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Ariete Bon Cuisine 250 Oven Tray Instruction Manual

1. PRODUCT OVERVIEW

This document provides essential instructions for the safe and effective use of your Ariete Bon Cuisine 250
Oven Tray. This tray is an original replacement part designed for use with compatible Ariete electric ovens,
specifically the Bon Cuisine 250 model. It is intended for baking, roasting, and heating food items within the
oven.

Image: The Ariete Bon Cuisine 250 Oven Tray, a black rectangular baking surface.

2. SAFETY INSTRUCTIONS

Always handle the oven tray with oven mitts or heat-resistant gloves when it is hot.

Ensure the tray is properly seated on the oven racks to prevent tipping.

Do not use abrasive cleaners or sharp objects that could damage the non-stick coating (if applicable)
or surface of the tray.

Verify that the tray is compatible with your specific Ariete oven model before use. Refer to your
oven's manual for rack placement and tray dimensions.
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Keep out of reach of children.

3. SETUP

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

2. Initial Cleaning: Before first use, wash the tray with warm, soapy water and dry thoroughly.

3. Placement: Slide the oven tray onto the desired rack level inside your Ariete Bon Cuisine 250 oven.
Ensure it is level and stable.

4. OPERATING INSTRUCTIONS

The Ariete Bon Cuisine 250 Oven Tray is designed for general baking and roasting. Follow these
guidelines for optimal use:

Preheating: For best results, preheat your oven to the recommended temperature before placing
food on the tray.

Food Placement: Place food directly on the tray or on parchment paper/foil if desired. Avoid
overloading the tray to ensure even cooking.

Temperature: Always adhere to the cooking temperatures and times specified in your recipe or food
packaging.

Removal: When cooking is complete, use oven mitts to carefully remove the hot tray from the oven.

5. CLEANING AND MAINTENANCE

Proper cleaning and maintenance will extend the life of your oven tray.

Cool Down: Allow the tray to cool completely before cleaning.

Hand Washing: Wash the tray with warm, soapy water using a soft sponge or cloth. For stubborn
food residues, soak the tray in warm water for a short period before cleaning.

Dishwasher Safe: This oven tray is dishwasher safe. Place it on the appropriate rack in your
dishwasher.

Drying: Dry the tray thoroughly after washing to prevent water spots and ensure hygiene.

Storage: Store the tray in a dry place, away from extreme temperatures.

6. TROUBLESHOOTING

Food Sticking: Ensure the tray is clean before use. Consider using a light coating of cooking spray
or parchment paper for particularly sticky foods.

Difficulty Cleaning: For baked-on food, soak the tray in hot soapy water for 30 minutes to an hour
before attempting to scrub. Avoid metal scourers.

Tray Does Not Fit: Double-check the model number of your oven against the compatibility
information for this tray. This tray is specifically for the Ariete Bon Cuisine 250.

7. SPECIFICATIONS

Brand Ariete



Model Bon Cuisine 250 Oven Tray

Color Black

Size 25 x 25 cm

Dishwasher Safe Yes

8. WARRANTY AND SUPPORT

As an original replacement part, this product is covered by the standard warranty terms provided by Ariete
for their accessories. Please refer to your original appliance purchase documentation or the Ariete official
website for specific warranty details.

For further assistance, compatibility inquiries, or technical support, please contact Ariete customer service.
You may also refer to the product identification plate, usually located under your household appliance, for
specific product data. If you require assistance with part numbers 00C087380AR0 or 00C098400AR0,
please contact support.
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