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1. WARNINGS AND IMPORTANT NOTES

Never leave the appliance unattended during operation. Ensure there are no children in the near vicinity during use.
Make sure pot and pan handles are correctly positioned to avoid reach access by children.

Closely monitor the food being cooked at all times. Oil and grease can easily catch fire. Always keep a fire blanket and
fire extinguisher nearby as a safety precaution.

This appliance must not be used by people (including children) with impaired mental or physical capacities, or without
experience of using electrical devices, unless supervised or instructed by an expert adult responsible for their care and
safety.

This appliance has been certified for domestic use only. Glass could shatter when exposed to excessive heat so do not
use oversized or commercial size pots and pans.

If you see any cracks on the surface of the glass, discontinue use of the appliance and seek authorised repair.
Children should be supervised to ensure that they do not play with the appliance.

Do not use an aftermarket lid or cover.

DO NOT USE OR STORE FLAMMABLE MATERIALS NEAR THIS APPLIANCE.

DO NOT SPRAY AEROSOLS IN THE VICINITY OF THIS APPLIANCE WHILE IT IS IN OPERATION.
DO NOT MODIFY THIS APPLIANCE.

DO NOT USE THIS APPLIANCE AS A SPACE HEATER.

Remove all transit protection before installation or before the first use.

WARNING: If the information in this manual is not followed ex-
actly, a fire or explosion may result, causing property damage,
personal injury, or death.

- Do not store or use gasoline or other flammable vapors and lig-
uids in the vicinity of this or any other appliance.

-WHAT TO DO IF YOU SMELL GAS

« Do not try to light any appliance.

« Do not touch any electrical switch.

« Do not use any phone in your recreational vehicle.

Clear the recreational vehicle of all occupants.

Turn off the gas supply tank valve(s) or main gas supply.
Immediately call your gas supplier for instructions.

« Ifyou cannot reach your gas supplier, call the fire department.
* Totest leakage of the appliance before using.

- Havethe gas system checked and leakage source corrected bya
qualified installer, service agency, manufacturer or dealer, or the
gas supplier.
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GR-910
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GR-911R/L
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2. DESCRIPTION OF MODELS & BENCH CUT OUTS

2 burner, rectangular insert model with glass top.
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3. INSTRUCTIONS FOR THE USER: USE

The burners are graduated in their size and rating to provide the exact heat required for each style of cooking.

All burners are equipped with FFD which means the Flame Failure Device (TC is the FFD Thermocouple in fig. 5 below). The Flame
failure device will shut off the gas supply to the burner automatically if the burner flame is extinguished by wind or boil over.

All burners are also equipped with electric ignition, provided by the electrode (AC is the electrode in fig. 5 below). The ignition is
actuated by either an electronic switch or via piezoelectric push button.

GAS BURNERS

Ignition
e The glass lid must be open when the burners are alight.
e To light a burner, select the knob corresponding to the burner you wish to use,
e The icons next to the control knobs identify each burner and its associated control knob.

-0

e Then press and turn anti clockwise from “Off” position to the large flame position as shown below.

» OFF » OFF
ON Q/Q ON Q/Q

. N

e Press the spark igniter button repeatedly until the burner ignites or if fitted with electronic ignition, press and
hold the electronic igniter button until the burner ignites.

o Keep the knob pressed for 10 seconds after the burner is alight to allow the Flame Failure Device (FFD =
Thermocouple) to warm up. If, at the end of this time, the burner fails to alight, it means the Flame Failure
Device is not sufficiency heated. Repeat the lighting procedure.

To turn “Off” the burner, turn the knob clockwise to the “Off” position.
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Manual ignition
Matches can be used to light the burners if necessary. To light manually, place a long lit match next to the burner you wish to use
before turning the control knob to the “Maximum” position, then follow the above steps.

To get the maximum yield with the minimum consumption of gas it is handy to keep the following points in mind:
«  Once the burner is alight, adjust the flame according to your needs, from “Maximum” to “Minimum” position.
« Use proper vessel size (with flat bottom only) for each burner (see the table below and fig. 2).

*  When the contents of the vessel starts to boil, turn the knob down to “Reduced rate position” (small flame).
+ Putalid on the vessel to reduce heating time.

Practical Advice

Practical Advice on Using the Burners

For best performance, follow these general guidelines: Use the appropriate cookware for each burner (see
table) in order to prevent the flame from reaching the sides of the pot or pan; Always use cookware with a flat
bottom and keep the lid on; When the contents come to a boil, turn the knob to "Low"

Note: The table below is a basic guide only. Do not use large overhanging pots or cooking
vessels which may transfer excess heat to the control knobs or other sensitive areas.

Burner @ cookware diameter (cm)
Small 10-14
large 16-20

4. INSTRUCTIONS FOR THE USER: CLEANING AND MAINTENANCE

HOB

The stainless steel surface of the hob, pan supports, burner caps and burner heads should be cleaned when they become tarnished.
Clean with warm soapy water, rinse and then dry well to keep them in good condition.

Never clean when the top and components are still warm. Do not use metal or abrasive pads, abrasive powders or corrosive spray
products. Never leave vinegar, coffee, milk, salty water, lemon or tomato juice for any length of time on the surfaces.

Comply with the following instructions, before remounting the parts:
e Check that the burner heads and burner caps, are correctly positioned before assembly.

e Check that burner head portss have not become clogged by foreign material or cooking residue.

¢ If any valve taps become difficult to open or close, call for technical assistance. Do not force the valve shut with tools.
e If any liquid spills over the glass top it must always be removed with a sponge.

e Use stainless steel cleaner and protector to maintain your stainless steel top and prevent corrosion.

WARNINGS

Accessible parts may be hot, when the pan support is in use. Young children should be kept away.

ABNORMAL OPERATION
Abnormal operation which may require service can be identified by the following:

o Avyellow burner flame
e Thick black soot on cooking utensils.
e Control knobs which are difficult to open or close.
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5. INSTRUCTIONS FOR THE INSTALLER

This appliance shall be installed by authorised persons only and in accordance with these installation instructions,
AS5601.2, local gas fitting regulations, municipal building codes, electrical wiring regulations, local water supply
regulations and any other statutory regulations.

CABINET CONSTRUCTION

For proper operation, the cabinet must:

« Beproperly constructed of wood or metal, to the dimensions shown below
e The benchtop must be level benchtop.

/ QOverhead E . \H\

Cabinet |* +|
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Wall

610m’rfn
¥
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A C D E
15.75" 10.24" 5.91" 23.62"
400 mm 260 mm 150 mm 600 mm

Note: The height of the top of the pan support is located 15mm below the benchtop.

Any adjoining wall surface situated within 200mm from the edge of any hob burner must be a suitable non-combustible
material for a height of 150mm for the entire length of the hob. Any combustible construction above the hotplate must be
at least 600mm above the top of the pan supports, no construction overhanging the hob shall be within 450mm above the
top of the pan supports.
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BENCH CUT OUT
The hotplate is provided with a cardboard template to help the installer cut the correct shape in the benchtop.

Apply the sealing strip (where provided) to the edge of the hotplate, then lower the hotplate into the bench cut out and lock it in place
with the brackets and fixing screws provided.

@a@ﬁ‘\
;_{Q__,,

£

Y

VENTILATING THE ROOMS
Ventilation must be in accordance with AS/NZS5601.2. In general, the appliance should have adequate ventilation for
complete combustion of gas, proper flueing and to maintain temperature of immediate surroundings within safe limits.

INSTALLING AND FIXING THE HOB
The measurements of the cavity made in the top of the modular cabinet and into which the hob will be recessed are indicated in fig. 9.
Cupboards or hoods have to maintain a least distance of 750 mm from the top.
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GAS CONNECTION

The gas connection is 5/8 SAE 45° Flare male and is situated below the control knobs, and approximately 40mm below
the underside of the burner mounting surface.

The hotplate can be connected to the gas supply using rigid pipe as specified in AS/NZS5601.1:2013

OR

A flexible hose assembly which is AGA certified to AS/NZS 1869, 10mm ID, class B or D and the length must not exceed
1.2m. Ensure that the hose does not contact the hot surfaces of the hotplate, oven, dishwasher or other appliance that
may be installed underneath or next to the hotplate. WARNING: Ensure that the hose assembly is restrained from
accidental contact with the flue or flue outlet of an under bench oven. The hose should not be subjected to abrasion,
kinking or permanent deformation and should be able to be inspected along its entire length.

The supply connection point and isolating supply valve shall be accessible with the appliance installed.

In the case where a connecting hose is not easily accessible for regular inspection without the use of tools, installation
with hose assembly is not permitted and the appliance must be installed using rigid pipe.

COMMISSIONING

The appliance is factory set for Universal LPG. The test point pressure shall be adjusted to 2.75kPa with the largest
burner operating at maximum.

The installer must test the operation of the appliance after installation.

Where the data label is not visible in the installed position, attach the duplicate data label to an adjacent, accessible area.

Before Leaving

Check all connections in accordance with AS/NZS5601.2. Use soap and water to check for leaks, then rinse connections
immediately after confirming all connections are gas tight. DO NOT use a naked flame for detecting leaks. Ignite all
burners both individually and concurrently to ensure correct operation of gas valves, burners and ignition. Turn gas taps
to low flame position and observe stability of the flame for each burner individually and concurrently. When satisfied,
instruct the consumer on the correct method of operation. In the event the appliance fails to operate correctly after all
checks have been carried out and the appliance cannot be adjusted to perform correctly, contact an authorised service
person.

GAS CONVERSION

This range of hotplates are not convertible to different gas types. For use with universal LPG Only

ELECTRICAL CONNECTION

|The electrical connection must be carried out in accordance with the current standards and laws in force.
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6. SERVICING

Warning: Servicing should be carried out only by authorised personnel. DO NOT MODIFY THIS APPLIANCE.
We recommend the hotplate is checked annually by a licenced installer or service provider. For service and spares
contact Pinnacle Wholesale on 03 5342 9651.

Annual Service & Maintenance Schedule

Check supply pressure

Test for leakage

Observe flame for signs of flame abnormality

Observe burners for deposits

Inspect injector profiles for obstructions

Check for satisfactory ignition

Observe flame stability at turn down

Check for soot deposits

Check operation of control knobs, regrease if required.

7. TECHNICAL FEATURES

BURNERS INJECTORS AND CONSUMPTION RATES

Injectors
Burners Gas and pressures Rates diameter
no Description kPa MJ/h 1/100 mm
U- LPG
1| smal at 2.75 kPa 1.6 0.40
U- LPG
2 Large-All models except GR-910 at 2.75 kPa 415 0.60
U- LPG 4.9 0.66
3 WOK- Model GR-910 only at 2.75 kPa
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