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Your new Oven

Using your new Oven is very simple. Nevertheless, to get the best
results it is important that you read right through this handbook before
installing and using your oven for the first time.

Do make sure that any electrical wiring is carried out by a
qualified electrician.

Electrical Requirements
Important

The wires in the mains lead are coloured in accordance with the
following codes:

Green-and-yellow — Earth

Blue — Neutral

Brown - Live

If you fit your own plug, proceed as follows:

The wire which is coloured green-and yellow must be connected to
the terminal in the plug which is marked with the letter E, or by the
earth symbol (= ) or coloured green, or green-and-yellow.

The wire which is coloured blue must be connected to the terminal
which is marked with the letter N or coloured black.

The wire which is coloured brown must be connected to the terminal
which is marked with the letter L, or coloured red.
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It your Oven won't Contents
work

Installing your OVen .............ocooiiiiiiiiieiiiiiiiinii e
Dimensional Requirements
. . . don’t panic. General Requirements
Electrical Connections

Just quickly check these points before calling a Hotpoint engineer. Tnstalling the Oven into the housing unit

1. Check that the mains supply has been switched on.

. i ) Get to know the main parts of your Oven ..................coie

2. Check that the Timer Control has been set to ] (Manual) operation and not left on i .
automatic (see pages 9 & 10). Before using your Oven for thefirsttime ...
The Controls  ........ccooiiiiiiiiiiiiiiii e

If, after following these instructions, you are still having problems contact your

nearest Hotpoint Service Office. The telephone number is shown on the back page. The Automatic Oven Timer

Cookinginthe Oven ................cooviiiiiiiiii
When you contact us we need to know: Fan Cooking and Defrosting
1. Your name, address and post code. Fan Grilling — Roasting
2. Your telephone number. Grilling
3. Clear and concise details of the fault. Warming Dishes
4. The model number (6100). Temperature Conversion Chart
5. When it was purchased.

Put the date Bere ........coooiiiiiiiiiiiiiic e Caring for your OVen ...............c.ciiiiiiiiiiiiiiiiiiiii e
Cleaning the outside

‘Stay Clean’ Liners

Cleaning the Oven Door and Glass

Cleaning the Interior

How to replace the Oven Light

If your Oven Won’t Work: .........coooooiiiiiiii

Make sure you have all these details before you call. Meanwhile, switch off the oven
at the mains supply and leave it alone until the engineer calls.

Hotpoint Service Offices ...
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Installing your Oven

Dimensional Requirements

The oven can be built under a work surface or into a tall housing unit.

Dimensions for the housing unit under a work surface are given in Fig. 1. For a tall
housing unit the recess should be similar. If the housing unit is not already attached to
the wall this must be done using the bracket supplied.

Adequate ventilation must be provided - see Fig. 2 for ventilation under a work
surface and Fig. 3 for a tall housing unit. For the tall housing unit particular attention
must be paid to ensure that the air inlet and outlet areas are kept clear and sufficient space
is allowed between the top of the housing unit and the ceiling.

550 min _ 5644

\\

aap 548 BRACKET

o2
%

3 min vent 7 WALL FIXING

30mm
minimum
depth of
vent if
solid base
is fitted

595

If fitted, side rails should
. have a minimum width
Fig. 1 of 50mm

Interior Oven Cleaning and Maintenance

The oven fittings should be cleaned immediately after use, when it is still warm, but
taking care not to burn yourself, and the stains are easy to remove. The metal shelf
supports can be taken out by unscrewing the circular retainers.

The floor of the Oven, the ‘furniture’, the metal shelf supports and the enamelled
parts of the door should be cleaned using a cloth and soapy water. Stubborn stains can
be removed by using a fine steel wool soap pad and/or conventional oven cleaners.
Rinse and dry well with a soft cloth.

Note: Abrasive cleaners, oven sprays or pads should not be allowed to come
into contact with the oven surround, trims or seals.

‘Stay Clean’ Liners

‘Stay Clean’ roof, back and side panels which absorb cooking soils, are available as
an optional extra (Part No. 6005). These are available from your retailer or Hotpoint
Service Centre (see back cover).

At high temperatures the special surface enables these soils to be slowly destroyed.
The higher the temperature the more effective this will be. In most cases this cleaning
operation will take place during cooking.

However, if higher cooking temperatures are not regularly used then it may be
necessary, in order to prevent heavy soiling, to run the oven from time to time at a
higher setting of 250°C for a couple of hours.

It should not normally be necessary to clean the liners. However, should you wish
to do this the optional roof liners can be removed. They should be washed in hot, soapy
water and rinsed in clear water. Do not use enzyme washing powders, harsh abrasives
or chemicals of any kind. However, the liners can be put in a dishwasher.

How to replace the Oven Light Bulb

First of all switch off the
mains supply to the oven. The
protective cap A can be removed
by turning it anti-clockwise. The
bulb can then be unscrewed and
replaced by one of a similar type
(Part No. 613236) which can be
obtained from your nearest
Hotpoint Service Centre (see back
page). After replacing the bulb
reassemble the protective cap A
with metal gasket B and screw
back into position.

17



Caring for your Oven

Before doing any cleaning always check that the electricity supply to the oven is
switched OFF.

Cleaning the Outside

The outside of the oven can be cleaned when cooled down using a cloth which has
been rinsed in warm soapy water. The oven can then be wiped down with a clean dry
cloth. Never use an abrasive powder as this will damage the surface. Any discolouration
of the oven handle can be cleaned with a cloth moistened with mineral oil.

Cleaning the Oven Door

The oven door may be
removed for easier cleaning. To do
this, open the door and place metal
clips B (which are situated on the
top of hinge A), onto the small
hook on the underside of hinge C.
Once this has been done, the door
can be lifted and removed by
carrying out the two movements
illustrated in the diagram below.
Hold the sides of the door near the
hinges.

Care of the door glass

Stubborn stains on the inside of
the door glass can be removed by
using a liquid cleaner, eg. Jif’.
During cleaning the door must not
be immersed in water. Do not use
scouring pads or abrasive powder
which will scratch the glass.
Cleaners which contain bleach
should not be used as they may
dull the surface. After cleaning,
wipe over with a damp cloth and
dry with a soft cloth.

To reassemble simply replace
the hinges into the locating holes
ensuring the grooves in the lower hinges A are correctly positioned. Remove the metal
clips B and return to their original position. The door can then be closed.
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Fig. 2

Minimum vent
area 200sqcm

Fig.3

General Requirements

Any electrical wiring must be carried out in compliance with the appropriate L E.E.
and local electricity board regulations by a qualified electrician, e.g. your local electricity
board or a contractor who is on the roll of the National Inspection Council for Electrical
Installation Contracting (NICEIC).

Incorrect installation could affect the safety of the appliance.

The installer must check that the voltage shown on the rating plate is a.c. (alternating
current) and corresponds with your house electricity supply, and follow the wiring
requirements covered on page 2.

WARNING — ALL APPLIANCES MUST BE EARTHED

The oven can be connected to a standard 13A supply with a switch in a readily
accessible position adjacent to the unit. If installed with an electric hob a 30A supply is
required.

The loading for your oven is 2.6kW.

Before connecting or installing the oven the electricity must be switched

off.

If the oven is to be wired into a connector unit this may be positioned behind the
oven provided the following requirements are met:
i) The connector unit must not project from the wall more than 25mm.
ii) The top of the connector must not be more than 100mm above the base of the
oven recess.
After unpacking the oven stand it on the packing base in order to avoid damage.



Installing your Oven

(cont’d)

Electrical Connections

Remove the terminal cover at the rear base of the cooker. Pass the cable through the
cable clamp and connect to the appropriate terminals provided. Allow sufficient cable so
that the oven can be set down on the floor whilst still connected up. Tighten the screws
on the cable clamp and replace the terminal cover. Make mains connections.

Installing the Oven into the Housing Unit

Fig.4

Open the door and place metal clips B ( which are situated on the top of hinge A),
onto the small hook on the underside of the hinge C. Once this has been done, the door
can be lifted and removed by carrying out the two movements illustrated in Fig. 5. Hold
the sides of the door near the hinges. Then lift up the oven and push it into the recess,
making sure that the connecting cable is not trapped beneath or behind. Centralise the
oven within the housing unit and secure through the side trims using two of the black
screws supplied. Replace the oven door.

Warming Dishes
Take care, particularly with delicate tableware.

IMPORTANT: If using aluminjum foil never allow the foil to touch the sides of the
oven. Never cover the oven interior or shelves with foil.

Temperature Conversion Chart .

The Oven Thermostats are marked in degrees Centigrade. This chart will help when
recipes show the alternative Fahrenheit scale or such terms as ‘Slow oven’, ‘Moderate
oven’ and ‘Hot oven’ are used.

IMPORTANT: When using a Fan Oven [ remember that the oven temperature
should be 10-30°C lower than stated in older recipe books for conventional ovens.

Oven Temperature Centigrade Scale Fahrenheit Scale
Guide

70°C 150°F
Cool 80°C 175°F
00 100°C 200°F
110°C 225°F
120°C 250°F
Slow 140°C 275°F
150°C 300°F
160°C 325°F
Moderate 180°C 350°F
: 190°C 375°F
Fairly Hot 200°C 400°F
220°C 425°F
Hot _ 230°C 450°F
240°C 475°F
Very Hot 250°C 500°F
260°C . 525°F
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Fan Grilling| & |- Spit Roasting

In this method of cooking the
fan and the full width grill element
work together. It is ideal for
roasting a joint or chicken and has
the same results as if you were
cooking on a rotisserie but more
economically as the door is left
closed.

There is no need to pre-heat the
oven. Place the food on the grid in
the meat tray at shelf level two, or
shelf level one if very large pieces

of food are being cooked. Turn the

Function Selector to (%) and
operate the Grill Control as shown in the table below. Turn the food over
approximately half way through cooking.

Spit Roasting Chart
Food Grill Settings
Poultry Set to 9 for 8-10 minutes, then reduce to 4-5
to complete cooking
Duck Set to 9 for 8-10 minutes, then reduce to 3-4
to complete cooking
Lamb/Pork Set to 9 for 8-10 minutes, then reduce to 4-5
to complete cooking
- - - v
Variable Grilling

The grill power can be adjusted by means of the Variable Grill Control [~
(settings 0-9).

Grilling should be done with the Oven door closed. There is no need to pre-heat.
The grill pan with the grid should be used at shelf position 2 or 3, according to the
thickness of the food. If excessive smoke is being emitted then turn the Variable Grill
Control to a lowersetting and/or move the grill pan to a lower position.
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Get to know the main
parts of your Oven

Control Panel

Top Oven Roof Liner_|

(removable)
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3

Oven Light

Drop Down
Door

Oven fittings:
reversible wire
shelf, flat baking
tray, grill/meat pan
with wire grid and
removable handles,
removable oven
base
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Get to know the Main Parts
of your Oven (contd)

Your new oven is equipped with three different heating systems:

=

1. Fan Cooking [N — the fan oven

operates by constantly blowing heated
air from an element wrapped around the
fan into the oven. This gives improved
efficiency and, in general, enables the use
of lower temperatures for cooking. It
also means that there is less need to be
particular about shelf positions and that
you can bake at more than one level
simultaneously.

. Fan Grilling H — this is a combination

of heat from the grill element and hot air
circulated by the fan. Joints of meat and
poultry will be browned as if they were
cooked on a rotisserie or spit but more
economically as the door is left closed.

. Variable Grilling ] — the oven can

also be used for conventional grilling.
Note: The Oven Door should be closed
when grilling.

These three systems of cooking are described more fully in the separate Recipe Book
and we would suggest you read right through the Introductory Section of that book

before using the oven.

Since the distribution of heat is more even most foods will cook satisfactorily in any
shelf position, but the shelves should be evenly spaced. If only one shelf is being used
then position 1 is preferable. Temperatures selected should be 10-30°C lower than with
conventional heating — see separate cookery book.

When cooking a complete meal
— for instance roast beef, roast
potatoes, Yorkshire pudding and
apple pie, place meat/potatoes on
the grid in the meat pan in position
1 with apple pie and Yorkshire
pudding in position 3.

When all three shelves are used
to cook large quantities of food for
home freezing or parties, it may be
necessary to increase the cooking
times by a few minutes to allow
for the larger mass of food.

If you are batch cooking you
will need to pre-heat the oven.
When baking on two shelves use
positions 1 and 3, and when baking
on three shelves use positions 1, 2
and 3.

Defrosting

Without Heat — for frozen foods such as cakes, fruit, etc. the Oven Thermostat
should be set at ‘O’ (Off) and shelf position 2 used.

With Heat — for chicken portions, sausages, meat rolls, etc. turn the Oven
Thermostat to 50-75°C and again use shelf position 2. This method of defrosting is only
recommended for food up to 2kg in weight and the food should be cooked immediately
afterwards.
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The Controls(contd)

Mains ON/OFF Light (Orange)
This light will come on and stay on as soon as the Oven Thermostat is turned on.

ey

VWV
% Fan Cooking o | Fan Grilling

Grilling

When using the Oven Function N

Turn the Oven Thermostat [§] to the required temperature. The thermostat light
will now come on and remain on until the oven reaches the required temperature. It
then cycles on and off as the thermostat maintains the oven temperature.

If the n__wnmaomnwn light does not come on check that the Timer Control is turned to
Manual 7 . (See page 9). o o

When using n—..w Grill Functions (£) () o

Turn the Oven Thermostat (8] to the required grilling function ) grilling or

(X fan grilling and the Variable Grill Control within the range 1-9. Remember to keep

the oven door closed.

Cooking
Duration Start Time
Scale Scale

r

Digital - d o w m _
clock .

-

)
b

2

\_ Y,

~ i !
10 ‘Clock Control Timer Control
Knob Knob

The Automatic Oven Timer
The Oven can be controlled by the Automatic Timer which can be set to switch off

up to 12 hours in advance and the cooking period can be anything up to 3% hours.

" The Timer is controlled by a Digital Clock. Check that the clock is showing the
correct time, if not reset by turning the Clock Control clockwise until the correct time
appears.

To set the Timer to switch ON and OFF automatically
The Start Time Scale is marked in quarter-hour graduations and the Cooking

Duration Scale is marked in five minute graduations.

1. Press down the Timer Control Knob and turn clockwise until the time you wish the
meal to start cooking is set on the scale.

2. Turn the Timer Control clockwise until the length of time you want the meal to
cook is set on the scale.

3. Turn the Oven Thermostat to the required temperature.

4. The Oven will automatically be switched ON and remain on for the pre-selected
cooking period.

5. The Oven will switch OFF at the end of the cooking period and a bell will ring. To
switch off the bell turn the Timer Control Knob clockwise so that the setting g is
displayed on the Cooking Duration Scale.

6. After use turn the Oven Thermostat to ‘O’ off and turn the Timer Control clockwise
so that the setting (] (manual) is displayed on the Cooking Duration Scale.

To set the Timer to switch the Oven OFF automatically

1. Turn the Timer Control Knob clockwise until the length of time you want the meal
to cook is set on the scale.

2. Check that the time on the Start Time Scale corresponds with the time on the Digital
Clock. If not re-set by pressing down the Timer Control Knob and turning
clockwise.

3. Turn the Oven Thermostat to the required temperature.

4. The Oven will switch OFF at the end of the cooking period and a bell will ring. To
switch off the bell, turn the Timer Control Knob clockwise so that the setting m is
displayed on the Cooking Duration Scale.

To cancel the Timer and return to MANUAL operation
If you wish to use the oven manually after a timed operation has been set, turn the

Timer Control Knob clockwise until the setting (! appears on the Cooking Duration

Scale (see page 9).
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