
Please read these instructions carefully before attempting to install or use this appliance.
We recommend that you keep these instructions in a safe place for future reference.

Installation and Operating Instructions

THE PERFECT BALANCE OF FUNCTION AND STYLE

LAUNDRY - DISHWASHING - COOKING - COOLING



ACROSS ALL OUR MODELS

YEAR
GUARANTEE

PARTS &  LABOUR

www.montpellier-appliances.com

Icon Type Meaning

WARNING Serious injury or death risk

RISK OF ELECTRIC SHOCK Dangerous voltage risk

FIRE

CAUTION

IMPORTANT / NOTE

Thank you for choosing this product. 
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1. SAFETY INSTRUCTIONS
•

•

1.1
•

WARNING:

WARNING:

CAUTION:
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WARNING:

WARNING:

•

•

WARNING: To prevent 

•

•

•

•

WARNING:

CAUTION:
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•

CAUTION:
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•
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•
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1.2
•
•

•

•

•

•

1.3
•

•

•

•
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•

•

•

•

• in the
“0

•

•

•

CAUTION:

•
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Disposal of your old machine

1.4
•

•
•

CE Declaration of conformity
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2. INSTALLATION AND
PREPARATION FOR USE

WARNING :

•

•

•

•

2.1

General instructions

•

•

•

•

•



Installation of the Cooker

•

EN - 

420
A B

C D

•

•

2.2

WARNING:

WARNING: THE APPLIANCE MUST 
BE EARTHED.

•

•

•

•



2.3

2.4

Product Dimensions  
(Width X Depth X Height) (Cm) A (mm) B (mm)

A

B

Anti-
tilting
bracket

Wall

•

•

•

•

•

•

•

•

•

•

•

Anti-tilting
Bracket
(x1) (will be 
attached to the 
wall)

wall
plug (x1)

Screw (x1)

1 2

3
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3. PRODUCT FEATURES

Important:

List of Components

1.
2.
3.
4. Top Oven Door
5.
6. Main Oven Door
7.

1

2

3

4

5

6

7

Control Panel
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4. USE OF PRODUCT

4.1
Ceramic Heater

Knob Position Function

0 Off position

1

4-5-6 position

Important:

Residual Heat Indicator 

Hints and Tips

Important:

WARNING:
•

•

•

•

•

Circular Saucepan 
Base

Small Saucepan 
Diameter

Saucepan base that 
has not settled

•

•

•

•
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Defrost Function:

Turbo Function:

evenly
disperses the heat in the oven so all 

Static Cooking 
Function:

using the top oven 

Upper Heating 
Function:

using the top oven 

Grilling Function:

oven during grilling and until it has fully 

Warning:

Oven

Lower Heating 
Function:

using the top oven 
Main Oven
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Function Description

Dot

Time adjustment 

A” and “000

1. Press the “+” and “ ”

2.
the dot is flashing
using the “+” and “ ”

3.

Audible warning time 
adjustment

0:00 and 23:59

1. Press “MODE

flash and “000

2.

“+” and “

3.
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(cooking period)

Press “MODE” until
you see “dur” and

“A

using the “+” and “ ”

A and

A” and 
0” position 

Sound Adjustment
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4.
The Grill Pan and Handle Set

WARNING: The grill pan has a 

using the grill pan handle that it is 

The Wire Grid

WARNING
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5. CLEANING AND
MAINTENANCE

5.1

WARNING:

General Instructions

Cleaning the Inside of the Oven

Catalytic Cleaning

Removal of Catalytic Liner
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•

•

or sugary foods have fallen on the hot

•

•

Cleaning the Glass Parts

•

•

Cleaning the Enamelled Parts

•

•

Cleaning the Stainless Steel 
Parts
• Clean the stainless steel parts of your

•

Cleaning Painted Surfaces

•

WARNING :
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2.
y B

y

B

3.
x C

x

C

If the oven door is a triple glass oven 

Removal of the Oven Door

1.

2. a

a

3.

Removal of the Inner Glass

1. B and
x

A

x
A

B
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5.2

WARNING:

Changing the Oven Lamp

•

•

•

•

•

Removal of the Wire 

a

a



6. TROUBLESHOOTING & TRANSPORT
6.1

Problem Possible Cause Solution

No heat or oven does not 

Do not frequently open the door unless you are 

6.2
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7. TECHNICAL SPECIFICATIONS
7.1

Model

Type of Oven

Mass kg

-

-

l

-

-

l

2

Energy Saving Tips

Oven
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Model

4

Radiant

Size-1

Radiant

Size-2

Radiant

Radiant

Size-4

Energy Saving Tips






