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1. INTRODUCTION

Thank you for choosing the Candy FCP602X Built-in Electric Ventilated Oven. This manual provides essential
information for the safe and efficient use of your appliance. Please read it thoroughly before installation and
operation, and keep it for future reference.

2. SAFETY INFORMATION

General Safety:

o Ensure the appliance is correctly installed by a qualified person.

¢ Do not allow children to operate the oven unsupervised.

Always use oven mitts when handling hot items.

Do not store flammable materials in or near the oven.

Disconnect the appliance from the power supply before cleaning or maintenance.
Electrical Safety:

o Verify that the voltage and frequency match the ratings on the appliance's data plate.
o Do not use extension cords or multiple adapters.

o Ensure the appliance is properly earthed.

3. ProbucTt OVERVIEW

The Candy FCP602X oven features a simple and essential design, crafted to integrate seamlessly into your kitchen.
It offers a 65-liter capacity and multiple cooking functions for versatile meal preparation.
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Components and Accessories

Figure 3.1: Oven Interior. Shows the internal cavity of the
oven with two wire racks and a baking tray, ready for use.

Figure 3.2: Control Panel. A detailed view of the oven's
control panel, featuring three rotary knobs for temperature,
function selection, and timer settings.

Figure 3.3: Oven in Operation. The oven door is partially
open, revealing a dish baking on a rack inside,
demonstrating its cooking capability.



Figure 3.4: Front View. The Candy FCP602X oven,
showcasing its sleek black and stainless steel finish,
integrated into a modern kitchen cabinet.

Figure 3.5: Baking Croissants. Croissants are shown
baking on a rack inside the oven, illustrating its baking
function.

The oven comes with 2 wire racks and 1 baking tray (leccarda) as standard accessories. The anti-tip grids ensure
stability during cooking and when removing dishes.

4. INSTALLATION

This oven is designed for built-in installation. Ensure the installation is performed by a qualified technician to comply
with local safety standards and regulations.

Dimensions and Cabinet Requirements
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Figure 4.1: Installation Dimensions. This diagram illustrates the precise dimensions for the oven (59.5 cm width, 59.5 cm height,

56.8 cm depth) and the required cabinet cutout (56 cm width, 58.5 cm height, 56 cm minimum depth) for proper built-in installation.
Refer to the diagram above for detailed measurements. Ensure adequate ventilation around the appliance as
specified in the full installation guide provided with the product.

Steps for Installation (Summary):

1. Prepare the cabinet opening according to the specified dimensions.
2. Connect the oven to the electrical supply, ensuring proper grounding.
3. Carefully slide the oven into the cabinet opening.

4. Secure the oven to the cabinet using the provided screws.

5

. Remove all internal packaging and accessories before first use.

5. OPERATING INSTRUCTIONS

The Candy FCP602X oven offers 8 programs designed for various cooking needs. Use the control knobs to select
the desired function and temperature.

Cooking Functions:

o Static Function: Activates both the upper and lower heating elements. Ideal for traditional baking such as
chicken, biscuits, and baked apples.

« Ventilated Function: Utilizes a fan to distribute heat evenly throughout the oven cavity. Perfect for cooking
fish and dishes requiring uniform heat distribution.

o Grill Function: Designed for grilling red meats, achieving a perfect golden-brown and crispy exterior.



» Pizza Function: Specifically engineered to replicate the cooking conditions of a wood-fired oven, ensuring
optimal pizza results.

o Cook Light Function: Allows for healthier cooking by reducing the need for excessive oil or fat in your dishes.

o Additional programs are available for diverse culinary requirements. Refer to the full manual for specific
temperature and time recommendations for each program.

To select a function, turn the function knob to the desired symbol. To set the temperature, turn the temperature
knob. The oven will begin heating once both are set.

6. MAINTENANCE & CLEANING

Regular cleaning and maintenance will ensure the longevity and optimal performance of your oven.

« Before Cleaning: Always ensure the oven is cool and disconnected from the power supply.

« Interior Cleaning: Use a soft cloth and mild detergent to clean the interior surfaces. For stubborn stains,
specialized oven cleaners can be used, following the product instructions carefully.

« Exterior Cleaning: Wipe the stainless steel and glass surfaces with a soft, damp cloth and a non-abrasive
cleaner. Avoid harsh chemicals that may damage the finish.

o Accessories: Remove and clean the wire racks and baking tray with warm soapy water.

o Light Bulb Replacement: If the internal light bulb needs replacement, ensure the oven is cool and
unplugged. Refer to the full manual for specific instructions on how to access and replace the bulb.

7. TROUBLESHOOTING

Before contacting customer service, please check the following common issues:

Problem Possible Cause Solution
Oven does not heat No power supply; Check power connection and circuit breaker. Verify function
up. incorrect settings. and temperature settings.
Food not cooking Incorrect rack position; Use recommended rack positions. Avoid overcrowding the
evenly. overloaded oven. oven. Ensure proper preheating.
Oven light not Replace the light bulb (refer to maintenance section).

) g Bulb is faulty or loose. P o g i ( )
working. Ensure it is securely tightened.
Excessive smoke Food residue; excessive Clean the oven thoroughly. Use a baking tray to catch drips
during cooking. fat. when grilling.

If the problem persists after checking these points, please contact Candy customer support.

8. SPECIFICATIONS

Below are the key technical specifications for the Candy FCP602X oven:

« Brand: Candy

¢ Model Number: FCP602X (Internal: 33702096)
o Type: Built-in Electric Ventilated Oven

o Capacity: 65 Liters



Dimensions (Product): 59.5 cm (Width) x 59.5 cm (Height) x 56.8 cm (Depth)
Weight: 27.6 kg

Color: Black and Stainless Steel (Argento/Nero)

Heating Method: Convection

Fuel Type: Electric

Energy Class: A+

Programs: 8 (including Static, Ventilated, Grill, Pizza, Cook Light)
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Figure 8.1: Energy Label. The energy efficiency label for the Candy oven, indicating its A+ energy class and consumption values.

9. WARRANTY AND SUPPORT

For warranty information, please refer to the warranty card included with your product or visit the official Candy
website. For technical support or service, please contact Candy customer service using the contact details provided
in your product documentation.

© 2023 Candy. All rights reserved. Information in this manual is subject to change without notice.
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