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BARAZZA

PYKOBOACTBO MO YCTaAHOBKe K 3KCNMyaTaLuu
Installation and use manual



MosppaBnaem Bac ¢ noKkynkonm ycrponcrea
Barazza!

370 BbICOKOKayeCTBeHHOe 060pyaoBaHMe Ha NPOTS-
XKEeHWW JONroro BpeMeHn MOXeT nomoraTb Bam B pa-
60Te HafeXKHbIM 1 6e30MacHbIM 06pa3oM, rapaHTUpPyA
BblCOYaNLLME SKCMIyaTaLMOHHbIE XapaKTEPUCTUKN.

MOHTaX 1 1Ucnosb3oBaHmne )/CTpOVICTBa ABNAKOTCA
HECTOXKHbIMU N NHTYUTUBHbIMN.

Mpocum Bac BHUMATENIbHO 03HAKOMUTLCA C AAHHBIM
PYKOBOACTBOM, 3TO 06€CneynT COOTBETCTBYIOLNIA
MOHTaX 1 NpumMmeHeHve Bawwero yctporictBa adpdek-
TVBHbIM 06Pa30M B TeYEHVIe MHOT X NIET.

B uenax Hanbonee ygobHOro 03HakKOMIeHUA C py-

KOBOACTBOM MCNOJNIb3YHOTCA Ccniegytowmne CMMBOJIbI:

HOCTU 1 YCTPOMCTBA

O Ob6ume cBegeHus

f BakHble NnpeanucaHma ana nuuHom 6esonac-

A M3rotoBunTesnb coxpaHseT 3a coboi NpaBo Ha BHECEHWe

N3MEeHeHNN B COBCTBEHHYIO NPOAYKLIO 1 B AAHHOE PYKOBOACTBO,
KOTOpble NPU3HaeT HeobxoanMbIMM, 6e3 06513aTeNbCTBa NpeaBa-
PUTENBHOIO NpPefynpexaeHus.

YepTexu, MOHTaXHble CXeMbl 1 Tabnuubl, cogepkawimecs B
PYKOBOZLCTBE, CUNTAOTCA OPUEHTUPOBOUHBIMY 1 CIy>KaT TONIbKO
B IHPOPMALMOHHbIX LIENSAX.

CrcTembl MOAKMIOYEHMA NMOMELLEHMA AOIXKHbI COOTBETCTBOBATb
LENCTBYIOLMM HALMOHAbHBIM CTaHAAPTaM.

3anpeLlaeTcs KONMPOBAHUE, YaCTUYHOE WM MOJTHOE BOCMPOU3-
BeAEHVE COAepPKaHMs, a TaKXKe Nepefada JaHHOIO PyKOBOACTBA
TpeTbyM NnLiam 6e3 paspelueHus Msrotosutens.

[laHHOe yCTPONCTBO COOTBETCTBYET MOJIOXKEHUAM OANPEKTUB
EBponenckoro Coto3a 2014/30/UE oTHOCUTENBHO 3neKTpomar-
HUTHOWM COBMECTMMOCTU 1 pernameHTa EBponenckoro Cotosa
2016/426 pnsarasa.

WNHCTpyKUMM fLaHHOTO PyKOBOACTBA AECTBUTENbHbI TONbKO A1
CTPaHbl Ha3HaYeHuA.

Congratulations on purchasing a Barazza
appliance!

This safe and reliable high-quality appliance can
assist you in your work with long-lasting top-level
performance.

It also has the added advantage of being quick and
simple to install and easy to use.

Please read this manual carefully, as it provides
important information for the correct installation and
use of the appliance which will ensure its long-term
efficiency.

The following symbols are used to assist you in reading

this manual:

safety of the appliance

O General information

f Important rules for personal safety and the

A The manufacturer reserves the right to make any changes
deemed suitable to the product without prior notice.

The drawings, installation diagrams and tables contained in this
manual are approximate and for informational purposes only.

The systems for connecting the appliance must comply with current
national regulations.

The partial or complete reproduction or photocopying of the contents
of this manual is forbidden, as well as the sending of this manual to
third parties, without the Manufacturer’s permission.

This appliance is compliant with the EU Low Voltage Directive
Compatibility Directive 2014/30/EU and Gas Appliances Regulation
2016/426.

The instructions in this booklet are valid only for the country of
destination.
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TexHnuyeckmne xapakrepuctuku | Technical data
HanpsaxxeHue Voltage vV 9
O6uwan noTpebnaemas MOLHOCTb Total absorbed power kW 0,001
MowHoCTb KOHPOPOK Burner power
nony6bicTpas semi-rapid kw 1,75
[BOVHas KOpoHa wed double ring chef kw 3,5
[BOMHAA KOPOHa double ring kW 4,7

TABJIMLIA ®OPCYHOK NOZZLE TABLE

KoH¢opka Tun rasa Pa6ouee Pacxopn @ dopcyHOK | HoMuHanbHbIii | YMeHbLUeHHbIN
AaBlieHne 1/100 mm pacxop pacxop
Burner Gas type Applied Capacity o Nozzles Nominal Reduced
pressure 1/100 mm capacity capacity

G30 30 mbar g/h 127 66 kW 1.75 kW 0.50

Mony6bicTpasn G31 37 mbar g/h 127 66 kW 1.75 kW 0.50

Semi- rapid G30 50 mbar g/h 127 58 kW 1.75 kW 0.50

G31 50 mbar g/h 127 58 kW 1.75 kw 0.50

ABoiHas KopoHa G30 30 mbar g/h 255 95 kW 3.5 kW 1.50

Double ring G31 37 mbar g/h 255 95 kW 3.5 kW 1.50

G30 50 mbar g/h 255 87 kW 3.5 kW 1.90

Chef G31 50 mbar g/h 255 87 kw 3.5 kW 1.90

G30 30 mbar g/h 58 46 kW 0.8 kW 0.45

© BHyTpeHHas G31 37 mbar g/h 58 46 kw 0.8 kW 0.45

O o Internal G30 50 mbar g/h 58 40 kW 0.8 kW 0.50

o3 S G31 50 mbar g/h 58 40 kW 0.8 kW 0.50
X o
)

£3 G30 30 mbar g/h 284 70 KW 3.9 KW 1.50

2 BEHeL”HHf G31 37 mbar g/h 284 70 KW 3.9 KW 1.50

= xterna G30 50 mbar g/h 306 66 KW 4.2 KW 1.90

(3,9 kBm) G31 50 mbar 9/h 306 66 KW 4.2 KW 1.90




MOHTAMX

NPEAYNPEXAEHWA NO BE3ONACHOCTU

INSTALLATION

SAFETY WARNINGS

Cnepyet BHUMaTeNbHO 03HAKOMUTbLCA C JaHHBIM PYKOBOA-
CTBOM Nepej MOHTXOM 1/Vnu NpMMeHeHneM YCTPOICTBa
1 XpaHWUTb ero B MecTe, LOCTYMHOM ANA BCeX Mosib30BaTene
[LNA CNPaBOK; B Clyyae nepejaun Uiy npoaaxn yCTpocTea,
HeobXofMMO nepefaTb HOBOMY MOJb30BATENIO JAHHOE PYKO-
BOAICTBO B LIeNAX €70 03HAKOMNEHUS C MOHTAXOM, 3KCrTyaTa-
Lyei 1 NpaBuiIaMn TEXHWKI 6€30MacHOCTH.

A MoHTaX 1 BMelLaTeNnbCTBa B YCTPOWCTBA (BHEOYe-
pefHoe TexobCnyXmBaHne 1 T.A4..) SOMKHbI OCYLLECTBAATLCA
TONbKO KBanU$MLMpOBaHHbIM NePCOHANOM B COOTBETCTBUM
C YKa3aHUAMM JAHHOTO PYKOBOZCTBA.

CucTeMbl ra30BOro NOAKIOUEHNA Y NPEAYCMOTPEHHDIE ANA MOH-
TaXKa MOMELLEHNA 0MKHbI COOTBETCTBOBATb NPABUNIaM TEXHUKM
0e30MacHOCTY, AEICTBYIOLLMM B CTPAHE MPYMEHEHMA YCTPOIICTBA.
/3roToBuTENb HE HECET OTBETCTBEHHOCTb B Clyyae HeCcobnto-
[eHVA NPVBEAEHHbIX BbILLE YKa3aHNIA.

A B xoge npoBeaeHs onepaumini MOHTaxa, Texobcny-
KIBAHWA UM PEMOHTA CllefyeT BCeraa nepekpbiaTb KpaHbl
nofauu rasa.

A [laHHOe YCTPOWCTBO NPUrogHO ANA GYHKLUOHUPO-
BaHWA BHe nomelleHmaA. B uenax rapaHtim nyywen 3awuTbl
PEeKOMeH[yeTCA UCNONb30BaHMe CrneyunanbHoro 3alnuTHOro
nonoTHa. B cnyyae pegkoro Mcnonb3oBaHMA YCTPOUCTBA,
CnefyeT XpaHUTb ero B MecTe, 3alMLeHHOM OT BO3AeNCTBA
MOrOLHbIX YCNIOBUIA.

A YCTpOMCTBa MOTYT UMETb OCTPble KPOMKM, Cnefyet
cobnogaTb OCTOPOXKHOCTb 1 UCMOb30BaTb COOTBETCTBYHO-
Wue cpencTBa VHAMBMAYANbHON 3alnThl (3awuTHaA obyBb,
nepyaTkm v T.4...).

Read this instruction booklet carefully before
installation and/or use of the appliance and keep
it handy so that all the users can consult it; if you give
away or sell the appliance, please ensure that you give
this booklet to the new user so that he can be informed
about its installation, use and safety rules.

A The installation and any interventions on the
appliance (special maintenance, etc.) must be carried out
by qualified personnel only, as specified in this booklet.
The connection systems (gas and electric) andinstallation
rooms must be suitable and satisfy the safety standards
in force in the country of use.

The manufacturer will not be held liable if the above
requirements are not satisfied.

A During installation, maintenance or repair work,
always switch off the main electrical switch, remove the
connection plug from the socket and shut off the gas

supply taps.

A The appliance has been designed for outdoor
operation. For better protection, we recommend the
use of the special cover sheet. If it is not used frequently,
possibly keep it in a place sheltered from bad weather.

A Appliances may have sharp edges; handle
them with caution and use personal safety equipment
(protective shoes, safety gloves, etc.).



KOHTPOJ1b U NEPEMELLEHNE

CHECKS AND HANDLING

locne pacnakoBKM YCTPOWCTBA, CHATKA YNAaKOBOYHOTO MaTepu-
ana 1 3aLLMTHbIX MIEHOK MOBEPXHOCTEN, MPOBEPUTL OTCYTCTBIE
ABHbIX MOBPEXAEHUI: MPU 1X HANINYNK, HE OCYLLECTBAATb MOH-
Tax 1 06paTnTbCA K [lunepy B TeueHue 8 aHeln, coobuas emy
[laHHble, NPMBEJEHHble Ha NAaCMOPTHO TabnNUKe YCTPONCTBa,
a TaKxe BblABNIeHHbIe Npobnembl (puc. 1).

BHumanne! He octaBnaTb 6€3 npucmorpa matepman, uc-
nosib30BaHHbIN ANA YNaKoBKM (nakeTbl, U T.4...), B CBA3U C
TEeM, YTO OH NpeACTaBAAET ONACHOCTb ANA feTeN U KUBOT-
HbIX (ONacHOCTb yAyLWbA).

TpaHcnopTMpPOBaTb YCTPONCTBO B MECTO MOHTaXa creayert
MNPV NCNONb30BaHNMN CPEACTB MHANBMAYANbHON 3aLmnThl (pUC.
1)  nprmeHAsA Bce Mepbl 6e30MacHOCTH, HeobxoanMble AN
npepynpexneHns ywepba 4na camoro yCTPOWCTBa, Nogen,
KMBOTHbIX 1 MMYLLECTBA.

After having unpacked the appliance and removed
all the packing materials and protective films from
the surfaces, check for any anomalies: if you find an
anomaly, do not proceed with the installation but
contact your retailer within 8 days, reporting the data
provided on the appliance’s data plate and describing
the problems you found (fig.1).

Attention! Do not leave the packing materials
(plastic bags, etc.) unattended, as they are a
potential hazard for children and animals (danger
of suffocation).

Move the appliance to the installation location using
appropriate personal safety equipment (figure 1) and
adopting all the precautions necessary to prevent
damage to the appliance, people, animals and property.

YTUIN3ALUNA YNAKOBKA

DISPOSAL OF THE PACKAGING

BHumaHue! YTunusaumna ynakoBKu A0/mKHa OCyLLeCTBAATD-

€A B COOTBETCTBUM CO CTaHAApPTaMu, AelCTBYOWUMN B

CTpaHe MOHTaxa.

CocTaB ynakoBku:

- KopobKa

- NOMM3TWNEH/ NOANNPOMNUIEH: HAapyXHaA yNakoBOYHaA
nneHka

Attention! Dispose of the packaging in compliance
with current regulations in the country where the
appliance is installed.

Package composition:

- cardboard

- polyethylene/ polypropylene: outer packaging film



BbIbOP MECTA MOHTAXA

INSTALLATION SITE CHOICE

A CnefyeT MCMOIb30BaTh YCTPONCTBO TOMBKO 33
npegenamu NoOMeLLEHUS.

XapaKTepncTukn ycTaHoBOYHOro nomelyeHnsa
[laHHOe yCTPOWCTBO NPUrOAHO ANA QYHKLMOHMPOBAHMA
BHe nomeLleHuna. B uenax rapaHTum nyydiei 3awmuTbl pe-
KOMeHAYeTCA MCMOoNb30BaHNe CneLnanbHOro 3almTHOro
nosioTHa. B cnyyae pegkoro ncrnosb3oBaHMA YCTPOWCTBA,
cnepyeT XpaHWTb ero B MecTe, 3alyULLEHHOM OT BO3AeNCTBUA
MOrOAHbIX YCNOBUIA. YCTPONCTBA MOTYT ObITb MOHTMPOBAHbI
Ha anemeHTbl Meben 13 TePMOCTONKOro MaTepurana, ycToun-
umBoro K Temneparype (120°C).

PaccTtosaHue oT 60KOBbIX 1 3aAHUX CTEH

YcTponcTBa AOMIXKHbI pacrnonaraTbca Ha onpefeneHHoOMm
[paccToAHMN OT CTeH (puc. 2).

MPUMEYAHMUE: B cnyyae ycTaHOBKM BbITAXKKW Haf Ba-
POYHOW NaHesnblo, CMOTPUTE NHCTPYKLUUN MO MOHTaXy
BbITAXKKM, B KOTOPbIX YKa3aHO COOTBETCTBYIOLLEe noase-
Xallee coObMOAEHMNI0 pacCTOAHME.

min. 65 cm

min. 45 cm .
l ¢ A=min. 3,5 cm

B=min.4,5cm

a— o O O O a—
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A Use the appliance only outdoors.

Characteristics of the installation site

The appliance has been designed for outdoor operation. For
better protection, we recommend the use of the special cover
sheet. If it is not used frequently, possibly keep it in a place
sheltered from bad weather. The appliances can be mounted
on furniture whose material is heat resistant (120°C).

Distance from side and back walls

The appliances must be kept at a specified distance from
walls (figure 2).

NOTE: If installing a range hood above the hob be sure
to follow the hood assembly instructions and the correct
mounting height contained therein.



IJNIEKTPUHECKOE NOAKNIOYEHUE

CONNECTION TO THE POWER MAINS

YCTpOWCTBO NOCTaBAAETCA B KOMMeKTauumn ¢ 6ata-
peen 9B.

3AMEHA BATAPEU

& B cnyuyae Heo6xoaumocTn, 6aTapes moxkeT
6bITb 3aMeHeHa Ha aHaNIoTNYHYIo0 (cM. “TexHuue-
CKMe Xxapakrepuctuku” crp. 5).

A OAna nonyyeHua poctyna K 6artapee
cnepyet OTKPbITb KPbIWKY 6aTapeilHOro orceka
nyTem BO3eCTBUA Ha 6IOKMPOBOYHDIN KPIOYOK,
NOBEpPHYTb KPbILIKY.

MN3Bneub oTpaboTaBwyto HGaTapel, NOACOEANHUTD
HOBYIO K KfleMMe 1 YCTaHOBUTb €€ B rHe3fo.

[na 3akpbiTVA KPbIWKN cnefyeT NoBepHYTb eé Ao
6NOKNPOBKN.

The appliance is supplied already equipped with a 9V
battery.

POWER CORD REPLACEMENT

A If necessary, the battery can be replaced
with an identical type (see “Technical data” page 5).

A To access the battery, open the battery
compartment lid using the locking hook, rotate
thelid.

Remove the exhausted battery, connect the new battery
to the terminal and insert it in its housing.

To close the lid, turn it until it locks.




TA30BOE NOAKNOYEHNE

GAS CONNECTION

& Mepep noaknioueHnem y6eanTbCA, 4TO BCA raso-
BaA CMCTeMa COOTBETCTBYIOT CTaHAapTaMm, AeNCTBYOWUM
B CTPaHe UCNonb30BaHNA.

- Y6epguTbCa, 4T NMHUA NNTaHUA He NepeKpbiTa u obnagaet
AOCTaTOYHOWN MOLIHOCTbIO B LienAX rapaHTn COOTBETCTBY-
toLero GpyHKLIMOHMPOBaHUA YCTPOCTBA.

- Y6eamTbCa, YTO Ha IMHWW NUTaHUSA, B NIErKO AOCTYMHOM 1
npoBepAeMOM MeCTe, yCTaHOBIeH OTCEUHbI ra30Bbli KPaH:
OH I0/KEH NepeKpbIBaTbCA B XOfe NPOBELEHNA onepayuii
MOHTaXa 11 TexobCNyKMBaHNA YCTPOICTBA.

- [poBepuTb TN ra3a, NOAABaEMbIN Ha YCTPONCTBO (Mnakmii
ra3 G30/G31).

- [MpomssecTn nogknioueHme: (puc. 4) Ha pamne nutaHua “A”
MOHTMPOBaHa KoneHyaTtas “L"-06pa3Has my¢ta (pe3bba GJ
%,"), obecneumBatoLLee NOAKMIOYEHNE K CMCTEME NMUTAHUA
NOCpPeACTBOM afanTepa W LWaHra, AnnHa KOTOPOro He
npesbiwaet 1,5 m.
3aKpenuThb WaHr MeTanyeckum XOMyTMKOM B Liensax

rapaHTIu ero yaepXmBaHus.
nyTem ocnabneHua raiiku “B”, ¢ nocnepyouei

6J'IOKI/IPOBKOI7I rafky nocne BbINONHEHNA onepa-

uun. fepmeTMYHOCTb rapaHTupyetca ocobomn popmon
pamrbl ¥ BHYTPEHHel MPOKNagKomn.

O 3a6/10KMpPOBAT LWAHT B €ro rHesfe.

“L"-06pa3Hasn MypTa MOXET ObITb OPUEHTMPOBAHA

A Before connecting the appliance, ensure that
the gas system complys with current regulations in
the country where the appliance is installed.

Ensure that the supply line is not obstructed and has
sufficient power to ensure correct operation of the
appliance.

Ensure that the supply line, which should be located
in an easily accessible and visible location, has a gas
shut-offvalve: this should be closed during appliance
installation and maintenance operations.

- Check the gas type which will power the appliance
(Liquid Gas G30/G31).

Proceed with connecting the appliance: (figure 4)
an L-shaped rubber connector (thread GJ ¥2”) is
assembled to power ramp “A”; this ensures connection
to the distribution network via a solid pipe not
exceeding 1.5 min length.

Secure the rubber hose with a metal clamp to ensure

tightness.

O loosening the “B” nut and then, once
positioned, re-tightening the nut. The specific

form of the ramp and the inner sealant guarantee

attachment.

G Lock the rubber hose in its housing.

The L-shaped connector can be positioned by

O Ecnu ra3oBoe faBneHue He ABNAETCA CTaOUIbHbBIM,
cnepyeT yCTaHOBUTb Nepef yCTPONCTBOM perynatop Aasne-
HKA, cooTBeTCTBYOWMI TpeboBaHuAM ctaHgapTta UNI-CIG
7432 (30 mbap).
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O If the gas pressure is unstable install, above the
appliance, a gas pressure regulator which complies
with the standard UNI-CIG 7432 (30 mbar).



A lMpn 3aBeplIeHUN YCTaHOBKU NPOBEPUTb Frepme-
TUYHOCTb BCEX COAVHEHUI NPU UCNONb30BaHUMN MbIIbHO-
ro pacteopa, HE npnmeHATb OroHb!

A Mpw 3aBepLeHNN YCTaHOBKMN NONbITaTbCA BKIIO-
YnTb BCe KOHPOPKY (CM. CTp. 18) N NpoBepUTb, YTO NNIAMA
ABNACTCA PEryNApHbIM 1 CTabUNbHbBIM).

Mocne 3aBepLUEHA PEryNMpPOBKIA HEOOXOAMMO NPELOCTaBUTb
yKa3aHWsA NoNb30BaTeN0 OTHOCUTENIbHO COOTBETCTBYIOLLEMO
NCMNONb30BaHNA YCTPONCTBA. B ciyuae ecnm ycTponcTBo He
dYHKLMOHNPYET COOTBETCTBYIOLMM 0OPa3oM Mocse BCeX Bbl-
MOJHEHHbIX NMPOBEPOK, CIEAYET CBA3ATbCA C ABTOPU30BAHHbIM
TEPPUTOPMANBHBIM AUNEPOM.

A Before Leaving: Check all connections for
gas leaks with soap and water. DO NOT use a naked
flame for detecting leaks.

A Before Leaving: Ignite all burners to ensure
correct operation of gas valves, burners and ignition
(consult page 18) and observe stability of the flame.

When satisfied with the hotplate, please instruct the
user on the correct method of operation. In case the
appliance fails to operate correctly after all checks have
been carried out, refer to the authorised service provider
in your area.

Mpo6nema: PeweHne Problem: Solution

« [lpoBepwnTb, UTO ra3oBbin
KpaH NOSIHOCTbIO OTKPbIT.

« [1poBepuUTb, YTO NOAKITIOYEH-
Has ceTb obnagaeT cooTBeT-
CTBYIOLLEN MOLLHOCTbIO.

+ [lpoBepuTb, UTO pacceka-
TeNu niaMeHn n KoHGOpPKK
NO3ULMOHUPOBAHbI COOT-
BETCTBYIOLLMM 0Opa3oM 1 He
3a6uThbl.

MNoTok rasa + [lpoBepuUTb COOTBETCTBYIO-
KaXKeTCA Hepery- | Lyt KannbpoBKy perynaro-
NAPHbIM pa gaBneHua, Npu HaIMYnn.

« MpoBepuTtb TPyby Nnogaumn
rasa (3abwurtas, nsorHyTas/
CAaBNleHHasA, Yype3MepHo
ANTMHHAA NN HEeCOOTBET-
cTBytOLWan Tpyba n 1.4....).

« Check that the gas tap is fully
open.

« Check that the connection
network has a sufficient
supply.

« Check that the flame
distributors and the burners
are correctly positioned and
that they are not obstructed.

« Check that the nozzles are
suitable for the gas type used.

« Check that the pressure
regulator is correctly
calibrated.

« Check the gas supply pipe
(check that the pipe is not
obstructed, folded/crushed,
too long, unsuitable, etc...).

Thegas flow seems
irregular

11



YCTAHOBKA YCTPOUCTBA BUILT-IN UNIT INSTALLATION

& Y6epuntbcAa B NPeBOCXOA4HOM COCTOAHMN 1 A Make certain that the cabinet in which you

YCTONUYMBOCTU dNieMeHTa mebenu, B KoTopbiliycta-  will beinstalling the applianceis in perfect condition

HaBnuBaeTca ycrponcTeo (Cranpaapt DIN 68930). and completely stable (Standard DIN 68930).

MoAroToBUTb NPOEM YKa3aHHbIX pa3mMepoB puc. 5. Prepare an embedded hole with measurements as specified
in figure 5.

490

340
\_[mm] T

G

Mo>HO coBMmelaTb HECKONIbKO YCTPOMCTB It is possible to install additional B_Free
cepum Thalas, ¢ yueTom MrMHMManbHOro pac- appliances; there must be a minimum distance

CTOAHUA MeXAY YCTPOoNCcTBamum 2 cm (puc. 6). of 2 cm between the appliances (figure 6).




Pasmectutb Ha paboueli noBepXHOCTM NONoCy rybya-
TOro ynnoTHeHuA, cobnogan 0CTOPOXKHOCTb, UTOODI
OHa He 3axoAunsa noj Kpam ycTponcTsea (puc. 7 - get. 1).
3aTeM No3nUMOHNPOBATb YCTPOMCTBO Haf MPOEMOM
(puc. 7 - pet. 2) , obecneunBan ero 610KNPOBKY
nocpeacTBOM BUHTOB 1 CKOO, MpefoCTaB/ieHHbIX B

Komnnektauyum (puc. 7 - get. 3).

Place a protective sponge sealant on the work surface
ensuring that it is not positioned under the edges of the
appliance (figure 7 - part 1).

Subsequently, arrange the appliance above the
embedded hole (figure 7 - part 2) secure it using the

screws and brackets provided (figure 7 - part 3).

O B mopensx freestanding He npegycmoTpe- 6 There is no installation hole in the free-

HO Kakoe-nn60 yctaHoBO4YHOe oTBepcTue. YCTpou-
CTBO [OJKHO pa3mellaTtbCcs Ha POBHOW 1 ycTomM-

YNBOWN NOBEPXHOCTN.
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standing models. The appliance must be placed on
a flat and stable surface.



MPEAYNPEXAEHNA NO BE3OMACHOCTH

USAGE

SAFETY WARNINGS

ANANPABUNbHOIO N BE3OMACHOIO MPUMEHEHUA

A [laHHOe ycTpoiicTBO 6bINO pa3paboTaHo 1 M3roTos-

NIEHO UCKTIOUMTENBHO B LeNAX NPUrOTOBNIEHNA MIALLM.
[lpyroe ncnonb3oBaHue CUMTaeTCA HECOOTBETCTBYIOWMM, a
MO3TOMY MOTEHLMANbHO ONACHBIMU 1A MIOAEN, XUBOTHBIX 1
nmyLecTsa. Kpome TOro, MOXeT NPUBECTU K HEMOMPaBUMOMY
MOBPEeXAeHNI0 YCTPONCTBA: B JaHHOM Ciyyae M3rotoBuTtenb
He HeceT OTBETCTBEHHOCTb M He NPK3HaeT Npaga o fapaHTum.

AN

B Cjlydyae BblABNEHNA Kakoi-nmbo HencnpaBHOCTH,

A He cnefyeT 1MCNonb30BaTb YCTPOICTBO 1 CBA3aTbCA
C aBTOpU30BaHHOM CepBUCHON CNyK60M1, C006LLaA YKa3aHHble

Ha NacmopTHON TabnmnuKe faHHble.
A [laHHOe YCTPOWCTBO JOMKHO UCMONb30BaTbCA AETbMY

He mnagLue 8 neT, a Takxe N1Lami € GU3NYeCKIMM, CeH-
COPHBIMM VN YMCTBEHHDBIMY OFPaHYEHNAMM, A PU OTCY TCTBIAW
3HaHWUI 1 OMbITa, NOA NPUCMOTPOM AV NP NPESOCTaBEHNN M
VHCTPYKLMIA OTHOCUTENbHO 6e30MacHOro NPHMEHEHIA YCTPOCTBA
11 0OCO3HAHMA CBA3aHHbIX C HAM onacHocTei. OuncTka 1 Texobeny-
KMBaHMe, NPefyCMOTPEHHbIe 41A BbIMOMHEHUA NOb30BaTenem,
He JOMKHbI BbIMONMHATLCA AeTbMI Be3 npucMoTpa.

Bcerpa nocne KaXaoro MCnosb30BaHuMs NepeKpbIBaTb
KpaH nofjauu rasa.

Mpw 3aBepLueHnn UCNoNb30BaHUA ybeauTbca, uTo
BCE PYYKM HAXOJATCA B MONOXKEHUN “® - BbIK/IOYEHO".

JleTvi BOMKHbI HAXOAWUTHLCA NOA NPUCMOTPOM B LIENAX
rapaHTUM TOro, YTOObI OHY HE UFPaNK C YCTPOACTBOM
VNN €70 YacTAMMU.

He ucnonb3oBatb pa3bpbi3ruBaemble CpeacTaa ps-
[I0M C paboTaloLLM YCTPONCTBOM.

He BHOCWTb 13MEHEHNA B JaHHOE YCTPOWCTBO.
OnacHocTb noxapa!

He ucnonb3oBatb YCTDOIZCTBO B KayecTBe OI'IOpHOIZ
MOBEPXHOCTN.

> >

>

OnacHocTb noxapa!

Hukorza He pa3melyaTb YyBCTBUTENbHbIE K TENTY 1NN
NerkoBocCniaMeHaAWMecs npegmeTbl (Hanprumep, NPUXBaTKK,
3aHaBeCKw, Oy TbINKY C aIKOTONEM U T. Ai.) B HENOCPeACTBEHHOM
6AK30CTY OT YCTPONCTBA.

Y4acToK, HaxogALWMIACA B HENOCPEeACTBEHHO 6A1130-
CTU K YCTPOWCTBY, MOXET CUbHO HarpeBaTbCa, Ce-
AyeT cobnofaTtb OCTOPOXHOCTb NPU Pa3MeLLEeHUM B
[laHHOM NPOCTPAHCTBE PO3ETOK TOKA, APYruX ObITOBbIX Npr6o-
POB, INEKTPUYECKIX Kabeneit, Tpy6 1 Apyroro 4yBCTBUTENBHO-
ro K Tenny unu BO3ropaeMoro matepuana.

&
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FOR SAFE AND CORRECT USE

This appliance has been designed and
manufactured exclusively for cooking food. Any
other use is considered improper and thus potentially
hazardous for people, animals and property. Furthermore,
it may permanently damage the appliance: in this case,
the Manufacturer will not be held liable and the Guarantee
will be void.

>

Always close the gas supply cock after use.

Make sure that all the knobs are turned to “@ - off”
when you finish using the appliance.

If you should note any anomalies, do not use the
appliance but contact an authorized Service Centre
and report the data indicated on the data plate.

> > PP

The appliance may be used by children of 8 years
and over, and people with reduced physical, sensory or
mental capabilities, or people lacking experience or the
required knowledge, provided they are supervised or have
received instructions on how to use the appliance safely
and have understood the inherent dangers. User cleaning
and maintenance must not be carried out by unsupervised

Children must be supervised to ensure that they do
not play with the appliance or parts of it.

Do not spray aerosols in the vicinity of this
appliance while it is in operation.

Do not modify this appliance.

Fire hazard!
Do not use the appliance as a support surface.

Fire hazard!

Never place heat-sensitive and flammable objects
(for example, oven gloves, curtains, alcoholic containers,
etc..) near the appliance.

> PP P

The area near the appliance may become very hot,
so take precautions when positioning power outlets,
other household appliances, electrical cables, hoses
and any heat-sensitive or flammable material in this area.
for cooking

&



ANA NPUTOTOBJIEHUA

OnacHocTb 0X0ros!

B npouecce GYHKLMOHNPOBAHUA U B TEUEHNE He-
CKOJbKMX MUHYT MOC/e UCNONb30BaHNA, HEKOTOPbIE YacTu
YCTPOIICTBA AOCTUTAKOT OYEHb BbICOKMX TemnepaTyp! M3beratb
KOHTaKTa C JaHHbIMI YacTAMM 6€3 COOTBETCTBYHOLLMX CPEACTB
VHAVBMLYaNbHOW 3aLWUTbI.

>

Mepepn ncnonb3oBaHNeM NPOBEPUTL COOTBETCTBY!O-
Liee NOMNOXeHMe pacceKateneil NnameHu, KOHPOPOK
1 pelweTku. B yactHoCT, cnepyeT ybeanTbCs, UTo peLleTka cooT-
BETCTBYIOLVM 0OPA30M ONMPAETCA HA YCTPOICTBO W YCTONYMBA.

>

OnacHocTb noxapa!
Hukorga He roToBUTb NPOAYKTbI HA OTKPbITOM

OnacHocTb noxapa!

B cnyyae BO3ropaHuaA Xupa way ropsayero macna,
He CnefyeT TYWWTb MnamaA BOAOW, a NOAABUTb €ro BNaXHbIM
XONCTOM UM NOJOOHBIM MaTEPUANIOM M CBOEBPEMEHHO Bbl-
3BaTb MOAPHKOB.

o |
=
Q
=
)
X
s

OnacHocTb noxapa!
He nokpbiBaTb YCTPOACTBO UK €ro Yactut Gponbrom
AN NOJOBHBIMI MaTepUANaAMU.

>

OnacHocTb B3pbiBa!

He pa3orpeBatb Ha yCTPONCTBE XeCTAHblE GaHKM 1K
3aKpbiTble repMeTnYecKkn emMKoCTI, MPOU3BOAMMOE TeNIoM
136bITOYHOE AABNEHIE MOXET NPUBECTU K B3PbIBY C COOTBET-
CTBYIOLLMM yLiepbOM Ans Noaeil.

>

Cnepyet HabMtofaTb 3a YCTPONCTBOM NpU €ro GyHK-
LIVOHNPOBAHNM.

Bo Bpema ncnonb3oBaHMA yCTPONCTBO 1 €ro 4ocTyn-
Hble YacTy CUbHO HarpeBatoTca. CneayeT cobntofath
OCTOPOXHOCTb 1 HEe KacaTbCA HarpeBaTeNibHbIX 31EMEHTOB.
[letv B BO3pacTe 4o 8 NeT He BOMKHbI NPUOINKATLCA K YCTPOI-
CTBY, €C/IM OHW HE HAaXOAATCA N0 NOCTOAHHBIM MPUCMOTPOM.

> [>

B cnyuae cnyyainHoro 3atyxaHus nnameHm KOHGOpKY,
nepeBecTn PyuKy B NONOXeHVe “® - BbIKNOUYEHO" 1
NOJOXAaTb OfHY MUHYTY nepez NOBTOPHbIM BKIOUEHVEM.

>

Y6epnTbCs, 4To NOCyAa COOTBETCTBYIOLMM 06pa3OM
MO3ULIMOHMPOBAHA Ha PeLueTKe 1 ycTonymea. Mocy-
[1a I0MKHA UMETb ANAMeTP, COOTBETCTBYIOLUMI BbIOPAHHOM
KOH)OPKE, 11 HE [OMKHA BbIXOAWTb 33 Npeaenbl pelleTKi.
N3rotoBuTENb HE HECET OTBETCTBEHHOCTb 1 HE MPU3HAET NPaBa
MO rapaHTWN NP HEBbINONHEHUM JAHHOTO NPaBNA.

>

He cnepyet nepemeluathb yCTPOWCTBO NpU ero GpyHK-
LMOHWPOBAHNM.

>
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FOR COOKING

Burn hazard!

During operation and for a few minutes after
use, some parts of the appliance reach extremely high
temperatures! Do not touch these parts without suitable
personal protection.

>

Before using the appliance, check that the flame
distributors, the burners and the rack are correctly
positioned. Check, in particular that the rack rests correctly
on the appliance without slipping or sliding.

>

Fire hazard!
Never cook food using naked flames.

Fire hazard!

In the case where fats or oils lead to fire, never put
out flames with water, instead suffocate the flames using a
moist dishcloth or a similar material and immediately call
the fire services.

>[>

Fire hazard!
Do not cover the appliance or parts of the appliance
with aluminium foil or similar material.

>

Explosion hazard!

Never heat up tin cans or hermetically closed
containers on the appliance; the excess pressure generated
by the heat may cause containers to explode, consequently
leading to serious personal injury.

>

Monitor the appliance during the entire time it is
in operation.

The appliance and its accessible parts become
very hot during use. Do not touch the heating
elements. Children under 8 years of age should not go near
the appliance unless supervised at all times.

>[>

In the case where the burner flame should
accidentally go out, bring the knob to the “® - off”
position and do not attempt to re-ignite the appliance for
at least one minute.

>

In the case where the appliance is going to be
used for an intensive or extensive period of time,
additional ventilation may be required; for example, it
is advisable to open a window or use a more efficient
ventilation system by upgrading the mechanical ventilation
system (if present).

>

Do not move the appliance during its operation.

>



NEPEAQ HAYAJNIOM MPUMEHEHWA  BEFORE STARTING
OMNCAHUE YCTPOMNCTBA UNDERSTANDING THE APPLIANCE
1 peleTka 1 rack

2 paccekaTenb NiameHn 2 flame distributor

3 KoH}OpKa 3 burner

4 BapouyHaA NnaHenb 4 hob

5 perynnpoBoYHas pyyka rasa 5 gasregulator knob

6 TrHe300 GOPCYHKM 6 double nozzle holder

7 cBeuva 7 spark plug

8 3awwuTHaA Tepmonapa 8 safety thermocouple

9 ¢opcyHKa Bbixoga rasa 9 gas outlet nozzle

10 KpenexHana ckoba 10 mounting bracket

11 rasoBoe coefHeHne 11 gas connection

12 macnopTHana Tabnnuka 12 data plate

13 KHOrMKa 3aXuraHusa ceeuu

BARAZZA, "oz |REGOLATOA
ity ey
G20

12

B HacToAwWwem pykoBoacTBe npefocTaB/ieHbl
YKa3aHuA OTHOCUTENBHO GYHKLMOHNPOBAHMSA
N TeXobCNyXMBaHNA Pa3NnNYHbIX MoJenen
yCTpPOWCTBa; HeobxoauMO cnefoBaTb YKa3aHUAM,
COOTBeTCTBYOWMM Bawen mogenwu.
E€ MOXHO nerko onpepenvTtb No BHELWHeEMY BUAY U
MONOXXeHWNI0 KOHGOPOK NI NO MACNOPTHOM Tabnnyke
(anA ee NO3MLMOHMPOBaHMA CM. pUC. 8).
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This booklet provides information about the
operation and maintenance of various appliance
models; follow the information specific to your
appliance.
The appliance can be easily recognised based on the
appearance of the burner positions or from the data
plate (for its position see figure 8).



30HA KOMAHA

Ina onpeneneHns paboyen TOUKM B COOTBETCTBUM
C UCMOMb3yeMOWN PYYKOW, CMOTPUTE NPUBEAEHHYIO
Ha HUX TpadapeTHYIO NevaTb, YETKO 0603HavaloLLYyto
KOHPOPKY, COeANHEHHYIO C py4Kol (puc. 9).

CONTROL PANEL

In order to determine which knob controls which cooking
zone, consultthe velvet touch screen which appears next
to the knobs, which clearly and definitively identifies
which knob regulates which burner (figure 9).

—o-

MOJIE3HbIE PEKOMEHAAL WA

Mepen nepsbiM MCNoNb3oBaHMEM cnepyeT

TLWaTeSIbHO OYNCTUTb YCTPONCTBO U €r0 KOM-

NneKkTyLwme B COOTBETCTBUN C YKa3aHUAMM
rnaBsbl “MnaHoBoOe TexobcnyxmBaHme” Ha cTp. 22.
Mpn NepBom NCNONb30BaHUN OT YCTPONCTBA MOXeET
NCXOAUTb AbIM N HENPUATHbIE 3anaxu: 3TO BbI3BaHO
CcropaHnem CMasoK, NCroJib30BaHHbIX NPU MPOn3-
BOACTBeE.
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USEFUL INFORMATION

Before using the appliance for the first time,
carefully clean the appliance including its
components as specified in the chap. “Routine
Maintenance” on page 22.
During this time the appliance may emit smoke or
unpleasant odours (due to the burning of the grease used
in the factory processing of the appliance), so the room
should be aired well during its operation.



NPUMEHEHUE YCTPOUCTBA

USING THE APPLIANCE

NMPUMEHEHWE KOHOOPOK

& lMepepn ncnonb3oBaHnem NPoBEPUTD, YTO pacceKaTe-
nu nnameHn (2), KoHpopkm (3) n pewwetka (1) NO3MLMOHNPO-
BaHbl COOTBETCTBYIOLMM 06pa3om.

O KoHdopkm ocHaleHbl 3awUTHON Tepmonapoii (8).

Tepmonapa npepfcTaBnseT cobom YyBCTBUTENBHOE K
Tenny yCcTporcTBO: NP ee HarpeBe NiameHeM BKIHo-
YeHHOWN ropenku, obecneynBaeTca BbIXOA raa U3 GopCyHKM
(9); ecnu No Kakoii-NMbO NPUUMHE NAAMA racHeT (Hanpumep,
C/lyyaliHoe BbINBaHWe XNGKOCTY 13 KacTpronu), Tepmonapa
OX/aX[AeTCA 32 HECKONbKO CEKYHJ, 1 Bbi3blBaeT 6NI0KNPOBKY

BbIX0Za ra3a u3 GOpCyHKM, Npesynpexaan 3anofHeHne nome-
LLEHWSA ra3oM.

BknioueHne KoHpopoK

1) (puc. 10) Haxatb go ynopa pyuky, COOTBETCTBYHLLYIO
BK/IO4aeMON KOHOOPKe, 11 OAHOBPEMEHHO NOBEPHYTb
eéocumBona A ->HaxaTb KHOMKY -> -> cBeva (7) gacT
NCKPY ANA BKNKOYEHNA BbIOPaHHO KOHOPKM.

2) Mocne BKNIOYEHNA YALPXKMBATb PYUKY U KHOMKY HaXaTow o
ynopa Ha NpoTsXeHWUN NPUbAN3MTENbHO 5 ceKyHA , No3u-
LMOHMPYS e Ha CMMBOJe *A , 3aTeM OTNyCTUTb: 3TO Bpems
HeobX0AMMO /1A HarpeBa 3aLLMTHON Tepmonapbl. Ecnun npu
OTMyCKaHUN Py4Kkn GOPCyHKa He OCTAeTCA BKIIOUYEHHOW,
370 0603HauaeT, YTo TepMonapa He AOCTAaTOYHO ropAYas:
MOBTOPUTL onepauyn 1) 1 2), yaepXnBas HaxaTomn pyuKy
[10 BK/IOYEHUA KOHDOPKM.

USING THE BURNERS

A Before using the appliance, check that the
flame distributors (2), the burners (3) and the rack
are correctly positioned.

The burners are equipped with safety
O thermocouples (8). The thermocouple is a heat-

sensitive device: it is heated by the ignited burner
flame, which permits the thermocouple to control the gas
flow from the nozzle (9); in the case where the flame should
go out for whatever reason, (for example, accidental liquid
spillage from a saucepan), the thermocouple immediately

cools down, blocking the gas flow from the nozzle,
subsequently preventing unburned gas fromfilling the room.

Switching on the burners

1) (fig. 10) Fully press the knob corresponding to the
burner you want to light and at the same time
rotate it up to the symbol XA -> press the button
-> the spark plug (7) will ignite the sparks to ignite
the chosen burner.

2) Onceignited, keep pressing down fully on the knob for
approximately 5 seconds, still with the symbol ¥ A
showing, then release the knob: this time period allows
the safety thermocouple to heat up. If upon releasing
the knob, the burner does not remain ignited, this is an
indicator that the thermocouple was not sufficiently
heated: repeat stages 1) and 2) keeping the knob
pressed down for longer after the ignition of the burner.
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PerynupoBka nnameHu
3) MpoBepuTb, YTO NNamA ABNAETCA PerynapHbIM 1 CTabunb-
HbIM, 3aTEM nosepHx(Tb PYUKy B Xenaemoe nonoxeHue
(MVH. A nn MAKC. ™ A).
MoKHO NO3MLIMOHNPOBATb PYYKY B NPOMEXKYTOYHOE NONOMe-
Hue MeXAy MaKCMManbHbIM 1 MUHMManbHbIM, Ho HE mexay
nonoxeHuem makcumyma u “@- bikntoueHmns” (puc. 11).
Ecnv nnama ABnAeTCA HeperynapHbIM, CriegyeT npo-
O BEPUTb COOTBETCTBYHOLLEE NO3ULMOHUPOBAHIE pac-
cekatenel nnameHu 1 KOHGOPOK.
KoHdopka ABOIMHaA KOpPOHa OCHaLLeHa ABYMA KOMaHAa-
O MW, MOXHO CNONb30BaTh BHELLHIOKO U BHYTPEHHIOKW
KOPOHY He3aBMCMbIM 06Pa30M Vv OBHOBPEMEHHO AN
MaKCVMasbHOTO UCMOb30BaHNA MOLYHOCTH.
MpuroroBneHne
4) MoCTaBUTb KaCTPIONN Ha BKIKOUYEHHYIO KOHOOPKY: HE OCTaBMATb
HarpeBaTesibHble 3NeMEHTbI BKIKOYEHHbIMIA 663 NOCYabl K Npu
nyctoi nocyae. [1nA npuroToBReHMA CeayeT UCMOob30BaTb TONbKO
KaCTpIonK, CKOBOPOZbI W MPUHAANEXHOCTM, NpeaHa3HauYeHHble
1A TaKOrO NCMONb30BaHNA, N3rOTOBNEHHbIE 113 MaTepPHANOB,
YCTONUMBBIX K BbICOKIM TEMMEpaTypam 1 MPUIOAHbIX K KOHTAKTY
C NULYEBbIMI NPOAYKTaMU. 1A HayyLLero MCMob30BaHIA KOH-
$OpOK HeOOXOAMMO MCTONb30BaTb EMKOCTU AAMETPOM, COOTBET-

CTBYHOLLIM BbI6PaHHOI KOHGOPKe, TakyM 06pa3om, UToBbI JOCTIYL
MaKCVManbHOM OTfAYM MPW MAHMATbHOM NOTPEONEHIN ra3a.

Flame control
3) Checkthattheflameis steady and stable, subsequently
‘r‘gtate the knob to the desired position (MINA or MAX
A
Itis possible to set the knob between the maximumand
minimum settings, but NOT between the maximum
setting and the “® - off” position (figure 11).

If the flame is irregular, check that the flame
6 distributors and the burners are correctly
positioned.
The Double Ring burner is equipped with two
6 controls; you are therefore able to use both the
external and internal rings independently, or
jointly in order to take advantage of maximum power.
Cooking
4) Place the pan on the lit burner: do not leave burners
on without containers or with empty containers. For
cooking, use only containers, pans and accessories that
have been specifically designed for this use, made of high-
temperature-resistant materials and suitable for contact
with foods. For enhanced burner performance, you must
use containers with diameters proportionedto the burner
type chosen, so that you get maximum performance
using the minimum amount of gas.

KoHndopka @ eMKOCTIN Burner o Container
Mony6bicTpan oT@ 14 o 0 20 Semi- rapid fromg 14to o 20
[BonHaa kopoHa LLUED oT220 00024 Double ring CHEF fromo20to o 24
[1BOMHaA KOpoHa oT2 700028 Double ring fromao 7 ato 28

B uenax sHeprocbepexeHna B NpoLecce NprUroToBeHUs pe-
KOMEeHAYeTCA 3aKpbIBaTb KAaCTPIONM KPbILLKOW 1 YMEHbLUATb
MAamA HaCTONbKO, HACKONbKO HEOOXOAMMO ANA rapaHTuN
KUNEHNA XNLKOCTH .

Y6eauTbca, 4TO NOCYAa COOTBETCTBYIOLWMUM 06pa-

30M NO3MLNOHUPOBaHa Ha peLueTKe U ycTonumnBa.

KacTtpionu gomkHbI 6bITb pa3melLeHbl N0 LIEHTPY
KoH¢opkmn n HE fomKHbI BbIXOAUTD 3a NPeAenbl peLleTKu
(puc. 12). He paspelaerca ncnonb3oBatb YCTPONCTBO
6e3 pelweTku, a Takxe ¢ TenoBbiMu Auddysopamu nnu
peAyKTOpamm, OTAMYHbIMU OT NpefocTaBasembix une-
pom (puc. 13).

s aYa 2
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For maximum energy saving, we recommend cooking
with the lids on pans/pots and reducing the flame so
that it is simply sufficient enough to maintain boiling
point once a liquid begins to boil.
Ensure that the food containers sit correctly
A on the rack without slipping or sliding. Pans/
pots should be centred on the burner and
must NOT protrude the edges of the rack (figure 12).
We do notrecommend using the appliance without
therack or with heat diffusers or adapters different
to those supplied by the Retailer (figure 13).

=




Cnepyet HabniogaTh 3a YCTPOIWCTBOM Npu ero
OYHKLNOHUPOBaHUN.

OnacHocTb 0XoroB!
A B npouecce ¢pyHKLMOHNPOBAHMA 1 B TEYEHME He-
CKONbKUX MUHYT MOC/E UCMONb30BaHWA, HEKOTOpble
4acTn YCTPOMCTBA JOCTUrAIOT OYeHb BbICOKUX Temnepatyp!

/36eraTb KOHTaKTa C JaHHBIMU YacTAMY 6€3 COOTBETCTBYHOLLMX
CPEeLCTB NHAMBUAYaNbHOM 3aLLnTbl.

BbiknioueHue KoHGOpoK

1) Mocne 3aBepLUeHNs NPUrOTOBNEHMSA BbIKNIOYNTD YCTPOIICTBO,
yCTaHaB/MBas B MONIOXEHIIE “® - BbIKIOUEHO" BCE PYUKU.

2) Y6paTb KacTponu ¢ YCTPONCTBA MPW UCMOMb30BAHNN
CPeACTB HANBUAYANbHON 3aLLUThI.

3) Bcerma nepekpbiBaTb KpaH nogayu rasa.

HEWCNPABHOCTU OYHKLUMOHUPOBAHUA

lpuBeaeHHble fanee CUTyaLMn CYUTAKOTCA aHOMaNbHBIMU
TpebytoT BMelLaTenbCTBa CePBUCHOMN CyXObi:

- [nama koHdopKM xenToe.

- O6pa3soBaHiie KOMOTU Ha KyXOHHbIX MPUHAANEXHOCTAX.

- KoHdopKm He BKMIOYAIOTCA COOTBETCTBYIOLLMM 06pa3oMm.

- KoHOpKM He OCTaIOTCA BKAKOYEHHBIMU.

- [a30Bble KnanaHbl NOBOPAYNBAIOTCA C TPYAOM.

B cnyuae HecootBeTCTBYIOWErO GYHKLMOHMPOBAHNA YCTPOIA-
CTBa, CllefyeT CBA3aTbCA C aBTOPW30BaHHOW TepPUTOPHaNbHON
CEPBUCHON CyX00iA.

AONONHUTE/bHBIE MPUHAANEXHOCTU

Monitor the appliance during the entire time
itis in operation.

Burn hazard!
During operation and for a few minutes after

use, some parts of the appliance reach extremely
high temperatures! Do not touch these parts without
suitable personal protection.

Switching off the burners

1) Once you have finished cooking, switch off the
appliance by pressing “® - off” on all the knobs.

2) Remove the pans/pots from the appliance using
suitable personal safety equipment.

3) Always close the gas supply cock.

ABNORMAL OPERATION

Any of the following are considered to be abnormal
operation and may require servicing:

- Yellow tipping of the hob burner flame.

- Sooting up of cooking utensils.

- Burners not igniting properly.

- Burners failing to remain alight.

- Gas valves, which are difficult to turn.

In case the appliance fails to operate correctly, contact
the authorised service provider in your area’.

ACCESSORIES

7

PEAYKTOPDI

YyryHHbIn aganTtep ana kactpronu WOK.

[punb 13 HepaBetoLLen cTanu 27x26 cMm ana otaenb-
HOWM KOHPOPKM [1BONHAA KOPOHa.

3ALLNTHDbIE NOKPbLITUA

3aLI.|,I/ITHOE NOKpbITUE OT NOrogHoro BO30ENCTBUA.

BogoHenpoHmuaemas KpbllKa U MOAHOC N3 HepXa-
BeloLLen cTanu.

ADAPTERS
Castiron WOK adapter.

Stainless steel grill 27x26 cm for single Doppia Corona
burner.

PROTECTIVE COVERS

Cover sheet to protect the appliance from bad weather.

Waterproof lid and serving tray in stainless steel.



TEXOBCJIYKUBAHUE MAINTENANCE

NPEAYNPEXAEHWA MO BE3OMACHOCTI

SAFETY WARNINGS

A Bcerpa nocne KaXpaoro Mcnonb3oBaHusA nepeKpbl-
BaTb KpaH Nogaum rasa.

A Mepuoanyecku nposepaTb TPy6y Nofaum ra3a Ha
LIeIOCTHOCTb 1 NPOV3BOANTbL 3aMeHY B COOTBETCTBIN CHOP-
Mamu, eNCTBYIOLUMI B CTpaHe YCTaHOBKI YCTPOIICTBA.

AHOCHG Ka»K[oro ncrnoJsib3oBaHnA 1 nocne oxnaxaeHna
KOMMOHEHTOB yCTpOVICTBa, cnefyetT npon3BoAnNTb OYMCTKY: 3TO
ynpowaet onepaunto OYNCTKK 1 Npenynpexpaet CUTyaunmn
BO3ropaHma 0CTaTKOB NPOAYKTOB.

A MpoussognTb ounctky BCEX vacten yctpoiicTsa
TONbKO B NOPAAKE M NPW UCMOb30BaHNN CPEACTB, yKa3aHHbIX
B HaCTOALIEM PYKOBOACTBE (B YaCTHOCTU, KaTeropuyecKu ns-
Beratb 1cnonb30BaHKA abpasnBHbIX rYOOK, CKPEOKOB, KNCTbIX
VAN arpeccuBHbIX MOKOLYX CPEACTB, MAPOBbIX YCTPOWNCTB UK
nog fLaBneHnem, NpAMbIX CTPYI BOADI).

OuncTKa, NpoBefieHHaA Apyrum 06pa3om, MOXET NOCTaBMUTb
nog yrpo3y 6e30nacHoCTb NOAEN, UMYLLECTBA W XKUBOTHBIX 1
HaHeCTn ywepb camomy YCTPONCTBY, B Clyyae Yero rapaHTus
He ABNAETCA [eiCTBUTENbHOMN.

A OnacHoCTb 0XoroB!

Ha npoTaXeHUn HECKONbKNX MUHYT NOCAE BbIKNIOYEHNS,
HEKOTOpPbIE YaCTK YCTPOWNCTBA MOTYT ObITb OYEHb FOPAUMMM.
MNepen npoBefeHneM OUMCTKN YCTPOWCTBA NOAOXKAATb WX

MOJIHOro OXNaxaeHnA.

O Mep, YKCYC, JINMOHHbI COK W T.A4...) OCTAKOTCA Ha npo-
TAXEHUW ANUTENDHOTO BPEMEHN Ha yCTDOVICTBe, OHK

moryT BO3/A€NCTBOBATb Ha MNOBEPXHOCTN, CO3aBadA pa3Boabl,

KOTOpPbIE, B nobom CJly4ae, He CKa3blBakOTCA Ha d)YHKLI,I/IOHI/IpO-

BaHWUN.

Ecnm HekoTOpbIe 0COBEHHO KICIIbIE BELLECTBa (Hanpu-
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A Always close the gas supply cock after use.

A Periodically check that the gas supply hose
is intact and replace it periodically according to the
regulations in force in the country of destination.

AAfter each use, once the appliance components
have cooled down, clean the appliance: this facilitates
the cleaning operation and prevents the burning of
food residue.

A Clean ALL parts of the appliance using only the
procedures and products indicated in this manual (in
particular, do not use abrasive sponges, scrapers, acidic
or aggressive detergents, steam or pressure cleaning
devices, direct water jets).

Any cleaning performed in a manner different from that
specified may endanger the safety of people, animals
and property as well as cause damage to the appliance
which is not covered by the Guarantee.

A Burn hazard!

For a few minutes after switching off the appliance,
some parts of the appliance maintain extremely high
temperatures! Before cleaning the appliance, wait until

it has completely cooled down.

O example, vinegar, lemon juice, etc.) remain for
extended time periods on the appliance, they

may corrode the surface, leaving unsightly marks, which,

in any case, do not affect the operation of the appliance.

If some particularly acidic substances (for



MNJIAHOBOE TEXOBCJ1TY XUBAHUE

MAINTENANCE SCHEDULE

He TpebyeTcsa Kakoe-nnbo TexobCyKMBaHMe YCTPOICTBA, 3a
NCKNIOYEHNEM ErO OYUCTKU.

OYUCTKA

+ MMoBepxHOCTM U3 HepXKaBelowWel CTaNN: UCMOob30BaTh
MATKYI0 TPAMKY, C/IEMKa CMOYEHHY0 HETPaNbHbIM MOKOLLM
CPEeACTBOM VI FOPAYMM YKCYCOM: AN1A Crocoba MCnomnb30BaHNA
CPeACTB OUNCTKI CIE[OBATb YKa3aHWAM U3rOTOBMUTENA.

+ PyuKm: pyuki He [OMKHbI CHUMATLCA C LUTHIPS, HA KOTOPOM
OHM MOHTMPOBAHbI, AAHHasA ONepaLyiA JOMKHA BbIMOMHATLCA
YCTaHOBLYMKOM B LIeNIAX PErYIMPOBKA MUHUMYMa: ANA X
OUMCTKM MCMOMb30BaTb MAFKYIO TPAMKY, Clerka CMOYEHHYH0
cneumanbHbIM HeTpanbHbIM MOKLMM CPeacTBOM (Ana
cnocoba 1CNonb3oBaHWA CPEACTB OUNUCTKI CleaoBaTh
yKa3aHUAM 13roTOBUTENA).

A%egmbcn, YTO MOKLLIEE CPEJICTBO HE MPOCAUYNBAETCA
nof; PyUKm.

A Mocne oumncTKI pyyeK yoeanTbea B TOM, UTO OHU CRTy-
YaHO He ObIN CMELLEHDI 13 MONOKEHUS “@ - BbIK/IOUEHO".

Paccekarenu nnameHu, KOHPOPKI, PeLLETKM: NOCIIe OXNTaX-
AEHNA KOMMOHEHTOB, CHATb VX 13 COOTBETCTBYIOLLMX THE3 U
BbIMbITb TEMNON BOZOMN C MOKLLM CPEACTBOM /14 NOCYAbl.
CToiKas rpA3b Ha KOMMOHEHTaX 13 YyryHa MOXeT y[anaTbCA
NoCpefCcTBOM Cerka abpasuBHoi ryoKu 1 0be3xnpuBaro-
Liero cpeacTsa.

Mocne ouncTKy, He3ameanUTENbHO NPOMBITh KX, TLATENIbHO
OCYLUNTb V1 BHOBb MOHTMPOBATb, COOMI0AAA MaKCUMANbHYHO
OCTOPOXHOCTb (puc. 14).

PekomeHayeTcAa nepnoguyecki npotupaTb YyryHHble
MOBEPXHOCTY (KOrfa OHM CyXume) cnerka CMOYeHHOM ONMB-
KOBbIM Mac/10M TPAMKOW.

He gonyckaeTca ux MoiKa B NoCcyAoMOeYHON MaLUvHe.
ObecLiBeunBaHMe YyryHHbIX S1E€MEHTOB NPeACTaBAAeT Co-
6oi1 ABneHme, 06yCcnoBneHHOe HOPMasbHbIM UCNONb30BaHN-
€M YCTPOVICTBA, N HE CKAa3blBAETCA Ha ero 3KCN/yaTaLMOHHbIX
XapaKTepuCTMKaX.

A MpoBepuTb, YTO OTBEPCTIA KOHPOPOK (3) He 3aco-

PEHbl.

Y6eauTbCA B OTCYTCTBIN 3arpA3HEHMI HA THE3aX GOPCYHOK
(6), B NPOTUBHOM CNyYae, YAANUTb UX NPW NCMOMb30BaHUN
KUAKNX MOKLMX UM NOAOGHbIX CPEACTB.
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No regular maintenance is required for the hotplates
except cleaning.

CLEANING

- Stainless steel surfaces: use a soft cloth dampened
in neutral detergent or warm vinegar: follow the
manufacturer’s instructions on the use of the cleaning
products.

« Knobs: the knobs must not be removed from the
pivots on which they are attached: such an operation
should only be carried out by the person responsible
for installation when setting the idle mode; in order
to clean them, use a soft cloth dampened in neutral
detergent (follow the manufacturer’s instructions on
the use of the cleaning products).

A Ensure that the detergent has not remained
lodged under the knobs.

A Ensure that upon finishing the cleaning of the
knobs, they have not been accidentally moved from
the “@ - off” position.

« Flame distributors, burners, racks: after the
components have cooled down, remove them from
their housing and wash them with hot water mixed
with washing-up detergent.

Thedirt on the castiron components can be removed
by using a mildly abrasive sponge and a degreaser.
After cleaning, rinse well, carefully dry and
subsequently, with utmost attention, replace them
(figure 14).

We recommend passing a cloth lightly dampened with
olive oil over the cast iron components (once dry).
We do not recommend placing the components in the
dishwasher for cleaning.

Discolouring of cast iron components is normal and
explained by daily wear and tear; it does not affect
their operation.

A Check that none of the burner holes (3) are
blocked with impuirities.

Ensure that there are no impuirities in the double nozzle
holders (6), in such a case, remove them by blowing on
them and without using liquid detergents or similar
products.



NEPVOADbI NPOCTOA

Ecnu Bbl npegnonaraete He NoONb30BaTbCA YCTPOW-

CTBOM Ha NMPOTAXKEHUN ANUTENbHOrO Neproaa Bpe-

MeHu (bonee 2-3 Hepenb), cnepyeT:

+ MPOU3BECTM TLIATENIbHYIO OUYNCTKY YCTPOWCTBA,
cnefys ykasaHuAM cneunanbHOW rnasbi;

+ OTCOEAVHUTb INEKTPUUYECKOE 1 ra30BOE NUTaHMeE.

+ MOKPbITb €ro CNeLnanbHbIM 3aLWUTHBIM MOIOTHOM;

+ ybpaTb B 3al4/LLEHHOE OT NOroAHOr0 BO3AENCTBIUA
MeCTO.
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PERIODS OF INACTIVITY

Ifthe appliance will not be used for a long period of time

(more than 2-3 weeks):

« thoroughly clean the appliance following the
instructions in the respective chapter;

« disconnect it from the power and gas supply.

« protect it with the appropriate cover sheet;

« store it in a place sheltered from bad weather.



YTUIU3ALNA B KOHLEE CPOKA C/YXbbl

END-OF-LIFE DISPOSAL

CumBoON nepeyepKHyTON KOP3UHbI, NPNBEAEHHDIN
Hau3genuu, yKasbiBaeT Ha 1o, YTo 06paboTka oTxo-
0B 3/IEKTPUYECKOro U INEKTPOHHOro o6opyaoBa-
HnA (RAEE) nomxHa oCywecTBAATLCA OTAENbHO OT
06X OTXOA0B, A1 BO3MOXXHOCTU BbINONHEHNA
cneLyanbHbIX onepaLyii AiA X NOBTOPHOTO MCMNO/Ib30BaHNA,
W cneumnanbHoll 06paboTkn AnA yaaneHnsa n ytuansauum
6e3onacHbiM CNoco60M NMEIOLMXCA BPEAHBIX JJIA OKPY»Kalo-
LLei cpefibl BELLEeCTB U M3BNeYeHNA MaTepuranos, nopJiexaluux
nepepa6orke. Moatomy B Utanumn otpabotasLuee sneKTpuye-
CKOe U 3/1eKTPOHHOE 060pyAOBaHIe AO/MKHO NepeAaBaTbCa B
cneumanbHble c6opouHbie LieHTpbl. Kpome Toro, npu npnobpe-
TeHnu HoBOro 060pyAoOBaHISA, MOXKHO CAaTb oTpaboTaBLuee
3NeKTpMYECKoe 1 AMeKTPOHHOe 06opyaoBaHMe B MarasuH,
KOTOpbIi fO/MKEH U3bATb ero Ha 6e3Bo3me3aHoI ocHoBe. He-
CaHKLMOHMPOBaHHbII NN HECOOTBETCTBYIOLUI BbIGpOC
ob6opyaoBaHnA oGycnaBnnBaeT NpuMeHeHNe HaKasaHui,
npeAyCcMOTPEeHHbIX ACACTBYIOLLIM 3aKOHOM.

Ecnn obopynoBaHue HaxoauTcs He B Utanuu, Heob-
XO[MMO NPULEPKMBATLCA AEACTBYIOLMX HOPM COOT-
BETCTBYIOLLEI CTPaHbI.

NOCNENPOAAXHOE ObCJTY KUBAHUE

The crossed bin symbol on the product
indicates that the waste arising from
electrical and electronic equipment (WEEE)
must be handled separately from
undifferentiated waste, so that it can
undergo special operations for re-use, or specific
treatment to remove and safely discard any
substances which may be harmful to the environment
and extract any raw materials that can be recycled.
In Italy, WEEE must therefore be taken to a dedicated
collection points. When you purchase anew appliance,
you can hand the WEEE over to the shopkeeper, who
is required by law to collect it for free. The unlawful
or incorrect disposal of the product entails the
application of the penalties provided for by the
applicable legal regulations in force.
O Italy, you must comply with the regulations in
force in your country.

AFTER-SALES SERVICE

Ifthe product is located in a country other than

KomnaHus Barazza srl rapaHTvpyeT MakcManbHyio NoaaepxKy
B CJlyYae BO3HMKHOBEHA TEXHUYECKMX 1AW ApYriX npobnem.

MopapoK aencTBuin B ciy4ae HEMCNPaBHOCTU

Mepep Tem Kak cBA3aTbcA ¢ CepBUCHOI Cy601 pekomeHay-

eTCA BbIMONHNTD ClefyloLyve AencTBrA:

« MPOBepuTb, YTO baTapen 3apsaxeHa;

+  OMpefenvTb JaHHble YCTPOIICTBA, YKa3aHHbIE Ha NacrnopTHOV
Tabnnyke (NonoxeHne NacNopTHOMN Tabnnuky - cm.cTp. 16);

+ OnpeaenuTb faTy NpMobpeTeHns yCTPOCTBa.

A BHumaHnme! B oxxugaHum peleHuns npobnembi pe-
KOMeHAYeTCA He NCnonb30BaTb YCTPOIICTBO 1 OTCOANHNTD
€ro OT /IeKTPOCeTN 1 ra3oBoil ceTn. He nbiTatbca npons-
BECTU PEMOHT WU BHOCUTb N3MEHEHUA B YCTPOICTBO:
3TO MOXET NPUBECTU K yTpaTe rapaHTumn U npeAcTaBAATb
6onbLuylo ONacHOCTb.

3anpaimBaTtb UCMOMb30BaHNA TONbKO GUPMEHHBIX

3aMacHbIX YacTei: UCMONb30BaHNE KOMMOHEHTOB,

OT/IMYAIOLLIMXCA OT NPe[OCTaBNEHHbIX VI3roToBuTenem,
NPVUBOAWT K yTPaTe rapaHTN 1 MOXET HaHeCTH yLep6 niogam
11 CaMOMy YCTPOWCTBY.
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Barazza srlensures you the utmost collaboration in the event
of technical problems or for any other needs you may have.

Procedure to follow if your appliance is malfunctioning

Before contacting your nearest Service Centre, do the

following:

« check that the appliance is supplied with power;

« obtain the appliance data from the data plate (for
data plate position - see page 16);

- find the appliance purchase data.

A Attention! While waiting for resolution of the
problem, you should stop using the appliance and
disconnect it from the power and gas supply. Do not
attempt to repair or modify the appliance in any of
its parts: in addition to voiding the Guarantee, this
may be dangerous.

Requestordemand thatonly original spare parts

be used: the use of components other than those

supplied by the manufacturer voids the
Guarantee and may cause personal injuries or damage
the appliance.
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