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Register -
my appliance

Register your Lamona appliance purchased
from Howdens Joinety to allow us to easlly
contact you in the event of important product
updates at:

wywrhiowdens.com/ appliance-vegistration

¥

Exclusive 1o Howdens Jolnery Co.

See back page for product serial number

INSTRUCTION BOOKLET

Information for domestic gas-fired hobs

Comply with EU directive 2009/125/EC — Regulation No 66/2014

Brand LAMONA

Model LAM1006
Electrical

Type of hob Gas X
Mix

Number of gas burners 4
Front Left Zone 64,0

Energy efficiency per gas burner |Rear Left Zone 65,0

EE gas burner Front Right Zone -
Rear Right Zone 65,0
Right Zone -
Center Zone -
Left Zone -
Front Zone -
Rear Zone -

Energy efficiency for the gas hob EE gas hob 64,7

INSTRUCTION BOOKLET
Information for domestic gas-fired hobs
Comply with EU directive 2009/125/EC — Regulation No 66/2014

Brand LAMONA

Model LAM1007
Electrical

Type of hob Gas X
Mix

Number of gas burners 4
Front Left Zone 64,0

Energy efficiency per gas burner |Rear Left Zone 65,0

EE gas bumner Front Right Zone -
Rear Right Zone 65,0
Right Zone -
Center Zone -
Left Zone -
Front Zone -
Rear Zone -

Energy efficiency for the gas hob EE gas hob 64,7




LAMONA Appliances

06 - Your guarantee
Product Guarantee Details (UK only)

Your appliance has the benefit of a comprehenslve manufacturer's guarantee which covers the cost of
breakdown repalrs. (Detalls of which are shown on your Proof of Purchase Document).

¢ Any claim during the period of the guarantee (MUST BE ACCOMPANIED BY THE PROOF OF PURCHASE)

¢ The product must be correctly installed and operated in accordance with the manufacturer's
instructions and used for normal domestic purposes.

o This guarantee does not cover accidental damage, misuse or alternations which are likely to affect the
product.

¢ The guarantee is invalid if the product is tampered with, or repaired by any unauthorised person.

(The guarantee in no way affects your statutory or legal rights)

What to do if you need to report a problem-
Please ensure you have ready:

¢ The product's model and serial numbers

*  Howdens Proof of Purchase document

°  Your full contact details

Cali the Depot number on your Proof of Purchase Document supplied
with the product / kitchen.

Or

Call the LAMONA Service Line on 0845 00 60 006

* Product installed within a domestic kitchen or non-domestic kltchen where 8 or fewer people are
using the appliance.

Where to find the model
and serial number on On the base of the hob
your machine.
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User manual LAM1006 / LAM1007

Dear Customer,
Congratulations on your choice of hob.

The user manual will help you use your product quickly and safely.

o Please read this user manual before installing and using the hob.
o Always follow the safety instructions.

o Keep this user manual within easy reach for future reference.

° Please read any other documents supplied with the product.

Explanation of symbols
Throughout this user manual the following symbols are used:

Important information or useful tips about usage.

A Warning for possible hazards to health and property.
A Warning possibility of electric shock.

A Warning of risk of fire.

A Warning of hot surfaces.

Product information correct at the time of publication in January 2017.
The company has a policy of continuous product development and reserves the right to change any
products and specifications given in this manual.

The appliance is marked according to the European Directive 2012/19/EU on waste
Electrical and Electronic Equipment (WEEE), By ensuring this product is disposed of
correctly you will help prevent potential negative consequences for the environment and
human health. The symbol on this product indicates that this product may not be treated
as household waste. Instead it should be handed over to the applicable collection point

B for recycling of electronic equipment. Disposal must be carried out in accordance with
local environmental regulations for waste disposal. For more detalled information please
contact your local council household waste site.
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LAMONA Appliances

e Never use pans smaller
than 100mm (4") and larger
than 250mm (10").Match the
size of pan to the heat zone -
do not use large pans on small
Zones or vice versa.
o Always lift pans onto and
off the hob, rather than sliding
them across the surface to
avoid marks and scratches.
Do not use double pans,
rim-based pans, old or mis-
shapen pans, or any pan that
is not stable on a flat surface.
* Never leave cooking fat or
oil unattended.
e Never use commercial
simmering aids, or heat diffus-
ers, as they create excessive
heat and can damage the
surface of the hob.
¢ Never use the hob for any
other purpose than cooking
food.

WARNING OF FIRE:
e Never store items or leave
plastic utensils close to, or on
top of the hob.
o Never leave any cook zone
on without a pan covering it.
This causes potential a fire
hazard.
° Never heat up a sealed tin
of food on the hob, as it may
explode.

e Never leave pans over-
hanging the edge of the hob.

Fire safety advice A

e Most kitchen fires occur
when people are distracted
or leave things unattended,
so remember:

e |f you're called away from
the hob - by the phone or
someone at the door, either
take pans off the heat, or
switch off your hob.

e Don't let yourself be
distracted while cooking.

e If you do have a fire in
the kitchen, don’t take any
risks - get everyone out of
your home and call the Fire
Service

If a pan catches fire

e Donotmoveitasit's
likely to be extremely hot.

o Turn off the heat if it's
safe to do so, but never lean
over a pan to reach the
controls.

e Use fire blanket or a
damp tea-towel to cover the
pan.

06_

Safety

LAMONA Appliances

Electrical Connections

IMPORTANT: Ensure that the electricity supply is switched off before connecting. Your hob Is
Intended for permanent Installation.

Your appliance must be connected to fixed wiring via the use of a double pole switched fused spur outlet
with at least 3mm contact separation. The isolation switch must be accessible after installation (see
technical data for fuse rating). We recommend the use of an RCD device as additional protection.

We strongly recommend the appliance is connected by a registered Gas Safe Installer who
will comply with the appropriate Gas, 1 .E.C and any other local regulations.

The terminology DOUBLE POLE -/+ means that both the live and neutral supplies are switched and
disconnected at the same time.

The terminations labelled SUPPLY are connections for the internal house wiring and the terminations
labelied LOAD are for connection to the appliance.

IMPORTANT: The wires in the mains lead are coloured In accordance with the following code:-
Blue....... Neutral

Brown......Live

Green and Yellow.....Earth

As the colours of the wires in the mains lead of this appliance may not correspond with the coloured
markings Identifying the terminals in your spur box, proceed as follows;

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 coloured brown must be connected to the terminal which Is marked with
the letter ‘L’ or coloured RED, The green and yellow earth ‘E’ should be connected to the terminal marked
with the following symbol *

Blue.
(Neutral)

Brown.
(Live)

Green / Yellow.
(Earth)

A The appliance may be connected to the mains supply only by a  Terminal
competent person.

Live; Brown Neutral ;

The mains lead must not be clamped, bent, trapped, or come into

contact with hot parts of the appliance. Eartoreen/ © |

Cable clamp

A if the mains lead is damaged, it must be replaced by a qualified
person (mains cable must not be longer than 2m for safety reasons). It
shouid be routed away from the appliance and not trapped between the
appliance and the wall.

19_



User manual LAM1006 / LAM1007

Regulating the minimum flame

After lighting the burners, turn the control knob
to the minimum setting then remove the knob
{this can easily be removed by applying gentle
pressure),

Using a small «terminal» type screwdriver the
regulating screw can be adjusted as in image
below. Turning the screw clockwise reduces the
gas flow, whilst turning it anticlockwise increases
the flow - use this adjustment to obtain a flame
of approximately 3 to 4mm In length and then
replace the control knob.,

When the gas supply available is LPG - the screw
to set the idie flame must be turned clockwise to
the end stop.

When you have carried out the new gas regulation,

replace the old gas rating plate on your appliance
with one (supplied with hob) suitable for the type
of gas for which it has been regulated.

_18

User manual LAM1006 / LAM1007

e If you have put the fire out,
leave the pan to cool com-
pletely.

Deep-fat frying presents more
dangers in your kitchen

* Never fill a chip pan (or
other deep fat fryer) more
than one-third full of oil.

¢ Do not use a fire extin-
guisher on a pan of burning oil
- the force of the extinguisher
can spread the fire and create
a fireball.

Safety when working with gas

e Any works on gas equip-
ment and systems may only be
carried out by authorised
qualified persons who are Gas
Safe registered.

e Prior to the installation,
ensure that local distribution
conditions (nature of gas and
gas pressure) and the adjust-
ment of the appliance are
compatible.

e The appliance is not con-
nected to a combustion prod-
ucts evacuation device. It shall
be installed and connected
accordance with current instal-
lation regulations. Particular

attention shall be given to the
relevant requirements regard-
ing ventilation.

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

e (Good combustion is
required in gas appliances. In
case of incomplete combus-
tion, carbon monoxide (CO)
might develop.

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

e Carbon monoxide is a
colourless, odourless and very
toxic gas, which has a lethal
effect even in very small
doses.

e Gas appliances and
systems must be regularly
checked for proper function-
ing. Connections, hoses,

_07




User manual LAM1006 / LAM1007

Cooking with gas

The size of the pan and the size of the gas flame
should match each other. Adjust the gas flames so
that they do not go beyond the bottom of the pan
always place the pan onto the pan support in a
central position.

X

e ———— |
—. s

LN /
If the burner accidentally goes out, turn the
control knob to the off position and try to light the
burner again after minimum 1 minute.

The spark generator can start automatically when
you switch on the mains, after installation or a
power cut. it is normal.

Turning off the burner
To put the flame out, turn the knob symbol

A WARNING! Always turn the flame down or
switch it off before you remove the pans of the
burner.

HELPFUL HINTS AND TIPS

Energy savings

o If possible, always put the lids on the pans.

o When the liquid starts to boll, turn down the
flame to barely simmer the liquid.

A WARNING!

Use pots and pans with diameter applicable to
the dimension of the burner.

Do not not use cooking vessels on the hotplate
that overlap its edges.

Burner Diameter of cookware
Rapld 220mm - 240mm
Front semi-rapid 180mm - 200mm
Rear semi-rapid 180mm - 200mm
Auxitiary 120mm - 180mm

A WARNING! Pots must not enter the control
zone.

AWARNINGl Make sure pot handles do not
protrude over the cookertop and that pots are
centrally positioned on the rings in order to
achieve maximum stability and to obtain a lower
gas consumption.

Do not place unstable or deformed pots on the
rings to prevent from spilt and injury.

A WARNING! Flame diffusers are not
recommended.

Information on acrylamides

A IMPORTANT! According to the newest scientific
knowledge, if you brown food (specially the one
which contains starch), acrylamides can pose a
health risk. Thus, we recommend that you cook at
the lowest temperatures and do not brown food
too much.

Flame failure device

Spark
Electrode

In case of flame failures of the burners for any
reason, the flame failure sensor ‘A’ will cut off the
gas flow after a few seconds.

If this occurs, depress and turn the control knob
to the ignition position clockwise direction and
wait for ignition.

Keep the knob at pressed position for 3-6
seconds after you see the flame around the
burner.

_10

LAMONA Appliances

Secure the hob to the worktop by means of the brackets provided, taking the thickness of the worktop into
account. Your appliance will be supptied and installed using the following installation method.

The two brackets are secured directly into the base of the hob in appropriate positions as shown.

Installation above an oven

If the appliance is installed with an oven underneath, please leave at least 15mm of ventilation, unless
otherwise stated in your oven installation guidelines.

Installation in the workiop T
20mm . Worop
(= G
Screw
30mm

Screw

©
LL@;ﬂ F—W;CJ 40mm

Screw

Applying Putty

AApply a thin bead of the putty seal (provided)
to the underside of the hob.

For best results ensure the putty is applied evenly,
as close to the edge as possible and only use

the necessary amount. Once in position, trim any
access putty away with a blunt knife taking care not
the damage the worktop.

Putty Seal

Installation 15_



User manual LAM1006 / LAM1007 LAMONA Appliances

Clearances and Dimensions In case of flame failures of the burners for any
reason, the flame failure sensor ‘A’ will cut off the
gas flow after a few seconds,

If this occurs, depress and turn the control knob to
the ignition position clockwise direction and wait for
ignition.

Keep the knob at pressed position for 3-5 seconds
after you see the flame around the burner.

Repeat the sequence of operations if the flame
does not continue.

After you release the knob, if the ignition does not
continue repeat the same process by keeping the
knob pressed for 15 seconds.

Omm min
150mm min between hob and the side
wall (168mm min to cut aperature)

/\ DANGER: Risk of fire in case of unburned gas!

60mm min between hob 1 Burner cap
| 560mm and rear wall (>70mm to cut Do not press the knob for longer than 15 seconds 2. Burner crown
out aperature) If there was no ignltion. Walt for one minute and 3. Ignition candle
\ . > then repeat the Ignition process. 4. Thermocouple
\ /
> Burner Caps
50mm in ml -
CAUTION: Any cleaning agent used Incorrectly burner cap
may damage the hob. Always let the hob coo! correct
before cleaning. Sy
railel
H\l Burner caps and heads parall
IMPORTANT: Allow butners to cool before
\J cleaning,. burner head
CAUTION: Hotplate burners can be damaged by incorrect

soaking, automatic dishwashers (or dishwasher
powders / liquids, caustic pastes, hard implements,

coarse wire wool, and abrasive cleaning pastes. angled

Clean with a moist soapy pad. For the burners to
work safely, the slots in the burner head where the
** Minimum distance between cabinets must be equal to overall width of all hobs flames burn need to be kept clear of deposit. Clean burner cap not central
* Minimum height to extractor as recommended in extractor instruction manual with a nylon brush, rinse and dry thoroughly. l incorrect
No shelf or overhang of combustible material should be closer than 650mm directly above the hob.

IMPORTANT: The burner caps and heads must be

There must be a minimum clearance of 60mm between the rear edge of the hob and the rear wall. This repositioned correctly so that they sit squarely onto
clearance must be maintained up to 650mm above the worktop (unless otherwise stated in your extractor \ the hob as shown below.
manual),

This is particularly important with stainless steel
models as failure to reposition the caps correctly
may result in discolouration of the stainless steel
around the burners.

Place the hob in the aperture, checking the hob is covering the worktop along all four sides. Set the front
edge of the appliance parallel with the front of the worktop.

.14 11_




User manual LAM1006 / LAM1007

04 - Cleaning & maintenance

How to clean your hob

° Switch plates off and let cool. If necessary,
treat plates with a cleaning agent (cleaner/
conditioner available in selected stores).

° Dry by switching on for a few minutes.

o The hob can be cleaned using a clean damp
cloth or kitchen paper. Do not use a dish
cloth or sponge as these can leave a film of
detergent on the surface which can lead to
discolouration.

< Apply a thin coat of cooking oil from time to
time to provide a protective coating.

05 - Installation

General information

Installation should only be carried out by a qualified
instalier or engineer.

A Please Note:

Although every care has been taken to ensure
this appliance has no burrs, ot sharp edges, We
recommend that you wear protective gloves when
installing and moving this appliance. This will
prevent injury.

The hob should not be fitted above a washing
machine, dishwasher, a fridge or a freezer. Wall
surfaces above the work surface and in the
immediate vicinity of the cooking hob must be heat
resistant.

Laminated surfaces and the adhesive used for
fixing them must be heat resistant in order to avoid
any damage.

Installations should be carried out in line with the
National Regulations applicable with this product
type.

Do not use steam cleaners or high pressure
cleaning equipment.

Wipe any splllage as soon as possible after the
hob has cooled.

Clean the hob top as regularly as possible, this
will prevent any build up of grease which may
be a fire hazard.

Do not use abrasive products, bleach, hob
cleaner spray or pan scourers.

Room ventilation

The air for combustion is taken from the room air
and the exhaust gases are emitted directly into the
room.

Good room ventilation is essential for safe operation
of your appliance. If there is no window or door
available for room ventilation, an extra ventilation
must be installed.

Do not install this appliance in a room below ground
level uniess it Is open to ground level on at least
one side.

Failure to install correctly is dangerous and could
result in prosecution.

Room size Ventilation opening
smaller than 5 m? min. 100 cm?
5 m? to 10 m? min. 50 cm?

greater than 10 m? not required

In the cellar or min. 65 cm2

basement
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Cleaning and maintenance

LANMONA Appliances

Positioning

The hob is designed to be built into a worktop as
detailed in the image above.

Aperature width - 490mm x 560mm

The hob may be installed in any worktop which is
heat resistant to a temperature of 100°¢, and has
a cut thickness of 256-45mm. The dimensions of the
insert to be cut out of the worktop.

If the hob is fitted next to a cabinet on either side,
the distance between the hob and cabinet must be
at least 15¢m, while the distance between the hob
and the rear wall must be at least 55mm.

When there is an accessible space between the
built in hob and the cavity below, a dividing panel
made of Insulating material should be inserted
(wood or a simular material).

Protecting the Hob cut-out

The types of chipboard used for work surfaces
swell relatively quickly in contact with humidity.

Apply a special varnish or adhesive to the cut
edges to seal and protect it from moisture ingress.

13_



