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1. INTRODUCTION

Thank you for choosing the Faber Jumbo SS 3 Brass Burner Cooktop. This manual provides essential
information for the safe and efficient use, installation, and maintenance of your new appliance. Please read
these instructions carefully before operating the cooktop and retain them for future reference.

2. SAFETY INSTRUCTIONS

WARNING: Failure to follow these safety instructions could result in fire, explosion, electric shock,
or property damage, personal injury, or death.

o Ensure proper ventilation in the kitchen area when using the cooktop.

« Do not store or use flammable materials near the appliance.

o Keep children and pets away from the cooktop during operation.

o Always use appropriate cookware for the burner size. Avoid oversized pans that may cover the
burner trivet entirely and touch the glass surface.

« Do not place hot vessels directly on the glass surface without a pan support.

« Do not put water or a wet cloth on the hot glass surface immediately after cooking. Allow it to cool
down first.

¢ In case of a gas leak, immediately turn off the gas supply, open windows, and do not operate any
electrical switches or appliances.

o Ensure the gas connection hose is properly installed and regularly checked for leaks.
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5 TIPS TO SAFELY USE YOUR GLASS-TOP GAS STOVE

SMALL
GLASS TOP BURNER
Don’t put hot vessels Don’t use abrasive cleaning pads Avoid using oversized pans
directly on the glass surface Use soft cloth to wipe the glass surface Use correct pan support trivet

HOT
GLASS TOP

Don’t use Tandoor Cooker/Baati
as it may cover the burner trivet
entirely and touch the glass

Don't put water or wet cloth
on the hot glass surface immediatly
after cooking. Wait for it to cool

Image: Safety tips for using a glass-top gas stove. This image illustrates five key safety tips: 1. Do not put hot vessels directly on the glass
surface. 2. Do not use abrasive cleaning pads; use a soft cloth. 3. Avoid using oversized pans; use correct pan support. 4. Do not put water or
wet cloth on hot glass surface; wait for it to cool. 5. Do not use Tandoor Cooker/Baati as it may cover the burner trivet entirely and touch the
glass.

3. ProbucTt OVERVIEW

The Faber Jumbo SS 3 Brass Burner Cooktop features a sleek design with a toughened glass top and a
durable stainless steel finish. It is equipped with three high-efficiency brass burners for various cooking

needs.



EIFABER

Image: Top-down view of the Faber Jumbo SS 3 Brass Burner Cooktop, showcasing the black toughened glass surface, three brass burners
with black pan supports, and three control knobs at the front.

Components:

+ Toughened Glass Top: A durable and easy-to-clean cooking surface.

o Brass Burners: One Jumbo, one Medium, and one Small brass burner for efficient heat distribution.
o Pan Supports: Powder-coated round pan supports to hold cookware securely.

« Ergonomic Knobs: Three control knobs for precise flame adjustment.

o Double Drip Tray: Collects spills for easy cleaning.

« Stainless Steel Body Frame: Provides durability and an anti-rust finish.

« Anti-Leak Technology: Ensures safety by preventing gas leaks.



Image: Close-up view of the three ergonomic control knobs on the front panel of the Faber cooktop. Each knob is black with white markings for

'OFF' and flame intensity.



Image: Detailed close-up of a brass burner on the Faber cooktop, showing the burner cap, gas outlets, and the surrounding stainless steel ring

and pan support.

4. SETUP AND INSTALLATION

This cooktop is designed for counter-top installation and operates on gas power. Professional installation by
a qualified technician is recommended to ensure safety and proper functioning.

Installation Steps:

1. Unpacking: Carefully remove the cooktop from its packaging. Inspect for any damage.

2. Placement: Place the cooktop on a stable, level, and heat-resistant counter-top surface. Ensure
adequate clearance from walls and overhead cabinets as per local regulations.

3. Gas Connection: Connect the cooktop to a suitable gas supply (LPG or PNG, ensure correct
nozzles are installed for your gas type) using a certified gas hose and regulator. Check all
connections for leaks using a soapy water solution (bubbles indicate a leak).

4. Burner Assembly: Ensure all burner components (burner base, burner cap, pan supports) are
correctly placed on their respective positions.

5. OPERATING INSTRUCTIONS




The Faber Jumbo SS 3 Brass Burner Cooktop features manual ignition.

To Light a Burner:

1.
2.

Ensure the gas supply is open.

Push down and turn the desired burner knob counter-clockwise to the 'ON' position (usually indicated
by a flame symbol).

Immediately bring a lit matchstick or a gas lighter close to the burner.
Once the flame ignites, release the knob.

Adjust the flame intensity by rotating the knob between the 'HIGH' and 'LOW' settings.

To Turn Off a Burner:

o Turn the burner knob clockwise to the 'OFF' position. Ensure the flame is completely extinguished.

6. MAINTENANCE AND CLEANING

Regular cleaning and maintenance will ensure the longevity and efficient performance of your cooktop.

General Cleaning:

Always ensure the cooktop is cool before cleaning.

Remove pan supports and burner caps. Wash them with warm soapy water and a soft sponge. Dry
thoroughly before reassembling.

The Double Drip Tray can be easily removed and cleaned to manage spills.

For the Toughened Glass Top, use a soft cloth and a mild cleaning agent. Avoid abrasive cleaning
pads or harsh chemicals as they can scratch the surface.

Clean the Stainless Steel Finish with a soft cloth and a stainless steel cleaner to maintain its shine
and prevent rust.

Wipe the control knobs with a damp cloth. Do not immerse them in water.

Burner Maintenance:

o Periodically check the burner holes for any blockages caused by food particles. Use a thin wire or

needle to clear them if necessary.

o Ensure burner caps are correctly seated on the burner bases after cleaning to ensure proper flame

distribution.

7. TROUBLESHOOTING

If you encounter issues with your cooktop, refer to the following common problems and solutions:

Problem Possible Cause Solution

Burner No gas supply, clogged burner
does not  holes, incorrect burner cap

Check gas cylinder/pipeline, clear burner holes, reseat
burner cap correctly.

light placement.

Uneven Clogged burner holes, wet burner  Clean burner holes, ensure burner cap is dry and
flame cap. correctly placed.



Problem

Gas
smell

Knob is
stiff

Possible Cause

Gas leak from connections or

hose.

Food debris or grease

accumulation.

Solution

Immediately turn off gas supply, ventilate area, check
for leaks with soapy water, contact service technician.

Clean around the knob base. Do not force the knob.

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

8. SPECIFICATIONS

Feature

Brand

Model Number

Heating Elements

Colour

Power Source

Fuel Type

Special Features

Burner Type

Control Type

Installation Type

Item Weight

Heater Surface Material

Body Material

Specifications Met

9. WARRANTY AND SUPPORT

Detail

Faber

106.0540.578

3 (1 Jumbo, 1 Medium, 1 Small Brass Burners)
Black

Gas Powered

Gas

Manual Ignition, Anti-Leak Technology
Open

Knob

Counter-Top

8000 Grams

Tempered Glass

Stainless Steel

BIS

Your Faber Jumbo SS 3 Brass Burner Cooktop comes with the following warranty:

 Comprehensive Warranty: 2 Years

o Glass and Burners Warranty: 5 Years

« Valve Warranty: 2 Years

For warranty claims, technical assistance, or service requests, please contact Faber customer support.
Keep your purchase receipt and product model number (106.0540.578) handy when contacting support.
For further assistance, please visit the official Faber website or contact their customer service helpline.
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