Product Benefits & Features

ADD STEAM FOR CRISPIER BAKING

In addition to all your standard oven functions, the
PlusSteam button in this SteamBake oven adds steam
at the beginning of the baking process. The steam
cooking keeps the dough moist on the surface to create
a golden colour and tasty crust, while the heart stays
soft and tender. In addition to baking crispy and tasty
breads,

Perfect results with the Food Sensor

Thanks to the Food Sensor of this oven you can
measure the core temperature from the center of your
dish during the cooking process. So you get the perfect
results everytime.

A self-cleaning oven

With one touch of the Pyrolytic cleaning function, dirt,
grease and food residue in the oven is converted into
ash that you can easily wipe off with a damp cloth.

Absolute accuracy, every time

The clean glass display with touch buttons gives you even more control over
your cooking. The timer is activated by entering start/stop through the LCD
screen. Meaning you can expect absolute accuracy - even if you momentarily
step away from your oven.

Cooked Evenly everywhere

With this oven, using energy efficiently also means cooking efficiently. It has a
new convection system called Hot Air, which ensures hot air circulates evenly
throughout the oven cavity. The result is that the oven heats up faster and
cooking temperatures can be reduced by up to 20%, saving you both time and
energy
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ADD STEAM FOR CRISPIER BAKING

In addition to all your standard oven functions, the PlusSteam button in this
SteamBake oven adds steam at the beginning of the baking process. The
steam cooking keeps the dough moist on the surface to create a golden colour
and tasty crust, while the heart stays soft and tender. In addition to baking
crispy and tasty breads,

* Built-in oven

» Multifunctional oven with ring heating element

» Oven energy class: A+

» Oven cooking functions: Bottom heat, Conventional/Traditional cooking,
Defrost, Fast heat up, Grilling, Moist fan baking, Pizza setting, Pyrolysis, True
fan cooking, True fan cooking PLUS, Turbo grilling

* Anti fingerprint stainless steel

» Oven cavity with 3 baking levels

« Fast oven heat up function

» Meat Probe

* PYROLUXE® PLUS self-cleaning system, 2 cycles, with reminder function
« Automatic temperature proposal

* Electronic temperature regulation

« Electronic lock function

* Electronic Child Lock safety function

* Residual heat indication

» Automatic safety switch off oven function

* Retractable knobs

* Electronic oven functions overview: Acoustic signal, Automatic safety switch
off only oven, Check result, Child lock (in off mode), Cleaning reminder,
Cleaning with delayed time, Cooking with Duration, Cooking with End Time
and Duration, Count up timer, Demo mode with code, Display with symbols,
Door lock indication, Door switch for light, Electronic temperature regulation
30-300°C, Electronical door lock, Evaporator, Fast heat up selectable, Food
sensor, Food sensor automatic switch off, Food sensor core temperature
indication, Food sensor time estimation, Function lock (in running mode),
Minute minder, Oven light on/off selectable, PlusSteam activation with button,
Pyrolytic cleaning (2 cycles: normal. intense), Real temperature indication
(°C), Reset count up timer, Residual heat indication, Residual heat usage,
Service info, Temperature proposal, Time of day

* Halogen oven lighting

» Oven light automatic at door opening

* Baking chart on oven door inside

* ISOFRONT® TOP cool oven door

* Easy to clean door

* Fan stops when opening the door

* Cooling fan

« Trays supplied with the oven: 1 Dripping pan grey enamel

* Grids supplied with the oven: 1 Trivet chromed, 2 Wire shelves chromed

» Demo mode
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Product Specification

Product Installation
Product Typology
Product Classification
Type

Installation

Size

Oven Energy
Cooking

Cleaning top oven
Cleaning bottom oven
Ng of cavities

Design family

Main colour

Control Panel material

Type of doors

Type of handle

Door type bottom oven
Door hinges

Drawer

Control lamps

Hob control

Left front - Hob control

Built_In
BI_Oven_Electric
Statement
Single
Bl
60x60
Electrical
Fan + Ring
Pyrolytic
No
1
Mastery Range
Stainless steel with antifingerprint
Glass & Stainless steel mix with anti-
fingerprint
4 Glasses, Baking chart with symbol,
GFAM Logo, U-Form glued
Metal
No
Drop Down Removable
No
Steam
No
No

Rear - Hob control
Right front - Hob control
Right rear - Hob control
Thermostat

Type of timer min.
Electronic Oven Control
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No
No
No
Top
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