ECONTROL

Series X-Squared

User & Installation Guide

CAUTION: THIS UNIT IS HEAVY EQUIPMENT AND ADEQUATE MANPOWER MUST BE USED IN MOVING THE
RANGE TO AVOID DAMAGE TO THE UNIT OR THE FLOOR.

REMEMBER, when replacing a part on this appliance, use only spare parts that you can be assured conform to
the safety and performance specification that we require.

PLEASE READ THESE INSTRUCTIONS BEFORE USING THIS APPLIANCE AND KEEP IN A SAFE PLACE FOR
FUTURE REFERENCE.

UK

C n UKCA (UNITED KINGDOM CONFORMITY ASSESSED)

The eControl System is manufactured by:

UK Innovations Group Ltd, i-Worx Unit 9, Innovation Way, Wootton, Bedfordshire, MK43 9SP, United Kingdom

eCONTROL SYSTEM FOR HEAT STORAGE RANGE COOKERS



10.

11.

12.

13.

14.

15.

16.

17.

Contents

Health and Safety
Introduction

Overview

Controls & Temperatures
Heat-up times

Consumption & Running Costs
eControl Model 100 & 150
The Roasting Oven

Grill Function

Roasting Oven Baffle

The Baking Oven

The Simmering Oven

The Hotcupboard (Model 150)
The Plates

General Advice

Cleaning & Caring
Installation instructions

- Installation requirements
- Clearances

- Power supply

- Room Vented Model
X-Touch Tablet

Wall Switch

X-Squared App

Bluetooth Handset

CastIron Hobs

Instaheat Hob

Twin Instaheat Hob

Independent Warming Plate



18.

1.

Maintenance

Health and Safety

Buyer Protection

As areputable manufacturer, we ensure that our products are designhed and built to satisfy the necessary
safety standards when installed and used appropriately.

WARNING: Children under the age of eight must be kept away unless they are constantly supervised.
WARNING: Children must not clean or maintain equipment without adult supervision.

KEEP CHILDREN AWAY FROM THE APPLIANCE TO PREVENT BURNING - SOME SURFACES CAN BE
HOT.

WARNING: Children should be accompanied by an adult in order to avoid playing with the appliance.
CAUTION: USABLE COMPONENTS MAY GENERATE HEAT

CAUTION: Metallic objects (such as cutlery, utensils, and lids) should never be set on the hob area
since they can become hot.

WHILE IN USE. CHILDREN SHOULD BE KEEP AWAY FROM THE APPLIANCE TO AVOID BURNS AND
SCALDS.

WARNING: The appliance becomes hot when in use.

CAUTION: Touching the heating elements within the ovens should be avoided.

CAUTION: Before opening the hotplate covers, ensure any spills are cleared.

WARNING: This appliance is not designed to be used with an external timer or a separate remote
control system that has not been approved by the manufacturer.

CAUTION: The cooking procedure must be closely monitored and short term cooking supervised at all
times.

WARNING: There is arisk of fire if objects are stored on the cooking surfaces.

WARNING: If hobs are left on full continuously, the top plate and lids can become extremely hot.
IMPORTANT: Oil can cause a fire, NEVER leave a pan containing oil or fat unsupervised while it is
heating or cooking.

CAUTION: Never add more than one-third of the pan volume with fat or oil.

WARNING: Cooking with fat or oil on a range while unattended can be harmful and result in a fire.
NEVER use water to put out a fire; instead, turn off the device if itis safe to do so, and cover the flame
with a lid or a fire blanket.

WARNING: If the surface of a ceramic cooktop is damaged, turn off the device to avoid electric shock.
IMPORTANT: A suitably qualified installer or service agency must perform installation and
maintenance.

IMPORTANT: This appliance must be installed with an appropriate device that will allow permanent
disconnection of the Live and Neutral conductors. During Installation or disconnection prior to any
electrical work, the appliance must be permanently disconnected from the Supply (Live) and Neutral
Conductors.

IMPORTANT: To avoid a hazard, any damaged supply connection must be replaced by the
manufacturer, its service agent, or similarly qualified persons.

CAUTION: DO NOT clean your cooker using a steam cleaner.

CAUTION: DO NOT use abrasive wipes or pads, caustic cleansers, oven cleaners, or metal scrapers to
clean the enamel surfaces.

CAUTION: Do not install the cooker behind decorative doors - this may cause overheating.
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e |IMPORTANT: Only use cleaners certified by the Vitreous Enamel Association to clean the vitreous
enamelled surfaces of this device.
e CAUTION: Oven doors and resting plates should not be washed in the dishwasher.

Hearth or Cooker Base

Itis critical that the cooker's base or hearth be level and capable of bearing the combined weight of one or both
units.

Some of the materials listed below may be present in the appliance. When handling the important parts that
contain any of the specified materials that could be perceived as being damaging to health and safety, itis the
Users/Installers obligation to ensure that the proper personal protective equipment is worn, see below for
information.

Sealants and Glues

CAUTION: If glues or sealants still in liquid form, use an appropriate face mask and disposable gloves to
protect yourself.

Ceramic Fibre, Glass Yarn, Mineral Wool, Insulation Pads

If inhaled, these substances can be harmful. Possible irritation to skin, eyes, nose, and throat may occur.
When handling, keep hands away from skin and eyes. Disposable gloves, face masks, and eye protection
should all be worn. Hands and other exposed areas should be washed after handling. When disposing of the
product, use a water spray to prevent dust and make sure all parts are properly wrapped.

General

e Inthe case of fire, cover the pan with a lid and turn off the electricity.
e Rather than attempting to remove the pan to the outside, smother the flames on the hob; Picking up the
hot pan to bring outside almost always results in burns and injury.

Deep Fat Frying

e Use adeep pan large enough to entirely cover the necessary heating area while deep fat frying.
DO NOT leave any cooker door open for lengthy periods of time when the oven is on; this willimpact the
temperature of the oven and may cause the controls to become hot.



2. Introduction

As reputable manufacturers, we ensure that our products are designed and built to satisfy the necessary safety
standards when installed and used appropriately.

Your appliance has all of the benefits of a heat storage cooker, with the extra convenience of being able to turn
the two hotplates on and off as needed.

To familiarise yourself with the product, refer to the diagram in the Overview chapter and the relevant sections
for the ovens, plates, controls, etc.

Please read the following before using your new appliance for your own safety and convenience.

Keep natural ventilation openings open or install a mechanical ventilation device to ensure that the kitchen is
well ventilated (mechanical extractor hood).

Prolonged intensive use of the device may necessitate additional ventilation, such as opening a window, or
more effective ventilation, such as enhancing the amount of mechanical ventilation in the surrounding area.

Local and national wiring regulations must be followed, and the installation must be completed by a trained
engineer.

When first turned on, smoke and odour will be produced. This is typical and harmless (due to oven lagging and
starch glue on element insulation), ventilate the room where required.



3. Overview

WARNING: WHILE IN USE, ACCESSIBLE PARTS MAY BECOME HOT. CHILDREN SHOULD BE KEEP AWAY FROM
THE APPLIANCE TO AVOID BURNS AND SCALDS.

The appliance is available as Model 100 (2 ovens) or Model 150 (4 ovens)

Model 100 (2 Oven)

Boiling Hob I iy \ / ) \ I Simmering Hob

Nz = | | Roasting Oven
— 6 e @ — Baking or
ontro I | Simmering Oven

Door

The appliance features traditional cast iron ovens with independently controlled hob hotplates.
Hotplates

The two hotplates can be set to different temperatures. Each plate has its own set of controls.
Boiling Plate

The boiling plate is used for toasting, boiling a kettle, stir-frying, and high-heat cooking.
Simmering Plate

The simmering plate is for lower, slower cooking, such as sauces and simmering pans, but it may also be used
to prepare toasted sandwiches, drop scones, no-fat fried eggs, and quesadillas straight on the plate. This can
also reach a full boiling temperature when required.

Roasting Oven

The hottest oven for high-temperature cooking, such as pastries and breads, roasting meat, vegetables, and
fowl, grilling at the top of the oven, and frying at the bottom.

Baking Oven

A medium-heat oven for baking, such as cakes and cookies, fish, lasagne, or shepherd's pie, and roasting meat
and fowl. Because the flavours do not mix, cooking sweet and savoury dishes together is not a problem.

Simmering Oven

Long, slow cooking in a simmering oven brings out flavours and tenderises even the toughest cuts of meat.
Because of its great capacity, numerous pans can be stacked inside; soup, casserole, steamed rice, steamed
carrots, and poached fruits can all be cooked at the same time without burning.
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WARNING: WHILE IN USE, ACCESSIBLE PARTS MAY BECOME HOT. CHILDREN SHOULD BE KEEP AWAY FROM
THE APPLIANCE TO AVOID BURNS AND SCALDS.

Model 150 (4 Oven)

I l Boiling Plate

\’;\llstrg’wing I I—-] / ® \ / ) \ Isimmeringplate

(S)i\r/w;:wering I == N% [~ = I Roasting Oven
ZIN
@

Warming I — @ — — @ — I Baking or
Oven Simmering Oven

Control I |
Door

Warming Plate (Hot cupboard)

The warming plate is the ideal for resting cooked food to remain warm without drying.

Simmering or Slow Cooking Oven

Ideal for leg of lamb, pulled pork, belly pork, and celebratory cake and other slow cooking applications.
Warming Oven (Hot cupboard)

Similar to the warming plate, the warming oven can be used for warming plates and serving dishes. It can also
be used for resting joints before carving.

Roasting Oven

The hottest oven for high-temperature cooking, such as pastries and breads, roasting meat, vegetables, and
fowl, grilling at the top of the oven, and frying at the bottom.

Baking Oven

A medium-heat oven for baking, such as cakes and cookies, fish, lasagne, or shepherd's pie, and roasting meat
and fowl. Because the flavours do not mix, cooking sweet and savoury dishes together is not a problem.

Simmering Oven

Long, slow cooking in a simmering oven brings out flavours and tenderises even the toughest cuts of meat.
Because of its great capacity, numerous pans can be stacked inside; soup, casserole, steamed rice, steamed
carrots, and poached fruits can all be cooked at the same time without burning.

WARNING: WHILE IN USE, ACCESSIBLE PARTS MAY BECOME HOT. CHILDREN SHOULD BE KEEP AWAY FROM
THE APPLIANCE TO AVOID BURNS AND SCALDS.



4. eControl Series X-Squared - Controls and
Temperatures

eControl Series X-Squared:

The eControl Series X-Squared system gives full control of bespoke temperatures in all areas of the cooker. The
Series X-Squared can be set to work in line with the traditional range cooker concept but with all of the added
controllability to zone control areas of the cooker. The eControl selector switches allow you to decide which
mode is selected and the corresponding temperature knobs give you the ability to dictate the absolute
temperature of the areas you have selected.
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eControl: Series X-Squared - Controls Explained

HOB SELECTOR SWITCH (TOP LEFT)

Position 1 (12 O’Clock) - OFF

Position 2 (3 O’Clock) - MANUAL MODE
Position 3 (6 O’Clock) - ECO MODE
Position 4 (9 O’Clock) - REMOTE MODE

*Temperatures Are Set By Corresponding Left And Right Hand Side Temperature Controls
*ECO Provides Fixed Temperatures (see below)



*If hobs are left on full for over three hours the control system will automatically reduce them to the ECO
temperature, The control will reflect this by illuminating the ECO symbol in addition to providing an advisory
‘beep’ to the user. The user can override this by switching the hob selector to off and then back to full mode.

OVEN SELECTOR SWITCH (CENTRE LEFT)

Position 1 (12 O’Clock) - OFF

Position 2 (3 O’Clock) - MANUAL MODE (Temperature dictated by user)

Position 3 (6 O’Clock) - ECO MODE (Top Right Hand Oven Pre-Set At Nominal 1800C)
(This mode is ideal for reducing costs between meals and for summer cooking)

Position 4 (9 O’Clock) - REMOTE MODE

*Hot Cupboard Is Operated By On/Off Switch (4 Oven Models only)

The X-Squared interactive master control panelincorporates reassuringly tactile rotary controls. Incorporating
world-leading precise digital temperature control.

- The 4 position mode selector switches rotate from 12 o’clock to 9 o’clock only.
Note: The switches should not be rotated clockwise past the 9 o’clock position.

- The hob controls provide 270 rotational degrees from zero to full temperature at 3700C.

Note: When the hobs are heating the blue hob indicator will be shown. When desired temperature has
been met they will turn off. This will continue throughout the cooking cycle.

- The oven controls provide continuous rotary control from zero up to maximum temperatures allowing
precise setting of temperatures. The high precision thermostatic control displays the live oven
temperature and when adjusted will show the target temperature momentarily before showing the
actual live temperature after a further three seconds.

Note: When an oven is selected at any temperature the blue oven indicator LED will be shown. When
the oven temperature is turned fully down the oven display will read OFF.

eControl Series X-Squared Temperatures
For eControl Series X-Squared models the appliance will reach the following nominal temperatures;

[Right hand side ovens]

Top Oven - 0 to 265°C
Bottom Oven - 0to 220°C
Eco Mode Top Oven - Fixed 180°C
[Hobs]

Boiling Plate - 0to 375°C
Simmering Plate - 0to 375°C
Eco Mode Hob Temperatures - 200°C

[Hot Cupboard - 4 Oven Model only]

Simmering Oven - 120°C
Warming Oven - 80°C passive



5. Heat-up Times

- Top right-hand oven up to 180°C in 35 minutes from room temperature
- Top right-hand oven up to 200°C in 38 minutes from room temperature
- Top right hand oven up to 220°C in 44 minutes from room temperature
- Top right-hand oven up to 220°C in 8 minutes from ECO temperature

- Hob up to boiling temperature in 10-12 minutes

- Hobs up to boiling temperature in 5 minutes from ECO temperature

*Please allow at least an additional 30 minutes for oven temperature stabilization when pre heating the ovens
from stone cold.

*All temperatures will vary in the normal thermostatic cycle and when food is introduced into the ovens

*Qven pre-heat with baffle removed

6. Consumption & Running Costs

All models — Ovens only Wi-Fi controller

Ovens timed for use once daily inc. pre heat & cooking. Estimated total consumption —2.41 kw p/d
Ovens timed for use twice daily inc. pre heat & cooking. Estimated total consumption —4.21 kw p/d

Two Oven Models — Ovens only

ECO Mode: Baking and passive Warming temperatures — 0.26 kWh
Roasting and passive simmering temperatures - 0.27 kWh
Roasting and regulated simmering temperatures - 0.34 kWh
Roasting and baking temperatures - 0.43 kWh

Four Oven Models — Ovens only

ECO Mode: Baking and passive Warming temperatures — 0.26 kWh
Roasting and passive simmering temperatures - 0.27 kWh
Roasting and regulated simmering temperatures - 0.34 kWh
Roasting and baking temperatures - 0.43 kWh

Hotcupboard simmering and warming temperature — 0.26 kWh

Allmodels — Boiling Hob

At full temperature - Turned on as required
Estimated consumption —0.48 kw/hr

All models — Simmering Hob

Eco mode temperature (5 minutes pre heat to full temperature)
Estimated consumption — 0.39 kWh



Both hobs on ECO mode at the same time

ECO mode temperature
Estimated consumption —0.40 kWh

Notes

¢ Estimated figures show consumption which will vary with usage and cooking methods

¢ Instaheat hob upgrade will reduce hob running costs significantly

e Using Wi-fi timer, ECO mode and turning hobs on/off from cold will reduce overall consumption

e Allconsumption data independently tested and recorded pro-rata over 7 day test period

e Appliance insulated to manufacturers installation instructions

e Hobs should be left on ECO mode (not full) if ambient heat is required from the top plate of the
appliance

7. General - Ovens and Hobs

The Roasting Oven

When cooking for lengthy periods of time (more than 30 minutes) on the floor of the roasting oven, place a grid
shelf on the floor of the oven before placing the food in the oven. This elevates the food away from the base
element and ensures the best cooking outcomes. Due to the location of the heating elements, the floor of the
ovens is hotter than on standard versions.

The advantage of the roasting oven is that any fat droplets are burned off when the oven is at maximum heat.

For bread and pastries, the roasting oven is ideal. Quiches in ceramic or pies in Pyrex plates do not need to be
baked blind since the crust cooks from below and the filling sets and browns from the all-around heat when
they are placed on the bottom of the oven. Metal flan tins carry heat faster than ceramic flan tins, therefore
they may require less cooking time.

Food can be insulated by using the cold plain shelf or shielded by using the large roasting tin, allowing you to
prepare food at many temperatures at the same time. If your meal is browning too soon and you don't want to
shift it to a different oven, simply place a cold plain shelf over it to minimise the top heat.

- IMPORTANT: DO NOT store anything in the ovens, and do not use large cookware, such as the cold
plain shelf, until the oven has reached operating temperature.

- When cooking in the roasting oven after a pre-heat from cold, wait an extra 45 minutes for oven
temperature stabilisation.

Grill Function

The top right hand oven of an eControl Cooker houses hidden heating elements that are activated when the
push button is activated. This unique feature provides for fantastic grilling or last minute browning of dishes.
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From a pre-heated oven the grill will be up to temperature within minutes. This feature is best using the top
runner of the oven. The grill will automatically time out after 15 minutes and revert to the previous manual
setting. The grill button will only activate if the top right-hand oven is preheated to 200°C or more. When the
grillis activated the push switch will flash a blue halo throughout the grilling process.

Roasting Oven Baffle

A perforated oven baffle is included with all eControl Cookers and kits. The oven baffle can be considered a
cooking implement to be used as and when required and can be considered a semi cold shelf. Cooking
immediately beneath the baffle helps to crisp food for a short amount of time. When food is placed on the top
runner of the oven, entirely removing the baffle will give you a grilling experience.

The Baking Oven

As a medium heat source, this oven is great for cakes, cookies, and anything else that requires a medium heat
setting, such as fish pie, lasagne, soufflés, crumble, and roulades. Meat and poultry can be cooked in the
baking oven, as can most things that can be cooked in the roasting oven but for a longer duration.

Place a grid shelf on the floor of the baking oven before placing the food in the oven for long periods of time
(more than 30 minutes), this lifts the food away from the base element and ensures the best cooking
outcomes. Due to the location of the heating elements, the floor of the ovens is hotter than on standard
versions.

Cook cakes on one shelf simultaneously; if two shelves are utilised, alternate the food to produce even
coloration, just as you would in any oven with heat zones.

The carefully constructed roasting trays and bakeware slide straight into the runners, just like the roasting
oven, allowing practically every possible square centimetre of volume to be used. Food can be guarded by
using the cold plain shelf or shielded by using the large roasting tin, allowing you to prepare food at many
temperatures at the same time.

If your dish is browning too soon and you don't want to transfer it to a different oven, simply place a cold plain
shelf or baffle over it to minimise the top heat.

NOTE: When the cooking is finished, always remove the cold plain shelf and roasting tins. If you leave it in the
oven too long, it will affect the oven temperature.

NOTE: When utilising the roasting oven for an extended length of time, such as for a complete meal, the baking
oven temperature may rise, necessitating a change in the cooking technique. The following suggestions may be
helpful:

1. When putting the food in the oven, make sure that the cold plain shelf isimmediately above the dish for
the entire cooking period.

2. Inaddition, the shelf position may need to be lowered.

3. When baking food that requires a long cooking time, such as particularly rich fruit cakes, place the cake
on the fourth grid shelf position of the oven with the cold plain shelf placed directly above for about 3/4
hour. Place the basic shelf in the simmering oven's centre. Place the cake on this shelf and bake until it
is done.

NOTE: To improve cooking performance, place a loose metal perforated plate on the top of the bake oven.
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The Simmering Oven

With the exception of meringues, which are dried out rather than 'baked,' the simmering oven can be defined
as a continuation oven because it continues to cook food that has been brought up to heat elsewhere on the
cooker.

We recommend utilising cookware with sturdy bases and stacking lids for the best results.

Meat and poultry joints should be preheated in the roasting oven for 30 to 45 minutes before
transferring to the simmering oven. Stuffed meat and poultry are not ideal for this approach.

Ensure that pork and poultry reach the correct internal temperature.

Before putting soups, casseroles, and liquids in the oven, always bring them to a boil.

Frozen food should be completely thawed before cooking.

Root vegetables cook better when cut into smaller pieces.

At the end of the cooking time, taste and adjust seasonings and thickenings.

After soaking, many dried pulses and beans, such as dry red kidney beans, must be simmered for at
least 10 minutes before being used in any recipe.

The Top Plates

The enamelled surface surrounding the plate location is known as the top plate. When the hotplates are in use,
it will become very hot. Despite the fact that it is not a cooking surface, the warmth may be put to a variety of
helpful tasks, saving you time and money! Warming honey or syrup in a jar or melting butter or chocolate in a
basin (rather than melting over a saucepan) are two examples. Please place the basin on a cork mat or folded
kitchen towel to avoid scratching the enamel. Although vitreous enamelis a tough and long-lasting surface, it
is made of glass and will reveal imperfections!

When the top plate is warm, it can be used to rest a cup of coffee or tea, or to dry off oddly shaped tins,
peelers, or sections of food mixers and processors.

The Hotplates

The hotplates are operated separately from the ovens and of each other.

On the left, the boiling plate is located, and on the right, the simmering plate is located. The boiling plate is the
hotter of the two, while the simmering plate is the cooler. They both contain electric elements that are located
right beneath the cooking plates and can quickly heat up. The hotplates are fully separate from the ovens and
can be used at any time.

Cooking can take place on the entire hotplate area, and multiple pans can be placed on a single plate at the
same time. To avoid unintended scratching if the pans are pulled to one side, the hotplates are situated very
slightly above the top plate. DO NOT DRAG ITEMS FROM ONE PLATE TO THE NEXT, AS THIS WILL DAMAGE THE
ENAMEL!
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When not in use, the stainless steel insulated covers are lowered over the hotplates. When the hotplates are
turned on, the insulated covers will become warm. We strongly advise against placing anything such as kettles,
saucepans, or baking tins directly onto the insulated covers because any scratches will be visible - if the
covers are to be used as resting places, invest in a pair of chef's pads to protect the surface!

NOTICE: IF THE HOBS ARE LEFT ON CONSTANTLY, THE TOP PLATE AND LIDS CAN BECOME VERY HOT. THE
USE OF ECO MODE IN BETWEEN COOKING CYCLES REDUCES HEAT AND SAVES ON RUNNING COSTS.
TURNING OFF THE HOBS BETWEEN COOKING CYCLES WILL LOWER RUNNING COSTS AND PROLONG THE
LIFE OF THE HEATING ELEMENTS.

If hobs are left on manual temperature for over 3 hours they will reset to the recommended ECO temperature
and the user will be advised by a ‘beep’. The relevant LED will change of colour from green to blue as an
additional advice.

The Boiling Plate

The boiling plate is the hottest hotplate and is used for boiling, griddling, stir-frying, toasting, and anything else
that requires a high heat. Green vegetables retain their colour when quickly boiled here, or use a steamer over
the saucepan to cook multiple vegetables at once.

Please be aware that the boiling plate is too hot to directly cook food on.
The Simmering Plate

The simmering plate can reach the same temperature as the boiling plate but is generally left on a cooler
setting, it is used for recipes requiring a lower heat, such as sauces, scrambling eggs, heating milk, slow frying,
simmering soups and root vegetables. Furthermore, it can be used directly as a griddle for toasted
sandwiches, quesadillas, soups, drop scones, searing scallops, and even a non-fat fried egg. There is no need
to use the toaster when making slow cooked toast on the simmering plate.

The simmering plate is the same size as the boiling plate and is machined flat to provide the best all-around
contact with saucepans, grill pan, frying pan, and kettle.

INSTAHEAT Hob
Available as an optional upgrade.
General Advice

When first turned on, the appliance will produce an odour for a short period of time. This is simply the result of
protective oil evaporating from the hotplates. While the appliance is heating up, wipe the inside of the lids to
prevent a film of this oil from forming. When turning on for the first time, it is best to leave the lids open for at
least an hour. The plates will gradually darken in colour as they anneal, forming a protective layer on the
external surfaces of the hob plates.

The following points are intended to aid in the transition from a previous non-heat storage cooker to a heat
storage range cooker style of cooking.

The following points should be carefully observed for the most efficient operation of the cooker:

1. When the hotplates are not in use, close the insulating covers.

2. When boiling or simmering, use pans with fitted or partially fitted lids to achieve the desired
performance.

3. To make perfect contact with the hotplate, use utensils with flat bases.

When closing the oven doors, make sure to lift them onto the catch.

5. Cook as much as feasible in the ovens to conserve heat and reduce cooking odours and condensation.
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6. During cooking and heating, the oven doors should not be left open for extended periods of time.

7. Inthe simmering oven, pans can be stacked. This is particularly useful for steaming vegetables and
warming sauces.

8. Remove the plain shelves from the appliance. Use it cold in the roasting oven to deflect heat from the
oven's top, resulting in a more moderate oven temperature beneath. It can also function as a baking
sheet.

8. Cleaning & Caring

REMEMBER: use caution with the hot appliance.

REMEMBER: For best cleaning, turn the appliance off.

DO NOT use a steam cleaner to clean the appliance.

DO NOT clean the enamel surfaces with abrasive pads, caustic cleaners, oven cleaners, or metal

scrapers.

e IMPORTANT: For cleaning the vitreous enamelled surfaces of this product, eControl Cookers
recommends Vitreous Enamel Association approved cleaners.
Use as little water as possible when cleaning.
DO NOT immerse the doors in water because they contain insulating material that will be damaged by
moisture.

e NEVER put oven doors or resting plates in the dishwasher.

Before first use and between on/off cycles apply a thin layer of vegetable oil to the hob plates and rub offin a
circular motion. This will avoid baking any fingerprint marks to the hobs and will ensure they are seasoned.

To avoid streaks, a daily rub over with a damp, soapy cloth followed immediately by a clean, dry cloth. This is
usually all that is required to keep the vitreous enamelled surfaces of your cooker bright and clean.

Ovens are made of castiron and are self-cleaning. They are extremely durable, but will rust if exposed to
surface moisture. Always remember to turn on the ovens after cleaning to dry them out.

Heating the ovens on a regular basis will help burn off any cooking deposits and aid in cleaning the ovens.

To season the ovens, use a light vegetable spray oil (corn oil is best). A wire brush can be used to remove any
stubborn stains.

Mopping up spills as they happen is the simplest way to clean the top and front plates.

Baked-on food is more difficult to remove, but it can usually be removed with proprietary vitreous enamel
cleaners applied with a cloth.

If milk, fruit juice, or anything acidic is spilled on the enamel, wipe it off immediately.

Remove any condensation streaks from the front plate around the oven doors, or the vitreous enamel may
become permanently discoloured.

Remember that dragging pans or utensils across the top plate or polished covers will scratch them.

The top of the insulated cover (lid) is chrome or stainless steel and can be cleaned with a damp cloth and
polished.

If the lining is marked, clean it when the hotplate is cold. Hot soapy water and/or a cream cleanser can be used
tocleanit.
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Any circular cleaning marks will disappear after the first few uses of soap, and the surface of the lining will
become shinier with each use. Avoid using too much water, and make sure the lining is dry before closing the
cover.

Fan (Optional)

The Series X2 system comes with an optional upgrade to fan extractor. Ask your vendor for full details.

9. Installation Instructions

CAUTION!

Please read the cautionary notes in this guide. Property damage or personal injury may occur if the information
in these instructions is not followed.

DO NOT keep or use gasoline or other flammable vapours or liquids near this or any other appliance.
A qualified installer or service agency must perform installation and service.

WARNING: This appliance must be equipped with a device that allows the Live and Neutral conductors to
be permanently disconnected. Prior to any electrical work, the appliance must be permanently
disconnected from the Supply (Live) and Neutral Conductors during installation or disconnection.

CAUTION: BECAUSE THIS UNIT IS HEAVY, ADEQUATE EQUIPMENT, TRAINING AND MANPOWER SHOULD
BE USED IN MOVING THE RANGE TO AVOID DAMAGE TO THE UNIT OR THE FLOOR OR PERSONAL INJURY.

e REMEMBER: When replacing a component on this appliance, only use spare parts that meet the safety
and performance specifications that we require.
e DO NOT USE ANY PARTS THAT HAVE NOT BEEN SPECIFICALLY APPROVED BY ECONTROL SYSTEM.

PLEASE READ THESE INSTRUCTIONS BEFORE USING THIS APPLIANCE AND KEEP IN A SAFE PLACE FOR
FUTURE REFERENCE.

Installation requirements
Consumer protection

e Asaresponsible manufacturer, we ensure that our products are designed and built to meet the
required safety standards when properly installed and used.
WARNING - ELECTRIC SHOCK HAZARD
It is the responsibility of the customer to contact a qualified electrical installer to ensure that the
electrical installation is adequate and in accordance with the regulations.

e When cutting holes in the walls or the floor, use extreme caution. Electrical wires may be hidden
behind a wall or floor covering and, if touched, can cause an electric shock.

e Any electrical circuits affected by installation should be located before installation and disconnected

from the circuit.

WARNING: THIS APPLIANCE MUST BE EARTHED.

DO NOT use an extension lead with this appliance.

The appliance is specifically designed for the voltage specified on the data plate.

Residual Current Device (RCD) to the cooker supply circuit.

Pass on this Manual to the User and instruct them on how to use the appliance safely.
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Clearances

There is a service gap of 10mm where the appliance is close to the back wall. Please take into account any
existing structures behind the intended installation location.

The entire cooker is floor-mounted, and the space in which it will be installed must have the following
minimum dimensions:

Above the raised insulating cover handle, a minimum clearance of 60mm is required.

Side clearances: A3mm gap is required on each side between the cooker top plate and any adjoining
work surfaces that may be installed, in order to allow for the safe removal of the top plate at a later
date.

e When installing cookers against side walls, a 116mm clearance on the right and left side is required for
oven door access.

e |[fthe applianceisto beinstalled in a brick recess, the minimum clearance should be increased by at
least 10mm to account for non-square walls.

e Furthermore, a minimum clearance of 1000mm must be available at the front of the cooker to allow for
service.

Cooker Base or Hearth

The base or hearth on which the cooker sits must be level and capable of supporting the total weight of the
appliance. The built-in plinth's base must be level.

Tiling

When the cooker is to be installed in a recess or against a tiled wall, the tiles must not overlap the cooker top
plate; access to remove the top plate must be provided for future servicing.

A minimum of 10mm gap must be observed between the back of the top plate and the wall behind the
appliance.

SINCE THIS APPLIANCE CAN BE USED CONTINUOUSLY, PLEASE TAKE NOTE OF THESE IMPORTANT
INSTRUCTIONS:

Combustible Walls

Houses made of combustible materials (such as all-timber or stud wall partitions and batoned plasterboard
walls necessitate the use of special wall heat protection features.

Up to hotplate level, non-combustible walls behind a cooker must be made of at least 25mm thick insulation
board (Monolux or equivalent).

Furthermore, the oven vent piping must be insulated with the supplied high temperature film glass sleeving and
a 25mm gap.

SPECIAL NOTE: Make sure that no electric cabling or plastic services pass through the wall, behind or directly
above the cooker.

When exposed to a constant higher ambient temperature, this type of material can age prematurely.
Power supply

e WARNING: THIS APPLIANCE MUST BE EARTHED.
e THIS APPLIANCE IS SPECIFICALLY DESIGNED FOR THE VOLTAGE STATED ON THE RATING PLATE,
WHICH IS SITUATED BEHIND THE PLINTH COVER.
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A 1PH 32 amp 230V fused power supply is required near the appliance. External wiring to the unit must be
installed using the supplied mains cable in accordance with current wiring regulations and any applicable local
regulations. If the cable is cut, new ferrules must be installed on the stripped conductors.

A 1PH 40amp 230V fused power supply is required if an INSTAHEAT hob is installed.

The method of connecting to the mains electricity supply must allow for complete electrical isolation of the
appliance by using a multi-pole switch with at least 3mm contact separation on all poles.

The isolator should not be installed directly above the cooker, but rather within 2 metres of it. A suitable
connection point must be fitted with 300mm of the appliance. If this is notin place we may not be able to
connect the appliance of the day of works leading to a return visit and additional costs.

Ratings Table

2 OVEN ECONTROL SERIES X-SQUARED 7.5 kW HR (32 amp breaker)
WITH INSTAHEAT - 7.75 kW HR (40 amp breaker)

3 OVEN ECONTROL SERIES X-SQUARED 9 kW HR (40 amp breaker)
WITH INSTAHEAT - 8.5 kW HR (40 amp breaker)

4 OVEN ECONTROL SERIES X-SQUARED 8.25 kW HR (32 amp breaker)
WITH INSTAHEAT - 9 kW HR (40 amp breaker)

*Series X-Squared uses power share technology limiting the appliance load below threshold

Room Ventilation

This model should be installed in conjunction with a cooker hood. The oven venting outlet, located on the top
of the appliance between the two hotplates, is intended to vent moisture from the ovens. The cooker hood
should be installed no lower than the manufacturer's minimum height from the top of the appliance.
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10. X-Touch Tablet

This Innovative device is available as an optional upgrade on all Series X-Squared models.

The X-Touch uses touch screen technology to allow the user to seamlessly select which areas of the appliance
are in operation plus displays both live and target temperatures in the oven and hobs.

The X-Touch tablet is only activated once both the hob and oven selector switches are set to remote mode
denoted by the Wi-Fi symbol.

SERIES X-SQUARED

The left hand bank of icons offer the following features and modes.
Hobs

- On/Off Isolation both hobs
-  ECO mode hobs

Ovens

On/Off isolation ovens (2 & 3 ovens models)

ECO mode ovens

- Fan extractor on/off ovens (selected models only)

Grill mode on/off

- Oven4 (selected models only)

If upgraded with the Independent warming plate; one touch activates warming plate only; two touch
actives full warming cupboard

Hob temperature read-out and adjustment

The UP & DOWN touch switches adjust the temperature on each hob. The 7 segment display bar under each
corresponding hob can be adjusted UP & DOWN to the desired setting. Upon adjustment the 7 segment bar
will indicate desired setting, after three seconds it will then revert to the live actual temperature indicated and
rise or fall as the live temperature changes.

Oven temperature read-out and adjustment

The UP & DOWN touch switches adjust the temperature on each oven (hot cupboard on 4 oven modes
excluded). The digital read out for each corresponding oven can be adjusted UP & DOWN to the desired
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temperature. The high precision thermostatic control displays the live oven temperature and when adjusted
will show the target temperature momentarily before showing the actual live temperature after a further three
seconds.

11. Wall Switch

The X-Squared wall switch acts as an external communication device. It is only activated once both the hob
and oven rotary switches are set to remote mode denoted by the Wi-Fi symbol.

IGCONTROL : SERIES X

ECO

The Wall switch provides the following;

- Multi-channel touch screen user interface (providing independent on/off switching to the hobs and
right-hand ovens)
*Note: When a channel is selected it will revert to the last known temperature settings on the main
control panel

- The switch also provides Wi-Fi connectivity to an existing Wi-Fi router in the property allowing control
from the eControl App (see below)

- The switch also acts as a communication device to receive commands from the Bluetooth Handset
(see below)

Wall switch should be mounted no more than 1.5m from the left or right-hand side of the appliance. This can
be wall mounted using a recessed single back box or surface mount back box (not supplied). The switch can
also be mounted in a cupboard or housed on the custom acrylic worktop stand available as an optional extra.

When switching to Wi-Fi mode on the main control panel allow 5 seconds for configuration before adjusting
any settings.

12. X-Squared App

The X-Squared App is only activated once both the hob and oven selector switches are set to remote mode
denoted by the Wi-Fi symbol.
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The multi-channel eControl App provides live on/off switching to the hobs and right-hand ovens. This can
provide remote control to the hobs and right-hand ovens from any location provided you are connected to Wi-
Fi or a mobile network with 4G/5G.

The App also allows you to set timers for the ovens with several on/off functions per day.

*Note: When a channelis selected it will revert to the last known temperature settings on the main control
panel.

As part of site preparation, the customer should configure their existing wi-fi router to 2.4Ghz in advance of
installation. The customer should also download the control App onto their smart phone in advance of
installation. The installation engineer will assist in connecting the eControl App on the day of installation.

XECONTROL

ETO

C_* N _* N

NZ
AN

Set Timer

Set Timer Set Timer

O 0 @& ©

AllOn Al Off Set Timer

Scan QRCode to download

To connect the App to the system it is necessary to pair the communicator in the wall switch with a smart
phone. To pair, press the left hand hob icon on the wall switch and hold for 10 seconds untilthe ECO icon on
the switch begins to flash denoting that it has entered pairing mode. At the same time on the downloaded app
screen select the ‘Add Device’ option under the menu item denoted by the + symbol. Repeat until successfully
paired and the eControl branded interface appears.

The App interface provides 5 channel independent on/off control of each area of the appliance plus timer
control on the right hand side ovens. Itis not possible to time the hobs from the App for safety reasons but can
be selected manually from the App where required. Each channel will revert to the last known temperature
settings on the main control panel or pre-set ECO temperatures as published above.
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13. Bluetooth Handset

The X-Squared Bluetooth handset is only activated once both the hob and oven selector switches are set to
remote mode denoted by the Wi-Fi symbol.

The Bluetooth Handset Multi-channel touch screen wireless user interface providing on/off switching to the
hobs and right-hand ovens. The handset requires 2 x AAA batteries.

*Note: When a channel is selected it will revert to the last known temperature settings on the main control
panel.

The LED indictors will iluminate when each channel is selected and then switch off into power saving mode.

The handset operates when within 10m of the Wall mounted switch. To pair the hand set to the switch upon
installation press the left hand hob icon on the handset and hold for 10 seconds whilst pressing the right hand
side hob icon on the wall switch simultaneously. The ECO icon on both handset and switch should then begin
to flash denoting that they are in pairing mode. Repeat until successfully paired.

14. Cast Iron Hot Plates

The castiron hob plates comes a standard with the control system. Itis recommended that the hobs are
turned on/off only required for use. This is the most efficient way to use the hobs and maximises longevity of
the heating elements. The hot plates conduct heat to the top plate of the appliance when left on and as a result
the top plate acts as a radiant surface emitting heat into the room. It is not recommended to leave the hobs on
full with the lids down except when preheating the hobs before cooking. If ambient heat is desired the user
should switch the hobs back down to ECO mode when notis use. If the user forgets to turn back to ECO the
smart technology will automatically turn the hobs down to the ECO temperature after a prolonged period of
three hours.
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15. Instaheat Hob

The Instaheat hob is available as an optional upgrade which is fitted instead of the left hand side castiron

plate. The Instaheat hob uses an infrared heating element which achieves full temperature instantaneously.
The hob is controlled from the main control panel.

Note: This option will reduce the overall potential ambient heat of the appliance by approximately 20%.

16. Twin Instaheat Hob (4 Oven models only)

The Twin Instaheat hob is available as an optional upgrade which is fitted instead of the warming plate on four
oven models. The Instaheat hob has two zones with independently infrared heating elements controlled by
rotary control knobs on the black glass surface. The hobs achieve full temperature instantaneously. Note: this
is only compatible with cooker models manufactured post 1995.

17. Independent Warming Plate

The Independent warming plate is available as an optional upgrade. This allows the user to turn only the
warming plate on and not the entire hotcupboard section.

This is controlled by the main control panel or X-Touch tablet if the system has been upgraded. When the
independent warming plate switch is pushed once it will activate. Two touches will deactivated the
independent warming plate and turn on the full hot cupboard.
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18. Maintenance

e This appliance does not require regular routine maintenance however a health check at 5 years is
recommended.

Please contact the vendor if maintenance is required.

Only a qualified engineer should maintain and install your appliance.

Do not alter or modify the appliance.

Work on a hot appliance is not permitted.

Spare Parts

We recommend that only genuine spare parts be used to ensure optimum and safe performance. These are
available from major spares suppliers, including us.

In accordance with the manufacturer's policy of continuous product improvement, the Company reserves the
right, at any time, to change specifications and make modifications to the appliances described and
illustrated.
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