GASLAND
chef

Instruction Manual
Built-In Gas Cooktop

Model: GH30BF/GH30SF
Model: GH60BF/GH60SF
Model: GH90BF/GH90SF

Important! Read these instructions for installation and use carefully.
Keep these instructions for future reference. Any questions regarding
the operation, maintenance service or warranty of the appliance
should be directed to GASLAND chef.
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Congratulations

On the purchase of your new gas cooktop. We recommend that you spend some time to read
this Instruction / Installation Manual in order to fully understand how to install correctly and
operate it. For installation, please read the installation section. Read all the safety gas carefully
before use and keep this Instruction / Installation Manual for future reference.
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1. Auxiliary burner

2. Semi-rapid burner

3. Rapid burner

4. Triple ring burner

5. Ignitor for gas burners

6. Safety device - activates if the flame accidentally
goes out (spills, drafts, etc.), interrupting the delivery
of gas to the burner

7. Control knobs for gas burners
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How To Use Your Gas Cooktop

The position of the corresponding gas burner is indicated on each control knob.

Gas burners
The burners are different in size and power. Choose the most appropriate one for the diameter of
the cookware being used.

The burner can be regulated with the corresponding control knob by using one of the following
settings:

OFF

High

Low

On those models fitted with a safety device (F)

The knob must be pressed for about 6 seconds until the flame is lighted and warmed up.

On those models fitted with an ignitor (D)

The "E" ignition button, identified by the symbol, must be pressed first, then the corresponding
knob is pushed and turned in the counter-clockwise direction to the "High” setting.

Some models are equipped with an ignition switch incorporated into the control knob. If this is
the case, the ignitor (D) is present, but not the switch (the  symbol is located near each knob).

To light a burner Simply press the corresponding knob and turn it in the counter-clockwise
direction to the High setting, keep press until the burner is lighted.

Caution: If the flame goes out accidentally, turn off the gas with the control knob and try to light
it again at least 1 minute later.

To turn off a burner Turn the knob in the clockwise direction until it is stopped (it should be on
the "." setting).

How To Keep Your Gas Cooktop In Shape

Before cleaning or performing maintenance on your gas cooktop, disconnect it from the electrical
power supply.

To extend the life of the gas cooktop, it is absolutely indispensable that it is cleaned carefully,
thoroughly and usually, please keep in mind to the following:

e The enameled parts and the glass top, must be washed with warm water without using
abrasive powders or corrosive substances which could ruin them;

e The removable parts of the burners should be washed usually with warm water and soap, make
sure to remove caked-on substances;
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e Automatic ignitor pin, the end must be cleaned carefully and usually, make sure ignition keep
working normally.

e Stainless steel top plate and other steel parts can be stained if keep touch with high concentra-
tion calcareous water or corrosive detergents (containing phosphorus). To extend the life, we
advise these parts be rinsed thoroughly with water and dry them by blowing, It is a good idea
to clean up any spills too.

e After glass cooktop working, the surface must be cleaned by a damp cloth to remove dust or
food residues. Glass surface should be cleaned regularly with warm water and non-corrosive
detergent.

First, to remove all food residues or greases with a cleaning scraper, e.g.

CERA (not supplied) (Fig. 1).

While the cooking surface is warm, clean it with a suitable cleaning product and paper towels,
then rub with a damp cloth and dry surface. Such as aluminum foil, plastic items, objects made of
synthetic material, sugar or foods with a high sugar content that have been melted onto the
surface, it must be removed immediately.

While the cooking surface is still hot, clean it with a scraper and a transparent protective film
which prevent to make more dirt. This also protect the surface from damage caused by food with
a high sugar content.

Do not use abrasive sponges or cleaning products, these holds true for chemically aggressive
cleaners, like oven sprays and stain removers (Fig.2);

Fig.1 Fig.2

e Cleaning the grill/pan support, it is recommended to clean it while it is still hot. To move grill
away from the cooktop and put it in sink, remove the food residues or grease first, after grill
has cooled, rinse it with water.

Greasing the gas valves

Over time, the gas valves may be sticked, and it is difficult to turn on/off. For this case, should
clean the inside of valve and greased it.

Note: This procedure must be performed by a
authorized technician.
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Practical Advice

Practical advise on using the burners

For best performance, follow these general guidelines:

e Use the appropriate cookware for each burner (see table) in order to prevent the flame to
reach the side of the pot or pan.

e Always use cookware with a flat bottom and keep the lid on.
e When the contents come to a boil, turn the knob to "Low".

Burner @ Cookware diameter (in)
Auxiliary burner 3.9~55
Semi-rapid burner 6.3~7.9
Rapid burner 8.7~9.4
Triple ring burner 9.4~10.2

To identify the type of burner, refer to the designs in the section entitled, "Burner and Nozzle
Specifications".

Is There A Problem?

If you find gas cooktop cannot work suddenly or cannot work properly. Before calling customer
service for assistance, let us check what we can do.

First of all, check and confirm there have no interruptions to the gas and electrical supplies.
Particularly if the gas valves keeping turn on.

The burner cannot be lighted or the flame is not
uniform around the burner.

Check to make sure that:

e The gas holes on the burner are not clogged.

e All of the movable parts that make up the burner are fixed correctly.
e There are no air flow around the cooking surface.

The flame do not keep lighting to the burner with
thermocouple.

Check to make sure that:

e You press the knob all the way.

e You keep pressing the knob for an enough time to activate the thermocouple.
e The gas holes are not clogged in the area corresponding to the thermocouple.

The flame go out while turn knob to "Low" setting.
Check to make sure that:

e The gas holes are not clogged.

e There are no air flow around the cooking surface.

e The minimum has been adjusted correctly (see the section entitled "Minimum Regulation").
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