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1. INTRODUCTION

This manual provides essential information for the safe and efficient operation, installation, and maintenance of your
Candy Moderna CVG74WTB Gas Hob. Please read this manual thoroughly before using the appliance and keep it for
future reference.
The Candy Moderna CVG74WTB Gas Hob features a modern gas-on-glass design, offering elegance, durability, and
high-level performance. Its tempered glass surface provides unique resistance to scratches and wear, ensuring long-
lasting use.

2. IMPORTANT SAFETY INFORMATION

WARNING: Improper installation, adjustment, alteration, service, or maintenance can cause injury or property
damage. Refer to this manual. For assistance or additional information, consult a qualified installer, service
agency, or the gas supplier.

Always ensure adequate ventilation in the kitchen.

Do not store flammable materials near the appliance.

Keep children away from the hob during operation.

Ensure all burners are turned off after use.

Do not use the hob as a space heater.

Only use the appliance for its intended purpose of cooking food.

In case of a gas leak, immediately shut off the gas supply, open windows, and do not operate any electrical
switches. Contact emergency services.

3. PRODUCT OVERVIEW AND FEATURES

The Candy Moderna CVG74WTB Gas Hob is designed for modern kitchens, combining aesthetic appeal with high
functionality. It features five gas burners, including a powerful double crown burner, set on a durable tempered glass
surface.
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Key Features:

High Efficiency Burners: Capable of reaching up to 4 kW, offering higher efficiency compared to conventional
cooktops.

Large Pan Compatibility: Especially suitable for large pans, allowing precise cooking for various dishes.

Optimal Heat Transfer: Equipped with cast iron grates, known for excellent heat transfer, high temperature
resistance, and long lifespan.

Dishwasher-Safe Grates: For easy cleaning, the grates are dishwasher-safe. Recommended washing temperature
is between 70°C and 75°C.

Durable Tempered Glass: The elegant and smooth tempered glass surface minimizes the risk of breakage and is
easy to clean.

Product Views:

Figure 3.1: Top-down view of the Candy Moderna CVG74WTB Gas Hob, showing the five burners and control knobs. The black
tempered glass surface is visible.



Figure 3.2: Angled front view of the gas hob, highlighting the sleek black tempered glass and the robust cast iron pan supports.

Figure 3.3: Side angled view, providing a perspective on the hob's slim profile and the arrangement of its five burners.



Figure 3.4: A different angled view, emphasizing the polished surface and the distinct design of each burner.

Figure 3.5: The gas hob integrated into a modern kitchen countertop, with a pot actively cooking on one of the burners,
demonstrating its practical use.



Figure 3.6: A wider shot of the gas hob within a kitchen environment, showcasing its seamless fit and contemporary design.

4. SETUP AND INSTALLATION

Installation of this gas hob must be carried out by a qualified and registered gas installer in accordance with local
regulations and standards. Incorrect installation can lead to serious injury or damage.

4.1 Unpacking:

Carefully remove the hob from its packaging.

Check for any signs of damage during transit. If damaged, do not install and contact your supplier.

Retain packaging materials for potential future transport or return.

4.2 Location Requirements:

Ensure the installation area has adequate ventilation.

Maintain minimum clearances from adjacent walls, cabinets, and combustible materials as specified in the
installation guide (provided separately with the product).

The countertop material must be heat resistant.

4.3 Gas and Electrical Connections:

All gas and electrical connections must be performed by a certified technician.

Verify that the gas type (Natural Gas) matches the appliance specifications.

Ensure the electrical supply meets the hob's requirements for ignition.

4.4 Securing the Hob:



Place the hob into the prepared countertop cutout.

Secure the hob using the provided mounting clips and seals to prevent movement and protect against spills.

5. OPERATING INSTRUCTIONS

5.1 Before First Use:

Remove all packaging materials and protective films from the hob surface and burners.

Clean the hob surface with a damp cloth.

Ensure all burner components (burner caps, flame spreaders, pan supports) are correctly assembled and seated.

5.2 Lighting a Burner:

1. Place a suitable cooking utensil on the pan support over the desired burner.

2. Push down and turn the corresponding control knob counter-clockwise to the maximum flame position (large flame
symbol).

3. Hold the knob down for a few seconds to allow the thermocouple to heat up and activate the safety device.

4. If the flame extinguishes when you release the knob, repeat the process, holding the knob down for a slightly longer
period.

5.3 Adjusting the Flame:

Once the burner is lit, you can adjust the flame size by rotating the control knob between the maximum and
minimum flame positions (large and small flame symbols).

For simmering, turn the knob to the minimum flame position.

Avoid setting the flame too high that it extends beyond the base of the cooking utensil.

5.4 Turning Off a Burner:

Turn the control knob clockwise until it clicks into the "OFF" position (dot symbol).

Ensure the flame is completely extinguished.

6. MAINTENANCE AND CLEANING

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

6.1 General Cleaning:

Always ensure the hob is cool before cleaning.

Use a soft cloth and mild detergent for the tempered glass surface. Avoid abrasive cleaners or scouring pads, which
can scratch the glass.

Wipe up spills immediately to prevent them from drying and becoming harder to remove.

For stubborn stains on the glass, use a specialized ceramic hob cleaner.

6.2 Cleaning Burner Components:

Remove the burner caps and flame spreaders. These can be washed with warm soapy water. Ensure they are
completely dry before reassembling.

Clean the burner bases with a damp cloth. Do not immerse the ignition electrodes or thermocouples in water.

6.3 Cleaning Pan Supports (Grates):



The cast iron pan supports are dishwasher-safe. Place them in the dishwasher and run a cycle at 70°C to 75°C for
best results.

Alternatively, wash them by hand with warm soapy water and a non-abrasive brush.

Ensure grates are completely dry before placing them back on the hob to prevent rust.

6.4 Regular Checks:

Periodically check the gas hose for any signs of wear or damage.

Ensure the burner flames are blue and stable. Yellow or flickering flames may indicate an issue requiring
professional attention.

7. TROUBLESHOOTING

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

Problem Possible Cause Solution

Burner does
not light.

No gas supply; burner components
incorrectly assembled; ignition
electrode dirty or wet; power outage.

Check gas supply valve; ensure burner caps and flame
spreaders are correctly seated; clean and dry ignition
electrode; check household power supply.

Flame
extinguishes
when knob is
released.

Thermocouple not heated sufficiently;
thermocouple faulty.

Hold the knob down for a longer period (5-10 seconds)
after ignition; if problem persists, contact qualified service.

Irregular or
yellow flame.

Burner ports clogged; incorrect gas
pressure; burner components dirty or
wet.

Clean burner ports; ensure burner components are clean
and dry; contact a qualified technician to check gas
pressure.

Gas smell. Gas leak.
IMMEDIATELY shut off gas supply, open windows, do
not operate electrical switches, and contact
emergency services.

If the problem persists after attempting these solutions, please contact a qualified service technician.

8. TECHNICAL SPECIFICATIONS

Attribute Detail

Brand Candy

Model Number CVG74WTB

Product Dimensions (H x W x D) 0.8 x 74.5 x 51 cm

Weight 17 kg

Heating Elements 5

Color Black

Energy Source Gas Powered



Fuel Type Natural Gas

Heating Surface Material Tempered Glass

Control Type Knob

Attribute Detail

9. WARRANTY AND SUPPORT

For detailed information regarding the product warranty, please refer to the warranty card included with your appliance or
visit the official Candy website. Warranty terms and conditions may vary by region.
For technical support, spare parts, or service requests, please contact Candy customer service or an authorized service
center in your area. Contact details can typically be found on the manufacturer's website or in the product documentation.
It is recommended to have your purchase receipt and product model number (CVG74WTB) readily available when
contacting support.

© 2025 Candy. All rights reserved. Information in this manual is subject to change without notice.
For the latest information and updates, please visit www.candy-group.com

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Anonymous

Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do I reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question

https://www.candy-group.com
http://127.0.0.1/privacy-policy
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