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INTRODUCTION

We arce pleased thal you Have chosen an We feel certain that you will enjoy Lhe

ESSE cooker. We would ash that you warmth and comforl of your ESSE cooker

read Lhe following operating instructlons and, perhaps more Importantly, you will

viery carefully, mare than enjov Lhe superb quality of the
coaking,

Correctly Installed and operated, your

ESSE cooker will glve satlslaclory service BON APPETIT!
for many years
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YOUR COOKER

OUTER FIREDOOR

THERMOSTAT KNOB

The cooker has two ovens, the upper oven fitked
with a thermometer for general use and a lower
oven sultable for slow cooking and warming.

The Mrebox behing the lefi-hand outer fime door
contains a water bailer and a shakerble bottam
grate. and the ashpan 1s Jocated behind the ash-
[HL door,

IMPORTANT

il Direct damper is fully open when Lhe
round Knob 15 pulled (ully out and
closed when Tully in. There |5 ro in-between

pasition.

HOTPLATE COVERS

. HOTPLATE

TOWEL RAIL

——— DIRECT (OVEN)
DAMPER

| ™™= THERMOMETER

—— OVEN FLUE
ACCESS DOOR

Fig1.

(iiy The damper must always be open (pulled
out) when lighting from cold-and when fe
i added,

ill}} When using Lhe oven, close the damper
Lo allow heal Lo circulate around e oven.

TOOLS AND ACCESSORIES
A universal tool, flue rake and Aexible flue ke
are spplied with the cooker, together with two
wire shelves, a cake tay and 2 meat tin,
Shetves (il both ovens.



FIREBRICK LININGS
The three temovable Mrebox bricks must be
lifted out In wintet when maximum hal

water Is required lor central heating purpos-

5. They should be replaced In warmer
months when hot waler demand (5 bess,

Atter removing the hotplate (sec Fig. )
remaove te bricks in arder of front, back

and lelt-hand, Hepl#e In meverse sequence,

The right-hand oven side brick must not i
oved under any circumsiances.

] |/ Il
BRICK LIFE

Whitst every effort is made lo purchase
refractory fire bricks of Lhe highest quallty

Uptter normal cimumstances the bricks
shuoulid last a reasonabie length af Lime
provided Uhey are properly looked after.
Unfortunately however, free of charge
replacernents cannel be Issued as they are
nol covered by the guarantee.

FIREDOOR AND ASHDOOR

The cooker has an outer flredoor held in the
closed posttlon by a magnetlc calch.

The firedoor and ashdoor are located behind
this outerdoor | see Flg. 8. pdge 7).

Ta open and close doors:

Hefer to Figs. 4 and 3.
Full thee bandle (1) outwards,

2. Move the catch (2) antl-clockwise
and {3} pull door open,
The firedoor will rest open against the
ashdoor and e ashdoor will rest
open on the foaor.

3. HKeverse the procedure fo close the
doors.

from our suppliers, unfortumately the nature
af the matestal is very britthe and can become
cracked or broken rulte easily. Cxtreme care
must be used when handiing the Fre bricks
during Instaliation and removal, also care
must be taken when actually refuelling the
applianee 1o swoid damaging Lhe brick Hming,




LIGHTING A FIRE
Chech that the direct damper Is fully oper:
i.e fully out.

Remove any ash from the botlom grate
and ashpain: remove ashpan leaving ash-
chodtr apen.

Ensure the hotplate |s in position.

Lay paper and Kindiing on the bottom
grale, close the fredoor and lght the
paper Lhrough the botlom grate

When paper is allghl, replace ashpan,
close ashpil door and Rully open shiding
damper in ashpit door.

Allow lirewood to bum up and add fresh
kindling, establishing a fire in the normal
way.

Mote: Always starl ofl with a smal fire to
establish draught quickly and eliminate
smoking. Too much Twel initially will
cause a slow bulld-up of heat and smoke
will be emitted mound the hotplate,

SHAKING THE
BOTTOM GRATE

Refer. to Fig. 6.
Open the outer firedaor.

Insert universal tool Into grate bar and
boller recess as shown,

Move Lhe Lool up and down and the grate
will move backwards and lorwarids,

Shaking Is best done with the ashdoor
closed Lo avold dust, but it can be done
with the ashdoor open if rerquired,

To remuve Lhe boltom yrate, firsl clear il
of ash and cinders, open ash door and
remove ashpan, Full grate fully out. then
lift sightly and pull out further. LIL Lhe
grate rom underneath and Lilt it down-
wards al the front slightly and slide the
grate oul.

GRATE LIFE

The cast iron bottom grate should 1ast a
reasonible amount of Hme provided (he
ashes are removed regularly and the fre-

box s maintalned properly. Botlem qrates
which become cracked due (o bulld up ol
clinkers or Lhe burning of unapproved
fuels will pot be replaced free of charge.

cven if inside the guarantee period,

H‘ﬂ -

EMPTYING THE ASHPAN
Refer to Fig. 7.

Mermally Lhe ashipan should be emptied at
least Lwice [n 24 houwrs, bul this will
depemd on usage and type of el

Always empty the ashpan before e lowl
reaches Lhe Lop of the ashpat sides and
never allow ash to reach the underside of
the botiom grate as this may cause per-
manent darmage o Lhe botlom grate,

Recommended procedure 1s;

l.  Shake battom grote.

3. Memove ashpan and emply ashes,
3. Replace ashpan and close ashdoor,

Mever operale the cooker for more than a
few minutes without the ashpan In place.

Fig 7
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CONTROLLING
YOUR COOKER

There are bwo alr controls;

1. A thermostatlcally operated control In
the boller, centrolled by a knob at the
lower left-hand front (see Fig, 1)

2. Asliding damper In the ashpit door
{see Flg, 8).

These two alr conirols must be used In
comjunction with one another to achieve
Lhe Tollowing results.

MAXIMUM HEAT TO WATER
Leave the sliding damper closed.

Obtatin required water temperature by use
of thermestal control,

Fig. 8

FIREDOCR AND ASHOOOR
FOLOGED POSITION

=]

(B} MAXIMUM HEAT TO OVEN

(pen stiding damper and close direct
damper. This will over-ride the thermo:
stat and allow oven and hotplate temper-
atyres to be hoosted.

Close the sliding damper at the end of
such perlods of use,

Where oven and hotplate are the predoml-
nank part of the cooker operation, the
thermostal control can be set at Mo. 1
position and the cooker operated manual-
ly using the shiding damper,

The ashdoor must remaln closed at all
times except when lighting the fire or
erplying Lhe ashpan.

Mever jeave the cooker enattended wihen
the ashdoor is apen,

Avold excessive fire temperalures as
these may cause serlous damage to the
coaker. Qinker formation - ash fused
together - is usually the sign of excessive
firing and clinker may even fuse itself to
the firebrich lining, causing damage to
the brichs hemselhws.

PLEASE REMEMBER

1. The cooker will nol respond Immediately
Lo changes in alr control and
damper position, there will be a Llime-
tag between changes and temperature
increase in oven and hotplate.

2, Running with a too Intensive fire can
cause harm o the cooker and be
wasteful af fuel.

3. Woodbuming calls for a different
lechnirue, due W its nature as a fuel,
See notes on woodburning at the end
of these Instructions.

4. Always ensure thatl the ashpit
door is firmly closed before
opening the firedoor.



OVERNIGHT BURNING

The couker Is designesd for continuons
operation with smokeless fuels and can
be burned overnight for 10 hours at an
idling rate. When burming wond it may be
necessary to use coal to malntain com-
bustion overnight, reverting Lo woord dur-
ing the day when charging can be made at
more regular Intervals.

To sel for owernight burming, shake the
bottom grate, empty the ashpan and add
a small amount of fuel. Allow Lo bur for
15 minutes with siitllng damper Rty
apen, then add fuel up to the level of the
firedoor apening at the front of Lbe Mire-
box, sloping the luel upwards to the rear.
Mever eeer(ill via the hotpiate opening so
as to permit fuel to spill out of the lire-
door 11 it Is opened or accidentally epens,
The stiding damper and thermostat con-
tral setting will depend upon the type of
fuel used and the chimney draft and can
only be learned by experlence.

fext moming open the damper and aly
tontrol fully and leave for 10 minutes or
so. (ive the hottom grate a shake five or
sla thmes, but do not overshake.

If the hotplate is equired immediately,
lifit the cover and use the hotplate before
adding fuel.

Chech Lhe state of the fTre after 15 min-
utes and add fuel as necessary - & small
amount Is better Initiaily in order Lo bulld
a bright fire.

NORMAL FIRE OPERATION

The rale of burning will abviously depend
on the service required, It Is best to
pperate Lhe cooker with a bright fre,
adding small amounts of fuel at reqular
Intervals,

Far good hotplate temperatures a bright
flre 15 essential, Where hot water Is the

muosl important consideration, larget
amounts of fuel may be added al longer
intervais, bul overfilling will result n
sluggish performance due to the mass of
unburnt fuel on top of the fire. Shake the
bottom grate at requiar intenvals to pre-
vent ash build-up on top of the bottom
qrate, Failure to do so will resull In full-
off In performance as alr cannot pass o
the burning fuel,

Hard and fast rules for pperation cannot
b gylven, as the type of fuel used will
determine the attention required.

HOT WATER

The amount of hol water will depend on
whether Lhe boller Is operated with or
without firebricks, the type of fuel and
Lhe requirements for tie ovens.

Boller. hotplate:and ovens are all scrved
by the same fire amd a high boller output
will mean a high oven lemperatiice and
vice versa, The highest amount of hot
water will be abtalned by mnning with all
bricks out and burning smoheless fuel
with the oven temperature aboul 500 T
The lowest hot water autput will be
obtalned with all bricks in at low oven
temperature.

During cold weather periods, when hot
water Is required [or radiators. the cooly
will be operated without bricks or with
part bricks, depending on the number of
radiators inst@lled. For woodburoing, the
removal of the bricks means a larger fire-
biox volumie, but output wlll always be
lower than coal or smokeless fuels,

Control of the bailer Is Lhe thermostal
sctiing. It should be remembered that
the boller will provide a conlinuous sup-
ply of heal the whole time that the cooker
Is afight. Even during overnight burning,
the greater part of heat from the burning
[tiel will be taken up by the baller.



OVENS

The Interior surfaces of the ovens and the
maln outer parts are enamelied. This fs a
durable finish, easy 1o ciean, but requires
care.

The ovens are fitted with anti-pull vul
stops to prevent shelves from being
pulled out accidentally. To insert a shell,
push back on the runner until |1 meets
the stop, HIE the front end of the shelf Lo

llow the rear end Lo pass Lhe stop, push

dtk slightly then lower and push shelf
lully hack into the oven. To remove a
shell. pull forward until it stops, it front
end, pull forward to clear stop, lower shell
and pull out of oven,

The top oven is fitted with a thermometer
and has lour runner positions for the
shelves. Two wite trays are provided and
a baking tray for scones, elc., placing the
food on Lhe shell, then inserting Into the
vven on top ol a wireshell,

Certain cooking operations can be carried
oul by placing dishes directly on the oven
bottom.

The lower oven lemperature |5 linked Lo
that of the Lop oven, but will be fower by
jboul 1569F, Nermally the maximum
temperature thal can be expected will be
JO09F, with the top oven at 43097,

When uslng Lhe oven, de-ash the fire by
shaking the bottom grate and adding
small quantities of fuel (o bulld up a
bright fire

The air control belng adjusted to give a
bright [ire, allow Lhe Oven temperature to
bulld up, clesing air control and damper
to malntain the temperature regulred.

Remember: After idling. the oven may
take 60 Lt 90 minutes to reach 4530°F and
this time should be used lor food prepa-
ration, elc,

Burlng protonged perlods of cooking, add
fuel in small quantities al intervals of
about 1 to 1 1/2 hours for smokeless
fuels or as nevessary for woud. Shake the
grale at similar intervals,

OVEN TEMPERATURE CHART
nf og GM

Very Cool 225 11D 1/4
250 130 12

Conl 275 140 1
300 150 2

Moderate 325 170 3
350 180 4

Moderately Hol 375 190 5
400 200 B

Hot 425 220 7
A50 230 ]

Very Hol 475 240 2]




THE HOTPLATE

The hotplate ts surface ground and inlended
for use with machine base utensils. As heat
passes fram Lhe hntplate Lo utensil aimost
entlrely by canductlon, good contact |s
essenlial and a thin-bottomed utensll will
resull in poor heating performance, especlally
if the bottom Is not fiat or uneven.

The holtest part of Lhe holplate |s the left-
frami end.

The hotplate cam be lifted out for Mucway
cleaning,

Always keep the hotplale cover dowh, eacepl
when using the hotplate,

GENERAL HINTS

1. Always ensure the holplate is correctly
located when the cooker Is in use.

1, Do not operate the cooker to such an
extent Lhal any position oulwilh the
firebox becomes “red-hal”,

3. Never use petrol, paraffin or simitar
llquids to start or “freshen-up” the fire.
Keep all such liguids well away from the
cooker while ft |s 1o use,

FLUG TOOL

CLEANING FLUG

HOTFLATE

ALTERATION TO HOTPLATE

The orlginal Lhree ploce hotplate design has
been replaced by a one-piece type Ihcorporating
A removahle plug at the left hand end. An
additional teal |s supplied lor removing the
plug.

Any replacement hotplate will be supplied
in the new form,

The hotplate beds down on the seallng rope
in the hab and 1he top surface of the
hotplate should project between 3 and
fmm above the hob level.

To remove Lhe hotplate, [lrst remove Lhe
plig as below, then remove the halplate by
hand. The hotplate should only be removed
when the cooker is cold.

When replacing the hotplale, ensure the
plug cutout |s to the lefi, Le. above the
flrebox and the pluy s Otted with the small
cut-out on Its underside lacing Lo Lhe rlght
as shown in the Mustrtlon.

Insert 'tee’ shaped end into
recess in plug, twist too) through
900 to lock IL, then lift.

T
Fits this way round

7=
< /.

Hotplats and
Filler Plug assembly



FLUEWAYS AND CHIMNEYS

Biochage of the Mueways or chimney will
cause dangerous fumes to leak [nto the
roam which may nol be visibde, 1L is important
that cleaning s carried out at reqular intervals,
lrrespective of whether smokeless fuels are
used of noL. An actess for a sweep's brush
Into the chimney must be made durlng
installation.

Note: Smoke may sometimes occur n the
Mrst few minutes from lighting when the
chimney |s cold and draught conditions

T,

FLUEWAY CLEANING

The interval of Mue cleaning will depend an
the type of fuel used and the way the cookeor
is operated. The longest Interval will be
when smokeless fuel Is used and the shortest
when borning house coal.

It Is Important (o remember that all fuels
give rise o soot or ash deposits and regular
cleaning ts essential,

Cleaning polnts are:

A removible door in the MNuebix and a
removable door between Lhe upper and
lower avens hield In position by two screws.

Use the llue rake to remove soot and ash.
Frsure ueways are kept clear. Do not
vperate the cooker when any of the removable
doors are not in position,

ENAMEL CLEANING

[namel Is simply a coloured glass coating
added to the metal o give a durable and
hyglenic fnish. It can be domaged by
scratchlng or by sudden application of cold
liguids onlo lts surface when hol. Clean
with a cloth and soapy water, preferably
while the cooker Is sUll warm. Proprietory
non-scratch liquid cleaners for enamelled
surfaces may be used, but nylon pan scrubbers
can scratch the enamel, Abrasive cleaners
must not be used, Spllled liquids should be
removid a5 soon as possible, Spilled frult
Julves and ather acidic products can
remave the glnss surface from the enamel
I left Tor any length of time.

FUELS

The following solld smokeless fuels are
recommended: -

Sunbrite doubes, Anthracite stove nuts,
Welsh dry steam coal (large nuts), Coalite,
Fhurnactte,

In non smoke: control areas certain grades
of House Coal trebles, large nuls, doubles
or nuis may be wsed.

Petrofeum coke based fuels must NOT [
used.



TIPS FROM THE SOLID FUEL KITCHEN

@ FPOTS AND PANS

It Is Impotlant Lo use pols and pans that
have a ground base and Lhal are flat-bot-
tomied on Lthe hotplate.

Cookware made of cast lron. aluminium,
glass and earthenware 15 suttable for the
solld fuel oven,

@ THE OVEN FLOOR

Use the bottom of the solid fuel cooker
fonr browning Lhe bases of bread o
pasties by placing them directly onto the
oven floor,

® THE OVENS

Take advantiage of the different tempera-

tures af the top and boltom ovens, which
ran be used simultaneously for dilferent

pUrposes.

A solid fuel oven is the “orlginal” slow
cother - you can safely Jeave a tasty dish
to cook overnight on the right setting.

® THE HOTPLATE

The temperature versatility here |s very
[mportant - the area of the holplale over
the flre ls the holtesl, while Lhe area over
the oven is cooler. Quick boll on the for-
mer and then transler for simmering on
the latter,

For decp fat frying. bring to temperaturg
on the "cool” stde. tntroduce cold food
ani then retum to temperature on the
“holter side.

Cooking directly an the hotplate is anoth-
er fﬂcilﬁy - griddle scones, burgers,
sausages steaks, and even Welsh Rarebil
can be cooked directly on Lthe surface.
White meringues can be dried on @ bak-
ing tray sitting on the hob overnight.

Additionally, by using a barbecue griller
you can produce your own toasted sand-
wiches on the oven top,



NOTES ON WOODBURNING

@ FUEL
The rooker can accepl wood up Lo 167 long
and up to 4" x 4 sectlon. For best resulls,
use well seasoned hardwood sech as cak,
ash, elm or beech. Allow wood to dry oul
lor as long as possible before using It
Logs cut and dry stored lor twelve months
are the Ideal. The wetter the wood the

re diffucilt to bum and the greater the
H, ped of chimney condensation.

Remember - the cooker is not a rubblsh
burner: for good performance, good quallty
Mued 15 required.

@ FUEL CONSUMPTION

This will depend on Uhe fEcilities required: a
qood quality wond may erly have a calorillc
value of up to 5.000 Bty per pound weight
s0 for 30,000 Btw/hr output the comsump-
tlon will be In the reglon of 100b woad per
hour minimum a5 heat goes to hotplate.
oven and boller,

® LIGHTING

Light as for smokeless fuels. 1t Is usually
unnecessary to open the ashpit door, the
shider providing sufficlent alr for initial
lighting. When kindling ls well alighl add
larger logs mtll the fire 1s established.

OPERATION

Generally, as for smokeless luels; the cook-
cr will requive more frequent refuelling and
less Irequent de-ashing, For overnight
burning use coal oF smokeless fuel on top
of the embers to malnlaln the fire. then
reviert to wood buming during the day.

The best armangement will probably be to ise
woix] as avallable when the cooker ls not
required Lo operate at lull combustlon rate Lo
aive maximum hot water, reverting Lo other
solid Tuels for perleds of maxmum ootput.,

@ SOME POINTS TO REMEMBER

1. Wood is clean fuel, leaving litile ash,
This ash s a valuable garden fertiliser,
Place ashes in 8 metal contalner,
preferably with a lid, leaving the
eontainer on a non-combustible Moor
until ashes are cold and ready far
dls posal,

2. 1t Is bad practice 1o run the cooker

continuousty at low burning rates as
condensation may form [o Ue chimney.

When wood Is bumed-slowly, It produces
1ar and other organlc vapours which
combine with expelied moisture to form
crensote. Creosote vapours condense in
the relatively cool chimney of a slow
bumning fire and as a resull

crensote residue Gan acummulate on the
chimney and flue linlng. When ignited
the creosote makes an extremely hid

fire within the chimney.

The: e and chimmey should be Ispected
at least twice monthly to determine i a
creosote build up has eccurred.

If creasate has accomulabed

It should be removed to reduce the risk
of a chimney fire.

5. Resinous softwood will burn Faster and

alve a higher autput for shortet perlods
than hardweods; bul care Is required
due to length of Name produced and
fncreases In chimmey lemperatures,

3. The boller face may become encrusted

with tarry matler and this may have

to be removed by scraplng. If a hot fire
is bumed for a shorl period each

weeh, Lhis should help Lo remove Lhe

depasit.



TYPICAL REPLACEMENT ITEM

SPARE PART NO

Ashpan

Bottom Grate

Left Hand Side Fire Brick
Front Fire Brick

Rear Fire Brick

AND FINALLY

We expecl your Esse range (o lve up to all
your expectations in terms of performance
and reliability, and we would pass on the
following additional Information so that
yOu €an ensure your cooher/boller Is
instatled and maimained properly in the
future,

We must Insist (hat your installer Mis in
the commissloning/installation quarantee
cand and most importantly that he pecords
the measurement of the chimney
drapgght. Chimney draught {or rather a
lack of it} Is the most commion cause lor
complaimt recelved by us regarding solid
fue! appliances. In the unllkely event that
you require a member of our service team
to attend your Installation the expense of
Lhe visit will be fully chargeable Lo you if
no commissiening/installation guarantee
card has been senl back (o us.

Boller {heal exchanger) life and Mue-way
life can be shortened dramatically by ignor-
ing two slmple pleces of sound advice: first
Lo draln down the water system during
lomg periods of LUme when the cooker Is
off. Secondly to keep the Nueways clear by
cleaning reqgularty.

14

20:40-057
2040-058
2040-070
2040-071
2040072

Make sure your plumbesfinsialier adds the
correct amount of rust Inhibltor Lo your
central heating system, and ensure that no
decay to the cooker can oceur due to
Ingress of rain down your Mlue or chimney.
When the cooker is on and warking any
molsture will evaporale, but when the
cooker is ofl the mild steel Interlor of the
cooher is vuloerable.,



