You can read the recommendations in the user guide, the technical guide or the installation guide for HOTPOINT FZ 102 P.1
IX/HA. You'll find the answers to all your questions on the HOTPOINT FZ 102 P.1 IX/HA in the user manual (information,
specifications, safety advice, size, accessories, etc.). Detailed instructions for use are in the User's Guide.
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Manual abstract:
Pass them on to possible new owners of the appliance. @@It is advisable to install the oven so that it rests on two strips of wood, or on a completely flat
surface with an opening of at least 45 x 560 mm (see diagrams). GB Positioning  Keep all packaging materials out of the reach of children. it may present a
choking or suffocation hazard (see Precautions and tips).  The appliance must be installed by a qualified professional in accordance with the instructions
provided. Incorrect installation may cause harm to people and animals or may damage property. Built-in appliance Use the appropriate cabinet to ensure
that the appliance functions properly.  The panels adjacent to the oven must be made of heat-resistant material.  Cabinets with a veneer exterior must be
assembled with glues which can withstand temperatures of up to 100°C.  To install the oven under the counter (see diagram) and in a kitchen unit, the
cabinet must have the following dimensions: 560 mm .
45 m m. Centring and fixing Position the 4 tabs on the side of the oven so that they are lined up with the 4 holes on the outer frame. Adjust the tabs according
to the thickness of the cabinet side panel, as shown below: 20 mm thick: take off the removable part of the tab (see diagram). 18 mm thick: use the first
groove, which has already been set in the factory (see diagram). 24 mm Secure the appliance to the cabinet by opening the oven door and putting 4 screws
into the 4 holes on the outer frame.
 All parts which ensure the safe operation of the appliance must not be removable without the aid of a tool. @@@@@@ fitting the power supply cable 1.
@@Use the screwdriver as a lever by pushing it down to open the cover (see diagram). 2. Loosen the cable clamp screw and remove it, using a screwdriver
as a lever (see figure).
3. Remove the wire contact screws L-N, then fasten the wires under the screw heads, respecting the colour code: Blue (N), Brown (L) and Yellow-Green Verde
( ).  The socket can withstand the maximum power of the appliance, which is indicated on the data plate (see below).  The voltage is in the range between
the values indicated on the data plate (see below).  The socket is compatible with the plug of the appliance. If the socket is incompatible with the plug, ask an
authorised technician to replace it. do not use extension cords or multiple sockets.  Once the appliance has been installed, the power supply cable and the
electrical socket must be easily accessible.  The cable must not be bent or compressed. The cable must be checked regularly and replaced by authorised
technicians only (see Assistance).
 The manufacturer declines any liability should these safety measures not be observed. Connecting the supply cable to the mains Install a standardised plug
corresponding to the load indicated on the data plate (see table). The appliance must be directly connected to the mains using an omnipolar circuit-breaker
with a minimum contact opening of 3 mm installed between the appliance and the mains. The circuit-breaker must be suitable for the charge indicated and
must comply with current electrical regulations (the earthing wire must not be interrupted by the circuitbreaker). The supply cable must be positioned so that
it does not come into contact with temperatures higher than 50°C at any point.  The installer must ensure that the correct electrical connection has been
made and that it is fully compliant with safety regulations. Before connecting the appliance to the power supply, make sure that:  The appliance is earthed
and the plug is compliant with the law. @@@@@@@@ The timer does not switch the oven on or off. starting the oven 1. Switch the control panel on by
pressing the button.
2. Press the button corresponding to the desired cooking mode. @@@@@@ 5. @@ 6. @@@@The cooking duration may be changed (see Cooking Modes).
8. @@Programmed cooking modes which have not started will not be restored and must be reprogrammed.  There is no preheating stage for the
BARBECUE mode.  Never put objects directly on the bottom of the oven; this will avoid the enamel coating being damaged.  Always place cookware on
the rack(s) provided.
Cooling ventilation In order to cool down the external temperature of the oven, a cooling fan generates a stream of air which escapes between the oven
control panel and the oven door. At the beginning of the FAST CLEAN mode, the cooling fan operates at low speed.  Once the cooking has been completed,
the cooling fan continues to operate until the oven has cooled down sufficiently. Oven light When the oven is not in operation, the lamp can be switched on at
any time by opening the oven door. Control panel lock To lock the oven controls, press the and buttons for 5 seconds. A buzzer sounds and the
TEMPERATURE display shows r-0. Press again to unlock the controls. The STOP button is always active. Demo mode The oven can operate in DEMO
mode: all heating elements are deactivated, and controls remain operative. To activate the DEMO mode, press the buttons simultaneously.
To deactivate the DEMO mode, press the , , and buttons at the same time. A buzzer sounds and the display shows demo off. , , and Setting the clock and
timer After the appliance has been connected to the mains, or button will begin to blink. After a blackout, the To set the time: 1. Set the hour figure within 8
seconds using the + and - buttons on the right hand side. Adjust the minutes using the + and - buttons on the right hand side. 4. Wait at least 8
seconds for the setting to be memorised, or press the button again. To make any necessary changes, switch on the control panel by pressing the button, then
press the button and follow the described procedure. When the set time has elapsed, a buzzer will sound.
The buzzer will automatically stop after 6 seconds or when any active symbol on the control panel is pressed. To set the timer, press button described to set
the clock. the the timer is active. And repeat the steps button indicates that 18 Cooking modes Manual cooking modes  All cooking modes have a default
cooking temperature which may be adjusted manually between 40°C and 250°C as desired. In the BARBECUE mode, the default power level value is
indicated as a percentage (%) and may also be adjusted manually.
MULTILEVEL mode All heating elements and the fan are activated. Since the heat remains constant throughout the oven, the air cooks and browns food in a
uniform manner. A maximum of two racks may be used at the same time. BARBECUE mode The top heating element and the rotisserie spit (where present)
are activated. By pressing the + and - buttons on the left hand side of the control panel, the power levels that may be set will appear on the
TEMPERATURE display; these range between 5% and 100%.
@@Always cook in this mode with the oven door closed. @@@@@@@@Always cook in this mode with the oven door closed. @@@@ 3. Start the spit
roast function by selecting the modes. @@@@These values cannot be adjusted and use the C.
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@@You may start cooking whether the oven has been not. @@@@MEAT mode Use this function to cook beef, pork and lamb. Place the meat inside the
oven while it is still cold. The dish may also be placed in a preheated oven. @@Place the dish in the oven while it is still cold.
The dish may also be placed in a preheated oven. * Only on certain models. 19 GB PIZZA mode Use this function to make pizza. Please see the following
chapter for further details. BREAD mode Use this function to make bread. Please see the following chapter for further details. PIZZA mode To obtre heat on
2.  Place the dripping pan on the bottom and the rack on top. @@ We recommend that the power level is set to maximum. @@@@@@ gB button is not.
@@@@@@@@@@The following warnings are provided for safety reasons and must be read carefully.  If the appliance breaks down, under no
circumstances should you attempt to perform the repairs yourself. @@ contact a Service Centre (see Assistance).  Do not rest heavy objects on the open
oven door. @@@@@@@@@@@@@@Keep children well away from the appliance.
@@@@@@ Always use oven gloves when placing cookware in the oven or when removing it.  Do not use aluminium foil to line the bottom of the oven.
 Do not place flammable materials in the oven: If the appliance is switched on accidentally, it could catch fire.  When unplugging the appliance, always
pull the plug from the mains socket; do not pull on the cable.  Never perform any cleaning or maintenance work without having disconnected the appliance
from the electricity mains.
Disposal  When disposing of packaging material: observe local legislation so that the packaging may be reused.  The European Directive 2002/96/EC
relating to Waste Electrical and Electronic Equipment (WEEE) states that household appliances should not be disposed of using the normal solid urban waste
cycle. Exhausted appliances should be collected separately in order to optimise the cost of re-using and recycling the materials inside the machine, while
preventing potential damage to the atmosphere and to public health. The crossed-out dnfirm the programming process. 4. @@And the Economy (ECO) FAST
CLEAN mode level has been selected: default set time 1 hour. The TIME and DURATION displays show the FAST CLEAN end time and its duration
alternately. to cancel a programming procedure press the STOP button. Once the automatic cleaning cycle is over You will have to wait until the
temperature inside the oven has cooled down sufficiently before you can open the oven door. You will notice some white dust deposits on the bottom and the
sides of your oven; remove these deposits with a damp sponge once the oven has cooled down completely.
Alternatively, you can make use of the already heated oven, in which case it is not necessary to remove the deposits, they are completely harmless and will not
affect your food in any way. gB 4. Finally, fit the frames on the spacers A.  Do not place the sliding racks in position 5. Automatic cleaning with the FAST
CLEAN function With the FAST CLEAN mode, the internal temperature of the oven reaches 500°C. The pyrolytic cycle is activated and burns away food and
grime residues. dirt is literally incinerated. @@@@@@@@ Do not place tea towels or pot holders over the oven handle.  If the oven is too hot, the
pyrolytic cycle may not start. Wait for the oven to cool down.
 The programme may only be started once the oven door has been closed. To activate the FAST CLEAN mode, press the button and select the desired power
level (the mode has three power levels which cannot be modified): 1. 25 Assistance GB Warning: The appliance is fitted with an automatic diagnostic system
which detects any malfunctions. Malfunctions are displayed by messages of the following type: ER followed by numbers. Call for technical assistance
should a malfunction occur.
Before calling for Assistance:  Check whether you can fix the problem yourself.  Restart the programme to check whether the malfunction has disappeared.
 If it has not, contact the Authorised Technical Assistance Service.  Never use the services of an unauthorised technician. Please have the following
information to hand:  The message displayed on the TEMPERATURE display.
The latter two pieces of information can be found on the data plate located on the appliance. .
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