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Customer Care

The model and serial number are printed on the
product rating plate. Refer to page 5 for rating
plate location. For warranty purposes, you will
also need the date of installation. Record this
information below for future reference.

SERVICE INFORMATION

GAS COOKTOP
Model Number

Serial Number

Date of Installation

Important Note

To ensure this product is installed and
operated as safely and efficiently as possible,
take note of the following types of highlighted
information throughout this guide:

IMPORTANT NOTE highlights information that is
especially important.

CAUTION indicates a situation where minor injury
or product damage may occur if instructions are
not followed.

WARNING states a hazard that may cause serious
injury or death if precautions are not followed.



SAFETY PRECAUTIONS

IMPORTANT INSTRUCTIONS

A WARNING

If the information in this guide is not

followed exactly, a fire or explosion may result,
causing property damage, personal injury or
death.

Do not store or use gasoline or other
flammable vapors and liquids in the vicinity of
this or any other appliance.

WHAT TO DO IF YOU SMELL GAS:

- Do not try to light any appliance.
« Do not touch any electrical switch.
+ Do not use any phone in your building.

- Immediately call your gas supplier from a
neighbor’s phone. Follow the gas supplier’s
instructions.

- If you cannot reach your gas supplier, call
the fire department.

According to the Gas Safety Ordinance

of Hong Kong, any gas installation works
including the installation of appliances and
tubing, must be undertaken by registered
gas installers who are registered for that
appropriate classes and be employed by
registered gas contractors.
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GENERAL SAFETY PRECAUTIONS

- Read this guide carefully before using this

appliance to reduce risk of fire, electric shock
orinjury.

Before performing service, shut off gas
supply by closing the gas shut-off valve and
shut off electricity to this appliance.

Keep appliance area clear and free from
combustible material.

A CAUTION

The use of a gas cooking appliance results in
the production of heat, moisture and products
of combustion in the room in which it is
installed.

Ensure that the kitchen is well ventilated
especially when the appliance is in use: keep
natural ventilation holes open or install a
mechanical ventilation device (mechanical
extractor hood).

A CAUTION

Prolonged intensive use of the appliance
may call for additional ventilation, for
example opening of a window, or more
effective ventilation, for example increasing
the level of mechanical ventilation where
present.

- This appliance can be used by children

aged from 8 years and above and persons
with reduced physical, sensory or mental
capabilities or lack of experience and
knowledge if they have been given
supervision or instruction concerning use of
the appliance in a safe way and understand
the hazards involved. Children shall not
play with the appliance. Cleaning and user
maintenance shall not be made by children
without supervision.

For safety when cooking, set burner
controls so flame does not extend beyond the
bottom of pan.

- Wear proper apparel. Loose-fitting or
hanging garments should never be worn while
using this appliance.

« Use extreme caution when moving a grease
kettle or disposing of hot grease.

« Always use dry pot holders when removing
pans from this appliance. Wet or damp pot
holders can cause steam burns. Do not use a
towel or bulky cloth in place of pot holders.

Clean only the parts listed on page 6 of this
guide.

- Do not repair or replace any part of this
appliance unless specifically recommended in
literature accompanying this appliance.

- Do not block or obstruct the flow of air
to the ventilation holes in the base of the
cooktop to ensure proper combustion and
ventilation.

+ Do not use aluminum foil to line any part of
this appliance.

A CAUTION

This appliance is for cooking purposes only.
It must not be used for other purposes, for
example room heating.

When using this appliance, do not touch
grates, burner caps, burner bases or any
other parts in proximity to the flame. These
components may be hot enough to cause
burns.

Do not leave children alone or unattended
in the area where this appliance is in use. Never
allow children to sit or stand on the appliance.

- Do not store items of interest to children

above or at the back of this appliance, as they
could climb on the appliance to reach items
and be injured.

Do not use water on grease fires. Smother
the flame or use a dry chemical or foam-type
extinguisher.

Never leave this appliance unattended
when in use. Boilovers and greasy spills may
smoke or ignite.

Do not heat unopened food containers,

such as baby food jars and cans. Pressure
build-up may cause the container to burst and
cause injury.

Do not store flammable materials near
burners or let grease or other flammable
substances accumulate on this appliance.



GAS COOKTOP FEATURES

Gas Cooktop Features

FEATURE

1 Product Rating Plate (bottom of cooktop)
2 Control Knob

3 Surface Burner (Semi Rapid)
4 Burner Grate

5 Burner Pan

Rating plate locates at the bottom of the cooktop

BURNER RATING

HKTG
Rapid

Semi Rapid
HKLPG
Rapid

Semi Rapid

kW

3.64

261

341

248

COOKTOP OPERATION

Getting Started

We know you are eager to start cooking, but
before you do, please take some time to read
this use and care guide. Whether you are an
occasional cook or an expert chef, it will be

to your benefit to familiarize yourself with the
safety practices, features, operation and care
recommendations of your Wolf gas cooktop.

To ensure all residual oil from the
manufacturing process has been removed,
clean the cooktop thoroughly with hot
water and a mild detergent prior to use.
Rinse and dry with a soft cloth. Refer to care
recommendations on page 6.

Verify surface burner components are
assembled correctly.

Sabbath

This appliance is certified by Star-K to meet strict
religious regulations in conjunction with specific
instructions found on www.star-k.org.

Cooktop Operation
SURFACE BURNERS

To light a burner, push and turn the
corresponding control knob counterclockwise
to (@D, The igniter will begin to click until
burner is lit. Once lit, continue to turn knob
counterclockwise to desired setting. Each
burner is designed with electronic re-ignition
which reignites the burner if accidentally
extinguished.

To select a simmer setting, turn control knob to
the detent at the lowest setting. Push down the
knob and continue to turn counterclockwise to
(@). The flame will transition to the second tier on
the burner cap. Continue to turn knob to desired
simmer setting. If the flame has extinguished

and has not reignited then it will be in safety
mode. Turn both knobs to the off position, wait
30 seconds and then turn knob conterclockwise
to the ignition setting, if it does not ignite, repeat
the proceedure. If it does not ignite after the
second attempt, check the power and gas supply
to the cooktop. If still cannot ignite, please

call Customer Service of Madison (Hong Kong)
Limited with contact details on page 3 of this
guide.

A CAUTION

Never leave pans on a high setting unattended.
Be careful when cooking food in fat or grease;
it can become hot enough to ignite.

A CAUTION

Do not use pans smaller than 120 mm in diameter.

Do not use pans larger than 260 mm in diameter.

Do not use pans that extend beyond the cooktop
frame. Heat may be trapped beneath the pan
causing damage.

Maximum weight to be placed on burner grate is
15kg.

CONTROL KNOBS

The control knobs are positioned to correspond
with the surface burners they regulate.



CARE RECOMMENDATIONS

Care Recommendations

CLEANING

Use a nonabrasive stainless

steel cleaner and apply with a

soft lint-free cloth. To bring out
. the natural luster, lightly wipe

Stainless steel ]

surface with a water-dampened

microfiber cloth followed by a

dry polishing chamois. Always

follow the grain of stainless steel.

Remove and place on a flat

surface near the sink. Clean with

hot water and mild detergent or
Burner grates X

paste of baking soda and water.

Do not immerse in water. Towel

dry.

Allow grate and burner to cool,

remove grate, burner cap and clean

as stated above. Use mild deter-
gent or spray degreaser to clean
Surface burners o
the burner head and the ignition
candle. Remove any residue from
boil overs. Rinse with water and

towel dry.

Using a damp cloth, wipe

with mild detergent or spray

Control knobs
degreaser; rinse and dry. Do not

place in dishwasher.
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TROUBLESHOOTING

Troubleshooting
OPERATION
Cooktop does not operate.

+ Verify power is on.

- Verify electrical power to unit and home circuit
breaker is on.

Erratic flame, poor ignition or no ignition.

- Verify burner caps are positioned properly.

Clean burner and igniter properly.

If water spilled over recently, let area dry
completely. Use hair dryer, if desired.

Verify the burner caps are correctly sitting
on the burner heads.

Push in knob, then release. Verify knob
springs back.

SERVICE

- Maintain the quality built into your product
by contacting the Customer Service of Madison
(Hong Kong) Limited with contact details on
page 3 of this guide.

« When contacting service, you will need the
model and serial number of your product. Both
numbers are listed on the product rating plate.
Refer to page 5 for rating plate location.

For warranty purposes, you will also need
the date of installation. This information should
be recorded on page 3 of this guide.



7 REIERFE
8 MEIEEE
MEERIE
10 EIEEE
10 SEERHEAE

EmFERE TR ERMAERTE
-

A O KA SHE:

xEHK (&8 ) BRAT

Ik
HEERTERAER228ETEARE221E
Mt 4% ERE:

+852 2239 5050

EEER it

customerservice@themadisongroup.asia

BRI

BSENFRENEEmians £ - ARIREUE -
BF2RHEIE - HRRERN - BEFRELZEA
B BBUNER - MUEBHRSE -

BEZ2ER

BERAEREZE - SRMZENERF - HE
BAEEPUTERNEREE

EERN  BrBHEENESR -

A - FRRINRAB TR O BE S B R
ANBEERERBRNIBENR -

% RTNARABTEM B EENERE
SENIFETNBER -



ZEEIRFHE

EERR

IRRBERAGIRBE AN IER Z 157N - TJREE 5]

KSR IE - ERPERK - ABBEN
BT -

AEERRBER T E R BT FREER
AHHE SRR TR

WRMRBERERR

c AEHERMSETRE -

- BOBEEUERAA -

s NEEZEYDERETERE -

o VEIEMBENEREREANREHERILE
ReEHEENET -

o MREABEHE LRIEHER - BUZRE -

REEERBZE2KE  FURREETIR
BEEENERRENZE  LWABREMRE
KERTIHGT Mzl BEnaEIR
BRI R MRS TR -

8 |

ZEIAMEN

- HERAEMRZA - BFAEEAER - B
FEEKK - ERRENEMR -

o HETHIEZR - MEARERPIREAREH
& - WHERBNER -

- REREELER - MASCOTREY

MESHERENEATEREEZENEE D
EERN  KOMREY) - ERERARER - &
EREEBERY  REERBEEOTFNZ
HHWIVBEREE (WU mER ) -

RIS ERR BB ERINBERIEN - 6
WATHRER - NEARRVEE - BB
B ERORTEE - .

o ARBFEUMBSHE AU LWRERR - UKRS
A2 - BB OIBRE PR BB IR Z AL B AN R0 RO
AE - IRMMEESERERRELENE
BisE I RERARBEHRNERE -
REAERUIRERDRE - REAGER
BEENER NETRRMARMEE -

BTYREBNZE - BREVKD - EXER
RBERRERE -

FEENRY - TERLAERR  V2FE
B RRAECEBEAVERY -

B EN AR EERAR BRI -

EAEMPEIRE - URERRRTIER - &
FHNRRTEEEREANE - FEEA
EMFIAREHRRERDTIE -

EBZAIEEBEES LRI -

FRIEARER B P ISRUIERE - SRIAREEIE
FERARBREDTERM -

AEBEEBRERRAELRENER
M - M RIERARENER -

AEERRARERARBOETED -

ERRERE - U7BEER - RERE
PRIERE OGN R EMEY - B
LAY BRI - BERNE -

BOEREEBREANERAGTENM S E
RAER - tI7ERELENIEERBL -

AEEAEMEHNE S FREERERN
Men - ERMMATJEER EEMRITSIEZE -

REIERMEK K EERKEBIRKIE - FEXIE
TRZ SRS L EARZ RN R RN
Keg

D2ERRARRAERERBAB SN
B - BHRMHERNE LIS EREEN
RO

AEMFRFHNERES - NEBERME
MiEeE - BHERUEEHARBRRILIE
BEE

AER SR AT IR BHIT - M
et Ht SR MBERREARRE L



REERBRIERR

REERH

ﬁl

Y580

U A W N R

SN Y

EmithE (s R ERR)
st
RERGEES (/)

1EEEE TE (kW)

HKTG

7N 3.64
I\ 261
HK LPG

7N 3.41
I\ 248

ERIEER

YA TE R

HMFBIRSERBRE - BEMRBERKZA -
FIE—LEREREAERNRERER - ARG
EEWNEFMEESEREM - ERBWolfiE

‘!FE’]Q%;E* - INEE - BRAFFIEIEZZEMA
EHRAR
c BYERREBETNIERE RN CHE

B - EE R AHKFLRAAS BB BEE
BIEE - ARMmBEXLKE - F2H%E68
ROREIRE -

ZRHERE

KEmMEStar-KRE - FERBHRABRIVER
PUR www.star-k.org I EEEERAR -

IEEEE

RER R
ZRENIERS - B N AR RIS RS I 2 RS
tieEs (8 - Eﬁ%%ﬁﬂ%ﬁﬁé%ﬁﬂ( - BRI
gaanfh - —BERS TR R e Ry
BHRE - BERERRTABFERRK
WRBIMNBIRENR =R E R -

ZEBEYNRE - BEREGRIIEIRERE
UE - R Tt B ieEs (@ - X
1B EREIRERE ENE B - EES e
REZMENRE - IRXERALELAE
K - AIERBEREZ R - iGmEEshE
FIREEAME - FH301 - MRS IRIRRT# e
BRBOKRE - WRBERIABERU DR -
MREFE _REAMBIRAKRERNR - FIREE
BEMERMNAEEHE - DRERZ - BRE
FBR (8 ) BERRAIEFRES - BE
ARAKIEEETE -

U2 RN ERATENSRIRED - £
Ffles P =AY ER/D, B 5ERA
=R MR JE -

FERENRI1208KH88 -
FEREEARR2602KA9H -

AEGABLIEEERNSE - 208 0l6E
EIRE T ERIRIR -

BRNESEESR5 kg °

W

| e i
RSl U B S B EEE AR GESS -



EIEEE

e

A5

=
*

RE R FE 2R

feielndii

10 | #

EAANEBAERNABES
BE - WEREART - BT
EEBRVOE - AR
AAEmKKERERE - REH
SRR - KBRS
MAYATE -

EY LB 0 P E SR /K R Y S 1B 2%
L - REKADR AR
E S ERFT IR KBRS B
B ABEMRAKD - B
ENHE -

SRERMAERSA - Bk
JEZRANIR =Rz - BRI LR
at - RN EREE R
BROMmIE 555 R M G an SR AT B K
B8 - BREIEELmE
BHEEY - RO EILA
EMEHE -

RRRM - ARMOERRER
EI St RRomIE TR A, A
R BOREBEBR -

REEEPEAR

B

IEEARREERTE

- BMEBREEHH -

- MERBNRBEHESNEREESHHF -
o EBRRIGEBORSILAIEME -

KIBRIBRE - B A REEXTE
- ERRERECEENE -
o ERERRGERTIRKE -

- MRBEAKEL - BREZEHTERE -
WAEBRE - JERAREK -

- BMEREREEE EEMAERESREL -
o RABESE - AT - BREETEHED -

HIERIRE
- MBRER (BB ) BRATEFRIBEL -

ERERNES -

- EBMBREFPRER - SREERNESENSF
5% - EMARTFEHIEERME L - BRI
MBUIE  FEEFIHE -

- BEFERMHUZERLY - B ILERERE
EAERNETE -






Madison (Hong Kong) Limited
22/F, Jonsim Place, 228 Queen’s Road East, Wanchai, Hong Kong

@K (FE) BIRAE
BBETERANER228KPEKRE2212
+852 2239 5050 customerservice@themadisongroup.asia

9012994 REV-B-HK 11/2017 |§E‘E§!§I§§i£|i




