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1 Safety

Observe the following safety instructions.

1.1 General information

m Read this instruction manual carefully.

m Keep the instruction manual and the
product information safe for future refer-
ence or for the next owner.

= Do not connect the appliance if it has been
damaged in transit.

1.2 Attention

According to the Gas Safety Ordinance of
Hong Kong, any gas installation works includ-
ing the installation of appliances and connec-
tion tubing, must be undertaken by registered
gas installers who are registered for that ap-
propriate classes and be employed by re-
gistered gas contractors, respecting all applic-
able regulations, standards and the specifica-
tions of the local gas and electricity suppliers.
Special attention shall be paid to ventilation
regulations.

Safety en

Use approved gas tubing bearing EMSD ap-
proval marking (such as: #E TR E# &
EMSD APPROVAL GTXXXX) for connection to
appliances, or other appropriate methods ac-
cepted by EMSD.

1.3 Intended use

The appliance can only be used safely if it is
correctly installed according to the safety in-
structions. The installer is responsible for en-
suring that the appliance works perfectly at its
installation location.

Only use this appliance:

= For cooking purposes.

m Under supervision. Never leave the appli-
ance unattended when cooking for short
periods.

® |n a private household and in a domestic
environment.

= yp to an altitude of max. 2000 m above
sea level.

Do not use the appliance:

On boats or in vehicles.

® 3s a room heater.

= with an external timer or a remote control.
m Qutdoors.

1.4 Restriction on user group

This appliance may be used by children aged
8 or over and by people who have reduced
physical, sensory or mental abilities or inad-
equate experience and/or knowledge,
provided that they are supervised or have
been instructed on how to use the appliance
safely and have understood the resulting
dangers.

Do not let children play with the appliance.
Children must not perform cleaning or user
maintenance unless they are at least 15 years
old and are being supervised.

Keep children under the age of 8 years away
from the appliance and power cable.



en Safety

1.5 Safe use

/A WARNING - Risk of explosion!
Escaping gas may cause an explosion. WHAT
TO DO IF YOU SMELL GAS OR IF THERE
ARE FAULTS IN THE GAS INSTALLATION

» Immediately shut off the gas supply or
close the gas cylinder valve.

» Immediately extinguish all naked flames
and cigarettes.

» Do not operate any light switches or appli-
ance switches.

» Do not pull any plugs out of any sockets.

» Do not use any telephones or mobile
phones within the building.

» Open windows and ventilate the room.

» Call the after sales service or the gas sup-
plier.

Escaping gas may cause an explosion. Small

amounts of gas can collect over a longer

period of time and ignite.

» Close the safety valve for the gas supply
when the appliance is out of use for pro-
longed periods.

Escaping gas may cause an explosion. If the

liquefied gas bottle is not upright, liquefied

propane/butane can enter the appliance. In-
tense darting flames may therefore escape
from the burners. Components may become
damaged and start to leak over time so that
gas escapes uncontrollably.

» Always use liquefied gas bottles in an up-
right position.

/A WARNING - Risk of poisoning!

Using the gas cooking appliance leads to a

build-up of heat, moisture and combustion

products in the room where the appliance is
installed.

» Ensure that the kitchen is sufficiently ventil-
ated, in particular when operating the gas
cooking appliance.

» |f the appliance is used intensively and for
prolonged periods, ensure that there is ad-
ditional ventilation so that the combustion
products are safely fed to the outside, e.g.
if using existing ventilation equipment, set a
higher performance level and, at the same
time, ensure that the air is replaced with
fresh air in the room where the appliance is
installed.

» Consult specialist personnel when installing
additional ventilation equipment.

/A WARNING - Risk of fire!

Leaving fat or oil cooking on an unattended

hob can be dangerous and may lead to fires.

» Never leave hot oil or fat unattended.

» Never attempt to extinguish a fire using wa-
ter; instead, switch off the appliance and
then cover with a lid or a fire blanket.

The appliance becomes very hot.

» Never place flammable objects on the
cooktop or in its immediate vicinity.

» Never store any objects on the cooktop.

The appliance will become hot.

» Do not keep combustible objects or aero-
sol cans in drawers directly underneath the
hob.

» Never store or use combustible materials
(e.g. spray cans or cleaning agents) under
the appliance or in its immediate vicinity.

Hob covers can cause accidents, for example

due to overheating, catching fire or materials

shattering.

» Do not use hob covers.

When gas burners are in operation without

any cookware placed on them, they can build

up a lot of heat. The extractor hood above it
may become damaged or catch fire.

» Only operate the gas burners with cook-
ware on them.

The appliance becomes very hot, fabrics and

other objects may ignite.

» Keep fabrics (e.g. garments or curtains)
away from the flames.

» Never reach over the flames.

» Do not place combustible objects (e.g. tea
towels or newspapers) on, next to or be-
hind the appliance.

Escaping gas may ignite.

» |f the burner does not ignite after
10 seconds, turn the control knob to the
"Off" position and open the door or window
in the room. do not attempt to re-ignite the
burner for at least one minute.

» In the event of the burner flames being ac-
cidentally extinguished, turn off the burner
control and do not attempt to re-ignite the
burner for at least one minute.



Operating a burner with the power set too

high results in very high temperatures being

generated. This may cause flammable materi-

als to ignite. The power level shown in the dis-

play may differ from the power level that has

been set using the knob. The power level is

shown in the display purely to provide addi-

tional information.

» Always set the power level according to the
printing on the knob.

Food may catch fire.

» The cooking process must be monitored. A
short process must be monitored continu-
ously.

/A WARNING - Risk of burns!

The accessible parts can become hot during

operation.

» Small children should be kept away from
the appliance.

Hob protective grilles may cause accidents.

» Never use hob protective grilles.

Empty cookware becomes extremely hot

when set on gas burners that are operating.

» Never heat up empty cookware.

The appliance becomes hot during operation.

» Allow the appliance to cool down before
cleaning.

/A WARNING - Risk of electric shock!

Incorrect repairs are dangerous.

» Repairs to the appliance should only be
carried out by trained specialist staff.

» Only use genuine spare parts when repair-
ing the appliance.

» If the power cord of this appliance is dam-
aged, it must be replaced by the manufac-
turer, the manufacturer's Customer Service
or a similarly qualified person in order to
prevent any risk.

If the appliance or the power cord is dam-

aged, this is dangerous.

» Never operate a damaged appliance.

» Never pull on the power cord to unplug the
appliance. Always unplug the appliance at
the mains.

» |f the appliance or the power cord is dam-
aged, immediately unplug the power cord
or switch off the fuse in the fuse box and
turn off the gas supply.

» Call customer services. — Page 12

Safety en

An ingress of moisture can cause an electric

shock.

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

The insulation on cables of electrical appli-

ances may melt if it touches hot parts of the

appliance.

» Never bring electrical appliance cables into
contact with hot parts of the appliance.

/A WARNING - Risk of injury!

Faults or damage to the appliance and re-

pairs that have not been carried out correctly

are dangerous.

» Never switch on the appliance if there is a
fault with it.

» If the appliance is faulty, unplug the mains
plug or switch off the fuse in the fuse box.
Shut off the gas supply and call the after
sales service.

» Always have repairs carried out to the ap-
pliance and damaged gas lines replaced
by trained, specialist personnel.

Cracks or fractures in the glass surface are

dangerous.

» All of the burners and each electrical heat-

ing element switch off immediately and dis-

connect the appliance from the power sup-
ply.

Shut off the gas supply.

Do not touch the surface of the appliance

Do not use the appliance.

» Call the customer service.

Cookware that is not the right size, or that is

damaged or incorrectly positioned may cause

Serious injuries.

» See the notes on cookware.

When switching on the burner, sparks are

generated in the ignition plugs.

» Never touch the ignition plugs while the
burner is being lit.

If a control knob is too stiff to turn or it is

loose, it must no longer be used.

» Contact our after-sales service immediately
to have the control knob repaired or re-
placed.

An appliance with a cracked or broken sur-

face can cause cuts.

» Do not use the appliance if it has a cracked
or broken surface.

v vy



en Preventing material damage

/A WARNING - Risk of suffocation!

Children may put packaging material over

their heads or wrap themselves up in it and

suffocate.

» Keep packaging material away from chil-
dren.

» Do not let children play with packaging ma-
terial.

Children may breathe in or swallow small
parts, causing them to suffocate.

» Keep small parts away from children.

» Do not let children play with small parts.

2 Preventing material damage

ATTENTION!

The top panel of this built-in hob is made of ceramic
glass which is safer than normal glass for this applica-
tion. However, the following safety precautions for us-
ing built-in hob with glass top panel should also be
noted in order to prevent the glass top panel from
breaking.

» Clean the burner assembly frequently to maintain a
clear gas passage on the flame distributor. Clean
and tidy up the flame distributor after spillage of
food and liquid once the burner assembly cooled
down.

» Turn off the gas appliance immediately if abnormal
noise propagates from the gas appliance and con-
tact gas supply company or gas hob importer for in-
spection.

Do not use oversized utensils for cooking.

» Do not impact the glass surface with hard objects or
place heavy objects on the glass surface.

Heat can cause damage to adjacent appliances or kit-

chen units. If the appliance is in operation for an exten-

ded period, heat and moisture will be generated.

» Open a window or switch on an extractor hood lead-
ing to the outside.

A build-up of heat may damage the appliance.

» Do not use two burners or heat sources to heat one
single item of cookware.

» Do not use griddle plates, clay pots, etc. for a long
time at full power.

A build-up of heat may damage the controls.

» Do not use a large item of cookware on burners that
are close to the control knobs.

If a control knob is in the wrong position, this could

lead to malfunctions.

» Always turn the control knob to the "Off" position
when the appliance is not being used.

Handling the cookware roughly may damage the sur-

face of the appliance.

» Handle the cookware on the hob carefully.

» Do not place any heavy objects on the hob.

Moving the cookware may scratch the glass.

» Lift the cookware when moving it.

Damage may occur if hard or pointed objects fall on

the hob.

» Do not let hard or pointed objects fall onto the hob.

» Do not bump into any of the edges of the hob.

Salt, sugar or sand that may fall from the vegetables

will scratch the glass.

» Do not use the hob as a work surface or storage
space.

Melted sugar or food with a high sugar content may

damage the glass.

» Remove boiled-over food immediately with a glass
scraper.

3 Environmental protection and

3.1 Saving energy

If you follow these instructions, your appliance will use
less energy.

Choose a burner roughly the same size as your pan.

Centre the cookware on the hob.

Tip: Cookware manufacturers often give the upper

diameter of the saucepan. It is often larger than the

base diameter.

= Unsuitable cookware or incompletely covered cook-
ing zones consume a lot of energy.

Cover saucepans with suitable lids.
m Cooking without a lid consumes considerably more
energy.

Lift lids as infrequently as possible.
= \When you lift the lid, a lot of energy escapes.

saving energy

Use a glass lid.
= You can see into the pan through a glass lid
without having to lift it.

Use cookware that is suitable for the quantity of food.
m Large items of cookware containing little food need
more energy to heat up.

Cook with only a little water.
= The more water that is contained in the cookware,
the more energy is required to heat it up.

Turn down to a lower power level early on.
= |f you use an ongoing power level that is too high,
you will waste energy.



3.2 Disposing of packaging

The packaging materials are environmentally compat-
ible and can be recycled.

Familiarising yourself with your appliance en

» Sort the individual components by type and dispose
of them separately.

4 Familiarising yourself with your appliance

4.1 Control knob

You can use the control panel to configure all functions

of your appliance and to obtain information about the
operating status.

You can use the control knobs to set the flame height
to different power levels.

Dual-wok multi-crown burner

With the dual-wok multi-crown burner, you can regulate
the inner and outer flames independently of each other.

77 171 "\
? )2
7\ /3
l_-l O~ 4 Power Meaning
I 5/ level
9 Inner and outer flame on full power.
Display Meaning 4 Outer flame on minimum, inner flame on
8 Burner assigned to the control knob. full power.
° Burner off. 3 Inner flame on full power.
9 Highest power setting and electric ignition 1 Inner flame on minimum power.
of the burner.
1 Lowest power setting. 4.2 Burner

Display Meaning

message

I Electric ignition.

g- Power levels.

o Burner off.

H Residual heat. The burner and the parts
close to the burner are very hot.

h Residual heat. The burner and the parts

close to the burner are hot.

Do not touch the burner or the parts close to the
burner while the residual heat indicator is lit.

You can find an overview of the parts of the burner
here.

Burner cover

Burner cup
Burner cup base
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Thermocouple for the flame monitoring

Ignition plug

Make sure all the burner parts are in the correct posi-
tion to avoid faults during ignition, distortion of burners,
damage of glass and any uncontrollable incidents that
may happen.

4.3 Pan supports
Insert the pan supports correctly.

‘/‘

\\

Place the cookware correctly on the pan supports.
Never place the cookware directly on the burner.
Always carefully remove the pan supports. When mov-
ing a pan support, the pan supports next to it may also
move.

Tip: You can remove the metal residue that remains
when some items of cookware are moved on the pan
support by cleaning it properly.

— "Cleaning the pan supports”, Page 11

5 Accessories

You can buy accessories from the after-sales service,
from specialist retailers or online. Only use original ac-
cessories, as these have been specifically designed for
your appliance.

Accessories vary from one appliance to another. When
purchasing accessories, always quote the exact
product number (E no.) of your appliance. — Page 12

You can find out which accessories are available for
your appliance in our catalogue, in the online shop or
from our after-sales service.
siemens-home.bsh-group.com

Accessories Description

Use

Additional wok grid

= Only use on the multi-crown burner.

= Always use for cookware with a rounded
base.

= Recommended in order to extend the ser-
vice life of the appliance.

Simmer plate

For cooking on a low heat.
Use the economy burner or the standard-
output burner. If there are several stand-
ard-output burners, it is preferable to use
the rear or front-right burner.

= Place it on the pan support with the
bumps facing up — never place it directly
on the burner.

5.1 Installation accessories

= To combine appliances of the same brand, use the
installation accessory.
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6 Basic operation

6.1 Igniting a gas burner

/\ WARNING - Risk of fire!

Escaping gas may ignite.

» If the burner does not ignite after 10 seconds, turn
the control knob to the "Off" position and open the
door or window in the room. do not attempt to re-ig-
nite the burner for at least one minute.

» In the event of the burner flames being accidentally
extinguished, turn off the burner control and do not
attempt to re-ignite the burner for at least one
minute.

ATTENTION!

If you turn the control knob directly between position ®
and 1, malfunctions may occur.

» For this reason, never turn directly from position @
to position 1 or vice versa.

1. Press the control knob for the selected burner and
turn it anti-clockwise to the highest level.
Keep the control knob pressed in.

v For all of the burners, sparks are generated and the
flame ignites. ~ appears in the display.

2. Wait a few seconds and release the control knob.
— "Safety system", Page 9

3. Turn the control knob to the required position.

4. If the burner does not ignite, turn the control knob to
the off position and repeat the steps described
above. This time, hold the control knob down for
longer (up to 10 seconds).

Note:

Take the following information into account to ensure

that the appliance works correctly:

= The burner parts = Page 7 and the pan supports
— Page 8 must be inserted correctly.

= Do not swap the burner caps around.

= |t is important to keep the appliance clean. Clean
the ignition plugs regularly with a small, non-metallic
brush. Take care to prevent the ignition plugs from
suffering any heavy knocks.

= The burner holes and grooves must be clean to en-
sure a correct flame.
— "Cleaning the burners", Page 11

6.2 Safety system

The safety system (thermocouple) interrupts the flow of

gas if the burners accidentally go out. To ignite the

burner, you must activate the system that enables the

gas flow.

1. Ignite the burner without releasing the control knob.

v The flame ignites.

2. Press and hold the control knob for a further four
seconds.

6.3 Switching off a burner

» Turn the control knob clockwise to e.
v 0 lights up in the display. After a few seconds, the
residual heat indicator appears.

6.4 Normal behaviour during operation

This behaviour is normal for the appliance:

= Slight hissing noise from the ignited burner.

m Release of odours when using the appliance for the
first time. These odours disappear after a short time.

= An orange flame is normal. This is due to dust in the
environment, spilled liquids, etc.

= Popping noise a few seconds after the burner is
switched off. This is caused by switching on the
safety system.
— "Safety system", Page 9

7 Cookware

This information has been provided to help you save
energy and avoid damaging your cookware.

7.1 Suitable cookware

Only use cookware with a suitable diameter. The cook-
ware must not protrude over the edge of the cooktop.
Never use small cookware on large burners. The
flames must not touch the sides of the cookware.

Burner Minimum dia- Maximum dia-
meter of the meter of the
cookware base cookware base

Multi-crown 22 cm 30 cm

burner

High-output 20 cm 26 cm

burner

Standard-output 12 cm 22 cm

burner

Only use cookware with a rounded base on the multi-

crown burner.

= The hob must have a multi-crown burner and addi-
tional wok grid.

m  The additional wok grid must be correctly inserted.

— "Accessories", Page 8

7.2 Using cookware

The selection and positioning of the cookware affects
the safety and energy efficiency of your appliance.

— "Saving energy", Page 6

A WARNING - Risk of fire!

Flammable objects may ignite.

» Maintain a distance of at least 50 mm between the
cookware and flammable objects.

Do not use deformed Deformed cookware is
cookware. Only use cook- not stable on the hob and
ware with a thick, flat may tip over.

base.
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Place the cookware right The cookware may tip
in the centre of the over if it is not placed in
burner. the centre of the burner.

Place the cookware cor-  The cookware may tip
rectly on the pan sup- over if you place it directly
ports. on the burner.

8 Recommended settings for cooking

You can use the control knobs on the appliance to set
the flame height incrementally to different power levels
from 1 to 9.

The cooking times and power levels may vary depend-
ing on the type of food, its weight and quality, on the
type of gas used, and on the material from which the
cookware is made.

Tips

= Cooking tips

— When cooking soups, creams, lentils or chick-
peas, add all of the ingredients to the cookware
at the same time.

— For pan-fried dishes, heat the oil up first. As soon
as you have started frying, keep the temperature
constant and adjust the power level as required.
When preparing several portions, wait until the
relevant temperature has been reached again.
Turn the food regularly.

= To reduce the cooking time:

— Use a pressure cooker to cook creams and
pulses. If you are using a pressure cooker, follow
the manufacturer's instructions.

— The water must be boiling before you add pasta,
rice or potatoes. Then adjust the power level in
order to continue boiling.

— Always use a lid when cooking rice and pota-

toes.
Power Preparing meals
level
9 = Bringing water to the bail
= Baking in a bain-marie: Sponge, blanc-

mange, bread pudding.
= Frying at a high temperature: Asian
dishes.

Power
level

Preparing meals

7-9 m  Starting the cooking process: Pasta,
soups, creams, paella, pulses, rice pud-
ding.

m  Deep-fat frying in oil: Tempura veget-
ables, croquettes, chips, potato om-
elettes, escalope, frozen food, baked
items.

= Frying with a little oil: French omelette,
steak, well-done sirloin steak, stro-
gonoff.

®m  Frying, searing: Vegetables, meat.

4-6 = Continuing the cooking process: Pasta,
soups, creams, paella, pulses, rice pud-
ding.

= Deep frying with a little oil: Ham-
burgers, sausages, grilled salmon, ris-
soles.

m  Stew, pot roast: Ragout, goulash, rata-
touille.

m  Cooking at a medium temperature:
Cheese sauce, béchamel, carbonara,
Neapolitana sauce, blancmange,
crepes.

m  Defrosting: Frozen food.

1-3 ®m  Finishing cooking: Paella rice, pulses,
rice pudding.
m  Steaming: Fish, vegetables.
Heating and keeping warm: Ready-to-
eat meals.

1 Melting: Butter, chocolate, butter, gelatine,
honey, caramel.

9 Cleaning and servicing

To keep your appliance working efficiently for a long
time, it is important to clean and maintain it carefully.

9.1 Cleaning product

You can obtain suitable cleaning products from after-

sales service or the online shop.

ATTENTION!

Unsuitable cleaning products may damage the sur-

faces of the appliance.

» Do not use harsh or abrasive detergents.

» Do not use steel wool.

» Do not use a knife or sharp objects to remove dried-
on food remnants from the hob.

» Do not use a knife or sharp objects to clean the
connection between the glass and the burner pan-
els, the metal frames or the glass/aluminium plates
for cleaning.

10

» Do not use steam-cleaning appliances.

9.2 Cleaning the appliance

ATTENTION!

When the control knob is removed while cleaning the

appliance, humidity may get in and damage the interior

of the appliance.

» When cleaning the appliance, do not remove the
controls.

1. Allow the appliance to cool down.

2. Clean using a sponge and soapy water.

3. Dry with a soft cloth.

Tip: Remove spilled liquids immediately. This prevents
food remains from sticking, and the time and effort re-
quired for subsequent cleaning is reduced.



9.3 Cleaning the burners

After each use, clean the surface of the burner parts.
This prevents food remains from burning on.
ATTENTION!

The burner parts can be damaged if you clean them in
a dishwasher.

» Do not clean the burner parts in a dishwasher.

Note: Read the information on the cleaning agents.
— "Cleaning product", Page 10

1. Allow the appliance to cool down.

2. Clean using a non-metallic brush and soapy water.

3. Completely dry the appliance. If there are water
droplets or damp areas at the start of cooking, this
may damage the enamel.

4. Insert the burner parts. Ensure that the burner caps
are correctly positioned on the flame spreader.
- "Burner”, Page 7

5. Make sure all the burner parts are in the correct po-
sition to avoid faults during ignition, distortion of
burners, damage of glass and any uncontrollable in-
cidents that may happen.

Troubleshooting en

9.4 Cleaning the pan supports

Note: Read the information on the cleaning agents.
— "Cleaning product", Page 10

1. Allow the appliance to cool down.

2. Carefully remove the pan supports.

3. Clean using a non-metallic brush and soapy water.
Carefully clean the area around the rubber pads. If
the rubber pads come loose, the pan support may
scratch the hob.

4. Alternatively, you can clean the pan supports in the
dishwasher.

Use the cleaning agents recommended by the dish-
washer manufacturer. In the case of heavy soiling,
we recommend precleaning the pan supports.

5. Completely dry the appliance. If there are water
droplets or damp areas at the start of cooking, this
may damage the enamel.

6. Insert the pan supports correctly.

— "Pan supports”, Page 8

10 Troubleshooting

You can rectify minor faults on your appliance yourself.
Read the troubleshooting information before contacting
after-sales service. This will avoid unnecessary costs.

/\ WARNING - Risk of injury!

Improper repairs are dangerous.

» Repairs to the appliance should only be carried out
by trained specialist staff.

» If the appliance is defective, call Customer Service.

10.1 Malfunctions

/\ WARNING - Risk of electric shock!

Incorrect repairs are dangerous.

» Repairs to the appliance should only be carried out
by trained specialist staff.

» Only use genuine spare parts when repairing the
appliance.

» |If the power cord of this appliance is damaged, it
must be replaced by the manufacturer, the manufac-
turer's Customer Service or a similarly qualified per-
son in order to prevent any risk.

Fault Cause and troubleshooting

The general electrical The circuit breaker is faulty.

operation is impaired. » Contact the installation technician.

The circuit breaker or one of the residual-current circuit breakers has been triggered.
» |n the fuse box, check whether the circuit breaker or one of the residual-current circuit

breakers has been triggered.

The mains plug of the power cord is not plugged in.
» Connect the appliance to the power supply.

There has been a power cut.

» Check whether the lighting in your room or other appliances are working.

Automatic ignition is

Food remnants or dirt are located between the ignition plug and the burner.

not working. » Clean the space between the ignition plugs and burners.

Burner parts are wet.

» Carefully dry the burner parts.

The burner parts are positioned incorrectly.

» Correctly position the burner parts.

The appliance is not earthed or has not been connected correctly, or the earth cable is

damaged.

» Contact the installation technician.

11
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Fault Cause and troubleshooting
The burner flame is The burner parts are positioned incorrectly.
not uniform. » Correctly position the burner parts.

Openings on the burner are soiled.
» Clean and dry the openings on the burner.

The gas does not ap-
pear to be flowing
normally or there is
no gas being pro-
duced at all.

The gas supply has been shut off by the intermediate valves.
» Open the intermediate valves.

The gas cylinder is empty.
» Replace the gas cylinder.

There is a smell of
gas in the kitchen.

The control knob is open.
» Close the control knob.

The gas cylinder has not been connected correctly.
» Ensure that the gas cylinder has been connected correctly.

The gas pipe to the appliance is leaking.

1. Close the main gas tap.

2. Ventilate the room.

3. Immediately call an authorised installer, who can inspect the gas system and issue an in-
stallation certificate.

4. Do not use the appliance until you are sure that gas is not leaking from the installation or
the appliance.

The burner switches
off as soon as you re-
lease the control
knob.

Control knob not pressed down long enough.

1. Keep the control knob pressed down for a few seconds after ignition.
2. Press the control knob down firmly.

Openings on the burner are soiled.
» Clean and dry the openings on the burner.

The power level indic-
ator in the display
continually deviates
from the power level
that was selected us-
ing the control knob.

Incorrect calibration of the electronics.
» Carry out the calibration in accordance with the installation instructions.

Automatic ignition is
not working and the F
! or FZ symbol ap-
pears in the display.

The electronics have overheated.

» Switch the burners off or use only the lowest power level until the electronics have
cooled down sufficiently.

F3 F4 FS, FE F1 FB,
F5 light up in the dis-
play.

Electronics fault.

1. Disconnect the hob from the mains.

2. Wait a few seconds before reconnecting it.

3. If the indicator continues to light up, contact the after-sales service.

11 Customer Service

Detailed information on the warranty period and terms 11.1 Product number (E-Nr.) and production
of warranty in your country is available from our after- b FD

) . , number (FD)
sales service, your retailer or on our website.
If you contact Customer Service, you will require the You can find the product number (E-Nr.) and the pro-
product number (E-Nr.) and the production number duction number (FD) on the appliance's rating plate.
(FD) of your appliance. The rating plate can be found:
The contact details for Customer Service can be found = on the appliance certificate.
in the enclosed Customer Service directory or on our = on the lower section of the hob.
website.
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Make a note of your appliance's details and the Cus-
tomer Service telephone number to find them again
quickly.



Disposal

en

12 Disposal

12.1 Disposing of old appliance

Valuable raw materials can be reused by recycling.

1. Unplug the appliance from the mains.

2. Cut through the power cord.

3. Dispose of the appliance in an environmentally
friendly manner.
Information about current disposal methods are
available from your specialist dealer or local author-

ity.

2012/19/EU concerning used elec-
trical and electronic appliances
(waste electrical and electronic equip-
ment - WEEE).

The guideline determines the frame-
work for the return and recycling of
used appliances as applicable
throughout the EU.

This appliance is labelled in accord-
ance with European Directive
I

13



zh-hk T2

MEEZER, FEHBFRAFER.

B &%

1 B e 14
2 BEBYHER s 16
3 BIERENHRER. e 16
VI N - {2 16
R 17
6 EERME s 18
7 FHRAR s 18
8 EHEEEE ... 19
9 EIEHIRE e 19
10 HEBREIE ..o 20
LRI = 1 - O 21
LI £ -3 21

1 ReH

HEEUTHRLEL,

1.1 —RIR TR

= BTREARAE,

» BRERBEAFMAESLEN, LUERAER
SR T —RIERE,

o HIARERERRTRE, YR,

1.2 F&

RESERERLEM, TAREEEIR &

ERENERESNRE, VERTRERES

BIHIT, Mkl CRaBNEE TSR

MR SENEMRE TREAMNE, hETEHE

BEA1E O BT BT, AR,

EHER A R,

(RN E TR SHEIER (FIt0 : S

TIEEHEEMSD APPROVAL GTXXXX) BIR

BERREERER, FERAREIREZEMNN
HEE A A,
1.3 ERAZEAEH

AERBRRZERASEETREE, 1HEERE
A2, REAESFLEATRREERRIMR
FIEEER,

14

AEHIEARUTA®E:

" AR,
-%%ZToﬁﬁﬁﬁﬁﬁﬁ,%E%ﬁﬁxﬁ
EO

" EAARERERBES,
" FHEFLEERES 2000 K TRREER,
AT A

AR L.

EfEZSRMAE,

RSN BB,

RSN

1.4 AERE

FLEW 8 mNTZE, BiE. BBEXBNTRE KGR
ZHERREERAL, VATESHZE2HNAE
BETH THRREZREMEBRERIASISET
7 AIfER A,
ERERESAREEERARE,

N 15 U EZERIFERE T, TRIAGEE
ITEEREEMN T,

BIER 8 BMIUTHZE R R ERLR.

1.5 R26EA

A EE —IRIERR!

RERER TTREE g EIRIE. ZIRERKU KR
BRZEMNERITEEIR

> 7 BNREERAE R AL FE SR RIRAIRA M

3 ENE IR NFOEIE,

Y7 B E R RARHEAF 23 FA A
G R EER T .

D EENEREREFH.

FTHEE, EENTREFRE.

> BIREE RIS R AL ER.

RHBER OIS SIREIRIE. VEEREE
RIFE2E, FeEEHEIVKEZ, EMmSIR.
>§%ﬁ§ﬁﬁ$ﬁﬁﬁ,%@%ﬁﬁﬁﬁmf
mHBRIE T RE S S| IRE. NREERETIR
EENE, RERAKR/ THEAEZSZARET,
BREERETINMGIMEOEY., SpEFTRED
Eﬁﬁﬁ%ﬁﬁ&ﬁﬁ,ﬁﬁﬁﬁﬁ§ﬁﬁﬁ
> RS LT RS E RIS E L.

vV v vy Vv y



A B - hEER!

ERAKRIER S EHRRZBEENENZEK

#R. BRRIOAEE,

>E§fE%MEﬁLH BRI EERERE

» ERSIRKEEAZER, RIWNAZFEI
HEREE, MUERREEMFIHEHEN, fl
M EAMRINEREE, BRERSAIINE
%2‘& HH#T:Eﬁ:Pﬂﬁ@%’ﬂﬂ’ﬁﬁﬁ:%um_o

>ﬁﬁ%¥A§¥@ﬁ%k%ﬁ%Lﬂ%§Z$
H.

A EBE - NKERK!
EEAEENE L ZFAHEEE Bkt B T gEs]
RN Ko
» SRRV EAREARE, IZEZE,
» 7R BERKRA, MeBRHEEERAREL
&= F P N BEIREE R N B
ﬂ ZEIFE SR,
TR ERIESMIENE SRR,
%h%mﬁﬂfﬁéio
EEETﬁMMEWW%ﬁH%%%m&H
m%&$%%Tﬁ&Wﬂﬁmﬁﬁm%mm
o, Bla0: [BFEESCELE.
BETTEEE R A, EANBHRIMEMERS

EEREE.
1?%%%@#%6*&%%& EEREER
RAEH LTRHREK T REERRNE

ML%AéTTﬁﬁ%%Wﬁ%
$%%T%§lﬁnufﬁﬂ%%%ﬂﬁ@%

>K%I@%§ﬁ%bﬁﬁﬁwmo

> TIERFR NG LT,

> 7B RE MR F MY MmN EELRE
ZRSIBHIRTT,

mbBER PTREE 54,

> BRRARTE1OMEERERENR, EnSiR(Eies
BEFTNUE, ARITRENVMNER. =
DER—IE, BENHN

> EFRARANEENMERR, FiSREeEE
wBEMNE, EOFR—E, BEMMA

Mz s UKSHIEEE, SELESR. IR

MEETREEE N, Bnas LRRERIRNE

REEMNEHRENINRBHNEMEERE, BTER

LMWT%%%T IR IRHMINE.
R iR IESH R F IR E TR AR A,

ﬁ%T*A%A

> FEHEESNRAEARE. IMEARIRENTES
ABEE

v

ﬂ'%

»y

Z&%  zh-hk

A B - HERK!

FEIREERED, FRIBRIE SRR E SR,

> ERREEAESS,

Eﬂ%%ﬁTE%EWa%

%ﬁﬁﬁﬂ%Eﬁ
¥¢¢WW%WF%
> BOTERE,

AEREFEAPEEEESR.

> ERRISEAERR AN,

A EE _BERE!

HIETE TR A B,

» JFFHEERINEZEASHEBESS.

> {EPR{EFRMRECHFAEEERS,

» EAERNEREBIR, AXHAREFFER
FRBIEFHRUERNEEAETR, U
RELE B,

%ﬁ?ki%ﬁﬁ?kﬁT EELE AT

IR IERIERURRIE,

> BRI ERRIIERAKER, RIRERLR
E% b DA NS IR VEVE: o

» EXRKHEREEIE, B RERRIGHE
3 B PARBR 44 S BUIRFR 4% LA S B8 B FLHRT LB .
> BHERERRE. - BAX21

EW@AT%@EW%%

m7IEREREZE. SREEMEERRK,
?%ﬁ%aﬁﬁ%ﬁﬁﬁﬂmmm%kﬂ#,
AIREE IR,
'%%E%? AN EEERERD S RVESRS

A BE - ZHERRK!

RESRNENRIBURNEHEFTREER B,

> NERMIEEE, BHZIBE.

» AEREWE, Fk T EREENFAREENS
%mﬁ@%,%%%ﬁﬁﬁ,%&%%gﬁm

> EFREFIINEEANSFHEBRIERURE
MZBNERER.

?%%ﬁiamﬁﬂﬁiwﬂ FIREEE LS

R o

> AVENRARAPT A MR EF AT, Wit))

Er A E R ERALRE.

BAPA SR LR,

A B A B ERHIRE

R 7)ERAEEE.

AR AR R B AR TS

%%mERﬂxé\;m
EWAEEF

> nﬁ/ E:;;”FH,E\-EIJ IﬁEIE

RABNRAIGERRRT, BINZE EEELNTE,

> PRIGSIBIARE, R7REIRBINE,

TRNFZARRNRE

vV vyVvYyy

SENEE

15



zh-hk EBHEEYIESX

RIS R ARERID, GRS
> ETHMEERREES, LUEER TR
BRFEEIENCHE, TaeEnsE,

i
>§%$Eﬁ%ﬁﬁ€ﬁ%ﬁ,ﬂ%ﬁ%ﬁ%

A E& _=EEK!
EEENRERAEEBREEHEFIHE CETE
MiEER.,

> BEREZEREEEBR.

> TR ENEEERLS,
BZETREERAFIER/NESHEMERER.

> RIERZERENEIEHE,

> B ZER/NEIEHITE,

2 EREMIRR

FE!

HEBBNERSAMERBRE B—REERS.

%ggmﬁmﬁaﬁﬁﬁﬁﬁﬁuT$E,uﬁﬁﬁﬁﬁ
B3,

» EHERMERSRANT, NREGREBEER. FIRRES
Mm%, AERRRERS RN BYAIREE.

» HEERBEENRE, BuZEiEzAE, HHER
EHESREENEOFETRE.,

> TR, FOERARTAANZRALEA, N

>»%@ﬁm@%%ﬁ%ﬁﬁmﬁ,ﬁHEE%Eﬁﬁiﬁ

SEREEMANRENRE. FRELRENEFEE
£ BHIRR.

> $TBIEIF SUREHEE M R,

SRR AR,

> RNER A= AR A AR EEEN R

> ENRBMNSMNREFEREE. BRE.

R T REBIRIT I E R, N

> 7SS EREE L EARRN AR A,
il hesh i B AN IERE B S A,

> NEREAR, BAREHRAEEE,
ERZRAABRERERREARE.

» EHER LFEIVVERZARA.

> FB7EEE FMESY,

wE R RRAEEGHIE,

> BEIN, miasRRAR, i B
HEEESRRNYImEEABE L, FIREEERURIR.
> AR EH AR MR EER L.

> FEVMIEEERSES, N

FRX L PIREISSRRVER, WS T EEIIBIIE,

> FEREEEETEFAERER.

AU S RES RV BIREIE,

> BERMIEN, FIEMERWIEETIER.

3 RERENHEER

3.1 BIKIREIR

HIRFELIRREREA, R ERREIREFEREER.

EBEMSMARTNEE, EHREZTHAMAR.

#Rn: ZREAAREHREERFRURMEN EAER.

BE L HECBRLENECA,
-%gﬁﬁiﬁﬁﬂﬁi%éﬁﬁﬁiﬁﬁ,gﬁ%ﬁ
1 BE/mo

EAABNETERA.

» ERARAMERARE, NEARFEEESER,

EETE, \
. HER, BRARSER

EERRIEE. .
. EOEE, ETIAREEE BB,

AEATERMNENZTHAR.

» BHORHMEIAN S HRABEES RN,
RV BARA,
« SHAENIKES, MAFBEREES.
SRR A

 BRANKE, FRREER.

3.2 REREEaRYE

BERYBNSREARZERA AR,
> EEREEEN,

4 FNERE
4.1 B4FiEsd

gg%ﬁﬁ@ﬁ%i%ﬁ%ﬁﬁ%%ﬁ%@ﬁ@ﬁﬁ%%

16



{EREHIES Rl 2 EAg NG K/ ERE N,
(]
e o
9 1

77 171\

8 2
‘7 9!

\ 4

I 6\\TT’/4

fidfd zh-hk

4.2 YETE
BN EEIEERR AL —E,

I
ETE &%
. WESREETE SINEs ARl
. JESERAPA.
9 IR A XN MEF R,
1 BIEAT, B aEE
ERLW &% P EEE
Lo S o Bl R
a—r 1 FARENAENRER
5 JETERARA. SR
A BRA%. MERAERMIEAISHFIER S, SERRARFT A B BB A T [ERRROI S, LU R B AT R
h BrEh, IRSENUREEMD AR R SR RIS, IR T AR E D FA S B E
BIMETIEN, ME R EREHEB . e
SRR 4.3 1E%R
IR, FESHINSMAG. -

AN 2%

SMERRINKA, PIERAANA.

PItEERA N,

9 PUEFIIMER KNI,
4
3
1

PkESR/AINK .

%iﬁﬁ)ﬁﬂEﬁEﬁ&E%ﬁ’%@io AR F AR R EE AR
%LK\;J\'DERTEQEO BENEZRE, MEAPRVIEERtFTRERS

f#n: ErESE—EZEARNUNREERNER, &
PREBERE LS BHE,

-~ DEZIEF , B.X20

5 B

AEEFRY, BREHBHNR CBEIMH. FEERR
FRECH, RET2ERTAIHES.

1RSI mE. BER, ARV REKSIEIIER
(E-Nr.) . — B %21

17



zh-hk EAXRE

AR ER. R EBEXEEFRFEEERANREK
FRHVECH.

siemens-home.bsh-group.com

R# M A
RET e I = REESEAIEE FEA,
ggizg; = REARSEIEEPNEREAL
| « BERREOERSES, EREA.
P = EARNAEE.
« EREEEUEEER, IRESERE
JESE, BITHERE A AT TRYEE.
" DEERSLIREEERL VAR
51§§Mﬂ
« BIAAR-RIRNRE, BEAREME,

6 EAXRE

6.1 BhARBENE

A =5 )EB!

AR AR 3,

> PRESRTEIOMBRE AL, BERINERT
HE AEITEENNMRER. EOZR—48E &

SEHEN.
> Eﬂfﬁﬂﬁ)\ka%ﬂ' BRI, iR (EIe I ERT AL

B, EVER—DE, ﬁi?ﬁ%ﬁ)\
FE!

?H%EE?‘ EREON1 Z EEEN T H e, PREEIEEN
=1

» R 7EERUEOEEIMET, RZTA.

1. }jjﬁ'Fi%iE@'JUEEH??E%IJEﬁﬁﬂﬂﬁﬂ%ﬁﬁﬂ%ﬁﬁﬂééﬁ%%9(

QB 1

v FTEIEEAZELE NTEMER NG, 1B RESEET,

2. FFLTE, AREERHEHITE.
- [Z2FRHF , BX18

3. I Hies i ERTE AN,

4. ﬂﬂ%iﬁﬁ%ﬁw, iz fliEsHE R R B T8 RSP
B, BXAIRRFEGHIEANER (R 107048) .

=

A5 BT R U ERREEREE:

s CIERPBRSNERE. THR/NENIEEEBRAEZR
BANER, R, RIRTUEREINES.

s JEOFLAE BN EERE, A RRBEENNIE,
- LEZERE , 5X19

6 2 fé%n L

NRIBEEIMER, B2RG (BAERE) SRR
48, WNFRELPAIEEE, M\éﬁﬂi@]ﬁﬁ'ﬁﬁ%ﬁ%ﬁﬁ’ﬂ%ﬁo
1. R RREGIIEHRYET T RPAIEEE,

v NIERERA,

2. BigishliEsi AN IR(FATE,

6.3 FA¥EIETE
> ERSSHEEENS S e Fe,
v TEHSREEAED, &P s IR R,

6.4 EERBNIERIRR

BT H N RERRZIERRY:
AERRYNREREE BRI,
» EREARELRER. SEREREE—RIEREX.
» NEERE. ERERRIETFIAE. EHARESHM

&R
. @ﬁﬁﬁﬁﬁ%ﬂ?‘sé?&ﬂﬂ%&% ERHARZ2RGH

n JETEEH - 5//&17$Dh€”’”—’ B X1 79M7A1FHEEEN
= REEHIEE ~ [ELEH , EX18
7 ZiAAA
BLERNMSERTEE e R R IBIRAE, ] HMER/NMNER MERKER
- LIRNIRER 22[E ¥ B0EX

71 SERNRARR KN IEEE 20/E ¥ 26/E K
é?ﬁﬂ%ﬁﬁ“AﬁE’]}EmFﬁE ZARETGEBYHERE IEXENETE 12[EH 22[E K

EEREEE FERNINZABE, NETNSERTE EBEES =R R R ESIR A EE EFEA,
uﬂFHEE’J{ElJE* n EEWET—EERNEEAN TR EEL,

18

= ALERARTD SRR IEREN.
-~ TEfF1 , BX17



7.2 ZHRBAENER

= RSB B e SRR AR 2 FIKAE,
~ [EHEEE) , BK16

A B& AR

TR EE N, N
» B AR TR BRIS 5 D508 A AOBERE,

A7EREENZERAE, SENZHEREERAE LR
;gﬁﬁﬁ:FﬁHEEE’JE‘fEH Fi8, FIREEEAL
FHRARMEFEHERELEY NRTEBENEFR, =
R, AR EFTREE R
HEEARERRERESE WNREERAEREL, 358
£ FE T REEHEREL

8 FHRERER

g%%%m&ﬂﬁﬂ,@WM%K%*&%&%%&@W
SHREMANBAREYER,. ESNSE. RN
AL ERANHE.
nﬂt
 =EES
DUes, Bp. ROSMEEE, BAARNER
MAZHERAS,
- WRIETOERE BAMAE, —OHe
,,,,, (O E I i R E R S, EES
ma%ﬁ BZEERIERTRE. CHMae

M.
. GEEERE.
U EREABERNSNTE. MERENS, B
BALERHIA. -
- FEMAEAFG. ARERBLH, ANEER.
REBBANUBESE,

FHRAN EEER

7-9 » BFARELEE: BXFIR, 5
YIS BEieR. B8, KH T,
n CHAE: BRREREE. LT FER S
REEE. WH. RFRRMm. R,
. ;;;/Eﬁuli ERER. 4 LB

 Rm A

= SHYE. FIEA: B, A%,
4-6 n BETEAERE: BERFM, 5 RE A
YIThgateR, S4R. KT
= ;_LEEEUX’F EE. B, E=XA. B

. BE. AN BHPY. BUERY. MG

« hiBTE WS BROE. BIRE
B, SREE. B 1. B

- A ARER.

- BEAGINEREZNEELLNE.
ZHRANN EEER
9 = EK

= oatE g%, HT. WEHT.
= BRLUE THRE.

1-3 » BIREM: KR, BVFEHR. 8.
AKmT

K % R,

\\\\\\\\\\

MEMRR: AR,

1 *@éﬁc. 4m. oA, FHT. BE &

TARMRE

AT RERREBRBRIFIEIRE, BAAAEENRE,

9.1 FRE
{iﬂ%&%féﬁﬁi‘%qﬂ't@%ﬁiféﬁféﬁﬁﬁ AEHEREm.
7 E'
TEENELESRIENGERE,

nﬁ%ﬁﬁﬁr B S R A A TEIRE

» E7MERAMR.

>»%%ﬁmn%ﬁ%ﬂ%%ﬂ%%ﬁﬁt&ﬁ%ﬁ%%

> IR T] TS FR0E B IR I A TR AR .
SEIE. REERRERER.

» FEERERSLEE.

9.2 FRIER

EE!
ﬁﬁg@ﬁﬁﬁﬁﬂTEﬁﬁﬁ,ﬁ%ﬂ%@%Aﬁﬁ%
?;ﬁﬁaﬁ =B TR IE T

1- n%bf;ﬁl?ﬁl]

2. Fﬁ/ﬁz% HE%*EUK/E/?

3. FREiEss,

f2m: VARG HAVREE. EARFIUMLERYIRERTE
—ie, RV REFEMENIES.

9.3 FBRIEIR

’ﬁiﬁﬁﬁﬁé/ﬁlﬂf’ﬂﬁgﬁﬁ’lﬁﬁ BRI BYIIRE4EE

ER

ﬁﬂ%?’f/ﬁﬁﬂ%%qﬂl RIBEETH, TIREEWEIR.

s LU i R R IB IR 1,

fﬁE HETAEELEEESEIE,

- LEEE) , BX19

1. BRI,

2. AIFEERIAFEEXKEER.

3. HEATLIZR. MRZHERFNRAKESERAM
7, FIREEBImEEEIRE,

4. WMNEESH, BERES
- g7 , B X171 EENEEEER L.

5. ERERFTERGES A ERAE, DIBREINT
Em%iiﬁéﬁﬁﬁ? IWIBBIRE H e A P Re s A M A
E M o

19



zh-hk HERREIE

9.4 FRELRE

&5 FETERBEEENIREIE,
- CEZE , BX19

1. EEERLAN.

2. /NOBUTRIEZR.

3. Ak BRI EMBEKELZ.

NERRERE AENES. NREBERAE, &
o G L

4. BRI IR
SRR RS R, MR
B, BPERLMLEE,

5. MIEESTSEE. BIATARNEAAEIIRH
7, TIREEREHIEE.

6. ERBMNIEZE.
~ T, BX17

10 HEBR#XE

EIE IS, K2 AILEITRR. BEEER
BB, B AREHIRENE R B TR RS, mik
B S A BB,

A z2&_sEaw

WSS ARSI,

> A ESIRIEE A B SIS,

» EABEBAENE, BREZERE.

10.1 TheEHNpE

A =5 _@EEEK!

WSS TTRES L IR,

» QFHAERNEE A SHISES,

> ERERARBRAHEEER. . .

» EABRNEESER, WASHRSHKEE SRS
EEELERNBEASTER, UBRREERR,

W= R RS EEHERR

—RENEFETLEE. RERHEIER.
> BHSRBEREERT.

BENRMR AR BTS2 CAEEE.

> BERBHE, REAFRBGIREEHERETEME.

RBREIRARE, FOEHREREAIhIE.

> SHESREEER.

BERBERE,

> BEENRPASEMENERES

FEMF,

BENRINEEELF,

RNBRTEEEZ BERMEEITE,
> ERRNGIIREZ BRIEE.

IR AT HER,
> %ﬁ /J \It\imﬂﬁﬁgwgﬂg#‘:o

EEZHRERR,
> IFHERERAETH.

MEERIENM, EEEUIRIBIR,
> BHERIERERT

BENERBRBN.  BESHREHER.
> [EERERAETH.

YEEE_E IR DB,
> ERREZIEER LRIR .

RANTFARERIRE HROBKEE,
RBSRNH. > FTR#ERH,

REBE AR,
- EEREEE.

A R 2K, IRIEIEsHE$TR.

> BRI e,

RESIGREMEESR.
> ERREEEEEZE.

20



EFRI zh-hk

= R R SEEEHERR
IR REERK, FNEENREFIRERR.

1. FARAMARAE.
g- AR EPNER.

. URREREEERT, WU
4. ERERERREA B SR, BOEREE.

[+ 22%
;‘ZEFIE Ho

FREfEHIbEd®R, M IEHINEER TRRRTAR,
2% 32 BN AR,
2. AR T e,

1. EHIIEHTERS N1 B BRI B E,

TREE_ERIRA O BB,
> ERUREZIEIR LRIRH.

BB FONNBETER BTRERERR.
%@Eﬂﬁﬂﬁ%m%»»mﬁfgﬁmﬁﬁwﬁo

BERNEEEE, M BEFsEE,

BiEnER ERURT 35 > RRiSMTESK AERIRIKA N, HEIE

CFFER.

FreiT el

fEnagLsiers, FHo BT RENE.
L Fo. PO I FEC PO {ERRERER,
T 2. EFANERBEINEE,

3. BRETHRINATE, FMEERRE.

11 ZERHRH

ABEATEER / ENRE IR E SRR AN,
EAANNNEFRS, CHBNALSEIEE,
BiEERIRGE, SERMMBNEREE (EN) M4
E&% (FD) .

SIS SR B R A I S R

11.1 E@m4SE (E-Nr.) & E4RSE (FD)
Tﬁﬁ%%%ﬁ%ﬁtﬁ%é&ﬁ%(EM)EEE%%
RESIBAR LT RE:

 ESRIEE |

= fEEHRE.

NFEREEREERBERNNTFRIFEZENRE, FIHE
BINXRCER.

12 EEERRE

12.1 ERERE

ERASGSH-LARANERR, ERRANTNMMEE

AIEIUEF A,

1. IR EIRAR A,

2. BUEREIRAR.

3. AMIRRRITNERAER, i )
BARIRITERYENEREN, ROEHEERE K
MREREMNEM.

RERNMETRESSE (HEETE
FERME, WEEE) &7 1 =i,
BB A AN EE REE
R

E’ ANHESR D ARIBEREESES 2012/19/EU R
]

21









EN Manufactured by BSH Hausgerate GmbH under the trademark licence of Siemens AG
ZH-HKBSH Group 2 Siemens AG JE & RIRUEIE

BSH Hausgerate GmbH
Carl-Wery-StraBe 34

81739 Miinchen, GERMANY
siemens-home.bsh-group.com

8001268304 (030912)
en, zh-hk



	Built-in gas hob
	en
	 Table of contents
	1 Safety
	1.1 General information
	1.2 Attention
	1.3 Intended use
	1.4 Restriction on user group
	1.5 Safe use

	2 Preventing material damage
	3 Environmental protection and saving energy
	3.1 Saving energy
	3.2 Disposing of packaging

	4 Familiarising yourself with your appliance
	4.1 Control knob
	4.1.1 Dual-wok multi-crown burner

	4.2 Burner
	4.3 Pan supports

	5 Accessories
	5.1 Installation accessories

	6 Basic operation
	6.1 Igniting a gas burner
	6.2 Safety system
	6.3 Switching off a burner
	6.4 Normal behaviour during operation

	7 Cookware
	7.1 Suitable cookware
	7.2 Using cookware

	8 Recommended settings for cooking
	9 Cleaning and servicing
	9.1 Cleaning product
	9.2 Cleaning the appliance
	9.3 Cleaning the burners
	9.4 Cleaning the pan supports

	10 Troubleshooting
	Malfunctions
	10.1 Malfunctions


	11 Customer Service
	11.1 Product number (E-Nr.) and production number (FD)

	12 Disposal
	12.1 Disposing of old appliance


	zh-hk
	 目錄
	1 安全性
	1.1 一般提示說明
	1.2 注意
	1.3 使用須知
	1.4 用戶限制
	1.5 安全使用

	2 避免財物損失
	3 環境保護和節省資源
	3.1 節約能源
	3.2 處理廢棄包裝物料

	4 深入瞭解
	4.1 操作旋鈕
	4.1.1 雙環火爐頭

	4.2 爐頭
	4.3 爐架

	5 配件
	5.1 安裝材料

	6 基本操作
	6.1 點燃氣體爐
	6.2 安全系統
	6.3 關掉爐頭
	6.4 運作期間的正常狀況

	7 烹調用具
	7.1 合適的烹調用具
	7.2 烹調用具的使用

	8 烹調設定建議
	9 清潔和保養
	9.1 清潔劑
	9.2 清潔爐具
	9.3 清潔爐頭
	9.4 清潔爐架

	10 排除故障
	功能故障
	10.1 功能故障


	11 客戶服務
	11.1 產品編號（E-Nr.）和生產編號（FD）

	12 廢棄處理
	12.1 舊機處理



