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DEAR CUSTOMER,

Thank you for choosing one of our appliances which has been carefully designed
and built by our Specialist staff and thoroughly tested to satisfy all your cooking
requirements.

We suggest that you read this Instruction Booklet so that you will understand fully
how to operate the appliances.

Please keep the booklet handy. You may wish to referto it at a later date
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INSTALLATION

The hob must be installed in accordance with
the installation Instructions contained in this
booklet. Connection to the electricity supply
must be made by a competent electrician to
a suitable double pole switch.

WARNING: THIS APPLIANCE MUST BE
EARTHED

BEFORE USE:

Please ensure that all packing has been
removed from the appliance before switching
on.

DESCRIPTION OF THE
APPLIANCE

COOKING AREAS
The hobs are supplied with four elements.

CONTROLS AND LIGHTS

The elements are controlled by using the
knobs 4 and can be adjusted from setting 1
to0 9.

Mains light 5 will light when any one of the
cooking areas are in use. HOT warning lights
6 will light indicating the hob glass is hot aro-
und the cooking area choosen and will
remain lit until the glass has cooled to a safe
temperatue.
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MODEL: CH 600CM

Cooking area: 1 Standard @ 210 mm
Cooking areas: 2 Standard @ 145 mm
Cooking area: 3 Standard @ 180 mm



HOW TO USE THE HOB

The temperature of the cooking areas can be
adjusted by turning the relevant control knob
to any one of the 9 positins.

The maximum heat setting is number 9, the
minimum setting number is 1 (Fig. 3). When
any of the control knobs are turned the mains
light will light and when the glass is hot one
of the HOT warning lights will light and stay
lit until the glass has cooled.

CORRECT USE OF HOB

To obtain the best results from the hob plea-
se observe the following points. (Fig 4)

e The pan base must be completely flat.

¢ Avoid placing wet pans on the cooking
area.

e The diameter of the base of the pan must
be the same as that of the cooking area or
slightly larger but never smaller.

¢ Do not let the elements function with out

a pan placed upon them

Remember
It is far more economical to use pans with
close fitting lids.

Special notes when Frying

For safety, when deep frying, fill the pan only
onethird full of fat or oil. DO NOT COVER
THE PAN WITH A LID AND DO NOT LEAVE
UNATTENDED. In the unfortunate event of a
fat/oil fire, switch off at the electricity supply
and cover the pan with a lid or damp cloth to
smoother the flames. If in doubt call the Fire
Brigade.

Fig. 3
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CLEANING THE HOB

Any spillage should be wiped from the ceramic
glass as soon as possible, when the cooking
areas are cool enough to do so, using a damp
cloth. Spillages that are left to dry can burn onto
onto the glass, making cleaning more difficult

Cleaning must be carried out using a clean cloth

and a suitable cream cleaner

To keep the ceramic glass in good condition

frequently clean using a ceramic glass cleaner.

DO NOT under any circumstances scrape
the glass with metallic utensils at this could
scratch or damage the surface.

DO NOT use any cleaning products which
contain abrasives or products supplied for
oven cleaning.

NOTE: INCORRECT CLEANING CAN
DAMAGE THE SURFACE OF THE CERAMIC
GLASS AND CAUSE DETERIORATION OF
THE AESTHETIC APPEARANCE OF THE
HOB.

BURNT ON SPILLAGE

If you should note a discolouration of the
ceramic glass (i.e.a light brown hue appea-
ring on the cooking area) this indicates that
spillage has become burnt on to the surface
of the glass. This allows a very high tempera-
ture to be produced on the surface of the
glass as a direct consequence of the poor
heat dissipation between the base of the pan
and the ceramic glass, producing a brown
film on the surface. If discolouration is noted
you should clean the ceramic glass immedia-
tely using a ceramic glass cleaning product
as previously mentioned, or rubbing the area
with 1/2 a lemon.

IMPORTANT

If the foods containing sugar i.e. jam, preser-
ves etc. are spilt on the surface of the glass,
it must be removed immediately and whilst
still hot, as failure to do so will permanently
damage the ceramic glass.

WARNING
The appliance gets very hot around the coo-
king area. It is most important that children

are not left alone in the kitchen when the
cooking appliance is in use and all normal
safety precautions should be observed.

IF YOUR HOB SHOULD FAIL TO OPERA-
TE

Before calling for assistance please check

the following points.

1. Check that the mains isolation switch is
turned on.

2. Check that the control knob is turned to
the correct position.

3. Check that the house fuse or RCB has not
tripped.

FOR YOUR SAFETY

The product should only be used for its
intended purpose which is for the cooking of
domestic foodstuffs.

Under no circumstances should any external
covers be removed for servicing or mainten-
ance except by suitably qualified personnel.

DO’S AND DON’TS

DO read the User Instructions care-

fully before using the hob for the

first time.

DO ensure that pan handles are turned
to a safe position

DO use pans with lids.

DO follow the special instructions
given on deep frying.

DO clean the hob regularly.

DO remove spills as soon as they
occur.

DO NOT allow children near the hob when
in use.

DO NOT use small pans on large plates.

DO NOT overfill pans.

DO NOT clean the hob without first turning
off the electricity supply.

DO NOT use abrasive cleaners or powders
that will scratch the surface of the
ceramic glass.

DO NOT attempt to repair the internal

workings of the hob.

Ud 0870 600 1301



FOR THE INSTALLER

INSTALLATION INTO THE WORKTOP

All our cooking hobs are designed to be fit-
ted into worktops, whether made of wood or
laminated plastic, provided it is of a heat resi-
stant surface. For building in it is sufficient to
make a hole in the worktop as shown in Fig.5
(560mm x 490) keeping a minimum distance
of 40/50 mm from the rear wall to avoid
damage by heat.

If a horizontal partition is fitted underneath
the hob, it should be located at a minimum
distance of 90 mm from the top of the work
surface.

Mount the two brackets on the front and on
the rear side of the cut out. Take care, that
the brackets are mouted symmetrically (see
Fig 5 and 6).

Finally click-in the appliance in the cut out.
(see Fig 7)
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ELECTRICAL CONNECTION

All electrical wiring must be in compliance
with the appropriate |.E.E. and local Electrical
Board regulations and carried out by a quali-
fied electrician.

The hob must be supplied via a suitable
double pole isolating switch, placed in a rea-
dily accessible position adjacent to the hob.

WARNING: THIS APPLIANCE MUST
BE EARTHED

The hob is fitted with a data plate attached
to the base, indicating the rated input and
voltage at which the hob must operate.
BEFORE CONNECTING AND INSTALLING
THIS HOB THE ELECTRICITY MUST BE
TURNED OFF AT THE MAINS. The electrical
connection to the hob must be connected to
the terminal block (Fig.8) with a cable of the
correct rating (see data plate) by a qualified
electrician . Access to the mains terminal
connection block is by removing the small
cover situated on the bas of the hob.

THE CONNECTIONS ARE AS FOLLOWS:
Live connection - Terminal marked L

Neutral connection - Terminal marked N

- Terminal marked
with the earth sym-

bol @

Earth connection

Fig. 8
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This appliance complies with the radio inter-

Hob technical data

Operating voltage

Manufacturer

ference requirements of EEC Directive

76/889/EEC.
............................ 230 v0O50 Hz 32 Amps
............................ 6500 W
............................ Width 560 mm
............................ Depth 490 mm
....................................................... 64 mm
............................ Width 555 mm
............................ Depth 485 mm
............................ Width 580 mm
............................ Depth 510 mm

about 11 kg
N°419




Warranty and Service

DOMESTIC WARRANTY - Full Five Year Warranty

In addition to all statutory rights which you, the Consumer, have under the relevant laws in res-
pect of this appliance, during the first five years of ownership as the original purchaser of the
Kleenmaid appliance, we guarantee that any fault caused by faulty material or workmanship
becoming apparent will be rectified free of charge for parts and labour, provided that all ser-
vice is performed during normal working hours by Kleenmaid or their designated Agents.
Where the appliance is installed outside the normal servicing area of the above, the Purchaser
must pay for the cost of transporting the appliance to and from the Agent or the Agent’s tra-
velling cost to and from the Purchaser’s home.

COMMERCIAL WARRANTY - Full One Year Warranty

In addition to all statutory rights which you, the Consumer, have under the relevant laws in res-
pect of this appliance, during your first one year of ownership as the original purchaser of the
Kleenmaid appliance, we guarantee that any fault caused by faulty material or workmanship
becoming apparent, will be rectified free of charge for parts and labour, provided that all ser-
vice is performed during normal working hours by Kleenmaid or their designated Agents.
Where the appliance is installed outside the normal servicing area of the above,the Purchaser
must pay for the cost of transporting the appliance to and from the Agent of the Agent’s tra-
velling cost to and from the Purchaser’s home.

WHAT THESE WARRANTIES DO NOT COVER

We are not responsible for any damage or malfunction unless caused by a defect in material
or workmanship. This includes, but is not limited to abuse, misuse, improper installation and
transportation damage. We are not responsible for any consequential damages from any
malfunction.

WARRANTY DOES NOT COVER REPLACEMENT OF LIGHT GLOBES OR GLASS BREA-
KAGE DUE TO IMPACT

In case of fractured glass do not use your appliance.

WARRANTY REGISTRATION

Please complete the enclosed warranty card and retain with your receipt of purchase.

SERVICE ASSISTANCE
To assist you when phoning our Kleenmaid Appliance Service to arrange a service call plea-
se have the following details ready.

Model Number:

Date of Purchase:

Kleenmaid Store purchased from:
Date of installation:

KLEENMAID APPLIANCE SERVICE & SPARE PARTS CONTACT
NUMBER : 1300 652 100

PLEASE NOTE: ALL SERVICING SHALL BE CARRIED OUT ONLY BY AUTHORISED PERSONNEL.


Kleenmaid
PLEASE NOTE:  ALL SERVICING SHALL BE CARRIED OUT ONLY BY AUTHORISED PERSONNEL.


has been designed and manufactured to give you years of reliable

performance. For best results, carefully read the instructions on how to
install your new appliance. Correct installation will avoid delays and
unnecessary service calls.

Congratulations on the purchase of your new appliance. This appliance

Once installation is complete, read this booklet carefully and get to know the
controls and the features of your new appliance.

For appliance please phone
1300 652 100
Kleenmaid St George Store
131308
We reserve the right to alter the specifications with no influence on the

operation of the appliance. This instruction manual cannot be reason for
claim.



Other products in Kleenmaid St George
range of world’s best appliances:
Washers
Dryers
Dishwashers
Ovens
Cooktops
Rangehoods
Sinks
Waste Disposals
Taps
Cookware
Refrigerators
Freezers
Vacuum Cleaners
For sales information on the full range of quality kitchen and laundry
appliances, phone 13 13 08.

For service related enquires, phone 1300 652 100





