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	OWNER’S INSTRUCTION MANUAL


	
	GAS BRATT-PAN WITH MIXER 
	CBTG070

	
	ELECTRIC BRATT-PAN WITH MIXER 
	CBTE070
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	In case servicing is required provide the following information :
	

	
	Dealer
	
	Appliance type
	

	
	
	
	
	

	
	Installer
	
	Appliance serial No.
	

	
	
	
	________________________
	

	
	
	
	In case servicing is required provide the following information :
	


	WARNING!
	THIS MANUAL IS APPLICABLE TO APPLIANCES WITH SERIAL NUMBERS STARTING FROM XXXX  17500/2006  


Note:
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	5231.1. General reminders


	· Read the warnings contained in this manual carefully as they provide important information concerning safety during the installation, use and maintenance of the appliance.

	· Keep these instructions carefully!

	· Only personnel trained for its specific use should use the equipment.

	· Keep the appliance under control during use. 

	· The appliance should be used only for the purpose for which it has been specifically designed; other uses are improper and hence dangerous.

	· During operation surfaces can become hot and require special operation! 

	· Unplug the appliance in case of failures or improper operation.

	· Apply exclusively to a service centre for repairs or maintenance.

	· All important information about the appliance required for technical service is contained in the technical data plate or at page 2 of this manual.

	· In the event of technical assistance being required, the trouble must be described in as much detail as possible, so that a service technician will be able to understand the nature of the problem.

	  Warning! :  Follow the fire prevention regulations very carefully.


	1.2. Warnings and instructions for the user

	· This appliance is for catering use; hence they must be used only by trained kitchen staff.

	· The appliance must always be kept under control during use.

	· Some improper operating conditions may even be caused by an improper use of the appliance; therefore it is important to train personnel properly.

	· All the installation and maintenance operations must be performed by fitters who are members of an official register.

	· Respect the periods required for maintenance. With this is mind, customers are recommended to sign a service agreement.

	· In case of failures concerning the appliance, all outputs (electrical power supply, water and, if the case gas) must be cut off instantly.

	· In case of recurrent failures contact a service technician.

	· Before using it for the first time, wash the interior of the cooking pan thoroughly.

	Warning! :
It is strictly forbidden to put the hands into the pan when the mixer is working.

	Warning! :
The rotation (rising and return) of the cooking pan must be supervised by one operator only: this prevents the possibility of injuring other people accidentally.
Warning! :
In case of danger, press the emergency pushbutton to block immediately automatically all functions of the appliance.  

	Warning! :
The manufacturer shall not be held responsible for injuries or damage due to the non-compliance with safety rules or an improper use of the appliance by the operator.


	 usE


	2.1. Keypad

	lEGEND of keypad functions:

	1         Appliance main switch
	9
Pan tilting key

	2 
Cooking cycle Start / Stop key
	10       Pan return key

	3 
Pan temperature probe (optional)
	11       Mixer ON/OFF switch

	4
Temperature programmer
	12       Mixer rotation reversing key

	5
Increase/decrement of values

	13       Mixer speed regulator 

	6         Cooking time programmer
	14
 Heating on warning light

	7
Temperature display
	15       Burner reset lighting pushbutton (gas) 

	8
Time display
	16       Emergency pushbutton



[image: image3]
	2.2. COOKING CYCLE

	
	This appliance is equipped with an electronic keypad device featuring a three-digit display and LED to perform the start and follow all the cooking operations, (see figure “Keypad”).

	
	Here is a list of the procedures for a safe and correct use of the appliance.

	
	Warning! :
DO NOT start the cooking cycle if the pan is not in a horizontal position.

The LED of the key 
[image: image4] must be off. 

	1.
	Energizing the appliance:

Connect the appliance with the main switch installed before it; the LED associated with the key 
[image: image5] will light up.

	2.
	How to turn the appliance on:

Press the pushbutton
[image: image6]. Both displays are lit. 

	3.
	How to select cooking temperature:
· To heat up at the temperature you wish, press 
[image: image7]. The corresponding LED turns on (for about 4 sec). If it turns off, press the key again. 
· When the LED is on, select the temperature value by using keys 
[image: image8] (range 20÷200°C). The temperature value is shown by the display (7). 

· To confirm the value, press again  
[image: image9] or wait about 4 sec. until the key LED turns off. 
Warning! The set value is saved in the memory even if the appliance is switched off. 

	4.
	How to select the cooking time (standard):

· To set the cooking time you wish, press 
[image: image10]. The corresponding LED turns on (for about 4 sec). If the LED turns off, press the key again.
· When the LED is on, set the time by using keys 
[image: image11] (range INF.0÷9h:59m.). The time is shown by the display (8).
· To confirm the value, press again 
[image: image12] or wait about 4 sec., until the key LED turns off. 
· The INF value disables the cooking time (the cooking will be stopped manually) .
Warning! The set time countdown will begin when starting the cooking cycle, by pressing
[image: image13].

Warning! The latest cooking time value set is saved in the memory. 

	5.
	How to select the cooking time (delayed start):

· To set the cooking time you wish, press 
[image: image14] for more than 2 seconds, until the display (8) shows:

[image: image15]
· Press again 
[image: image16], the corresponding LED turns on (for about 4 sec).If the LED turns off, press the key again. 
· When the LED is on, set the time by using keys 
[image: image17] (range.0÷99 min.). The time is shown by the display (8).
· Ex. of display with set time delayed of 45 min: 
[image: image18]
· To confirm the value, press again 
[image: image19] or wait about 4 sec., until the key LED turns off. 

Warning! The set time countdown DOES NOT  begin when starting the cooking cycle by pressing 
[image: image20], but when the temperature SETPOINT is reached.


	6.
	How to start the cooking cycle:
· To start a cooking cycle, press the pushbutton
[image: image21], the LED associated will light up: 

Automatically the heating warning light 
[image: image22] in the keypad will light up. For gas appliance the warning light will light up after circa 20 seconds. 

When setting the standard time value, the time countdown starts when pressing the START/STOP key. 
· When setting the delayed time, the display 8 shows a blinking d.  After reaching the SETPOINT value, the letter d becomes steady and the countdown of the set time starts.  



	7.
	End of cooking cycle:
The heating remains active – at the set temperature value – until the set time has ended. 
If the set time is INF, to disable the heating press 
[image: image23] , LED off. 


	8.
	Emptying the cooking pan:

· Press key 
[image: image24] to make the pan rise and keep it pressed until the pan is moving. Once the key is released the pan will stop in the position it has reached. 
· Press key 
[image: image25] and keep it pressed until the pan returns to a horizontal position.
· When the pan is tilted, all the appliance and keypad functions (heating, mixer operation, etc.), whether active or not, are automatically disabled. As soon as the vat returns to its upright position, only the heating function will be restored automatically. 


	9.
	Cooking with pan probe (optional):

To enable this function, press 
[image: image26] for about 2 sec. (the associated LED will light up).

· The upper display will show the temperature SETPOINT value in the pan (probe S2) that had been previously set. 
The lower display will show the temperature SETPOINT value at the bottom  (probe S1) that had been previously set.
Es.:

	
	
[image: image27]
	95  = SETPOINT pan temperature probe (probe S2)

	
	
[image: image28]
	140 = SETPOINT pan bottom temperature probe (probe S1)

	
	Setting the wished temperature:
· To heat up at the wished temperature, press 
[image: image29]  and the corresponding LED turns on (for about 4 sec). If it turns off, press the key again.  

The displays will show:

	
	
[image: image30]
	S1  = Pan bottom temperature probe

	
	
[image: image31]
	140 = SETPOINT bottom temperature (probe S1)

	
	· When the LED is on, select the wished temperature value by using keys  
[image: image32] (range 20÷200°C). The temperature value will be shown by the display (8). 

To confirm the value and move to the S2 setting, press again 
[image: image33] . If the LED turns off, press twice   
[image: image34]to move to the S2 setting.
The displays will show:

	
	
[image: image35]
	95 = SETPOINT pan temperature (probe S2)

	
	 SHAPE  \* MERGEFORMAT 



	S2  = Pan probe 

	
	· When the LED is on, select the wished temperature value by using 
[image: image37]  (range 20÷190°C). The temperature value is shown by the display (7). 

Press again key 
[image: image38] to confirm the selection. 

	
	N.B. WHEN COOKING WITH THE PROBE IN THE PAN, IT IS POSSIBLE TO SET ONLY THE DELAYED TIME.
THE COOKING TIME WILL START WHEN THE PROBE IN THE PAN (S2) REACHES THE SETPOINT TEMPERATURE.
Selecting coking time (delayed start) :

· To set the cooking time you wish, press  SHAPE  \* MERGEFORMAT 


, until the display (8) shows:

 SHAPE  \* MERGEFORMAT 



· Press again  SHAPE  \* MERGEFORMAT 


, the corresponding LED turns on (for about 4 sec). If the LED turns off, press the key again. 
· When the LED is on, set the time by using keys  SHAPE  \* MERGEFORMAT 


 (range.0÷99 min.). The time is shown by the display (8).

· Ex. of display with set time delayed of 45 min:  SHAPE  \* MERGEFORMAT 



To confirm the value, press again  SHAPE  \* MERGEFORMAT 


or wait about 4 sec. until the key LED turns off. 


	
	Starting the cooking cycle:
· Press pushbutton
[image: image45] to start the coking cycle, the associated LED will light up.  
Automatically the heating warning light 
[image: image46] in the keypad will light up. For gas appliance the warning light will light up after circa 20 seconds. 

· The upper display will show the temperature value read by the probe in the pan (S2). 

· The lower display will show the temperature value read by the probe at the pan bottom (S1). 
· When the delayed time setting is selected, display 8 will show alternatively the temperature at the pan bottom and the set time (es.d45). After reaching the temperature SETPOINT value of the probe in the pan (upper display), letter d in the lower display becomes steady and the countdown of the set time starts (the temperature at the pan bottom will no longer be displayed). 



	
	End of cooking cycle:

If the selected time is = 0:

the cooking cycle ends when the set temperature is reached in the pan (S2), which is shown by the upper display.
If the selected time is > 0:

the cooking cycle ends when the set time comes to an end. The time countdown begins when the set pan temperature is reached (S2).

Beware: if SETPOINT S2 is not reached, the cooking does not stop. Check or change the SETPOINT S2 (too high a value), and/or SETPOINT S1 (too low a value).


	2.3. How to use the mixer

	
	Warning! :
DO NOT use the mixer if the vat is not in a horizontal position.
The LED of the key 
[image: image47] must be off. 

	
	THE MIXER CAN BE USED AS DESCRIBED IN THE CHAPTERS 2.3.1; 2.3.2 ; 2.3.3.


	2.3.1 Clockwise mixing

	1.
	Activating the mixer (only clockwise rotation):
Press the key
[image: image48], the associated LED will light up and the mixer will start to turn clockwise. 

	2.
	Adjustment of mixer rotation speed:

To adjust the mixer speed (6 to 20 rpm), turn the selector 
[image: image49] until to the desired speed. The speed can be changed during the cooking cycle. 


	2.3.2 Alternate mixing

	
	PROGRAMMING THE MIXER (clockwise rotation time + anticlockwise + pause)

	1.
	PROGRAMMING CLOCKWISE ROTATION TIME ( t 1 ):
Press key 
[image: image50] and keep it pressed until on the upper display appears t 1 :   


[image: image51]
Select the desired time value by using the pushbuttons 
[image: image52] (range.15 to 999 seconds), it will appears on the lower display. 

The selected value corresponds at the time, in seconds, in which the mixer works in clockwise rotation. 

	2.
	PROGRAMMING ANTICLOCKWISE ROTATION TIME ( t 2 ):
Press key
[image: image53], on the upper display appears t 2.

Select the desired time value by using the pushbuttons 
[image: image54] (range.0/10 to 999 seconds), it will appears on the lower display. 

The selected value corresponds at the time, in seconds, in which the mixer works in anticlockwise rotation.

	3.
	PROGRAMMING STANDSTILL TIME ( t 3 ):
Press key
[image: image55], on the upper display appears t 3.

Select the desired time value by using the pushbuttons 
[image: image56] (range.0 to 60 seconds), it will appear on the lower display. 

The selected value corresponds at the time, in seconds, in which the mixer stands still.

	4.
	END OF TIME PROGFRAMMING t 1 – t 2 – t 3 ):
Press pushbutton 
[image: image57] and keep it pressed until on the upper display disappears t 3 and reappears the temperature value. 

	5.
	Activating the mixer:

Press the key 
[image: image58] the associated LED will light up. 
Press the key
[image: image59], the associated LED will light up and the mixer will start to turn.

	6.
	Adjustment of mixer rotation speed:

To adjust the mixer speed (6 to 20 rpm), both clockwise and anticlockwise, turn the selector 
[image: image60] until to the desired speed.

Note: The clockwise and anticlockwise rotation speeds are the same. 


	2.3.3 Clockwise mixing WITH PAUSE

	1.
	Repeat the procedure as of point 2.3.2 from point 1. to 6.

At point 2.: programming anticlockwise rotation time t 2: 
TO SELECT THE VALUE “0”
In this way, the mixer rotation will be as follows:

Clockwise rotation for the selected time (t 1); 

Standstill mixer for the selected time (t 3);
Clockwise rotation for the selected time in (t 1); etc

	
	


	2.3.4 How to stop the mixer

	
	Press the 
[image: image61] key, the LED extinguished and the mixer stopped. 

Note:
In case of pan tilting when the mixer is ON, the mixer will automatically stop.


Attention!
In case of hazard, press immediately the emergency pushbutton to block mixer and pan tilting motor functions automatically. 
To restore this functions, turn the emergency pushbutton clockwise.

	3.1. Cleaning and care of the appliance

	· Do not use aggressive substances or abrasive detergents when cleaning the stainless steel components.

	· Avoid using metal pads of the steel parts as they may cause rust. For the same reason avoid contact with materials containing iron

	· Do not use sandpaper or abrasive paper for cleaning; in special cases use a powder pumice stone.

	· In case of particularly resistant dirt, it is advisable to use abrasive sponges (e.g. Scotch-Brite).

	· It is advisable to clean the appliance only once it has cooled down.

	Warning!
For safety reasons, clean the pan when the appliance is switched off and the emergency stop is enabled. 


	3.2. Daily cleaning

	Warning! :  
When cleaning the appliance never use direct jets of water to prevent infiltration of the liquid and damage to components.

	Removing the mixer:
· Unscrew the mixer knurled ring nut.
· Remove the mixer from the shaft and make sure that you do not lose the Teflon ring. 
· Clean the mixer.  
WARNING! After repositioning the mixer, put the Teflon ring back into its place and screw in the knurled ring nut, until it is well tight. 

	· Clean the cooking pan with water and a detergent, rinse thoroughly and dry well with a soft cloth.

	· External surfaces should be washed down using a sponge, and hot water with a suitable proprietary cleaner addend.

	· Rinse always thoroughly and dry with a soft cloth.


	3.3. Special procedures in case of prolonged inactivity


	· If the appliance is to stand idle for any length of time (e.g. holidays or seasonal closing), it must be cleaned thoroughly, leaving not traces of food or dirt. 

	· Leave the lid open so that air can circulate inside the pan.

	· For added care after cleaning, the external surfaces can be protected by applying a proprietary metal polish.

	· Be absolutely certain to shut off all utilities (electrical power supply, water and if the case gas).

	· Air the room appropriately.


	4.1. Precautions in case of malfunctioning

	· If the appliance should not work properly during use, turn it off immediately and close or cut off all supplies (electrical power supply, water and, if the case gas).
· Apply to a service centre for technical assistance.


The manufacturer shall not be held responsible nor has any warranty commitments for damage caused by non-compliance with prescriptions or by installation not in conformity with instructions.

The same applies in case of improper use or different application by the operator.

	4.2. Maintenance of the appliance

	Warning! :
All maintenance operations shall only be performed by a technically qualified service centre!

	· To ensure correct and safe operation, the appliance must be inspected and serviced at least once a year only. Maintenance includes also to control the components and tear of pipes, feeding pipes, electrical components etc.

	· It is advisable to replace worn components during maintenance operations to avoid the need for other maintenance calls and unexpected failures.

	· It is also advisable to apply for a maintenance contract with the customer.


	4.3. how to proceed, if …

	Warning! :


Problems and failures may occur even when the appliance is used properly. Here is a list of the mist probably situations and controls that the operator should perform to avoid applying to a service centre unnecessarily.
If the problem is not solved after the necessary controls, turn off the appliance immediately, unplug it, cut off any supplies and apply to a service centre. 



	DISPLAY MsG
	DESCRIPTION / INTERVENTION

	
[image: image62]
	The appliance safety thermostat is ON. The appliance is disabled:
apply to a service centre for technical assistance.

	
[image: image63]
	Overheating on relays board. .

Automatic intervention to save the equipment electronic circuit.  

The alarm stops automatically if the temperature of the electronic circuit, return to the set values (< 60 °C).
Failure of the ventilation system (for component cooling):
apply to a service centre for technical assistance.

	
[image: image64]
	Temperature sensor broken or not connected, or:

NTC on relay Board broken or shorted.

(flashing message)

Apply to a service centre for assistance.

	
[image: image65]
	Tank temperature probe (optional) broken or not connected (flashing message):

Apply to a service centre for assistance.

	
[image: image66]
	Error in connection between relay Board and the keyboard tab.

(The possible presence of moisture in the relay Board):

Apply to a service centre for assistance.

	only gas appliances

[image: image67]
	Insufficient inlet gas pressure: 

It sets off automatically as soon as supply pressure falls below the minimum pressure. 

The alarm resets automatically if gas pressure returns within set limits. 

If the alarm does not reset: apply to a service centre for technical assistance or the gas supplier or the company which has installed the system.

	only gas appliances

[image: image68]
	Resetting of gas heating system: 

This signal is activated once the appliance has made 4 ignition attempts. If the appliance ignites again after about 4 minutes when the pushbutton is pressed (the pushbutton light goes out), this means that the burners do not remain lit, therefore:

apply to a service centre for technical assistance.


	DAMAGE / PROBLEM
	INTERVENTION

	The control panel cannot be activated
	Check that the power supply has not been cut off (the switch is located upstream the appliance).
Check that the emergency stop has not been pressed by mistake, otherwise:

apply to a service centre for technical assistance..

	The vat CANnot BE TILTED

	apply to a service centre for technical assistance.

	THE HEATING SYSTEM DOE SNOT WORK; 
THE MIXER DOES NOT WORK
	Check that the pan is horizontal.

The key LED  
[image: image69]must be off, otherwise:

apply to a service centre for technical assistance.
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