Features

signed to simplify

Technical Information

9 Heating methods: Conventional, » Energy Information: Europe Class A-10%
Convection Bake, Grill, Turbo Grill, » Capacity: 73L
Pizza/Bread Programme, Defrost, Keep » Heating temperature: 50°C - 250°C
Warm, Rising, Fast Preheating « Total power: 3650W
Extra browning » Socket / Fuse spur unit: 20A
Electronic temperature control » Length of power cord: 1000mm
Electronic text assisted LED display * Product Dimensions (mm): 595H x 595W x 565D
Eco mode e Cut Out Dimensions (mm): 583-585 / 600H x 560W x 560D
Triple full glass door
5 Shelf levels
Anti fingerprint treatment ;
Protruding knobs Accessories
Timer
Delayed start / stop (Up to 23hrs 59mins) + Supplied Accessories
Child lock - Turnspit
Acoustic signal - Standard wire shelf
Cooling fan - Drip tray
Oven light _ - 2 Catalytic panels
Residual heat indicator » Optional Accessories
Colour: Stainless Steel - Telescopic rails
Country of origin: Italy
Catalytic
Class
-10%
*Height including filler strip
—~.__ 50 Min
ST Unit: mm
Above diagram is not to scale
T 560
min | A
‘.gomax- - 20 —y e min 5mm clearance must not be obstructed
o \
e K I—
) min 560 —
I BN re—re
7 Y =
n o ||
55 2 5mm E
£60
—\Ll:‘ 4 <%
b h fregﬁ[;i:mlet u—*i 1




