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MNOTE: SMOKE/SMELL EMITTED DURING INITIAL USAGE.

Sume parts of the cooker have been coated with a hght coverng of proteetive ol Durnng 'mitial
coeration of e cooker s may cause smcke/smel 1o be emitted ard (s normal and not a fadl
with the apphance, i1 5 therefore adwisable 1o open doors and ar windaws 1o allow fal
ventilaton, Lt the insulating ligds to prevent s1a:ning the linrgs,




Thark you for buying a Rayburn Appliance. To get the best from it, please read this leaflet and carefully follow the
instructions befare using your Rayburn for the first time

Consumer Protection

As manufacturers and suppliers of cooking and neating products. We take every care 1o ensure. as far as is reasonably
practical, that these products are so designed and constructed as 1o mee: the general satety requirement when propesly
used and installed To this end, aur products are thoroughly tested and examined hefore despateh.

MPORTANT NOTICE:  Any alteration that is not approved by Aga-Rayburn eould invalidate the approval of the appliance,
operaton of the warranty and could affect your statutory rights and can be dangerous

Health & Safety
See Instaliation & Servicing Instructions for detalls

The Appliance
Your Rayburn has been designed to provide cocking when you reguire it 11 15 designed to run intermittently

it the weather is very cold, or f you preter, the appliance can be run centinuously on the iow settng and turned up as
racuirad,

“ s Rayourn s for use with Kerosena C2 to BS2889 Parr 2 ¢ 1988

This apphance must be commissioned by a competent enginear, such as OFTEC approved, or a commissioning engineer
as shown on the Bayburn list,

A Rayburn coaker timer is supplied as a standard part of the applance

Your Rayburn comes complete with the fallawing:-

! Meat Tin 1 Gnll Rack

1 Solid Shell 2 Grnd Shalves

1 Cookboak 1 Guarantee Registration
1 Wsers Instruction 1 Installation Instrucuon
| Servicing [nstruction 1 Comrmsaionng Form

Oil Delivery

When your oil 15 being retilles; where possible, it s strongly adwvised that the cooker is temperanly switchedoff Ths wall
allow any sediments 1o settle within the ail tank which may have been disturbed cunng the refilling process. We wouls
suggest that your cooker 1s kept oft for 1 hour after vour 1ank nas been refilled.

it not adhered 1o, any seciments drawn nte the burner could result in an unnecessary break down Please ask vour oil
—iophesfdiver 1o advisa yvou before ail 1ank 13 refilled.

Air Supply

Flease Note:

»  The parmarantly apen air supply into the kitshen must never be biocked off

* The air supply ta the cooker is through the right hand side of the kick strip. Please ensure that this Is never biocked
off. Avoid household lint and dust builg up, F itis necessary 1o clean this area please do so with the cooker switched
alf. In addition please see that your househoid pets do net lay over this essential air entry zone

Useful Information About the Cooker About the Installation

Maodel Rayburn 400K Installer | B
FLel Tyoe Kerosene C2 Address |

Serial No | | |

Burmar Type Monoflame Minor 1 Pressure Jet |

Cil Tank Capaaity | . | |

Ol Supplier 1 | ] Installation Date

2 | | Service Enginear




Doors
Fig. 1

I'o open the doars Twist the handle slightly to disengage
she door catch from the locking spindle and pull the doar
opEn

DOOR OPENING
” | TE OFES-TWIST HAKDLE T RELEASE
= FROM D300R CATCH AND
Thermodial il [N L AP 2
i 7
See Fig. 2 FIE 1
DESN 510856
The thermodial positioned on the mam Oven dear |15 an
approximate guide 1o the intarnal oven temperature, All
tharmodials vary slightly but the settngs generally
incicate the following temperaturas
Simmer approxiiately 90-150°C
Bake approximately 180-200°C =
Hoast appreximalaty 200-250°C THERMODIAL
Remember on oparing the aven door the lemperature
will appear to drop as it registers coaler air away from the
oven, do not waorry, close the door ang after a faw RS 510586
minutas tha dial will have re-gamad s position SE A DESN B108EE
As a Baybumm dser you will soon get used [0 your
inchvidual apphance. e

Oven Grid Shelves
Sea Fig 3

To ensure the carrect operation of the aven grid shelves,
gnsure 1hat they arg nserted as shown.

- EWELNE SHELYES AHE
|| INSERTED AS SHOWHN

RESHN BTO171

Solid Plain Shelf

The sahd plam shelf can be usea In two Waya.-

I Asabaking sheet for scones, pizzas, meringues. els Its nigh auality means it will not warp in the oven and |5 desaned
(o it directly on 1o the rurners in the oven, iwaving the gnd shelves free

4 As a3 heat deflector If the gven is oo hot or food already in the aven is beginning 10 over-brown, slide the salid plain
chalt onlo a runner above the foed and it will help prevent further browning by defiecting and absorbing heat

To he elfective as a heal deflectar this shell must be used from cold, store ocut of the over away from the Rayburn
then o it will be ready as required

It 2an ba used from the start of cosking or can be insarted during cooking.




Further accessories, tns, grid shelves, solid shelves, saucepans, aprons and gauntlets; etc. are available from vour
Rayburn Stockist

7-Day Programmer (Optional Extral
This control s available grong three individual tme settings and an overnde contral. [t may be used for the fallowing -

1. Pre-set morning program to turn cooxer to desired temperature, so that the cooker is available for irmediate use on
nsing,

2. Mid-day or evaning timing to suit mesal tmes.
3. Altermatve third program setmnng if neéded.
Note:

Whien using the external pregrammer, the intemal siock within your Bayburn showld be in the manual made. You can sull
use the mmute minder funchon,




SEE FIG 4

This appliance is fitted with an electronic cooking control which can be programmed to carry out the tollowing functions:-

ELECTRONIC CLOCK -
12 ar 24 hour digital display

MINUTE TIMER -
Can be st as a general rarminder for manual cocking, At the end of pre-set time an alarm will sound

AUTOMATIC COOK PROGRAMME
This aliows for combined cooking and delay pariod of up ta 23 hour B9 minutes.

AUTOMATIC FINISH COOK PROGRAMME
Cooking requires a manual start but the oven turns itsalt off atter the pre-set cocking time.

ALARM
Used as a remindar, can be'set up to 24 hours

NOTE: BEFORE USING THE FEATURES PLEASE READ USERS INSTRUCTIONS THOROUGHLY.

i 3
|
1015
ALARM  CAMCEL

M Enouton ) _ 4 - +

QOO0 0O0
| N

FIG. 4 DESH 511421




Switch an cocker alectric supply

TO SET TIME (MNotle: Cooker cannot be operated until
tirme 15 a1},
1. Press ' for 12 hour clock, '+ Tor 24 howr slock
2 Press COOKER/STOP TIME cnce
1712 hour clock 15 selected then PV will be
Mluminated on the disgiay.
3. Satumie usng - or '+ buttons,
4. Press COOKER/STOP TIME once to start clock,

TO SET MINUTE TIMER

1 Press MINUTE TIMER cnce.

Z  Press s or '+ to sat tme panod up to 24 heurs.
The countdown tme will then be displayed

3. MWinute nmer counts dawn in mminutes until if
reaches BE seconds then it will countdown in
seconds

4. 41 theano ot set pencd, the alarm waill sound and

the minute urmer symbol swall fiash

w. Pressany sutton to cance! alarm

6. Press CODKER/STOP TIME vwice to return Lo

clock display

TO SET AUTOMATIC COOK PROGRAMME

1. Check that correct time of day is displayed

72 Press COOKER/STOP TIME cnce

3. Press - or '+ 10 set duraton of cogking

4 Fress COOKER/STOP TIME Dnceiﬁispfaf ShoWsS

tirme cooking 15 1@ finish

Set time cooking s 1o finish =" ar '+ bultons,

(Nota: Cooking pot sympol

EXTINQISNES 35 oven |3 turned off).

6. The timer s now contraling the cocker Inautomarnis
raoce

7 Fress COOKER/STOP TIME once to return o
currant time display

B Ser cookar thermosial 1o regquired temparature

At the end of autematic gooking the cooker will

turn ofl the cycle The alarm will sound - press any

button to silence. "Aute’ symbol will continye to

flash 1o indicate engd of automatic cocking oycle

10 Press COOKER/STOP TIME orce to raturm to
manual mode,

(&5

NOTE: |n the gvent of 2 shart term power falure the auio
cook will automatically edjust the amount of cooking
Lire,

TO SET AUTOMATIC TIME COOKING 1S TO FINISH

1 Fress COOKER/STOP TIME oroe

2. Press - or '+ 10 =et duration of cogking

3. Press COOKER/STOP TIME urce (Dusplay shows
time cooking s 1o fimish | '

4 Fress COOKER/STOP TIME orca to returm to time
display

5  The nmer 5 now cantrolling the cooker in duration
cook moae

6. Set cooker Thermostat 1o required temperature

7 CArthe end of the cooking duration the cooker will
turn uff the cycle. The alarm will sound - press any
puttan to silence, Auta’ symbal will connnue to
flash. this indicates the end of automatic cooxing
Cycle

8  FPress COOKER/STOP TIME once o return 10
manual mode.

NOTE: In the event of 2 short 1erm power failure the auto
eocx Wil automatcally adjust the amount of cooking
time.

TO SET ALARM

1 Chack that correct time is displayed

2 Press ALARM cnce

3 Press 2 or '+ toset up to 24 hours

4 Arthe end of the set period the alarm wall seund
and the alarm symibzal will thash

5  Pressany bution 1o cancelalarm,

TO CHANGE SET TIME

e SummarMWNinter)

1. Press '~ for gppromataly 10 secopds
7 Follow procedure TO SET TIME.

TO CANCEL SETTINGS
1 Press made button required @ oe carcalles,
2 Press CANCEL.

NOTE:; 'n the avent of a shart term power fallure the
clock display will disappear ang then return when the
powar s ramstaled If the powear supply 15 interrupted Tor
a lengthy penon of nme the clock display will be lost,




Using this facility on the Rayburn timer allows the user o select the amount of time the appliance 15 on and the finish/off
e

HINTS ON THE USE OF THIS FACILITY

The Rayburr shouid be COLD betore starting any automatc cooking where there is a delay in the start ime

Because the Rayburn is mage from cast iron ana will tharefore retan tha heat far a number of hours after it is turnea
off food snould NOT be loaded into the apoliance for automatic cooking if the Rayburn has been used earlier ir the
day, oris slightly warm, even If it has bean turned off tor some hours:

FAILURE TO OBSERVE THESE POINTS COULD RESULT IN FOOD POISONING

Only choose toods that reguire the same amaount af 1me o cook and reguire tha same oven l1emperature,

Faod should be as cold as possible when it goes into the ovan, especially if there is a delay in the start tme. Food
should be thoroughly thawed before it s put INto the oven

Warrmn fond should NEVER be placed in the cven if there is 3 delay to the stant of cooking. i@ Stéws prepared by
frying the meaivegelables shnuld be cocked immediately -

Dishes containing left-over food should not be cocked by this method

(in warrm days or it centrally heated houses, (he delayed starl should be minimum, to avoid the growth of harmiul
pactzna

Dishes containing liquid should not be too full, 1o prevent Bailing aver

a1 the end of the automatic cocking time although the Rayburn will switch nff automatically 1t will rermain hot for hours
after FOOD MUST BE REMOVED IMMEDIATELY OR OVER COOKING WILL RESULT.

This facility should be used fer the main oven only - NOQT the lower oven or hotplate
When starting from coid add an extra 30§minutes 10 the cooking time as an allowarce for the Rayburn to warm up.
If a full load is 1o be cookad add an extra 30 minutes to e 1otal cooking time.
gﬂaumpmls_nﬂﬁgygmcmn_amw

—_

In the event of @ short tarm power tallure the auto cook will automatically adjust the amount of cooking time. As e

Rayburn retains 11s heat - OVER COOKING MAY RESULT.




Note: care should be taken not to touch the hotplate, oven combustion chamber door and flue areas unless a
insulated glove is used, as these areas are hot working surfaces and will burn unprotected skin.

Jd  The oven is indirectly heated from the cutside by hot gases from the heat source sp that no flame or elemeants within
the overn maans full use can be made of the whole cooking area.

g The oven s hotter towards the top than the bottom.

d To heat the main oven and increase the hotplate temperature - turn the cooksr control knob to desired satting as
reclired,

A There are 5 runners or shelt positions within the oven on which the gnd shelves, solid sneltand meat reasung tin fit
diractiy,

Jd When left on L setting your main over will maintain a low idling iemperature suitable far slow cooking

A Az the Bayburn Is made of cast iron, the time for the apoliance 1o heat up and cooi down s longes than with a
corventional oven. Asa Ravburn user you will sooen get used to thinking ahead

Hints

Do not forget the thermodial reflects the temperature in the middle of the oven, by moving the food higher
or lower or use of the solid plain shelf a hotter or cooler temperature can be achieved.

Example: When set on 5 providing a mid oven temperature of approximately 190°C it is possible to cook
small cakes on runner 2, a Victoria sandwich on 3 or 4 and a large Dundee type cake on 5,

The main oven has good all round temperature. You'll notice joints ot meat gain colour quicker
than in a Conventional Oven, this is due to the heating from all round the cast iron oven (not just an element
or gas flame). Moisture is quickly sealed in, giving a succulent moist finish.

Heat loss when you open the oven door is not as great as that from a pressed metal box type oven so you
can peep to see how a cake is cooking without it sinking.

For perfect baking results some baked goods such as trays of biscuits, small cakes or items nearer the top
or on the floor of the oven, may need turning during cooking.

One of the many benefits of the cast iron main oven is that when the oven is hot the floor of the oven is
hotter than that of a conventional cooker and can be used directly for cooking.

Mo need to bake quiche pastry cases “blind”, just place the flan dish on the oven floor for "soggy-free”
pastry or finish off the base of fruit pies ete. This position is also useful for shallow frying (a cast iron dish is
recommended) with the added advantage that fat splashes are carbonised so cleaning is minimal and
cooking smells are taken away through the flue.




Grilling

The top of the aven s where gnllng takes place. When the main oven s hot use the meat tn with a gril rack lused on
the: highest positon) so that the fat can drip into the tray. Position the food on the rack and put Inte the oven on the
tughest runner. The heat from the cast iron roof of the oven will cook and colour the fond - turr as necessary.

Tarn the grill rack over o the lowest position ard 1t becarmes a trivet for foasting meat and poultry 1115 aiso useful as a
ceoling rack

The Hotplate

The rise I termparature of the hotolate corresponds with nse in oven tfemperature. The higher the main oven lemperature
the hotter the hatplate. It s graduated. being hotter on the nght side suable for baling and ceoler on the left side for
smmenng and slower cofking.

Hints

To get the best results when cooking on the hotplate always use good ground bases. This ensures maximum
contact and heat transfer from the heat source to the food being cooked.

*  The hotplate can be used directly, for making toasted sandwiches, drop scones, etc, see Rayburn cookbook
for details.

Keeping the hotplate free from crumbs and debris will also maximise efficiency. Even a few small crumbs on
the hotplate will slow down considerably the time it takes for a kettle to boil.

Keep the hotplate as hot as possible by always keeping the lids closed when not in use, This also conserves
fuel.

The Lower Oven

The temparatiyre of the cast iron lpwear oven is dependent an the tarmpetature in the main oven

A5 a guide 111 around hall (he temperature of the main oven,

This means it can be used as a cooking oven, when the main oven (s at a higher temperature, ideally 200°C or slightly
higher Food such as cassercles, merngues and milk puddings can then be cooked satisfactonly

Whien socking a casserole or meat dishas in the lower aven always start off cooking somewnere else on the Ravburn
firat. e allow casseraias to come to the boil then cook tor 5:10 minutas on tha hotplate or i the main oven betore

ceing transterred to the lower oven

Adthough there are runnars on the-sides of the oven for the and shelvies/meat tin, dishes may alsa be cookad an the
floor of g bven

Naote that if the appliance is lefr on high setting ar run contimuougly for a lorg penod of time, the temperature of the
lowwse oven may chimb bigher thar balf that of the main ovan tamoerature

The Rayburn Cookbook

The cockbook supplied with your Rayburn 15 general 1o all Rayburns, When following the recioes consult thase operating
IESIruclions o ascertain datals elavant to your Rayburn

10



Cooking with your nppliant:
COOKING CHART (MAIN OVEN)

Setting Shelf
Position

Appr‘c}ximate Time

SCONES
SMALL CAKES
VICTORIA SANDWICH

SEMI-RICH FRUIT CAKE
(Dundee, Cherry Cake, etc)

RICH CELEBRATION FRUIT CAKE
SHORT CRUST TARTLETS
SHORT CRUST PIE

QUICHE

PUFF PASTRY

MERINGUES

CASSEROLES

BREAD - ROLLS

BREAD - LOAF

BISCUITS

SOUFFLE 4
YORKSHIRE PUDPDING 20r3

SLOW/FAST ROASTING SEERAYBURN  Any

COOKBOOK FOR
TIMES

Shelf Positions are counted downwards ie top shelf is No. 1 position
The positions are a guide only and can of course be altered

10-15 mins

20 mins

25-35 ming

(Move lower cake up when fop cake it cooked)

11/72-2hrs

WIM on size
15-20 mins
45 ming

35-40 mins
10-15 mins
11/2-21/2 hrs
2-3 hrs

20-30 mins
30-40 mins
10-15 mins
30~-35 mins
25-35 mins

Depending on Joint




REMEMBER: BE CAREFUL OF THE HOT AFLIANEE

Enamelled Top Plate and Front Plate

o 1tis rel advisable to put very wel clothes onto the handrail, as this may craze the enamel,

d  Tokeep e witraous enamelled surface brght and clean, wipe over daily with a spapy damp cloth, followed by a
clean dry cloth

4 Wipe off any condensation straaks on the front plate as they occur or the vitreous enamel may be parmanently
discoloured.

3 If milkor frut juice or anything containing acid is spilt on the top plate or down the coaker, be sure to wipe it

immediately or the vitreous anamel may be permanantly discoloured

J  Keep a damp cloth handy while cooking, to wipe up spills as they occur, so they do not harden and become more
difficult 1o remove later. Look for cleaners carrying the VEA Vitreous Enamel Association) approval loga as this
mdicates they can be usad on your Rayburn '

4 For stubborn deposits, gentle localised scaking. not floading is easier than rubting and hot water and detergent will
soften moast burnt ap 2tains in about 10 minutes

3 A socap impregnated pad can be carefully used an the vitrecus enamal llook for VEA rmark on suate cleansrs),

| [VITEROUS | [Testedand |

ENAMEL recommendad
V4 = rloeig

I ‘anamal

DO NOT USE ABRASIVE PADS, THAT ARE NOT VEA APPROVED, OVEN CLEANER, OR CLEANERS CONTAINING
CITRIC ACID ON ENAMELLED SURFACES.

Oven Doaor Linings

J  Using oven gloves carefully ift off the oven doors, lay them on a tea towel ta protect the enarmel They can then be
cleaned with a cream cleanser or soap impregnated pad. Do not however, immerse the doors in water as they are
packed with insulating matenal which will be damaaea by excessive MGISTUre

Insulating Lids

J  Chrome \Wipe over with a scapy darma cloth followed ty 2 polish with a clean dry cloth.

4 Linings The linings of the insulating lids may be cleaned with a cream cleanser of soap imeregnated pad

QOpen the lids to allow ther to coola little betore cleaning.
Ovens and Hotplate

J  Use awirebrush for cleaning the hotplate 1o remave any burnt en spills.

J  Inthe mam oven soills and fat splashes are carbonised at high temperatures, occasionally brush out with a wire
trush Do not use oven cleaners,

4 The Lower Over should also be brushed or wiped out occasonally

DO NOT USE ANY OVEN CLEANERS

Accessories

) Oven furmiture such as Roasting Tins, Salid Plain shelves, Gnd Shelves and Gnil Backs should Ge cleaned in hot soapy
water, soak if nacessary, a nylon séouring pad can be used

DO NOT PLACE IN THE DISHWASHER OR USE CAUSTIC CLEANERS

12



BURMNER RESET

SEEFIG &

It @ fault ococurs on either burner than o automatically
shuts down and the red button an the front plinth will be

lluminated. This can be reset, alter 1 minute by
deprassing the button.

OIL LEAK OR FAULT

Ifan ol leax or lault exists or s suspected the unit must
be isolated from the ol and electrcal supply, The
appliance must not be used untl the fault has been
regtified,

Advice/Help  should  be  obtained  from  your
[nstaller/Servicing Company

—

POWER FAILURE

In the event of a short 1erm powser falure the clock
display will disappear and thea return on the power
supply being ramstated

BURMER RESET BUTTON

Howeaver if the powaer supoly s interrupted for any length FIE:§
of ume the clock dispiay will be oSt Follow procedure
TO SET TIME'

SERVICING

With narmal use the cocker will need an annual flusiway
clean and burner maintenance

An-addiional tlueway clean half-way through the season
Ty De NEcessdany In Some cases SeE SErvicing
~atructions.

& HOT APFLIANCE CANNOT BE SERVICED
The cocker tharmostal xnob should be turmed OFF the
night preceding the day of the servging so that the

appliance will have cooled down by the fallowing
marning
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