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NOTE:  This User I nst ruct ion Manual contains im portant  

inform at ion, including safety &  installat ion points, w hich w ill 

enable you to get  the m ost  out  of your appliance.  Please keep it  

in a safe place so that  it  is easily available for  future reference; for  

you or any person not  fam iliar  w ith the operat ion of the appliance. 

 

GS 04/ 09/ 13 
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Environm ental note 

 

 

 

 

 

 

  

 

 

 

 

 

 

 
o The packaging m aterials that  Baumat ic uses are environm entally 

fr iendly and can be recycled. 

 all packaging m aterial with due regard for the 

environm ent . 

 

o Please discard
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I MPORTANT SAFETY I NFORMATI ON 

 
Your safety is of the utm ost  im portance to Baum at ic. 

Please m ake sure that  you read this inst ruct ion booklet  

before  at tem pt ing to install or use the appliance. I f you 

are unsure of any of the inform at ion contained in this 

ooklet , please contact  the Baum at ic Advice Line. 

eneral I nform at ion 

and can 

 am bient  tem perature 

scolourat ion at  

han 4m m  to the appliance, w ill be the 

t  of Baum at ic Ltd. 

Guarantee. The foregoing does not  

affect  your statutory r ights. 

at ic service 

 

arning and safety inst ruct ions 

ill 

becom e hot  during use and retain heat  after  operat ion. 

b

 

 

G

 
o This appliance is designed for dom est ic household use 

be built  into a standard kitchen cabinet  or housing unit . 

 

o I MPORTANT: The adjacent  furniture or housing and all 

m aterials used in the installat ion m ust  be able to withstand a 

m inim um  tem perature of 85° C above the

of the room  it  is located in, whilst  in use. 

 

o Certain types of vinyl or lam inate kitchen furniture are 

part icular ly prone to heat  dam age or di

tem peratures below the guidelines given above. 

 

o Any dam age caused by the appliance being installed in 

cont ravent ion of this tem perature lim it , or by placing adjacent  

cabinet  m aterials closer t

liability of the ow ner. 

 

o The use of this appliance for any other purpose or in any other 

environm ent  without  the express agreem en

will invalidate any warranty or liabilit y claim . 

 

o Your new appliance is guaranteed against  elect r ical or  

m echanical defects, subject  to certain exclusions that  are noted 

in Baum at ic’s Condit ions Of 

 
o Repairs m ay only be carr ied out  by Baum

engineers or their  authorised service agent .

 

W

 
o This appliance com plies with all current  European safety 

legislat ion. Baum at ic do wish to em phasise that  this com pliance 

does not  rem ove the fact  that  the appliance surfaces w
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o This appliance is not  intended for use by persons ( including 

children)  with reduced physical, sensory or m ental capabilit ies, 

or lack of experience and knowledge, unless they have been 

given supervision or inst ruct ion concerning use of the appliance 

by a person responsible for their  safety. 

 

Child Safety 

 
o Baum at ic st rongly recom m end that  babies and young children 

are prevented from  being near to the appliance and not  allowed 

to touch the appliance at  any t im e .  

 

o I f it  is necessary for younger fam ily m em bers to be in the 

kitchen, please ensure that  they are kept  under close supervision 

at  all t im es. 

 

General Safety 

 
o Do not  place heavy objects on the oven door or lean on the 

oven door when it  is open, as this can cause dam age to the oven 

door hinges. 
 

o Do not  leave heated oil or fat  unat tended, as this is a fire r isk. 
 

o Do not  place pans or baking t rays direct ly on the base of the 

oven cavity, or line it  with alum inium  foil. 
 

o Do not  allow elect r ical fit t ings or cables to com e into contact  

with areas on the appliance that  get  hot . 
 

o Do not  use the appliance to heat  the room  it  is located in or to 

dry clothing. 
 

o Do not  install the appliance next  to curtains or soft  furnishings. 
 

o Do not  at tem pt  to lift  or m ove cooking appliances by using the 

oven door or handle, as this m ay cause dam age to the appliance 

or result  in injury to the person lift ing the appliance. 
 

Cleaning 

 

o Cleaning of the oven should be carr ied out  on a regular basis. 
 

o Great  care should be taken whilst  using this appliance and when 

following the cleaning procedure. 
 

o I MPORTANT: The appliance m ust  be disconnected from  the 

m ains before following the cleaning procedure. 



I nstallat ion 

 

 

This appliance m ust  be correct ly installed by a 

suitably qualified person, st r ict ly in accordance 

w ith the m anufacturer ’s inst ruct ions. 

 

 
 

o Baum at ic Ltd. declines any responsibility for  injury or  

dam age, to person or property, as a result  of im proper 

use or installat ion of this appliance. 

 

o Heat , steam  and m oisture will be created during use of the 

appliance, take care to avoid injury and ensure that  the room  is 

adequately vent ilated. I f the appliance is going to be used for 

prolonged periods of t im e, then addit ional vent ilat ion m ay be 

required. 

 

o Please consult  with your qualified installer if you are in any doubt  

about  the am ount  of vent ilat ion that  you will require. 

 

Declarat ion of conform ity 

 

This appliance com plies with the following European Direct ives:  

 

-  2006/ 95/ EC regarding “ low voltage”  

-  2004/ 108/ EC regarding “elect rom agnet ic disturbances”  

-  Regulat ion (EC)  N°  1935/ 2004 regarding “m aterials in contact  

with food”  

 

o The above direct ives com ply with 93/ 68/ EEC regarding CE 

m arking. 

 

o The m anufacturer declares that  the oven is built  using cert ified 

m aterials and requires the appliance to be installed in 

accordance with the standards current ly in force. This appliance 

m ust  be used by a t rained person for dom est ic purposes only. 
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Specificat ions 
 

P6 1 9 BS/ SS 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Product  Dim ensions  Aperture dim ensions 

      

Height :  590 m m  Height :  580 – 583 m m  

Width:  595 m m  Width:  560 m m  

Depth:  550 m m  Depth:  550 m m

 

Product  specificat ions  

 

o 4 oven funct ions 

o Energy efficiency class:  A 

o Gross oven capacity:  59 lit res 

o Net  oven capacity:  50 lit res 

o Oven light  

o LED full program m er 

o Cooling fan 

o Therm ostat ically cont rolled gr ill 

o Tr iple-glazed rem ovable door   

o Rem ovable inner door glass 

o Mark resistant  coat ing      

 

Standard accessories 

 

o Enam elled baking t ray with handle 

o Safety shelf 

o Tr ivet  

o Rem ovable side racks 
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Opt ional ext ras 

 

o TEL2KI T Telescopic runners kit  

o SCL7KI T Stay-clean liners kit  

o BPS2 Pizza stone 

 

Electr ical details 

 

Rated Voltage:    220 -  240 Vac 50 Hz 

Supply Connect ion: 13A (double pole switched fused 

out let  with 3m m  contact  gap)  

Max Rated I nputs: 2.35 kW 

Mains Supply Lead: 3 x 1.5m m ²  

Oven Light  Bulb: 25 W/ 300° C screw type pygm y 

 

P6 2 9 BS/ SS 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Product  Dim ensions  

     

Height :  590 m m  

Width:  595 m m  

Depth:  550 m m  

 

Aperture dim ensions 

 

Height :  580 – 583 m m  

Width:  560 m m  

Depth:  550 m m

Product  specificat ions  

 

o 7 oven funct ions 

o Energy efficiency class:  A 

o Gross oven capacity:  59 lit res 

o Net  oven capacity:  50 lit res 

o Oven light  

o LED full program m er 
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o Cooling fan 

o Therm ostat ically cont rolled gr ill 

o Tr iple-glazed rem ovable door  

o Rem ovable inner door glass  

o Mark resistant  coat ing   

 

Standard accessories                   

 

o Enam elled baking t ray with handle 

o 2 x Safety shelves 

o Tr ivet  

o Rem ovable side racks 

o Rem ovable roof liner  

o Telescopic runners-  1 level 

 

Opt ional ext ras 

 

o SCL7KI T Stay-clean liners kit  

o BPS2 Pizza stone

Electr ical details 

 

Rated Voltage:    220 -  240 Vac 50 Hz 

Supply Connect ion: 13A (double pole switched fused 

out let  with 3m m  contact  gap)  

Max Rated I nputs: 2.40 kW 

Mains Supply Lead: 3 x 1.5m m ²  

Oven Light  Bulb:   25 W/ 300° C screw type pygm y  

 

 

 

P6 3 9 BS/ SS 
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Product  Dim ensions  

     

Height :  590 m m  

Width:  595 m m  

Depth:  550 m m  

 

Aperture dim ensions 

 

Height :  580 – 583 m m  

Width:  560 m m  

Depth:  550 m m

 

Product  specificat ions 

  

o 9 oven funct ions 

o Energy efficiency class:  A 

o Gross oven capacity:  59 lit res 

o Net  oven capacity:  50 lit res 

o Oven light  

o LED full program m er 

o Cooling fan 

o Therm ostat ically cont rolled gr ill 

o Tr iple-glazed rem ovable door   

o Rem ovable inner door glass 

o Mark resistant  coat ing      

 

Standard accessories 

 

o Enam elled baking t ray with handle 

o 2 x Safety shelves 

o Tr ivet  

o Deep baking t ray  

o Rem ovable side racks 

o Rem ovable roof liner  

o BPS2 Pizza stone 

o Telescopic runners – 2 levels 

 

Opt ional ext ras 

 

o SCL7KI T Stay-clean liners kit  

Electr ical details 

 

Rated Voltage:    220 -  240 Vac 50 Hz 

Supply Connect ion: 16A (double pole switched fused 

out let  with 3m m  contact  gap)  

Max Rated I nputs: 3.35 kW 

Mains Supply Lead: 3 x 1.5m m ²  

Oven Light  Bulb: 25 W/ 300° C screw type pygm y 
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Cooling fan  

 

o A tangent ial cooling fan is fit ted inside of these appliances, to 

m ake the internal tem perature of the oven stable and the 

external surface tem perature lower. 

 

o After you have finished cooking and switched off the oven, the 

cooling fan will cont inue to run for a period of t im e afterwards. 

The length of t im e will depend on how long the oven has been 

switched on for and at  how high a tem perature. 

 

 

 

 

For future reference please record the following inform at ion which can 

be found on the rat ing plate and the date of purchase which can be 

found on your sales invoice. The rat ing plate for your oven can be 

located by opening the oven door and looking on the r ight  hand side of 

the oven chassis. 

 

 

Model Num ber      ………………………………. 

 

Serial Num ber       ………………………………. 

 

Date of Purchase    ………………………………. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Control Panel 
 

P6 1 9 BS/ SS 

 

0
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P6 2 9 BS/ SS 

0

50
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200
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P6 3 9 BS/ SS 

0

50

100

150

200

250
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1)  Oven funct ion selector knob 

2)  LED display 

3)  Therm ostat  cont rol knob 

4)  Power indicator light  

5)  Oven operat ing light  

6)  Tim er m inute m inder but ton 

7)  Tim er durat ion but ton 

8)  Tim er end cook but ton 

9)  Tim er m anual operat ion but ton 

10)  Tim er m inus but ton 

11)  Tim er plus but ton 

 

Oven program m er/ t im er display 

 

 

 

 

12)   Auto funct ion sym bol 

13)   Minute m inder sym bol 

14)  Manual operat ion sym bol. 

 

 

 

 

 

 

Set t ing and using the oven program m er/ t im er 
 

Select ing m anual operat ion m ode 
 

After  your appliance is connected to your m ains supply for  the 

first  t im e, the num bers on the t im er display w ill f lash. Before 

you can select  a  cooking funct ion or set  a  tem perature, you 

m ust  set  the appliance into “m anual operat ion” m ode. 
 

o To select  m anual operat ion m ode, press the m anual operat ion 

but ton ( 9 )  on the cont rol panel. 
 

 

 

Set t ing the t im e of day 
 

After  set t ing your oven for m anual operat ion, you should also 

set  the t im e of day. 
  

o After pressing the m anual operat ion but ton ( 9 ) ,  use the m inus 

but ton ( 1 0 )  and plus but ton ( 1 1 )  to adjust  the t im e that  

appears in the display. After get t ing the display to the correct  

t im e, release the m inus and plus but tons. After a few seconds 

the t im e will fix in the display and you will be able to use your 

oven.  
 

The oven t im er 
 

o Only the m inute m inder can be used with the defrost  oven 

funct ion. None of the other t im er m odes will work with the 

defrost  funct ion.  
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Before first  use 

 

o To rem ove any residue from  the oven that  m ay have been left  

from  the m anufactur ing process, you should select  the fan oven 

funct ion and set  the therm ostat  to its m axim um  tem perature 

set t ing.  

 

o I t  is perfect ly norm al for a sm ell to be produced during this 

process.  

 

o You should m ake sure that  any windows in the room  are left  

open during this process.  

 

o I t  is advisable for you not  to rem ain in the room  whilst  the 

burning off process is taking place.  

 

o You should leave the oven on m axim um  set t ing for 30 – 40 

m inutes.  

 

o After the oven cavity has cooled, it  should then be cleaned with 

warm  soapy water, using either a sponge or soft  cloth. No 

abrasive cleaners should be used. 

 

o Outer parts of the oven should be cleaned with warm  soapy 

water, using either a sponge or soft  cloth. No abrasive cleaners 

should be used. 

 

o We would recom m end that  an appropriate stainless steel cleaner 

and polish is regular ly used on the stainless steel surfaces of this 

appliance. 
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Set t ing the m inute m inder funct ion 
 

You are able to set  the m inute m inder at  any t im e, regardless 

of w hether an oven funct ion has been selected. You can set  a  

period of t im e using the m inute m inder funct ion and an alarm  

w ill sound w hen that  period of t im e has elapsed. 
 

o Press the m inute m inder but ton ( 6 ) ,  the display will show a 

value of 00: 00. Set  the period of t im e that  you wish the m inute 

m inder to countdown for, by using the m inus ( 1 0 )  and plus 

( 1 1 )  but tons. 
 

o Once the display has got  to your desired countdown t im e, let  go 

of the m inus and plus but tons. The m inute m inder sym bol ( 1 3 )  

will appear on the t im er display. 
 

o Once a countdown t im e has been set , it  is possible to shorten or 

lengthen the t im e by using the m inus or plus but tons. 
 

o An alarm  will sound when the countdown t im e has elapsed. The 

alarm  can be silenced by pressing the m inute m inder but ton. 
 

o I m portant : The oven will cont inue to heat  once the alarm  has 

been silenced. I f you have finished cooking, then you should turn 

the oven funct ion selector and therm ostat  cont rol knob to 0. 
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Set t ing the durat ion funct ion 

 

This funct ion w ill a llow  you to set  a  countdow n t im e sim ilar  to 

the m inute m inder funct ion. How ever the oven w ill no longer 

cont inue to heat , once the countdow n period has elapsed. 

 

o Use the therm ostat  cont rol knob ( 3 )  to set  the tem perature that  

you require. The m anual operat ion sym bol ( 1 4 )  will appear on 

the display. 

 

o Use the oven funct ion selector knob ( 1 )  to select  the m ode of 

cooking that  you require. 

 

o I t  is then possible to set  the durat ion of the cooking t im e that  

you require. 

 

o Press the durat ion but ton ( 7 )  and the display will show a value 

of 00: 00. Set  the period of t im e that  you wish the durat ion 

funct ion to countdown for, by using the m inus ( 1 0 )  and plus 

( 1 1 )  but tons. 

 

o Once the display has got  to your desired countdown t im e, let  go 

of the m inus and plus but tons. The countdown will start  

im m ediately and the word AUTO will appear on the t im er display. 

 

o Once a countdown t im e has been set , it  is possible to shorten or 

lengthen the t im e by using the m inus or plus but tons. 

 

o An alarm  will sound when the countdown t im e has elapsed and 

the oven will switch off. The word AUTO will flash and the 

heat ing sym bol will disappear. The alarm  can be silenced by 

pressing the durat ion but ton. 

 

o You will need to return the oven to m anual operat ion m ode, once 

the durat ion funct ion has been used. To do this you should press 

the “m anual operat ion”  but ton, the word AUTO will disappear 

from  the display and the m anual operat ion sym bol will appear 

instead. 

 

o I m portant : I f you do not  turn the therm ostat  cont rol knob and 

oven funct ion selector knob to 0, then the appliance will cont inue 

to operate as soon as you press the m anual operat ion but ton. 
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Set t ing the end cook funct ion 

 

This funct ion is sim ilar  to the durat ion funct ion, how ever 

instead of select ing a period of t im e that  you w ish the oven to 

sw itch off after . You select  the t im e of day that  you w ish the 

oven to sw itch off at . 

 

o Use the therm ostat  cont rol knob ( 3 )  to set  the tem perature that  

you require. The m anual operat ion sym bol ( 1 4 )  will appear on 

the display. 

 

o Use the oven funct ion selector knob ( 1 )  to select  the m ode of 

cooking that  you require. 

 

o Press the end cook but ton ( 8 )  and the display will show the 

current  t im e of day. Set  the t im e of day that  you wish the oven 

to stop cooking at  by using the m inus ( 1 0 )  and plus ( 1 1 )  

but tons. The t im er will calculate how long the cooking t im e will 

be, based on the t im e of day that  you have selected and show it  

on the display. 

 

o Once the display has got  to the t im e of day that  you want  the 

oven to stop cooking at , let  go of the m inus and plus but tons. 

The countdown will start  im m ediately and the word AUTO will 

appear on the t im er display. 

 

o When the t im e is set , it  can be m odified by pressing the m inus 

and plus but tons. 

 

o When the t im e of day reaches the end of cooking t im e that  you 

set , the oven will switch off and an alarm  will sound. The word 

AUTO will flash and the heat ing sym bol will disappear. The 

alarm  can be silenced by pressing the “end cook”  but ton. 

 

o You will need to return the oven to m anual operat ion m ode, once 

the end cook funct ion has been used. To do this you should 

press the m anual operat ion but ton, the word AUTO will 

disappear from  the display and the m anual operat ion sym bol will 

appear instead. 

 

o I m portant : I f you do not  turn the therm ostat  cont rol knob and 

oven funct ion selector knob to 0, then the appliance will cont inue 

to operate as soon as you press the “m anual operat ion”  but ton. 
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Set t ing the start  and end t im e funct ion 

 

This funct ion w ill a llow  you to set  a  t im e in the future that  the 

oven sw itches on at  and a t im e that  the oven w ill sw itch off a t . 

 

o Use the therm ostat  cont rol knob ( 3 )  to set  the tem perature that  

you require. The m anual operat ion sym bol ( 1 4 )  will appear on 

the display. 

 

o Use the oven funct ion selector knob ( 1 )  to select  the m ode of 

cooking that  you require.  

 

o Press the durat ion but ton ( 7 )  and the display will show a value 

of 00: 00. Set  the period of t im e that  you wish to cook for, by 

using the m inus ( 1 0 )  and plus ( 1 1 )  but tons. The word AUTO 

will appear on the t im er display. 

 

o I m m ediately  press the end cook but ton ( 8 )  and the t im er 

display will show a calculated end of cooking t im e. Set  the t im e 

of day that  you want  the oven to switch off at , using the m inus 

and plus but tons. 

 

o The oven will calculate what  t im e it  needs to switch on at , so 

that  your food will cook for the length of t im e that  you selected. 

I t  will autom at ically switch itself on, once it  reaches the t im e of 

day that  it  has calculated. 

 

o When the t im e of day reaches the end of cooking t im e that  you 

set , the oven will switch off and an alarm  will sound. The word 

AUTO will flash and the heat ing sym bol will disappear. The alarm  

can be silenced by pressing the end cook or durat ion but ton. 

 

o You will need to return the oven to m anual operat ion m ode, once 

the start  and end t im e funct ion has been used. To do this you 

should press the m anual operat ion but ton, the word AUTO will 

disappear from  the display and the m anual operat ion sym bol will 

appear instead. 

 

o I m portant : I f you do not  turn the therm ostat  cont rol knob and 

oven funct ion selector knob to 0, then the appliance will cont inue 

to operate as soon as you press the m anual operat ion but ton. 

 

 

 

 

 

 

 

 



Adjust ing the audible signal 

 

o The audible signal has three different  set t ings, low, m edium  and 

high. 

 

o To adjust  the level of the audible signal, m ake sure that  the 

t im er is in m anual m ode. Then press and hold the m inus but ton 

and you will hear the current  level that  is set . 

 

o Press the m inus but ton again and the audible signal will adjust  to 

the next  level.  

 

o When the required level of audible signal is reached, release the 

m inus but ton and it  will be set .  

 

Select ing a cooking funct ion and tem perature 

  
Select ing m anual operat ion m ode 

 

After  your appliance is connected to your m ains supply for  the 

first  t im e, the num bers on the t im er display w ill f lash. Before 

you can select  a  cooking funct ion or set  a  tem perature, you 

m ust  set  the appliance into “m anual operat ion” m ode. 

 

o To select  m anual operat ion m ode, press the m anual operat ion 

but ton ( 9 )  on the cont rol panel. 

 

Select ing an oven funct ion 

 

  

P6 1 9 BS/ SS   P6 2 9 BS/ SS        P6 3 9 BS/ SS 

00

 

0

o The oven funct ion selector knob should be used to select  the 

part icular m ode of cooking that  you require. The appliance will 

ut ilise different  elem ents within the oven cavity, depending on 

the oven funct ion that  you select . When a funct ion is selected, 

the power indicator light  will com e on.  
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P6 1 9 BS/ SS oven funct ions 

 

LI GHT MODE: Separate light  cont rol which allows the oven light  

to be switched on, even when the oven is not  heat ing. 

 

 

GRI LL MODE: This m ethod of cooking ut ilises the inner sect ions of 

the top elem ent , which directs heat  downwards onto the food. This 

funct ion is suitable for gr illing port ions of bacon, toast  and m eat   

etc.  

 

FAN OVEN: This m ethod of cooking uses the circular elem ent  while 

the heat  is dist r ibuted by the fan. This results in a faster and m ore 

econom ical cooking process. The fan oven allows food to be cooked 

sim ultaneously on different  shelves, prevent ing the  

t ransm ission of sm ells and tastes from  one dish on to another. 

 
DEFROST MODE: The fan runs without  heat  to reduce the 

defrost ing t im e of frozen foods. The t im e required to defrost  the 

food will depend on the room  tem perature, the quant ity and type of 

food. Always check food packaging for the defrost ing  

inst ruct ions. 

 

P6 2 9 BS/ SS oven funct ions 

 

CONVENTI ONAL OVEN ( top and low er elem ent ) : This m ethod 

of cooking provides t radit ional cooking, with heat  from  the top and 

lower elem ents. This funct ion is suitable for roast ing and baking on 

one shelf only. 

 

GRI LL MODE: This m ethod of cooking ut ilises the inner sect ions of 

the top elem ent , which directs heat  downwards onto the food. This 

funct ion is suitable for gr illing port ions of bacon, toast  and m eat   

etc.  
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FULL GRI LL: This m ethod of cooking ut ilises the inner and outer 

parts of the top elem ent , which directs heat  downwards onto the 

food. This funct ion is suitable for gr illing m edium  or large port ions 

of sausages, bacon, steaks, fish et

 

FAN OVEN: This m ethod of cooking uses the circular elem ent  while 

the heat  is dist r ibuted by the fan. This results in a faster and m ore 

econom ical cooking process. The fan oven allows food to be cooked 

sim ultaneously on different  shelves, prevent ing the  

t ransm ission of sm ells and tastes from  one dish on to another. 

 

FAN AND LOW ER ELEMENT: This m ethod of cooking ut ilises the 

bot tom  elem ent  in conjunct ion with the fan, which helps to circulate 

the heat . This funct ion is suitable for ster ilizing and preserving jars.  



FAN AND GRI LL:  This m ethod of cooking ut ilises the top elem ent  

in conjunct ion with the fan, which helps to provide a quick 

circulat ion of heat . This funct ion is suitable where quick browning is 

required and “sealing”  the juices in, such as steaks, ham burgers,  

som e vegetables etc. 

 

DEFROST MODE: The fan runs without  heat  to reduce the 

defrost ing t im e of frozen foods. The t im e required to defrost  the 

food will depend on the room  tem perature, the quant ity and type of 

food. Always check food packaging for the defrost ing inst ruct ions. 

 

P6 3 9 BS/ SS oven funct ions 

 

CONVENTI ONAL OVEN ( top and low er elem ent ) : This m ethod 

of cooking provides t radit ional cooking, with heat  from  the top and 

lower elem ents. This funct ion is suitable for roast ing and baking on 

one shelf only. 

 

GRI LL MODE: This m ethod of cooking ut ilises the inner sect ions of 

the top elem ent , which directs heat  downwards onto the food. This 

funct ion is suitable for gr illing port ions of bacon, toast  and m eat   

etc.  
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c. 

 

 

FULL GRI LL: This m ethod of cooking ut ilises the inner and outer 

parts of the top elem ent , which directs heat  downwards onto the 

food. This funct ion is suitable for gr illing m edium  or large port ions 

of sausages, bacon, steaks, fish et

 

FAN OVEN: This m ethod of cooking uses the circular elem ent  while 

the heat  is dist r ibuted by the fan. This results in a faster and m ore 

econom ical cooking process. The fan oven allows food to be cooked 

sim ultaneously on different  shelves, prevent ing the  

t ransm ission of sm ells and tastes from  one dish on to another. 

FAN AND LOW ER ELEMENT: This m ethod of cooking ut ilises the 

bot tom  elem ent  in conjunct ion with the fan, which helps to circulate 

the heat . This funct ion is suitable for ster ilizing and preserving jars.  

CONVECTI ON OVEN AND FAN: This m ethod of cooking provides 

t radit ional cooking with heat  from  the top and the lower elem ent , it  

also ut ilises the circulat ion fan. This ensures a fast  and even 

dist r ibut ion of the heat . Suitable for light  and delicate baking, such  

as past r ies. 

 

FAN AND GRI LL:  This m ethod of cooking ut ilises the top elem ent  

in conjunct ion with the fan, which helps to provide a quick 

circulat ion of heat . This funct ion is suitable where quick browning is 

required and “sealing”  the juices in, such as steaks, ham burgers,  

som e vegetables etc. 



PI ZZA MODE: This m ethod of cooking uses the lower and circular 

elem ent  while the heat  is dist r ibuted by the fan reproducing the 

sam e condit ions of t radit ional clay wood- fire stoves. 

 

DEFROST MODE: The fan runs without  heat  to reduce the 

defrost ing t im e of frozen foods. The t im e required to defrost  the 

food will depend on the room  tem perature, the quant ity and type of 

food. Always check food packaging for the defrost ing  

inst ruct ions. 

 

Therm ostat  control knob 

 

 

The oven therm ostat  cont rol knob sets the 

required tem perature of the oven. I t  is 

possible to regulate the tem perature within a 

range of 50 -  250° C. 

 

 

 

 

 

 

50

100

150

200

250

 

Oven operat ing light  

 

 

This light  will com e on to indicate that  

the oven’s heat ing elem ents are in 

operat ion. The light  will turn off when the 

tem perature set  on the therm ostat  

cont rol knob has been reached. I t  will 

cycle on and off throughout  the cooking 

t im e.  

 

 

50

100

150

200

250

 

You should not  place food inside the cavity, unt il the correct  

cooking tem perature has been reached.  
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Cooking guidelines 

 

o Please refer to the inform at ion given on food packaging for 

guidance on cooking tem peratures and t im es. Once fam iliar with 

the perform ance of your appliance, tem peratures and t im es can 

be varied to suit  personal preference. 

 

o I f you are using the fan oven funct ion, then you should follow 

the inform at ion given on the food packaging for this part icular 

m ode of cooking. 

 

o You should pre-heat  the oven and not  place food inside of it  unt il 

the oven operat ing light  has gone off. You can choose not  to pre-

heat  when using the fan oven m ode;  however you should extend 

the cooking t im e given on the food packaging by at  least  ten 

m inutes.  

 

o I MPORTANT: You should pre-heat  the oven if you are baking no 

m at ter what  oven funct ion you are using. 

 

o I f there is no guidance given on the food packaging specifically 

for cooking in fan oven m ode, you can generally reduce the 

cooking t im e and tem perature by 10%  from  the inform at ion 

given for convent ional oven cooking. 

 

o Make sure that  frozen foods are thoroughly thawed before 

cooking, unless the inst ruct ions on the food packaging advise 

that  you can “cook from  frozen” . 

 

o Before cooking, check that  any accessories that  are not  required 

are rem oved from  the oven. 

 

o Place cooking t rays in the cent re of the oven and leave gaps 

between the t rays to allow air  to circulate. 

 

o Try to open the door as lit t le as possible to view the dishes. 

 

o The oven light  will rem ain on during cooking. 

 

 

W arnings 

 

o Keep the oven door closed when using any  of the cooking 

funct ions, including  the gr ill funct ions.  

 

o Do not  use alum inium  foil to cover the enam elled baking t ray or 

heat  item s wrapped in alum inium  foil under the gr ill.  The high 

reflect ivit y of the foil could potent ially dam age the gr ill elem ent . 

 



o You should also never line the base of your oven with alum inium 

foil.  

 

o During cooking, never place pans or cookware direct ly onto the 

bot tom  of your oven. They should always be placed on the 

shelves provided.  

 

o The gr ill heat ing elem ent  and other internal com ponents of the 

oven becom e ext rem ely hot  during operat ion, avoid touching 

them  inadvertent ly when handling the food which you are 

gr illing.  

 
o I m portant : Be careful when opening the door, to avoid contact  

with hot  parts of the oven and steam . 

 

o The baking t ray handle should only be used to reposit ion the dr ip 

t ray and NOT for rem oving it  from  the oven cavity.  

 

o The baking t ray handle should not  be left  in posit ion when the 

appliance is switched on. 

 

o When rem oving the baking t ray, you should ALW AYS use an 

oven glove. 

 

o W arning: Accessible parts m ay becom e hot  during use. Young 

children should be kept  well away from  the oven when it  is in 

use.  

 

Shelf levels 
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o Safety shelf ( A)  

 

o Rem ovable side racks, which 

allow you to cook on four 

different  levels ( B)  

 

o Enam elled baking t ray ( C)  

 

 

 

 
o The num bers 1 – 4, indicate the different  shelf posit ions that  you 

can ut ilise within the oven. 

 

 

 

 



Cleaning and m aintenance 
 

Cleaning operat ions m ust  only be carr ied out  w hen the 

oven is cool. 

 

The appliance should be disconnected from  your m ains 

supply before com m encing any cleaning process. 

 

o The oven should be thoroughly cleaned before it  is operated for the 

first  t im e and after each use. This will avoid residual food stuffs 

becom ing baked on the oven cavity. After residues have been 

baked on several t im es, they are far m ore difficult  to rem ove. 

 

o Never  clean the oven surfaces by steam  cleaning. 

 

o The oven cavity should only be cleaned with warm  soapy water, 

using either a sponge or soft  cloth. No abrasive cleaners should be 

used. 

 

o Any stains that  m ay appear on the bot tom  of the oven will have 

originated from  food splashes or spilt  food, these splashes occur 

during the cooking process. These could possibly be a result  of the 

food being cooked at  an excessively high tem perature or being 

placed in cookware that  is too sm all. 

 

o You should select  a cooking tem perature that  is appropriate for the 

food that  you are cooking. You should also ensure that  the food is 

placed in an adequately sized dish and that  you use the enam elled 

baking t ray where appropriate. 

 

o Outer parts of the oven should only be cleaned with warm  soapy 

water, using either a sponge or soft  cloth. No abrasive cleaners 

should be used. 

 

o We would recom m end that  an appropriate stainless steel cleaner 

and polish is regular ly used on the stainless steel surfaces of this 

appliance. 

 

o I f you use any form  of oven cleaner on your appliance, then you 

m ust  check with the m anufacturer of the cleaner that  it  is suitable 

for use on your appliance. 

 

o Do not  use harsh or abrasive cleaners or sharp m etal scrapers to 

clean the oven door glass since they can scratch the surface which 

m ay result  in shat ter ing. 

 

o Any dam age that  is caused to the appliance by a cleaning 

product  w ill not  be fixed by Baum at ic free of charge, even if 

the appliance is w ithin the guarantee period. 
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Rem ovable oven roof liner ( P6 2 9 BS/ SS, P6 3 9 BS/ SS only)  

 

Your appliance is supplied with a roof liner, which should be slid over 

the top of the gr ill elem ent . 

 

o Once you have finished cooking, the liner should be rem oved 

and thoroughly cleaned after each use of the appliance.  

 

o Do not  allow fat  and grease to build up on the oven liner, as this 

could cause a fire hazard. 

 

Replacing the oven bulb 

 

 

I MPORTANT: The oven m ust  be disconnected from  

your m ains supply before you at tem pt  to either  

rem ove or replace the oven bulb. 

 

 

 

o Rem ove all oven shelves, the enam elled baking 

t ray and the side rack that  is on the sam e side as 

the oven light .  

 

o Rem ove the light  cover by turning it  ant i-

clockwise. 

 

o Unscrew the bulb clockwise and rem ove it  from  

its holder. 

 

o Replace the bulb with a 25 W/ 300° C, screw type pygm y. 

 

o Do not  use any other type of bulb. 

 

o Place the lam p cover back into posit ion.  
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Rem oving the oven door for  cleaning  

 

 

To facilitate the cleaning of the inside of the oven and the outer fram e 

of the oven, the door can be rem oved as follows: -  

 

o Open the oven door fully. 

 

 

o The hinges ( A)  have two m ovable bolts 

on them  ( B) .  

 

o I f you raise both of the m ovable bolts 

( B) ,  then the hinges ( A)  are released 

from  the oven housing. 

 

 

o You should gr ip the sides of the door at  the cent re and then 

incline it  slight ly towards the oven cavity and then pull it  gent ly 

away from  the oven cavity. W ARNI NG-  Care should be taken 

as the inner edges of the door m ay be sharp.  

 

o I MPORTANT: You should m ake sure that  the door is supported 

at  all t im es and that  you place the door on som e padded 

m aterial whilst  cleaning it .  

 

o The oven door and door glass should only be cleaned using a 

dam p cloth and a sm all am ount  of detergent . The cloth MUST 

NOT have com e into contact  with any form  of cleaning product  

or chem ical previously. 

 

o To refit  the door you should slide the hinges back into their  slots 

and open the door fully. 

 

o I MPORTANT: The m ovable bolts ( B)  m ust  be closed back into 

their  or iginal posit ions before closing the door. 

 

 

o Take care not  to dislodge the hinge locking 

system  w hen rem oving the door, as the 

hinge m echanism  has a st rong spring. 
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o Do not  im m erse the door in w ater at  any 

t im e. 

 

 

 

 



Rem oving the inner door glass for  cleaning 

 

o Do not  use any abrasive cleaner that  could cause dam age. 

 

o Rem em ber that  if the surface of the glass panel becom es scratched, 

this could lead to a dangerous failure. 

 

o To facilitate cleaning, the inner door glass can be lifted out .  

 

 
 
 
 
 
 
 
 
 Grip the top and the bot tom  of the inner door glass panel.  

 

 Gent ly pull the bot tom  of the inner door glass panel upwards. 

 

Do not  ra ise the panel m ore than 3 5 °  as it  can dam age the 

securing clips.  

 

 The securing clips at  the top and bot tom  of the glass panel will pop 

out  and the glass panel will be free to rem ove. 

 

I f  the top securing clips do not  pop out  w hen pulling the 

bot tom  of the glass panel upw ards, then pull the top of the 

glass panel upw ards unt il the top also pops out . 

 

 After cleaning, insert  the glass panel correct ly back into the door in 

the reverse order. Ensure the securing clips slot  back into place and 

the glass panel locks into place securely. 

 

 

 

 

 

 

 

 

 

 

I MPORTANT: Rem em ber w here the panel of glass is rem oved 

from  so you can reassem ble the door correct ly. Do not  m ix  the 

glasses up or rearrange the order.  
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I NSTALLATI ON 
 

The installat ion m ust  be carr ied out  by a suitably 

qualified person, in accordance w ith the current  

version of the follow ing. 

 

o UK Regulat ions and Safety Standards or their  European 

Norm  Replacem ents. 

o Building Regulat ions ( issued by the Departm ent  of the 

Environm ent ) . 

o Building Standards ( issued by the Scot t ish Developm ent  

Departm ent ) . 

o I EE W ir ing Regulat ions. 

o Electr icity At  W ork Regulat ions.  

 

Before connect ing the appliance, m ake sure that  the supply voltage 

m arked on the rat ing plate corresponds with your m ains supply 

voltage.  

 

W ARNI NG: THI S APPLI ANCE MUST BE EARTHED. 

 

o This appliance should be wired into a 13A (16A for P639-BS/ SS)  

double pole switched fused spur out let , having 3 m m  contact  

separat ion and placed in an easily accessible posit ion adjacent  to 

the appliance. The spur out let  m ust  st ill be accessible even when 

your oven is located in its housing.  

 

o To connect  the oven power cord, loosen and rem ove the cover 

on the term inal block, in order to gain access to the contacts 

inside. Make the connect ion, securing the cord in place with the 

cable clam p provided and then im m ediately close the term inal 

block cover again. 

 

o I f you have to change the oven power cord, the earthing 

(yellow/ green)  conductor m ust  always be 10 m m  longer than the 

line conductors. 

 

o Care m ust  be taken to ensure that  the tem perature of the m ains 

supply cable does not  exceed 50° C. 

 

o I f the m ains supply cable is dam aged, then it  m ust  be replaced 

by an appropriate replacem ent  which can be obtained from  the 

Baum at ic Spares Departm ent . 
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I nstalling the oven into the k itchen cabinet  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Posit ioning the appliance 

 

o Ensure that  the aperture that  you will be fit t ing the oven into is 

of the size given in the above diagram . 

 

o The oven m ust  be fit ted into an oven housing with the vent ilat ion 

cut -outs shown in the “Vent ilat ion requirem ents”  sect ion on the 

next  page. 

 

o Ensure that  the rear panel of the furniture housing unit  has been 

rem oved. 
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Vent ilat ion requirem ents 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

(Figure shows the vent ilat ion and cut -out  requirem ents for the 

installat ion of the appliance into a standard kitchen unit ) . 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

(Figure shows the vent ilat ion and cut -out  requirem ents for the 

installat ion of the appliance into a tall housing unit ) . 
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o Ensure that  the oven has been 

securely fixed into the housing unit . 

The fix ing of the oven into the 

housing is m ade by using four 

screws. These should be screwed 

through the oven cabinet  and into 

the housing unit .  

 

 

 

My appliance isn’t  w orking correct ly 

 
o The oven isn’t  com ing on. 
 
* Check that  the oven is in m anual operat ion m ode. 
 
* Check that  you have selected a cooking funct ion and a cooking 

tem perature. 
 

o There appears to be no pow er to the oven and grill. 
 
* Check that  the appliance has been connected to the elect r ical 

m ains supply correct ly. 
 
* Check that  the m ains fuses are in working order. 
 
* Check that  the operat ing inst ruct ions for set t ing the t im e of day 

and put t ing the appliance into m anual operat ion m ode have been 

followed. 
 

o The gr ill funct ion w orks but  the m ain oven does not . 
 
* Check that  you have selected the correct  cooking funct ion. 

 

o The grill and top oven elem ent  is not  w orking, or  cuts out  

for  long periods of t im e during use. 
 
* Allow the oven to cool for approxim ately 2 hours. Once cool, 

check whether the appliance is again working properly. 
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o My food is not  cooking properly. 
 
* Ensure that  you are select ing the correct  tem perature and the 

correct  cooking funct ion for the food that  you are cooking. I t  

m ay be appropriate to adjust  your cooking tem perature by plus 

or m inus 10° C, to achieve the best  cooking results. 
 

o My food is not  cooking evenly. 
 
* Check that  the oven has been installed correct ly and is level. 
 
* Check that  the correct  tem peratures and shelf posit ions are 

being used. 
 

o The oven light  is not  w orking. 
 

* Refer to the “Replacing the oven bulb”  sect ion. 
 

o I  am  get t ing condensat ion in m y oven. 
 

* Steam  and condensat ion is a natural by product  of cooking any 

food with high water content , such as frozen food, chicken etc. 

 

* You m ay get  condensat ion in the oven cavity and form ing 

between the oven door glasses. This is not  necessarily a sign 

that  the oven is not  working correct ly. 

 

* Do not  leave food in the oven to cool after it  has been cooked 

and the oven has been switched off.  

 

* Use a covered container, where pract ical, when cooking to 

reduce the am ount  of condensat ion that  form s. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



I MPORTANT: I f your appliance appears not  to be 

operat ing correct ly, then you should disconnect  it  

from  your m ains supply and then contact  

Baum at ic Custom er Care on telephone num ber 

( 0 1 1 8 )  9 3 3  6 9 1 1 . 

 

DO NOT ATTEMPT TO REPAI R THE APPLI ANCE 

YOURSELF. 

 

Please note that  if an engineer is asked to at tend whilst  the product  is 

under guarantee and finds that  the problem  is not  the result  of an 

appliance fault , then you m ay be liable for the cost  of the call out  

charge. 

 

The appliance m ust  be accessible for  the engineer to perform  

any necessary repair . I f  your appliance is installed in such a 

w ay that  an engineer is concerned that  dam age w ill be caused 

to the appliance or your k itchen, then they w ill not  com plete a  

repair .  

 

This includes situat ions w here appliances have been t iled in, 

sealed in w ith sealant , have w ooden obstruct ions placed in 

front  of the appliance, like plinths. Or any installat ion other 

than the one specified by Baum at ic Ltd. has been com pleted. 

 

Please refer to the condit ions of guarantee that  appear on the 

warranty card that  you receive with the appliance. 

 

 

I MPORTANT: Baum at ic Ltd. operates a policy of cont inuous 

im provem ent  and reserves the r ight  to adjust  and m odify its 

products w ithout  pr ior  not ificat ion. 
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Baum at ic Consum ables 
 

 

o BC0 0 1  Degreaser for Dishwashers (200 g)  

 

o BC0 0 2  Descaler for Washing Machines and Dishwashers (200 g)  

 

o BC0 0 3  Ceram ic Hob Cleaner (250 m l)  

 

o BC0 0 4  Oven Cleaner (250 m l)  

 

o BC0 0 5  Stainless Steel Cleaner and Protector (250 m l)  

 

o BC0 0 7  E-Cloth – General Purpose Cloth 

 

o BC0 0 8  Microwave Cover  

 

 

To order a Baum at ic consum able product  please call 0123 5437 244 

and quote the product  code. You can also order online from  

eshop.baum at ic.co.uk 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

United Kingdom  

Baum at ic Ltd., 

Baum at ic Buildings, 

6 Bennet  Road, 

Reading, Berkshire 

RG2 0QX 

United Kingdom  

 

Sales Telephone 

(0118)  933 6900 

Sales Fax 

(0118)  931 0035 

Custom er Care Telephone 

(0118)  933 6911 

Custom er Care Fax 

(0118)  986 9124 

Spares Telephone 

(01235)  437244 

Advice Line Telephone 

(0118)  933 6933 

 

E- m ail: 

sales@baum at ic.co.uk 

custom ercare@baum at ic.co.uk 

spares@baum at ic.co.uk 

technical@baum at ic.co.uk 

 

W ebsite: 

www.baum at ic.co.uk 

 

Facebook: 

www.facebook.com / baum at ic.uk 

 

Republic of I reland 

 

Service Telephone 

1-890 812 724 

 

Spares Telephone 

091 756 771 

 

 

 

Czech Republic/ Slovakia 

Baum at ic s.r .o. 

 

Lípová 665/ 1 

460 01 Liberec 4 

Czech Republic 

 

Panenská 34 

811  03 Brat islava  -  Staré Mesto 

Slovakia 

 

+ 420 483 577 200 (CZ)  

+ 421 255 640 618 (SK)  

 

www.baum at ic.cz 

www.baum at ic.sk 

 

Germ any 

Kundendienst & Ersatzteile  

 

Deutschland 0049(0)180-5888975 

Oesterreich + 43 (0) 820 /  420423 
 

www.baum at ic.de 

 

I ta ly 

Baum at ic I talia S.R.L. 

Via Galvani N.3 

35011 Cam podarsego (PD)  

 

+ 3904 9920 2297 

www.baum at ic. it  

 

Holland 

Baum at ic Benelux B.V. 

Dukdalfweg 15d 

1332 BH ALMERE 

Nederland 

 

+ 31(0)36 549 1553 /  1555 

www.baum at ic.nl
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