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INTRODUCTION

We are pleased thal you have chosen an We feel certaln that you will enjoy the

ESSE cooker. We would ask that you read warmth and comfort of your ESSE cooker

Lthe lollowing vperating instructions very amd, perhaps more importantly, you will

carefully. more than enjoy the superb quality of the
coohing.

Correctly Installed and operated, your
ESSE cooker will give satislactory service

for many years. BON APPETIT!
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YOUR COOKER

BURNER
CHAMBER
DOOR

Your cooker has a roasting oven with a
secondary oven below 1L a hotplate with
two hinged conservor covers (and a hot
waler boller — aptional).

A single pot burner Is litted below the left
hand end of the hotplate and control Is
by means ol the knob on the top of the
il valve behind the burmer chamber door.

IMPORTANT

(i Direct damper is fully open when the
round Knob ks pulled fully out and dosed
when Fully In, There is no in-between
position,

{il) The damper must always be open
when lighting from cold and is normally
lefl In the open position.

{See Oven Heating page 6).
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TOOLS & ACCESSORIES

Universal tool and bumer scraper -
For scraping the burner pol and
unscrewing the ofl entry tube cap of
the burmer.

Decarbonising toof -
For removiny carbon deposits from
the oll enlry tube of the burner.

Wooden handled wire brush —
general cleaning.

Rindler -
For lighting the bumer.

Hotplate lifting lood -
For lifting off the hotplate.

Oven Accessories —
Roasting Tin, Wire Sheif and Solid Shell.



tapped hole in the hatplate and lift up
two or three Inches so Lhat the
hotplate can be lifted out,

DECARBONSRNG 100 2. Check Lhe il supply from the slorge
tank s turned ON — your Instatler
should have advised you on the

5 ) location and operation.
3. Chech the bumer rings are in place.

KNDLER (see Flg. 3).
4. Turn the burmet control knob to
= pasition 6, walt untll fuel ows into
Lo the bottom of the burner pot and then
lurm knob Lo OFF.
=g l] NOTE: If the ofl does not flow check
UmrvERGAL 10L& SCRAPER that the oll control vahve safequard

lever (located al the front end of the
oil control vaive) Is down - Full
towards you slightly then downwards

HOTPAATE and a click will signlfy that the Jever is
LIFTING TOOL down.
5. Replace the hotplate.
va.% i, ENSURE DIRECT BAMPER IS5 FULLY
OFLN.
7. Remove the lighting plug (See Fig. 4)
BEFORE USING YOUR COOKER :::’ Es?'t mt;e a:.ﬁl?:r; t;pn: Pufh
nin 5
The hotplale and oven tray have bern treated kirdler down until It strikes the
with an anti-rust coating. Before lighting Lhe bottom of the pot.

cooker (or the first time, dean oll the protec-
L:;ﬁcmthuﬂthamdmundwimpmﬂh. 8. Allow a lew seconds [or Kindler Lo

Lhe oven Lray In hot water and detergent soak up fued from the pol then remove 1.
befare replacing in the oven. 9. Light the Kindler and re-imsert into the
Mote: FUEL — Your cooker may have been pot.

Installed for use on cither Commerclal
Nerosemie, 26 secs to BS. 2660; 1963 Class ~ 10» A5 soonas the fuel iights In the
\ " bottom of the pol. lum the ol
use the correct grade of oll. Check the data
plate on the [nside of the bumer chamber L1 After about 10 minutes, remove the
doot, If in doubt ask your Instafler, kindler, replace the lighting plug and
close the bumner chamber doot,
12, Increase the oil control knob selting
LIGHTING FOR THE FIRST TIME as required, allowing at least 10
1. Remove holpiate — a saewed lifting minutes between each selting so that
handle is provided, screw into the both cooker and chimney heat up

s gaduly.



REMEMBER - DO NOT RELIGHT A HOT
BURNER, ALWAYS LET IT COOL OFF FIRST.

OPERATING THE BURNER

The setting positions are OFF. 1 to 6. No6
being the hlghest rate. The Kknob focks in
the OFF posithon amd reguires firm pres-
sure o move from OFF Lo 1. Over Lhe
scale 1 to 6 Lhe knob turns smoothly,

The setting number will depend on Lhe use
to which the cooker is being put and the
individual setting for particular use will be
determined only by cxperience.

For low fire running, positlon 1 or 2 may
be used.

Flg. 3 - ABSEMBLY OF BURNER PARTS

OVERNIGHT BURNING

The overnight setting will vary according
to requirements and to the model of cook-
€r.

In general, try setting the control koob 1o
Mo. | first and Increase this setting
according lo requirements,

CENTRAL KROE (iN CEF PUSITHIMN)

-

L
Fig. 4
TO EXTINGUISH THE BURNER
Turn Lthe contral knob o OFF, open Lhe
direcl damper and allow the flame 1o grad-

oally dle down and go out as ol In the pot
is used up.

For lengthy periods of shul down, for
exampde during holidays, turn the bumer
conlrol to OFF as above and shul Lhe valve
on the supply line from Lhe oil slorage

DO MOT TAMPER WITH THE QIL CONTROL
VALVE.

WATER HEATING

The hol water outpul an be controlled by
increasing or decreasing the oil contral
knob selting. The direct damper must be
in the open position,

OVEN HEATING

A Lhermometer 18 Titted Lo the moasting
oven and indlicates the temperature in
degrees Fahrenheit.

When used for central heating the oil con-
irol setting will normally glve sufficent
oven heat with Lhe direct damper open,

but where water output raqulrmtnt i5 fow
— summertime {or example. the direct
damper may require to be closed to olitain
higher oven temperature.



THE HOTPLATE

The left hand is the hottest end, use the
right hand one for simmering, The small
hote at the front left ts for viewlng the
burmer, always replace the hotplate in the
comect pasition.

The holplate covers should be n the down
pasition unless using the hotplate.
Leaving them up Increases heat to the
kitchen and reduces the hotplate tempera-
ture.

DO MOT REMOVE THE HOTPLATE WHEN
THE BURMER 15 ALIGHT.

ROUTINE SERVICING

Your Installer will advise you on periodic
aenernl servicing and maintenance, the
following notes give advice on routine
items to keep your ESSE In good order
between service calls.

IMPORTANT

1. Turn the bumer to OFF, allow the
burner to cool before atlempting any
seryice Lash.

2. Mever lilt off the hotplate when the
burner is alighl.

BURNER CLEANING
Remove: the hotplate.
Aemove the birner rings.

Clean the burner pol using the curved
edge of the Universal Tow! as a scraper,
finally brushing down with the wire brush.
Remove all deposits from the bottom of
the pot by wiping out with a rag. Brush
down the vaporising rings and replace, the
lower ring iocates on Lhe three studs on
the burmer wall, the upper ring sits on the
burner pot Aange.

7

BURNER OIL ENTRY

Where the oll enters the bumer, |ust under
Lhe lighting part. carbon may form as a
deposit at this inner end, partially blocking
the flow of oil. This deposit should be
cleared away periodically. preferably whilst
cleaning the burner, the methed of doing
this is as follows:-

The blade of the universal tool Is provided
with a cut-oul shaped o take Lhe head of
the cap on the brass Inlet tee. Unscrew the
cap and remuove, taking care not to lose the
sealing washer betow any deposit. Replace
the cap and washer after cleaning, then
tighten up with the tool,

FLUEWAYS

There are three access pelnts to the flue-
ways. (1) A lift off door on the fue box
behing the shorl splashplate. (2) A remoy-
able access door between the two oven
doors and (3) A remewable cover at the top
back of the boller. Cleaning will be required
al intervals, bul this interval will depend
on the usage of the cooker,

The combustlon gases from the burner
pass over the top of the oven. then, If the
direct damper Is open. oul into the Nue
box. If the direct damper 1s dosed, Lhe
gases pass over the oven, down Lhie right
hand side, under the bottom of the roast-
ing oven and then up the brick to the fue.

To clean the lues:-

Lilt off the hatplate section. lift out the
burner rings and remove the atcess duor
at the top rear of the boller. Open the oven
doors and remove the flue access door
itwo thumbscrews). Remove Lhe splash-
plate {2 thumbscrews) and NIt olf the
access door (o the Nuebox.

Scrape the burmer walls with the universal
tool and brush down with the wire brush,
clean any hard carbon from the burner bot-
tom. Brush any soot from the oven top



into the burmer pot. Clean the Mueways
with the Meaible scraper or use a flexible
handled five brush If avallable, Sweep all
500l back into the burner pot then remove
with a vacuum cleaner hose.

Clean the oven side flue with the Nexiblie
scraper and remove any soot through the
cess door. Use a torch Lo chech all is
clear. On completion replace the acoess
door. boller access door and NMuebox door,
Replace Lhe burner rings, hotplate and
splashplate.

OIL CONTROL VALVE FILTER

The supply fines on the storage tank will
contain a filter to collect most of the
Impurities. this fiiter should be removed
reaqularly and washed with fuel, The oll
control contalns a filter which acts as a
final barrier Lo any solid impurities and
will normally require cleaning no more
than once a year.

To remove this [liter. twrn off the oll sup-
Py at the stop valve, place a small drain
pan under the all control and undo the
unlon on the inlet and outlet plpes,
Remma the valve complete with s
mounting bracket (2 screws). The filter Is
tocated at the front of the valvie beneath a
preased steel closure cap. Remove U Lwo
screws and withdraw the Niter. Wash the
filter with clean fuel then replace, taking
care that the sealing gasket is In place on
Lhe end cap.

BURNER POT REPLACEMENT

Remove the hotplate, then the hob (4
screws), Undo the oll supply unlon on the
boiler inlet tee. Remiove the lighting plug,
the pllot hole cover (2 screws) and then
the inlet tee assembly,

Lifi oul the hotplate and the burner com-
ponents. Remove 5 Hex-headed screws
and the buraer clamping plate which
secures Lthe rim of the burner, Ease the
burner upwards to break the cement seal
twist the burner round to align the jnl
socket with the rectangular cut-out in the
chamber baseplate. LIft out the burner.

Replate in reverse order, ensuring an alr-
tight seal between the pot and the chame-
birr baseplate.

REPLACEMENT FARTS

When ardering replacement parls always
quate the Serial Ho. of the cooker, (See
Serfal No. Plate Inside the burner cham-
ber door).

OVEN TEMPERATURE CHART
e - oM.
Yery Conl 5 110 1
250 130 14
Cixd 75 140 1
300 150
Modemate IS 171 3
350 1ad 4
Moderatzly Hot 375 150 L
400 0 ]
Fiel 425 210 7
450 50 A
l"IIEI'_'f Hat 75 2440 (] i




TIPS FROM THE ESSE KITCHEN

® ENAMEL CLEANING

Enamel s simply a coloured glass coating
added Lo the metal (o give a durable amd
hyglenic finish. 1L can be damaged by
scralching or by sudden application of
cold liquids onto its surface when hol.
Clean with a cloth and soapy water.

Terably while the cooker Is still warrm,
Proprictory non-scratch tiquid dearnrs
lor enamelled surfaces may be used, but
nylon pan scrubbers can scratch Lhe
enamel, Abrasive cleaners must not be
used. Spilled ligulds should be removed
as soon as possible. Spilled fruit Julces
and other acldic products can remove the
qloss surface from Lhe enamel IT lefl for
any length of Lime.

@ FOTS AND PANS

It is Important to nse pots and pans that
have a ground base and are flat-bottomed
on the hotplate.

Cookware made of cast lron, aluminium,
ylass and earthenware is suitable for the
solidd fuel oven.

@® OVENS

The fllowing recommendations are based
on a temperature of 450°F in the top
oven, a3 shown on Lhermometer. with
correspondingly lower temperature In Lthe
lower aven.

TOF OVEN

This is the “fast™ oven which is ideal for
any dish which requires high Initial tem-
perature such as:

roast meat. poultry, and potatoes
taked fish

pastry of all klnds

scones, finishing bread and yeasd
buns

smill cahkes and sponges
Yorkshire puclding, and batlers
soufflés

breakfasl dishes: sausaces, hacoi,
kippers, lomatoes, mushrooms,
kidneys, etc.

OVEN SHELF

A wide range of temperatures may be
obtained by using the solid oven shell,
For example. if a very high temperature |s
reguired for pull pastry in Lhe Lop ;ven,
the Insertion of the solid shelf on the
centre runners will concenlrate Lhe heal
Inn the upper seclion,

THE OVEN FLODR

Brown Lhe bases of bread and pastries by
plicing them directly on the oven Noor.

You can also fry food on the oven Noor.
This is an especially useful alternative to
the frying pan, when dealing with pun-
gent foods such as kipper or garlic,
because the conhing smells will Just go
up the chimney.

LOWEK OVEN

Dishes requiring more moderate lempera-
lures are cooked In this oven. For exam-
ple:
Madeira and Dundee cakes,
gingerbread, butter sponges



shortbread, biscults

stewed fresh and dried fruits
casserole stews

rool and green vegetables

suet and sponge puddings

roast meat and paultry finishing
milk puddings

baked custatds

simmering any dish which has first
been brought to bailing point en the

hotplate.

To get maximum fuel economy from the
onoker, vegetables, stews, soups and
stock should be botled or simmered in
Lhe lower oven after initial cooking on the
hotplate. Simmering is essentlally a slow
cooking process for which the lower oven
Is particularly suitable as it can be dome
here with little or no attention,

@® THE HOTFPLATE

The hotplate has graduated heat from
boiling on the left to simmering on the
right. Pressure Cookers can be used suc-
cesstully on the hotplate. Pressure Is
raised on Lhe boiling section at left and
thereafter cooking Is continued on the
simmering sectlon.

For deep fal frylng, bring Lo lemperature
on the “cool” slde. Introduce cold food
and then retum to temperature on the
“hotter™ side.

Cooklng directly on Lhe hotplate s anoth-
er facility — griddie scones, burgers,
sausaqes. steaks. and even Welsh Rarebit
can be cooked directly on the surface.
White meringues can be dried on a baking
tray sitting on the hob overnight.

Additionally, by using s barbeque gritier
you can produce your own toasted sand-
wiches an Lthe oven Lop,



