
OPERATING GUIDE   
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BCG6600*



Dear Customer,

Thank you for the confidence you have placed in us with your recent
purchase of a BRANDT cooker.

This product has been designed and manufactured with you, your
lifestyle and your needs in mind to perfectly meet your expectations. 
It comes packed with more than 60 years of expertise, innovative spirit
and passion.

In a continuous effort to better satisfy your needs, our customer service
department is available to listen and answer all your questions and
receive any suggestions you may have.

We also invite you to visit our website www.brandt.com where you
will find the very latest innovations, along with some additional, useful
information.

BRANDT is pleased to be on hand to offer daily support and to help you
make the most of your purchase.

Important: Before switching on your appliance, please read this
installation and operating guide carefully to quickly become
familiar with its operation.
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Hotplate burner electronic ignition
To ignite the burners, press the ignition button (for hotplate burners) or hold the match to
the burner (for the oven). Then press and turn the gas knob until there is a flame.
Continue to press the knob for a few seconds after the flame appears in order to
activate the safety device. If the burner extinguishes, repeat the process while keeping
the knob pressed for longer.

Electronic ignition of 
the hotplate burners

Knob of the 
thermostat tap

Oven light button

Left rear burner knob

Left front burner knob

Right front burner knob

Right rear burner knob

Semi-quick burner Quick burner

Auxiliary burnerUltra-quick burner

GasGasGas Gas
Hotplate 
ignition

Oven



Oven description and layout

Oven floor burner

Grill
Light

1
2
3
4
5

Tiers

Your cooker oven is equipped with a
flame safety device to automatically cut
off the gas flow if the flame is extinguished
accidentally. 
It is necessary to press the knob firmly
for a few seconds after the flame
appears in order to activate the safety
device.

A single knob is used to control the
thermostat of the oven or the grill.

ACCESSORIES: your appliance is
equipped with a drip pan and a flat grill.



Gas specifications

INJECTOR MARKING
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Appliance designed to be installed as: Butane Butane Propane Natural gas Natural gas

FR - CAT II2E+3+ G30 G30 G31 G20 G25
AE - CAT II2H3B/P 28-30 mbar 30 mbar 37 mbar 20 mbar 25 mbar
Hourly flow rate below: at 15°C, 1013 mbar

Ultra-quick burner
Identification marked on injector 88A 88A 88A 143 143

Nominal calorific flow rate (kW) 3,25 3,25 3,25 3,45 3,45

Reduced calorific flow rate (kW) 0,99 0,99 0,99

Hourly flow rate (g/h) 236 236 232

Quick burner
Identification marked on injector 7R 7R 7R 2R 2R

Nominal calorific flow rate (kW) 2,2 2,2 2,2 2,1 2,1

Reduced calorific flow rate (kW) 0,99 0,99 0,99

Hourly flow rate (g/h) 160 160 157

Semi-quick burner
Identification marked on injector 62 62 62 94 94

Nominal calorific flow rate (kW) 1,5 1,5 1,5 1,5 1,5

Reduced calorific flow rate (kW) 0,63 0,63 0,6

Hourly flow rate (g/h) 109 109 107

Auxiliary burner
Identification marked on injector 45 45 45 63 63

Nominal calorific flow rate (kW) 0,7 0,7 0,7 0,85 0,85

Reduced calorific flow rate (kW) 0,43 0,43 0,45

Hourly flow rate (g/h) 51 51 50

Grill burner
Identification marked on injector 67 67 67 101 101

Nominal calorific flow rate (kW) 2 2 2 2 2

Hourly flow rate (g/h) 145 145 143

Oven floor burner
Identification marked on injector 85 85 85 131 131

Nominal calorific flow rate (kW) 3,4 3,4 3,4 3,4 3,4

Hourly flow rate (g/h) 247 247 243

Four burner gas cooker with oven floor and grill

Total calorific flow rate (kW) 11,05 11,05 11,05 11,3 11,3

Maximum flow rate (g/h) 803 803 789
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