Instructions for the Use and Care and Installation of

CI804L

Ceran Touch Control Cook Top.

EN

Dear Customer
You will find that the clean lines and modern look of your Blanco cooktop
blends in perfectly with your kitchen décor. It is easy to use and performs to a
high standard.
Blanco also makes a range of products that will enhance your kitchen – such
as ovens, rangehoods, dishwashers, microwaves, sinks and taps. There are
models to complement your new Blanco cooktop. Blanco now has a range of
laundry products to choose from.
Of course, we make every effort to ensure that our products meet all your
requirements, and our Customer Relations Department is at your disposal, to
answer all your questions and to listen to all your suggestions.
Please complete the warranty section of this manual and keep your receipt as
proof of purchase. Retain all documents relating to the purchase of Blanco
product.
Blanco is committed to providing increasingly efficient products that are easy
to use, respect the environment and are attractive and reliable.
BLANCO

As part of our commitment to constantly improving our products, we reserve the right to make
changes to them based on technological advances to their technical, functional and/or aesthetic properties.

Attention
Before installing and using your appliance, please carefully read this Guide to
Installation and Use, which will allow you to quickly familiarise yourself with its operation.
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cooking hob and a pacemaker, your pacemaker must be designed and programmed in
compliance with the regulations that apply to
it.
Consequently, we can only guarantee that our
own product is compliant.
With regard to the compliance of the pacemaker or any potential incompatibility, you can
obtain information from the manufacturer or
your attending physician.

• SAFETY GUIDELINES
We have designed this cooking hob for use by
private persons in their homes.
These cooking hobs are meant to be used
exclusively for cooking beverages and foodstuffs and do not contain any asbestos-based
materials
This appliance is not intended to be used by
persons (including children) with reduced
physical, sensory or mental abilities, or persons lacking experience or awareness, unless
using it with the help of a person reponsible
for their safety, or under supervision and with
prior instruction in its use. Children should be
supervised to ensure that they do not play
with the appliance.
Young children should be supervised to
ensure that they do not play with the appliance.
The appliance is not intented for use by young
children or infirm person without supervision.
If the supply cord is damaged, it must be
replaced by the manufacturer or its service
agent or a similarly qualified person in oder to
avoid hazard.
Do not install the product if you see any damage on it.

Electrical Danger
Ensure that the power cables of any
electrical appliances plugged in close to
the hob are not in contact with the cooking
zones.
If a crack appears in the glass worktop,
immediately disconnect your appliance to
avoid the risk of electric shock.
To do this, remove the fuses or use the circuit breaker.
Do not use your hob until you have replaced the glass worktop.

• ENVIRONMENTAL PROTECTION

•Residual heat
A cooking zone can remain hot for several
minutes after use.
An "H" is displayed during this period.
Avoid touching the hot areas during this time.

This appliance's packaging material is recyclable. Help recycle it and protect the environment by dropping it off in the municipal receptacles provided for this purpose.

•Child safety device
Your hob is equipped with a child safety
device that locks its operation after use or
during cooking (See "Using the Child Safety
Device" section).
Do not forget to unlock it before using the
hob again.

•For users of pacemakers and
active implants
The functioning of the hob conforms to current electromagnetic interference standards
and thus is in total compliance with legal
requirements (89/336/CEE directives).
In order to avoid interference between your
4

Your appliance also contains a
great amount of recyclable material. It is marked with this label to
indicate the used appliances that
should not be mixed with other
waste. This way, the appliance recycling organised by your manufacturer will be done under the best possible
conditions, in compliance with European
Directive 2002/96/EC on Waste Electrical and
Electronic Equipment. Contact your town hall
or your retailer for the used appliance collection points closest to your home.
We thank you doing your part to protect the
environment.
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• DESCRIPTION OF YOUR APPLIANCE
B

C

A Air intake
B Air outlet
C Vitroceramic glass

B

A

A

D

D Power cord

PROPER POSITIONING

74.2
W

48.2 D

Your appliance should be positioned so that the plug-in unit is accessible.
The distance between the edge of your appliance and the side and rear walls (or partitions)
must be at least four centimetres (area A).
Glue the foam seal underneath your appliance by following the outline of the worktop upon
which your appliance will rest. This will allow you to achieve an airtight seal with the worktop.
Attach the clips to the hob (depending on the model)
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1 / INSTALLING YOUR APPLIANCE

• BUILD-IN
Your appliance can be easily integrated above a cabinet, a built-in oven.
For all types of installation, your induction hob needs proper ventilation.
ABOVE A CUPBOARD OR DRAWER UNIT
The positioning must allow a fresh air intake and air outlet.
ABOVE AN OVEN
The positioning must allow a fresh air intake and an air outlet of 4 mm minimum

Bevel the face opposite
the air vents to allow air
to exit the vents.

Bevel the face opposite
the air vents to allow
air to exit the vents.

20mm min

20mm min

4mm gap
2 X 50mm
holes an be
cut into each
side wall of the
cabinet
for additional
cool air intake

Oven

Airflow

Top of drawer or cabinet.

4mm gap

2 X 50mm
holes can be
cut into each
side wall of the
cabinet
for additional
cool air intake

10mm gap

Airflow

Minimum clearances and ventilation requirements
for cooktops installed above an oven

10mm gap

Minimum clearances and ventilation requirements
for cooktops installed above a cabinet or drawers

Tip
If your oven is located below your cooktop, the cooktop's thermal safety measures forbid the simultaneous use of the cooktop and the pyrolysis program of your oven.
Your cooktop is equipped with an anti-overheating safety device.
This safety can be activated, for example, when the hob is installed over an oven that is not
sufficiently insulated. If this occurs, a series of small lines appear in the control panel. In
this case, we recommend that you increase the ventilation of your hob by creating an opening in the side of your cabinet (8 cm x 5 cm)

Warning
You must ensure that the air intakes located under your cooking appliance remain
clear at all times.
This induction cooktop requires adequate supply of cool air to function. The base of the
cooktop must have direct unrestricted ventilation to the room where the cooktop is installed. Ensure you follow the installation instructions detailed below.
6

1 / INSTALLING YOUR APPLIANCE

• HOOK-UP

The appliance must be connected to the electrical supply by a qualified electrician.
Laws, directives and standards in force are to
be followed strictly.

•220-240 V monophase hook-up
32- amp fuse.

These hobs must be connected to the power
grid via an electrical outlet that complies with
EIC publication 60083 or an all-pole cut-off
device that complies with installation regulations in effect.
When power is first supplied to your hob, or
after an extended power outage, an indicator
light will appear on the control panel. It automatically disappears after approximately 30
seconds, or as soon as any touch control on
the control panel is pressed. This display is
normal and, if needed, serves as an indication
to the after-sales service staff. In all cases, the
user of the hob should disregard it.

Black-grey
Green/yellow
Blue

Phase

L

Ground

Neutral

Brown

N

EN

•400 V 2N triphase hook-up
16-amp fuse.
Separate the two phase wires (L1 and L2)
before hooking up.

Warning

Black-grey

If the power cable is damaged, it
should be replaced by the manufacturer, its
after-sales service department or by a person with similar qualifications to avoid danger.

Brown
Green/yellow

N L1

Ground

2

1

Neutral

Blue

L2

For a 400 V 2N triphase hook-up, if your hob
malfunctions, check that the neutral conductor is properly connected.
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• COOKWARE FOR INDUCTION
•The induction principle
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• WHICH COOKING ZONE
SHOULD YOU USE BASED ON
YOUR COOKWARE?

3600W

Cookware to use
zone*

C
B

A
+
-

cm

10

18 cm

18 cm

12

22 cm

21 cm

18

24 cm

cm

A Inductor
B Electronic board
C Induced electric current

cm

26 cm
12

32 cm

* depending on the model

The principle of induction is based on a
magnetic phenomenon.
When you place your cookware on a cooking
zone and you turn it on, the electronic boards
in your cooking hob produce "induced" currents in the bottom of the cookware and instantly raise its temperature. This heat is then
transferred to the food, which is simmered or
seared depending on your settings.

Tip
To check the suitability of your cookware:
Place the vessel on a cooking zone at
power level 4.
If the display remains on, your cookware is
compatible.
If the display flashes, your cookware cannot
be used with induction cooking.

•Cookware

Most cookware is compatible with induction.
Only glass, terra cotta, aluminium without a
special finish on the bottom, copper and
some non-magnetic stainless steels do not
work with induction cooking.
We recommend that you select cookware
with a thick, flat bottom. The heat will be distributed better and cooking will be more uniform.
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DESCRIPTION OF YOUR

CE

• PRESENTATION OF THE DISPLAY
B

A

I

H

G

C

E

F

A

Rear left cooking zone display

B

Function indicator

C

Rear right cooking zone display

D

Front right cooking zone display

E

Control panel lock indicator (child safety device).

F

Clock display

D

G Independent timer display
H Independent timer indicator
I

Front left cooking zone display

• PRESENTATION OF THE FUNCTION TOUCH CONTROLS
A

B

C

D

E

F

1

A

Tempo

B

Pasta

C

Total

D

Memo

E

Reset time

F

Language

2

USING YOUR

CE

EN

Text is shown on the display to guide you as you program your settings.
Note: To validate your selection:
- press the OK touch control
alternatively, the selection will be automatically validated after a few seconds.

•How select the language

French is the default language displayed.
If you wish to select another language, press
indicathe MENU touch control until the
tor flashes.
Select one of the languages proposed:
English OK
Français OK
Espanol OK
Portuguêse OK
Deutsch OK
Confirm by pressing OK.

1

2

1

2

1

2

•How to set the time

- When plugged into the electricity supply
The display flashes 12:00.
Set the time by pressing the + or - touch controls on any of the cooking zones (holding
your finger on the touch control allows you to
scroll through the numbers rapidly).
Example: 12:30
Confirm by pressing OK.
The display stops flashing.

•How to change the time

- To reset the time on the clock
Press the MENU touch control until the
indicator flashes
An beep indicates that it is now possible to
set the time.
Adjust the time with the + and - touch controls on any of the cooking zones.
Confirm by pressing OK.

1
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USING YOUR
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• DESCRIPTION OF THE CONTROLS
A Start/stop touch control.
B Power or timer touch controls
C Power level preset setting touch controls
A

B

C

• OPERATION
Press the start/stop touch control for the cooking zone you want to use. A flashing “0” on the
display of the cooking zone selected and a
beep indicate that the zone is on. You can then
set the power level required using the “-” or “+”
touch controls for the cooking zone selected.
If you do not select a power level, the cooking
zone will automatically shut off after a few seconds.

2

1

• STOP
Press the on/off touch control for the cooking
zone selected or reduce the power to zero
using the “-” touch control.

• ADJUSTING THE POWER LEVEL
Press the power - or + touch controls.
When you turn on a cooking zone you can
move directly to the power preset settings
“bo”, 10 and 6 by pressing the > touch control repeatedly.

Adjusting the power preset settings
This function allows you to modify the power
levels defined in the preset settings (except
for the BOOST).
- Your cooking zone must be turned off.
- Keep your finger on the > touch control.
- 6 and “low - +” are displayed in the text box.
Adjust the new power setting by pressing on
the - or + touch controls. Confirm by pressing OK.
Then 10 “high - +” is displayed in the text
box. Adjust and confirm by pressing OK.
NB: The preset setting power levels are identical for all the cooking zones:
- press once for 1 and 7
- press twice for 8 and 12.

2

1

3

Tip
The zone on the display may go red while the cooking hob is being used. This does not
affect operation of the appliance in any way. The display returns to its normal appearance
when it is no longer in use.
1
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• TOTAL
This function allows you to program a
sequence of 2 different power levels and heating times, for example programming a function to seal the food followed by a second to
allow it to simmer.
If you wish to use this function, press on the
MENU touch control until the
indicator
flashes.
- Confirm your selection by pressing OK.
A beep indicates that it is now possible to
program the settings.
- Select the cooking zone concerned by
pressing
.
- Adjust the first power level with the - + touch
controls, then confirm by pressing OK.

Total funtion

Choose zone

Choose Power 1
-/+ OK

- Select the cooking time for the first power
level with the - + touch controls, then confirm
by pressing OK.
Duration 1?
-/+ OK

- Select the second power level with the - +
touch controls, then confirm by pressing OK.
- Adjust the second power level with the - +
touch controls, then confirm by pressing OK.

When the last setting has been validated by
pressing OK, cooking starts using these
recorded settings. A beep sounds to indicate
that cooking is finished.

Choose Power 2
-/+ OK

Duration 2?
-/+ OK

NB: This function can only be used on one
zone at a time.

Warning
If you change the settings on a sequence while it is running, the function is automatically
cancelled.

Tip
If you are using several receptacles on the hob at the same time, try to use cooking
zones located on opposite sides. When you are working on one side of the hob, using the
booster on one of the cooking zones automatically limits the power on the other zone visible
on the display. This automatic limit also occurs when the pre-heating function is used.
1

EN

2

USING YOUR

CE

• SETTING THE TIMERS
Each cooking zone has its own timer. It can be
set as soon as you start cooking.
To turn on or modify the timer, press the
touch control briefly.
0.00 flashes in the last cooking zone selected.
To select the cooking zone desired:
- Press successively on the
touch control
until the desired zone is displayed.
0.00 flashes in the desired zone.
- Press on the - or + touch control for the zone
in question to adjust the time desired (from
0:01 to 9:59)
When cooking is finished, 0:00 is displayed
and a beep sounds. To cancel this information, press any button for the particular cooking zone being used. Otherwise, the information will disappear after a few seconds.
To stop the timer manually, press “-” and “+” at
the same time or return to 0 using the “-”
touch control.

• INDEPENDENT TIMER
To access this function, hold down the
touch control.
0 appears on the display and the hourglass
flashes. Press the - or + touch controls for any
one of the cooking zones. You can adjust
your independent timer between 01 and
99 minutes.

1
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• TEMPO
This function displays the time elapsed since
the last power setting adjustment was made
on all of the zones that are in use.
To use this function, press and hold the MENU
touch control until the
indicator flashes.
The time elapsed appears in the display.
Note: If a time is displayed on the timer, this
time cannot be modified until 5 seconds later.
After these 5 seconds have elapsed, you can
modify your cooking time.

Elapsed time
OK

• PASTA
This function allows you to boil water and to
maintain it at its boiling point if you wish to
cook pasta, for example.

Pasta function
OK

Press the MENU touch control until the
indicator starts to flash.
- Confirm by pressing OK.
- The
indicator remains displayed,
without flashing. A beep is emitted.
- Select the desired zone by pressing on
.
- Press the -/+ touch control to indicate the
amount of water. (from 0.5 to 6 litres).
- Confirm by pressing OK.
Cooking starts.
A beep is emitted when the water begins to
boil.
- Add the pasta.
- Confirm by pressing OK then indicate the
cooking time using your timer.

Choose zone

Water quantity?
0,5 l -/+ OK

A beep sounds to indicate that cooking is finished.
NB: It is important that the water temperature is
neither too hot nor too cold when cooking
begins otherwise the final result will be affected.
Do not use cast iron cookware.
This function can only be used on one zone at
a time.

Boiling process

Confirm you
put pasta OK

You can use this function to cook any other
food that is cooked in boiling water.
1
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LOCKING
This function allows you to lock the control panel when it is turned off (for cleaning for example)
or during cooking (to ensure that your settings are not changed).
For safety reasons, only the “stop” buttons are always active allowing the heating zone to be
turned off even if locked.

To lock:
Press the
touch control until the
indicator flashes.
A beep will confirm your action.
Keep your finger on the
touch control
until the key appears in the display.
Clean

ck n

To unlock:
Keep your finger on the
touch control
until the key is no longer displayed.

CLEAN LOCK
This function allows you to temporarily lock
your hob while cleaning.
To activate Clean lock:
- Your cooking hob must be turned off.
- Briefly press the
touch control. A beep
sounds.
- After a predefined time, the lock will be
automatically cancelled. A double beep is
emitted.

lock

1

n
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MEMO
This function allows the hob to memorise and
reproduce an entire cooking cycle.
Memo
OK

To memorise settings:
- Press the MENU touch control until the
indicator starts to flash.
- Confirm, the indicator stops flashing.
- Select the cooking zone by pressing

n

.
Choose z

e

Memor ze
OK

+

- “Memorise -/+” appears in the screen.

- Confirm by pressing OK, then “Record your
cooking settings” appears, select a power
level using the -/+ touch controls. Each
change in power level and cooking time is
recorded.
When “Memo end” appears, it is no longer
possible to record new cooking levels.

Record
y r

g

To use settings:
“Memorise -/+” appears in the display, press
on the -/+ touch controls until “Use -/+”
appears
Use

o

+

- Confirm by pressing OK.

Cooking starts using the levels recorded.
NB:
- 5 different power levels can be memorised
per cooking zone.
- In order to accurately reproduce the memorised cycle, we recommend that you always
use the same cookware.
Levels lasting less than 10 seconds cannot be
memorised.

1

Memo n

e

K
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• SAFETY DURING OPERATION

•Protection against overflows

•Residual heat

The hob may shut down (with
the adjacent symbol in the
display) automatically in any
of these three situations:

After intensive use, the cooking zone that you
have just used can remain hot for several minutes.
An "H" is displayed during this period.
Avoid touching the hot areas during this time.

- Overflow that spills onto the touch controls.
- Damp towel placed over the touch controls.
- Metallic object placed on the touch controls.
Clean the hob or remove the object, then
begin cooking again.

•Temperature limiter
Each cooking zone is equipped with a safety
sensor that constantly monitors the temperature of the bottom of the cookware. In the
event that an empty vessel is left on a cooking
zone that is on, this sensor automatically
adjusts the power output of the hob, thereby
avoiding any risk of damage to the cookware
or the hob.

•Auto-Stop system
If you forget to turn off a cooking zone, your
hob is equipped with an "Auto-Stop system"
safety measure that will automatically shut off
the forgotten cooking zone after an amount
of time pre-set at the factory (see the table
below).

•"Small Items" safety
A small object (such as a fork, a spoon, a ring,
etc.) left alone on the hob is not detected as a
piece of cookware.
The display flashes and no heat is produced.

Power level used
between 1 and 4
between 5 and 7
8 and 9
for

Warning
Several small objects together on a
cooking zone may be detected as cookware.
If the display remains on: power may be
supplied and the objects may be heated.

The cooking zone
automatically shuts off after
8 hours
2 hours
1 hour

In the event that this safety measure is triggered, the powering off of the cooking zone
is indicated by an "A" displayed in the control
panel. Simply pressing on any of the touch
controls will cancel this display.

1
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Do not store cleaning products or flammable
products in the cabinet underneath your cooking hob.
Do not heat unopened canned goods; they
may burst.
Of course, this precaution applies to all types
of cooking.
Never use a sheet of aluminium for cooking.
Never place items wrapped in aluminium foil
or packaged in aluminium dishes on your cooking hob.
The aluminium will melt and permanently
damage your cooking appliance.
Objects not intended for cooking should
never be placed on the hob (risk of powering
on, scratches, etc.).
Steam cleaning should never be used. The
steam jet could damage your hob.

Avoid hard shocks from cookware:
The vitroceramic glass worktop is very sturdy;
however, it is not unbreakable.
Do not place any hot lids flat on your cooking
hob. A suction effect may damage the vitroceramic surface.
Avoid dragging cookware across the surface,
which may in the long-term result in the
degradation of the decorative finish of the
vitroceramic top.
Avoid placing cookware on the frame or cover
(depending on the model).
Avoid using cookware with rough or bumpy
bottoms: they can capture and transfer particles that may produce stains or scratches on
your hob.
These defects that do not result in
appliance malfunction or do not make it
unsuitable for use are not covered by the
warranty.

• MAINTAINING YOUR APPLIANCE
TYPE OF STAINS/SPOTS USE

WHAT TO DO

Light.

Thoroughly moisten the zone to be cleaned with hot water, then wipe off.

Disinfectant sponges.

Accumulation of baked- Disinfectant sponon soil.
ges.
Overflow of sugary pre- Scraper for glass.
parations, melted plastic.

Thoroughly moisten the zone to be cleaned with hot water. Use a scraper for
glass to remove the large bits, follow with
the rough side of a disinfectant sponge,
and then wipe off.

Rings and hard water
residue.

White spirit vinegar.

Apply warm white vinegar to the stain, let
stand, then wipe with a soft cloth.

Shiny metallic streaks.
Weekly maintenance.

Cleaning agent for
vitroceramic glass.

Apply a cleaning agent for vitroceramic
glass (preferable one with silicone for its
protective properties) to the surface.

Cream

Special disinfectant sponge
for delicate dishes

Powder

1

Scouring sponge
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4 / SPECIAL MESSAGES, DIFFICULTIES

•During initial use
YOU OBSERVE THAT:

POSSIBLE CAUSES:

WHAT SHOULD YOU DO:

An indicator light appears.

Working normally.

Nothing.

Your installation blows a fuse.

The electrical hook-up of your
hob is incorrect.

Verify the connections.
See the "Hook-Up" section.
Operate each cooking
zone for 30 minutes with a
saucepan full of water.

Only one side works.
The hob produces an odour
during the first cooking sessions.

New appliance.

•When powering on
YOU OBSERVE THAT:

POSSIBLE CAUSES:

WHAT SHOULD YOU DO:

The hob is not working and the
indicator lights on the control
panel are not on.

The appliance is not receiving Inspect the electrical cirelectricity. The electrical sup- cuit breaker and fuses.
ply is defective or the hook-up
is incorrect.

The table is not working and
another message is displayed.

The electronic board is functioning poorly.

Call the After-Sales
Service Department.

•During operation
YOU OBSERVE THAT:

POSSIBLE CAUSES:

WHAT SHOULD YOU DO:

The hob stops working and it
emits a beep approximately
every 10 seconds and a
or
"F7" is displayed.

There was an overflow or an
object is in contact with the
control panel.

Clean the hob or remove
the object, then begin
cooking again.

A series of small
displayed.

The electronic boards heated
up.

See "Built-In" section.

or "F7" is

After turning on a heating zone, The cookware used is not suitable for induction or is less
the indicator lights on the
control panel continue to flash. than 12 cm in diameter (10 cm
for the 16-cm cooking zone).

See section on cookware
for induction.

The saucepans make noise
during cooking.
Your hob makes a clicking
sound during cooking.

This is normal with some types Nothing. There is no risk,
of cookware. This is caused by neither to your hob nor to
the transfer of energy from the your cookware.
hob to the cookware.

The fan continues to function a
few minutes after your hob is
turned off.

Cooling of the electronic components.
Working normally.

Nothing.

Warning
In the event that there is a break, crack or opening--even minor--in the vitroceramic
glass, immediately disconnect your appliance to avoid the risk of electric shock.
Contact the After-Sales Service Department.
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FagorBrandt SAS, Management company – SAS: social capital of 20,000,000 euros RCS Nanterre 440 303 196.
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BLANCO CUSTOMER SERVICE
1300 739 033
www.meaappliances.com.au
SALES OFFICES AND SHOWROOMS

SERVICE AND SPARE PARTS

NEW SOUTH WALES.

QUEENSLAND.

Head Office, Sales and Marketing
104 Vanessa Street.
Kingsgrove.
NSW 2208.
Telephone:
02 9503 2888
Facsimile:
02 9503 2810

Brisbane.
Endeavour Refrigeration and Appliance Service.
Telephone:
07 3137 3633
Facsimile:
07 3137 3663
www.endeavourservice.com.au

Sydney Showroom.
40 Ebley Street.
Bondi Junction.
NSW 2022
Telephone:
02 9386 1190
Facsimile:
02 9386 1671

Gold Coast.
Roshad Appliance Service.
Telephone:
07 5535 7044
Facsimile:
07 5535 7407
Sunshine Coast.
Paul Matters Electrical.
Telephone:
07 5449 7133
Facsimile:
07 5449 9045

.

QUEENSLAND
Brisbane Showroom.
148 Robinson Road East.
Geebung.
QLD 4034.
Telephone:
07 3259 2555
Facsimile:
07 3265 6933.

NEW SOUTH WALES.

VICTORIA.

AUSTRALIAN CAPATIAL TERRITORY

Melbourne Showroom.
35 Centre Road.
Scoresby.
VIC 3179
Telephone:
03 8756 7888
Facsimile:
03 8756 7907

Detlevs Appliance & Electrical Care
Telephone:
02 6260 1033
Facsimile:
02 6260 1035

All General Whitegoods.
Telephone:
02 8788 8666
Facsimile:
02 9752
5294 www.agw.com.au

VICTORIA.

South Australia Showroom (By Appointment only)
SC Lighting & Electrical Supplies
47 North Terrace
Hackney
SA 5069
Telephone: 08 8362 4599
Facsimile:
08 8362 4591
Western Australia Sales Office
2A/1 King Edward Road,
Osborne Park,
WA 6017
Telephone: 08 9446 5299
Facsimile:
08 9204 1219

Advantage Appliance Service
Telephone:
03 9874 4222
Facsimile:
03 9874 6917
SOUTH AUSTRALIA
Prestige Appliance
Telephone:
08 8352 2022
Facsimile;
08 8352
2044 www.prestigerepairs.co
m.au
WESTERN AUSTRALIA
Metropolitan Appliance Service
Telephone:
08 9330 1724
Facsimile:
08 9317 1296

*SHOWROOMS ARE OPEN 6 DAYS A WEEK.
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