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USEFUL ADVICE FOR USING THE BURNERS 

This hob has burners of different diameters. For better burner performance, please refer to the following rules: 
- Use pots and pans with bottoms of the same width or slightly larger as that of the burners.
- Use the correct amount of water for cooking foods and keep the pot covered.
- Make sure pots on the grates do not protrude beyond the edge of the hob.

IMPORTANT: Improper use of the grids can result in damage to the hob: do not position the grids upside down 

or slide them across the hob. 

Do not use: 
- Cast iron griddles, teracotta pots and pans.
- Heat diffusers such as metal mesh, or any other types.
- Two burners simultaneously for one receptacle.

HOW TO USE THE HOB 

& WARNING Do not let the burner flame extend beyond the edge of the pan. 

IMPORTANT: WHEN THE HOB IS IN USE, THE ENTIRE HOB AREA MAY BECOME HOT. 

Attention 

The use of a gas cooking appliance produce heat and moisture, so it is essential to ensure that the kitchen is well 
ventillated. 

Keep natural ventilation windows open or install a mechanical ventilation device (mechanical 
extractor hood). 

Prolonged intensive use of the appliance may need additional ventilation, for example opening window or 
increasing the level of mechanical ventilation where present. 

The top panel of this cooker is made of tempered glass which is safer than normal glass for this application. 
However, the following safety precautions for using hob with glass top panel should also be order to prevent the 

glass top panel from breaking: 

1. Clean the burner assembly frequently to maintain a clear gas passage on the flame distributor. Clean and tidy

up the flame distributor after spillage of food and liquid once the burner assembly cooled down.

2. Turn off the gas appliance immediately if abnormal noise propagates from the gas appliance and contact gas

supply company or gas hob importer for inspection.

3. Do not use oversized utensils for cooking.

4. Do not impact the glass surface with hard objects or place heavy objects on the glass surface.

Do not use additional fitting, such as aluminium foil. 

Do not clean the top of the sensor with a hard brush, as it may damage the sensor. 

1. While pushing the control knob, turn it to the left (towards the" ft II position) slowly until you hear a 'click'

sound. Electronic spark will ignite burners. Release your hand after confirm the burner is ignited. The hob has

automatic continuous ignition function, do not need to continuely push the control knob after ignition. 'Click'

sound and spark will be stopped automatically after 6-8 seconds.

2. If the flame goes out when you release your hand, repeat the ignition procedure again but try release your

hand slowly.

3. Turn Control knob to adjust flame to desirable setting.

4. Flame can be adjusted between" ft II and" • 11• Please adjust flame slowly (Fig.4&5).
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I. Room Ventilation
Give the kitchen the amount of air required for regular gas combustion and for the room to keep well-ventilated. 

Air must naturally flow through permanent opening in the walls of the room, and ensure that they may never be 
blocked. Indirect ventilation by air drawn from an adjacent room is also permitted, in strict compliance with any 

local regulation in force. 

II. Gas Connection
Before connecting the appliance, check that the specifications on the data label affixed to the underside of the 

hob correspond to those of the gas and electricity mains in the house. A label on the appliance indicates the 

regulating conditions: Type of gas and working pressure. Gas connection must comply with the pertinent 

standards and provisions in force. The size of the gas inlet is½ inch. 

A. LPG Connection

- Tubing connection: please use approved flexible tubing bearing EMSD approval marking (eg."EMSD APPROVAL

GTXXXX") accessories and gas cock for connecting from back of the unit to the gas supply point.

- Stainless steel braided flexible hose connection: Please use approved stainless steel braided flexible tubing

bearing EMSD approval marking (eg. "EMSD APPROVAL GTXXXX") accessories and gas cock for connecting from

½ inch B.S.P at back of the unit to the gas supply point.

B.Town Gas Connection

- Please use approved stainless steel braided flexible tubing bearing EMSD approval marking (eg. "EMSD

APPROVAL GTXXXX") gas cock for connecting from½inch B.S.P at back of the unit to the gas supply point.

Ill. Cut-Out Dimensions 

Model no. A B -

AWK131/BT 
265mm 495mm 

AWK131/BTP 
= I 

AWK231/BT 
265mm 495mm 

AWK231/BTP 

Cookerhood 

T
Min. 100mm back from cut 

out and Min. 150mm side 

clearance from glass edges I-Min. 650mm (Gas hob)' 
of hob to its surrounding 

non-combustible material 

as recommended by 

manufacturer 

Min. 100mm J. 
L__J I I-

0 

Venting Grille 

0� 

,-'-- - <:==== <:====r <,iMin.Smm "
If there is built-under washing I I " 
machine, Min. 25mm clearance nfrom base tray of the cooker to 

,_ I I
"

washer or Min. 100mm clearance 
" 

from base tray of hob to drawer 

I 
Min.Smm-

l (non-combustible material 
underneath) as recommended 
by manufacturer I �J Min. 200cm2

----+ 
1 ======> ======> 

fresh air inlet ., 1 

Above diagram is not to scale 
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