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FISHER & PAYKEL PROFESSIONAL RANGE

A beautiful centrepiece in your kitchen design, the Fisher & Paykel Professional Range 
delivers power and style in pure harmony.

Your new range offers an intuitive, high-resolution touchscreen display, generous capacity 
from two ovens and comprehensive cooking functions to deliver perfect results on the 
biggest meals. 
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SAFETY AND WARNINGS

!   WARNING!

Electric Shock Hazard
Failure to follow this advice may result in 
electric shock or death.
•	 Turn the range off at the wall before replacing 

the oven lamp.

!   WARNING!

Fire Hazard
Failure to follow this advice may result in 
overheating, burning, and injury.
•	 Carefully follow the instructions for starting a 

self-clean cycle.

•	 Do not place combustible materials (for 
example: wood, fabric, plastic) in the oven 
during a self-clean cycle.

•	 Do not place aluminum foil, dishes, trays, water 
or ice on the oven floor during cooking, this will 
irreversibly damage the enamel. Lining the oven 
with aluminum foil may cause fire.

•	 Never use the appliance for warming or heating 
the room. Persons could be burned or injured or 
a fire could start.

•	 Flammable materials should not be stored in an 
oven or near its surface.

!   WARNING!

Cut Hazard
Failure to use caution could result in injury.
•	 Take care: some edges are sharp.
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RDV3-485GD main cavity illustrated

FIRST USE

Replacing the shelves

1	Grip the shelf at the front (ensuring you 
are holding the wire shelf and the sliding 
frame together).

2	Ensure the shelf is level and facing the 
right way with the guard rail at the back.

3	Place the shelf on top of the side racks 
at the desired height, hooking the rear 
tags over the side racks on both sides.

4	Push the shelf all the way into the oven, 
making sure the front tags are also 
securely hooked over the side racks.

Shelf positions
Always position the oven shelves before turning 
the oven on. Remove any unused shelves and 
baking utensils from the oven.

For advice on which shelf position to use, see 
sections ‘Cooking charts’.

Ensure sliding shelves are positioned on top 
of the side rack wires instead of between 
them.

The wire shelves and slides are built together 
as one unit. When positioned correctly, the 
slides will prevent the wire shelves from 
tilting when pulled forward.

Guard rail

Front bar
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Touch the menu icon in the top left corner 
of the display.

Select LIGHT.

Select ON or OFF as required and then 
select CONFIRM.

USING THE OVEN LIGHT

Turning the oven light ON or OFF

1

2

3
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CHANGING THE TIME

Touch the menu icon in the top left corner.

Select SETTINGS.

Select CLOCK SET TIME.

1

2

3

Scroll to change the time then select 
CONFIRM.4
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Touch the menu icon in the top left corner 
of the screen. 

Select LOCK.

Select CONFIRM.

The control panel is now locked. The controls 
will remain unresponsive until it is unlocked.

LOCKING THE CONTROL PANEL

1

2

3

4

Lock the oven controls to prevent accidental use of the oven by children or when 
cleaning. When locked, all controls and dials are unresponsive and the oven will not turn 
on. If the dials are moved while the product is locked, you will need to return the dials 
to the off position before an oven function can be run.

For safety reasons you cannot lock the oven controls while the oven is in use or if 
automatic cooking options have been set.
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Press and hold anywhere on the screen 
until the bar fills and the oven unlocks. 

UNLOCKING THE CONTROL PANEL

1
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COOKING OPTIONS

Your oven comes with a number of automatic cooking options to help you get the best 
results:

You can set these options either before you start cooking, or at any point once your oven is 
already running.

Set the oven to turn on 
later in the day, cook for 
a set length of time and 
turn off automatically.

DELAYED COOK

Use the food probe to 
automatically turn your 
oven off when your food 
reaches a set internal 
temperature.

FOOD PROBE

Set the oven to turn off 
after a set length of time.

AUTO OFF

Set the function by turning the bezel at 
the dial’s base.

Set the temperature by turning the dial 
counterclockwise.

Touch OPTIONS at the bottom of the 
screen and select the cooking option 
you want to use.

1

2

3
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COOKING OPTIONS  |  DELAYED COOK

The broil element may come on while the oven is heating up. Position food on a lower 
shelf or cover to prevent burning as the oven heats up.

Safe food handling: leave food in the oven for as short a time as possible before and 
after cooking or defrosting, to avoid contamination by organisms which may cause food 
poisoning. Take particular care during warmer weather.

Select DELAYED COOK from the OPTIONS 
menu.

Scroll to set a cook duration and an end 
time, then select START.

DELAYED COOK is now set.

Your oven will automatically calculate when 
it needs to turn on based on what cook 
duration and end times are set.

To edit or cancel

Touch OPTIONS and select DELAYED COOK at 
any point to edit or cancel.

When the end time is reached
The oven will automatically turn off and a 
tone will sound.

1

2

3

4
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COOKING OPTIONS  |  AUTO OFF

Select AUTO OFF from the OPTIONS menu.1

2
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Scroll to set a cook duration and select START.

Your oven will automatically calculate the end 
time based on what cook duration is set.
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AUTO OFF is now set.

Your oven will cook for the set length of time 
and then turn off automatically.

To edit or cancel

Touch OPTIONS and select AUTO OFF at any 
point to edit or cancel.

When the end time is reached

The oven will automatically turn off and a 
tone will sound.
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Scroll through the various food types and 
select the type of food you want to cook.

For more information touch the 
description underneath each food type.

Follow the guidance onscreen for what 
accessories and cookware to use and how 
to set up your oven.

GUIDED COOKING

3

Your oven comes with guided cooking features that help you choose the optimal oven 
settings, accessories and methods to get the best results:

Using COOK BY FOOD TYPE

Optimum oven settings, shelf positions, 
cookware and accessories for cooking a 
particular type of food or cut of meat. 

A collection of recipes that have been 
specifically designed for and tested in 
this style of oven.

COOK BY FOOD TYPE COOK BY RECIPE

Set the function to COOK FOOD TYPE by 
turning the bezel at the dials base.

Turning the dial counterclockwise to set 
temperature to AUTO.

1

2
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Identify the desired burner and the 
corresponding dial. 

When the burner is lit, turn the dial to any 
setting between HI (high) and SIM (simmer).

Note: The clicking should stop as soon as  
the burner is lit. If the burner doesn’t light, 
and/or the clicking doesn’t stop, turn  
the dial clockwise back to OFF refer to 
‘Troubleshooting’ for advice.

When you have finished cooking, turn the 
knob clockwise back to OFF.

If you are using LP gas, there may be  
a slight extinction pop or flash at the flame 
spreader a few seconds after the burner has 
been turned off. This is normal.

1

2

3

4

BURNER USE

Selecting and using burners

Push the dial in and turn counterclockwise 
to LITE. Hold the dial at LITE before turning 
to a flame setting.

Note: You should hear a clicking sound 
when setting to LITE. If no clicking sound is 
present, turn the dial back clockwise to OFF 
and refer to ‘Troubleshooting’ for advice.
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INDUCTION USE

RHV3-484 induction zones

RHV3-484 models

ZONE ZONE DIAMETER POWER POWERBOOST RECOMMENDED MINIMUM PAN SIZE

1 SmartZone 2100 W 3700 W
Unbridged: 4 3/4” (120mm)
Bridged: 9 7/8” (250mm) 

1 1

1 1
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Place your pan onto the centre of your 
desired cooking zone. Identify the dial that 
corresponds to the selected cooking zone. 

When you have finished cooking, turn the 
dial anti-clockwise back to the off position.

1

2

3

4

Selecting and using a cooking zone
Note:  will show in the display of any cooking zones that are too hot to touch. This will 
dim when the surface has cooled down to a safe temperature.

Push dial in and turn clockwise to set the 
cooktop to the desired heat level.

To adjust the heat level during cooking, 
turn the dial clockwise to any heat setting 
between 9 and 1.

Each cooking zone can also be set to one of 
three WARM levels; HI (high), MED (medium) 
or LO (low). These settings provide a 
consistent low heat that ensures cooked 
food remains hot.

INDUCTION USE
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INDUCTION USE  |  LOCKING CONTROLS

The cooktop control dials can be locked for cleaning and to prevent unintended use. When 
the cooktop is locked the controls and cooktop display will remain unresponsive.

Ensure all cooking zones have been 
turned to OFF. Push in and turn the 
control dials for the two left cooking 
zones counter clockwise to A and hold 
until  appears in the cooking display.

To unlock the cooktop, push in and turn 
the control dials for the two left cooking 
zones counter clockwise to A and hold 
until  disappears in the cooking display. 
Your cooktop is now unlocked.

LOCKING THE COOKTOP UNLOCKING THE COOKTOP
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This feature enables you to sear meat or bring liquid to the boil very quickly. When a 
cooking zone is set for PowerBoost, it uses more than 100% of the rated power of that 
particular cooking zone, resulting in a boost of intense heat.

It is not possible to set PowerBoost for all cooking zones at the same time or if cooking 
zones are bridged.

IMPORTANT!
PowerBoost heats food and liquids very quickly. Do not leave the cooktop unattended 
when using this feature.

INDUCTION USE  |  POWERBOOST

1

3

2

Push dial in and turn clockwise to set the 
cooktop to the highest heat level (9).

When you have finished using PowerBoost, 
turn the dial anti-clockwise to a lower heat 
setting or back to the off position.

From this setting, turn and hold the dial at  
P until  appears in the display.

PowerBoost will remain on for a maximum 
of 10 minutes. After 10 minutes the cooking 
zone will automatically reduce its heat to 
setting 9.

Setting a PowerBoost
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1 Push in and turn control dial 
counterclockwise to A. Hold dial at A until  

 appears in the cooking zone display.

Setting Auto RapidHeat

3

2

When RapidHeat is finished,  will 
stop flashing and the temperature will 
automatically reduce to the selected heat 
setting.

To cancel Auto RapidHeat turn the control 
dial to a lower heat setting, back to the off 
position or to 9.

Turn the control dial to the desired heat 
setting. The heat setting and  will alternate 
in the display.

This feature lets you rapidly heat food 
or liquid then automatically reduce the 
temperature to a pre-selected heat 
setting.

 

The amount of time the cooking zone will 
rapidly heat for depends on the selected 
heat setting.

INDUCTION USE  |  AUTO RAPIDHEAT

HEAT SETTING APPROXIMATE TIME AT RAPID HEAT

1 40 seconds

2 1 minute

3 2 minutes

4 3 minutes

5 4 minutes

6 7 minutes

7 2 minutes

8 3 minutes
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INDUCTION USE  |  HEAT SETTINGS

The settings below are guidelines only. The exact setting will depend on several factors, 
including your cookware and the amount you are cooking. Experiment with the cooktop to 
find the settings that best suit your needs.

Heat setting
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CARE AND CLEANING

ALWAYS NEVER

•• Read these instructions and the ‘Safety and warnings’ 
section before you start cleaning your range.

•• Before cleaning or removing any part, make sure that 
everything on the range has been turned off.

•• Unless suggested otherwise in the chart following, 
allow any part to cool to a safe temperature before 
cleaning. If you do need to handle a warm or hot 
part take extreme care. Wear long protective mitts to 
avoid burns from steam or hot surfaces.

•• Try using any cleaner on a small area first, to ensure it 
doesn’t stain.

•• See the pages following this chart for instructions on 
removing and replacing different parts of the range 
for cleaning or maintenance.

•• Ensure the anti-tip device is re-engaged if you move 
the range for cleaning. Failure to do this may result in 
the oven tipping which may cause death.

•• Use aerosol cleaners until the range 
has completely cooled. The propellant 
substance in these cleaners could catch 
fire in the presence of heat.

•• Let soiling or grease accumulate 
anywhere in or on the range. This will 
make future cleaning more difficult and 
may present a fire hazard.

•• Use any abrasive or harsh cleaners, 
cloths, scouring pads or steel wool. These 
will scratch your range and damage its 
appearance.

•• Use a steam cleaner to clean any part of 
the range.

•• Lift the black grill and griddle frames off 
the cooktop.

WHAT? HOW? IMPORTANT!

Door frame exterior

Control panel

Sump area around 
cooktop burners

Back trim

•• Soften any stubborn stains 
using a hot soapy cloth before 
cleaning with a solution of mild 
detergent and hot water. Wipe 
dry with a microfiber cloth.

•• For extra shine, use a suitable 
stainless steel cleaner and 
polish, following manufacturer’s 
instructions. Always rub the 
stainless steel in the direction of 
the polish lines.

•• Always read the label to ensure 
your stainless steel cleaner does 
not contain chlorine compounds 
as these are corrosive and may 
damage the appearance of your 
cooktop.

•• Do not use stainless steel cleaner 
on the dials, oven handles, or the 
toe kick. These are not stainless 
steel parts and their surface may be 
damaged by stainless steel cleaner.

•• When cleaning the back trim and 
the top of the oven door, ensure 
liquid does not run down the vents.

Control dials

Oven handles

Toe kick

•• Wipe with a damp cloth using a 
solution of mild detergent and 
hot water then dry thoroughly 
with microfiber cloth.

•• If desired, the dials can be 
removed for cleaning. Before 
removing, ensure that dial is set 
to OFF. Remove only one dial 
at a time ensuring that you refit 
completely and correctly.

•• Do not use stainless steel cleaner 
on these parts, as doing so may 
damage their coating.

•• The dials are not interchangeable:  
if removed for cleaning, do so one 
at a time. This is to ensure that they 
are replaced correctly.

Manual cleaning
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CARE AND CLEANING

Replacing burner parts

IMPORTANT!
When replacing the burners, ensure the two locating pins on the bottom of the brass 
flame spreader are correctly aligned with the locating pin holes on the top of the simmer 
ring. Incorrect alignment will produce a potentially dangerous flame and cause poor 
burner performance.

Notches

Brass flame 
spreader

Locating pin

Locating pin 
holes

Simmer ring

Ignitor

Burner cap
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TROUBLESHOOTING

If there is a problem with your oven, please check the following points before contacting 
your local Fisher & Paykel trained and supported service technician or the Customer Care 
Centre.

PROBLEM POSSIBLE CAUSES WHAT TO DO

The oven does not work 
(no heating)

No power supply (oven light and 
dial halos do not come on)

Ensure the circuit breaker hasn’t 
tripped and there is no power 
outage in your area. If there is a 
power outage, you cannot use the 
oven until power is restored.

No gas supply The supply to the house may be 
faulty or there may be an outage. 
Contact your local gas supplier.

The oven does not work 
but the screen is on.

The oven is in Demo Mode. Call Customer Care.

One of the oven lights 
does not come on, but the 
oven works.

The oven light bulb(s) have
blown

Replace the light bulb(s). See ‘Care 
and cleaning’ for instructions.

The light bulb is loose. Ensure bulb is secure See ‘Care 
and cleaning’ for instructions.

The oven light has been turned off. Go to the menu in the top left 
corner of the screen and select 
LIGHT.

The oven controls are 
unresponsive.

The control panel is locked. Touch and hold the screen to 
unlock.

The oven is in Sabbath Mode. See ‘Sabbath Mode’.

The oven is not heating. The door is not properly closed or 
it is opened too frequently during 
cooking.

The heating elements are disabled 
while the door is open. Ensure the 
door is properly closed and avoid 
opening it during cooking.

A glass pane in the 
oven door has cracked, 
chipped, or shattered.

Incorrect cleaning or the edge
of the glass hitting against
something.

You must NOT use the oven.
Contact a Fisher & Paykel trained 
and supported service technician 
or Customer Care

I can feel hot air blowing 
out of the vents after I 
have turned the oven off.

This is normal. For safety reasons the cooling fans 
will continue to run even when you 
have turned the oven off. The fans 
will switch off automatically.

Steam coming from vents 
at the back of the range.

Moisture from food evaporating 
during cooking.

This is normal, especially if you are 
cooking large quantities of food 
using a CONVECTION mode

General
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ALERT CODES

What to do if an alert code is displayed

1	If the beeping hasn’t stopped already, touch the display to stop it.
2	Make a note of the alert code displayed. You may need this information.
3	Follow the instructions on the screen to resolve the problem. 
4	If you can fix the problem and the alert code does not reappear, you may continue 

using your oven.

If you can’t fix the problem yourself or the alert code reappears and the problem persists: 
wait until the cooling fans have stopped and the oven has completely cooled down, then 
turn the power to the oven off at the wall and contact a Fisher & Paykel trained and 
supported service technician or Customer Care with the alert code information.

If there is a problem, the oven will automatically suspend all oven functions, beep 
continuously and display an alert code. The beeping can be stopped by pressing the 
speaker button in the lower right corner of the display.

IMPORTANT!
Do not turn off the mains power supply to the oven (wall switch) if you get an alert code, 
unless the instructions in the chart following specifically instruct you to. There are cooling 
fans within the oven which are needed to cool the oven’s components. Turning off the 
power while the oven is too hot may damage the oven and its surrounding cabinetry.

ALERT CODE POSSIBLE CAUSES WHAT TO DO

A1
The oven has 
overheated.

•• Allow the oven to cool down.
•• Once the oven has cooled down and the door has 

unlocked, the alert code will disappear. You can now use 
the oven.

A2

Door lock error: 
the door cannot be 
locked after you have 
started a self-clean 
cycle.

•• Turn the power to the oven off at the wall and on again.
•• Wait approximately 10 seconds. This will allow the door 

lock to return to its initial position.
•• Set the clock. See ‘First use’ for instructions.
•• Try starting a self-clean cycle again, making sure that you 

close the door firmly. See ‘Using Self Clean’.

A3
Door lock error: 
the door cannot be 
unlocked after a 
self-clean cycle has 
finished.

•• Turn the power to the oven off at the wall and on again.
•• Try touching on the oven door to help the door lock 

disengage.
•• 	If this doesn’t help and the alert code reappears, 

contact a Fisher & Paykel trained and supported service 
technician or Customer Care.

F
+ number

Technical fault. •• Note down the alert code.
•• Wait until the cooling fans have stopped and the oven 

has completely cooled down.
•• Turn the power to the oven off at the wall.
•• Contact a Fisher & Paykel trained and supported service 

technician or Customer Care.
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WARRANTY AND SERVICE

Before you call for service or assistance
Refer to the installation guide and user guide and check that your product is correctly 
installed and you are familiar with its normal operation.

If after checking these points you still need assistance or parts, please refer to the Service 
& Warranty book for warranty details and your nearest Service Center, Customer Care, or 
contact us through our website www.fisherpaykel.com

Complete and keep for safe reference:

Model

Serial No.

Purchase Date

Purchaser

Dealer

Suburb 

Town 

Country
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