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Before you operate your new
Hotpoint Slot-In Cooker

A0 SN R RS S

1. Your cooker shouid not be located adjacent to a gas heater as flames from the burniers could cause
damage to your cooker.

2. For your own safety and to get the best resuits from your cooker it is important to read through this
Handbook before using your cooker for the first time.

Installation

® Unpacking the appliance
The cooker should be carefully unpacked and checked for damage. Ensure that no packaging material is
left inside the oven cavities.

@ Siting the cooker
The cooker is designed to be flush between standard kitchen units spaced a minimum 500mm apart. The
clearance either side need only be sufficient to allow withdrawal of the cooker for servicing. It can be used
with cabinets on one side or both, as well as in a corner setting. It can also be used freestanding.
Adjacent side walls which project above hob level should be protected by heat resistant material, but in
any case should not be nearér to the cooker than 150mm. (This is a type X appliance regarding installation
requirements). Any overhanging surface or cooker hood should not be nearer than 650mm.

o — T SR T T RN T

P , Ly Mwﬂ B -
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® Any electrical wiring must be carried out in comp jance with the appropriate 1EE and electricity company
regulations by a qualified electrician, eg. your Icoal electricity company or a contractor who is on the roll
of the National Inspection Council for Electrical Installation Contracting {NICEIC).
3 S N SR ¥
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@ IMPORTANT: The earth connection on this mvvzmsom must be m:
adjacent terminals.

@ The instatler must check that the voltage shown on the rating plate corresponds with the house electricity
supply.

® The cooker must be connected to a suitable double pole isolating switch (cooker control unit) having a
contact separation of at least 3mm in all poles placed in a readily accessible po n adjacent but not
directly above the cooker.

® The mains cable must conform to BS6004 with a minimum conductor size of 6mm2.

® Access to the mains terminals is gained by removing the rear access cover.

@ The mains cable must pass through the cable clamp adjacent to the terminal block. Sufficient cable
should be used to allow the cooker to be pulled out for servicing.

® Ensure that the mains cable is routed away from any brackets affixed to the rear panel (especially the vent outlet
covers) and is not trapped to the rear wall when pushing the cooker into position in or between cabinets.

@ The main cooker control unit must be switched ON for any part of the cooker to function.
In houses fitted with a 30 mitliamp RCCB, the combined use of your slot-in cooker and other domestic
appliances may occasionally cause the RCCB to trip. In the unlikely event of the RCCB repeatedly tripping

contact your local Hotpoint Service Office. In some instances it may be necessary to fita 100 milliamp RCCB.

o Final Installation
The cooker should not be installed with the hob height below the worktop height.
Before sliding the cooker into position, measure that height of the units next to the cooker from the floor
to the worktop at front and back.
Lower grill door, place hands on the top oven roof avoiding any damage to the grill elements and carefully
locate cooker into position.
Check the level of the cooker by placing a spirit level on the top of the cooker facia taking care not to
scratch the surface. Make any adjustments necessary. The appliance must be stable and level.

® The maximum loading of your cooker is 10.6kW.

NOTE: Children should not be allowed to play with the appliance or tamper with the
controls. DO NOT allow children near the appliance when in use as surfaces will get
extremely hot.

2 ~
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Hob ventilation slots
1.0kW

hot 1.5kW
otplate hotplate
2.0kW 1.5kW
red spot red spot
hotplate hotplate
Control
panel
Grill
Grill/Meat pan
[T with fixed/
detachable handle
and grid
Grill
door
) Oven
fan cooking
S ‘Stayclean’ oven
liners
- %
,\ /L“/:/
¢ ). Oven
oo . shelves
. RERRERRRRRNNRN N
¢ _ /
Rating
plate
) Plinth ventilation slots
Oven
\_ door

If something goes
wrong. . .

First, don’t panic! There may be
nothing wrong. Check the points
below before calling your Hotpoint
Service Office.

Check that the mains supply is
switched on.

If it still won’t
work. . .

Contact the Service Office

If there is still a problem with your
Cooker after checking the points
above:

1. Switch off the Cooker at the
cooker control panel.

2. Call your nearest Hotpoint Service
Office or local importer (outside
the UK). The telephone number is
shown on the back page. Note the
number down in the space below:

Spare Parts

Please remember your new
appliance is a complex piece of
equipment.

‘DIY’ repairs or unqualified and
untrained service people may put
you in danger, could damage the
appliance and might mean you lose
cover under Hotpoint’s Parts
Guarantee.

If you do experience a problem with
the appliance don’t take risks; call in
Hotpoint’s own Service Engineer.
The address and telephone number
of your nearest Hotpoint Service
Office is in your local telephone
directory.

Our spare parts are designed
exclusively to fit only Hotpoint
appliances. Do not use them for any
other purpose as you may create a
safety hazard.

When you contact us we will want to

know the following:

1. Your name, address and post
code.

2. Your telephone number.

3. Clear and concise details of the
fault.

4. The model number (6580), serial
number (situated on the front of
the cooker below the main oven
doon and the colour.

5. The date of purchase. Enter the
date here:

6. If you have taken out one of the

Hotpoint Service Schemes.
Please make sure you have these
ready when you call.
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The Controls

Switch on the electricity supply to
the cooker at the Cooker Control
Unit.

Grill Oven
indicator indicator
light light
[ Hotpuint 50 S|HIMLINE FAN QVeN |
[s] [e] [¢] o] o] [¢]
1 s 1, s 1, s 1,
20 5 26 5 2¢ 5 2¢
B3 [+ mgs [+ pEs | g £00
Left Left Right Right Grill Oven
front rear rear front control control
(variable (fan
_ grilling)  cooking)

Hob controls
(see below)

Control Knobs

The knobs for the hob and grill can
be rotated in either direction to
provide heat control, the oven knob
can only be rotated clockwise from
the Off position.

Operating controls when the Grill is
in use

In common with all cookers having
controls sited above the grill
compartment, care must be taken
when setting the controls, due to the
hot air expelled from the grill
elements.

Hob Controls

Each control can be used to select
one of six temperature settings from
position 1 (minimumy) to position

6 (maximum).

For normal cooking, after having
placed the pan on the required hob
position, set the control knob to

6 (maximum), wait until boiling point
is reached, then set the control knob
to a lower position as required.

Grill Control

The grill control provides fully
variable heat control selecting any
number between 1 and 6.

The power level numbers are
indicated on the fascia.

An indicator light will glow when the
control is turned on.

0m3 and o_mmz_so of the Cooker

Vitreous Enamel Hob Surround

Clean with a cloth wrung out in
soapy water. Stubborn stains can be
removed with a cream paste or liquid
cleaner, or by gently rubbing with
very fine steel wool pad, eg. Brillo,
etc. Check that the cleaning agent
used is approved by the Vitreous
Enamel Development Council.

Sealed Hotplates

The cleaning of sealed hotplates
should be done when they are cold,
using a soap filled ‘Brillo’ pad,
following the grain of the hotplate.
This will ensure that any stubborn,
burnt on stains and spillages are
removed. Wipe over with adamp
clean cloth, making sure that all the
cleaner residue has been removed.
The bezels will mellow with use to a
burnished gold colour, a soap filled
Brillo pad will help to keep them
bright, care should be taken not to
damage the vitreous enamel hob
surface. Finally, turn on the heater to
warm for a few minutes, then smear
with alittle cooking oil to provide a
protective coating, or use a
restorative agent such as Collo
Electrol®. (Part No.640001).

This can be ordered from your local
Hotpoint Spares Centre (see back

page).

Control Panel

Wipe over the control panel with a
damp cloth and polish with a dry
cloth. Do not use oven cleaners or
aerosols, scouring pads or abrasive
powder for cleaning the glass or
plastic knobs as damage will occur.

Grill

Remove the wire grid and grill pan.
wash these items immediately after
use to prevent stains from being
burnt on when used again.

Wipe out the grill compartment, use
a fine steel wool soap pad to remove
stubborn stains from the grill
deflector plate, the floor, rear wall
and side walls of the compartment.

‘Stay Clean’ Liners

‘Stay Clean’ liners are covered with a
special enamel which absorbs
cooking soils. At higher
temperatures the soiling is slowly
destroyed. In most cases normal
cooking at higher temperatures will
permit this cleaning to take place
automatically.

However, if higher cooking
temperatures are not used regularly
then it may be necessary, in order to
prevent heavy soiling, to run the
oven at maximum temperature for at
least two hours, from time to time.
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Using the Hob

The control knobs for the hotplates
can be turned in either direction to
give variable heat control.

Use of the Hotplates

The front red spot hotplates heat up
more rapidly than the rear hotplates.
Use the red spot plates to give faster
boiling times.

Turn the control knob to 6 for fast
cooking.

To reduce the heat to cook more
slowly or simmer, turn the knob to a
lower setting, which will vary
according to the size of the
saucepan and the amount of liquid.
The two small hotplates are
specially for smaller pans, low
temperature cooking and simmering.

| WARNING — Do not leave anythin
o hob when it is not in %«,%

See chart below for guide to control
settings.

Control Settings Guide
This table is provided only as a guide — settings also depend on the type of
pan used and the quantity of food.

COOKING CHART

Knob
Position Type of Food

1 To dissolve butter, chocolate, etc.

10or2 |To heat food, keep small amounts of water simmering, to beat sauces
containing egg yolk and butter. To simmer — stews, meat, fish,
vegetables, fruit.

3 To heat solid and liquid foods — keep water boiling — thaw frozen foods
— make omelettes containing 2-3 eggs — various types of cooking —
dishes fruit and vegetables.

4 or5 |To cook foods, jams, etc.

50r6 |To seal meats and fry fish.

6 Frying potatoes, etc., bringing water to the boil.

Recipes

BATTERS 1. Sieve flour and salt into basin.
; P 2. Make a well in centre and add egg
Basic mmo_um.. plus one-third of liquid.
Beo (402) plain flour 3. Beat well until mixture is smooth.
Pinch of salt 4. Add another third of liquid and again
1 large egg beat well until smooth.
250ml (/= pint) milk and water mixed in 5. Lightly stir in remaining liquid.
equal quantities 6. If possible, allow batter to stand in
cool place for at least half an hour.
YORKSHIRE PUDDING
1. Place 25g (102) dripping into shallow
ovenproof dish or 22.5cm (9in) square
Yorkshire pudding tin and place in
top of oven to heat for 10 minutes.
2. Pour batter into hot fat.
3. Bake: preheat; 180°C; 35-45 mins.
ALL-IN-ONE VICTORIA SANDWICH 1. Place all ingredients into a bowl.

; 2. Beat with a wooden spoon for 2-3
100g (407) soft tub margarine minutes or beat in electric mixer for
100g (402z) caster sugar 1 minute.

2 eggs 3. Grease and line two 18cm (7in)
100g (40z) self raising flour sandwich tins.
5ml (1 tsp) baking powder 4. Place mixture into prepared tins.
5. Bake: 150-160°C; 20-30 mins.
VICTORIA SANDWICH 1. Cream margarine and sugar until
. - light, fluffy and pale in colour.
100g (40z) block margarine 2. Beat in eggs.
100g (402) caster sugar 3. Sift flour and fold into mixture.
2 eggs 4. Grease and line two 18cm (7in)
100g (40z) self raising flour sandwich tins.
5. Divide mixture equally into tins. Level
tops.
6. Bake: 160-170°C; 20-30 mins.
7. Bake until well risen, golden brown

and firm to touch.
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| WRAN iy !
To operate the grill proceed as
follows:
®Open the grill door.
®Pre-heat the grill on setting 6 for
approximately 5 minutes.

Grill Pan Handle

®Fix the grill pan handle securely in
position. See below.

e®Food which only requires
browning should be placed
directly on/in the grill pan in the
grill pan runner, or on the floor of
the grilt compartment. (The grill
pan grid may be removed.)

el eave the control on setting 6 for
toast and for sealing and fast
cooking of foods. For thicker

foods requiring longer cooking
turn the control to a lower setting
after the initial sealing, on both
sides, on setting 6. The thicker the
food the lower the control shouid
be set.

Fixing the Grili Pan Handle

The grill pan handle is detachable from the pan, to facilitate cleaning and
storage. Fix the grill pan handle securely in position before use.

The handle fits onto the grill pan edge with the small recess, Fig.1.
Tilt the handle over the recess and slide it towards the centre, Fig.2.

Ensure the handle is fully located. Insert the washer and fixing screw and
tighten fully to ensure handle is secured, Fig.3.

A~ \

Recess
Fig.1 Fig.2

\v/lll

Always fit the screw prior to use.

10

Oven Temperature Chart

Temperatures recommended in this chart refer to cakes made with block margarine or
butter only. If using soft margarine in cake making temperatures recommended by the
manufacturer must be followed.

-
D A L

Food Preheat | Temperature and Time
Scones Yes 210°/220°C 8-10 mins.
Small Cakes 170/180°C 15-20 mins.
Victoria No 160°/170°C 612"-7" tins approx. 20 mins.
Sandwich 8"-8%2" tins approx. 30 mins.
Sponge No 160°/170°C 7" tins 15-20 mins.
Sandwich (fatless)
Swiss Roll Yes 170/180°C 10-15 mins.
Semi-rich cakes No 140°/150°C 6V2-7" tins 1va-1V2 hrs.
(large) 87-9" tins 2-212 hrs.
Christmas Cake No 120°/130°C according to size and richness of
mixture
Shortcrust Pastry No 180°/190°C 45-50 mins.
(Plate Tarts)
Puff Pastry 190°/200°C approx.
Yorkshire Pudding Yes 170°/180°C 40-45 mins.
Individual
Yorkshire Pudding 180°/190°C approx. 20 mins.
Milk Pudding No 140°/150°C 2-2V2 hrs.
Baked Custard 140°/150°C 40-50 mins.
Bread Yes 200°/210°C 45-50 mins.
Meringues No 70°/80°C large 3-32 hrs.
small 2-2V2 hrs.

15
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Oven — Fan Cooking

The heat for Fan Cooking in the
Oven is provided by an element
situated at the back of the oven,
around the fan.

Fan cooking is ideal for large poultry
or joints of meat, reducing cooking
times and often eliminating the need
for preheating the oven. It is also
ideal for batch cooking where food is
cooked on more than one level,
because the forced circulation of hot
air gives an even temperature from
the top to the bottom of the oven.
The operation of the controls is
covered on pages 6 and 7.

Oven Shelf Positions

Since the distribution of heat in fan
ovens is very even, most foods will
cook satisfactorily on any shelf
position, but the shelves should be
evenly spaced:— do not fit shelves
upside down.

To ensure even circulation do not
use meat pans larger than

390 x 300mm (15" x 12") and baking
trays no targer than 330 x 2565mm
(13" x 10”), these should be
positioned centrally on the oven
shelf.
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To use the oven proceed as follows:

® Set the Oven control to the
required temperature. Pre-heating
is not normally necessary, but
some foods such as bread,
scones and Yorkshire pudding do
benefit from being placed in a
pre-heated oven.

® Place the food to be cooked in
the centre of each shelf to allow
for even air circulation around the
food.

® When roasting use the anti splash
tray beneath the meat to avoid
excessive splashing of the oven.

Food or utensils should not be
placed directly on the floor of the
oven for cooking.

If a third shelf is required for batch
baking an additional shelf can be
ordered from your local Hotpoint
Spares Centre (see back page).
Never use more than 3 shelves in the
oven as air circulation will be
seriously restricted.

To avoid unnecessary cleaning, rod
shelves which are not in use should
be removed from the oven.

Temperature Conversion Chart

Conventional Fan Oven Gas
Electric Electric Mark
oF °c °c
200° 100° 80° 4
225° 110° 90° Va
250° 130° 110°-120° 2]
275° 140° 120° 1
300° 150° 130°-140° 2
325° 160° 140° 3
340°-350° 170°-180° 160° 34
350°-375° 180°-190° 160°-180° 4.5
375°-400° 190°-200° 170°-190° 5-6
400°-440° 200°-225° 190°-200° 6-7
450°-500° 230°-250° 210°-220° 89
Temperatures

The recommended temperatures given are for conventional and fan ovens.

When using a fan oven it will be necessary to reduce the cooking time by 10

minutes per hour, and lower the temperature by up to 25°C. Also, in the
majority of cases, it is not necessary to pre-heat the oven. However, pre-
heating is recommended when cooking items which require less than 25
minutes cooking time and such items as Yorkshire puddings, whisked
sponges and bread. Your experience with the cooker will enable you to
select the cooking time and temperature best suited for your recipe.

Condensation

Condensation may become evident on the inner door. This is normal when

heat and moisture are present and may be a result of any of the following:

1. Kitchen temperature and ventilation.

2. The moisture content of the food eg. meat, roast potatoes, Yorkshire
pudding, roasting meat, etc.

3. The quantity of the food being cooked at any one time.
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