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DIMENSION 90 x 56,5

COOKING ZONES 5

LEVELS 9 + B

BRIDGE ZONES 2 bridge

CHILD LOCK YES

TIMER Timer / Egg Timer

AUTOMATIC 
FUNCTIONS

Warming/ Melting, Simmering, Cooking Flow, 
Automatic heat-up

PAUSE & RECALL YES

EEI A+

AIRFLOW 1200 m3/h

NOISE 62

LEVELS 100 + 2B

AUTOCAPTURE YES

SELECTIVE ASPIRATION LEFT / RIGHT

TIMER YES

GREASE FILTERS 3d Aluminium

ODOUR FILTERS Ceramic (high performance Long life)

CAVITY VAPOURS ASPIRATION YES
ABSORPTION 13 KW
POWER LIMITATION ANY



TYPE Combi Steam

DIMENSION 90 x 36

TEMP RANGE (°C) 30 - 280

FOOD PROBE YES

DOOR Flush handle – Auto Opening – Soft Closing - Cool door (3 glasses) 

LIGHTS 4 spot led

LEVELS 4

GUIDES Telescopic guides (1 level)

CLEANING Hydrocleaning with Steam

EEI A+

CAVITY VOLUME 63 l

ACCESSORIES 1 glass baking tray, 1 wire rack, 1 steam trays set, 1air frying tray (tbc)
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TOP BOTTOM HEAT 

FAN

INTENSIVE

GRILL

FAN GRILL

SLOW COOK

BOTTOM HEAT

AIR FRY

PIZZA

BREAD

ECO FAN

S

T
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FULL STEAM

HIGH STEAM + FAN 

MID STEAM + FAN

MID STEAM

LOW STEAM + FAN

PIZZA (STEAM)

BREAD (STEAM)

INTENSIVE (STEAM)

S
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L

DEFROST

PLATE WARM

KEEP WARM

DEHYDRATE

DOUGH PROVING

REHEAT

CAKES

MUFFINS

CROISSANTS

PIES

YOGURT YOGURT

BREAD

BREAD ROLL

BAGUETTE

SAVOURY PIE

PIZZA

THICK BASE PIZZA

PIZZA

FAMILY PIZZA

PASTA

CANNELLONI

LASAGNE

PASTA BAKE

MEAT

LEG OF LAMB

ROAST BEEF

ROAST VEAL

FILLET OF BEEF

ROAST PORK

ROAST CHICKEN

CHICKEN LEG

MEAT LOAF

FISH
WHOLE FISH

FISH FILLET

SIDE 
DISHES

BAKED POTATOES

ROAST POTATOES

ROASTED VEGETABLES

VEGETABLE PIE

GRATIN VEGETABLES



.













Frontal Aesthetic 

profile

on top 

installation  

filo top 

installation
Countertop thickness

yes yes no 12 mm

yes yes yes 16 mm

yes yes yes 18 mm

yes yes yes 20 mm

yes yes yes 25 mm

yes yes yes 30 mm

yes yes yes 38 mm

yes yes yes 40 mm

yes yes yes 50 mm

no yes yes > 12 mm

no
no
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• Countertop thickness

• Installation M1, M2, M3 (in terms of aesthetic profile position, protruding or perfectly aligned) on top or flush 
top 

• Duct out or Recycling installation

• Power Supply and Electrical connections
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