60Ocm Dual Freestanding Oven

FREESTANDING OVEN

PRODUCT CODE: EV600DFSX

9 MULTI-FUNCTIONS:

A

eurecooking

FEATURES:

@ multi-functions

4 gas cooktop burners
Flame failure safety device
Cast iron trivets

120 minute timer

Triple glazed oven door

5 level wire rack support

Height adjustable feet

+ o+ + + + 4+ o+ + + o+

Stainless steel finish

80 lifre gross oven volume capacity

Lower storage compartment

YEAKRS

Warranty

SPECIFICATIONS:

CONVENTIONAL

This method of (:ook'mg providos traditional cookmg with heat from the
top and lower elements. Particularly suitable for traditional roasting and
baking on the centre shelf only.

FULL GRILL
Full grill is the perfect option for quick grilling. Toast your favourite
meals or finish off the tops of your recipes.

DEFROST

In defrost mode, no heating elements are used. Only the fan is activated
to circulate air inside the oven for defrosting. It defrosts food up to 30%
faster than tradifional methods.

Electrical Requirements

This oven can be connected to a 1

AMP wiring connection.

Total Rated Load

3.0kwW

Gas Burners
Auxiliary Burner
Semi-Rapid Burner
Rapid Burner

4.0 MJ/h (Natural Gas)
71 MJ/h (Natural Gas)
11.0 MJ/h (Natural Gas)

Oven Volume Capacity

80litres (gross)

Weight

61.4kg (gross) - 56.0kg (net)

CLEANING AND MAINTENANCE

OVEN LIGHT

The oven light will automatically tumn on once any function is selected,

Easy clean AAA grade enamel interior.
Clean stainless steel using only recommended stainless steel cleaning products. No

abrasives, corrosive detergents, bleaches or acids not required for cleaning the oven.

helps to monitor the progress of your cooking.

FAN FORCED COOKING
For the ultimate roast or perfect batch of pasries. The element
surrounding the fan delivers even heat for even cooking results, approx.

160°C - 1802C is recommended.

DOUBLE GRILL + FAN

This Combination is exceptional for cooking meats such as poultry,
game and roasts, making them crispy on the outside and tender in
the middle.

TOP ELEMENT + GRILL ELEMENT

Girill or toast enough of those favourite after school snacks to feed
an army with the top element function

BOTTOM ELEMENT

Great for pizza cooking, the bottom element creates the perfect
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cooking function for base cooked food.

THERMOWAVE FAN ASSISTED

This is the posifion where the heat is coming from the lower and
upper heating elements and the heat is circulated into the oven by
the fan motor and blades.

PRODUCT DIMENSIONS:
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DISCLAIMER: Please note that the measurements and model appearances may change

EMBRACE QUALITY + PASSION

at any time. Euro Appliances reserves the right to change the specifications without notice.

www.euroappliances.com.au

cooking | laundry | refrigeration | alfresco



