
Enjoy peace of mind. 
Register your appliance today.
Stay updated on better living services, safety notices and shop for 
accessories.

1. Open the camera app on your smartphone and point at
the QR code to scan

Product Registration QR code is located on the front of
your appliance or inside the door rim*.

2. Tap the notification or link to open the registration form

3. Complete your details and enjoy peace of mind

*Exact location of QR code may vary depending on oven model
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Control panel

Grill door 
(where fitted)

Removable 
shelves

Oven door

Removeable inner glass

Kick panel

Front adjustable feet

Rear adjustable feet

Anti-tilt

(Fan forced 
model)

Grill element 
burner

Splashback

Grill with removable grill 
dish side supports grill and 

rack (where fitted) 



The appliance has been designed to fit a 550mm gap in kitchen 
cabinetry or have free space on either side. Ensure the top of the 
hotplate is at least 10mm higher than the level of the benchtop.

Clearance to side wall 
( notes above)

Note:  The splashback 
must be fitted.

Ceramic Tiled Area

1.25m
Electrical service 

cord (If fitted)

550mm Minimum

Anti-tilt Plate

540mm
910mm

150mm min.

1050mm

WARNING

WARNING



Stirrup

 warning

For your safety this cooker is designed to be moved out of 
position by a qualified person only.

The unit must be pushed up against the wall on installation. 
On gas units check that the gas hose, if used, has not been 
kinked during installation.

4. Pull cooker out and drill the bolt hole, using a 6.5mm
masonry or wood drill. Minimum 30mm deep for concrete.

5. Reposition cooker back into place and fit the Stability Bolt
through the slot and into the drilled hole.

6. If the cooker is placed on a base, measures must be taken
to prevent the appliance slipping from the base.

7. Carefully remove any protective plastic film to prevent
damage to the appliance.

Stability 
bolt

6.5mm DIA 
drilled location 
hole.

Front 
adjustable 
feetKick-panel

5mm 
Clearance

Anti-Tilt PlateCooker Width 
540mm

Rear Adjustable Foot

25mm to side 
of bracket

Rear Cover



Frame slot

Hinge

Notch

Frame slot

Hinge

Notch Frame slot

Hinge

Notch

Frame slot

Hinge

Notch

Stirrup
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Restraining Device
Anchor Points

Connection
Gas

Point

150mm

650m m

Grill shutter
(Default shutter for NG use)

1/2”B SP
Internal Thread

Pressure test point

Gas Regulator



Restraining Device 
Anchor Points

Gas 
Connection Point

150mm
650mm
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Fig. 1

Fig. 2

Fig. 3

Fig. 4



kPa +/- 20%)

kPa +/- 20%)



Burner

Injector Size (mm)

Natural gas 
(Nominal test point pressure: 

1.00kPa)

Propane – For Australia only 
(Nominal test point pressure: 

2.75kPa)

ULPG - For NZ only
(Nominal test point pressure: 

2.75kPa)





GOOD BAD
(moisture on hotplate)

BAD
(convex base)

BAD
(oversize)

BAD
(recessed base)

BAD
(undersize)

BAD
(no utensil)

GOOD BAD
(recessed base)

BAD
(convex base)

BAD
(undersize)

BAD
(oversize)

BAD
(moisture on hotplate)

BAD
(no utensil)
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Note the orietaton of the 
side and rear features

1

2

3

4

5

Not a shelf
position

NOTE: the top ledge is not a shelf position. 
There are no stops for shelf withdrawal.

Separate Grill:

Engagement 
of rear of 
dish

Engagement of rear of dish

NOTE: Models CFG505 and CFG517 contains single position 
side racks.

Grill in Oven:

NOTE: You must remove the grill dish when baking in the oven.

WARNING

Turn light anti-clockwise 
to remove it for globe



CFG505WBNG / CFG505WBLP / CFG505SBNG / CFG505SBLPCFG505

CFG50

CFG504

WARNING

1. Burner Control Knob

2. Grill Control Knob 

3. Oven Control Knob 

4. Timer 60 Minute

15 minutes, then back to required time setting.

5. Manual Grill or Oven Igniter or Hotplates
ignites grill bur

6. Light Switch

7. Fan Switch 

CFG



5 seconds, tur

Hotplate Ignition – (Manual) 

5 seconds, tur

Grill Ignition – Electronic

Grill Ignition – Piezo

Grill – in Oven

Oven Ignition – Electronic

Oven Ignition – Piezo

WARNING



Grill in Oven Models

CFE532
4

1 2/3

CFE536 4

1 52/3

Separate Grill Models

CFE533 / CFE535 / CFE537

3 5

4

1 2

CFE547

1 2 3 5

4

1. Solid/Ceramic Hotplate Control Knob
sets hotplate temperature.

2. Grill Control Knob

3. Oven Control Knob

4. Grill/Oven Indicator Light(s)

5. Timer 60 Minute

NOTE: For any time below 15 minutes, turn knob past 15 
minutes, then back to required time setting.

6. Burner control knob 

7. Hotplates ignitor 

WARNING

TIPS & INFORMATION





WARNING

 Grill with door open.

Grill dish must be fully inserted.

Grill with door closed.

30 minutes.

WARNING

(12 x 14 inches) as they will restrict the circulation of the

Conventional Oven

Fan Forced

TIPS & INFORMATION
Condensation and Steam

WARNING

Stainless Steel

General

especially in the glass door

WARNING
Door glass is a tough and durable material designed to 
withstand heating and cooling without breaking. However it 
must be remembered that it is glass and may break, therefore 
must be treated with care. 

.



WARNING

WARNING



26 Chef 540 Upright Cooker

WARNING caution
• Ensure the appliance is off and cool before cleaning.
Oven

• WARNINGDo not remove the oven door
• Make sure oven knobs are in the off position
• Clean immediately after use as a warm oven is easier to

clean
• Use detergent, hot water (and household ammonia/

cloudy ammonia if necessary) and a soft cloth. Dry
thoroughly.

• Remove shelves when cleaning oven
• If there is a build-up of grease, place a small oven proof

dish containing ¼ cup (62mL) household ammonia/
cloudy ammonia and ¾ cup (187mL) water in the oven.
Heat oven to 110 degrees and turn oven off when 110
degrees is reached. Leave over-night. The fumes will loosen
stubborn grease and stains. Remove bowl, wash with hot,
soapy water and dry well before closing oven door again.

Oven Shelves
• Chrome shelves: use detergent and hot water. If very dirty

use a non-abrasive nylon scourer
• Enamel dishes and tray: use detergent and hot water. If

very dirty a non-abrasive nylon scourer
• DO NOT clean oven parts with abrasive or caustic-type

cleaners.

Oven – Grill Dish and Insert
• After every use, and while still warm, sprinkle grill insert

with detergent and cover with wet paper towel as this will
loosen food particles and grease

• Wash pan and grid with hot, soapy water with a little
household ammonia/cloudy ammonia added. Rinse and
dry before replacing in position.

WARNING caution
• If the ceramic glass surface is cracked, switch off the

appliance immediately to avoid the possibility of electric
shock.

Ceramic Hotplates
• Clean with detergent and hot water and polish with a soft

cloth
• Remove all spilt food and fat with the razor blade scraper,

• Aluminium foil, plastic and high sugar content food can
cause pitting if not removed before the hotplate has
cooled.

• Sometimes SURFACE stains appear to be ‘bubble’ marks
under the ceramic glass. These can be cleaned off with a
razor blade scraper and ceramic cleaner.

Solid Hotplates

• Solid hotplates are fitted with stainless steel trim rings,
which after initial use, change colour to light brown.

mal characteristic of stainless steel and will not
affect the operation or performance of your hotplates

• Clean off any spillage after hot plate has cooled down
• At regular intervals, clean hotplate with a nylon scouring

pad and soapy water. Wipe clean then warm hotplate for
30 seconds to dry the surface

• Apply ‘hot plate protector’’. Set hotplate on high for

Gas Trivets and Burners

• Flame port blockages should be removed with a small
metal cake skewer or nylon brush.

• Clean dirty spark plugs very gently with a nylon scourer.
DO NOT use steel wool. DO NOT bend spark plug as it
may break.

• For enamelled burner skirts and trivets, persistent stains
may require rubbing with a nylon scourer or creamed
powder cleansers. Household enamel cleaners are
available, follow the manufacturer’s instructions in their
use. Harsh abrasive cleaners, powder cleaners, steel wool
or wax polishes should not be used.

• These can all be lifted off and removed for separate
cleaning.

• NOTE! When refitting the burners, ensure that they are
correctly seated.

• Ensure burners are thoroughly dried after cleaning or
spillage. When cleaning the burners, ensure that all the
flame ports are free of any blockage (refer to Figure 1b
on page 4). If necessary, use a toothpick or brush to
clear ports. The outer surface of the burner caps have
a polished finish and extra care needs to be taken to
avoid scratching this surface during cleaning. In instances
of heavy soiling, it may be necessary to apply a non-
abrasive cleaning compound and rub with a cloth until the
soiling is removed and then finish with a soft, dry cloth.

• NOTE! DO NOT place trivets or burners in the
dishwasher.

Stainless steel (Models with Stainless Steel hob)
• Simply wipe with a soft cloth using warm water and a

mild detergent and rinse with clean water. Where stainless
steel has become extremely dirty or discoloured, use a
stainless steel cleaner – but be sure to follow the brushing
lines.

Cleaning the cooker

while the ceramic glass is still warm but not hot.  
Wipe clean with dishwashing detergent on a damp cloth. 



Ceramic 
Scraper 
0383001001

Cerapol 
Cleaner 
ACC019

Ceraseal 
Protector 
ACC018

Available at the following web shops.
https://shop.electrolux.com.au



1 - A



Steel Kleen 
ACC032 

Steel Power 
ACC031

Available at the following web shops or distributors.
https://shop.electrolux.com.au/

Remove deposits with a soft cloth and warm soapy water then wipe with a dry soft cloth. If there are signs of yellowing or stubborn 
stains, use a suitable stainless steel cleaner Steel Kleen (ACC032 - Available from our web shop), apply with a soft cloth and clean 
in the direction of the stainless steel grain only.

After the cooktop is clean, apply stainless steel protectant Steel Power (ACC031 - Available from our web shop) which will leave a 
protective coating to help prevent future stains from occurring.

Before After





Temperature °C Oven shelf position* Temperature °C Oven shelf position*





wise warranty may be void. If you







Chef. We are part of the Electrolux family. 
Share more of our thinking at electrolux.com.au
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