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Elica Vetro Glass Top 4 Burner Gas Stove User
Manual

Model: 694 CT DT VETRO

1. INTRODUCTION

Thank you for choosing the Elica Vetro Glass Top 4 Burner Gas Stove. This manual provides essential
information for the safe and efficient use, installation, maintenance, and troubleshooting of your new
appliance. Please read these instructions carefully before use and retain them for future reference.

2. SAFETY INSTRUCTIONS

Ensure proper ventilation in the kitchen area during operation.

Do not leave the gas stove unattended while cooking.

Keep flammable materials away from the appliance.

Always use appropriate cookware for the burner size.

In case of a gas leak, immediately turn off the gas supply, open windows, and do not operate any
electrical switches. Contact a qualified technician.

Keep children away from the gas stove during operation.

3. PRODUCT OVERVIEW

The Elica Vetro Glass Top 4 Burner Gas Stove features a premium finish glass top, four distinct size brass
burners, and double drip trays for easy cleaning. It is designed for manual operation with smoothly
operated knobs.

Image 3.1: Overall view of the Elica Vetro 4 Burner Gas Stove, showcasing its robust design and four burners.
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Key Components:

Glass Top: Premium finish toughened glass for durability and aesthetics.

Burners: Four heavy-duty brass burners (2 Small, 1 Medium, 1 Jumbo) for varied cooking needs.

Knobs: Ergonomically designed control knobs for flame adjustment.

Pan Supports: Long-lasting Euro coated pan supports to keep cookware stable.

Drip Trays: Double drip trays for easy cleaning of spills.

Stainless Steel Finish: Durable stainless steel body for easy maintenance.

4. SETUP AND INSTALLATION

Proper installation is crucial for the safe and efficient operation of your gas stove. It is highly recommended
to have the appliance installed by a qualified technician.

4.1 Unpacking and Inspection

Carefully remove the gas stove from its packaging.

Inspect the appliance for any signs of damage during transit. Do not install if damaged.

Ensure all components listed in the packaging are present. The primary included component is the
burner set.

4.2 Placement

Place the gas stove on a stable, flat, and heat-resistant surface. Ensure adequate clearance from walls and
overhead cabinets for ventilation and safety.

Dimensions (D x W x H): 54.5D x 69W x 13H Centimeters.

4.3 Gas Connection

Connect the gas stove to your gas supply (LPG or PNG) using a certified gas hose and regulator. If
converting from LPG to PNG or vice-versa, this must be done by an authorized service technician to ensure
safety and warranty validity. Additional charges may apply for conversion services.

5. OPERATING INSTRUCTIONS

Your Elica gas stove is designed for manual operation, providing precise control over cooking
temperatures.



Image 5.1: High-quality control knobs for adjusting flame intensity.

5.1 Lighting a Burner

1. Place your cookware on the pan support above the desired burner.

2. Push and turn the corresponding control knob counter-clockwise to the 'Ignite' position.

3. Immediately apply a flame from a lighter or matchstick to the burner.

4. Once the flame ignites, release the knob and adjust it to your desired flame intensity (low to high).

5. If the burner does not light within a few seconds, turn the knob off, wait for a few moments for the gas
to disperse, and then repeat the process.

5.2 Turning Off a Burner

To turn off a burner, simply turn the control knob clockwise to the 'Off' position until you hear a click and the
flame extinguishes.

Image 5.2: Detail of the heavy-duty brass burner, designed for efficient heat distribution.

6. MAINTENANCE AND CLEANING

Regular cleaning and maintenance will ensure the longevity and optimal performance of your Elica gas
stove.

6.1 Daily Cleaning

Allow the stove to cool completely before cleaning.

Wipe the glass top with a soft cloth and a mild cleaning solution. Avoid abrasive cleaners that can
scratch the surface.

Clean the stainless steel body with a damp cloth and dry thoroughly.

6.2 Cleaning Drip Trays and Burners



Image 6.1: Exploded view showing the removable double drip tray and pan support for easy cleaning.

The double drip trays are designed to absorb spills. Lift the removable tray, clean it with soap and
water, and wipe dry before placing it back.

Remove the brass burners and pan supports. Wash them with warm soapy water and a non-abrasive
brush. Ensure they are completely dry before reassembling to prevent rust and ensure proper flame.

Periodically check the burner holes for any blockages and clean them gently with a thin wire if
necessary.

6.3 Pan Supports

Image 6.2: Stainless steel support plate providing stability for the burners and pan supports.

The Euro coated pan supports are designed for stability. Clean them regularly to prevent food
buildup.

Ensure pan supports are correctly seated after cleaning to prevent wobbling during cooking.

7. TROUBLESHOOTING

If you encounter any issues with your gas stove, refer to the following troubleshooting guide before
contacting customer service.

Problem Possible Cause Solution



Burner
does not
light

No gas supply, clogged burner
holes, wet burner components.

Check gas cylinder/supply. Clean burner holes. Ensure
burner components are dry and correctly assembled.

Irregular
flame

Clogged burner holes,
improper burner placement.

Clean burner holes. Ensure burners are seated correctly.

Knobs are
stiff/tight

New appliance, minor
manufacturing tolerance.

Knobs may feel tight initially and typically loosen with
regular use. If persistent, contact customer service.

Pan
support
shows rust

Exposure to moisture, acidic
spills, improper drying.

Clean pan supports regularly and dry them thoroughly
after washing. Avoid leaving acidic substances on them.

Burners
turn black

Incomplete combustion, food
residue.

Ensure burners are clean and dry. Check for proper gas-
air mixture (may require technician).

Problem Possible Cause Solution

If the problem persists after attempting these solutions, please contact Elica customer support.

8. SPECIFICATIONS

Feature Detail

Model Number 694 CT DT VETRO

Brand Elica

Colour Black

Material Glass

Heating Elements 4 (2 Small, 1 Medium, 1 Jumbo)

Controls Type Knob

Power Source Type Gas

Item Dimensions (D x W x H) 54.5D x 69W x 13H Centimeters

Item Weight 10 Kilograms

Country of Origin India

9. WARRANTY INFORMATION

Elica provides the following warranty for your gas stove:

2 Years Warranty: From the date of purchase on Burner, Mixing Tubes, Micro Switch, Spark Plug,
Generator, and Valves.

7 Years Warranty: From the date of purchase on the Glass Top. Please note that metallic/coloured
cooktops' glass is not covered under warranty for discoloration.

The warranty remains valid and unaffected even if the product is self-installed. However, for gas



connection and conversion, professional installation is recommended for safety.

10. CUSTOMER SUPPORT

For any queries, service requests, or technical assistance, please contact Elica customer care:

Image 10.1: Elica Customer Care contact details for support.

Toll-Free Number: 18002330007

Helpline Numbers: 7447440983, 7447440984, 7447440985

Email: info@elica.in

Manufacturer Address: Elica Pb India Pvt Ltd, 37/1/1, Kondhwa Pisoli Road, Pisoli, Pune,
Maharashtra 411060, India.

Please have your model number (694 CT DT VETRO) and purchase details ready when contacting
customer support.
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