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COOKER HOOD INSTALLATION 

 
The bottom of the hood should be 25 1/2" (65 cm) min. to 31 1/2" (80 cm) above the countertop. This would 
typically result in the bottom of the hood being 61 1/2" (156.2 cm) to 67 1/2" (171.5 cm) above the floor. Check 
for other minimum clearance requirements mandated by specific local or regional installation codes. Refer to 
the rangehood installation instructions for additional information. These dimensions provide for safe and 
efficient operation of the hood. 

 
ELECTRICAL CONNECTION 
This unit is manufactured for a polarized, grounded 120 volt/60 Hz, 16 amp system. Electric power 
consumption is about 150 W. The minimum of 102 VAC is required for proper operation of gas ignition 
systems. This circuit must be grounded and properly polarized. The unit is equipped witth a SJT power cord. 
In case of replacement, the cable shall be replaced with one of the same type, size and length. 

WARNING ��

Cooling fan failure. 

In case of a cooling fan failure the frontal red indicator "Fan Failure" will light up. If this happens, please turn 
off the appliance immediately, call the nearest after sale assistance service center and do not use the 
appliance until the cooling fan system of the appliance has been properly repaired by a qualified technician. 

 
WARNING ��
Electrical Grounding Instructions  
This appliance is equipped with a three-prong plug for your protection against shock hazard and should be 
plugged directly into a properly grounded socket. Do not cut or remove the grounding prong from this plug. 
 
WARNING 
ELECTRICAL SHOCK HAZARD 

�x�� Disconnect electrical power at the circuit breaker box or fuse box before installing the gas cooker 
�x�� Electrically ground gas cooker 
�x�� Use copper conductors only. Failure to follow these instructions could resul in serious injury or death 
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Wiring diagram 
For freestanding gas range model  H366GGV    M3Y0GTV4(L,N,D)(2 or 5)A 
 
CAUTION: label all wires prior to disconnection when servicing controls. Wiring errors can cause 
improper and dangerous operation. 
Verify proper operation after servicing. 

 
 
For freestanding gas range model  H365GGV     M3W0GTV4X(L,N,D)(2 or 5)A 
CAUTION: label all wires prior to disconnection when servicing controls. Wiring errors can cause 
improper and dangerous operation. 
Verify proper operation after servicing. 
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USER MANUAL 
 
WARNINGS:  

Do not to cover the holes inside the oven with aluminium paper 

Do not to cover the burners of cooktop with aluminium paper 

Do not store any flammable objects or objects under pressure in the storage compartment 

 
Keeping appliance area clear and free from combustible materials, gasoline and other flammable 
vapors and liquid. 
Do not store dangerous or flammable material in the cabinet areas above appliance; store them in a 
safe place in order to avoid potential hazards. 

 
For safe use of appliance, do not use it for space heating.  
Do not use aerosol sprays in the vicinity of this appliance while it is in operation 
Do not use oven doors as support or for sit-down. 
Do not use oven cavity as storage compartment. 

 

DESCRIPTIONS 
DESCRIPTIVE CAPTION FOR HOB DESCRIPTION OF HOBS 
1. Small Burner     Model H365GGV   [M3W0GTU4(L,N,D)(2 or 5)A]Fig. A 
2. Medium burner    Model H366GGV   [M3Y0GTU4(L,N,D)(2 or 5)A]Fig. B 
3. Rapid burner  
4. Dual burner  

    
fig.A  fig.B 
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CONTROL PANEL DESCRIPTION 
On the control panel, small symbols show the function of each knob or key. Here as follows are the several controls that 
a cooker can have: 
 

the symbol     shows the disposition of burners on the worktop, the full dot identifies the burner in object (in this 
case the front burner on the right). 
 

the symbol    shows the running of oven or broiler  
  

the symbol    shows the swicth for the oven fan and oven light  
 

the symbol    shows the swicth for the oven light  
 
USING BURNERS  
A diagram is etched on the control panel above each knob which indicates which burner corresponds to that 
knob. 

   (flame) 
Manual ignition: 
Manual ignition is always possible even when the power is cut off or in the event of prolonged power failure. 
Turn the knob that corresponds to the burner selected counterclockwise to the MAXIMUM position at the etched star 
(large flame) and place a lit match up to the burner. 
Automatic electric ignition: 
Turn the knob that corresponds to the burner selected anticlockwise direction to the MAXIMUM position at the etched 
star (large flame) and then press the knob down to activate the spark ignition. Once ignited, keep pressing the knob for 
about 10 seconds to allow the flame to heat the thermocouple. If the burner does not remain alight after releasing the 
knob repeat the above procedure, 

Note: It is recommended not to try to ignite the burner if the relative flame cap is not in the correct position 

Note: Dual burner is composed by two burner (inside and outside); each one operates under the relative gas valve 
indipendently from the other one. 
Instructions for the ignition of the dual wok burner: turn on the central burner first, then turn on the external ring. 

Tips for using burners correctly: 

WARNING: During use of each gas burner(s) adjust the burner flame size properly so it does not extend beyond 
the edge of the cooking utensil. This is an instruction based on safety considerations 

- Use suitable pots for each burner (see Fig. and Table ) 
- When the liquid is boiling, turn down the knob to the MINIMUM position. 
- Always use pots with a cover. 

Correct flame aspect: verify that aspect flame of the worktop burners be completely blue and with an aspect as 
indicated in figure(flame) 

Table  
Burner Recommended pan diameters inches (mm) 
Small 3½”-51/2”(90 – 140) 
Medium  51/2”- 101/4”(140 – 260) 
Large  71/8”- 101/4” (180 – 260) 
Dual burner  82/3”-101/4” (220 – 260) 
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WARNING: check the position of the burner caps  before operation. 

Correct usage of pans: 

- Dry the bottom of the pan before placing it on the hotplate. 
- Use pots with a flat, thick bottom, except for wok cooking. 
- When using the burners, ensure that the handles of the pans are correctly positioned. Keep children away from the 
appliance. 
- When cooking foods with oil and fat, which are very flammable, the user should not leave the appliance unattended.  

WOK PAN: To use the wok pan, please utilize a suitable wok adaptor grid; wok pan external diameter shall not be less 
than 10” (25cm) and not more than 16”(40cm).  

WARNING: If the power is cut off, the burners can be lit with matches. 
The burners equipped with a safety thermocouple can only be lit when the knob is in the MAXIMUM position (large flame 
etching). 
 
USING THE GAS OVEN 

  
 

All the gas oven cookers are equipped with a thermostat and safety device to adjust the cooking temperature. The oven 
temperature is set by turning the knob counterclockwise to match the indicator with the temperature selected. The gas 
oven is combined with a gas broiler. See the specific pages for use information. 
WARNING: If the burner flames are extinguished accidentally, turn off the control knob and do not try to relight 
the oven until after at least 1 minute. 
 

 
TABLE N°7 
THERMOSTAT SETTING TEMPERATURE  °F TEMPERATURE  °C 
MIN. 285 140 
MED-LOW 320 160 
MED. 350 175 
MED-HI 425 220 
MAX. 500 260 
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The oven burner can be ignited in different ways: 
- Manual lighting (it is always possible even when the power is cut off):  
To light the oven, open the oven door and turn the knob at maximum position . At the same time put a lit match next to 
the ignition tube that is visible on the oven level . Then press the thermostat knob (this makes the gas start to flow) and 
keep it pressed, after the burner has been completely lit, for 10 seconds. Release the knob and make sure that the 
burner remains on, otherwise repeat the operation. 
- Electric ignition  
In this case, first open the oven door, then turn the knob to the maximum temperature setting. Then press the thermostat 
knob to start the gas flow and the ignition spark. Wait about 10 seconds after the burner has been completely lit and then 
release the knob. Make sure that the burner remains on, otherwise repeat the operation. 
The ignition device should not be used for more than 15 seconds. If after that period the burner still has not 
been lit, do not use the device and open the door of the room or wait at least 60 seconds before trying to light 
the oven again. 
WARNING: when trying to light the oven, the door must always be open.  
The gas oven operation is indicated by a blue light 
Verify that aspect flame of the oven burner be completely blue and with an aspect as indicated in figure 
NOTICE: when using the oven for the first time it should be operated for 15-30 minutes at a temperature of  
about 500°F/260°C without cooking anything inside in order to eliminate any moisture and odours from the 
internal insulation. 
During normal oven use, after lighting the burner and setting the desired temperature, wait about 15 minutes before 
putting in any food to preheat the oven. 
The oven is equipped with 4 guides at different heights level which can be used to insert shelves or the tray. To keep the 
oven as clean as possible it is recommended to cook meat on the tray or on the shelf that has been inserted inside the 
tray. The table below lists the general cooking times and the position of the tray for different types of foods. Personal 
experience will help to determine any variations in the values reported in the table. In any case, it is recommended to 
follow the instructions of the specific recipe being used. 

 

This type of oven is equipped with a fan. The fan convection creates forced-air circulation in the horizontal direction. 
Thanks to this type of operation, the ventilated oven can be used for different types of cooking at the same time, without 
changing the taste of each food. Hot-air circulation guarantees a uniform distribution of heat. Pre-heating the oven is not 
necessary, but for very delicate pastries, it is recommended to heat the oven before inserting the trays. 
The convection system partially changes the various notions about traditional cooking. Meat no longer needs to be 
turned while it is cooking and the rotisserie is no longer needed to cook a roast on the spit. Just put the meat directly on 
the shelf. 

 

GAS OVEN COOKING TABLE 
 TEMP °F/ °C HEIGHT MINUTES 

MEAT    
PORK ROAST 430/220 4 60-70 
BEEF ROAST (YOUNG STEER) 480/250 4 50-60 
BEEF ROAST 465/240 4 60-70 
VEAL ROAST 430/220 4 60-70 
LAMB ROAST 430/220 4 45-55 
ROAST BEEF 445/230 4 55-65 
ROAST HARE 450/235 4 40-50 
ROAST RABBIT 430/220 4 50-60 
ROAST TURKEY 450/235 4 50-60 
ROAST GOOSE 450/225 4 60-70 
ROAST DUCK 450/235 4 45-60 
ROAST CHICKEN 450/235 4 40-45 
    
FISH 390-440/200-225 3 15-25 
    
PASTRY    
FRUIT PIE 390/200 3 35-40 
TEA CAKE 375/190 3 50-55 
BRIOCHES 345/175 3 25-30 
SPONGE CAKE 450/235 3 20 
RING CAKE 375/190 3 30-40 
SWEET PUFF PASTRIES 430/220 3 20 
RAISIN LOAF 430/220 3 15-20 
STRUDEL 355/180 3 15-20 
SAVOIA COOKIES 375/190 3 15 
APPLE FRITTERS 430/220 3 20 
SAZOIARDI SANDWICH 430/220 3 20-30 
TOAST SANDWICH 480/250 4 5 
BREAD 430/220 3 30 
PIZZA 430/220 3 20 
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To activate the convection fan use the selector placed on control panel. 

 
 

CONVECTION GAS OVEN COOKING TABLE 
 TEMP °F/ °C HEIGHT MINUTES 

MEAT    
PORK ROAST 320-340/160-170 3 70-100 
BEEF ROAST (YOUNG STEER) 340-355/170-180 3 65-90 
BEEF ROAST 340-375/170-190 3 40-60 
VEAL ROAST 320-355/160-180 3 65-90 
LAMB ROAST 285-320/140-160 3 100-130 
ROAST BEEF 355-375/180-190 3 40-45 
ROAST HARE 340-355/170-180 3 30-40 
ROAST RABBIT 320-340/160-170 3 80-100 
ROAST TURKEY 320-340/160-170 3 160-240 
ROAST GOOSE 320-355/160-180 3 120-160 
ROAST DUCK 340-355/170-180 3 100-160 
ROAST CHICKEN 355/180 3 70-90 
    
FISH 320-355/160-180 3 / 4  
PASTRY    
FRUIT PIE 355-390/180-200 3 40-50 
TEA CAKE 390-430/200-220 3 40-45 
BRIOCHES 340-355/170-180 3 40-60 
SPONGE CAKE 390-445/200-230 3 25-35 
RING CAKE 320-355/160-180 3 35-45 
SWEET PUFF PASTRIES 355-390/180-200 3 20-30 
RAISIN LOAF 445-480/230-250 3 30-40 
STRUDEL 320/160 3 25-35 
SAVOIA COOKIES 300-355/150-180 3 50-60 
APPLE FRITTERS 355-390/180-200 3 18-25 
SAZOIARDI SANDWICH 340-355/170-180 3 30-40 
TOAST SANDWICH 445-480/230-250 4 7 
BREAD 390-430/200-220 4 40 
PIZZA 390-430/200-220 3 20 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Turn the knob anti clockwise for activation of the convection fan +light 
Turn the knob clockwise to turn on the oven light. 
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USING THE GAS BROILER 
 

The gas broiler is controlled with the same gas oven knob, but turning it clockwise instead of counterclockwise (see the 
gas oven use instructions), matching the symbol with the indicator. The broiler burner always operates at maximum and 
therefore there is no minimum position. In addition, it is equipped with a safety device to prevent the flame from going 
out. The gas broiler can also be ignited in different ways: 
 

   
 
- Manual lighting: Just completely open the oven door, turn the knob so that the relative symbol matches the indicator, 
while pressing the knob, and, at the same time, put a lit match next to the burner. Make sure that the burner is 
completely lit and after about 10 seconds release the knob. Make sure that the burner remains on, otherwise repeat the 
operation. 
- Electric ignition: In this case, completely open the oven door, turn the knob so that the relative symbol matches the 
indicator and, while keeping the knob pressed, press the knob with the spark symbol. Wait about 10 seconds after the 
burner has been completely lit and then release the knob. Make sure that the burner remains on, otherwise repeat the 
operation. 
ATTENTION: To use broiler please utilize the proper broiler grid installed inside the grid enamelled tray supplied 
with the appliance; broiler tray shall be supported by oven grid. 
WARNING: As with the oven, the broiler must be lit with the door completely open. 
The gas broiler can be used to broil foods on the oven shelf . 
The gas broiler operation is indicated by a blue light 
IMPORTANT: when broiling food keep the door closed.. 
Verify that aspect flame of the broiler burner be completely blue and with an aspect as indicated in figure 

Note: The use of a gas cooking appliance produces heat and humidity in the room where it is installed. Therefore, proper 
ventilation in the room is needed and natural ventilation openings must remain unobstructed and activating the 
mechanical exhaust fan/range hood. Intensive and continuous use of the appliance may require additional ventilation, for 
example by opening a window, or increasing the power of the mechanical exhaust fan/range hood, if installed. 

Note: the cooker is equipped with the cooling fan that starts operation each time the oven knob is on a position different 
from 0 (zero). The fan circulates the air between the control panel and the oven door and also allows the control panel 
and the oven door stay at a warm temperature during the appliance operation in any condition. 
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CLEANING THE APPLIANCE: 
Never use abrasive cleaners 

Before cleaning the appliance it should be disconnected from the power supply. 
Cleaning the work surface: periodically clean the burner heads, the cast iron pan supports and the burner caps using 
warm water. 
Any spillage must always be removed as soon as possible using a rag. 
If it become difficult to open or close a valve, do not force it, but immediately request the assistance of the 
technical service personnel. 
 
Cleaning the colored parts: The special finishing of the Bertazzoni Color ranges is realised with a particular painting  
Follow these instructions for a correct maintenance of Your Bertazzoni range : 

- Always use a very soft sponge or cloth.  
- Keep the cloth clean rinsing it thoroughly 
- Rub very lightly the surface, always with a circular movement. Do not insist on small area with a strong pressure. 
- Use ONLY hot soapy water to remove grease or dirt 
- NEVER use steel wool, abrasive cloth, abrasive cleaners or powders 
- NEVER use any cleaner containing ammonia or abrasives 
- Remove any splliage from the painted parts as soon as possible 
- Do not permit to citrus or tomato juice to remain on stainless steel or colored surface for a long time, as citric acid 

can permanently discolor the surfaces. 
- To remove stubborn encrusted material, soak the area with hot towels to loosen the material 
- Always wipe dry immediately to avoid water marks, with a clean soft cloth 
- If You are in doubt of using a detergent , try on a small area first. 

Cleaning the enamelled parts: Enamelled parts should be cleaned frequently with soapy water. Never use abrasive 
powder. Do not leave acidi or alkaline substances on the enamelled parts (such as vinegar, lemon juice, salt, tomato 
sauce, etc.) and do not wash the enamelled parts while they are still hot. 

Cleaning the stainless steel parts: Clean the parts with soapy water and dry them with a soft cloth. The shine is 
maintained by periodically using specific stainless steel cream cleaner. Never use abrasive powders. Use specific 
stainless steel cream cleaner to eliminate the glue remains afther the elimination of the blue plastic protection film on the 
worktop after installation. 

Cleaning the burner caps: Lift the burner caps from the burner heads and wash them in soapy water and dry 
thoroughly. Before replacement on the burner head ensure that the holes are not clogged. 

Cleaning the inner glass door: Clean the glass with warm  soapy water  using a sponge. A spatula can be used to 
remove burner fat if used gently.  

ATTENTION: while cleaning the door make sure to avoid any spillage in the venting holes on the top part  of the door. To 
clean inside the door it is necessary to disassemble the door through a service engineer.  

ATTENTION: for further details about cleaning of the appliance, please contact your applliance retailer. 
 
AFTER SALE SERVICE: 
Please note here below details for after save service. 

Refer to warranty certificate for warranty condiftions 

Dealer /Importer:                                   Name, address, phone 

 

              

                                                        

                                                                                   

 

                
 
 

 
MANUFACTURER: 
 

BERTAZZONI SPA 
VIA PALAZZINA, 8 – 42016 – GUASTALLA (REGGIO E.) ITALY 
Tel. +39 0522/226411 – telefax +39 0522/226440 – http://www.bertazzoni-italia.com  
 

SERVICE CENTERS 
Name Phone 

  

  

  





 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 




