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Deactivated
“Off” is displayed for 1 minute..
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Lit-oven cavity illumination

The light will be on for all the following operations..

Note: oven temperature cannot be set.
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Natural convection

The lower and upper heating elements operate in combination.

This is the traditional cooking method, ideal for roasts, biscuits, baked
apples and crispin food. Best results are obtained by placing food on a
shelf and adjuting temperature to between 40°C and 250°C.
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Upper heating element

Place tray on second shelf from bottom to re-heat food, and on first shelf
from bottom to defrost pastry. This function can be used between

40°C and 250°C.
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Lower heating element
This function is particularly suitable for cooking from the bottom, heating
food and sterilizeng glass jars. It is also indicated for food requiring long,

slow cooking, e.g. casseroles. This function can be used between
40°C and 250°C.
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Medium grill

It is indicated from grilling and gratinating small quantities of traditional
food. This function can be used with closed door for very short times
(56-10 minutes). For longer time, this function always be used with
haft-open door and control protection in position.

Some models are designed for the grill to be used with oven door
completely closed. Mark sure that the oven is designed for this type of
operation.
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Grill

This activates the infrared grill heating element. For grilling and browning
of traditional dishes. N.B.: This function can be used between

40°C and 200°C.
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Fan assisted grill

Air, heated by the grill heating element, is circulated around the food by
the fan. The fan assisted grill is an ideal substitute for spit roasting and
guarantees excellent results with poultry, sausages and red meat,

even in large quantities. N.B: This function can be used between

40°C and 200°C.
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Lower heating element + fan

The air which is heated by the lower heating element is circulated by the
fan and so helps to distribute the heat between 50°C and 200°C.

This function can be used for sterilizing glass jars.
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Fan oven

Both the fan and the circular heating element operate together. The hot
air adjustable between 40°C and 250°C. is evenly distributed inside the
oven. This is ideal for cooking several types of food (meat, fish) at the
same time without affecting taste and smell. Suitable for delicate baking
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Fan assisted grill

Air, heated by the grill heating element, is circulated around the food by
the fan. The fan assisted grill is an ideal substitute for spit roasting and
guarantees excellent results with poultry, sausages and red meat,

even in large quantities. N.B: This function can be used between

40°C and 200°C.
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Fan defrost
Room temperature air is circlated inside the oven to defrost food more

quickly and without affecting protein content. The display indicates dEF
and the oven temperature cannot be set.
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Oven Multifunction

Stainless steel

Catalytic lining panels

Grill pan set

Electronic LED full programmer with function display
Cooling fan

Electric multifunction oven

Electric grill

Thermostat

Oven light

Oven cavity with removable side racks
Equipment: 1 Oven tray, 2 Wire shelves
Oven net capacity: 61 Litre
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Oven Electronic LED
Stainless steel
Catalytic lining panels
Grill pan set

Electronic LED full programmer with function display

Push button simple touch control
Cooling fan

3 Glasses oven door

Electric multifunction oven
Electric grill

Thermostat

Oven light

Telescopic runners (2 Oven trays)
Oven net capacity: 61 Litre
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Oven Static
Stainless steel fascia panel

Mirror oven door with stainless steel strip
End of cooking timer

Cooling Fan

Electronic fan-assisted oven

Electric grill

Thermostat

Oven light

Black enamel moulded cavity
Equipment: 1 Oven tray, 2 Wire shelves
Girill element: 1.90 kW

Top element: 0.85 kW

Bottom element: 1.20 kW

Oven net cavity: 61 Litre
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