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SERVICE CENTRE
Telephone Number

0345 = ©B97/22

12 Months Guarantee

GUARANTEE CONDITIONS

(a) Any claim during the period of the guarantee MUST BE ACCOMPANIED
WITH THE RECE!PT relating to the original purchase.

(b} The unit must be correctly instalied and operated in accordance with the
manufacturer's instructions and used for normal domestic purposes.

(c} The guarantee does not cover accidental damage, misuse or alterations
which are likely to affect the units.

{d) The guarantee is invalid if the unit is tampered with, or repaired by any
unauthorised person.

(e} The guarantee in no way affects your statutory rights.

(f)y Mainiand U.K. only.
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Before You Begin .....

You and your new oven are capable of
great things, but remember no itwo ovens
are the same. Rather than jump in at the
deep end with an appliance that may
differ radically in its characteristics from
one of its predecessors, we strongly
recommend you fake lime to read this
leaflet fuily from cover to cover.

Get to know all there is to know about
cooking with your oven before preparing
some of the many mouth-watering meals
your oven is capable of producing. It may
seem like a chore, but it'll pay off in the
long run.

‘warned of the

Remember - OVENS GET HOT ii

Although the appliance complies with
current European Norms governing
external temperature of ovens and that
cool touch doors have been incorporated
into the design of this appliance, some
parts of the oven inevitably become hot
during use.

Children shouid
therefore be

dangers.

Glass Door Panels

To meet the relevant Standards of
Domestic cooking appliances, ail the glass
panels on this appliance are toughened to
meet the fragmentation requirements of
BS3193. This ensures that, in the unlikely
event that a panel breaks, it does so info
small fragments toc minimise the risk of
injury.

Please take care when handling, using
or cleaning all glass panels as any
damage to the surfaces or edges may
result in the glass breaking without
warning or apparent cause at a later date.
Should any glass panel be damaged we
strongly recommend that it is replaced
immediately.

Installation

Although it is relatively easy to instait, we
strongly recommend that the oven is
installed by a N.LC.LE.C. or Corgi
registered Engineer. The latier has the
advantage of being conversant with gas
as well as electrical appliances.

Your brand new oven is produced fo
stringent EEC regulations and is
compatible with most 600mm wide
housing units.

Your Engineer may want to study the
Dimensions on page 3 and the Technical

Details on page 10 before proceeding with
the installation, so keep it handy for
reference.

IMPORTANT: Ensure that the electricity
supply is switched off before
connecting.

Your appliance must be connected to fixed
wiring via the use of a double pole
switched outlet, i.e. one in which both the
live and the neutral supplies are switched
and disconnected at the same time, with a
contact separation of at least 3mm.

Procedure when Reporting a Fault

if having followed the advice in the above section and your oven is still not
working, please call our Service Centre with the following information.

»  Your name, address and post code
»  Your telephone number
(home and business if appropriate)

+ The make and model number of your appliance.

» A brief summary of the problem.
This products reference Is as follows:

SELECT 610 FAN OVEN:
AHY35"

SELECT 620 MULTI-FUNCTION OVEN:
AHY36*

SELECT 910 FAN DOUBLE OVEN:
AHY43**

SELECT 920 MULTI-FUNCTION DOUBLE OVEN:

AHY44**
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Not Working Properly ? Check these points first BUILFIN TOWER! DIMENSIONS

Note: (DOUBLE OVEN)
The oven needs to be secured after being
. into e f the housing units. - Rl
1. Smoke Commg from Oven ? fitted into either of the housing units ‘T - R‘T&
. . . . . . . To do this, open the oven door and secure g \{\
If the oven is still relatively new, this problem is usually due to protective oil with suitable chipboard screws (not
on elements. supplied) through the holes in the oven
casing.

Otherwise, the answer may be oil or fat which has become deposited on the
elements during cooking. —

A

in either event, continued use should burn away the residues.

835Smm
83Tmm

On future occasions, try to shield food with foil or keep it further away from

element, particularly when grilling. t{!uu‘rs-:lz\lcr,t‘),su/!)k DIMENSIONS
SIN N

Note: See ‘Using Your Oven for the First Time’ on page 4.

N

Light bulb does not come on ?

A replacement is probably necessary.

Proceed as foliows:

* Set the oven to position 0 and switch off power.

+ Check the oven is cool.

* Unscrew the protective glass cover, anti-clockwise, making sure that the
washer stays in place.

» Replace the bulb with a new bulb of the same specification
(fype 15W - 230V - 300°C)

« Screw back until hand tight.

INSTALLATION
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587mm
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25mm

Note: Bulb replacement is not covered by your guarantee UNDER-COUNTER DIMENSIONS

3. Oven does not work at all ?

» Check appliance is switched on at the mains.
= Check for an unexpected power failure by switching on adjacent lights, etc.
» Finally, check fuses. If ali these prove satisfactory, call a qualified engineer.

25mm




c
P4
4
@
=<
o
(=
a
o
<
m
pr4

Using Your Oven For the First Time

In the interests of hygiene we strongly
recommend you take the foliowing
precautions before use.

Wash the inside of your oven and the
enamelled accessories with scap and
water before fitting the ‘Stay Clean’ shelf
runners (shown on page 5) and switching
on the electrical power.

it's quite safe to wipe the slement as long
as the appiiance is disconnected. It is
standard procedure for ail manufacturers
of electric ovens to leave a light film of
protective oil on the element to prevent
corrosion. This is invariably burnt off early
in the life of the oven, but often gives rise

to an acrid smell, sometimes accompanied
by smoke.

To pre-empt this normal experience we
suggest that after having washed the
inside of your cven with soap and water as
directed and before using it to prepare
food for the first time you heat it up for
some 30 minutes. This should dissipate
the majority of the oil, but don't be
surprised if a slight smell persists every
time the element is heated for a few weeks
after this initial use. Eventually, all traces
of odour should disappsar.

A Few Words About Cleaning ...

it's always a good idea to leave the oven
to cool for at least an hour before you
attempt to clean it.

The interior of your oven is high gloss easy
clean enamel and should be cleaned with
luke-warm water, detergent and a soft
cloth. On no account should you use
abrasives or other coarse cleaning agents
as these may permanently damage the
enamelled surfaces.

Dried-on or baked-on stains should be
removed with one of the many non-caustic
cleaners especially formulated for oven
cleaning.

Always follow the manufacturer’s
instructions.

The shelves, grill pan, grilling grid and grill
deflector, where fitted, can be cleaned
with water, detergent and a synthetic
cleaning sponge.

The side and back panels have a special
‘Stay Clean' coating (except model

AHY4301). In normal use this is practically
self cleaning but occasionally it may be
necessary to clean by hand.

This can be done using clean warm water
and a soft nylon brush. If the soiling is
heavy, a mid detergent can be used,
although this could cause discolouration.

Never use abrasive cleaners, powders,
aerosols or caustic oven cleaners as these
will destroy the coating.

Cleaning Stainless Steel

Cleaning stainless steel can be done
using a hot water solution containing a
mild detergent or washing up liquid and
wiping over with a soft, dry cloth.
Alternatively use a cleaner specifically
designed for cleaning and polishing
stainless stesl.

Never use abrasive cleaners, powders or
caustic oven cleaners as these will destroy
the surface.

Technical Data - Double Oven

Weight: 55 kg
Power Supply: 230V - 50Hz
Power Max Usags: 4.07 kW
Fuse Rating: 20 AMP

Size of apening required for oven dimensions:
Tower Unit - H895 x W560 x D550

CONNECTING CABLE:
THIS APPLIANCE SHOULD BE FITTED USING A TWIN AND EARTH CABLE
OF 2.5mm CROSS SECTIONAL AREA, MANUFACTURED TO BS6004.

The switched outlet shouid comply with BS 3676 Part 1 1989

WARNING:
THIS APPLIANCE
MUST
BE EARTHED
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IMPORTANT : ENSURE THAT THE ELECTRICITY SUPPLY IS SWITCHED
OFF BEFORE CONNECTING.

Your appliance must be connected to fixed wiring using a double pole switched
outlet, i.e. one in which both the iive and the neutral supplies are switched and
disconnected at the same time, with a contact separation of at least 3mm.

The terminals marked ‘SUPPLY" are for the internal housing wiring and the
terminals marked ‘LOAD’ are for the connection of the appliance.

We strongly recommend that the appliance is connected by a qualified

electrician who is a member of N.I.C.E.I.C. or Corgi who will comply with
the L.LE.E. and any local Regulations.

Technical Data - Single Oven

Wesight: 35 kg
Power Supply: 230V - 50Hz
Power Max Usage: 2.07 kW
Fuse Rating: 13 AMP

Size of opening required for oven dimensions:
Under Counter - H595 x W560 x D550
Tower Unit - H585 x W560 x D550

CONNECTING CABLE:
THIS APPLIANCE SHOULD BE FITTED USING A TWIN AND EARTH CABLE
OF 1mm CROSS SECTIONAL AREA, MANUFACTURED TO BS6004.

The switched outlet should comply with BS 1363 Part 4

WARNING:
THIS APPLIANCE
MUST
BE EARTHED

Fitting the Shelf Runners

The shelf runners supplied in the accessory
kit have keyhole slots to hang the side
panels to inside the oven cavity.

To fit the shelf runners into your oven,
hook the keyhole slots located at the top of
the panels over the screw heads in the
oven cavity sides.

Slide the runners down at an angle as
shown in the diagram.

N

Removal of Oven Door

1. Completely open the door.

2. Pull the locking catches back as
indicated in details A & B.

3. Push the door back up into its first
resting position (the door naturally
stops at this point).

4. Carefully lift the door upwards and out
to unhook the door catches.

5. To replace the door, hook the hinges
into their locations and carry out the
operations in the reverse order.

Push the locking catches down into
their original positions.

Removal of Interior Glass Door

The interior glass door can only be
removed and cleaned cnce the oven door
has been removed. Remove the glass
from the top of the door, clean and replace
ensuring that the glass is the correct way
up.
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IMPORTANT : ENSURE THAT THE ELECTRICITY SUPPLY IS SWITCHED
OFF BEFORE CONNECTING.

Your appliance must be connected to fixed wiring using a double pole switched
outlet, i.e. one in which both the live and the neutral supplies are switched and
disconnected at the same time, with a contact separation of at least 3mm.

The terminals marked 'SUPPLY’ are for the internal housing wiring and the
terminals marked ‘L OAD’ are for the connection of the appliance.

We strongly recommend that the appliance is connected by a qualified

electrician who is a member of N.I.C.E.I.C. or Corgi who will comply with
the I.E.E. and any local Regulations.

Technical Data - Single Oven

Weight: 35 kg
Power Supply: 230V - 50Hz
Power Max Usage: 2.07 kW
Fuse Rating: 13 AMP

Size of opening required for oven dimensions:
Under Counter - H595 x W560 x D550
Tower Unit - H585 x W560 x D550

CONNECTING CABLE:
THIS APPLIANCE SHOULD BE FITTED USING A TWIN AND EARTH CABLE
OF 1mm CROSS SECTIONAL AREA, MANUFACTURED TO BS6004.

The switched outlet shouid comply with BS 1363 Part 4

WARNING:
THIS APPLIANCE
MUST
BE EARTHED

Fitting the Shelf Runners

The shelf runners supplied in the accessory
kit have keyhole siots to hang the side
panels to inside the oven cavity.

To fit the shelf runners into your oven,
hook the keyhole slots located at the top of
the panels over the screw heads in the
oven cavity sides.

AW

Slide the runners down at an angle as
shown in the diagram.

Removal of Oven Door

1. Completely open the door. 4. Carefully lift the door upwards and out
to unhook the door catches.

2. Pull the locking catches back as 5. To replace the door, hook the hinges
indicated in details A & B. info their locations and carry out the
operations in the reverse order.

Push the locking catches down into
their original positions.

Removal of Interior Glass Door
3. Push the door back up into its first

resting position (the door naturally

? . The interior glass deoor can only be
stops at this point).

removed and cleaned once the oven door
has been removed. Remove the glass
from the top of the door, clean and replace
ensuring that the glass is the correct way
up.
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Model Identity Panels -

Glass control panels

Identify which model you have from the
following features and control panel

Model Identity Panels -
Stainless steel

identify which model you have from the
following features and control panel

pictures. pictures.
AHY35* AHY3601
B I ey . I
@10 . )| 00
o s g e} o0 CO00C00
« Light + Light « Fan Assisted Oven
« Fan Assisted Oven = Conventional Oven » Bottom Heat
« Single Zone Temperature Controiled Grill + Slow cook « Defrost
- Electronic Minute Minder ¢ Electronic Timer
» Dual Zone Non

AHY36* Variable Grill

f\@ @ @EJ AHY4301

L/ o= @ 65

|

. Light - Fan Assisted Oven (D ° A
» Conventional Oven + Bottom Heat
- Slow cook - Defrost Top Oven Main Qven
» Electronic Timer + Conventional Oven » Light
+ Dual Zone Temperature » Dual Zone Non « Fan Assisted Oven

Contral Grill Variable Grill

» Electronic Minute

AHY43* Minder

@? j """ & @B 4 AHY4401

& X
Top Oven Main Oven 955’3 °3
« Conventional Oven - Light
« Dual Zone Temperature - Fan Assisted Qven Top Oven Main Oven

Control Grill » Conventional Oven « Light

« Electronic Minute Minder

AHY44™
S4B L@ A2 D
ojeje[o ™
OO0 0000
Top Oven Main Oven
» Conventional Oven « Light

« Dual Zone Temperature + Fan Assisted Oven
Control Grill = Conventional Oven
+ Bottom Heat
- Top Heat
« Slow Cook
« Defrost
« Electronic Timer

» Dual Zone Non
Variable Grill

» Fan Assisted Oven
* Conventional Oven
+ Bottom Heat

- Top Heat

« Slow Cook

* Defrost

« Electronic Timer

Fully Automatic Cooking
Set the oven to Fan, Gonventional, etc. as
described in the previous section.

sss  Press and hold the Cook Time button
on the timer display and set the
required cooking time using the Plus
+ and/or Minus - buttons.

The AUTO symbol will illuminate on
the timer display.

va) Press and hold the Stop Time bulton
on the display timer and set the
required stopping time (actual time of
day) your require your meat to be
ready using the Plus + and/or Minus -
buttons.

The oven will automatically calculate
the start time to begin cooking.

At the end of the stopping time there
will be an audible signal and the
AUTO symbol will flash.

8 The Cock Time symbol in the display
will now be off and the oven will now
be in stand by mode.

Note: To use the oven in Manual Modc you
must reset the timer to Manual by pressing tha
Manual switch. Remember to switch the oven
off when setting to Manual.

if the cooking time is stopped before the

set period could be completed there will
be an audible signal to indicate the error.

Avdible Signal

The audible signal sounds at the end of
any selected programme for a period of
approximately 7 minutes. The sound can
be cancelled by pressing any of the
function buttons.

Pressing the Minus - switch twice without
having previously selected a function
changes the frequency of the sound
There are 3 frequencies to choose from.

Program Verification

A short time after any function has been
set the timer display will revert back to time
of day. If at any time you wish to either
verify the set time or how long remains
push the relevant button. To cancel any
programme push the Manual button.
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Using Your Electronic Minute
Minder

This timer operates in the 24 hour mode,
for example 1 pm is set as 13.00.

Setting the Time of Day

When the electricity supply is first switched

on, of if the supply has been interrupted,
e.g. by a power cut, the timer display will
flash.

(® Press and release the Time of day
button on the timer display and
immediately set the time using the

X Minute Minder Plus + and/or Minus -
buttons.

To adjust the time of day press and

(® release the Time of Day button on the
timer display and set the time using

X the Minute Minder Plus + and/or
Minus - buttons.

Sefting the Minute Minder

X Set by pressing the Minute Minder
Plus + button on the timer display
untit the desired time is reached.
Adjust at any time by pressing the

K Minute Minder Plus + and/or Minus -
buttons.

Avdible Signal
The audible sighal sounds at the end
of the set time for a period of
approximately 7 minutes. The sound
can be cancelled by pressing the
Minute Minder Plus + button (once
only).

Pressing the Minute Minder Minus -
button twice changes the frequency
of the sound.

There are 3 frequencies to choose from.

na i =]

Using Your Electronic Timer

This timer operates in the 24 hour mode,
for exampie 1 pm is set as 13.00.

The timer on Single ovens will control the
oven, the grill is not controlled by the timer.

The timer on Double ovens will control the
main oven, the top oven and grill is not
controlied by the timer.

Setting the Time of Day

When the electricity supply is first switched
on, of if the supply has been interrupted,
e.g. by a power, cut, the time display will
flash.

i, Press and release the Manual button

u on the timer display and immediately
set the time using the Plus + andjor
Minus - buttons.

35 The Cook Time symbol will illuminate
O on the timer display to indicate the
timer is in manual mode.

ﬂ'ﬂ To adjust the time of day press and
release the Manual button on the
timer display and set the time using
the Plus + and/or Minus - butions.

Control Panel Symbols

Oven controls
Top oven

Main Oven

Thermostat

Selector Switch

)0 W

Semi-Automatic Cooking
Set the oven to Fan, Conventional, etc. as
described in the previous section.

533 Press and hold the Cook Time button

=) on the timer display and set the
required Cook Time using the Plus +
and/or Minus - buttons.

sss  The AUTO symbol will illuminate and
3 the Cook Time symbol will remain on
in the timer display.

The oven will operate immediately
and for the period of time you have
sel. At the end of this period the oven
will automatically turn off and there
will be an audible signal and the
AUTO symbol will flash on the timer
dispiay.

Note: To use the oven in Manual Mode you
must reset the timer to Manual by pressing the
Manual switch. Remember lo switch the oven
off when setting to Manual.

Light
: Conventional Cooking
- Top Heat Only
— Bottom Heat Only
w Half Grill
ww Full Griil

a Slow cook

® * Fan Defrost and Fan Oven

Timer/Minder Controls

U Manual

532 Cook Time
Stop Time
Alarm

Minute Minder

Plus Time

+ K> 8 d

—_— Minus Time

® Time of Day

AUTO  Auto
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Operating Your Oven

Piease check which Model you have to
see which features are applicable.

Light Only

Dependant on your model turn either
the Selector dial or
the Oven Thermostat dial to show the
@ light symbol in the window.

Note: The light will come on and stay on while
you are cooking.

Fan Cooking
Turn the Selector dial to show the

Fan Defrost and Fan Qven symbol

in the window.
Dependant on your model turn either
the Oven Thermostat dial or the

Main Oven dial to the desired
temperature.

Conventional Cooking
FOR MAIN OVEN
Turn the Selector dial o show the
E:] Conventional Cooking symbol in the
wirtdow.
Dependent on your model turn either

the Oven Thermostat dial, or the Main

Qven dial to the desired temperature.
FOR TOP OVEN
B Turn Top Oven dial to the desired

temperature.

Note: The light behind the oven thermostat will
go out when the set temperature is reached. It
will then go on and off as the thermostat cycles
fo keep the oven at the required temperature.

Warning: In common with other manufacturers,
we advise not to place trays, pots or other large
ftems on the bottom of the aven when cooking.
This may cause heal to be reflected downwards
and overheat the housing unil. Such damage
will not be covered by your guarantse.

Grilling

Dependent on your model turn sither
the Selector dial or
the Oven Thermostat dial to show the
L‘T"]@ Half Grill or Full Grill symbol in the
window.
Warning: When using the grill on a single oven
the oven daor must be partly open. When
grilling in the top oven of a double oven the door
must be fully open.
Variable Grilling
Vary the temperature by turning the
@ Fult Grili Temperature dial.
The highest setting is 5 and the
lowest setting is 1.
Non Variable Grilling
To vary the temperature move the grill
pan either to or away from the grill.

Note: For best resuits always pre-heat the grill
for approximately 5 minutes before use,

Remember: Oven parts get hot
when grilling - keep children away.

Top Heat Only
Turn the Selector dial to show the
E] Top Heat only symbot in the window.
Turn the Main Qven dial to the
desired temperature.
Note: The light behind the aven thermostat will
go out when the set temperature is reached. It
will then go on and off as the thermostat cycles
lo keep the oven at the required temperature.
This feature is normally used in the las! stages
of cooking for 15 minutes to brown roasts or
crackiing.
Bottom Heat Only
Turn the Selector dial to show the

Q Bottom Heat only symbol in the

window.

Dependant on your model turn either
the Oven Thermostat dial or the
Main Oven dial to the desired

temperature.
Note: The light behind the oven thermostat will
go out when the set ternperature is reached. It
will then go on and off as the thermostat cycles
to keep the oven at the required temperature.
This feature is normally used in the last stages

of cooking to ensure that moist cakes and pies
are cooked right to the bottom.

Defrost
Turn the Selector dial to show the
Fan Defrost symbol in the window.
Dependant on your model turn either
the Oven Thermostat dial or the
Main Oven dial to the "off’ position @.

Note: Do not use heat to aid the defrasting.
Place the frozen product into a suitable tray to
catch any defrost water.

Slow Cooking

Turn the Seiector dial to show the

Slow Cooking symbol in the window
on double ovens

@ or the Conventional Cooking symbol
on single ovens.

Dependant on your model turn either
the Oven Thermostat dial or the
Main Oven dial to 200°C and cook the

food for 30 minutes then turn the

Oven Thermostat or Main Oven dial
to show the Slow cook symbol in the

window.

Note: The controls cooling fan will only operate
when a pre-set temperature has been reached
and not when the appliance is swilched on
Conversely tha fan may run on atter tha
Appliance is switched oft until the appliance las
cooled
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