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GUARRANTEE

In order for us to guarantee this equipment, we require that you comply with the
MANUFACTURER'’S INSTRUCTIONS in this manual

However, if you cannot undertake the required maintenance operations, our
local installation and service network is available to provide you with a personalised
contract.

WARNING

The product delivered to you complies with current standards.

If any modifications are made the manufacturer cannot accept any responsibility
whatsoever.

The manufacturer cannot be held responsible in the event of inappropriate use
of the appliance.

The installation and repair should only be undertaken by manufacturer
approved engineers and in compliance with current norms and regulations.

These appliances should only be operated in a well-ventilated area

Read the documentation carefully before utilisation.

Retain documents for future reference.

INFORMATION

This manual was designed to allow you to familiarise yourself quickly with the
equipment that you have selected.

Reading it carefully is the best way to quickly get the very best out of the
equipment and continue to do so in the long term.

If anything is unclear, if you have a problem or whenever you feel it is
necessary please do not hesitate to ask.

Finally do not forget that at any moment your equipment could be enhanced
with that certain something you are lacking.
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1. RECOMMENDATIONS

7
°

7
°

/
0‘0

These appliances are for professional use, only qualified personnel should use them.

These appliances must be installed with sufficient ventilation to prevent the formation of an excessive
concentration of substances harmful for health within the premises in which they are installed.

The equipment is not designed to work in an explosive atmosphere. Accordingly it must not be installed in
an area subject to an ATEX directive.

The cooking appliances and their heating hobs reach high temperatures. BE CAREFUL, you may burn
yourself when using them, or handling accessories (grills, trays...).

Do not leave the electric solid plates and the radiating hobs permanently heating if they are not to be
used.

The use of high pressure water jets or sprays for cleaning is strictly prohibited.

It is strictly prohibited to flush the grill bars, the round plates and the solid plates with water.

Never spill cold or hot water on the round plates when they are hot.

The oven must not be used with permanently opened door (risk that the control board will overheat).

In case the door is frequently opened, do not use top heating only bottom heating plate

The manufacturer certifies that the packaging meets the provision 94/62/CE (relating to packaging and
packaging waste of 20.12.94) and requests that the final installer (or user) observes the rules relating to
the removal of the packaging (recycling or reuse).

« According to article 6 of the decree of 20 July 2005 a marking giving the identity of the manufacturer and
the release on the market of the equipment after the 13 August 2005 is indicated on the appliance. »

« The Manufacturer has filled in the National Register. »

As per the legal provisions in force (article 21 & 22 of the decree 2005-829), the customer is responsible
for the obligations relating to the elimination of waste, hamely:

- he is to deal with selective treatment, reconditioning and destruction of residue arising from electric
and electronic equipment, selectively collected in the installations meeting the technical requirements
or in any other installation authorised for the purpose, in another member State of the European
Union, or in another State so far the transfer of these residues out of France is made according to the
provisions of the Regulation of 1st February 1993 indicated above.

- he must make sure that all fluids of electric and electronic equipment are drained according to the
requirements of the provisions.

- he must make sure that the information relating to the removal and treatment of these residues is
forwarded to any further acquirer.

The warranty will not cover problems caused by fail ure to comply with these recommendations.
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Specification of tops and induction units:

¢+ Do not shift your pans on the hob surface to prevent it from scratching the glass surface of your
equipment.

¢ If a crack appears in the pyroceram top, disconnect immediately the electric supply to the appliance.

% Never place aluminium foils or plastic materials on hot surfaces.

% The repairs are to be carried out only by qualified personnel authorised or recommended by the builders.
+“* Never use aluminium foils which would melt and irreparably damage your equipment.

% Itis not recommended to put metallic cooking tools, cutlery, knives and other metallic objects in the
vicinity of the pans when heating.

“ When using your equipment avoid wearing objects such as rings, watches, etc., that could become hot
when they are very close to the cooking plane.

¢ Metallic objects, such as cooking tools, cutlery, etc. are not to be put on the cooking surface around the
cooking zone, because they may become hot.

+«+ Do not place or store objects on the cooking surfaces.
¢ For cooking only use pans of the recommended types and sizes.

< For the attention of pacemaker and active implant bearers: the induction cooking plate generates
magnetic fields in its very close environment, which are in compliance with the standards of
electromagnetic perturbations in force.

However, to avoid any interference between the cooking plate and your pacemaker, the latter must be
designed in compliance with the regulation relating to it.

In case of a possible incompatibility, apply to the manufacturer or the practitioner.

¢+ Warning! In no case can the ready-to-install induct  ion tops be put on a closed base and the
technical cupboard of induction units must not be u sed as a storage cupboard for storing due to
the air inlets placed under the appliances.
The ready-to-install tops must be exclusively insta lled on:
- fixed one-piece bases equipped with 4 adjustable fe et and a lower shelf.
- mobile base fitted with 4 castors of which 2 includ e a brake, and a lower shelf.

% Warning! In no case can the equipment be installed near any source of heat whatever such as
solid plates, open burners, fryers, grills, bain-ma rie, ...etc.
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2.

PRACTICAL HINTS FOR USE

2.1 BEFORE STARTING UP

Remove the packaging paper in the ovens.
Clean the cast-iron plates of the griddle type plates and solid plates (a grease film protects them against

oxidising).

2.2 ROUND ELECTRIC PLATES

Off position

Minimum position

Heating hobs
position

Off position

“On” indicator

Maximum position

Off position

Heating position
Turn the knob to bring it to the
desired position. This switch allows
7 heating positions. So it is possible
to go progressively from position 6
(maximum heating rate) to position
1 (minimum heating rate).
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2.3 RADIATING HOBS AND SOLID PLATES

2.3.1 700 RADIATING HOBS

Off position

Minimum position

Maximum position

Heating hobs
position

Off position

Minimum position

Maximum position

“On” indicator

Back hob

Front hob

Off position Heating position /Back hob
Turn the knob to bring it to the
desired position. This switch
enables 7 heating positions. So, it
is possible to go progressively from
position 6 (max. heating rate) to

position 1 (minimum heating rate).

Heating position / Front hob
Turn the knob to bring it to the
desired position. This switch,
connected to a thermostat, enables
switch-off and regulation within a
zone spread from position 1 to
position 5 (maximum heating rate).

2.3.2 900 RADIATING HOBS AND SOLID PLATES

Off position

Maximum position

Off position

Minimum position

Heating hobs “On” indicator
position
Back hob Front hob
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SE

Off position Heating position
Turn the knob to bring it to the
desired position. This switch,
connected to a thermostat, enables
switch-off and regulation within a
zone spread from position 1 to
position 5 (maximum heating rate).

ADVICE

Solid plates

Representation of the temperature rise of solid plates
for 800 wide appliance, the back right being “on”.

This design permits flexible
utilisation with large heating
surface, if all hobs are not in use,
the neighbouring zones may be
used for simmering.

Sériel

2.4 ELECTRIC PLANCHA

2.4.1 STANDARD PLANCHA

Off position

Minimum heating
Maximum heating position

position

Regulation indicator

Page - 8

TG CP Headquarters
Rue des Freres Lumiére - Z.I Mitry Compans - 77292 MITRY MORY cedex




ELECTRIC TOPS AND RANGES CODE 30E390914NU — 12/13

USE
@ @
Off position Heating position
Turn the knob to bring it to the
desired position. The thermostat
enables regulation up to 350°C.
ADVICE

- Preheat at 220° for 5 minutes.

- Oil the plate with an oil can, at places where products will be placed.
- Start cooking.

- Ajust power if necessary.

- Scrape the plate with the spatula between each cooking operation.

- Oil again if necessary.

2.4.2 CHROMIUM-PLATED PLANCHA

Off position

Maximum heating
position Minimum heating

position

Regulation indicator

Off position Heating position
Turn the knob to bring it to the
desired position. The thermostat
enables regulation up to 270°C.
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2.5

ADVICE
- Preheat at 220° for 5 minutes.
- Qil the plate with an oil can at places where the products are going to be placed.
- Start cooking.
- Ajust the power if necessary.
- Scrape the plate with the spatula between each cooking operation.
- Oil again if necessary.

BAIN MARIE

Off position

Max. heating
position
Water fill knob
Mini heating
position

Low water level
indicator

On” indicator

“

-
m

Off position Heating position
Turn the knob to bring it to the
desired position. Each position of
the knob corresponds to a
percentage of the total power of
the grill. The energy trimmer
having a linear development, the
positioning of the knob between
positions 1 and 6 is multiple.

ADVICE
- Fill the tank with water.
- Heat water to maximum position.
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2.6 FRIES WARMER

Off position

« On » position

“On” indicator

Off position Working position
The switch switches heating
on or off.

2.7 INDUCTION

2.7.1 GENERALITIES

Your induction hob works mainly due to the magnetic properties of most recipients used on ordinary
cooking hobs. Cooking is entirely monitored by an electronic circuit, which offers very large flexibility of use
and an incomparable capacity for adjustment. The power and the heating rate of an induction hob are much
higher than those of a gas burner or an electric plate.

Principles of induction:

Turning the knob to a position other than "0", you control the electric supply, which creates a magnetic
field. This field induces currents in the bottom of the recipient put on the hob.

The so called induction currents instantly heat the recipient, which transmits heat to foodstuffs contained

in it.

Heat is directly produced within the recipient. So cooking is carried out practically without loss of energy
between the induction hob and foodstuffs. The heating power of the equipment is restituted as a maximum. It
is sufficient to remove the recipient from the induction hob or switch the appliance off with the control key to
stop cooking instantly.

2.7.2 WHICH RECIPIENTS TO CHOOSE ?

The recipient plays an important part in induction cooking. The bottom of the recipient, preferably thick, should
not be too much out of shape so as to have a zone of maximum contact between the plate and the recipient.
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The most adapted recipients are those to the bottom of which a magnet is attracted:
- Stainless steel recipients adapted to induction with a thick bottom.
- Steel cast-iron recipients.
- Recipients in enamelled steel with or without non-stick lining (casserole, pans, meat
grill..). Choose recipients with a thick bottom.
- Aluminium recipients with a special bottom for induction.
- Recipients that bear a logo indicating their compatibility with induction cooking.
Finally, you will obtain the best result by using a recipient the diameter of which is close to the size of the
hob designed on the glass top.
Glass, pyroceram or earthenware recipients, in alum  inium without special bottom or in copper
and in non-magnetic stainless steel are incompatibl e for cooking on an induction hob.

PRECAUTIONS: When you use a recipient with a non-stick inner lining (of Teflon type) without adding fat or
very little, preheat it a short time on position 9 or on position 10, but never use position 11 or
12. You may damage your recipients. Do not warm up a tin, which has not been previously
opened, it may burst (this precaution is also valid for all other cooking modes).

WARNING: For cooking, never use aluminium foils, or never pl ace directly on the hob or into the
induction wok products wrapped in aluminium. Alumin ium would melt and irreparably
damage you appliance.

2.7.3 PRESENTATION OF COOKING ZONES

These plates enable the use of recipients of various sizes.

Induction 2 x 5 kW

The back and front hobs are for a pan with a
diameter bigger or equal to 120 mm and a
maximum of 500 mm in the center of the hob.

2.7.4 USE

Stop position

Stop position

Maxi heating
position

Mini heating
position

On indicator
détection of pan
And alarm code

Alarm indicator

Heating hob positions
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UTILISATION

Stop position Heating position
Turn the knob to bring it to the
desired position. The potentiometer
is used to move from position 10
(mini) at position 100% (max).

The positioning of several pans on the
same cooking zone is possible under certain
conditions.

In all cases, the utensil must be centred on the
cooking zone.

2.7.5 CHANGEOVER OF FILTER

The replacement of the air filter is a periodic mai  ntenance or a maintenance operation, which
must be completed after an error message.

Procedure

Filter

- Remove the filter support placed under
the appliance for a cooking top and in the
technical compartment for a cooking unit.

- Clean the apertures and change the
filter.

- Put the filter support back in place in its
guiding rail, push down to the bottom of
the appliance.

Filter support
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2.7.6 VISUALISATION OF DEFECTS

The error messages are shown as the appliance is switched on or after a prolonged used of the

appliance.

¢ The red fault lamp remains on as long as an error exists.
¢ The green lamp lights one time long and than short regular flashes. The number of these short

flashes is the error number
¢ These temporary indications do not mean systematically that there is a problem with the equipment,

which may still be used.

¢ En case of non functional equipment, mention to the technical services the messages delivered and
their condition / frequency of appearance.

You ascertain...

Possible causes

Recommendations

The equipment does not work:
the indicator remains off.

The equipment is not powered.
Defective supply or connection.

Check condition of the electrical plant.
In the case in which this defect is still
present, hire a qualified technician.

Error number: 1

The appliance has not detected a pan.
The recipient you use is inappropriate
for induction cooking.

Put a recipient on the heating zone.
Use an appropriate recipient.

In the case in which this defect is still
present, hire a qualified technician.

Error number: 2

Inductor connection failure

Check condition of the electrical plant.
In the case in which this defect is still
present, hire a qualified technician.

Error number: 3

Air routes blocked.
Fan clogged, temperature sensor
defective

Clear air routes, clean fan. In the case
in which this defect is still present, hire
a qualified technician.

Error number: 4

Pan empty, temperature sensor faulty

Remove pan, switch off and wait until
the cooking field has cooled down.
In the case in which this defect is still
present, hire a qualified technician.

Error number: 5

Control unit defective or wiring
defective

Hire a qualified technician.

Error number: 6

Air routes blocked. Fan clogged,
temperature sensor defect, close
exterior heat sources

Clear air routes, clean fan.

Error number: 7

The temperature sensor of the coils is
short circuited

Hire a qualified technician.

Error number: 8

Breakdown of the mains phase or
mains synchromisation

Check condition of the electrical plant.
In the case in which this defect is still
present, hire a qualified technician.

Error number: 11

Failure while initialising of the hardware
Needless control unit connected

Hire a qualified technician.

| Error number: 13

| | Mains voltage is too high or too low

| | Hire a qualified technician. |

| Error number: 14

| | Mains voltage is too high or too low

| | Hire a qualified technician. |

Error number: 15

Empty pan, defective sensor

Remove pan, switch off and wait until
the cooking field has cooled down.
In the case in which this defect is still
present, hire a qualified technician.

NOTE: After having connected the appliance, wait a few seconds before actuating the keys for the electronics

to stabilise.
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2.8 ELECTRIC OVEN

Off position Off position
Switch Thermostat
Heating position
USE
® ® %

Off position Switch Thermostat
Turn the knob to bring it to the Turn the knob to bring it to the
desired position. The switch desired position. The thermostat
enables the top heating plate enables temperature adjustment
and the bottom plate to be used from 50 to 300°C

together or separately.

It is recommended to have the oven preheated for 1 to 2 hours before using it for the first time. this
operation will avoid transmitting the disagreeable smell of new equipment to food.

If the oven adjusted to "top and bottom plates" and is heating too much from the bottom, in certain
cases, position the switch to "top plate" during part of the cooking time.

If products are overcooked on the outside, but undercooked on the inside, it means the oven was too
hot, consequently you should lower the temperature at the thermostat the next cooking time.

The oven should not be used with a permanently opened door (there is a risk of overheating the control
board).

IMPORTANT: The oven racks enable various positionin g of plates depending on cooking and the type
of product to be dealt with. However, NEVER COOK SI MULTANEOUSLY ON 2 LEVELS.

Uneven cooking is generally due to too high a cooki ng temperature; lower gradually the
position of the thermostat.
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2.9 VENTILATED HEATING KIT

1 .
( )
( D
~
Thermostat knob Heating indicator

The thermostat knob is located inside the cupboard.

It allows temperature adjustment from 30 to 85°C with heating indicator.

Page - 16

TGCP

Headquarters

Rue des Fréres Lumiére - Z.1 Mitry Compans - 77292 MITRY MORY cedex




ELECTRIC TOPS AND RANGES CODE 30E390914NU — 12/13

3. CLEANING

WARNING:

¢ THE APPLICATION OF CLEANING PRODUCTS WHEN HOT, ABOVE 60°C, IS STRICTLY
PROHIBITED.
The hot walls would be irremediably attacked (dark, practically black color).

¢ The use of a water hose or a high pressure nozzle is strictly prohibited: In case the device is
washed with a water hose.

¢ The guarantee cannot cover problems in connection with the non-observance of the
requirements of maintenance hereunder.

3.1 ROUND PLATES

- Regularly clean the working top so as to avoid repeated incrustation of dirty marks.

- It is recommended to keep away from the cooking top anything that might melt (plastic, sugar, etc...)

- Slight dirty marks are removed easily with a wet cloth.

- Resistant and inlaid marks are easily removed with a blade scraper or stainless steel wool of the
"Scotch Brite" type.

- In the case in which dirty marks cannot be removed when cold, these plates reach a high temperature
so as to burn fats by pyrolysis.

3.2 RADIATING HOBS

- Regularly clean the working top so as to avoid repeated incrustation of dirty marks.

- It is recommended to keep away from the cooking top anything that might melt (plastic, sugar, etc...)

- Slight dirty marks are removed easily with a wet cloth.

- Resistant and inlaid marks are easily removed with a blade scraper.

- Water or lime marks, finger prints, greasy marks and metallic scratches are easily removed with liquid
"ZIP" special for stainless steel or pyroceram cleaning agents of the "BULHER", "WK TOP", "SWISS
CLEANER", "CERAFIX" type or similar.

- If, accidentally, a plastic tool, sugar or another product melts on the plate, it must be cleaned
immediately (when the plate is not hot).

IMPORTANT: Residues of detergent must always be removed completely, because they may present a
corrosive effect during future cooking.
In no case can abrasive or corrosive as well as spray products, scouring powder and abrasive
sponges be used.

3.3 ELECTRIC SOLID PLATES

- Regularly clean the working top so as to avoid repeated incrustation of dirty marks.

- It is recommended to keep away from the cooking top anything that might melt (plastic, sugar, etc...)

- Slight dirty marks are removed easily with a wet cloth.

- Resistant and inlaid marks are easily removed with a blade scraper or stainless steel wool of the
"Scotch Brite" type.

- In the case in which dirty marks cannot be removed when cold, these plates reach a high temperature
so as to burn fats or other by pyrolysis.
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3.4 PLANCHA

Standard plate:
- After each service, remove the most important residues with the spatula.
- Leave cooling down for 30 minutes.
- Complete cleaning with a Scotch Brite type pad; then with a degreasing product.
- Rinse the plate.
- Clean the drip tray in a sink.

chromium-plated plate:
- After each service, remove the largest pieces of waste with the spatula.
- Leave to cool down for 30 minutes.
- Degrease the surface with a special degreasing agent for stainless steel and the spatula.
- Rinse the plate.
- Clean the drip tray in a sink.

WARNING: It is strictly prohibited to work on the chromium-plated plate or clean it with sharp or abrasive tools
as to avoid damaging the chromium lining on its surface.

3.5 INDUCTIONS

Stainless steel part:
- Spray a special degreasing cleaning agent for stainless steel, leave for some time and rinse with clear
water.
- Do not use any abrasive powders, metallic or plastic pads.
- Always rinse well and wipe after cleaning.

Pyroceram plate:
- Wipe spillage with a wet tissue before they become dry.
- For more resistant dirty marks, use special cleaning and non abrasive agents for glass, ceramics. A
special scraper for glass can be used.
- Rinse well and wipe the pyroceram plate.

The logos and designs printed on the pyroceram top may be damaged after a certain time due to
rubbing. This fading, which results in neither disf unctioning nor inaptitude for use is not covered by
the guarantee.

Ventilation apertures
- Regularly clean the air suction and exhaust apertures to ensure proper ventilation of electronic
components.

Be careful! Do not introduce liquid into the ventil ation apertures under the equipment.

3.6 BAIN-MARIE

- Due to their round shapes, they are quickly and easily cleaned with a wet cloth.

3.7 FRIES WARMER

- Clean all the equipment with a wet cloth.

IMPORTANT: It is strictly prohibited to spill water on the enamelled ceramic emitters when the latter are
heating. It is also prohibited to flush wash the heating body.
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3.8 CUPBOARD

Complete cleaning:
- Clean the inside and outside of the door with a damp cloth.

- Make a cloth inside the cupboard.

3.9 OVENS

Reqular cleaning:
- Clean the inner side of the door with a sponge.
- Also clean the door seal with a wet cloth to remove greasy particles that may burn on later and

deteriorate the seal.

Complete cleaning:
- In addition to regular cleaning, do not let any substances that may concentrate especially those that

could become very corrosive, accumulate anywhere. The oven should be completely cleaned if it is not
going to be reused immediately. Use proprietary oven cleaner.

- Rinse the inside of the oven thoroughly with a wet cloth to totally eliminate any chemical residue.

- To gain access to the sides remove the base plate by pulling it towards you and the sides by pulling the
base towards the centre of the oven.

- Reassemble in reverse order.

Under no circumstances clean while hot (over 60°C).
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4. MAINTENANCE

4.1 IMPORTANT INFORMATION ABOUT STAINLESS STEELS

Stainless steel is a steel grade so designed that a thin protective sheet is formed on the metallic surface
which protects it against corrosion (Oxide film resulting from the chemical reaction of oxygen on the metallic
surface).

Any factor hindering the formation of this sheet, or facilitating its partial destruction (Food residues,
overflow of liquids, stagnant liquids...) reduces the resistance of stainless steel to corrosion.

Even if the composition of stainless steel enables it to withstand some chemical aggression better than
classical steels, you must not think that stainless steel is indestru ctible.

3 main factors affecting corrosion should be considered:

- General chemical environment: * Different brines
(Salt concentration such as Sauerkraut...)
* Chlorides contained in particular in:
- cleaning products
- bleach.

- The temperature: Any chemical environment such as those above is made
considerably more aggressive to stainless steel as the
temperature rises.

- Duration: The longer the contact time between stainless steel and
the chemicals, the more perceptible the consequences of
corrosion will be.

The combination of these three factors may even lead to the destruction of the surface, even if they have
been made in very high quality stainless steel.

Note that when stainless steel becomes corroded, it is extremely rare that this is generated by
the steel itself. Generally, cleaning products whic h are inappropriate or are improperly used, defecti  ve
maintenance or extreme conditions of use are found to be the origin of the damage.

WARNING!
The Manufacturer will not be held responsible for ¢ ases of corrosion that result from these
conditions and the manufacturers warranty will not apply.

A list of the most frequent cause follows to allow you to better identify possible risks and take
action to ensure the long life or your equipment.

4.2 THE COMMONEST CAUSES OF CORROSION:
Floor cleaning

Floors (prior to handover or during a kitchen deep clean) are often cleaned with very aggressive
products. If the product is sprayed, without necessary precautions, any splashes on the appliances may result
in the corrosion of legs, bases and low level trims.

Worse still, if the area is not properly ventilated after application, the vapour from these products may
settle on the equipment and result in corrosion spreading to the entire surfaces.

Inappropriate cleaning product (Bleach, Acids, Soda )
If inappropriate products, such as bleach, acid or soda dilutions, (all products which are not especially

designed for the maintenance of stainless steels) are used, irreversible etching of the stainless steel surfaces
can occur.
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Cleaning product applied when the temperature is to o high

All cleaning products are more aggressive at higher temperature. In principle the temperature of any
surface must not exceed 60°C, or permanent staining (blackening) of the stainless steel will result.

Inadequate rinsing after cleaning

After cleaning the surfaces should all be rinsed thoroughly to remove any chemical residue. If this is not
done the residue will continue to act over time with the risk of starting the corrosive process.

Worse still, if the affected surface is submitted to temperatures higher than 60°C (inside of an oven, a
well or tank, ...), the impact will be greater and corrosion, will almost inevitably occur.

Stagnation of cleaning products

In the same way, all the areas that can trap chemicals, especially the channels, gutters, drainage
manifolds, traps etc. must be subject to careful and plentiful rinsing. (Use a nylon brush to reinforce the action
of rinsing with clean water).

Salt concentration

Salt, much in use in kitchens, is often found to be the origin of pitting that can even penetrate the
stainless steel. Spillages on any surface should be cleaned at once.

Particular case of cooking in boiling salted water:

Salting water in a tank or well presents a major risk: never put cooking salt into the well before the water
and remember that salt can concentrating on the base of the well. Salt should be added to the water and
stirred until it dissolves, the risk is reduced using table salt which dissolves faster.

Intensive use with brine

Certain products, such as sauerkraut (acid juices), fish and sea food (presence of salt), and in general,
all brines, must be subject to particular attention. In the case of occasional use there should be no problem if
equipment is carefully and systematically cleaned after each use.

In the case of intensive use, all the cooking equipment (ovens, boiling pans, even utensils) must be
selected with a grade of stainless steel specifically adapted to use in such an environment.

Too much chlorine in the mains water supply

Sometimes certain networks supply water containing chlorine at above normal levels. In this event it is
not unusual to be faced with problems of corrosion, pay particular attention to bain-marie, water baths, and
equipment left to soak overnight etc.

Cleaning aluminium or aluminium coated items

The presence of aluminium or items that are aluminium coated in a chlorine solution is a particularly
powerful catalyst for damaging stainless steel.

Do not leave fittings such as hood filters, aluminium trays or dishes soaking in wells, tanks, pots, fryers
etc. Just one night is sufficient to etch stainless steel at the point of contact with aluminium.

4.3 CLEANING STAINLESS STEEL SURFACES

It is necessary to keep the metal surface perfectly clean by removing all dust, metallic particles and
deposits of any nature that could damage the protective sheet as mentioned above.

To achieve this it is sufficient to wash these surfaces with water and soap or any neutral, non-abrasive
detergent product. CAREFULLY RINSE and wipe the surfaces dry.

Never scrub stainless steel with wire if necessary use a non stick scourer or similar and scrub in the
same direction as the stainless steels polished finish.

Page - 21

TG C P Headquarters
Rue des Fréres Lumiére - Z.1 Mitry Compans - 77292 MITRY MORY cedex




ELECTRIC TOPS AND RANGES CODE 30E390914NU — 12/13

5.GUARANTEE

PLEASE NOTE THAT NO GUARANTEE IS UNCONDITIONAL

Our guarantee applies only for normal use. That is, with the strict observance of the
recommendations given in our instructions for use and maintenance.

It will only be valid on condition that the periodical maintenance recommended has been
carried out by factory trained engineers.

All appliances are, subject to the above limitations, normally guaranteed for a period of
one year, from the date invoice. In the event of a breakdown due to a visible or hidden defect,
our equipment will be repaired at our expense, including parts and labour costs.

To benefit from our guarantee, our appliances must not have been modified in any way or
repaired using parts which are not genuine and approved for such use or where repairs have
been undertaken by personnel who are not qualified or factory trained.

In case of breakdown or failure we should be informed in writing at the earliest opportunity
of the nature of the problem. In no circumstances should the defect be remedied by the user or
a third party.

Regular service inspections and maintenance by our engineers are an essential condition
for correct and reliable operation of our equipment. Such service and maintenance operations
can and must only be carried out by our technicians, who are not only fully qualified but also
trained to do so. They have the right tooling, original spare parts and are given regular training
updates on the appliances. Periodic servicing is essential; it is carried out at a cost but
guarantees reliable operation of our appliances

The timing of service and maintenance is relative to the conditions of use. In the event of
heavy use certain operations will need to be carried out more frequently.

WARNING! Damage caused by connecting our appliances to a power supply which does
not comply with the data plate (voltage, reversal of phase/neutral conductors..) or where phase
order cannot be checked (this is important for three-phase motors, fan direction, electric
rams,...) will under no circumstances be covered by warranty.

For this reason we advise against connecting appliances until the electrical and gas
supplies can be checked and compared with details on the data plate.
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