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Ariston Cooker A9GG1FC (X)/EX.1 User Manual
Model: A9GG1FC (X)/EX.1

1. INTRODUCTION AND SAFETY INFORMATION

This manual provides essential instructions for the safe and efficient use of your Ariston Cooker A9GG1FC (X)/EX.1. Please
read it thoroughly before installation, operation, or maintenance. Keep this manual for future reference.

Important Safety Warnings:

Gas Safety: Ensure proper ventilation. Do not store flammable materials near the appliance. In case of gas leak, turn
off the main gas supply, open windows, and do not operate electrical switches.

Electrical Safety: Ensure the appliance is properly earthed. Do not use adapters or extension cords. Disconnect from
power before cleaning or maintenance.

Burn Hazard: Surfaces become hot during use. Use oven mitts. Keep children and pets away.

Installation: Installation must be performed by a qualified technician in accordance with local regulations.

Cleaning: Always allow the appliance to cool before cleaning.

Supervision: Never leave the appliance unattended during operation.

2. PRODUCT OVERVIEW

The Ariston Cooker A9GG1FC (X)/EX.1 is a 90x60 cm freestanding gas cooking range featuring a gas hob with 5 burners
and a 119-liter gas oven. It is designed for efficient and versatile cooking.
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Figure 2.1: Front view of the Ariston A9GG1FC (X)/EX.1 gas cooker. This image shows the full appliance with its glass lid open,
revealing the five gas burners on the hob and the control panel above the oven door. The cooker has a stainless steel finish.

Key Features:

90x60 cm Full Gas Cooking Range

5 Gas Burners, including a Triple Ring burner for high heat cooking

Cast Iron Pan Supports for stability and durability

Automatic Ignition for easy burner lighting

Hob & Oven Flame Failure Device for safety, automatically cutting off gas supply if the flame extinguishes

Mirror Glass Oven Door

Minute Minder for timing cooking tasks

119 Liter Gas Oven

Grill Power 2500W

Stainless Steel Material



Figure 2.2: Close-up view of the control panel and gas hob. This image highlights the control knobs for the burners and oven, along
with the cast iron pan supports and the five gas burners.

Figure 2.3: Top-down view of the gas hob. This perspective clearly shows the layout of the five gas burners and the robust cast iron
pan supports, including the central triple-ring burner.

3. SETUP AND INSTALLATION

Installation of this appliance must be carried out by a qualified and authorized technician in accordance with all local
regulations and safety standards. Incorrect installation can lead to serious injury or damage.

3.1 Unpacking

Carefully remove all packaging materials.

Inspect the cooker for any damage incurred during transit. Report any damage to your retailer immediately.

Keep packaging materials away from children.

3.2 Positioning and Leveling

Place the cooker on a flat, stable surface.

Adjust the leveling feet at the bottom of the cooker to ensure it is perfectly level. This is crucial for even cooking and
stability.

Ensure adequate clearance from adjacent walls and cabinets as specified in local building codes.

3.3 Gas Connection



The gas connection must be performed by a certified gas technician. Ensure the gas type (Natural Gas or LPG) matches the
appliance's specifications. A flexible gas hose suitable for the gas type and pressure should be used, and all connections
must be tested for leaks.

3.4 Electrical Connection

Connect the appliance to a properly earthed electrical outlet. The electrical supply must match the voltage and frequency
specified on the appliance's rating plate. Do not use extension cords or multi-sockets.

4. OPERATING INSTRUCTIONS

4.1 Using the Gas Hob

Figure 4.1: Detail of the control knobs. This image shows the individual knobs used to control the gas burners and the oven
functions, indicating their positions and markings.

1. Igniting a Burner: Place a suitable pan on the cast iron support. Push and turn the corresponding control knob
counter-clockwise to the maximum flame setting. The automatic ignition will spark.

2. Flame Failure Device: Keep the knob pressed for a few seconds after the flame ignites. This allows the thermocouple
to heat up and activate the flame failure safety device. Release the knob; if the flame goes out, repeat the process.

3. Adjusting Flame: Once ignited, turn the knob to adjust the flame size. Turn clockwise for a smaller flame, counter-
clockwise for a larger flame.

4. Turning Off: Turn the knob clockwise until it clicks into the "off" position.

5. Triple Ring Burner: Use for large pots and high-heat cooking. Ensure the pan covers the entire burner area for
optimal efficiency.

4.2 Using the Gas Oven

1. Preheating: Turn the oven control knob to the desired temperature. Allow the oven to preheat for approximately 10-
15 minutes.

2. Igniting the Oven: The oven also features automatic ignition and a flame failure device. Push and turn the oven
control knob to the desired temperature, hold for a few seconds until the flame is stable.



3. Grill Function: To use the grill, select the grill setting on the oven control knob. Ensure the oven door is slightly ajar
during grilling to prevent overheating.

4. Minute Minder: Set the minute minder by turning its dedicated knob. It will sound an audible alarm when the set time
expires, but it does not turn off the oven.

5. Oven Light: The oven light can be turned on/off via a dedicated switch or by turning the oven function knob to the
light symbol.

5. CARE AND MAINTENANCE

Regular cleaning and maintenance will ensure the longevity and optimal performance of your Ariston cooker. Always ensure
the appliance is cool and disconnected from the power supply before cleaning.

5.1 Cleaning the Hob

Remove the cast iron pan supports and burner caps/crowns. Wash them in warm soapy water or a dishwasher (if
suitable).

Wipe the stainless steel hob surface with a soft cloth and a mild detergent. Avoid abrasive cleaners or scourers that
can scratch the surface.

Ensure burner ports are clear of food debris. Use a small brush if necessary.

Dry all parts thoroughly before reassembling.

5.2 Cleaning the Oven

Remove oven racks and trays. Clean them in warm soapy water.

Wipe the interior of the oven with a damp cloth and a non-abrasive oven cleaner. Follow the cleaner manufacturer's
instructions.

Clean the mirror glass door with a glass cleaner and a soft cloth.

Do not use steam cleaners.

5.3 Exterior Cleaning

Wipe the exterior stainless steel surfaces with a soft cloth and a mild stainless steel cleaner. Polish in the direction of the
grain to avoid streaks. Clean control knobs with a damp cloth; do not immerse them in water.

6. TROUBLESHOOTING

Before contacting customer service, please refer to the following common issues and their potential solutions:

Problem Possible Cause Solution

Burner does not
ignite.

No gas supply, power outage (for ignition),
clogged burner port, ignition electrode
dirty/wet.

Check gas supply. Ensure cooker is plugged in. Clean
burner ports and ignition electrode. Hold knob longer
after ignition.

Flame goes out
after releasing
knob.

Flame failure device not activated (knob
not held long enough), thermocouple
faulty.

Hold the knob pressed for 5-10 seconds after ignition. If
problem persists, contact service.

Oven not
heating.

No gas supply, oven igniter faulty,
thermostat issue.

Check gas supply. Ensure oven knob is correctly set. If
problem persists, contact service.



Uneven cooking
in oven.

Oven not level, incorrect rack position,
faulty thermostat.

Ensure cooker is level. Use appropriate rack position. If
problem persists, contact service.

Oven shuts off
by itself.

Flame failure device activating
prematurely, gas supply fluctuations, faulty
oven safety valve.

Ensure stable gas supply. This issue may require
professional inspection and repair. Contact service.

Problem Possible Cause Solution

For issues not listed here or if solutions do not resolve the problem, please contact Ariston customer support.

7. TECHNICAL SPECIFICATIONS

Feature Specification

Brand Ariston

Model Info A9GG1FC (X)/EX.1

Product Dimensions (W x D x H) 90 x 60 x 85 cm

Item Weight 74 kg

Installation Type Freestanding

Hob Type Gas

Number of Heating Elements (Burners) 5

Oven Type Gas

Oven Capacity 119 Liters

Grill Power 2500W

Control Console Knob

Material Type Stainless Steel

Included Components 1 grid, 1 standard tray

8. WARRANTY AND CUSTOMER SUPPORT

For warranty information, please refer to the warranty card provided with your appliance or contact your retailer. In case of
technical issues, repairs, or to order spare parts, please contact Ariston customer support. Ensure you have your model
number (A9GG1FC (X)/EX.1) and purchase date available when contacting support.
Note: Any repairs must be carried out by authorized service personnel. Unauthorized repairs may void your warranty.

© 2023 Ariston. All rights reserved.
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Ariston Hob Operating Instructions and Installation Guide
Comprehensive operating instructions, installation guide, safety precautions, maintenance, and
troubleshooting for Ariston gas hobs, including models PH640MT NG, PH640MST NG, PH640MT
PR, PH640MST PR.

Руководство пользователя электрического водонагревателя Ariston
Данное руководство содержит подробные инструкции по установке, эксплуатации и
обслуживанию электрических водонагревателей Ariston. Включает важные указания по
безопасности, технические характеристики и информацию для устранения неполадок.

Ariston Electric Water Heaters: Energy Efficient Comfort and Advanced Technology
Explore the comprehensive range of Ariston electric water heaters, featuring innovative
technologies like ECO EVO and Nanomix for energy savings, enhanced comfort, and reliable
performance. Find detailed specifications and product information.

Ariston Electric Water Heaters - Installation, Use, and Maintenance Manual
Comprehensive guide for Ariston electric water heaters, covering installation, operation,
maintenance, and safety precautions. Includes model information and warranty details.

Ariston Electric Water Heater User Manual and Warranty Information
Comprehensive guide for Ariston electric water heaters, detailing installation, operation, safety,
maintenance, and warranty. Includes technical specifications for models like SLIM series, PRO R,
LYDOS R ABS, and more.

Руководство пользователя и гарантийный талон для электрических водонагревателей Ariston
Подробное руководство пользователя и гарантийный талон для электрических
водонагревателей Ariston. Содержит инструкции по установке, эксплуатации, технике
безопасности и гарантийным условиям.
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