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Safety Instructions

READ AND SAVE THESE INSTRUCTIONS
Safety is always the most important for you and others.
Read warning and caution instructions carefully before use.

contact the manufacturer when you have any questions.

construction.

grounded in accordance with local codes or, in the absence of local codes, with the 

service provider.

range. Grease in the oven or on the cooktop may ignite.

while cooking area is hot. Some cleaners can produce noxious fumes if applied to a 
hot surface.

coating of any kind should be used with any part of this appliance.

be taken not to rub, damage, or move the gasket.

unintentional contact with the utensil, the handle of a utensil should be positioned so 
that it is turned inward, and does not extend over the front of the counter top or over 
adjacent cooktop heating elements

follow the instructions included with the cord set.

requirements, those requirements take precedence over those of this document and 
the installer agrees to comply with those requirements.

WARNING
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bottom of the oven cavity. These items can trap heat or melt, resulting in damage to 

15. Use care when opening the door. Let hot air or steam escape before removing or 
replacing food.

towel or other bulky cloth.

to burst and result in injury.

moved while oven is hot, do not let pot holder contact hot heating element in oven.

aluminum foil, as exposed fat and grease could ignite.

cleaning the oven, and restoring power. 
21. This appliance must not be installed with a ventilation system that blows air 

downward toward the range. This type of ventilation system may cause ignition 
and combustion problems with the cooking appliance resulting in personal injury or 
unintended operation.

forced into openings behind knobs, there is a potential for electric shocks.

provider immediately for repairs.

cover the outlined area of the cooking element. 

28. Remove the house fuse or open the circuit breaker before beginning Installation.

provider.
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storage drawer, or on top or near cooktop heating elements of the appliance.
2. Never use your appliance for warming or heating the room.

use.

especially a door, drawer or operation panel.

seriously injured.

market device.

touch, even after the surface cooking area is turned off. Use caution as the cooktop 
surface may still be warm after the hot surface indicator light has shut off.

9. If the power cord is damaged, it must be replaced by the manufacturer, its service 

surface cooking area may not glow red when an element is on. This is normal 

keep the cooktop from extreme temperatures.

cooktop cools, air can become trapped between the lid and the cooktop, and the 
ceramic glass could break when the lid is removed.

remove the spills using a scraper while the surface is still warm. If sugary spills are 
allowed to cool down, they can adhere to the cooktop and can cause pitting and 
permanent marks.

evident when wiping out oven, wait until oven has cooled.

near the range in an easily accessible location, and that household members are 

change in temperature.

CAUTION
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a portion of the heating element to direct contact and may result in ignition of 

21. Use high heat settings only when necessary. To avoid splattering, heat oil slowly on 

22. In the event of house power failure, turn off any cooktop elements that were in use. 
This will prevent the cooktop from unexpectedly turning back on when power is 
restored.

26. To prevent cooktop glass breakage, do not slide cookware across cooking surface or 

28. Until the cooktop has completely cooled after use, the surface may still be hot and 
burns may occur after the cooking element has been turned off. To avoid steam 
burns, do not use wet sponge or cloth while cooking area is hot.

otherwise use aluminum foil, or any material that could melt, directly on the cooktop.

other items that could melt or burn in the drawer. 

burner. 
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doubt exists as to whether the appliance is properly grounded. 

WARNING

ground prong from the power cord. 
If the power supply cord is damaged, it must be replaced by the manufacturer, its 

 
Note: Turning the appliance off does not disconnect the appliance from the power 
supply. 

Do not connect the appliance to extension cords, adapters or together with another 
appliance in the same wall outlet.

This appliance must be grounded. Grounding reduces the risk of electrical shock by 
providing an escape wire for the electrical current. 

power cord must be plugged into an outlet that is properly grounded. If the outlet is a 

The rating plate indicates the voltage and frequency the appliance is designed for.

GROUNDING INSTRUCTIONS
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Recommended Tools And 
Accessories
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Parts and Accessories
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Installation

possible, and clean any adhesive residue with a soft cloth and mild dishwashing 

service disconnect to prevent accidental power restoration. If the service disconnect 
cannot be locked, attach a warning tag or similar device securely to the service 
panel.

surfaces. These dimensions must be met for safe use of the range. The given 

the old appliance.
6. Shut off the electrical supply to the range at the breaker box or fuse box. Leave it off 

until the installation has been completed.

installation space.

For Shipment And Installation Damages

Precautions

1. Thoroughly inspect all equipment before installation.
2. If equipment is damaged during shipping, contact the manufacturer for a 

replacement.
3. If the equipment is damaged by the customer, repair or replacement is the 

responsibility of the customer.

compensation.
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Height & Clearance
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Electrical Connection

local electrical code requirements. Installation should be performed by a licensed 
electrician.

purchased through your local electrical supply distributor.

moved for servicing if necessary.

supply before performing any maintenance.
Note:

Installation
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3-Wire Power Cord Installation 

bracket.

then tighten the nuts securely.

shown, then tighten the nut securely.

secured.

Note:

L1 N L2 

Enjoy Everyday Living  |  South Dakota 24SS EN

www.vesta.kitchen 15



4-Wire Power Cord Installation

bracket.

block.

block studs as shown, then tighten the nuts securely.

shown, then tighten the nut securely.

secured.

Note: 
neutral terminal on the terminal block. The ground wire must be attached to the range 
frame using the green grounding screw. The two power leads must be connected to L1 
and L2.

L1 N L2 
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Backguard Installation
The backguard serves as a heat vent for the oven and must be installed before using 
the appliance.
1. Schematic diagram showing the appliance without the backguard installed.

mm.
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3. The marking indicates the hoisting hole of the backguard.

6. Install the 3 screws at the back to securely fasten the backguard.
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Leveling the Range

ANTI-TIP DEVICE
To reduce the risk of the range tipping due to improper use or excessive force on the 

are included with this appliance.
Note: 
the new location.

anchors.

rear leg of the appliance, as shown in the images below.
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provided screw and locking nut.
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First Time Use

2. Turn the function selector to the Bake element, then to the Broil element, allowing 
each to operate for approximately 15 minutes.

3. Ensure adequate ventilation during this process.

The surface burners also have a protective coating that must be burned off before use. 

1. Set each burner to the maximum setting for 5 minutes.
2. Ensure adequate ventilation during this period.
3. Turn off the burners after 5 minutes and allow them to cool completely.

Operation

1. The knob only needs to be pushed in when turning from “OFF” to another setting.

pushing in.

OFF
whenever a surface element is in use.

medium settings.
3. Steel pans may heat unevenly unless combined with other metals.

Surface Cooking Controls
The surface heating elements are designed to provide a wide range of heat settings. 
“HI” indicates the highest heat level, while “LO” indicates the lowest.
 

beginning of cooking. Increasing the heat is quicker than reducing it, since lowering the 
temperature requires time for the element to cool.
To operate a surface burner, push the control knob in and turn it to the desired setting.
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3. Never leave frying food unattended at high temperatures.

extend more than one inch beyond the edge of the drip pan, as this can trap heat and 

from blue to dark gray on chrome drip pans.

ensure the control knob is set to OFF.

Never leave an empty pan or a pan that has boiled dry on a hot surface element. 
This can cause overheating and may damage both the cookware and the appliance. 

OFF and that the indicator lights are off 
when the appliance is not in use.

heat.

Surface Cooking Knob

spills may ignite.
The icon above each knob indicates which burner that knob controls.
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Oven Cooking Controls
1

3

2

5

The oven has four available functions, which can be selected using the function 
selector knob.

To use the oven, turn the function selector knob to Bake, then turn the oven 
temperature knob to the desired cooking temperature.
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Oven Baking and Roasting

heat circulation.

Bake, then set the oven 
temperature knob to the desired temperature.

between the pan and the oven wall or any other pans.

OFF.

Baking and Roasting Tips

mix, follow the instructions on the label.

may extend the cooking time. If you must open the door, open it slightly and close it 
as quickly as possible.

3. Roasting uses dry heat. Tender cuts of meat or poultry can be roasted uncovered. 

necessary to sear, baste, cover, or add water.

more time for larger roasts.

package instructions.

Oven Broiling

1. If the meat has fat or gristle along the edges, cut vertical slashes through both about 

fat can drip into the pan; otherwise, the juices may become hot enough to ignite.

5. Turn the oven function selector knob to BROIL.
6. Set the oven temperature knob to the desired cooking temperature.

as hot air and steam may escape.
OFF.
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Broiling Tips
1. If desired, marinate meats or chicken before broiling, or brush them with barbecue 

sides, as dripping fat can soil the oven during cooking.

Air Fryer

circulates hot air at high speed, creating a crisp outer layer on the food.

2. Set the function selector knob to Air Fry.
3. Use the oven control knob to set the desired temperature.

WARNING

extremely hot.
Note: The baking pan is not included; the image is for illustration purposes only.

Air Fry Cooking Chart

preparation method. It is normal for steam or condensation to escape from the oven 

through cooking to ensure even browning.
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Food Quantity(pieces) Weight(g) Temperature( Time(mins)

nuggets

Air Frying Tip
1. The top heating elements will cycle on and off to maintain the selected temperature.
2. The oven does not need to be preheated for air frying.

ensure even browning.

content, such as chicken wings or bacon, do not need additional oil.

lightly and evenly coat the food with a small amount of oil.

Oven Shelves
To remove a shelf, pull it outward, tilt the front upward, and then pull it completely out of 
the oven.
To replace a shelf, position it on the shelf supports with the stop locks facing up and 
toward the back of the oven. Tilt the front upward and push the shelf toward the back 
until it passes the bump on the support. Then lower the front and slide the shelf fully into 
the oven.
The oven provides three different shelf support positions to accommodate various 
cooking needs.
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Shelf Positions

oven.

positions from the bottom.

Temperature Conversions
325 525

65 95 135

Cookware Tips
The physical characteristics of pots and pans greatly affect the performance of any 
cooking system. Therefore, choosing proper cookware is essential.

cooking times.

cookware are suitable for use on the cooktop.

covers the entire element and prevents spillovers from reaching and burning on the 
surface. Using a pan smaller than the element wastes energy.

before placing them on the heating elements.

OFF.
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WARNING

If a surface unit remains red for an extended period, the pan bottom may not be 

cookware can damage the surface unit, cooktop, wiring, or surrounding areas. To 
prevent damage, use proper cookware, start cooking on the HI setting, and then reduce 
the heat to continue cooking.

Never leave an empty pan, or one that has boiled dry, on a hot surface unit. 

OFF position and that all indicator 
lights are off when you are not cooking.
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Model Number:

Product Identification & Dimensions

VRE-SOUTHDAKOTA-24SS
Product Name South Dakota 24SS
UPC 675487202782
Nominal Width: 24"

Dimensions (W×D×H): 23.4" x 25.2" x 38"
Product Weight: 50 kg
Body Stainless Steel + Black Coated Finish
Color/Finish: Silver
Installation
Electrical Requirements: 240V/60Hz
Amperage (A) 35
Performance & Features
Power Type: Electric
Control Typle: Mechanical Control 
Cooktop Plate: Ceramic Glass Cooktop
Burners: 4
Right Front: 1200W
Left Front: 1,800W

Right Rear: 1,800W
Left 1,200W
Oven Rear: See Info Below
Capacity(cu.ft.): 2.68  

Upper Broil Element: Bake, Broil, Airfryer, Separate Oven Light 
and Alarm Clock

Top Grill Burner: 2,200W
Bottom Bake Element: 2,000W
Air Fryer Element: 1,700W
Baking Rack: 2

Lights: 1
Warranty (Parts & Labor):

Certification:

2 Years

cETLus
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Maintenance
Stainless Steel Surfaces

as they can damage the stainless steel surface. 

and permanently damage the surface.

Porcelain Oven Interior

durability for many years.

use a mild abrasive cleaner if necessary.

even after cleaning.

ammonia in a shallow glass dish and leave it in a cold oven overnight. The ammonia 

Cautions When Using Spray-On Oven Cleaners

position could affect oven performance.

Oven Shelves

thoroughly with clean water and dry with a soft cloth.
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Oven Heating Elements

when the elements are heated during normal oven use.

Control Knobs
1. The control knobs can be removed for easier cleaning. Ensure all knobs are in the 

knob is completely dry before reinstalling it on the appliance.

Painted Surfaces

with warm, soapy water or a mixture of vinegar and water.

Removing and Replacing Oven Door

least two people are recommended to perform this task safely.

the oven.

appears uneven or does not close completely, remove it and repeat the installation  
steps.

Note: 
closed before the hinges are correctly positioned can cause permanent damage.

Removing Storage Drawer
1. To clean the lower storage drawer, pull it out as far as it will go, then lift it upward to 

remove it from the appliance.
2. To reinstall the drawer, align the drawer rails with the side tracks and slide it back 

into place until fully seated.
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Oven Light Replacement 
Important:

Precautions:

2. Removing the oven door may make replacement easier.

To replace the light bulb:

3. Reattach the protective cover.

Note: It is normal for the interior oven light to remain on during operation.

Glass Door Window

with a dry cloth.

Air Fryer Rack

the air fryer rack in the dishwasher.
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Wiring Diagram

Energe regulator

Energy regulator

Energy regulator

Energy regulator

Top indicator

 warning light

Temp.limit

Thermosat

Switch

oven lamp

oven light

N

L

Tem
.light
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Troubleshooting

No power
breaker tripped 

outlet

Surface elements not working 
properly

1. The elements are not properly installed
2. The controls are not set correctly
3. The drip pans are not set securely in 

the cook top

2. Shelf position is too low

2. Shelf position is incorrect

roasting

1. Light bulb is loose 
2. Light switch is not operating correctly
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One-Year Limited Warranty for Parts

To Obtain Warranty Service, You Must Provide:

Warranty Exclusions

1. For one year from the date of original purchase, Vesta will provide non-consumable 
replacement parts or components free of charge if they are found to have 
manufacturing defects.

2. Vesta reserves the right, at its discretion, to repair or replace any product part found 
to be defective due to faulty workmanship or materials.

3. Consumable parts not covered by this warranty include, but are not limited to, light 
bulbs, metal  and charcoal 

1. A valid invoice or receipt verifying the purchase date and store.
2. The product model number or product name.
3. A description of the product or part failure.

1. Consumable  parts such as light bulbs, metal  charcoal  and fuses.
2. Damage resulting from neglect, improper installation, accidents, abuse, misuse, 

natural disasters, or  power supply.
3. Defects  caused by abnormal mechanical or environmental conditions, unauthorized 

disassembly, repair,  or failure to follow installation instructions.
4. Use in non-residential, commercial, or governmental applications, or any use not 

consistent with the product’s intended purpose.
5. Chips, dents, or cracks resulting from abuse or misuse.
6. Improper connections with equipment from other manufacturers.
7. Any unauthorized 
8. Products with original  information that has been altered, erased, 

deleted, improperly handled, or sold as second-hand.

The warranty does not cover:

Warranty

Two and Labor 
For two years from the date of original purchase, Vesta will provide non-consumable



Contact Us

dedicated to delivering an exceptional product experience and outstanding customer 
service.

If you need any assistance with your product, please do not hesitate to reach out to us. 
You can contact our customer service team through any of the following methods, and 
a representative will assist you as soon as possible.

1-866-80VESTA(83782)

service@vesta.kitchen

https://vesta.kitchen/pages/service
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Consignes de sécurité

LIRE ET SAUVEGARDER CES INSTRUCTIONS

utilisation.

compris la construction ignifuge.

une surface chaude.

revêtement protecteur de revêtement de four de quelque nature que ce soit ne 

cuisson.

cordon.

AVERTISSEMENT
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avant d’enlever ou de remplacer les aliments.

serviette ou un autre chiffon encombrant.

19. Ne pas utiliser une poêle sans son insert. Ne pas recouvrir la plaquette avec du 

des blessures corporelles ou un fonctionnement involontaire.

cuisson.
26. Ne pas utiliser de rallonge avec ce produit.

l’installation.
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chauffants de la table de cuisson de l’appareil.

8. Le voyant lumineux de la Surface chaude brille si une Surface de cuisson est trop 

extrêmes.

l’aide d’un grattoir lorsque la surface est encore chaude. Si on laisse refroidir les 

ATTENTION
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avant de jeter la graisse.

tomber et briser le verre.

qui pourrait fondre, directement sur la table de cuisson.
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branche de terre du cordon d’alimentation.

 
Note: 

Ne branchez pas l’appareil sur des rallonges, des adaptateurs ou avec un autre 
appareil dans la même prise murale.

INSTRUCTIONS DE MISE À LA TERRE

AVERTISSEMENT
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Outils Recommandés Et
Accessoires Accessoires
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Pièces Et Accessoires

basculement x1

basculement x2

Racks four x2

four x1
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Dimensions Du Produit
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Vue de dessus

Vue de face

Vue arrière Vue droite



Installation

toutes les ouvertures dans le mur, le plancher ou les armoires dans l’espace 
d’installation.

de service.

doit être solide et de niveau.

d’installation.

Pour les dommages d’expédition et d’installation

Précautions à prendre

remplacement.

l’indemnisation.
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Hauteur & dégagement

Tuyau de 
ventilation
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Connexion électrique

de conduit.

l’installation.

avant d’effectuer tout entretien.
Note:

Installation
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Note:

L1 N L2 

Support
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Note: 

L2.

L1 N L2 

d’alimentation

support
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Installation du dosseret

l’appareil.
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l’ouverture plus petite du trou en forme de gourde s’engage avec la vis pour un 
positionnement correct.
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Mise à niveau de la gamme

Dispositif anti-pointe

Note:
nouvel emplacement.
1. Installation de support

1. pied
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2. Installation de chaîne

l’appareil.
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Première utilisation

cuisson, en laissant chacun fonctionner pendant environ 15 minutes.

Fonctionnement

 “OFF” 
2.  Lorsque le bouton est dans une position autre que “OFF” 

librement sans enfoncer.

Contrôles de cuisson en Surface

refroidisse.
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OFF.

Bouton de cuisson de Surface

1. Les ustensiles de cuisine en aluminium chauffent rapidement et conduisent la 

www.vesta.kitchen60

FR



Contrôles de cuisson au four
1

3

2

5

1.  

3.  Gril
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Cuisson au four et torréfaction

pour assurer une bonne circulation de la chaleur.

d’espace entre la poêle et le mur du four ou toute autre poêle.

Boulangerie et torréfaction conseils

Mode gril du four

1. Si la viande a de la graisse ou du graissage le long des bords, couper des entailles 

plupart des tâches de gril

Le grillage permet de cuire les aliments avec une chaleur rayonnante intense 
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Conseils pour le mode gril

pendant la cuisson.

Friteuse d’air

extrêmement chauds.
Note:

Air Fry carte de cuisson
Les temps de cuisson sont approximatifs et peuvent varier en fonction du type 

AVERTISSEMENT
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La nourriture Quantité (pièces) Poids (g) Temps (minutes)

fraîches

Nuggets de 

de poulet 

Air Frying Tip

assurer même le brunissement.

Étagères de four

de cuisson.
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Positions des étagères
1. La plus grande partie de La cuisson se fait sur La position du fond of the four.

Conversions de température
325 525

65 95 135
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Astuces de cuisine

chauffant.

AVERTISSEMENT
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Numéro de modèle:

Identification du produit et dimensions

VRE-SOUTHDAKOTA-24SS
Nom du produit South Dakota 24SS
UPC 675487202782
Largeur nominale: 24"

Dimensions (L×P×H): 23.4" x 25.2" x 38"
Poids du produit: 50 kg
Le corps Acier inoxydable + finition noire
Couleur/finition: Argent
Installation
Exigences électriques : 240V/60Hz
Ampérage (A) 35
Performances et caractéristiques
Type de puissance : Électrique
Typle de contrôle: Contrôle mécanique 
Plaque de cuisson: Plaque de cuisson en verre céramique
Burners: 4
Brûleurs : 1200W
Front gauche : 1,800W

Arrière droit : 1,800W
Gauche 1,200W
Arrière du four: Voir Info ci-dessous
Capacité (cu.ft.): 2.68  

Élément de broil supérieur: Cuire au four, cuire au four, Friseur à air, 
Lumière de four séparée et réveil

Brûleur grill supérieur: 2,200W
Élément de cuisson inférieur: 2,000W
Élément de friteuse d'air: 1,700W
Rack de cuisson: 2

Lumières : 1
Garantie (Pièces et travail):

Certification :

2 Years

cETLus



Entretien
Surfaces en acier inoxydable

3. Ne pas utiliser de produits contenant de l’eau de javel au chlore ou d’autres 

inoxydable.

permanente la surface.

Intérieur du four en porcelaine

alimentaires.

Précautions lors de l’utilisation de nettoyants pour 
four par pulvérisation

incendie.
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Éléments chauffants pour le four

four.

Boutons de contrôle

de commande.

Surfaces peintes

vinaigre et d’eau.

d’acier ou d’abrasifs durs sur toute surface peinte, car ils peuvent endommager la 

Retrait et remplacement de la porte du four

tout droit loin du four.

correspondantes.

Note: 
closed before the hinges are correctly positioned can cause permanent damage.

Étagères de four
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Retrait tiroir de rangement

le vers le haut pour le retirer de l’appareil.

Remplacement de la lumière du four
Important: 

Précautions à prendre:

2. Le retrait de la porte du four peut faciliter le remplacement.

Pour remplacer l’ampoule:

couvercle.

client pour obtenir de l’aide.

Note:
fonctionnement.

Porte vitrée fenêtre

verre. Rincer et polir avec un chiffon sec.

Air Fryer Rack
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Schéma de câblage

refroidissement temp.limite

fonction

Thermosat

commutateur

Lampe de four

four

N

L

Tem
.light
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Dépannage

prise murale

fonctionnent pas correctement

correctement
3. Les casseroles ne sont pas bien 

La nourriture ne grille pas 
correctement

3. Les ustensiles de cuisine ne 
conviennent pas au grillage

correctement

1. L’ampoule est lâche

pas correctement
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Garantie

Garantie à vie sur le moteur

Garantie limitée de deux ans (pièces et main-d'œuvre)

Pour obtenir le service de garantie, vous 
devez fournir

Exclusions de garantie

Le moteur  d'une garantie à vie, à moins que le moteur ne tombe en panne en 
raison d'une utilisation anormale, nous fournirons le moteur gratuitement à vie aux frais 
d'expédition du client.

1. Pendant une période de deux ans à compter de la date d'achat initiale, Vesta fournira 
     gratuitement les pièces ou composants non consommables s’ils présentent des défauts 
     de fabrication.
2. Vesta se réserve le droit, à sa discrétion, de réparer ou de remplacer toute pièce du 

produit défectueuse en raison d'un défaut de fabrication ou de matériaux. 
3. Les pièces consommables non couvertes par cette garantie comprennent, sans s'y 

limiter, les ampoules, les  métalliques et les  à charbon.

1. Facture ou reçu qui  la date et le magasin d'achat.
2. Numéro de modèle du produit ou nom du produit.
3. Description du produit ou de la pièce défectueuse.

1. Pièces consommables telles que ampoules,  métalliques,  à charbon et 
fusibles.

2. Tout produit endommagé par négligence, mauvaise installation, accident, abus, 
mauvaise utilisation, catastrophes naturelles, alimentation électrique  ou 
excessive.

3. Conditions mécaniques ou environnementales anormales, ou tout démontage, 
réparation,  non autorisé ou non-respect des instructions d'installation.

4. Utilisation non résidentielle, commerciale ou gouvernementale ou autre utilisation 
non conforme à sa destination.

5. Éclats, bosses ou  causés par un abus ou une mauvaise utilisation du produit.
6. Connexion incorrecte avec des équipements d'autres fabricants.
7. Toute  non autorisée.
8. Toute information  originale a été  effacée, supprimée, mal 

traitée ou vendue comme d’occasion.

Cette garantie ne couvre pas les éléments suivants : 



Contactez nous

exceptionnel.

1-866-80VESTA(83782)

service@vesta.kitchen

https://vesta.kitchen/pages/service
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Profitez de la vie au quotidien
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