




OPEN 24/7
ILVE ACCESSORIES ONLINE SHOP

For a wide range of coffee machines, pods and other ILVE 
accessories, at the click of a button shop.ilve.com.au
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Introduction
Below are our guidelines on how to maintain your appliance. For cleaning glass and stainless steel
products we recommend products marketed by Hillmark. For more information go to www.hillmark.com.au
Hillmark and other products mentioned in this guide are available from all major hardware stores and 
supermarkets. Always bear in mind that the longer you leave dirt, the harder it will be to remove.

Oven Cavities
ILVE’s advanced cooking system means lower and more accurate cooking temperatures and a reduction
in cooking time and food splattering. These advances in oven design and technology means that ILVE
ovens require less cleaning. The introduction of the catalytic oven cleaning system and removable racks
and door glass means that the task of cleaning your oven has become simplified. It is important to note that
regular cleaning will keep your oven looking great and operating better for an extended time. As a safety
precaution always switch off the power to the oven before commencing any cleaning or maintenance.
Never use abrasive scourers or spray any chemical oven cleaners or caustic solution in the oven or on the
catalytic oven liners as this may cause damage.

Catalytic self cleaning liners
Some ILVE ovens are equipped with catalytic liners. These have been pre-installed in your ILVE oven to
make your life easier. As you cook, the liners which are situated on both sides, the roof and/or rear of
the oven will absorb any fat that splatters keeping your oven cleaner. To maintain your oven you must
regularly do a self-clean to remove the mesh fat absorbed in the liners during the cooking process.
This may be done weekly, monthly or yearly depending on the oven usage. Fat build up is easily
distinguishable by a slight discolouration of the liners.

To do a self-clean: Remove all trays, side racks and the fat filter (a wire mesh filter in front of the fan
element on the rear wall of some of our ovens (to remove it, simply lift it)) from the oven. The fat filter is
designed to prevent fat and grease from hitting the fan) Clean the inner glass with hot soapy water and
a non-scratch pad if required. Turn the oven thermostat to 200 °C and set to the fan forced function
(function 8) for 30 minutes. When the cleaning process is complete and after the oven has cooled down the
liners will release the burn off product from the catalytic liners and it will fall to the base of the oven. You will
then need to wipe the base of the oven with warm soapy water and a sponge or cloth.

The oven should be wiped with warm, soapy water at regular intervals and after each use when cooking
recipes with a high salt and or lemon content. Wipe the cavity dry after. Failure to do so may cause
corrosion.

IMPORTANT: NEVER PLACE ANYTHING (BAKING TRAYS, DISHES etc) OR USE ALUMINIUM FOIL
ON THE BASE OF THE OVEN AS THIS CAN CAUSE IRREVERSIBLE DAMAGE TO THE OVEN
CAVITY BASE

CLEANING YOUR ILVE OVEN
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Oven racks and trays
An overnight soak in a NAPPYSAN solution followed by a good scrub with a coarse scrubbing brush works
wonders. Heavily soiled racks may need to soak for longer.

NOTE:
To clean the base of the oven, a non-scratch pad and hot soapy water is the best option. If used on a
regular basis this will prevent a buildup of stains which if left over time will be more difficult to remove. For
hard to remove stains it is important that you use a non-caustic oven cleaner. Apply this onto a cloth or
sponge and place this onto the stain. Do not spray directly into the oven as this will damage the catalytic
liners.

Pyrolytic cleaning
Some ILVE ovens are equipped with a pyrolytic function. During this process, the oven is operated at very
high (450C+) temperatures; this causes fat splatter and other deposits to turn to dust. Before starting the
process (consult your user guide for details on how to do this for your particular model) remove all trays,
side racks and the fat filter (a wire mesh filter in front of the fan element on the rear wall of some of our
ovens (to remove it, simply lift it)). When the cleaning process is complete and after the oven has cooled
down, wipe the base of the oven with warm soapy water and a sponge or damp cloth. Wipe the cavity dry
after.

Oven light replacement
Replacement globes are available from the ILVE spare parts team (spares@eurolinx.com.au or 
1 300 8564 11 option 2). When changing over the lamp always switch off the power first. Unscrew the glass
cover over the globe by twisting it anticlockwise. If the glass cover is hard to unscrew, heat the oven slightly,
as this will heat any fat that might be congealed around the glass, and unscrew using a cloth. If need be,
use a pair of multi-grip pliers to unscrew the cover. Remove existing globe and fit new bulb, refit the glass
cover and switch on the power.

CLEANING YOUR ILVE OVEN
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Trivets
Trivets should only be cleaned once they have cooled, to stop grazing from occurring. To clean trivets 
wash in the sink with warm soapy water then dry immediately using a clean dry cloth. Do not use anything 
too abrasive such as a chrome detergent as this may cause damage. The alkaline of dishwashing 
detergents could damage the trivets. If you choose to wash the trivets in the dishwasher we recommend 
you use a hot wash mode with no detergent. Enamelled trivets may over a period of time discolour; this is 
due to exposure to a naked flame which may burn the enamel edge off the tips of trivets. This is normal 
‘wear and tear’ and will not affect the performance of the cook top. To remove surface staining use any 
cooking oil and a fine brush or scourer, lightly oiling trivets will also help in keeping their new appearance.

Burner caps
The burner caps sit on the brass burners. When cooking we recommend you remove the burner caps 
as this helps to keep them looking good for longer. To clean, remove and wash in warm water. Burner 
caps should not be put into cold water immediately after use, as grazing will occur, always allow caps to 
cool before cleaning.

Brass burners
The brass burners will tarnish to a brown colour with use. To clean simply scrub with QuicKleen S.

Aluminium skirts
The aluminium skirt forms the base of the burner. It may be washed in warm soapy water using a gentle 
scouring pad to remove any burnt on food splatter. We recommend QuicKleen S as the best solution to
 clean your burner skirts. You can also apply a product called Autosol in paste form to give a shine after 
cleaning. This is available from most hardware stores. Do not put skirts in the dishwasher as this will cause 
the aluminium to discolour. We also sell as an accessory burner skirt covers which sit over the skirt to 
protect them. (available at all ILVE Showrooms or shop.ilve.com.au)

Stainless steel
Stainless steel can be cleaned using hot soapy water and a cloth or sponge. Take care when cleaning 
around the graphics. When cleaning, be sure to follow the grain of the stainless steel as much as possible.
Never use abrasive products on the stainless steel as it will scratch.

Clean the stainless steel cooktop surface after each use with a clean cloth and normal detergent. Make 
sure the detergent does not contain chloride or any chloride compound. For persistent stains use warm 
vinegar or a non-abrasive cleaner .To make cleaning easier always wipe spills when they occur, do not 
leave them to dry as this makes cleaning harder.

CLEANING YOUR ILVE COOKTOP
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Tepanyaki plate
Allow the tepanyaki plate to cool slightly and pour on white vinegar. Allow to sit for at least five minutes 
to soften burnt on foods, then scrape the plate with a flat spatula. For heavy build up a scourer will be 
required. Quickleen S is recommended as a great cleaning solution. 

Simmer Plate (Coup Feu)
The hotplate should be cleaned while still warm using the products normally used in the kitchen for metal 
surfaces. Rub with a wire pad, following the direction of the satin finish. Dry well immediately. 
If you do not intend to use the hotplate for long periods, after normal cleaning apply a thin film of liquid 
paraffin (Vaseline oil) with a wad of cotton wool. This treatment is necessary to prevent any formation of 
surface oxides. When next turning on the plate you will notice the evaporation of the paraffin oil used. This 
phenomenon will disappear in a few seconds. The hotplate may sometimes present surface oxidation due 
to the presence of humidity, but above all due to lack of use. You are therefore advised to use it frequently 
to prevent any oxidation. Never leave the hotplate damp. If the oxidation phenomenon still appears, use 
lightly abrasive paper to remove it, taking care to rub gently, always in the direction of the plate satin finish.
* Olive oil can be used - apply with a chux cloth or similar
NOTE: The coup feu is made out of cast iron. It is important that the plates is cared for as above. 
		  Over time the plate will develop a rich patina.
Do not cook food directly on the plate surface. Always use suitable containers / cooking equipment.

Ceran and Induction cooktops
The flat surface of the ceran makes it easy to maintain. All cleaning must occur when the cook top is cold. 
When cold use a soft damp cloth with a little warm soapy water to wipe over the cook top and then dry 
gently. For a more precise clean a ceramic glass cook top cleaner is available at most supermarkets. Take 
care not to drop substances containing sugar on the hob, if this does happen clean with warm water 
immediately before the glass cools, being careful not to burn yourself. 

Cleaning your ILVE Rangehood
Range hood filters need to be washed regularly by using warm soapy water and drying using a soft 
dry cloth. There are various commercial products available, which also may be used, following 
manufacturers’ directions.
Cleaning filters in the dish washer: The heavy alkaline of dishwashing detergents could damage filters. If 
you choose to wash the filters in the dishwasher we recommend you use a hot wash mode with no 
detergent. Quickleen R is recommended as a great cleaning solution for range hood filter.

Dishwashers
To get the best possible performance out of your dishwasher it is important that you regularly clean the
filters (refer to your user guide for specific instructions for your appliance). We also recommend that you
clean the inner workings of your machine with a good quality dish washer cleaner (we recommend Finish
products; available from most supermarkets). If performance is below par, check the spray arms for
blockages; larger food particles can block the holes in the spray arms preventing them to do their job.

CLEANING YOUR ILVE COOKTOP CONTINUED...
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TROUBLE SHOOTING GUIDE

PROBLEM                                 ANSWER

OVENS

How do I change the door seals?

Please note: the replacement of oven door seals does not require a service technician. Door seals 
are easily replaced, please contact your ILVE state office, who will arrange for a replacement to be 
sent. If out of warranty please contact the ILVE spare parts department on 
1300 MY ILVE (694 583) or spareparts@eurolinx.com.au

My oven will not turn on 
but the clock is illuminated 
(digital type clock)

This problem can occur after a power interruption or when the power is first turned on to the 
appliance. The display will show an “A” and the clock needs to be reset. This can be done by 
pressing both pot buttons (   ) simultaneously. The time can be adjusted by pressing the +/- 
buttons. For full instructions refer to the operating manual supplied with the appliance or available 
on line at www.ilve.com.au

Oven will not turn on  
(Analogue type clock)

For the oven to work manually, the hand symbol must be displayed in the little window on clock. 
For full instructions refer to the operating manual supplied with the appliance or available on line 
at www.ilve.com.au

My oven smokes when turned on

This is a natural occurrence and is caused by the self-clean burning off process. A good tip: leave 
the oven on at a high temperature for 10 minutes after removing cooked food. This will burn off 
any splatter and prevent the oil from going cold. It will then start to burn off when oven is next 
turned on. Please note: all ovens will occasionally require to be dismantled and cleaned internally, 
even if self-clean liners are fitted. Do not use oven cleaner on self-clean liners. For full instructions 
refer to the operating manual supplied with the appliance or available on line at www.ilve.com.au

My oven gets too hot externally

Check that the correct ventilation has been allowed. See illustrations of ventilation requirements 
in the installation book. Please note that being an oven, the external panels will warm up after the 
oven has been on for over an hour, at high temperatures. This is normal heat transfer; the panels 
can heat up to around 60ºC.

I am unable to remove the light 
cover to replace the globe

Cover the glass with e.g. an old tea towel and use multi-grip pliers to lightly grip the cover and 
undo it turning anti-clockwise.

The oven light is not working All current model ovens require the function knob to be pushed in/out to turn light on or off.

facebook.com/ILVEappliances

instagram.com/ilve_appliances

	twitter.com/#!/ILVE_appliances

youtube.com/user/ILVEappliances

	livewithilve.com

You can now find us on:

BLOG
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Australia National Telephone Number 1300 MYILVE (694 583)
New Zealand Telephone Number 0508 458 369

ILVE showrooms are open daily from 9am-5pm and Saturdays 10am-4pm 
(WA by appointment only on Saturdays) ilve.com.au

NSW & ACT (Head Office)
48-50 Moore Street  
Leichhardt
F 02 8569 4699

VIC, TAS & SA
1211 Toorak Road  
Camberwell
F 03 9809 2155

QLD
1/42 Cavendish Road 
Coorparoo 
F 07 3397 0850

WA & NT
Unit 10/55 Howe Street
Osborne Park 
F 08 9201 9188

New Zealand
PO Box 11.160
Sockburn Christchurch
F 03 344 5906


