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3.5 Protection box If you use a protection box (an additional
accessory), the protective floor directly below
the hob is not necessary. The protection box
accessory may not be available in some
countries. Contact Customer Support
Service.

You cannot use the protection
box if you install the hob above

an oven.
4. PRODUCT DESCRIPTION
4.1 Cooking surface layout
Cooking zone
n n Control panel
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4.2 Control panel layout
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Use the sensor fields to operate the appliance. The displays, indicators and sounds tell which
functions operate.
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Sensor Function

Comment

field
(D ON/ OFF To activate and deactivate the hob.
E] - To select the cooking zone.
- Heat setting display To show the heat setting.
_|_ — To set a heat setting.

4.3 Heat setting displays

Display Description

The cooking zone is deactivated.

(1.8

The cooking zone operates.

+ digit There is a malfunction.
m A cooking zone is still hot (residual heat).
E] Automatic Switch Off operates.

4.4 Residual heat indicator

é WARNING!
As long as the indicator is on,
there is a risk of burns from
residual heat.

The indicator U"J appears when a cooking
zone is hot.

The indicator may also appear:

5. DAILY USE

WARNING!
Refer to Safety chapters.

5.1 Activating and deactivating

Touch CD for 1 second to activate or
deactivate the hob.

» for the neighbouring cooking zones even
if you are not using them,

« when hot cookware is placed on cold
cooking zone,

* when the hob is deactivated but the
cooking zone is still hot.

The indicator disappears when the cooking
zone has cooled down.

5.2 Automatic Switch Off

The function deactivates the hob
automatically if:

« all cooking zones are deactivated,

+ you do not set the heat setting after you
activate the hob,

» you spill something or put something on
the control panel for more than 10
seconds (a pan, a cloth, etc.). An acoustic
signal sounds and the hob deactivates.
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Remove the object or clean the control 5.3 Selecting the cooking zone
panel.

- you do not deactivate a cooking zone or To select a cooking zone touch the sensor
change the heat setting. After some time field (] corresponding to this zone. The
() comes on and the hob deactivates. display shows the heat setting ().

The relation between the heat setting and

the time after which the hob deactivates: 5.4 The heat setting

Heat setting The hob deactivates Set the cooking zone.
after Touch + to increase the heat setting. Touch
1-2 6 hours — to decrease the heat setting. Touch +

3-4 5 hours and — at the same time to deactivate the

cooking zone.

5 4 hours

6-9 1.5 hour

6. HINTS AND TIPS

WARNING! 6.2 Examples of cooking
Refer to Safety chapters. applications

6.1 Cookware Th_e data in the table is for

guidance only.

* The bottom of the cookware must be as
thick and flat as possible.

» Ensure pan bases are clean and dry
before placing on the hob surface.

» In order to avoid scratches, do not slide or

rub the pot across the ceramic glass.

@ Cookware made of enamelled
steel and with aluminium or
copper bottoms can cause a
colour change on the glass-
ceramic surface.

Heat setting Use to: Time Hints
(min)
1 Keep cooked food warm. as neces- Put alid on the cookware.
sary
1-2 Hollandaise sauce, melt: butter, choco- 5 -25 Mix from time to time.
late, gelatine.
1-2 Solidify: fluffy omelettes, baked eggs. 10-40 Cook with a lid on.
2-3 Simmer rice and milkbased dishes, 25-50 Add at least twice as much liquid as
heat up ready-cooked meals. rice, mix milk dishes halfway through

the procedure.
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Heat setting Use to: Time Hints
(min)
3-4 Steam vegetables, fish, meat. 20-45 Add a couple of tablespoons of liquid.
4-5 Steam potatoes. 20 - 60 Use max. % | of water for 750 g of po-
tatoes.
4-5 Cook larger quantities of food, stews 60 - 150 Up to 3 | of liquid plus ingredients.
and soups.
6-7 Gentle fry: escalope, veal cordon bleu, as neces- Turn halfway through.
cutlets, rissoles, sausages, liver, roux, sary
eggs, pancakes, doughnuts.
7-8 Heavy fry, hash browns, loin steaks, 5-15 Turn halfway through.
steaks.
9 Boil water, cook pasta, sear meat (goulash, pot roast), deep-fry chips.

7. CARE AND CLEANING

7.1 General information

» Clean the hob after each use.

» Always use cookware with a clean base.

» Scratches or dark stains on the surface
have no effect on how the hob operates.

» Use a special cleaner suitable for the
surface of the hob.

» Use a special scraper for the glass.

7.2 Cleaning the hob

* Remove immediately: melted plastic,
plastic foil, sugar and food with sugar,

WARNING!

Refer to Safety chapters.

8. TROUBLESHOOTING

WARNING!

Refer to Safety chapters.

8.1 What to do if...

Problem

You cannot activate or operate

the hob.

Possible cause

rectly.

The hob is not connected to an elec-
trical supply or it is connected incor-

otherwise, the dirt can cause damage to
the hob. Take care to avoid burns. Use a
special hob scraper on the glass surface
at an acute angle and move the blade on
the surface.

Remove when the hob is sufficiently
cool: limescale rings, water rings, fat
stains, shiny metallic discoloration. Clean
the hob with a moist cloth and a non-
abrasive detergent. After cleaning, wipe
the hob dry with a soft cloth.

Remove shiny metallic discoloration:
use a solution of water with vinegar and
clean the glass surface with a cloth.

Remedy

Check if the hob is correctly connected
to the electrical supply.
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Problem

Possible cause

Remedy

The fuse is blown.

Make sure that the fuse is the cause of
the malfunction. If the fuse is blown
again and again, contact a qualified
electrician.

You do not set the heat setting for
10 seconds.

Activate the hob again and set the
heat setting in less than 10 seconds.

You touched 2 or more sensor fields
at the same time.

Touch only one sensor field.

There is water or fat stains on the
control panel.

Clean the control panel.

An acoustic signal sounds and
the hob deactivates.

An acoustic signal sounds when
the hob is deactivated.

You put something on one or more
sensor fields.

Remove the object from the sensor
fields.

The hob deactivates.

You put something on the sensor

field @

Remove the object from the sensor
field.

Residual heat indicator does not
come on.

The zone is not hot because it oper-
ated only for a short time or the sen-
sor is damaged.

If the zone operated sufficiently long to
be hot, speak to an Authorised Service
Centre.

The sensor fields become hot.

The cookware is too large or you put
it too near to the controls.

Put large cookware on the rear zones,
if possible.

and a number come on.

There is an error in the hob.

Deactivate the hob and activate it

again after 30 seconds. If comes
on again, disconnect the hob from the
electrical supply. After 30 seconds,
connect the hob again. If the problem
continues, speak to an Authorised
Service Centre.

You can hear a constant beep
noise.

The electrical connection is incor-
rect.

Disconnect the hob from the electrical
supply. Ask a qualified electrician to
check the installation.

comes on.

The second phase of the power sup-
ply is missing.

Check if the hob is correctly connected
to the electrical supply. Remove the
fuse, wait one minute, and insert the
fuse again.

8.2 If you cannot find a solution...

If you cannot find a solution to the problem
yourself, contact your dealer or an
Authorised Service Centre. Give the data
from the rating plate. Give also three digit
letter code for the glass ceramic (it is in the
corner of the glass surface) and an error
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message that comes on. Make sure, you
operated the hob correctly. If not the
servicing by a service technician or dealer
will not be free of charge, also during the
warranty period. The information about
guarantee period and Authorised Service
Centres are in the guarantee booklet.



