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Read all safety instructions before using the product. If the
information in this manual is not followed exactly, a fire or
explosion may result causing property damage, personal injury or
death.

— Do not store or use gasoline or other flammable vapors and
liquids in the vicinity of this or any other appliance.

— WHAT TO DO IF YOU SMELL GAS

. Do not try to light any appliance.

. Do not touch any electrical switch.

. Do not use any phone in your building.

. Immediately call your gas supplier from a neighbor’s
phone. Follow the gas supplier’s instructions.

. If you cannot reach your gas supplier, call the fire
department.

— Installation and service must be performed by a qualified
installer, service agency or the gas supplier.

=
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This product can only be used in a room which incorporates
properly adjusted and functioning Carbon Monoxide and smoke
sensors. Make sure the Carbon Monoxide and smoke sensors
work properly and are maintained frequently. Carbon Monoxide
and smoke sensors should be installed maximum 6.5 feet away
from the product.

| WARNING |

Never Operate the Top Surface Cooking Section of this
Appliance Unattended

* Failure to follow this warning statement could result in fire,
explosion, or burn hazard that could cause property damage,
personal injury, or death .

« If a fire should occur, keep away from the appliance and
immediately call your fire department.

DO NOTATTEMPT TO EXTINGUISH AN OIL/GREASE FIRE
WITH WATER.




BEFORE INSTALLATION

READ AND SAVE THESE
INSTRUCTIONS

PLEASE READ THESE INSTRUCTIONS BEFORE USING
THIS APPLIANCE.

Dear Valued Customer,

Thank you for your purchase - this appliance is intended for normal
household use only. It is not approved for outdoor or other non-household
uses (including sea or air-going vessels). See the Statement of Limited
Warranty. If you have any questions, contact the manufacturer. Do not repair
or replace any part of the appliance unless specifically recommended in this
manual. Refer all servicing to a factory-authorized service center.

This appliance has been manufactured in modern facilities and passed
through strict quality control procedures. To obtain the best performance
with your product, we advise you to read through this user manual carefully
before using your product.

PLEASE FOLLOW THESE IMPORTANT STEPS:

* Please read this user manual carefully before using the product.

* ALWAYS follow the recommended safety instructions.

+ Keep the user manual in an easily accessible place for future use.
* Please read all the other documents provided with the product.

» Please keep in mind that this manual may apply to several product models.
This manual expressly indicates the differences between those various
models.

» Please keep your receipt for any repairs which may be required under war-
ranty.

+ Upon delivery, please check that the appliance is not damaged. If you note
any transport damage, please contact the shipping company or the com-
pany where you purchased the appliance immediately and do not connect/
operate the appliance!

+ If you pass on the appliance to another person, please provide all docu-
ments with it including original date of purchasing. (The warranty does not
convey if the unit is sold.)

If you should decide not to use this appliance any longer (or decide

to substitute an older model), before disposing of this appliance, it is
recommended that it be made inoperative in an appropriate manner in
accordance to health and environmental protection regulations, ensuring in
particular that all potentially hazardous parts be made harmless, especially in
relation to children who could play with old appliances.
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1 SAFETY INFORMATION

We have provided many important safety messages in this manual and on
the appliance. ALWAYS read and obey all safety messages.

A

This is the safety alert symbol.

This symbol alerts you to hazards that can kill or hurt you and others. All
safety messages will be preceded by the safety alert symbol and the word
“DANGER”, “WARNING”, or “CAUTION”. These words mean:

INDICATES A HAZARDOUS SITUATION WHICH, IF NOT
AVOIDED, WILL RESULT IN DEATH OR SERIOUS INJURY.

TR

Indicates a hazardous situation which, if not avoided, could
result in death or serious injury.

4 CAUTION

Indicates a hazardous situation which, if not avoided, could
result in minor personal injury or product or property damage.

S

This product can expose you to chemicals including Nickel
(Metallic) which is known to the State of California to cause
cancer. For more information go to www.P65Warnings.ca.gov
Note: Nickel is a component in all stainless steel and some other
metal components.

All safety messages will identify the hazard, describe how to reduce the
chance of injury, and describe what can happen if the instructions are not
followed.



SAFETY INFORMATION

This chapter contains safety
information that will help you avoid
the risk of personal injury or property
damage. Failure to follow these
instructions shall render any product
warranty void.

1.1

BASIC SAFETY

INSTRUCTIONS

This appliance is not intended for
use by persons (including children)
with reduced physical, sensory

or mental capabilities, or lack of
experience and knowledge, unless
they have been given supervision
or instruction concerning use of ap-
pliance by a person responsible for
their safety.

Children should be supervised to
ensure that they do not play with
the appliance.

DO NOT operate the appliance if
it is defective or shows any visible
damage.

NEVER use the appliance when
judgment or coordination is im-
paired by the use of alcohol and/or
drugs

DO NOT repair or replace any part
of the appliance unless specifically
recommended in the manual. All
other servicing should be referred
to a qualified technician.

Only authorized replacement parts
may be used in performing service
on the rangetop. Replacement
parts are available from factory au-
thorized parts distributors. Contact
the nearest parts distributor in your
area.

Never modify or alter the construc-
tion of the rangetop including by
removing screws or any other part
of the appliance.

Your body accidentally can turn the
knobs, please make sure that your
body does not touch the knobs not
in use.

Stepping, leaning or sitting on the
appliance can result in serious inju-
ries and also cause damage to the
rangetop. Do not allow children to
climb or play around the rangetop.

An air curtain or other overhead
range hood, which operates by
blowing a downward airflow onto
this rangetop, shall not be used in
conjunction with this gas rangetop.

If the rangetop is near a window,
forced air vent or fan, be certain
that flammable materials such as
window coverings do not blow over
or near the burners. They could
catch on fire.

Surface units may be hot even
though they are dark in color. Areas
near surface units may become
hot enough to cause burns. During
and after use, do not touch or let
clothing or other flammable materi-
als contact surface units until they
have had sufficient time to cool.
Among these areas are (identifi-
cation of areas) for example, the
rangetop and surfaces facing the
rangetop.

NEVER wear loose-fitting or hang-
ing garments while using the ap-
pliance. Be careful when reaching
for items stored in cabinets over
the rangetop. Flammable material
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could be ignited if brought in con-
tact with hot surfaces or burner and
may cause severe burns.

+ Check that all controls on the appli-
ance are switched off after use.

» The manufacturer declines all liabil-
ity for injury to persons or damage
to property caused by incorrect or
improper use of the appliance.

+ Call the authorized service for
installation of the appliance to be
used. After this procedure, guaran-
tee period will be started.

+ Call service for obtaining replace-
ment parts. Contact information
can be found at the last page of the
user manual.

1.2 COOKING SAFETY
INSTRUCTIONS

* Food Poisoning Hazard: Do not
let food sit on the rangetop for
more than 1 hour before or after
cooking. Doing so can result in
food poisoning or sickness.

+ Be careful when using alcoholic
drinks in your dishes. Alcohol
evaporates in high temperatures
and may cause fire since it will
catch fire when it gets in contact
with hot surfaces.

¢ DO NOT use the rangetop to dry
newspapers. If overheated, they
can catch on fire.

* NEVER cover the top of burner
grates with any kind of cover. Use
only cooking utensils with recom-
mended diameters. Otherwise
fire hazard and carbon monoxide
poisoning can occur.

¢ DO NOT heat unopened food

containers. Pressure could build up
and the container could burst.

NEVER leave the rangetop unat-
tended when in use. Boilovers
cause smoking and greasy spil-
lovers may ignite.

Make sure that burner grates are
always centered on top of burners,
as seen in the figure below. Mis-
placing of burner grates may cause
carbon monoxide poisoning and
death. Always control burner grates
position before use.Do not use a
grate if the rubber feet are missing
or damaged.

Keep appliance area clear and free
from combustible materials, gaso-
line, and other flammable vapors.

DO NOT store or use flammable
materials near the rangetop, in-
cluding paper, plastic, pot holders,
linens, wall coverings, curtains,
drapes and gasoline or other flam-
mable vapors and liquids.

DO NOT let cooking grease or
other flammable materials accumu-
late in or near the rangetop.Grease
on the rangetop may ignite.
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¢ DO NOT use water on grease
fires. Smother fire or flame or use
dry chemical or foam type extin-
guisher.

¢ DO NOT allow aluminum fail,
plastic, paper or cloth to come in
contact with a hot surface. Do not
allow pans to boil dry.

* DO NOT leave empty pots or pans
on burners that are switched on.
They might get damaged.

+ Since it may be hot, do not leave
plastic or aluminum dishes on the

surface of appliance. These kind of

dishes should not be used to keep
food either.

» Use only dry pot holders. Moist or
damp pot holders on hot surfaces

may result in burns from steam. Do

not let pot holders touch surface

burners or burner grate. Do not use
a towel or other bulky cloth in place

of pot holders.
1.3 CHILD SAFETY

To avoid risk of serious injury or
death:

* Accessible parts may be hot when
the rangetop is in use. Young chil-
dren should be kept away.

¢ DO NOT leave children alone or
unattended in an area where an
appliance is in use. They should
never be allowed to climb, sit or
stand on any part of the appliance.

* DO NOT store items of interest to
children in the cabinets above the
rangetop. Children climbing on the
rangetop to reach items could be
seriously injured.

The packaging materials will be
dangerous for children. Keep the
packaging materials away from
children. Please dispose of all parts
of the packaging according to envi-
ronmental standards.

1.4 ELECTRICAL SAFETY

To avoid risk of serious injury or
death:

Before installing, turn power OFF

at the service panel. Lock service

panel to prevent power from being
turned ON accidentally.

Personal injury or death from
electrical shock may occur if the
rangetop is not installed by a quali-
fied installer or electrician.

Any additions, changes or con-
versions required in order for this
appliance to satisfactorily meet the
application needs must be made by
a qualified technician.

In case of any damage, switch off
the appliance and disconnect it
from the main supply by removing
the fuse or switching off the circuit
breaker.

If the supply cord is damaged, it
must be replaced by a special cord
or assembly available from the
manufacturer or its service agent or
similarly qualified persons.

Bottom surface of the rangetop
gets hot when it is in use. Elec-
tric connection should not touch
the bottom surface, otherwise the
main cable may get damaged. Do
not trap the main cable between
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the bottom surface and kitchen
furniture. Do not route the main
cable over the hot cooking section.
Otherwise, cable insulation may
melt and cause fire as a result of
short circuit.

+ Ensure that the fuse rating is cor-
rect.

¢ DO NOT operate the appliance
barefooted.

* NEVER touch the appliance with
wet hands or feet.

1.5 GAS SAFETY

To reduce the risk of personal in-
jury in the event of a grease fire, do
the following:

1.First be sure that gas shut off
valve and all burner controls are
in the OFF position before begin-
ning.

2.Smother flames with a close-fitting
lid, cookie sheet, or metal tray,
then turn off the burner.

3.If the flames do not go out imme-
diately, evacuate and call the fire
department.

4.Never pick up a flaming pan.

5.Do not use water, including wet
rags or towels. A violent steam
explosion could occur.

* You can only use a fire extin-
guisher for grease fires in the
following situations:

1. You have a CLASS ABC extin-
guisher and you already know
how to operate it.

2. The fire is small and contained in
the area where it started.

3. The fire department is being
called.

4. The fire does not obstruct your
escape route.

» Any work on the gas equipment
and systems may only be carried
out by authorized and qualified
persons.

* Prior to the installation, ensure that
the local distribution conditions
(nature of the gas and gas pres-
sure) and the adjustment of the
appliance are compatible.

+ This appliance is not connected
to a combustion products evac-
uation device. It shall be installed
and connected in accordance with
current installation regulations.
Particular attention shall be given
to the relevant requirements re-
garding ventilation; See Installation
Manual.

+ The use of gas cooking appli-
ance results in the production of
heat and moisture in the room in
which it is installed. Ensure that
the kitchen is well ventilated: keep
natural ventilation holes open or
install a mechanical ventilation de-
vice (mechanical extractor hood).
Prolonged intensive use of the
appliance may call for additional
ventilation, for example increasing
the level of the mechanical ventila-
tion where present.

» Gas appliances and systems must
be regularly checked for proper
functioning. Please arrange for an-
nual maintenance.

10
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Clean the gas burners regularly.
The flames should be blue and
burn evenly.

Good combustion is required in gas
appliances. In case of incomplete
combustion, carbon monoxide (CO)
might develop. Carbon monoxide is
a colorless, odorless and very toxic
gas, which has a lethal effect even
in very small doses.

Request information about gas
emergency telephone numbers
and safety measures in case of gas
smell from your local gas provider.

The appliance and its individual
shut-off valve must be discon-
nected from the gas supply piping
system during any pressure testing
of that system at test pressures in
excess of 1/2 psi (3.5 kPa).

The appliance must be isolated
from the gas supply piping system
by closing its individual manual
shutoff valve during any pressure
testing of the gas supply piping
system at test pressures equal to
or less than 1/2 psi (3.5 kPa).

Rangetop burners will not automati-
cally re-ignite in the event of power
failure and unignited gas will still be
expelled from the burners. Switch
off burners immediately whenever
a power failure occurs.

If a burner goes out and gas es-
capes, open windows and doors.
Wait until gas dissipates before
using the appliance.

A manual valve shall be installed
in an accessible location in the gas

11

piping external to the appliance for
the purpose of turning on or shut-
ting off gas to the appliance.

What to do when you smell gas

DO NOT use open flame or do not
smoke. Do not operate any electri-
cal buttons (e.g. lamp button, door
bell and etc.) Do not use fixed or
mobile phones. There is a risk of
explosion and toxication!

Open doors and windows.

Turn off all valves on gas appli-
ances and the gas meter at the
main control valve, unless itis in a
confined space or cellar.

Check all tubes and connections
for tightness. If you still smell gas
leave the property.

Warn the neighbours.

Call the fire-brigade. Use a tele-
phone outside the house.

DO NOT re-enter the property until
you are told it is safe to do so.

1.6 INTENDED USE

The manufacturer declines all liability
for injury to persons or damage
to property caused by incorrect or

improper use of the appliance. This
product is designed for domestic
cooking purposes only. This unit

is not designed for outdoors or in
marine use (Boats, yacht, etc.)

* NEVER use this appliance as
a space heater to heat or warm
a room. Doing so may result in
carbon monoxide poisoning and
overheating the rangetop.
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Use this appliance only for its
intended use as described in this
manual. Never use the appliance
for storage.

All openings in the wall behind the
appliance and in the floor under the
appliance shall be sealed.

This appliance is not intended to be
used at mobile homes and recre-
ational vehicles.

DO NOT obstruct the flow of venti-
lation air.

The manufacturer shall not be held
liable for any damage caused by
improper use or handling errors.

1.7 PACKAGING MATERIAL

Packing elements (i.e. plastic bags,
polystyrene foam, nails, pack-

ing straps, etc.) should not be left
around within easy reach of chil-
dren, as these may cause serious
injuries.

The packaging material and trans-
port locks are made from materials
that are not harmful to the environ-
ment. Please dispose of all parts
of the packaging according to
environmental standards. This is
beneficial to the environment.

If the product will be given to
someone for personal use or given
to someone for second hand use,
User manual, product labels, other
related documents, mounting parts
etc. should be given with the prod-
uct.

1.8 FUTURE
TRANSPORTATION

* DO NOT carry out cleaning or
maintenance operations on the
appliance without having previously
disconnected it from the electric
power supply.

¢ DO NOT place other items on the
top of the appliance. The appliance
must be transported upright.

+ Store the appliance’s original box
and transport the appliance in its
original carton. Follow the guid-
ance marks that are printed on the
carton.

+ Verify the general appearance of
your equipment by identifying pos-
sible damage during the transpor-
tation.

* If you do not have the original
carton: Pack the appliance in
bubble wrap or thick cardboard and
tape it securely in order to prevent
damage during transportation.

12



2 OVERVIEW AND SPECIFICATIONS

Overall Height 7-11/16" (195 mm)

Overall Width 30" (758 mm)

Overall Depth 27-9/16" (700 mm)
."Electrlcal Requirements 110-120V ~60Hz 1 A

Supply Cord DTR 3x18 AWG (0,824 mm?) / max. 6 ft
Gas type / pressure Natural Gas NAT 5"/ LP Gas 10”

Total gas consumption 68000 BTU/h /61000 BTU/h

Rear left Rapid burner

Power 10000 BTU/h /9000 BTU/h
Front left Wok burner

Power 18000 BTU/h / 17000 BTU/h
Middle Rapid burner

Power 12000 BTU/h /9000 BTU/h
Front right Wok burner

Power 18000 BTU/h / 17000 BTU/h
Rear right Rapid burner

Power 10000 BTU/h /9000 BTU/h

Note: This appliance can be used with LP gas and Natural gas. It is shipped
from the factory adjusted for use with 5” w.c natural gas. Conversion orifices
are located in the conversion kit. Follow the instructions packaged with the
orifices for gas conversion.

Note: Technical specifications may be changed without prior notice to
improve the quality of the product.

Note: Figures in this manual are schematic and may not exactly match your
product.

Note: Values stated on the product labels or in the documentation
accompanying it are obtained in laboratory conditions in accordance with
relevant standards. Depending on operational and environmental conditions
of the product, these values may vary.

13



OVERVIEW AND SPECIFICATIONS

21 INJECTOR TABLE
|

This product can be converted to LP Gas. Gas conversion must
always be performed by Authorized Service Agents.

According to the gas type that will be used, correct injector type must be
used. Please find LPG/NG table below. (values in mm)

Natural Gas 5” 0.72 1.85 0.72 1.85 1.57 1.44 1.44

LP Gas 10” 0.51 1.14 0.51 1.14 0.92 0.92 0.92

2.2 PRODUCT ID NUMBER PLATE

The serial number and model number for your appliance can be found under
the rangetop.

Example of the Serial Number

Model
beko | Conforms to ANSI Z21.1 — Household Cooking App!
—PRGRT3050033 Certified fo CSA 1.1 - Household Cooking App!
Nat-LP Manifold Pressure Natural gas 5 inches WC
:1Ao-120 V~;60 Hz Manifold Pressure LP gas 10 inches WC E c@“ '
Total Rate: Nat 68000 BTU/h- LP 61000 BTU/h — itertek
77516'88338 19 999999 11 4004180
l L3 Month (Ex : 11 = November)
——> Sequential Number
Product
Number —> Year (Ex:2019)

14



3 OVERVIEW OF CONTROLS

3.1 CONTROL PANEL

3.2 ILLUMINATED RANGETOP KNOBS

The rangetop knobs are equipped with illumination.

When the knob is turned on, the related knob is illuminated red. By the
help of this function, it can be realized easily from afar which burners are
activated. At off position, the knobs are illuminated blue.

E G

If the electricity is cut off, the illumination function will be
deactivated. Make sure all gas burners are closed when the
electricity is cut off.

3.3 MULTI-RING BURNERS

For large cookware, activate both rings by setting the burner between HI and
MED.

For small cookware or low heating applications, only activate the bottom ring
by setting the burner between LO and SIMMER

Hi

OFF

MED

SIMMER

15



4 PREPARATION

41 TIPS FOR SAVING
ENERGY

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

» While cooking your dishes, perform
a preheating operation if it is ad-
vised in the user manual or cook-
ing instructions.

 Defrost frozen dishes before cook-
ing them.

+ Use pots/pans with cover for cook-
ing. If there is no cover, energy
consumption may increase 4 times.

+ Select the burner which is suitable
for the bottom size of the pot to be
used. Always select the correct pot
size for your dishes. Larger pots
require more energy.

4.2 INITIAL USE

421 FIRST CLEANING OF THE
APPLIANCE

1. Remove all packaging materials.

2. Wipe the surfaces of the
appliance with a damp cloth or
sponge and dry with a cloth.

Note: The surface might get
damaged by some detergents or
cleaning materials.

Note: Do not use aggressive
detergents, cleaning powders/creams
or any sharp objects during cleaning.

4.2.2 INITIAL HEATING

Heat up the product for about 30
minutes and then switch it off. Thus,
any production residues or layers will
be burnt off and removed.

Note: Smoke and smell may

emit for a couple of hours during
the initial operation. This is quite
normal. Ensure that the room is well
ventilated to remove the smoke and
smell. Avoid directly inhaling the
smoke and the smell that emits.

Hot surfaces cause burns!
Product may be hot when
it is in use. Never touch the
hot burners. Keep children
away.

16




5 oPeraTION

51 GENERALINFORMATION -
ABOUT COOKING

Never fill the pan with oil
more than one third of it.

Do not leave the rangetop
unattended when heating
oil. Overheated oils bring
risk of fire. Never attempt

to extinguish a possible

fire with water! When oil
catches fire, cover it with

a fire blanket. Turn off the
rangetop if it is safe to do so
and call the fire department.

Never extend the flame
beyond the outer edge of
the cooking utensil. A higher
flame wastes energy, and
increases your risk of being
burned by the flame.

ST

For your safety, top burner
flame size must be adjusted
so that it does not extend
beyond the edge of the
cooking utensil. Failure to
do so can cause fire hazard.

17

Watch the flame, not the knob,

as you adjust heat. When rapid
heating is desired, the flame size
should match the size of the cook-
ware you are using. Flames larger
than the bottom of the cookware
will not heat faster and may be
hazardous.

correct
, flame
“height

Before frying foods, always dry
them well and gently place into the
hot oil. Ensure complete thawing of
frozen foods before frying.

Do not cover the vessel you use
when heating oil.

Place the pans and saucepans in

a manner so that their handles are
not over adjacent work areas, burn-
ers, or the edge of the rangetop to
prevent heating of the handles, risk
of fires, spills and burns. Do not
place unbalanced and easily tilting
vessels on the rangetop.

Hold the handle of the pan when
stirring or turning food. This helps
prevent spills and movement of the
pan.

Do not place empty vessels and
saucepans on cooking zones that
are switched on. They might get
damaged.



OPERATION

Operating a cooking zone without
a vessel or saucepan on it will
cause damage to the product. Turn
off the cooking zones after the
cooking is complete.

As the surface of the product can
be hot, do not put plastic and alu-
minum vessels on it. Such vessels
should not be used to keep foods
either.

Use only certain types of glass,
heatproof glass, ceramic, earthen-
ware, or other glazed utensils that
are suitable for rangetop use.

Use flat bottomed saucepans or
vessels only.

Put appropriate amount of food in
sauce-pans and pans. Thus, you

will not have to make any unnec-

essary cleaning by preventing the
dishes from overflowing.

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

Place the saucepans in a manner
so that they are centered on the
cooking zone. When you want to
move the saucepan onto another
cooking zone, lift and place it onto
the cooking zone you want instead
of sliding it.

When disabling gas lockout, make
sure the surface controls are set to
the OFF position. This will prevent
unintended gas flow from the burn-
ers.

Do not use aluminum foil to cover
the grates or line any part of the
rangetop. Doing so may result in
carbon monoxide poisoning, over-
heating of the rangetop surfaces,
or a potential fire hazard.

+ Size of the vessel and the flame
must match each other. Adjust the
gas flames so that they will not ex-
tend the bottom of the vessel and
center the vessel on the grate.

5.2 USING THE RANGETOP

1 Rapid burner 23-25 cm
(9-10 inches)

2 Rapid burner 23-25 cm
(9-10 inches)

3 Rapid burner 23-25 cm
(9-10 inches)

4 Wok burner 26-30 cm
(10-12 inches)

5  Wok burner 26-30 cm

(10-12 inches) is the list of
advised diameter of pots to
be used on related burners.

Note: The suggested diameter of
pots is given for separate use of
burners. All burners cannot be used
with maximum pot diameters at the
same time.
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Do not use cooking pans
beyond the dimension limits
given previously. Using
larger pans causes risk of
carbon monoxide poisoning,
overheating of adjacent
surfaces and control knobs.
Using smaller pans causes
your risk of being burned by
the flame.

Note: All igniters spark when any

single burner is turned on. Do not

touch any of the burners when the
rangetop is in use.

5.2.2 TURNING OFF THE GAS
BURNERS

Turn the rangetop knobs to “OFF”
position.

When the knobs are in OFF position,
dots are visible on top of OFF
marking.

5.21 IGNITING THE GAS
BURNERS

Make sure all burners are in their
correct locations and fully assembled
before attempting to operate any
burner. Gas burners are controlled
with rangetop knobs.

“HI” symbol indicates the highest
cooking power and “LO” symbol
corresponds to the lowest cooking
power. In “OFF” position, gas is not
supplied to the burners.

OFF

1.

2. Turn it counter clockwise to level
“LITE".

Gas is ignited with the spark created.

Keep the burner knob pressed.

3. Adjust it to the desired cooking
power.

RS

-
o<

A WARNING _

If the burner is not ignited
within 4 seconds, turn the
burner control knob to OFF
position. Make sure all
burners are in their correct
position, control all gas
piping against gas leakage
and make sure gas supply is
not turned off. Wait at least

1 minute and make sure

the room is well ventilated
before trying for ignition
again. There is a risk of gas
accumulation and explosion!
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OPERATION

5.2.3 FLAME
CHARACTERISTICS

The burner flame should be soft blue
in color and stable with no yellow
tips, excessive noise or fluttering. It
should burn completely around the
burner cap.

Yellow Flames:

Further adjustment
is required.

Yellow Tips on Outer | Aaadaian
Cones: i L

Normal for LP Gas.
Soft Blue Flames:

Normal for Natural
Gas.

If the flame is completely or mostly
yellow, verify that the regulator is set
for the correct gas type and correct
injectors are used on the burners.
After adjustment, retest.

Some yellow streaking is normal
during initial use. Allow unit to
operate 10-15 minutes and re-
evaluate before making adjustments.

Foreign particles in the gas line may
cause an orange flame during initial
use. This should disappear with use.
Check burner to make sure port
holes are not obstructed and not
clogged.

Call service if;
1. Any of the burners do not light.

2. Any of the burners continue to
burn yellow.
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6 MAINTENANCE AND CARE

Service life of the product will extend

and the possibility of problems will
decrease if the product is cleaned at
regular intervals.

TO AVOID THE RISK OF
ELECTRICAL SHOCK

+ Disconnect power to the appliance
at the main fuse or circuit breaker
before cleaning.

* DO NOT use steam cleaners to
clean the appliance.

SRR

|

To avoid risk of serious
injury, allow the appliance
to cool before cleaning. Hot
surfaces may cause burns!

| 4 CAUTION |

* The surface might get dam-
aged by some detergents or
cleaning materials. Do not use
aggressive detergents, clean-
ing powders/creams or any
sharp objects during cleaning.

» Keep the appliance area clear
and free from combustible materi-
als, gasoline and other flammable
vapors and liquids.

* Do not obstruct the flow of combus-

tion and ventilation air.

+ Check the burner flames regularly
according to “Flame character-
istics” section in user manual. If
flame characteristics are not suita-
ble, clean the burners as described
in “Cleaning the appliance” section.

* No special cleaning agents are
required for cleaning the product.
Use warm water with washing lig-
uid, a soft cloth or sponge to clean
the product and wipe it with a dry
cloth.

+ Always ensure any excess liquid is
thoroughly wiped off after cleaning
and any spillage is immediately
wiped dry.

» Do not use cleaning agents that
contain acid or chloride to clean
the stainless or inox surfaces. Use
a soft cloth with a liquid detergent
(not abrasive) to wipe those parts
clean, paying attention to sweep in
one direction.

6.1 CLEANING THE
APPLIANCE

Clean the product thoroughly after
each use. This way it will be possible
to remove cooking residues more
easily, thus avoiding them from
burning the next time the appliance
is used.

6.1.1 BURNER/PLATE

* Remove and clean the burner
grates and burner caps.

+ Clean the burner/plate.

+ Refit the burner caps and make
sure that they are seated correctly.



MAINTENANCE AND CARE

* When installing the pan supports,
pay attention to place the burner
grates so that the burners are
centered.

6.1.2 BURNER CAPS

After cleaning make sure the burner
caps are placed properly. See below

figure.

v/

6.1.3 GRATES

The rangetop has three different
grates. These grates have specific
positions from each other.

For maximum stability, these grates
should only be used in their proper
position. Because of the varied
burner sizes, the side grates cannot
be exchanged nor can any of the
rates be rotated front to back.

Grates should be cleaned regularly
and, of course, after spills. Wash
them in hot, soapy water and rinse
with clean water.

After cleaning make sure the burner
grates are placed properly.

6.1.4 CLEANING THE
CONTROL PANEL

Clean the control panel and knobs
with a damp cloth and wipe them dry.

Note: Do not remove the control
buttons/knobs to clean the control
panel. Control panel may get
damaged!
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7 TROUBLESHOOTING

Consult your Authorized Service Agent or the dealer where you purchased
the product if the instructions do not remedy your issue. Never attempt
to repair a defective product yourself.

Burners have yel-
low or yellow-tipped
flames

Control knobs will not
turn

Burner flames are
very large or have yel-
lowish colour

Burners do not light

Burners are not burn-
ing properly or at all.

+ The combustion quality of burner flames needs
to be determined visually >>> Verify that the
regulator is set for the correct gas type and
correct injectors are used on the burners. After
adjustment, retest.

Knob is not pushed down. >>> To turn from
the OFF position, push the knob down and
then turn.

Improper air to gas ratio >>> If rangetop is
connected to LP gas, contact the person who
installed your rangetop or made the conver-
sion.

* Plug on the rangetop is not completely in-
serted in the electrical outlet. >>> Make sure
electrical plug is plugged into a live, properly
grounded outlet.

» Gas supply not connected or turned on. >>>
See the Installation Manual that came with
your rangetop.

* Burner part not replaced correctly. >>> Make
sure the burner caps are placed properly.

Burners are dirty. >>> Clean burner compo-
nents.

Burners are wet. >>> Dry the burner compo-
nents.

Burner cap is not mounted safely. >>> Mount
the burner cap properly.

The igniter module
continously produces
spark sounds

Gas valve is closed. >>> Open gas valve.

* Plug on the rangetop is not completely in-
serted in the electrical outlet. >>> Make sure
electrical plug is plugged into a live, properly
grounded outlet.
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8 BEKO US RESIDENTIAL PRODUCT WARRANTY

The warranties provided by Beko in these
statements only apply to Beko appliance sold to
the original purchaser or homeowner in the US
(Including Alaska, Hawaii, Puerto Rico and the US
Virgin Islands) and The Cayman Islands

The factory warranty applies only to products
purchased through an authorized dealer or
authorized reseller. Go to

www.bekoappliances.com/where-to-buy for a list
of authorized dealers. Products purchased through
non-authorized dealers and wholesalers will not be
covered under the manufactures warranty

The warranty is not transferable. To obtain warranty
service, please contact your dealer or contact us at

https://www.bekoappliances.com/support/
beforecallcenter/ You will need your product model
number, serial number, retailer name and address,
where purchased and purchase date / installation
date. This warranty gives

you specific legal rights, and you may also have
other rights which vary from state to state. Also,
please make sure you register your product
forwarranty at: https://www.bekoappliances.com/
product-registration/

2 year (*) full warranty from date of first Installation
(All Beko Products)

Beko will repair or replace at no cost to the
consumer any defective parts product if used under
normal household conditions

(Warranty is void if the product is used commercially
e.g., bed + breakfast, nursing home etc.). Service
must also be performed by an authorized Beko
service agency. (Cosmetic defects must be reported
within 10 business days from installation). 1 year
warranty on the accessories is for the parts only and
does not include labor.

3rd thru 5th year (*, **) Sealed System Warranty on
refrigerators - Parts Only

Beko will provide (No Charge) any compressor,
evaporator, condenser and filter Dryer to the
consumer if material defects or workmanship have
caused the damage or failure of these components.

(Trip and Labor charges are the responsibility of the
consumer)

3rd thru 10th year (*, **) ProSmart™ Inverter Motor
on Dishwashers — Part Only

Beko will provide (No Charge) a ProSmart Inverter
Main Wash Motor if material defects or workmanship
have caused the damage or failure of this
component.

(Trip and Labor charges are the responsibility of the
consumer)

Disclaimers of warranties and exclusions:

Warranty does not cover service costs by an
authorized service agent to correct installation,
electrical problems or educational instruction on the
use of the electric and gas ranges. The warranty
also does not cover defects or damage caused by an
act of God (such as storms, floods, fires, mudslides,
etc.), damage cause by use of the electric and gas

ranges for purposes other than those for which it
was designed, misuse, abuse, accident, alteration,
improper installation, maintenance, travel fees,
service calls outside normal service hours, pick up
and delivery, any food loss due to product failure,
unauthorized service work or work.

This product is fully tested and went through official
quality

assurance inspections before leaving the original
manu-facturing site. Warranty terms for this Beko
household appliance is not valid if the product

is altered, tampered, modified, additional parts
assembled, fixed and re-packed by an authorized
distributor, servicer, a third party retailer, reseller or
by any other unauthorized person(s).

TO THE EXTENT PERMITTED BY LAWY,

THIS WARRANTY IS IN LIEU OF ALL OTHER
EXPRESSED AND IMPLIED WARRANTIES,
INCLUDING THE IMPLIED WARRANTIES OF
MERCHANTABILITY AND FITNESS FORA
PARTICULAR PURPOSE. BEKO UNDERTAKES
NO RESPONSIBILITY FOR THE QUALITY OF
THIS PRODUCT EXCEPTAS OTHERWISE
PROVIDED IN THIS WARRANTY STATEMENT.
BEKO ASSUMES NO RESPONSIBILITY THAT THE
PRODUCT WILL BE FIT FORANY PARTICULAR
PURPOSE FOR WHICH YOU MAY BE BUYING
THIS PRODUCT, EXCEPT AS OTHERWISE
PROVIDED IN THIS WARRANTY STATEMENT.

Beko does not assume any responsibility for
incidental or consequential damages. Such damages
include, but are not limited to, loss of profits, loss of
savings or revenue, loss of use of the electric and
gas ranges or any associated equiment, cost of
capital, cost of any substitute equipment, facilities

or services, downtime, the claims of third parties,
and injury to property. Some states do not allow the
exclusion or limitation of incidental or consequential
damages, so the above limitations or exclusion may
not apply to you.

(*) Installation date shall refer to either purchase date
or 5 business days after delivery of the product to the
home, whichever is later.

(**) Parts replaced will assume the identity of the
original parts

+ their original warranty.

No Other Warranties. This Warranty Statement

is the complete and exclusive warranty from the
manufacturer. No employee of Beko or any other
party is authorized to make any warranty statements
in addition to those made in this Warranty Statement.
Please keep this warranty card, user manual and
your sales slip for future reference.

HOW TO CONTACT BEKO

Please contact Beko US at 1 (888) 352-2356 and
select option 2 for customer service

HOW TO GET SERVICE

Please contact you authorized Beko dealer or visit

www.bekoappliances.com to locate and get
information for the closest authorized Beko service
center.
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