
GE 56 TX

UA

EN FREE STANDING COOKER



UA 2

 



4
4
8
9

11

14
15
16
17
19
20
21
21
21
24
24
24
25
25
27
28
29
29



UA 4

• 

• 

• 



UA 5

• 

• 

• 

• 

• 



UA 6

• 

• 

• 

• 



UA 7

• 

• 

• 

• 

• 

• 

• 

• 



UA 8

 

 

 
 

• 

• 

• 

• 

• 

• 



UA 9

• 

• 

• 

• 

• 

• 

• 



UA 10

• 

• 

• 
0

• 

• 

• 



UA 11

• 

• 

• 

• 

• 

• 



UA 12



• 

• 

• 

• 

• 
2

• 
2 

• 

 



UA 14

• 

• 

• 

• 

• 

• 

• 

• 

420

20

100



UA 15

A B C C
D E

• 

• 

• 

• 

• 

• 

• 

• 

• 



UA 16



UA 17

•

•
•

•



UA 18

•

•

•

•

•

•

•

•

•

•



UA 19

•

1

A

B

52

52

90 × 60 × 85 107

60 × 60 × 90 112

60 × 60 × 85 64

50 × 60 × 90 112

50 × 60 × 85 64

50 × 50 × 90 112

50 × 50 × 85 64



UA 20

1

7 7 7 7 7 7 7



UA 21



UA 22

•

•

•

•

•

•

 



 

 

 

 

 



UA 24

2

200

2

200

4 200

* 190

200

4 200

M 

M

0



UA 25

•

•

•

•

•

•

•



UA 26

•

•

•

•

•

•

•

•

•

•

•

•

•

•



UA 27

a

a

a

a

• 

• 

• 

• 

• 

• 



UA 28

• 

• 

• 



UA 29





   

145 85

110 65

110 65

84 50

1 1



A

1

 
 

 
 

 
 

 
 

 
 

 



4

%

%

%

%

%

 
 

 
 

 
 

 
 

 
 

 



EN - 2

Icon Type Meaning

WARNING Serious injury or death risk

RISK OF ELECTRIC SHOCK Dangerous voltage risk

FIRE

CAUTION

IMPORTANT / NOTE

Thank you for choosing this product. 
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1. SAFETY INSTRUCTIONS
• 

• 

1.1 
• 

WARNING:

WARNING:

CAUTION:



WARNING:

WARNING:

• 

• 

WARNING: To prevent 

• 

• 

• 

• 
WARNING:

CAUTION:

• 



• 

• 

CAUTION:

• 

• 

• 

• 
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CAUTION:  
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1.2 
• 

• 

• 
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1.3 
• 

• 
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• 
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• 
in the “0

• 

CAUTION:

• 

• 
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CAUTION:

• 

• 

CAUTION:

• 

1.4 
• 

• 

• 

CE Declaration of conformity
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Disposal of your old machine
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2. INSTALLATION AND 
PREPARATION FOR USE

WARNING :

• 

• 

• 

• 

2.1 
Ventilation requirements
• 

2 

• 

2

• 

Important: 

Emptying of burned gases from the 
environment 

Air inlet section 
min. 100 cm2

Air inlet section 
min. 100 cm2

C
O

O
K

ER
C

O
O

K
ER

Air inlet section 
min. 100 cm2

Air inlet section 
min. 100 cm2

Cooker 
hood 
flue

Electrical ventilator

C
O

O
K

ER
C

O
O

K
ER

General instructions
• 



• 

• 

• 

• 

2.2 
• 

• 

• 

A (mm) Cupboard 420

B (mm) Cooker Hood

C (mm) 20

D (mm)

E (mm) 100

A B C C
D E

2.3 
Assembly of gas supply and leakage 
check

of used gas is different than the values 

Points that must be checked during 
flexible hose assembly:
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• 

• 

• 

• 

• 

• 

• 

• 

• 

Points that must be checked during 
fixed gas connection assembly

Gas pipe

Gas pipe

Seal

Seal

Hose 
fitting

Adapter

Gas hose 
with collar

Mechanical
gas hose

Gas pipe

Gas 
pipe

Seal

Mechanical 
gas hose

Mechanical 
gas hose

WARNING: 

2.4 



Changing injectors
Hob burners
• 

• 

• 

• 

Adapter

Spanner

Adapter

Cup

Burner 
cap

Adjusting the minimum flame position:

Bypass screw Screw(inside the hole)

Valve with  flame failure 
device

Valve with  flame failure 
device

Determining the minimum flame position

Changing the gas inlet

2.5 

WARNING:

WARNING: THE APPLIANCE MUST 
BE EARTHED.

• 



• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

Brown Yellow+Green

Blue

2.6 

Bracket 
(x1) (will be 
attached to the 
wall)

wall
plug (x1)

Screw (x1)

1 2

3

A

B

tilting 
bracket

Wall

Product Dimensions  
(Width X Depth X Height) (Cm) A (mm) B (mm)

107

112

112

112

2.7 
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3. PRODUCT FEATURES
Important:

List of Components

1

2

3

4

5

1.
2. 
3. 
4. Oven Door
5. 

Control Panel

6. 
7. 
8. 
9. 
10. 
11. 

7 7 7 7 7 7 7
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4. USE OF PRODUCT

4.1 
Ignition of the burners

Manual Ignition of the Gas Burners

For Hob Burners: 

Electrical ignition by control knob

Flame safety device
Hob burners

Hob burner

OFF position MAX position

MIN. position MODULATE

Cap

Crown

Spark 
plug
Burner 
cup
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WARNING:
• 

• 

• 

• 

• 

• 

Circular Saucepan 
Base

Small Saucepan 
Diameter

Saucepan base that 
has not settled

4.2 
Oven function control knob

Oven thermostat knob

Oven Functions
Oven Lamp: Only the 

the duration of the 

Defrost Function: The 

To use the defrost 

frozen food in the oven 

Static Cooking 
Function: The oven’s 

Fan Function: The 
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Lower Heating and 
Fan Function: The 

Grilling Function: The 

grilling and toasting foods on the upper 

Warning:

Faster Grilling 
Function: The oven’s 

and upper heating 

Warning: 

Double Grill and Fan 
Function: The oven’s 

upper heating 

Warning:

4.3 

Fu
nc

tio
n

Dishes

St
at

ic

Puff Pastry 1 - 2 170-190

1 - 2 170-190

1 - 2 170-190

2

1 - 2 200

Fa
n

Puff Pastry 1 - 2 170-190

2

1 - 2 200

G
ril

lin
g

4 200

* 190

200

4 200
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4.4 
Function Description

M Manual operation

Manual operation
M

the “0
Operating by adjusting the timer

4.5 
The Deep Tray 

The Flap Drawer

WARNING: 

The Shallow Tray

The Wire Grid

WARNING

5. CLEANING AND 
MAINTENANCE

5.1 
WARNING:

General Instructions
• 



• 

• 

Cleaning the Inside of the Oven
• 

• 

• 

Cleaning the Gas Hob
• 
• 

• 

• 

• 

• 

Cleaning the Hotplate Heater (if 
available)
• 

• 

Cleaning the Glass Parts
• 

• 

Cleaning the Enamelled Parts
• 

• 

Cleaning the Stainless Steel Parts (if 
available)
• 

• 

Cleaning Painted Surfaces (if available)
• 
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Removal of the Oven Door

1.

2. a

a

3.

Removal of the Wire Shelf 

a

a

5.2 
WARNING:

Changing the Oven Lamp
WARNING:

• 

• 

• 

• 

• 

• 

Replaceable light source by a
professional



5.3 
WARNING:

Other Controls 
• 

• 

• 



6. TROUBLESHOOTING&TRANSPORT

6.1 

Problem Possible Cause Solution 

off

igniting or only 

-

Noise -

an odour during 

Oven does not 

No heat or oven 
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Do not frequently open the door unless you are 

6.2 
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