














USE

Induction noises
* A ticking sound
> This is caused by the capacity limiter on the front and back
zones. Ticking can also occur at lower settings.
® Pans are making noise
> Pans can make some noise during cooking. This is caused
by the energy flowing from the hob to the saucepan. At high
settings this is perfectly normal for some pans. It will not damage
either the pans or the hob.
e The fan is making noise
> To enlarge the lifespan of the electronics, the appliance is
equiped with a fan. If you use the appliance intense, the fan is
activated to cool down the appliance and you will hear a buzzing
sound. The fan will continue to runs for several minutes after the
hob has been switched Off.

Automatic shut-Off

e The cooking-time limiter is a safety function of your hob. If a cooking
zone is on for an unusually long time, this will be switched Off
automatically.

e Depending on the setting you have chosen, the cooking time will be
limited as follows:

Setting The cooking zone switches Off automatically after:
1 480 minutes
2 360 minutes
3 300 minutes
4 300 minutes
5 240 minutes
6 90 minutes
7 90 minutes
8 90 minutes
9 90 minutes
boost (P) 10 minutes

Pelgrim
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Residual heat indicator

After intensive use, the cooking zone used may stay hot for several
minutes. As long as the cooking zone is still hot an “H” will appear
in the display.

Temperature safety

A sensor continuously measures the temperature of certain parts
of the hob. Every cooking zone is equipped with a sensor that
measures the temperature of the bottom of the pan to avoid any
risk of overheating when a pan boils dry.

In case of temperatures rising too high, the power is reduced or
switched Off automatically.



OPERATING THE OVEN

Setting the clock

When connecting the unit for the first time, ‘A’ and ‘0 00’ will flash on
N the display. The correct time of day has yet to be set.
" ). 1. Press and hold the - key and + key at the same time, until the dot
- - — between the hours and minutes start flashing.
> Symbol ‘A’ disappears and a cooking symbol appears above the

e
2. Press the - key or the + key to set the correct time.
g —— 3. If the correct time has been set, wait for a moment. After a few
a7 - -
| (H] seconds you will hear an audible signal.
- - — > The time of day appears in the display and the dot stops
flashing.

> You can set the time as long as the dot is flashing.

> If the current time is in the display, you can adjust it by pressing
and holding the - key and + key at the same time. The dot starts
flashing. Press the - key or the + key to adjust the time.

Operation of the oven
1. Select a temperature with the thermostat knob and an oven function
°C with the function knob.
> The control lights of the oven and the thermostat will light up;
the oven is switched on.
> See the table with oven functions for more information on the
various oven functions that are available.
2. Turn the temperature knob and the function knob to ‘0’ at the end
of the cooking time to switch Off the oven.

Please note; if the oven doesn’t work, it is possible that the digital
timer is programmed. Cancel the program; see ‘Turning Off the
oven in between uses’.

If you open the oven door if the oven has been switched On, the control

light of the thermostat will switch Off. After closing the door, the light
will switch On again after a few seconds.
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OPERATING THE OVEN

Oven functions

2

Cleaning function

This function can be used to clean the oven. The combination of top and bottom heat and the
addition of 300 ml water on the baking sheet, will provide steam inside the oven. See chapter
‘Operation of the oven’ for more information.

Turbo hot air

The air in the oven is heated by the hot air element. The fan in the rear wall blows hot air in the
oven. This is how the dishes are heated. You can bake on multiple levels simultaneously, allowing
you to save energy. Because of the intensive heat transfer, you can choose a temperature that is
approximately 20-30°C lower than indicated in conventional recipes.

[V
IS

Grill + fan + bottom heat
The heat of the grill element and the bottom element will be distributed evenly by the fan.
This ensures uniform cooking even with complex recipes. Perfect for pizza, biscuits and cakes.

A
v
Ny
NN

Fast preheat
Useful for fast preheating the oven, so at the end the real cooking time is reduced.

E

Maxi grill

The grill element and the oven element are activated simultaneously. The grill element radiates
heat directly onto the dish. To optimize the heat effect, the top element is also activated.

This method of heating is ideal for preparing small pieces of meat such as steaks, sausages and
chops.

Top and bottom heat (conventional) + fan

“ The heating elements at the top and bottom of the oven radiate even heat. The fan distributes this
heat evenly. This function is especially suitable for fast-roasting meat and baking cakes on multiple
levels.

ECO
ECO| | The dish is heated by the top and bottom heating element. This function is suitable for low
temperature cooking (slow cooking) of, for instance, meat.
Top heat + fan
§( The dish is heated by the top heating element. The fan distributes the heat around the dish.

Use this function for browning the top layer of bread, cakes and desserts.

*
C

Defrosting
The fan will start running. The air circulates in the oven without activating the heating element.
This method is used for slowly defrosting food.
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OPERATING THE OVEN

Operating the oven with the electronic timer

The electronic timer can be used in different ways:

® You can set the duration of your baking/roasting/grilling. As soon as
the set time has elapsed, the oven will switch Off and you will hear
an audible signal.

® You can set the end time of your baking/roasting/grilling. The oven
will operate at the set temperature and function until the end time is
reached. As soon as the set time has elapsed, the oven will switch
Off and you will hear an audible signal.

® You can also enter a start and end time (for an automatic baking
process). The oven will start and stop automatically. As soon as
the automatic baking process has ended, you will hear an audible
signal.

® The electronic timer can also be used as a kitchen timer.
The kitchen timer will not switch Off the oven.

Programming the duration of the baking time
1. Select a temperature with the temperature knob and an oven function
with the function knob.

"_" E’ "_" "_" > The control lights of the oven and the thermostat will light up; the
o oven is switched on.
2. Press and hold the ‘Menu’ key.
. ot & - > A blinking bell symbol appears in the display and the time is set
L | to 0.00.
3. Immediately, press the ‘Menu’ key again.
A | ‘?’ :’ il > The bell symbol disappears and a blinking ‘A’ appears in the
( _ILI display. Alternately, also ‘Dur’ and ‘0.00’ appear in the display.
4. Use the - key and the + key to set the baking time.
g ':' ‘S.ﬁ’ :’ il > If the correct time has been set, wait for a moment. After a few
A U ) o
seconds you will hear an audible signal.
> The current time appears in the display and ‘A’ stops blinking.
When the set baking time has elapsed, an audible signal will sound and
the oven will switch Off automatically.
A ), T > The control lights of the oven and the thermostat will switch Off,
Y] the cooking symbol disappears and ‘A’ starts blinking.
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OPERATING THE OVEN
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Switch Off the audible signal by pressing any key.

6. Now, first turn the temperature knob and the function knob to ‘0’ to

switch Off the oven completely.

Finally, press and hold the ‘Menu’ key to remove ‘A’ out of the

display.

> You can see the remaining baking time in the display at any time
by pressing and holding the ‘Menu’ key until the blinking bell
symbol appears. Immediately, press the ‘Menu’ key again.

> If you want to adjust the duration time, press and hold the
‘Menu’ key until the blinking bell symbol appears. Then,
immediately press the ‘Menu’ key again and after that the + or —
key to adjust the time.

Programming the end of the baking time

>
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1.

Select a temperature with the temperature knob and an oven function

with the function knob.

> The control lights of the oven and the thermostat will light up; the
oven is switched on.

. Press and hold the ‘Menu’ key.

> A blinking bell symbol appears in the display and the time is
set to 0.00.

. Immediately, press the ‘Menu’ key twice.

> The bell symbol disappears and a blinking ‘A’ appears in the
display. Alternately, also ‘End’ and the current time appear in the
display.

4. Use the + key to set the end of the baking time.
5. If the correct time has been set, wait for a moment. After a few

seconds you will hear an audible signal.
> The current time appears in the display and ‘A’ stops blinking.

. When the end of the baking time is reached, an audible signal will

sound and the oven will switch Off automatically.
> The control lights of the oven and the thermostat will switch Off,
the cooking symbol disappears and ‘A’ starts blinking.

. Switch Off the audible signal by pressing any key.



OPERATING THE OVEN

8. Now, first turn the temperature knob and the function knob to ‘0’ to
switch Off the oven completely.

L o W
" " %"’ “ " 9. Finally, press and hold the ‘Menu’ key to remove ‘A’ out of the

display.

> You can see the end of the baking time in the display at any time
by pressing and holding the ‘Menu’ key until the blinking bell
symbol appears. Immediately, press the ‘Menu’ key twice.

> If you want to adjust the end time, press and hold the ‘Menu’ key
until the blinking bell symbol appears. Then, immediately press
the ‘Menu’ key twice and after that the + or — key to adjust the
end time.

Programming the automatic baking process

You can program the oven to turn on and Off automatically by setting a
duration and end time. The oven will calculate the start time and switch
Off automatically after the end of the cooking time.

Example
171870 Current time: 17:30, the set duration of the baking process: 1 hour and
L 15 minutes, the set end time of the baking process: 19:45.The oven

will start the baking process at 18:30 with the preset temperature and
function and will stop at 19:45.

1. Press and hold the ‘Menu’ key.
> A blinking bell symbol appears in the display and the time is
set to 0.00.
2. Immediately, press the ‘Menu’ key again.
> The bell symbol disappears and a blinking ‘A’ appears in the
display. Alternately, also ‘Dur’ and ‘0.00’ appear in the display.
3. Use the - key and the + key to set the baking time.
4. If the correct time has been set, press the ‘Menu’ key again.
> Alternately, ‘End’ and the current time appear in the display.
5. Use the + key to set the end of the baking time.
> The cooking symbol disappears.
6. If the correct time has been set, wait for a moment. After a few
seconds you will hear an audible signal.
> The current time appears in the display and ‘A’ stops blinking.
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OPERATING THE OVEN

7. Select a temperature with the temperature knob and an oven function
with the function knob.

8. As soon as the start time is reached, the oven will switch on
automatically.

A " 'l__" @’ :" 'l_" > The control lights of the oven and the thermostat will switch on

and the cooking symbol appears in the display.
9. When the end of the baking time is reached, an audible signal will
sound and the oven will switch Off automatically.
Al . i > The control lights of the oven and the thermostat will switch Off,
(] { the cooking symbol disappears and ‘A’ starts blinking again.
10.Switch Off the audible signal by pressing any key.
11.Now, first turn the temperature knob and the function knob to ‘0’ to
switch Off the oven completely.

o R -
" '-" l-“"-" '-' 12.Finally, press and hold the ‘Menu’ key to remove ‘A’ out of the

display.

> You can see the duration or the end of the baking time in the
display at any time by pressing and holding the ‘Menu’ key until
the blinking bell symbol appears. Immediately, press the ‘Menu’
key once or twice.

> If you want to adjust the duration or the end time, press and hold
the ‘Menu’ key until the blinking bell symbol appears.
Then, immediately press the ‘Menu’ key once or twice and
after that the + or — key to adjust the time.

Turning Off the oven in between uses
1. Press and hold the ‘Menu’ key.
> A blinking bell symbol appears in the display and the time is set
to 0.00.
2. Immediately, press the ‘Menu’ key again once or twice.
> The bell symbol disappears and a blinking ‘A’ appears in the
display. Alternately, also ‘Dur’ or ‘End’ and the set duration or
end time appear in the display.
3. Press the + key and - key at the same time to delete the time that
has been set.
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OPERATING THE OVEN

Kitchen timer

The audible signal of the kitchen timer will only sound after the expiry
of the set time. The kitchen timer will not switch Off the oven.
1. Press and hold the ‘Menu’ key.
> A blinking bell symbol appears in the display and the time is set
to 0.00.
2. Use the + or — key to set the desired time.
3. If the correct time has been set, wait for a moment. After a few
seconds you will hear an audible signal.
> The current time appears in the display again and the bell
symbol stops blinking.
4. The time will count down automatically.
> When the set time has elapsed, an audible signal will sound and
the bell symbol starts blinking again.
5. Switch Off the audible signal by pressing any key.
6. Press and hold the ‘Menu’ key to remove the bell symbol out of the
display.
> You can see the set time in the display at any time by pressing
and holding the ‘Menu’ key.
> If you want to adjust the time, press and hold the ‘Menu’ key.

If the bell symbol starts blinking you can use the + key or - key to
adjust the time.

> If you want to set the time to O, press and hold the ‘Menu’ key.
If the bell symbol starts blinking, press the + key and - key at the
same time.

Setting the audible signal
If you have not set an oven function, you can change the audible signal
p—— using the — key. There are three different signals.
] :“ " 1. Press and hold the - key and + key at the same time, until the dot
between the hours and minutes start flashing.
2. Press the ‘Menu’ key.

": '_-' & ] " > ‘Ton’ appears in the display, together with 1, 2 or 3.
3. Press the — key.
> You will hear an audible signal, belonging to the number.
L o_ & _ :‘ 4. Press the — key a second time.
LI > You will hear a different audible signal.
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Cleaning function
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Press the — key a third time.

> You will hear a different audible signal again.

Choose from these three signals by pressing the — key (several

times).

If the correct audible signal has been set, wait for a moment. After a

few seconds you will hear the set audible signal.

> The audible signal has been set and the current time appears in
the display.

The cleaning function is recommended for regular cleaning
(after each use).

>~

Place the baking tray on level 2.

Pour 300 ml (max.) water into the baking tray.

Select the ‘Cleaning function’ with the function knob.

Program a duration of 60 minutes.

> The food residues on the enamel of the oven will become soft and
you can gently wipe them Off with a damp cloth.

Attention!

Do not exceed the maximum amount of 300 ml water!
During the cleaning it is possible to find a few drops of water on the
floor; this is normal.



OPERATING THE INDUCTION HOB

Switching on a cooking zone

Before activating a cooking zone, place a suitable pan on the relative

cooking circumference.

o e On turning any knob clockwise, a beep is emitted and all the

| displays switch on; the one corresponding to the turned knob will
show the selected power value, while the others will show the value
zero ‘0.
e On turning a second knob, no beep is emitted and the display

shows the power value set for that knob.

Changing the power level

e The heating power of the cooking zones is increased by turning any
knob clockwise from “0” position, and is decreased by turning the
knob anticlockwise from the position reached. A power level can
be set between setting “0” and “9”. There is also a “Boost” setting
available.
> The display shows the chosen power level.

e The knob’s default position corresponds to level “0” (value display).

1. Turn the knob to set the desired power level (see “Cooking
settings”).
> The display shows the chosen level.
2. Turn the knob clockwise beyond power level “9” to select the
“Boost” setting.
> An audible signal will be sound and the display shows “P”.
3. Then reposition the knob on level “9”.

Switching Off manually

e Turn all the knobs to zero ‘0’ position. Each display will show a
flashing dot and a zero ‘0’. After 15 seconds all the displays will
switch Off, a beep will be emitted and the appliance with go to
stand-by.
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OPERATING THE INDUCTION HOB

Rapid heating function

‘—-
b

This function enables the required power level to be reached more
quickly, although it remains active for a very limited period of time.

Starting from “0” position, turn the knob anticlockwise until you

hear an audible signal.

> The display will light up showing the adjacent symbol ‘A’.

Turn the knob within 10 seconds to the required power level.

> The display will start flashing alternating the symbol ‘A’ with the
new power level set with the knob.

Setting The cooking zone switches Off automatically after:
1 48
2 144
3 230
4 312
5 408
6 120
7 168
8 216
9 -
—’ Food warming function

EN 24 Pelgrim

This function warms the bottom of a pan suitable for induction
cooking, maintaining a constant temperature (*) inside the pan.

It is useful for keeping previously cooked food warm inside the pan,
thus optimising energy consumption.

The maximum time for constant warming is limited to 120 minutes.
Turn the knob clockwise to position “U” .

> The corresponding display shows the adjacent symbol.




OPERATING THE INDUCTION HOB

How to link cooking zones
e This function links two cooking zones into a single cooking zone.
The 2 left, the 2 middle or the 2 right cooking zones can be linked
to each other. The linked zones are controlled only by the knob
from the front cooking zone.

. Turn the knobs from the both right, middle or left cooking zones
clockwise to power level “9”.

. Simultaneously turn and hold the two knobs from power level 9 to
the boost level ‘P’ until a beep is emitted.
> The corresponding display shows the adjacent symbols

signalling the function is active.

. Turn the knob from the front cooking zone to the desired power

level.

> If a pan is removed from the cooking zones during cooking
and not replaced within 10 minutes, the function automatically
deactivates.

> To deactivate the function manually, return the knobs to “0”
position.

Child safety

The cooking zones can be locked.
1. Turn the knobs from the cooking zones left front and left rear
o o anticlockwise simultaneously and keep them in this position for
'} \ least 2 seconds, until all the displays show symbol “L”.
® ® > After a few minutes the symbols switch Off, but the zones will
not activate and the above-mentioned lock symbols appear on
all displays if any knob is turned.
> The deactivation has no time limit. A prolonged power failure
may cancel this deactivation.
2. To unlock the cooking zones, turn the first two knobs on the left
anticlockwise simultaneously.

Pelgrim
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COMFORTABLE COOKING

Cooking settings
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Because the settings depend on the quantity and composition of the
contents of the pan, the table below is intended as a guideline only.

Use ‘boost’ setting and setting 9 to:

e bring food or liquid to the boil quickly;
e ‘shrink’ greens;

e heat oil and fat;

® bring a pressure cooker up to pressure.

Use setting 8 to:

® sear meats;

e fry flatfish, thin slices or fillet;
e fry omelettes;

e fry boiled potatoes;

e deep frying.

Use setting 7 to:

e fry thick pancakes;

e fry thick slices of breaded meat;
e fry bacon (fat);

e fry raw potatoes;

* make French toast;

e fry breaded fish.

Use setting 6 and 5 to:

e cook food through;

e defrost hard vegetables;
e fry thin slices of meat.

Use settings 1-4 to:

e simmer bouillon;

* stew meats;

® simmer vegetables;
* melt chocolate;

* melt cheese.



MAINTENANCE

Cleaning the oven

Disconnect the appliance from the power supply before carrying
out any repairs or cleaning. Preferably unplug the appliance, switch
Off the fuses, or set the switch in the meter cupboard to zero.

Do not use steam cleaners or high-pressure steam cleaners to
clean the appliance.

Front of the unit

Clean the surface with a liquid, non-abrasive cleaner for smooth surfaces
and a soft cloth. Apply the cleaning product to the cloth and wipe away
the dirt; then rinse with water. Do not apply the cleaning product directly
onto the surface. Do not use harsh or abrasive detergents, sharp objects
or steel wool, as this can cause scratches on the unit.

Aluminium surfaces

Aluminium surfaces should be cleaned with non-abrasive, liquid cleaning
products designed for such materials. Apply the cleaning product to a
damp cloth and wipe the surface clean; then rinse the surface with water.
Do not apply the cleaning product directly onto the aluminium surface.
Do not use abrasive detergents or scourers. The surface must not come
into contact with oven sprays.

Stainless steel front panels

Clean the surface with a mild detergent (soapsuds) and a soft sponge
that does not scratch the surface. Do not use abrasive or solvent-based
detergents. If you do not follow these instructions the casing may
become damaged.

Varnished and plastic surfaces

Clean the knobs/keys and door handle with a soft cloth and liquid
cleaning agent suitable for cleaning smooth, varnished surfaces. You can
also use cleaning agents specifically designed for this type of surface.

In this case, follow the instructions of the manufacturer.
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MAINTENANCE

Enameled parts

The inside of the oven door, the entire oven interior and the baking tray
and griddle are entirely enameled. They can be cleaned best with warm
soapy water.

Exterior
Clean the cooker exterior with warm soapy water or liquid soap. Rinse
with clean water.

Glass
Clean the glass panel with soapy water or Glassex.

Cleaning the oven

e The inside oven can be cleaned in the traditional way (with cleaning
agents or oven spray), but only when the oven is very dirty and the
stains are very stubborn.

e The ‘Cleaning function’ is recommended for regular cleaning (after
each use): see ‘Operating the oven/Cleaning function’.

In the event of stubborn stains, the following should be observed:

The oven should be cooled down before cleaning.

e (Clean the oven and the accessories after each use, to prevent the
dirt from burning into the oven.

* The easiest way to remove grease is by using warm soapy water
while the oven is still warm.

e For very stubborn dirt, use conventional oven cleaners. Make sure
to thoroughly rinse the oven afterwards with clean water to remove
any residual cleaning agent.

* Never use aggressive cleaning agents such as steel wool, scouring
pads, stain removers etc.

e Varnished, stainless steel, and galvanized surfaces, and aluminium
parts must never come into contact with oven sprays, because this
will damage and discolour them. The same applies to the thermostat
sensor (if the device is equipped with a timer with a sensor), and to
the heating elements that are accessible at the top.

* When purchasing and using cleaning agents, be sure to take account
of the environment and heed the instructions of their manufacturer.
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MAINTENANCE

Practical tips

e |t is recommended to wrap large pieces of fatty meat in silver
foil or put them in a suitable roasting bag to prevent grease from
splashing on the oven walls.

e Put a drip tray under the meat when grilling.

Accessories
Wash any accessories (baking trays, grids, etc.) with warm water and
standard washing-up liquid.

Special enamel coating

The oven, the inside of the door and the baking trays have been treated
with special enamel, which has a smooth and strong surface. This
special coating makes cleaning at room temperature easier.

Removing and cleaning the guide rails
Use conventional cleaning products to clean the guide rails.
e Grasp the guide rails at the bottom and tilt them towards the middle
of the oven (A).
e Remove the guide rails from the holes in the wall (B).
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MAINTENANCE

Replacing the oven lamp
The lamp in this household appliance is only suitable for
illumination of this appliance. The lamp is not suitable for
household room illumination.

e The lamp is consumable material and is not covered by the
guarantee. To replace it you need an oven lamp with the following
specification: fitting E14, 230V / 25W / 300 °C.

e Unscrew the glass cover anticlockwise and replace the oven lamp.
Screw the glass cover back on tightly.

Disassembly of the oven door
In normal use, the oven door will not need to be removed. However,
should you want to do this, please follow the instructions below.

Warning! The oven door is very heavy and should be well supported.

—_

. Open the door and tilt lock A in both hinges fully to the outside.
. Close the oven door halfway, so that the tension is off of the
springs (the oven door will be at an angle of approximately 30°).

N

3. Hold the door securely at both sides, move along with the closing
movement of the door, while simultaneously lifting the door.

4. Turn the lower part of the door with the hinges B towards you. The
door has now been removed.

5. Clean the door. The door may optionally be tilted so as to clean the
space between the glass with a soft bottlebrush.
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To put the door back in place, proceed in reverse order. The door
hinges are in the extended position.

6. Slide the door hinges into the hinge openings.
7. Tilt the door in the horizontal position and click the hinges in place
by tilting lock A back inwards.

Please note: the hinge protectors must always be secured again after
replacing the oven door.

Cleaning the induction hob

Your induction hob has been manufactured from high-grade, easy to
clean materials.

Tip!
Activate the child lock before cleaning the hob.

Daily cleaning

e Although food spills cannot burn into the glass, we nevertheless
recommend you clean the hob immediately after use.

* For daily cleaning a damp cloth with a mild cleaning agent is best.

e Dry Off with kitchen paper or a dry tea towel.

Stubborn stains

e Stubborn stains can also be removed with a mild cleaning agent,
washing-up liquid, for example.

e Special products are available for this purpose.

e Traces of metals (caused by sliding pans) can be difficult to remove.
Special products are available for this.

e Use a glass scraper to remove food spills. Melted plastic and sugar
is also best removed with a glass scraper.

Never use

e Never use abrasives. These leave scratches in which dirt and
limescale can accumulate.

* Never use anything sharp such as steel wool or scourers.
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FAULTS

Faults table

When in doubt about the proper operation of your appliance, this does
not automatically mean there is a defect. Make sure to check the points
mentioned below in the table first, or visit our website www.pelgrim.nl
for more information.

Induction hob

Problem

Possible cause

Solution

The fan runs on for several
minutes after the hob has been
switched off.

The hob is cooling down.

Normal operation.

A slight smell is noticeable the
first few times the hob is used.

The new appliance is heating
up.

This is normal and will
disappear once it has been
used a few times. Ventilate
the kitchen.

You can hear a ticking sound in
your hob.

Ticking can also occur at lower
settings.

Normal operation.

The pans make a noise while
cooking.

This is caused by the energy
flowing from the hob to the
saucepan.

This is caused by the energy
flowing from the hob to the
saucepan. This is not harmful
for the pans or hob.

You have switched a cooking
zone on but the display keeps
flashing. A pan detection
symbol (u) will appear in the
display.

The pan you are using is not
suitable for induction cooking
or has a diameter of less than
14.5 cm.

Use a good pan.

A cooking zone suddenly
stops working and you hear
a signal.

The preset time has ended.

Switch off the signal by
pushing a random key.

The hob is not working and
nothing appears in the display.

There is no power supply due
to a defective cable or a faulty
connection.

Check the fuses or the
electric switch (if there is no
plug).
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Induction hob

Problem

Possible cause

Solution

Error code -

The control panel is dirty or
has water lying on it.

Clean the control panel.

You have pressed two or more
keys at the same time.

Do not operate more than
one key at the same time.

Software failure.

Reset the appliance by
disconnecting it from the
power supply. Remove the
plug from the socket or
switch the automatic circuit
breaker to Off.

Error code F Other defect Contact the service
department.

Oven

Problem Possible cause Solution

The oven does not switch on.

The oven is not set to manual
operation.

Switch the oven to manual
operation (see ‘Operating the
oven’).

The oven does not switch on
after it has been plugged in.

No time of day has been set.

Set a time of day first (see
‘Operating the oven’). The
oven is then ready for use.

The oven does not heat up.

No temperature set.

Set the temperature using the
temperature knob
(see ‘Operating the oven’).
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INSTALLATION

General
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This appliance should only be connected by a registered installer.
The electrical connection must comply with national and local
regulations.

Read the separate safety instructions first!

Note!

e Some installation instructions, concerning the stabilization of the
appliance, are supplied separately or can be found on the device.

e This appliance must be earthed at all times.

e |nstallation, maintenance or repairs should only be carried out by
professionals who are authorised by the manufacturer, as failure to
do so will void the guarantee.

The device should be disconnected from the mains prior to installation,

maintenance or repairs. The device is only disconnected from the

electric power if:

e the main switch of the domestic electrical system is switched Off,
or

e the fuse of the domestic electrical system has been completely
removed, or

e the plug has been pulled out of the socket.

Faulty parts may only be replaced with original Pelgrim parts. Only
these parts are guaranteed by Pelgrim to meet the safety requirements.

If the connecting cable is damaged, it may only be replaced by the
manufacturer, the manufacturer’s service organisation or equivalently
qualified persons, in order to avoid dangerous situations.



INSTALLATION

Electrical connection
230V~/400V 3N~ - 50/60 Hz

e Wall socket and plug must be accessible at all times.

e Make sure that the cable does not come into contact with parts of
the oven that may become hot.

e |f you want to make a fixed connection, ensure that a multi-pole
switch with a distance between contacts of 3 mm is installed in the
supply cable.

e Do not use a multiple socket or an extension lead to connect the
device to the electrical mains. Safe use of the device cannot be
guaranteed with such accessories.

Installation

* When placing the cooker next to a tall cupboard or another wall
made of flammable material, keep at least 50 mm distance between
the cooker and the walls.

e Also keep a minimum distance of 650 mm between the hob and
any cooker hood placed above the cooker.

e If you place the cooker in a kitchen unit, the minimum space must
be adhered to.

e |If the cooker is built in between kitchen cabinets, the lining of the
units must be able to withstand temperatures up to 90°C.
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min. 50 mm
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INSTALLATION
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Levelling
The height of the cooker can be adjusted with the adjusting feet.

If you want to install the cooker on a platform, make sure that it is
securely fastened.

Warning!
After installation check whether the appliance works properly.

Dimensions

00,

535 900




TECHNICAL SPECIFICATIONS

Technical data

The rating label (on the inside of the storage compartement) of the
appliance indicates the total nominal load, the required voltage and the

frequency.
Connection 230V~/400V 3N~ - 50/60 Hz
Power output 10.8 kKW
External dimensions (mm)
Width 900
Height 890-940
Depth 600/1000 with open door

Information according regulation (EU) 66/2014

Measurements according EN60350-2

Model identification IF960RVS / IFO60MAT
Type of Oven Electric
Mass 68
Energy Efficiency Index - conventional 95.5
Energy Class A
Energy consumption (electricity) - conventional 0.87
Energy consumption (electricity) - fan forced 1,11
Number of cavities 1
Heat Source Electric
Volume 87
This oven complies with EN 60350-1

Energy Saving Tips for the oven

e Cook the meals together, if possible.
e Keep the pre-heating time short.

e Do not elongate cooking time.

e Do not forget to turn-Off the oven at the end of cooking.

e Do not open oven door during cooking period.
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TECHNICAL SPECIFICATIONS

Model identification IF960RVS / IF960MAT
Type of hob Induction

Number of electric cooking zones and/or areas 6

Heating technology Induction cooking zones

For non-circular cooking zones or areas: lenght and 2x 2x 2x
width of useful surface area per electric heated cooking 19x21 19x21 19x21
zone or area L/W in cm

Energy consumption per cooking zone or area 159.5/186.4 | 186.4/188 | 188/159.5
calculated per kg (EC.cyic noo) I Wh/kg

Energy consumption for the hob calculated per kg 177.96

(ECeIecmc hob) in Wh/kg

Energy Saving Tips for the hob

e Use cookwares having flat base.

e Use cookwares with proper size.

e Use cookwares with lid.

e Minimize the amount of liquid or fat.

e When liquid starts boiling, reduce the setting.
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ENVIRONMENTAL ASPECTS

Disposal of packaging and appliance
Sustainable materials have been used during manufacture of this
appliance. This appliance must be disposed of responsibly at the end
of its service life. Ask your local authorities for more information about
how to do this.

The appliance packaging is recyclable. The following materials may
have been used:

e cardboard;

e polyethylene film (PE);

e CFC-free polystyrene (PS rigid foam).

Dispose of these materials in a responsible way and in compliance with
government regulations.

The product has been marked with a crossed-out dustbin symbol to
remind you of the obligation to dispose of electrical household appliances
separately. This means that the appliance may not be included with
normal domestic refuse at the end of its service life. The appliance must
be taken to a special municipal centre for separated waste collection or to
a dealer providing this service.

Separate collection of household appliances helps to prevent any potential
negative impact on the environment and on human health caused by
improper disposal. It ensures that the materials of which the appliance is
composed can be recovered to obtain significant savings in energy and
raw materials.

Declaration of Conformity

c € We hereby declare that our products satisfy the applicable European
directives, orders and regulations, as well as the requirements stated
in the referenced standards.
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Houd, wanneer u contact opneemt met de serviceafdeling,
het complete typenummer bij de hand.
When contacting the service department,
have the complete type number to hand.

Adressen en telefoonnummers van de serviceorganisatie vindt u op de garantiekaart.

You will find the addresses and phone numbers of the service organisation on the
guarantee card.

809368

Pelgrim
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