
Cook more at the same time and still get a perfect result
The additional heating ring in our oven ensures your dishes are evenly cooked 
–  even when loaded with up to three trays – for corner to corner deliciousness. 
Sure to make each portion as perfect as the last.

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

Make cleaning effortless with pyrolytic cleaning 
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.

Gourmet greatness guaranteed, with a little 
professional help
Featuring a large LCD Display, this intuitive oven 
guarantees gourmet greatness every time using the 
recipe assist function. By automatically adjusting the 
temperature and time settings to a wide range of foods, 
it means you're in complete control of your cooking, 
whether it's supper for two or a

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.

Introducing your new sous chef. Your new tool in the search for the juiciest 
rack of lamb, the most tender fillet of salmon. Use the Food Sensor to set the 
oven to how you want your dish cooked - rare, medium, well done. Without 
even opening the oven door, everything from tender joints of meat to molten 
chocolate fondants are

Rare. Medium. Well done. At your command
Introducing your new sous chef. Your new tool in the search for the juiciest 
rack of lamb, the most tender fillet of salmon. Use the Food Sensor to set the 
oven to how you want your dish cooked - rare, medium, well done. Without 
even opening the oven door, everything from tender joints of meat to molten 
chocolate fondants are
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