DOMINO HOB

USER MANUAL

GIElI 323210 E




Ploase read this user manual Hrstl

Dear Customer,

Thank you for purchasing this Grundig product. We hope thot vou get the best results from your
product which has been manufactured with high quality and siate-ofthe-art lechnology.
Tharefore, please read this enfire user manual and all other accompanying documents carehully
bafore using the product and keep 1t as « melerence for future use. I you handover the productto
someone slse, give the user manual as well, Follow oll warnings and information in the user
manual

Remember that this user manual is olso opplicable for several other models. Differences between
modals will be identified in the monual,

Ploase visit the "Support” section on the Grundig website of
www.grundig.co.wk to register vour B vear warranty.

Grundig Helpline
0845 603 1234
0345603 1234

Explanation of symbols
Throughout this user manual the following symbols are used:

fmportant information or usebul hints
about usage.

Warning of hozardous situations
with regard 1o life and property.

Warning of electric shock.

Warning of risk of fre.

B B > B

Warmning of hot surfaces.
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This section contains safety
instructions that will help protect
from risk of personal injury or
property damage. Failure to
tollow these instructions shall void
any warranty,

General safety

]

This applionce can be used by
children aged from 8 years
and above and persons with
reduced physical, sensory or
mental capabilities or lock of
experience and knowledge if
they have been given
supervision or instruchion
concerning use of the
appliance in o safe way and
understand the hazards
involved.

Children sholl not play with the
applionce. Cleaning ond user
maintenance shall not be
made by children without
supervision,

Instollation and repair
procedures must always be
performed by Authorized
Service Agents. The
manutacturer shall not be held
responsible for damages
arising from procedures
carried out by unouthorized
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n Important instructions and warnings for safety and environment

persons which may also void
the warranty. Before
installedion, read the
instruchions carshully.

Do not operate the product if it
is defective or has any visible
damage.

Ensure that the product
function knobs are switched off
after every use.

Electrical safety

If the product has a failure, it
should not be operated unless
it is repoired by an Authorized
Service Agent. There is the risk
of electric shock!

Only connect the productto «
grounded outlet/line with the
voltage and protection as
specified in the "Technical
specifications”. Hove the
grounding installation made by
a qualified eleciricion while
using the product with or
without o transformer. Our
company shall not be liable for
any problems arising due to
the product not being earthed
in accordance with the local
regulations.

Never wash the product by
spreading or pouring water



onto il There is the risk of
electric shockl

The product must be
disconnected during
installation, maintenance,
cleaning and repairing
procedures.

if the power connection cable
for the product is damaged, it
must be replaced by the
manufacturer, ifs service agent
or similarly qualified persons in
order to avoid o hazard.
Only use the connection cable
specified in the "Technical
specifications”.

The appliance must be
installed so that it can be
completely disconnected from
the mains supply. The
separation must be provided
by a switch built info the fixed
elecirical installation,
according to construction
regulotions.

Any work on electrical
equipment and systems should
only be carried out by
avthorized and qudlified
persons.

In cose of any damage, switch
off the product and disconnect
it from the mains. To do this,
turn off the fuse of home.

-4

Make sure that fuse rafing is
compatible with the product.

Product safety

-4

The appliance and its
accessible ports become hot
during use. Care should be
taken o avoid touching
heating elements. Children less
than 8 vears of age shall be
kept away unless continuously
supervised.

Never use the product when
your judgment or coordination
is impaired by the use of
aleohol and/or drugs.

Be coreful when using
alcoholic drinks in your dishes.
Alcohol evaporates at high
temperatures and may cause
fire since it can ignite when it
comes into contoct with hot
surfaces.

Do nof place any lammable
materials close to the product
as the sides may become hot
during use.

Keep oll ventilation slots clear
of obstructions.

Do not use steam cleaners to
clean the applionce os this
may cause an electric shock.
Unattended cooking on o hob
with fat or oil can be
dangerous and may result in
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fire. NEVER try to extinguish a
fire with water, but switch off
the appliance and then cover
Hame e.g. with a lid or « fire
blanket.

*  Danger of fire: Do not store
iferns on the cooking surfoces.

# i} the surface is cracked, switch
off the applionce to avoid the
possibility of electric shock.

s Alter use, switch off the hob
element by its control and do
not rely on the pan detector.

= Metaollic objects such as knives,
forks, spoons and lids should
not be placed on the hob
surface since they can get hot.

*  The appliance is not intended
to be operated by means of an
external timer or seporate
remote-control system.

*  Vapour pressure that build up
due to the moisture on the hob
surface or at the bottom of the
pot can cause the pot to move.
Theretore, maoke sure that the
oven surface and bottom of the
pots are always dry.

= Hotplates are equipped with
"Induction” technology. Your
induction hob thot provides
both time and money savings
must be used with pots suitable
for induction cooking;
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otherwise hoiplates will not
operate. See.General
information about cooking,
page 14, selecting the pots.
As induction hobs create o
magnetic field, they may cause
harmiul impacts for people
who use devices such as
insulin pump or pacemaker.
Use only hob guards designed
by the manufacturer of the
cooking oppliance or
indicated by the manufacturer
of the appliance in the
instructions for use as suitable
or hob guards incorporated in
the appliance. The use of
inappropriate guards can
cause accidents.,

Prevention against possible fire
risk!

&

Ensure oll electrical
connections are secure and
tight fo prevent risk of arcing.
Do not use damaged cables or
extension cables.

Ensure liquid or moisture is not
accessible o the elecirical
connection point.

intended use

=

This product is designed for
domestic use. Commerciol use
will void the guarantee,



= This applionce is for cooking
purposes only. It must not be
used for other purposes, for
example room heating.

*  The manufacturer shall not be
lioble for any damage coused
by improper use or handling
eITOrS.

Safety for children

*  Accessible ports may become
hot during use. Young children
should be kept away.

*  The packaging materials will be
dangerous for children. Keep
the packaging materials away
from children. Please dispose of
all parts of the packaging
according fo environmental
standards.

«  Electrical products are
dangerous fo children. Keep
children away from the product
when it is operating and do not
ollow them to play with the
product.

= Do not place any items above
the applionce that children may
reach for.

Disposing of the old product

Compliance with the WEEE

Directive and Disposing of the

Waste Product:

This product complies with EU
WEEE Directive {2012/19/EUL

This product bears a classification
symbol for waste elecirical and
electronic equipment (WEEE]
This product has been
manufactured with high quality
parts and materials which can be
reused and are suitable for
recycling. Do not dispose of the
waste product with normal domestic
and other wastes af the end of its
service life. Take it to the collection
center for the recycling of elecirical
and electronic equipment. Please
consult your local authorities to
learn about these collection centers.
Complionce with RoHS$
Directives
The product you have purchased
complies with EU RoHS Directive
{2011 /65/EUL It does not contain
harmiul and prohibited materials
specified in the Directive.
Package information
*  Packaging materials of the
product are monufactured bom
recyclable materials in
accordance with our National
Environment Regulotions. Do not
dispose of the packaging
materials together with the
domestic or other wastes. Take
them to the pockaging material
collection points designated by
the local authorities.
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] General information

Cvarview

1 induction cocking plale 3 Buse cover
2 Control ponel 4 Vitroceramic surface

Technical specifications

Dirmens

Powsr A00 W

Velues stuted on the product labels orin
he dosumentation oocompanying it are
obtained in loboratory conditions in
accordance with relevant stardards,

Technica! specifications may be
shanged without prior nolice Io improve
he quality of the product,

Figures in this manual are schematic and e e .
y ol J Depending on operationa! and
Moy not exactly match vour product, . o ; ;
¥ e Y yourp anvironmantal conditions of the produet,

& values may vary.

B/EM
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B Installation

Product must be installed by o qualified
person in accordance with the regulations in
torce. The monulaciurer shall not be held
responsible for domages arising from
procadures carried out by unavthorized
persons which may olso void the warranty,

Preparation of locotion and eleciricd
instailetion for the oroduct is under the
instadler's responsibility

DANGER:
The product must be installed in

accordunce with oll local electrical
regulations.

DAMNGER:
Prior o installation, visually check i the

produnt has ony defects on it e, do
not hove it installed.
Damaged produnts couse risks for vour

&

rfety.

HO0mm min

100mm min

490mm

50mm Min

Minimum height to exiracior os

recommend in extractor instruction manual

Before installation

The hob is designed for insteliofion sl

commercially ovailable work tops. A safery

distance must be left between the applionce

and the kitchen walls and furniture. See

figure {values in mm).

= lbcon also be used in g free standing
position. Allow o minimuem distance of
650 mm above the hob surface.

= "V g cooker hood is fo be installed
above the cooker, refer 1o cooker hood
manvtacturer' instructions regording
installation height {min 650 mm}

®  Remove packaging maerdals and
transport lorks.,

®  Suhaces, synthetic laminates ond
acthesives used must be heat msistant
{100 °C minimum],

*  The workiop must be aligned and fixed
horizantally.

= Cut aperture for the hob in worldop as
per instoilotion dimensions,

268 mm ;
= 60mm min

Finimum distonce baty
be aqua to widkh of hob

LR

s cobinetry must
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Installation ond connection

5 Product can only be installed and
connected in gccordance with the
statutory installation rules.

Do notinstall the hab on ploces with
charp edges or comers.

There is the risk of brecking for glass
caramin surfocel

Eleciricol connection

Connect the product 1o o grounded
oullet/line profected by o fuse of suitabls
capacity os stated in the "Technicol
specifications” fable. Have the grounding
installation made by o quolified eleciricion
while using the product with or without o
transformer. Gur company sholl not be lluble
for any domaoges that will arise due fo using
the product without o grounding instellation
in accordance with the local regulations,

DAMNGER:
The product must be connected to the

mains supply only by an authorised and
qualified person. The product’s warranty
perod starts only aiter corract
instollotion,

rMaonufacturer shall not be held
responsible for demages erlsing from
procedures carried out by unouthorised

Persnns.

DANGER:

The power coble must not be domped,

bent or rapped or coms into contact
with hot parts of the product.

A damaged power coble must be
replaced by o qualified elecirician,
Otherwise, there is risk of electric shock,
short cireuit or firel

* Connection must comply with notional
regulations.

5 The mains supply dota must correspond
to the data specified on the type label of
the product. Type lobel is af the rear
housing of the product.

TO/EN

®  Power cable of vour product must
comply with the values in "Technical
specifications” table.

DAMNGER:
Betore sturting any work on the

slectrical installation, disconnect the
prodhuct from the mains supph
There is the risk of electric shogk!

2.

Connecting the power cable

T, This product must only be conneciad by
o qualified electricion such as o
technicion from the local electricity
company or NICEIC registered
contractor fo o sultoble doublepole
control unit with o minimum contact
clearance of 3 mm in ofl poles. This
control unit must be instolled cccordance
with the IEE regulation. Failure to obey
this instruciion may cause operational
problems and invalidate the product
WGy,

Additiona profection by o residual current

circuit breaker is recommended.

i o cable is supplied with the produch

X Q| X
L I | I N

2. For single-phose connaction,
connect the wires as identified below:

«  Browns/Block cable = L {Fhose)

¢ Blus/Grey coble = N {MNeutrol]

Green/yellow coble = {E] _é- {Ground)

3. For double-phase connediion,
connect the wires as identified below:

s Brown cable = L1 {Fhose 1)

«  Black cable = L2 {Phase 2)

s Blue/Grey coble = 1 (Nw%rfﬂ}

s Green/yellow coble = [E] = [Ground)

> oF

¢ Black coble = L1 {Fhase 1]

s Grey coble = 12 {Phass 2}

«  Blus/Brown cable = N [(Meuiral)



» Gresn/yeliow coble = (B = {Ground]

installing the product

i it is possible o touch the bottiom of the
oroduct singe i alled onto o
fravwer, this sec must be covered

with o waoden plate,

1 min. 25mm

When installing the hob anto o cobines,
s shelf must be installed in order o
separate the cabinet from the hob as
Hlusirated in the above figure. This is not
required when installing onfo a buiitin
oven.

i the oven is below:
T LT L1 L

It is required to leave o ventilation opening
of minimum 180 cm” at the rear section of
the furniture os illusirated in the following
tigure.

* min. 25mm
1 Hob
2 Crven

i the board is below:

E O min. 25 mm

During installetion of vour induction hob,
pluce the product parcliel fo the instoliation
surface. Also, apply sealing gasket to the
parts of the hob contacting the counter o3
described below in order to prevent any
liquid from penetrating between the product
and the countar.
1. Prapare the surface of the counter os
shown in the figure.
2. Inorder to ovoid the foreign substances
and liquids penetrate betwesn the hob
and the counter, please apply the pully
suppliad in the package on the contours
of the lower housing of the hob but make
sure that the pulty does not overlap,
Center the product in the counter.
4. Using the installation clamps secure the
hob by fitting through the holes on the
lowar casing.

ok
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mine, 30 mm

] Hob
2 Instollotion clamp
3 Counier

» Rear view {tonnection holes)

! !

t §

taoking connections to different holes is
not o good proctice in terms of sately
since it con damage the gas ond
eleckrinal system.

Binal chedk

1. Connect the power cable and switch on
the product's fuse,

2. Check the funciions,

Future Transportation

®  Keep the product’s origingl carton and
transport the product in i Follow the
instructions on the carton. f you do not
hove the original carton, pack the
product in bubble wrap or thick
cardbaard and tape it secursly.

Check the generol appearance of your
croduct for any domoges thot might
have cocurred during transporiotion.

1 Terminal Block

2 Assembly damp
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ﬂ Preparation

Tips for saving energy

The following information will help you o
use your appliance in an ecological way,
and 1o save energy:

3

Defrost frozen dishes before cooking
them.

Lse pots/pans with cover for cooking. It
there is no cover, energy consumption
may increase 4 fimes,

Select the burner which is suitoble for
the botiom size of the pot to be used.
Abways select the correct pot size for
your dishes. Lorger pots require more
energy.

Pay aitention to use flat botiom pots
when cooking with electric hobs.

Pots with thick botiom will pravide o
better heat conduction. You can abiain
energy savings up to 1/3.

Vessels and pofs must be compatible
with the cooking zonse. Botlom of the
vessels or pots must not be smailer than
the hotplate.

Keep the cooking zones and bottom of
the pots clean. Dirt will decrecse the
heat conduction betwean the cooking
zone and bottom of the pot.

Initial use
Birst cleaning of the opplionce

he surfoce might get domaged by
some detergents or cleaning maoterials.
Do not use aggressive detergents,
cleaning powders/creams or any sharp
obizcts during cleaning,
Do not use harsh abrasive cleaners or
sharp melol sorapers ko clean the oven
door glass since they can scraich the
surface, which may result in shaltering of
the glass.

Remove all pockaging moterials,

2. Wips the surfaces of the applionce with
o damp cloth or sponge and dry with o
cioth,
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EHow to use the hob

General information about
cooking

Mever fll the pon with oil more than
one third of i, Do not leave the hob
unattended when heating oil.
Owverheated oils bring risk of fire.
Mever attempt fo extinguish
o possible fire with water!
When ofl catches fire, cover it with
a fire et or damp dath. Tum
off the hob i it is sofe 1o do so and
e fire department,

oIt

Befors frying foods, olways dry them
well and gently place into the hot ol
Ensure complete thowing of Frozen
foods befors fying.

Do not cover the vessel vou use when
heating oil.

Place the pans and saucepans ing
manner 50 that their handlss are not
over the hob fo prevent heating of the
handles. Do not ploce unbalanced and
sasily fling vessels on the hob.

Do not place emply vessels and
saucepans on cooking zones that are
switchad on. They might get domaged,
DOperating o cooking zone without o
vassel or saucepan on it will couse
damage to the product. Turn off the
cooking zones after the cooking is
complate,

As the sutface of the product can be hot,
do not put plastic and aluminum vessels
on i,

Clean any meited such moterials on the
surface immediotely.

Such vessels should not be used to keep
foods sither,

Use ot botlomed saucepans or vessels
only.
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Put appropricte amount of food in
saucspans and pans. Thus, you will not
have to make any unnecessary cleaning
by praventing the dishes from
overflowing.

Do not put covers of soucepans or pans
on cooking zones.

Place the saucepans in o mannar so that
thay are centered on the cooking zone.
When vou want fo move the saucepan
onio another cooking zone, il and
place it onio the cooking zons vou want
instead of shiding it

Souvcepan selecion

®

Glass ceromic surface is heatproof and
is not affectad by big femperature
differsnces.

Do not use the gloss ceramic surface os
a place of storage or 95 o culting board,
Use only the saucepans and pans with
machined botioms. Sharp edges create
scrtches on the surfoce.

Spills moy domaoge
the gluss ceramic
surtace and couse
fire,

Do not use vessels
with concave or
convex boitoms.

Use only the

spons and pans
with Hat bottoms. They
ansure easier heat
transter,




For induction hobs, use only vessels
suitable for indudion cooking.
Saucepoan fest

Use following methods to test whether your

saucapan is compatible with the induction

hob or not.

1. Your saucepan is compaiible fits
botiom holds magnet.

2. Your saucepan is compatible if 4=
does not Hash when vou ploce vour
saucapan on cooking zone and start the
hob.

You con use stesl, feflon or aluminium

saucepans with special magnetic bottom that

contains kobels or wormings indicating thot
the saucepan is compatible with induction
cooking, Glass and ceramic vessels, pots
and the siainless steel vessels with non-
magnetic aluminium bottom should not be
used.

Saucepon recognitionfocusing
system

In induction cooking, only the area covered
by the vessel on the relevant cocking zone is
energisad. The vessel's bottom is recognised
by the system and only this oreo is heated
avtematically. Cooking stops # the cooking
vessel is fted from the cocking zone during
cooking. Selected cooking zone and "=k
symbo! Hashes aliernately,

Safe use

Do not select high heating levels when vou
will use o nonsticking {teflon} saucepan with
no ofl or with very litle oil.

Do not put metal #ems such as forks, knives
or sgucepan covers onfo your hob since they
can get heated.

Never use aluminium folio for cooking.
Never place food ftlems wrapped with
aluminium folio onto the cooking zone,

if there is an oven under your hob and it
i is running, sensors of the hob con
Hecrease the cooking level or tum off
the oven.

AWhen the hob is running, keep items
with magnelic properfies such as credlt

cords or casseties away from the hob,

Selecting cooking zone sultable to the vessel

Mormal cooking zone
Automatically s to the saucepan.
Distributes the power ideally,
Provides perfect heat distribution. Used
for oll kinds of cockings,

Smoll cooking zone

= Used for slow cockings {souces,
creams)
Used to prepare small portions or
portions bosed on number of persons,
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Using the hobs

DANGER:

Do not allow any obiject to drop onthe
hob. Bven small obiscrs such as o
safishaker moy dumags the hob,

Do not use cracked hobs, Water may
le

hrough thase cracks and couse

short clrouit,
In case of any kind of damage on the
B ooff

immedictely to minimize the

swrface (eg, visible crocks), swit

risk of eleciric shack.

Control pansel

Specifications
On /Ol key

Temperature seiting/ Inoreasing

Hmer

ature setting/Decreasing

fimer
Front Cooking Zone Selection
key

Rear Cooking Zone Selection key

Graphics and figures are for
informational purposes only. Actual
displays and funciions may vary

acearding o the model of yo

EO..O | +0O

his product is controlled with o fouch
control panel. Ench operation you make
on your touch control panel will be
confirmed by an audible signal.

1S

Always keep the control panel clean
and dry. Hoving domp and soiled
surface may couse problems in the
functions.

[
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Turning on the hob

1. Touch the "7 key on the control panel.
On ol cooking zone displays, ®0% icon
appears ond decimal points Hlash on lower
right corner of this icon.

i no operation is performed within
20 seconds, the hob will
automatically return o Standby
mode.

Turning off the hob

1. Touch the " key on the contfrol panel.
The hob will turn off and retur 1o Standby
mode,

HH symbol nppears on the
cooking zone display when the hob
is turned off, this indicotes that the

cooking zone is still hotl Do nol

touch cooking zones.

Residua] heat indicator

" symbol that appears on the cooking
zone disploy indicates that the hob is still hot
and moy be used 1o keep o small amount of
food warm. The symbol will disuppear when
the cooking zone cools down or when it is
aclivated,

fhen power is out off, res
indicanr will nat ight up and does not
varn the user against hat cooking
zones.




Turning on the cooking zones

1. Touch "O" key to turn on the hob.
2. Touch the selaction key of the cooking

zone you want o furm on,

0" symbol appears on the cooking zone
display and the related display Hluminates
more brightly.

¥ no operation is performed within
20 seconds, the hob will

sulomaticolly returs to Standby
mode,

Setting the temperature level

Touch " T or ™" keys to set the
temperature level between "1% and "9 or
H@E? ﬁﬂd H%W'

Turning off the cooking zones:

A cocking zone con be umed off in 2
different ways:

1.

By dropping the temperaturs
leval to "0"

You can tum the cooking zone off by
dropping the lsmperoture adjusiment fo
0 level.

By using the turning off through
the timer option for the desived
cooking rone

When the fime is over, the Himer will turn
oif the cooking zons assigned to |t "0
o "0 will appear on oll disploys.
When the fime B3 over, an cudible alorm
will sound. Tauch any key on the control
panel fo sifence the audible olarm.

High Power {Booster)

Booster s o funciion which facilifates cooking.

All cooking zones indicated with "8 symbol

in the Technical Specifications toble are
equipped with Booster function.

Turning on High Power {Booster):

i

2

EAN

ok

Touch ‘O key to furm on the hob.
Touch the selection key of the cooling
zone you word 1o fure on,

. Touch b or "= and firstly reach level

!sgu

4.

When the cooking zone is on level "8°,
touch “F+ once to change cooking
zong's lemperaturs o "R

Turning off High Power {Booster):

®

To disable the Booster lunction, touch
"= and set the temperaiurs to lavel "§%
Cooking zone goss out of booster and
continues o operate of level "9

You can decrease the femperature level
by touching " or you can switch off
the cooking zone completely by
decreasing the temperature level io "0%.

Child Lodk
You can protect the hob by child lock
prevant children from changing hob functions.

Child lock can be ociivated within 10
keconds after the hob is switched on. i
annot be aciivated after 10 seconds.

Activaling the Child Lodk
i

Touch " key to turn on the hob.
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2. Touch " and "& keys simuliansously.
Then touch '8 key again 1o activate the
child lock.

Child lock function will be activated.

i any key s pressed when the child lock
is active, "L symbol will appear on
aoking zone disploys.

Deacivating child lodk temporarily
1. When the child lock is active, touch ™"
@ .
and "0 keys simuliansously.
» Child lock will be deactivated temporarily
and 8" symbol will appear on ol cooking
zone displays.

i ihe hob is lurned off and an in this
sandition, child lock will be sill acrive.

Deactivating child lodk permanently

1. When the child lock is active, touch O
key to switch an the hob.

2. Within 10 seconds, touch ™ and '®
keys simulimneously. Then, touch " key
again.

» Child lock will be deactivated permansntly

and ™" symbol will appear on ol cocking

zone displays,

Timer funchion

This function facililass cooking for vou, T will

not be necessary o oftend the oven for the

whols cooking period. Conking zone will be

TR/EN

wrned off automatically ot the end of the

time you have selecied.

Activating the Himer

1. Touch ‘O key to turn on the hob.

2. Select the desired cooking zone by
touching the couking zone selection keys.

3. Touch “F or " keys i set the desired
temperaiure lavel.

4. Touch ™ and "= keys simulianeously
to aolivate the fimer,

OO symbol will flumingte on fimer display

and decima! point will appear on the

selected cooking zone display.

5. Touch ™ or “— keys to set the desired
fime,

O

Repaat the above procedures for the
other cooking zones for which you wish
o set the Himer,




Timer connot be adjusted unless the
mooking zone and the temperaturs valug)
or the cooking zone ars selected.

When the cooking zone for which o
imer was set is selecied, you can see

he remaining fime by touching " and

5} —

koys simulianeously,

On the disploy of the cooking zones
whose fimer is activated, a dot shaped

light will Hiuminate.

Lising the imer os an alorm funciion

{Egg-timer)

With this funciion, it iz possible to sefting the

timer independenily from cooking zone.

1. Touch "O" key to turn on the hob.

2. Touch "+ and “—* keys simultanecusly

1o activate the Himer,

Touch "+ and “— keys simultanecusly

1o activate the Himer,

“RO° symbol will be displayed by a blinking

of both decimal dots in the timer displays.

4. Touch T or " keys fo set the desired
fime.

If no Timer value is selected you con
stcrt ot 30 minutes by pressing " key.

Booctivating the timer

Once the sef fime is over, the hob will
avtomatically turn off and give an cudible
WOrning.

Press any key o silence the audic warming.

$ok

Turning off the timers sorlier

i you turn off the imer sarlier, the hob will

carry on operaling of the set lemperature

untit it is furned off.

1. Select the cooking zone you want fo fum
oif.

2. Touch "1 and " keys simultaneously
to aclivate the Himer,

3. Untit "00° appeors on the fimer screen,
touch " to set the value to "0

Dot shaped light on the relevant cooking

zone disploy and the Himer disploy #self turns

off completely ofter having flushed for o
cetain period of ime and the imer is
cancelled,

Using induction cooking zones safely
and efficiently

Operating principles: Induction hob
heats directly the caoking vessel as o fenture
of its operating principles. Therefore, it has
varicus advantages when compared to other
hob types. It operates more slficiently and
the hob surface does not heat up.

induction hob is equipped with superior
safety systems that will provide you maximum
usage safefy.

Your hobs con be equipped with
induction cooking zones with o diameler
of 160, 200 and 250 mm depending
on the model. With induction feature,
gach cooking zone detects each vesse!
placed on them, Energy builds up only
where the vessel contucs with the
cooking zone and thus, minimum energy
consumption is achieved.

Operation Hme constraints

The hob conrol is equinped with an
operation time limit, When ons or more
cocking zones are leff on, the cooking zone
will cutomatically be deactivated after o
certain period of fime {see Table-1]. I there
is o fimer assigned o the cooking zone, the
fimer disploy will also urn off later,
Operation fime limit depends on the selected
temperatere level, Maximum operofion ime
is applied of this temperature lavel.

The cooking zone may be restorted by the
user after 1t 15 turned off automatically as
described shove.

19/EN



Table-1: Operafion time limits

Tempuergture Uiperation Hime
lovel {imit - hour

{*1 The hob will drop 1o level % plter &
minues loptional]

i two hob zone s sel o aperote ot the
maximum power rate of “P7 ot the same
ime, one of the zone automatically
switches io the power level of 7.

Overheoting protection

Your hob is equipped with some sensors

ensuring profection against overheating.

Following muoy be observed in case of

overhaating:

®  Artive cooking zone may be timed off,

»  Sglected leval may drop. However, this
condition cannot be sesn on the
indicator,

= E2 error might be given.

Overflow safety system

Your hob is squipped with overflow safety

system. i there is any overHow that spills

onte the control panel, system will give error

and the hob will be automatically umed off.

Procise power seifing

Induction hob reacts the commands

immediately as o feature of iis operating

principles, It changes the power seffings very

fast, Thus, you con prevent o cooking pot

{containing water, milk and elc.} from
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overflowing even i i waos just sbout o

overflow.

Operating noisy

Same nojses may arise from the induction

hob. These sounds are normal and o part of

induction cooking.

®  Idojse becomes prominent in high
temperature levels,

® Alloy of the saucepon can covse nolse.

* o low levels, o regular on/off sound
can be heard because of the operating
principles,

® Moise con be heard # an emply
saucepan is heated, When you put
water of food in B, this sound will clear
vy,

= The noise of the fan that cools electric
system can be heard.

Error messages

Table-2: Eror codes and error sources

Luuse of | Indicater Display
arror

Hob

overhsaind

Yeg gy i
H” symbol 0o

Hoshes

zone disploy

Relevan
cooking zons
displa

Samor

YEG combs

fatlure Hoshesr

For further information obout error

messages thal may sppear on the |
contral panel, see Table-2.

if the surface of the touch control pane!
s exposed fo intense vapor, enfire
ontrol system moy become denclivaled
and give error signal.

Keep the surface of the touch control
panel clean. Erronesous operulion may
be observed.




B Maintenance and care

General information

Service life of the product will extend and the
passibility of problems will decreass i the
product is cleaned of regular infervals.

DAMGER:
Disnonnect the ;:‘rocii;cf from maing

supply before starling maintenance and
cleaning works.
There is the sk of elsctric shock!

[ DANGER:

Adlow the product o cool down before
vou clean it
Hot surfuces may couse burns!

»  Cleon the product tharoughly ofter each
use. In this way i will be possible o
remove cooking residues more easily,
thus avoiding these from burning the
next fime the apphonce is used.

= Nospeciol cleaning agents are
required for cleaning the product. Use
warm water with washing liquid, o soft
cloth or sponge to cleon the product
and wipe it with a dry cloth,

* o Alwoys ensure ony excass liquid s
thoroughly wiped off after cleaning and
any spillage is immediately wiped dry.

* Do notuse cleaning agents thot contain
acid or chlorde o clean the siainless or
inox surfaces and the handle. Use o soft
cloth with o liquid detergent {not
abrasive] io wipe those paris clsan,
paying clffention 1o sweep Inong
direction,

et dumaged by
s or cleaning materials,

he surface m
some dete
Do not use aggressive detergent
cleaning powders/creoms or any sharp
chijects during cleaning.

Do not use harsh abrosive cleoners or
sharp metal seropers fo cleon the oven

daor glass since they can scratch the
surface, which may result in shottering of
the glass.

Do not use steam cleoners to dean the
npplionce as this moy couse on eleckic

shark.

Cleaning the hob
!

Glass ceramic surfaces

Wipe the glass ceramic surface using o
piece of cloth dompened with cold water in
o manner os not o leave any cleaning agent
or i Dry with o solt and dry cloth. Residues
may cause damage on the glass ceramic
surface when using the hob for the next time.
Drisd residues on the gloss ceramic surface
should under no dircumsiances be scraped
with hook blodes, steel wool or similor tools.
Remove calolum stains {yellow stains! by o
small amount of ime remover such as
vinegar or lemon juice. You con also use
suftable commercially available products.

H the surtace §s heavily soffed, opply the
cleaning agent on a sponge ond wait unil i
is absorbed well. Then, clean the surfoce of
the hob with a damp doth,
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Sugarbased foods such os thick cream
cnd syrup must be deaned prompily
without waiting the surfoce o cool

down, Otherwise, gloss ceramio surfoce
may be domoged permanently.

Slight color fuding may occur on coatings or
other surfaces in ime. This will not alfect
operation of the product.

Color fuding and stains on the glass ceramic
surbace s o normal condition, and not o
detect,
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Troubleshooting

Product smits metol noises whils heating ond conling.

B

Whaen the metal paris are heated, they may expand and couse noise, >»> This is not o
foult,

Procucl does not operale,

3

3

®

The mains fuse is defective or hos tripped. »»> Check fusss in the fuse box. F necessory,
reploce or reset them.

Product is not plugged info the {grounded} socket. »»> Check the plug conneciion.

if the display does not ight up when you switch the hob on again. »»» Disconnect the
applionce of the circuit brecker. Wait 20 seconds ond then reconnect i,

Overhaot proteciion is active, >»> Allow vour bob fo coof down.

The cocking pot is not sulteble. »»> Check your pot.

" cymbol appears on the cooking zone disploy.

k3

®

You hove not placed the pot on the aclive cooking zone, >»> Check Fthere is ¢ poton
the cooking zone.

Your pot is not compatible with induction cooking. »»» Check # your cooking pot is
compatible with induction hob.

The cooking pot is not centered properly or the bottom surface of the pot is not wide
enaugh for the cooking zone. »>> Choose o pot wide encugh and center the pot on the
cooking zone praperly.

Cooking pot or cooking zons is overheated. »»> Allow them o cool down,

Selecied cocking rone suddenly buens ol during operation,

B

Cocking ime for the selected cooking zone may be over. »>> You may set o new
cooking fime or finish cooking.

Overheot profection ks active, »»> Allow vour hob to cool down.

An object may be covering the touch conirol pansel. »»> Remove the object on the
pansl,

Thopotdoes nol oot worm even i the conlong sone s on,

#

Your potis not compatible with induction cooking. »>> Check if your cooking potis
compatible with induction hob.

The cocking pot is not centerad propetly or the bottom surface of the pot is not wide
enough for the cooking zone. »»> Chooss o pot wide snough and center the pot on the
cooking zone proparly.

o~

Consult the Authorised Service Agent ar
echnicion with licence or the dealer
where you hove purchosed the product
if you con not remedy the rouble
although you have implemented the
instructions in this section, MNever altempt
to repair o defective product yourself,
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B Guarantee

Guarantse for Refrigeration, Cooking Applionces, Washing Machines & Dishwashers
Your new Grundig product s guoranteed ngainst the cost of breakdown repairs for 5§ years from the
date of the origingl purchase.

"Ploase visit the "support™ seclion on the Grundig website of www.grundig.co.uk to
register your & yeor warranty”

What is covered?
®  Repaoirs necessary os o result of faully motericls, defective components or manufacturing defect.
#  The cost of funciional replacement parts, but excluding consumable llems.

#  The labour costs of o Grundig approved repairer to carry out the repalr

What is not covered?

w Transi, delivery or aecidental doamage or misuse and abuss.

v Cghingt or appearance parts, including keobs, Haps, handles or container lids.

® Accessories or consumable tems including but not Bmited to, loe trays, scrapers, cutlery baskets,
filters and light bulbs.

¥ Repoirs required as o result of unauthorised repair or inexpert installation thot fails to mest the
raquirements contained in the user insruction book,

s Repairs o products used on commercial or nonresidential household premises

#  loss of frozen food in freszers or iridge/freezers [Food loss insurance 1s 0?‘%;} i ad within your

household contents insurance policy, or may be available separately from your retciler.)

frporduant notes

s Your Grundig product is designed and built for domestic household use onby.

s The guarontee will be void if the product is installed or used in commerciol or nonresidentiod
domestic household premises,

w The produst must be corectly ingolled, locoted and operated in aocordance with the instructions
contained in the Liser Instructions Booklel provided.

v Professional ingollation by o quolified Bleotrical Domestic Appli
aif Washing Machines, Dishwashers and Bleatric Coskers

® Gos Covkers must only be installed by o Gos Sofe [or BORD GAIS) registered Gas Installer,

®  The guorantes is given only within the bounduories of the United Kingdom and the Republic of
Ireland.

*  The guarantes is applicable o

nce Installer is recommended for

v to naw products and is not ransferable f the product is resold.
®  Grundig disclaims any lability for incidental or consequential damages.
®  The guarontee does not in anyway diminish your statutory or legad rights.

d you ex *'mr@ any difficulty in obiaining service please contact the Gren
Tel: 0845 éu? 1234
0345 60312 3

e-mailservics@Grundig.eo.uk

Customer Halpline.
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ﬂ Service

Plecise keep vour purchose re

ot or other proof of purchase in o sofe ploce; you will need 1o have it
should the product require attention under guaronise,

You should alsn complete the detoils below; it will help us cssist you when requasting service. {The
model number is printed on the Insruction Booklet and the serial number is printed on the Rating Label

affixed to the appliance]

Model Mo

Serial Mot
Retailer:

Date of purchass:

For service under guoranies simply telephone the sppropriote number below UK
Maoinlond & Morthern Irelond

0845 603 1234
0345603 1234

Republic of lrelund
All Refrigeration, All Cockers
Waoshing Machines and Dishwashers

~

01 862 341

Before requesting service please chedk the trouble-shooting guide in the Operating
Instructions us o charge may be levied where no foult is found even though yvour
product may siill be under guoraniee. Service once the monufocturers guarantee has
expired,

l you have purchased an exiended guarantee pleuse refer to the instructions contained within the
axtended guoraniee agresment document. Otherwise plecse coll the appropricte number above where
servics can be obioined of o charge.

Grundig, 1 Greenhill Crescent, Wotford Herts WD18 BGU
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