MILANO

BBQ DOMINO
Cooktop

MODEL DBQ






Dear Customer,
We would like to thank you and congratulate
you on your choice. This new product has
been carefully designed and built using top
quality materials, and meticulously tested
to ensure that it meets all your culinary
requirements. Please read and observe
these simple instructions, which will enable
you to achieve excellent results from the
very first time you use it. This state-of-the-
art appliance comes to you with our very
best wishes.

THE MANUFACTURER
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THISPRODUCT IS DESIGNED FORDOMESTIC
USE. THE MANUFACTURER DECLINES ALL
RESPONSIBILITY FOR PERSONAL INJURY
OR PROPERTY DAMAGE DERIVING FROM
INCORRECT INSTALLATION OR IMPROPER,
ERRONEOUS OR UNSUITABLE USE. THE
APPLIANCE MUST NOT BE USED BY PEOPLE
(INCLUDING CHILDREN) WITH PHYSICAL,
SENSORIAL OR MENTAL IMPAIRMENTS,
OR BY PEOPLE WITHOUT THE NECESSARY

Technical data

Power 230V
Power (Barbecue) 2400 W
Power (Fryer) 2300 W

Power supply cable 3x1,5 mm?

EXPERIENCE OR KNOWLEDGE, UNLESS
THEY ARE SUPERVISED OR INSTRUCTED
IN THE USE OF THE APPLIANCE BY A
PERSON RESPONSIBLE FOR THEIR
SAFETY. CHILDREN MUST BE SUPERVISED
TO ENSURE THAT THEY DO NOT PLAY WITH
THE APPLIANCE.




User instructions

Installation

All installation operations (electrical connection) must
be carried out by people qualified in compliance with
the laws in force. For specific instructions, see the
installation section.

Use

Barbecue (Fig. 1)

The barbecue is used for quick cooking on the grill.
Pressing the Touch Control commands turns on the
heating element (see the paragraph “Touch Control
instructions”), which can cook more or less quickly
depending on the level chosen from 1 a 12.

To use the grill, select power level 12.

This doesn’t mean that you can’t achieve excellent
results cooking on the grill even with the intermediate
power levels. These levels are recommended for cooking
delicate foods or when you want uniform cooking of the
food even inside.

The lava rocks in the tray absorb the drops of oil or
grease that are produced during cooking; Plus, they
accumulate heat as the heating elements are warming
up and, thus, provide more uniform grilling, similar to
the effect of cooking over charcoal briquettes. You
can put water in the tray, in place of the lava rocks (we
recommend a layer 3 cm deep).

Water in the tray eliminates unpleasant odours without
affecting the performance of the barbecue in any way.
So, for best results, we recommend pre-heating the lava
rocks for at least 10 minutes at level 1.

This is especially recommended when you turn on the
appliance for the first time because it decreases the
risk that the food will absorb the odours that the heating
element produces the first time it is turned on.
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Legend:
1 ON/OFF

2 Increase/decrease timer minutes (from 0 to 99)

3 1)

4 Operating indicator light

5 Power level display

7 Timer running light

8 Timer display

9 Start timer

10 Lock keypad

11 Lock keypad indicator light

Increase/decrease the power level (from 0 to

Fig. 1a




Maintenance

Unplug the appliance before performing any maintenance.
To increase the life of the appliance, it is essential to
periodically perform a general cleaning, keeping the
following in mind:

- the steel parts must be cleaned with a suitable product
(available in stores) that is not abrasive or corrosive.
Avoid products that contain chlorine (bleach, etc.);

- avoid leaving acid or alkaline substances on the work
surface (vinegar, salt, lemon juice, etc.).




Touch Control Instructions
Barbecue (Fig. 1)

Power-on (barbecue)

1 Touch the button (1) to turn on the control: the level
indicator (5) displays “00” and the LED (4) is on.

2 Press the next button within 10 seconds or the device
will automatically turn off.

Operating indicator light (barbecue)

When you turn on the control with the button (1), the
operating indicator light (4) turns on and stays on until
you touch the button (1) again.

Power control (barbecue)

1 Use the “+” and “-” buttons (3) to adjust the power
between level 0 and level 12. Holding down one of
these buttons, lowers or raises the level setting.

Turning off the heating element (barbecue)

1 Lower the setting to 0 using the “-” button (3). The
heating element will turn off after 3 seconds.
Press the “+” and “-” buttons at the same time (3).

Fast turn-off of the heating elements (barbecue)
1 To turn the heating element off automatically, press

@,

the “+” and “-” buttons (3) at the same time.

Residual heat (“H”) indicator (barbecue)

When the appliance is off, the display (5) shows the
symbol “H” (residual heat).
This indicator will remain on for about 40 minutes.

Turning off the appliance (barbecue)

The appliance can be turned off at any time using the
on/off button (1)

Locking the keypad (key) (barbecue)

1 The entire appliance can be locked with the keypad
lock or button (10) to prevent unintended operation.
This function also protects children. As long as the
lock is active, touching the buttons has no effect
except to turn off the appliance (1). When the lock is
active, the LED (11) remains lit.

Safety power-off (barbecue)

1 If the heating element is inadvertently turned on,
the control system automatically turns it off after
the power-on limit has elapsed. In this case, “H” is
displayed. The power-on limit varies depending on
the level set at that time and varies proportionally
from a minimum of 1 hour at the maximum level, to a
maximum of 6 hours at the minimum level.




Timer function (barbecue)

This function simplifies cooking by allowing the cooking
cycle to continue without your presence. When you set
the timer, the heating element is automatically turned off
after the set time has elapsed. If the heating element is
set to 0, the timer just counts minutes (see the chapter
“using the timer to count minutes”).

Turning on the timer function (barbecue)

1 Select a power level between 1 and 12

2 Touch the timer button (9), the timer display (8) shows
“00” and the indicator light (7) turns on.

3 Select the cooking time in minutes (from 0 to 99)
using the “+” and “-” buttons (2). The timer function
will turn on in a few seconds and the indicator light (7)
starts flashing to indicate that the function is on. You
can quickly set the cooking time by holding down the
“+” or “-” button (2).

Fast turn-off of the heating element and timer
function (barbecue)

1 When you touch the “+” and “” buttons (3) at the
same time, the heating element immediately turns off
and the timer function is cancelled.

Turning on the timer function to count minutes
(barbecue)

If the heating element is set to level 00, the timer can be
used to count minutes

Setting the timer to count minutes (barbecue)

If the appliance is off:

1 Touch the on/off button (1);

2 Touch the timer button (9);

3 Set the desired time using the “+” e “-” buttons (2)

If the appliance is on and the heating element is set to a
power level higher than 00:

1 Set the power to 00;

2 Touch the timer button (9);

3 Set the desired time using the “+” e “-” buttons (2)

Setting the timer to count minutes (barbecue)

If the appliance is off:

4 Touch the on/off key (1);

5 Touch the timer button (9);

6 Set the desired time using the “+” e “-” buttons (2)

If the appliance is on and the heating element is set to a
temperature level higher than 000:

4 Set the temperature to 000;

5 Touch the timer button (9);

6 Set the desired time using the “+” e “-” buttons (2)

Turning off the minute-counter function (barbecue)

When the time has elapsed, a buzzer sounds for 2
minutes.

To cancel the buzzer early, just touch any button.

If you want to interrupt the timer before it runs down:

1 Touch the timer button (9)

2 Zero the time by holding down the “-” button (2)

Quickly turning off the minute-counter function
(barbecue)

Press the “+” and “-” buttons (2) at the same time.

Error messages

- ALO (BARBECUE) If a button is pressed for
more than 90 seconds, the buzzer will sound and ALO
will appear on the 3-digit display.

- AL3 (BARBECUE) If the temperature of the
electronic board reaches 85°, AL3 will appear on the
3-digit display.




Installation instructions

Installation

These instructions are provided for qualified installers as
a guide to installation, adjustment and maintenance in
conformity with current laws and standards. Service must
always be performed with the appliance disconnected
from the electricity.

Operation (Fig. 3 and 4)

The appliance is designed to be built in to a work surface
as shown in the figure. Prepare the edge of the hob with
the sealant provided (Fig. 5).

Electrical connection

Before connecting to the electricity, make sure that:

- the characteristics of the system match the data on
the bottom of the hob;

- the system has an effective earth connection
compliant with current standards and laws. An earth
connection is required by law.

- If the appliance has no cable and/or plug, use
material suitable for the absorption indicated on the
registration plate and for the working temperature.
The cable must not reach a temperature higher than
50 °C above room temperature in any point.

- For direct connection to the mains, it is necessary
to provide a device that ensures disconnection from
the mains, with an open distance of the contacts that
allows complete disconnection under Category Il
conditions, conforming to the installation rules.

- The omnipolar plug or switch must be easy to reach
when the appliance is installed.

- The appliance is NOT intended for use with an
external timer or a separate remote control system.

- Ifitis necessary to replace the power cord of the fryer,
use only an oil-resistant type HO5RN-F or HO7RN-F
cable.

- If it is necessary to replace the power cord of the
barbecue, use an HO5RR-F type cable or equivalent.

Note: The manufacturer declines all liability if the
usual accident prevention standards and the above
instructions are not followed.
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Name:
Address:

1.
1.1

Telephone Number:
Email Address:
Website:

Warranty Statement

This warranty is provided by:

Fulgor Milano Australasia Pty Ltd ACN 164 163 982
14/24-32 Lexington Drive, Bella Vista

1300 FULGOR (1300 385 467)
contact@fulgor.com.au

www.fulgor.com.au

This Warranty is provided for the following Product: (please fill in details upon purchase)

Product Name:

Model Number:

Date of Purchase:

Warranty Period
Domestic Warranty

Fulgor Milano Australasia warrants that any Product purchased from it, and when used in accordance with the Instructions for
household or personal use, shall be delivered free from defects in workmanship and materials and will perform for a period of two

(2) years from the date of purchase.

1.2

Commercial Warranty

Fulgor Milano Australasia warrants that any Product purchased from it, and when used in accordance with the Instructions for
Commercial Use, shall be delivered free from defects in workmanship and materials and will perform for a period of one (1) year
from the date of purchase.

2,
2.1

3.2

33

3.4

Exclusions from Warranty

This Warranty does not cover:

i. Abuse;

ii. Misuse;

iii. Any damage sustained by a product whilst being transported;

iv. Other defects not related to materials or workmanship;

V. Consumable items including, but not limited to, replacement of light globes, glass breakage due to impact;
vi. Damage or failure caused to the Product by unsuitable physical or operating environment.

Warranty Claim

To make a Claim you must:

a) Contact your nearest Local Servicing Agent, details of which are on Fulgor Milano Australasia’s website listed
above; and
b) Provide Proof of Purchase and this Warranty to the Local Servicing Agent.

Upon receipt of a valid Claim, a Local Servicing Agent will attend your premises to inspectthe Product.

Where a Product is found to be defective, Fulgor Milano Australasia will, at its option and expense, repair or replace the
Product or the defective material or part. If Fulgor Milano Australasia repairs or replaces a defective Product, the warranty
period for any Product repaired or replaced does not extend beyond the original Warranty Period.

Where the Product is located outside the Normal Servicing Area, You must pay for the cost of the nearest Local Servicing
Agent to attend your premises.
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3.5 If You are unable to provide Proof of Purchase, Fulgor Milano Australasia will not be obliged to repair or replace the
defective Product.

3.6 Fulgor Milano Australasia will not be responsible for any costs or expenses, loss or damage, associated with:
a) Any transport of the Product to a Local Servicing Agent;
b) Any consequential damages from the use of the Product;
c) The de-installation and re-installation of the Product at Your premises to make the Product available for
inspection and servicing/repair, or any consequential damage caused by de-installation and re-installation of the
Product.
3.7 You may assign this Warranty. An assignee of this Warranty may only make a Claim where the following conditions are met:
a) You have provided to the assignee, and the assignee produces, Your Proof of Purchase; and
b) Any claim by an assignee is made within the original Warranty Period.
4. Statutory and Other Legal Rights
4.1. Your rights under this Warranty are in addition to and do not affect in any way any other rights or remedies that you have

under any law which relates to the Product.

4.2, Our goods come with guarantees that cannot be excluded under the Australian Consumer Law. You are entitled to a
replacement or refund for a major failure and compensation for any other reasonably foreseeable loss or damage. You are
also entitled to have the goods repaired or replaced if the goods fail to be of acceptable quality and the failure does not
amount to a major failure.

5. Definitions
“Claim” means a claim made under this Warranty.
“Commercial Use” means use that is not household or personal use;
“Fulgor Milano Australasia” means Fulgor Milano Australasia Pty Ltd ACN 164 163 982;
“Instructions” means any instructions provided by Fulgor Milano Australasia for the use of the Product;
“Local Servicing Agent” means a servicing agent which has been appointed by Fulgor Milano Australasia, to service a
Product;
“Normal Servicing Area” means an area where a Local Servicing Agent has been appointed by Fulgor Milano Australasia
to service Products;
“Product” means the product of Fulgor Milano Australasia that this Warranty applies to;
“Proof of Purchase” means the receipt issued to You at the point of sale;
“Warranty” means this warranty statement;
“Warranty Period” means the applicable warranty period depending on whether it is commercial warranty or domestic
warranty;
“You" means you the purchaser of the Fulgor Milano Australasia Product.

| |
ITALIAN APPLIANCES 1300 FULGOR - 1300 385 467 | contaci@ulgor.com.au
SINCE-| 949 il 14/24-32 lexingfon Drive, Bella Vista, New South Wales 2153
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