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We only have one 
planet Earth
As a plumbing and heating company committed to eco-friendliness, we deeply revere our only planet, 

Earth. Therefore, we urge you to refrain from printing this document.

Acknowledging these detrimental impacts shows that diminishing printing practices and advocating 

for digital alternatives can yield significant environmental benefits.

The act of printing documents carries an array of adverse consequences for the environment, 

including:

Devastating Deforestation

Paper production necessitates trees’ felling, leading to oxygen-generating giants’ 

depletion. This diminishes the presence of vital tree life, obliterates the sanctuaries 

of various wildlife, and disrupts delicate ecosystems.

Energy Drain

The manufacturing, transportation, and disposal of paper and ink consume vast 

energy. This energy consumption contributes to the emission of greenhouse gases 

and exacerbates climate change.

Thirsty Water Consumption

Paper production demands copious amounts of water, straining local water sources 

and exacerbating water scarcity in certain regions. Moreover, the chemicals 

employed in the paper production process can contaminate waterways and harm 

aquatic ecosystems.

Airborne Pollution

The printing process releases volatile organic compounds (VOCs) and other 

atmospheric pollutants. These pollutants contribute to air pollution and can harm the 

health of both humans and wildlife.

Prolific Waste Generation

Printed documents often meet their unfortunate demise as waste, contributing to the 

accumulation of landfills. Paper waste occupies valuable space within these landfills 

and emits methane gas, a potent greenhouse gas, as it decomposes.

Toxic Chemical Contamination

Printing involves using inks and toners containing toxic substances, such as heavy 

metals and volatile organic compounds. Improper disposal of these materials can 

pollute soil and water.

Financial and Environmental Price

Printing documents necessitates consuming resources such as paper, ink, and 

energy. The production and disposal of these resources come with monetary and 

environmental associated costs.
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This document covers whether you are a business owner, a tenant 

& homeowner, or someone looking for guidance on gas cooker 

and hob repair, servicing, warranty, or upgrade. We understand 

that these tasks can often be overwhelming and time-consuming, 

but you can confidently tackle them with the information provided 

here.

Firstly, let’s address gas cooker & hob repair. When a gas cooker 

& hob is damaged or not functioning correctly, it must be repaired 

promptly and efficiently. Our guide will outline the common issues 

that gas cookers & hobs may face, such as leaks, corrosion, or valve 

malfunctions, and provide step-by-step instructions on diagnosing 

and fixing these problems. Additionally, we will highlight the 

importance of regular maintenance to prevent any future issues 

and extend the lifespan of your gas cooker & hobs.

Next, we will delve into gas cooker and hob servicing. Regular 

servicing is essential to ensure the optimal performance of 

your gas cooker and hobs. Our guide will walk you through 

the recommended maintenance schedule, including cleaning, 

lubrication, and inspection procedures. We will also provide valuable tips on identifying signs of wear 

and tear and when to seek professional assistance for servicing.

Warranty is another crucial aspect to consider regarding gas cookers & hobs. Manufacturers often 

offer warranties to protect against defects in materials or quality. Our comprehensive guide will 

explain the different types of warranties available and the conditions that need to be met to qualify 

for coverage. We will also provide helpful information on how to claim warranty benefits and what to 

do if you encounter any issues.

Lastly, we will touch upon gas cooker & hob upgrades. As technology advances, staying updated and 

taking advantage of the latest innovations in gas cooker & hob design and functionality is essential. 

Our guide will provide insights into the various upgrade options, such as improved materials, enhanced 

safety features, or increased efficiency. We will help you understand the benefits of upgrading your 

gas cooker & hobs and guide you through selecting the right upgrade for your needs.

This document aims to alleviate concerns or uncertainties regarding gas cooker and hob repair, 

servicing, warranty, and upgrade. By equipping you with the necessary knowledge and guidance, we 

empower you to make informed decisions and effectively manage your gas cooker and hobs. Whether 

a novice or an experienced professional, this comprehensive guide will be your go-to resource for all 

your gas cooker and hob-related needs.

The purpose of 
this document



Gas Cooker & Hob Customer Advice Guide

There are two things to consider before finalising any decisions 

regarding repairing the gas cooker & hob. Firstly, it is essential 

to check the manufacturer’s warranty. Most gas cookers & hobs 

come with a guarantee that lasts around 2 to 5 years before 

proceeding with any quotations or repairs. We highly recommend 

contacting your manufacturer, providing them with the serial 

number of your gas cooker & hob, and confirming whether it is 

still covered under the warranty. If it is, your gas cooker & hob will 

be repaired at no extra charge or even replaced if necessary.

However, please note that the manufacturer’s warranty will 

only be valid if the gas cooker and hob have been serviced 

consecutively every year since installation. Ensuring that regular 

servicing has been carried out to maintain the warranty is 

critical. It is essential to know that any gaps in servicing due to 

circumstances like the COVID-19 pandemic will be exempt and 

will not invalidate the manufacturer’s warranty.

Secondly, it is essential to consider the lifespan of your gas 

cooker & hob. Suppose your gas cooker & hob have multiple 

faults, must be serviced and maintained correctly, or is over ten 

years old. In that case, we may classify it as beyond economical 

repair. In such cases, we recommend considering the option of 

a gas cooker & hob upgrade, as it may be more cost-effective in 

the long run. New gas cookers & hobs typically come with a 5 to 

10-year manufacturer’s warranty, provided the gas cooker & hob 

are serviced annually. This warranty shows that you are protected 

against any potential issues. However, please be aware that 

any repairs made on the gas cooker & hob that have not been 

regularly serviced and maintained will not be given a guarantee. 

Regular servicing is essential to keep the gas cooker & hob in 

good working condition and to avoid further complications.

Before making any repair decisions, it is essential to consider the 

manufacturer’s warranty and the lifespan of your gas cooker and 

hob. Regular servicing and maintenance are critical in ensuring 

the warranty remains valid and maximising your gas cooker and 

hob’s lifespan.

Gas cooker & hob repairs
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Regular servicing of your gas cooker and hob is not only a UK legal requirement but also a crucial 

step in ensuring the safety and longevity of your equipment. Gas cookers and hobs can be highly 

exclusive and dangerous if improperly maintained. Regular servicing guarantees compliance with legal 

obligations and fulfils the manufacturer’s requirement to validate the gas cooker and hob warranty.

Regular servicing and maintaining your gas cooker and hob can ensure maximum efficiency and 

optimal performance. Proper maintenance includes regular inspections, cleaning, and replacement 

of any worn-out parts. This will extend the lifespan of your gas cooker and hob and minimise the risk 

of unexpected failures and accidents.

Moreover, regular servicing and maintenance of your gas cooker and hob can positively impact your 

wallet. A well-maintained gas cooker and hob operate more efficiently, leading to minimal consumption 

of resources such as fuel or energy. In the long run, this translates into cost savings, as you won’t have 

to spend excessive amounts on refills or repairs.

Additionally, regular servicing allows for early detection of potential issues or malfunctions. By 

addressing these problems promptly, you can prevent costly breakdowns and repairs that may arise 

from neglecting maintenance. It is always better to be proactive and invest in regular servicing to 

avoid any inconvenience or financial burden down the line.

Regular servicing and maintaining your gas cooker and hob are legal requirements and essential 

for safety, warranty validation, efficiency, and cost-effectiveness. By prioritising the maintenance of 

your gas cooker and hob, you can ensure its optimal performance, minimise consumption, and enjoy 

peace of mind, knowing that you comply with legal obligations and manufacturer guidelines.

Gas cooker & hob 
Servicing

Regular servicing of your gas 
cooker and hob is not only a 
UK legal requirement but also 
a crucial step in ensuring the 
safety and longevity of your 
equipment
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What are the essential benefits 
of an energy-efficient gas 
cooker and hob? 
The essential benefits of an energy-efficient gas cooker and hob include:

Cost savings, energy efficiency, cooking performance, and reliability make energy-efficient gas 

cookers and hobs popular for many households.

Cost Savings
Energy-efficient gas appliances consume less fuel, resulting in lower utility bills and long-

term cost savings for the user.

Improved Energy Efficiency

Advanced burner designs and efficient gas combustion processes in energy-efficient 

models help reduce overall energy consumption compared to older or less efficient 

models.

Faster Cooking Times

The direct heat from gas burners provides quick and responsive heating, allowing for 

faster cooking and boiling times.

Precise Temperature Control

Gas hobs offer excellent temperature control, enabling users to efficiently adjust the 

flame for precise cooking needs.

Reliability and Durability

Gas cookers and hobs are generally more reliable and durable than their electric 

counterparts, with longer lifespans.

Versatility

Gas appliances provide diverse cooking options, from simmering to high-heat searing, 

making them suitable for various culinary tasks.

Safety Features

Many energy-efficient gas models have features like automatic shut-off valves and flame 

failure devices to enhance user safety.
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How can we help you select 
the best gas cooker or hob? 
As an expert in gas cookers and hobs, I can provide valuable guidance to help you select the best 

version that meets your needs. Here’s how I can assist you:

Assess Your Cooking Requirements
We will start by understanding your cooking habits, the types of dishes you prepare, 

and the frequency of use.

This information will help us determine the ideal size, number of burners, and 
features best suit your kitchen and cooking requirements.

Evaluate Cooking Performance

Recommend Energy-Efficient Options

Advise on Safety Features

Consider Versatility and Functionality

Provide Brand and Model Recommendations

We will assess the cooking performance capabilities of various gas cooker and hob 

models, considering factors such as heat output, temperature control, and response 

time.

This will ensure you select a gas appliance that can handle your cooking needs 
efficiently and effectively.

Helping you save on energy costs is a priority. We will review the energy efficiency 

ratings of gas cookers and hobs, highlighting models combining high performance 

with low energy consumption.

We can provide insights into the latest energy-saving technologies and explain how 
they can impact your utility bills.

Safety is paramount when it comes to gas appliances. We will guide you on the 

essential safety features to look for, such as flame failure devices, automatic shut-off 

mechanisms, and child-lock functions.

This will help you make an informed decision and ensure the safe operation of your 
gas cooker or hob.

We will discuss the various features and functionalities available in gas cookers 

and hobs, such as multi-burner configurations, grill options, and specialised cooking 

modes.

By understanding your cooking preferences and needs, we can recommend models 
that offer the right balance of versatility and functionality to enhance your culinary 
experience.

Drawing from my extensive knowledge and experience in the gas appliance 

industry, we can provide you with a list of reputable brands and specific model 

recommendations that best suit your requirements.

We will consider factors like product quality, customer reviews, and the manufacturer’s 
reputation to ensure you make a well-informed decision.
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By working closely with you, we can help you navigate the selection process and choose the best gas 

cooker or hob that meets your cooking needs, energy efficiency requirements, and safety standards. 

Our expertise and personalised recommendations will give you the confidence to make an informed 

purchase decision

Advise on Installation and Maintenance

We can provide guidance on adequately installing your selected gas cooker or hob, 

ensuring it is done safely and in compliance with relevant regulations.

Additionally, we can advise on the recommended maintenance and servicing 
schedule to keep your gas appliance in optimal condition for years.



Gas Cooker & Hob Customer Advice Guide

Our standard gas cooker & 
hob installation process   

	✓ We will first assess the intended installation location to ensure it meets the 
manufacturer’s specifications and local building regulations.

	✓ This includes verifying the availability of a suitable gas supply line, proper 
ventilation, and the structural integrity of the installation area.

	✓ We will then prepare the site by creating any necessary openings or 
modifications to accommodate the gas cooker or hob. 

	✓ We will engage a qualified and registered gas engineer to connect the gas 
cooker or hob to your home’s gas supply line.

	✓ The gas engineer will ensure the supply has the correct pressure and 
capacity to support the appliance’s operation.

	✓ They will also perform a gas tightness test to check for connection leaks.

	✓ Some gas cookers and hobs may require an electrical connection, such as 
for the ignition system or additional features.

	✓ We will ensure the electrical connection is made safely and complies with 
relevant electrical regulations.

	✓ Following the manufacturer’s instructions, we will carefully secure the gas 
cooker or hob in the designated installation location.

	✓ This may involve levelling the appliance, securing it to the countertop or 
cabinet, and adequately supporting it.

	✓ If the gas cooker or hob requires a dedicated ventilation system or flue, we 
will oversee the installation of the appropriate components.

	✓ This step is crucial for the safe and efficient operation of the appliance, as it 
allows for the proper venting of combustion gases.

	✓ Once the gas cooker or hob is installed, we will perform a comprehensive 
commissioning process to ensure the appliance operates safely and 
efficiently.

	✓ This includes checking the gas pressures, testing the ignition and control 
systems, and verifying the flame pattern and combustion quality.

Site Preparation

Gas Supply Connection

Electrical Connection (if applicable)

Appliance Positioning and Securing

Ventilation and Flue Installation

Commissioning and Testing

As experts in gas cooker and hob installation, we can provide a detailed overview of the 

standard installation process to ensure your new appliance is set up safely and efficiently. Here 

are the key steps involved:
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	✓ Finally, we will provide detailed instructions on properly operating and 
maintaining the gas cooker or hob.

	✓ We will also ensure you understand any safety precautions and emergency 
procedures related to the appliance so you can confidently use it.

User Instruction and Handover

We will adhere to all relevant gas safety regulations and industry best practices throughout the 

installation process to ensure your new gas cooker or hob is installed safely and complies with the 

manufacturer’s specifications. Our expertise and attention to detail will give you the peace of mind 

that your kitchen appliance is set up correctly and ready for years of safe and efficient use.
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Customer 
Recommendations

Prevention is Prevention is 
better than better than 

cure!cure!

PH247 Quote
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What are preventive 
measures for a gas 
cooker & hob?

	✓ Carefully read and follow the manufacturer’s installation and user instructions 
for the gas cooker or hob.

	✓ Ensure that all guidelines and recommendations the manufacturer provides 
are strictly adhered to and designed to optimise the appliance’s performance 
and safety.

	✓ Insist on having the gas cooker or hob installed by a qualified and registered 
gas engineer who is experienced in adequately installing gas appliances.

	✓ Professional installation will help verify that the appliance is connected 
correctly, the gas supply is adequate, and the ventilation system is 
functioning correctly.

	✓ Establish a routine annual servicing schedule for the gas cooker or hob, 
carried out by a qualified gas engineer.

	✓ Regular servicing helps identify and address potential issues, maintain the 
appliance’s efficiency, and ensure its safe operation.

	✓ Regularly clean the gas cooker or hob, following the manufacturer’s 
recommended cleaning methods and products.

	✓ Remove any spills, food residues, or obstructions that may accumulate on 
the appliance, as these can affect its performance and safety.

	✓ Be vigilant for unusual sounds, smells, or changes in the gas cooker or hob’s 
performance, such as irregular flame patterns or decreased heat output.

	✓ If you notice any concerning changes, immediately shut off the gas supply 
and contact a qualified gas engineer for inspection and repair.

	✓ Ensure all household members, especially children, know the proper and 
safe operation of the gas cooker or hob.

	✓ Provide clear instructions on turning the appliance on and off and emphasise 
the importance of not interfering with the controls or safety features.

Adhere to the Manufacturer’s Instructions

Engage Professional Installation

Implement Regular Servicing

Maintain Cleanliness and Upkeep

Monitor for Unusual Behaviour

Educate Household Members

As experts in gas cookers and hobs, we recommend the following preventive measures to 

ensure the safe and efficient operation of your gas appliances:
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	✓ Fit a carbon monoxide alarm near the gas cooker or hob, as it can detect the 
presence of this odourless, colourless, and potentially deadly gas.

	✓ Regularly test the alarm and replace the batteries as the manufacturer 
recommends.

	✓ Do not attempt to modify or tamper with the gas cooker or hob, as this can 
compromise its safety and performance.

	✓ Ensure the appliance is used for its intended purpose and by the 
manufacturer’s instructions.

Install Carbon Monoxide Alarm

Avoid Misuse or Modification

By consistently implementing these preventive measures, you can help ensure the safe and efficient 

operation of your gas cookers and hobs, minimising the risk of accidents or malfunctions and extending 

the lifespan of the appliances. Our expertise in gas appliance safety and maintenance will give you 

the peace of mind that your kitchen is well-protected.
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Need 
more 
advice? 
If you require 
further guidance 
or support, please 
don’t hesitate to 
reach out to us 
either through 
email or by call.

info@ph247.co.uk

020 3764 2713
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