spit rod using the plastic handle D, which
is screwed into the base of the rod A.

7.3.7 Defrosting

Turn the function switch knob to position , turn the thermostat knob to position m: in this way the
motor fan is activated, which moves the air inside the oven and encourages frozen food to defrost.

7.3.8 Switching off the oven
The oven is switched off by returning the thermostat knob to position m.

7.4 Using the auxiliary oven with natural convection

The end of cooking display and the control knobs on the main oven
have no bearing on the operation of the auxiliary oven.

The auxiliary oven with natural convection is equipped with:

¢ a heating element positioned on the base of the oven (at the bottom);
e a heating element positioned on the ceiling of the oven (at the top) +
grill.

7.4.1 Switching on the auxiliary oven for the first time

The first time it is used, the auxiliary oven may smoke or give —
off an acrid smell caused by oily residue from manufacturing
that may give unpleasant odours or flavours to food. Before
putting food in the oven, heat the auxiliary oven to the
maximum temperature for 30-40 minutes with the door
closed and wait until the smoke or odour has stopped.

To start heating the auxiliary oven, select the temperature
(100+260) or the required function by turning the thermostat
knob.
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7.4.2 Cooking with the grill (with closed door)

Turn the thermostat knob to position E] and let the auxiliary oven preheat for approximately 5
minutes. For correct operations, position the grill shelf on the third guide from the bottom. It is
however possible to vary the position of the grill shelf according to personal taste and different
cooking requirements. Before putting food in the oven, allow it to preheat for 5 minutes. A cooling
system prevents the control knobs from overheating.

7.4.3 Cooking with the spit (with closed door)
If your oven model has a roasting spit, proceed as follows:

turn the thermostat knob to position E] and let the auxiliary oven preheat for approximately 5
minutes;

insert the food on to the spit rod A taking care to hold it firm with the two forks B, and balancing
it so as to avoid straining the gearmotor;

place the pulley C of the spit rod onto the support D after
introducing the opposite end into the hole E, until the coupling with
the gearmotor F so that the rod rotates;

pour a little water into the dripping pan and position it under the spit
rod;

monitor the cooking from time to time and check the spit rod is
rotating correctly;

at the end of the cooking, switch off the auxiliary oven by returning
the thermostat knob to position m;

remove the spit rod from the auxiliary oven using the knob G and
wearing an oven glove.

7.4.4 Switching off the auxiliary oven
The oven is switched off by returning the thermostat knob to position m.
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8. Cooking suggestions

8.1 Suggestions for using the hob burners correctly

The diameter of the base of cooking recipients

should fit the diameter of the burner used (see Burner Recipient diameter
adjacent table). The burner flame must never be (in cm)
wider than the diameter of the recipient. Use

recipients with a flat base. Where possible use  Rapid from 24 to 26
pots with a lid, as this allows less power to be

used. To reduce cooking times for vegetables, Semi rapid from 16 to 22

potatoes, etc., use little water.
Triple-ring from 24 to 26

8.2 Suggestions for using the oven correctly

The oven allows to optimise cooking. It is possible to cook traditionally, with convection and with
the grill.

The oven door should be completely closed for all types of cooking.

8.2.1 Traditional cooking

With this type of cooking, the heat comes from the top and the bottom. It is therefore preferable to
use the central guides. If the cooking requires a hotter temperature from the bottom or from the top,
use the lower or upper guides. Traditional cooking is recommended for all food that requires high
cooking temperatures, or long brazing times. This system is also recommended when cooking with
recipients made of terracotta, porcelain and similar materials.

8.2.2 Convection cooking

With this type of cooking, the food is heated by preheated air that is circulated in the oven thanks to
a fan located on the rear wall of the oven. Heat rapidly and evenly reaches all parts of the oven,
thus enabling different food to be cooked at the same time on different shelves. Humidity is
eliminated from the air and the drier area prevents odours and flavours from being spread and
mixed.

The possibility of cooking on more than one shelf allows you to cook many different dishes at the
same time. Biscuits and mini pizzas can be cooked in three different baking tins. The oven,
however, can also be used for cooking on a single shelf. The lower shelves can be used so that it
is easier to monitor cooking.

Convection cooking is particularly convenient for bringing frozen food rapidly back to room
temperature, for sterilising preserves or home-made fruit in syrup and, finally, for drying
mushrooms or fruit.
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8.2.3 Cooking with the grill

The heat comes from the top. Almost all meat can be grilled, with the exception of lean game and
dishes such as meat-loaf. Meat and fish to be grilled should be lightly drizzled with oil and placed
on the grid bars, which should be placed in the guides closest to or farthest away from the grill
element, depending on the thickness of the meat, so as to avoid burning the surface and cooking
too little inside.

Suitable for: relatively thin meat; toasted sandwiches.

Pour 1 or 2 glasses of water into the dripping pan to avoid smoke forming due to drops of juice or fat.

While cooking with the grill, the dripping pan should always be positioned in the 1% guide from the
bottom.

8.2.4 Cooking with the ventilated grill

Using the combination of grill and fan )

This type of cooking allows the heat to penetrate gradually inside the food, even though the surface
is directly exposed to the grill.

Suitable for: thicker meat; game-birds.

8.2.5 Cooking meat and fish

Meat to be cooked in the oven should weigh at least 1 kg. Very tender red meat to be cooked rare
(roast beef, fillet, etc.), or which should be well cooked on the outside and preserve all its juices on
the inside, require cooking on high temperatures for a short time (200-250°C). White meat, game-
birds and fish require cooking on low temperatures (150-175°C).

The ingredients for the sauce should only be placed in the baking tin if the cooking time is short,
otherwise, they should be added in the last half hour. Meat can be placed on an ovenproof plate or
directly on the grid bars, below which the dripping pan should be placed to collect the juice. Press
the meat with a spoon to check if it is done. If it is firm, it is cooked.

At the end of the cooking, wait at least 15 minutes before cutting the meat so as not to lose the
juices. Before serving, plates can be warmed in the oven at minimum temperature.

8.2.6 Baking

Beaten mixtures must stick to the spoon because excess fluidity would prolong the cooking time.
Sweets require moderate temperatures (generally between 150-200°C) and require preheating
(approximately 10 minutes). The oven door must not be opened until at least % of the way
through the cooking time.
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8.2.7 Recommended cooking tables

Cooking times vary according to the nature, homogeneity and volume of the food. We recommend
monitoring your first attempts and checking the results, as similar results are obtained by cooking
the same dishes in the same conditions. The following three tables (I, Il and IllI) provide guidelines.

TABLE OF CONVECTION AND TRADITIONAL COOKING TIMES (1)

POSITION OF GUIDE TEMPERATURE
TYPE OF COOKING QUANTITY FROM BOTTOM °C TIME IN
KG. CONVECTION TRADITIONAL CONVECTION TRADITIONAL MINUTES
BAKING
WITH BEATEN MIXTURE, IN A TIN 1 1-3 2 175 200 60
WITH BEATEN MIXTURE, ON THE DRIPPING PAN 1 1-3 2 175 200 50
SHORT PASTRY, PIE BASE 0.5 1-3 3 175 200 30
SHORT PASTRY WITH MOIST FILLING 15 1-3 2 175 200 70
SHORT PASTRY WITH DRY FILLING 1 1-3 2 175 200 45
MIXTURE WITH NATURAL LEAVENING 1 1-3 1 175 200 50
SMALL CAKES 0.5 1-3 3 160 175 30
MEAT
VEAL 1 2 2 180 200 60
BEEF 1 2 2 180 200 70
ENGLISH STYLE ROAST BEEF 1 2 2 220 220 50
PORK 1 2 2 180 200 70
CHICKEN 1-1.5 2 2 200 200 70
STEWS
BEEF STEW 1 1 2 175 200 120
VEAL STEW 1 1 2 175 200 110
FISH
FILLET, STEAK, COD, HAKE, SOLE 1 1-3 2 180 180 30
MACKEREL, TURBOT, SALMON 1 1-3 2 180 180 45
OYSTERS 1 1-3 2 180 180 20
TIMBALE
PASTA TIMBALE 2 1-3 2 185 200 60
VEGETABLE TIMBALE 3 2 1-3 2 185 200 50
SWEET AND SAVOURY SOUFFLES 0.75 1-3 2 180 200 50
PIZZA AND CALZONE 0.5 1-3 2 200 220 30
e  The times refer to cooking on one shelf only; for more than one shelf increase the time by 5-10".
e  The cooking times do not include preheating which takes approximately 15'.
e  When cooking on more than one shelf, the guides are given in the preferential position.
. For beef, veal, pork and turkey roasts, either with bone or rolled, increase the time by 20".
TABLE OF COOKING TIMES WITH GRILL AND VENTILATED GRILL (ll)
TRADITIONAL GRILLING [ﬁ
TYPE OF COOKING QUANTITY POSITION OF GUIDE TEMPERATURE TIME IN
KG. FROM BOTTOM °C MINUTES
CHICKEN 1-1.5 3 MAX 30 PER SIDE
TOASTED SANDWICHES 0.5 4 MAX 5 PER SIDE
SAUSAGES 0.5 4 MAX 10 PER SIDE
PORK CHOPS 0.5 4 MAX 8 PER SIDE
FISH 0.5 4 MAX 8 PER SIDE
GRILLING WITH VENTILATED GRILL
TYPE OF COOKING QUANTITY POSITION OF GUIDE TEMPERATURE TIME IN
KG. FROM BOTTOM °C MINUTES
ROAST PORK 15 2 170 180
ROAST BEEF 1.5 3 220 60
CHICKEN 1.2 2 190 90
e The dripping pan for collecting cooking juices should always be positioned in the 1% guide from the bottom.
TABLE OF DEFROSTING TIMES (lll)
ik
DEFROSTING
TYPE OF FOOD QUANTITY POSITION OF GUIDE TIME IN
KG. FROM BOTTOM MINUTES
READY-TO-EAT DISHES 1 2 45
MEAT 0.5 2 50
MEAT 0.75 2 70
MEAT 1 2 110

Defrosting at room temperature has the advantage of not modifying the flavour and appearance of food.
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9. Cleaning and maintenance

Before cleaning or carrying out maintenance, switch off the power supply to the appliance
and close the gas tap.

Do not clean the surfaces of the appliance when they are still hot.
Do not use pressure or steam spray guns to clean the appliance.

9.1 Cleaning stainless steel surfaces

To clean and preserve the stainless steel surfaces and remove the toughest stains, always use
specific products, provided they do not contain chlorine-based abrasives or acid substances,
or a little warm vinegar.

Pour the product onto a damp cloth and wipe the steel surface. Rinse carefully and dry with a soft
cloth or a piece of deerskin.

Do not under any circumstances use metallic sponges or sharp scrapers that may damage
the surfaces. Only use non-scratch, non-abrasive sponges and, if necessary, wooden or plastic
utensils.

9.2 Cleaning enamelled surfaces

Clean with a non-scratch, non-abrasive sponge dampened with soap and water. Grease stains
can easily be eliminated with hot water or a product specifically made for cleaning enamel. Rinse
carefully and dry with a soft cloth or a piece of deerskin.

Do not use products containing abrasives, scouring pads, steel wool or acid, which may
spoil the surfaces. Do not leave acid or alkaline substances on the enamel (lemon juice, vinegar,
salt, etc.).

9.3 Cleaning the polished surfaces

Clean with a non-abrasive, scratchproof sponge dampened with warm water and neutral soap or
with a standard detergent for polished surfaces. Rinse and dry carefully with a soft cloth.

Abrasive pastes, coarse wire pads, steel wool or acid will damage the surfaces. Do not use
alcohol.

9.4 Cleaning the knobs and the control panel
Clean the knobs and the control panel with a damp cloth.

9.5 Cleaning the grids and burners

To clean the grids and hob burners, remove them
from their housing by lifting them upwards as shown in
the figure, and immerse them in a solution of warm
water and non-abrasive detergent for about ten
minutes. Rinse and dry carefully.

Always check that none of the burner openings is
clogged.

Be sure to refit the burner correctly, checking the
flame is uniform.

We recommend carrying out this operation at least
once a week and each time it is necessary.
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(AUS)

9.6 Cleaning the igniter plugs and thermocouples

In order for the igniter plugs and thermocouples to operate correctly, they
must be kept clean at all times. Check them frequently and, if necessary,
clean them with a damp cloth. Any dry residue should be removed with a
toothpick or needle, taking care not to damage the insulating ceramic part.

9.7 Cleaning the oven

In order to preserve the oven well, it should be cleaned regularly, each time it is used if possible,
after leaving it to cool: in this way it is possible to remove any residue more easily, preventing it
from burning the next time the oven is used.

Clean the stainless steel parts and enamelled parts as described in the corresponding sections “9.1
Cleaning stainless steel surfaces” and “9.2 Cleaning enamelled surfaces”.

Take out all the removable parts and wash them separately. Rinse and dry thoroughly with a clean
cloth.
9.7.1 Cleaning the oven walls

Never use detergent products to clean this type of oven.

The walls of the oven can be cleaned using white vinegar and wiped with a cloth dampened with
water. Subsequently, heat the oven for at least one hour at 150°C to facilitate cleaning. When the
oven has cooled, wipe it again with a damp cloth.

9.7.2 Cleaning the oven door

We recommend always keeping the oven door clean. Use kitchen roll and on tougher dirt use a
damp cloth and household detergent.

Spray products for cleaning the oven must not be used to clean the fan and the thermostat
sensor inside the oven compartment.

9.8 Replacing the oven light bulb

Before carrying out maintenance, switch off the power supply to the appliance.

Proceed as follows:

e open the oven door;

e unscrew the glass safety cap anticlockwise; unscrew the bulb and -
replace it with another one for high temperatures (300°C) with the |———
following characteristics: J—
Voltage: 230V /50 Hz =T
Voltage: 240 Vac / 50 Hz N N R
Power: 15W =

Attachment: E 14

e Refit the glass cap and switch on the power. It is possible to check that the oven Ilght is
working even when the door is closed by turning the function switch knob to posmon
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10. Special maintenance

Periodically, it is necessary to maintain or replace some parts that are subject to wear and tear.
Specific instructions are given below for each type of maintenance.

Before carrying out maintenance, switch off the power supply to the appliance and close the
gas tap.

10.1 Removing the oven door

The oven door can be completely removed to enable more thorough cleaning. Though this
operation is possible, it should not be performed by everyone, as it requires the strength to hold up
the door and a minimum of expertise to re-fit it. If you are not sure of being able to do this, we
recommend that you clean the door without taking it off or, in special cases, that you contact the
nearest authorised service centre.

To remove the door, proceed as follows:

e Open the oven door and release the safety catches of the hinges by turning the respective pins
A (one for each hinge) backward.

o Partially close the door until there is no more load tension on the springs (the door will form an
angle of about 30°).

e Using both hands, accompany the movement of the door towards closure and simultaneously
lift it upward.

e Turn the lower part of the door towards the outside to free the hinges B from their seats.

If you need to remove any dry residues or dust deposited on the inner part of the windows, turn the
door upside down as shown in the figure, slide a soft bottle brush into the spaces between the
glass plates and brush gently.

To re-fit the door, carry out the instructions given above in the inverse direction. When the hinges B
are back in their seats, open the door all the way and re-fit the safety catches of the hinges,
lowering the respective pins A (one for each hinge).

CAUTION: After re-fitting the door, always be sure to re-fit the hinge safety
catches.
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10.2 Removing the side rack-holder frames

The rack-holder frames can be removed to clean them separately and to facilitate cleaning the
oven walls. The frames are hooked to the oven wall in the three points indicated by the arrows in
the figure (detail 1).

e Press downward with your fingers as shown in detail 2 of the figure to release the frame from
the upper pin.
e Lift the frame upward and take it out.

To re-fit proceed in the inverse direction. Set the lower part of the frame on the respective pins and
press the upper part against the oven wall until it hooks onto the pin.

10.3 Removing and cleaning the inside oven fan

The inside fan of the ventilated oven may require periodic cleaning. To disassemble the fan
proceed as follows:

e Make sure that the power supply to the appliance is switched off.

Remove all inside components (dripping pan, shelves).

Loosen and remove the four screws A from the cover panel.

Remove the cover panel B.

Use a coin to loosen the fixing nut C of the fan (this threading is inverse; to loosen turn

clockwise).

e Remove the fan D and wash it by
immersing it in warm water and dish
detergent. Never use abrasive or
corrosive detergents, powdered
products, or metal scrubbers. Rinse the
fan and dry it thoroughly.

Re-fit the fan and the cover by working in the
inverse direction to the instructions for removal.




Contact Us

We believe we have the best value for money appliances available in Australia. To find out more,
contact one of your nearest dealers, telephone 1300 881 693 or visit www.schweigen.com.au.
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