OPERA COOKERS

CIEVER COMBINATIONS OF FEATURES, TECHNOLOGY AND STYLE HAVE PRODUCED THE TRULY VERSATILE SERIES OF SMEG
OPERA RANGE COOKERS. THE SERIOUS COOK CAN SELECT A BEAUTIFUL DESIGN OBJECT TO ENHANCE THE KITCHEN,
WHICH CAN REFLECT THE SKILL OF ITS OWNER BY PROVIDING EXCELLENT CULINARY RESULTS FROM ITS WEALTH OF

FUNCTIONS AND FEATURES.

Modern design

Smeg appliances are constantly in line with the latest design
trends. All features, from control knobs to handles are designed
to combine ease of use with innovation and research. These
cookers are appealing, practical yet distinctive and styled
to enhance the appearance of modern kitchens. All models
are easy to use, easy to clean, reliable and manufactured to
meet stringent safety and quality standards.

Opera range cookers form part of the Classic family, with its
distinctive ergonomic control knobs and simple stainless steel
handles and can be co-ordinated with chimney hoods,
refrigeration and dishwashers in the same style. Sizes range
from a modest 70cm width to an extra wide 150cm, with
many hob options and colour choices.

Variations to the Opera style

As an alternative to the established brushed stainless steel
finish there is an impressive 120cm gloss black cooker as
well as both 100 and 90cm options in either gloss black
and now white, to add bold colour focus to a kitchen
design.

Another option is a 90cm wide Opera range cooker in a
gloss cream finish.
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Gas hob

Many of the Opera range cookers are specified with a gas hob, and
each one includes at least one ultra rapid burner, an auxiliary burner
and a mix of rapid and semi rapid burners. The -6 Opera versions all
include ultra rapid burners of 4kW, and the A5-6 features a powerful
burner capable of an impressive 4.6kW output. Some Opera gas hobs
include an elliptical burner specially designed to cook fish, and the
stainless steel teppanyaki grill plate TPKX, illustrated above, can be
used with any of the gas burners.

All gas hobs are fitted with safety valves, are adaptable for LPG and
feature flat heavy duty cast iron pan stands.

Ceramic hob

Ceramic hobs are included in Opera range cookers of three different
sizes, offering choices in all electric options where required. The varied
heating zones range from a single 145mm diameter to a dual oval zone of
between 190mm and 290mm, suitable for a fish keftle or large oval pan.
The ceramic hobs have automatic safety cutouts and individual residual
heat indicators for all the cooking zones.

\

Combination hob with electric griddle

A number of Opera hobs include a combination of an electric griddle,
either with a ceramic hob, as featured on A2C-6 shown above, or with
a gas hob, as in the A3-6, A4-6 and the A5-6. The griddle offers the
possibility of conventional cooking directly on its Teflon coated easy care
plate, and this plate can be alternated with the GO120 accessory, which
creates an indoor barbecue with an open cast iron rack. A little water in
the base of the hob beneath the griddle element prevents the residue from
the food adhering the stainless steel beneath the barbecue.

Induction hob

The Opera range cooker selection includes a 90cm model with a single
large 70 litre oven and induction hob. The 5 cooking zones are suitable for
6 different pan sizes, between 90mm and 210mm, and each has a special
turbo function to boost the power when necessary. Only magnetic pans
can be used for induction cooking, which means the surface of the hob is
not heated, instead it only picks up residual heat from the pan base making
cleaning so much easier and enables the hob fop to remain hygienically
clean. The quick reaction of the cooking zones and the increased safety of
the cooking system make induction hobs a superb choice for professional
cooking with energy consumption reduced fo a minimum.




Pyrolitic cleaning
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Oven space

Apart from the 90cm models with a single extra large 70 litre capacity oven, all Opera range cookers
have two ovens. Main ovens are multi function, with capacities between 46 and 56 litres, all featuring
a comprehensive choice of oven functions and stay clean liners. The A5 and A4 both offer a special
pizza cooking function. All auxiliary ovens feature grills and conventional cooking, while those on the
A3 and A2 models also offer a rotisserie and can be fitted with a plate rack as an accessory.

Elegant clock .—;—_—-—ﬂ_-
! ]

The analogue LED electronic clock/

programmer which is featured in

all Opera range cookers combines

an attractively modern analogue

clock face with the latest electronic e
et

technology, and is exclusive E_.E- - i

to Smeg. All the functions are {(ﬂ

extremely easy to set very quickly, - c B

and are immediately visible on the

e O
L

As part of the Opera range there is a version of the 100cm wide cooker with
pyrolitic cleaning in the main oven, which saves precious time for the consumer
while the oven cleans itself. The smooth enamel interior without chrome side
supports adds extra oven space with a capacity of 54 litres.

Convenience and adaptability

The flat surfaces of all the hob tops
are ideal for large woks and pans,
especially the gas ultra rapid bur-
ners. Apart from the smaller 70cm
models, all Opera range cookers
include a spacious full width stain-
less steel drawer, where numerous
cooking accessories and trays can
be stored, conveniently situated at
the base of the cooker.

OPERA RANGE COOKERS
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150cm “OPERA” DUAL CAVITY COOKER WITH GAS

HOB WITH ELECTRIC GRIDDLE, ST/STEEL
ENERGY RATING AA

®55 5660866606 668

MAIN OVEN:

Energy rating A Chrome wok support

9 functions Avutomatic electronic ignition

I o

ptable

70 litres

Analogue LED electronic clock/programmer Nominal power: 8kW

Cooling fan 45 Amp power supply required

Triple glazed removable door

Grill STANDARD ACCESSORIES:

Rotisserie MAIN OVEN: Roasting/grill pan, grill mesh,

Stay Clean Liners chrome shelf, non-stick tray, rotisserie kit

Conventional: 1.13kWh

Forced air convection: 0.99kWh AUXILIARY OVEN: Roasting/grill pan, grill mesh,
chrome shelf, enamel covers, pizza stone, pizza I

AUXILIARY OVEN: shovel '

Energy rating A

8 functions OPTIONAL EXTRAS:

= A Splash back KITIA5-5

E Kfi)ckp/afe KIT2A5-5

Analogue LED electronic clock/programmer Chimney hood KD150X-1

Triple glazed removable door Height extension

46 litres (to raise appliance by 5cm) KIT3-6

Grill Deep kick plate

Special pizza cooking function (for use with KIT3) KIT4A5-5

Stay clean liners Cast iron ribbed griddle GC120

Conventional: 0.85kWh Cast iron open griddle

Forced air convection: 0.79kWh for barbecue GO120
Teppanyaki grill plate TPKX

Pull out full width storage drawer 3 level telescopic shelf set  GT123DX
2 level telescopic shelf set  GT13X

Hos: 3 Level telescopic shelf set  GT90X

8 burners (for main oven)

Rear left: 1.8kW
Front left: ultra rapid 4.0kW
Rear left centre: Rapid 3.kW
Front left centre: 1.05kW
Electric griddle: 1.6kW with Teflon coated plate
Rear right centre: Fishburner 1.9kW
Front right centre: 1.05kW
Right centre: Ultra Rapid dual flame 3-way
burner 4.5kW (3.5+1.0kW)
106 Heavy duty cast iron pan stands

750
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A5-6
KIT1A5-5
KD150X-1
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A4-6

120cm “OPERA™ DUAL CAVITY COOKER WITH GAS
HOB WITH ELECTRIC GRIDDLE, ST/STEEL
ENerGY RaTING AA

OVEN ONE:

Energy rating A

9 functions

FMEl]
51 litres

Analogue LED electronic clock/programmer

Cooling fan

Triple glazed removable doors
Grill

Rotisserie

Stay clean liners

Conventional: 0.86kW/h

Forced air convection: 0.75kW/h

OVEN TWO:
Energy rating A
6 functions

46 litres

Minute minder

Cooling fan

Triple glazed removable doors
Grill

Special pizza cooking function
Stay clean liners

Conventional: 0.85kW/h

Forced air convection: 0.79kW/h

Pull out full width storage drawer

Hos:

6 burners

Rear left: 1.8kW

Front left: Ultra-rapid 4.0kW
Rear centre: Rapid 3.0kW
Front centre: 1.05kW

Electric griddle: 1.6kW with Teflon coated plate

Rear right: Fishburner 1.9kW
Front right: 1.05kW

Heavy duty cast iron pan stands
Chrome wok support

A4BL-6

120cm “OPERA” DUAL CAVITY COOKER WITH GAS
HOB WITH ELECTRIC GRIDDLE, GLOSS BLACK
ENerGY RaTING AA

Automatic electronic ignition
Safety valves

Adaptable for LPG

Nominal power: 6.80kW
30 Amp power supply required

STANDARD ACCESSORIES:
OVEN ONE: roof liner, chrome shelf, roasting/grill

pan & handle, enamelled tray, rotisserie kit

OVeN Two: roof liner, chrome shelf, roasting/grill
pan, enamelled tray, pizza stone & pizza shovel

OPTIONAL EXTRAS:

Splash back KIT1A3-6
Kick plate KIT2A3-2
Chimney hood KD120X-1

Height extension

(to raise appliance by 5cm)  KIT3-6
Deep kick plate

(for use with KIT3) KIT4A3
Cast iron open griddle

for barbecue GO120
Cast iron ribbed griddle

for fishburner GC120
Teppanyaki grill plate TPKX

3 Level telescopic shelf set GT123DX

2 level telescopic shelf set GT13X

AVAILABLE IN THE FOLLOWING VERSIONS:
St/steel A4-6
Gloss black A4BL-6
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A3-6

120cm “OPERA” DUAL CAVITY COOKER WITH
GAS HOB WITH ELECTRIC GRIDDLE, ST/STEEL
ENerGY RaTING AB

MAIN OVEN:

Energy Rating A

9 functions
ClEM@lelel@lzie

70 litres

Analogue LED electronic clock/programmer
Cooling fan

Triple glazed removable door

Grill

Rotisserie

Stay clean liners
Conventional: 1.13kW/h
Forced air convection: 0.99kW/h

AUXILIARY OVEN (STATIC OVEN):
Energy Rating B
4 functions

ZlBlE]
= ©

34.5 litres

Triple glazed removable door
Rotisserie

Variable grill

Conventional: 0.70kW/h

Pull out full width storage drawer beneath
the ovens

Hos:

6 burners

Rear left: 1.8kW

Front left: Ultra rapid 4.0kW
Rear centre: Rapid 3.0kW
Front centre: 1.05kW

Electric griddle 1.6kW with Teflon coated plate

Rear right: Fishburner 1.9kW
Front right: 1.05kW

Heavy duty cast iron pan stands
Chrome wok support

Automatic electronic ignition
Safety valves

Adaptable for LPG

Nominal power: 6.8kW
30 Amp power supply required

STANDARD ACCESSORIES:

MaiN oven: 2 Chrome shelves

(1 doubles as grill mesh),
roasting/grill pan, non-stick tray,
rofisserie kit

Auxitiary oven: Chrome shelf,
roasting/grill pan, grill mesh,

rotisserie kit

OPTIONAL EXTRAS:

Splash back KIT1A3-6
Kick plate KIT2A3-2
Chimney hood KD120X-1

Height extension
(to raise appliance 5cm]  KIT3-6
Deep kick plate

(for use with KIT3) KIT4A3
Cast iron open griddle

for barbecue GO120
Cast iron ribbed griddle

for fishburner GC120
Plate rack PR9A3

Teppanyaki grill plate TPKX
3 Level telescopic shelf set GT90X
(for main oven)
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PYROLITIC MAIN OVEN

A2PY-6

100cm “OPERA” DUAL CAVITY COOKER WITH
MULTIFUNCTION OVEN & GAS HOB, ST//STEEL
ENERGY RATING AA

MAIN OVEN:
Energy rating A
10 functions

=CMEERel@elr]
54 litres

Analogue LED electronic clock/programmer
Cooling fan

Grill

Quadruple glazed removable door
Rotisserie

Pyrolitic cleaning

Conventional: 0.88 kW/h

Forced air convection: 0.79 kW/h

AUXILARY OVEN (STATIC OVEN):
Energy rating A
6 functions

I L e

27 litres
Triple glazed removable door
Rotisserie

Conventional: 0.59kW/h

Pull out full width storage drawer beneath
the ovens

100cm “OPERA” DUAL CAVITY COOKER WITH

MULTIFUNCTION OVEN & GAS HOB, ST//STEEL
ENErGY RATING AA

MAIN OVEN:

Energy rating A

8 functions
CEMEele/e

51 litres

Analogue LED electronic clock/programmer
Cooling fan

Grill

Triple glazed removable door
Stay clean liners

Conventional: 0.86kW/h

Forced air convection: 0.75kW/h

AUXILIARY OVEN (STATIC OVEN):
Energy rating A
6 functions

ol Il =

27 litres

Triple glazed removable door
Rotisserie

Conventional: 0.5%kW/h

Pull out full width storage drawer beneath
the ovens

For A2-6 onw:
3 level telescopic shelf set  GT123DX
2 level telescopic shelf set  GT13X

750

FOR BOTH MODELS ON THIS PAGE:

Hos:

6 burners

Rear left: ultra rapid 4.0kW
Front left: 1.8kW

Rear centre: 1.8kW

Front centre: 1.05kW

Rear right: rapid 3.0kW
Front right: ultra rapid 4.0kW
Heavy duty cast iron pan stands
Chrome wok support
Automatic electronic ignition
Safety valves

Adaptable for LPG

Nominal power: 5.3kW
30 Amp power supply required

STANDARD ACCESSORIES FOR BOTH MODELS:
MAIN OVEN: roasting/grill pan, grill mesh,
grill pan handle, chrome shelf, enamelled

tray, (rofisserie kit for A2PY-6 only)
AUXILARY OVEN: roasting/grill pan, grill
mesh, grill pan handle, chrome shelf,

rotisserie kit

OPTIONAL EXTRAS:

Splash back KIT1A2-6
Splash back (for use

with A2PY-6) KIT1CSP20
St/steel chimney hood KD100X-1
Kick plate KIT2A2-2
Height extension KIT3-6

(fo raise appliance 5cm)

Deep kick plate KIT4A2
(for use with KIT3)

Plate rack PR7A2
Teppanyaki grill plate TPKX
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A2BL-6

100cm “OPERA™ DUAL CAVITY COOKER WITH
MULTIFUNCTION OVEN AND GAS HOB,

GLOSS BLACK

ENERGY RATING AA

MAIN OVEN:

Energy rating A

8 functions
ClelmEle/elel]

51 litres

Analogue LED electronic clock/programmer
Cooling fan

Grill

Triple glazed removable door
Stay clean liners

Conventional: 0.86kW/h

Forced air convection: 0.75kW/h

Auxiliary oven (static oven)
Energy rating A
6 functions

T el

27 litres

Triple glazed removable door
Rotisserie

Conventional: 0.59kW/h

Pull out full width storage drawer beneath
the ovens

Hos:

6 burners

Rear left: ultra rapid 4.0kW
Front left: 1.8kW

Rear centre: 1.8kW

Front centre: 1.05kW

Rear right: rapid 3.0kW
Front right: ultra rapid 4.0kW
Heavy duty cast iron pan stands
Chrome wok support
Automatic electronic ignition
Safety valves

Adaptable for LPG

Nominal power: 5.3kW
30 amp power supply required

A2WH-6

100cm “OPERA™ DUAL CAVITY COOKER WITH
MULTIFUNCTION OVEN AND GAS HOB,

WHITE

ENERGY RATING AA

[@s500000840

-
=

STANDARD ACCESSORIES:
Main oven: roasting/grill pan, grill mesh,

grill pan handle, chrome shelf, enamelled tray

Auxiliary oven: roasting/grill pan, grill mesh,

grill pan handle, chrome shelf, rotisserie kit

OPTIONAL EXTRAS:
Polished st/st splash back  KIT1A2SE6

Gloss black kick plate KIT2A2BL6
White kick plate KIT2A2B-6
Height extensions

(to raise appliance by 5cm)

Gloss black KIT3N6
White KIT3B6
Deep kick plates

(to use with KIT3)

Gloss black KIT4A2N-6
White KIT4A2B-6

3 level telescopic shelf set GT123DX
2 level telescopic shelf set GT13X
Plate rack PR7A2
Teppanyaki grill plate TPKX

AVAILABLE IN THE FOLLOWING VERSIONS:

Gloss black A2BL-6
White A2WH-6
MATCHING CHIMNEY HOODS:

Gloss black KD10ON
White KD100B

7 000 /
L &

s>

750

-




%)
o
Ll
V4
O
O
O
L
O
Z
<
o2
<
o
L
o
O

A2BL-6
KIT1A2SE6
KD100ON




116

A2C-6

100cm “OPERA™ DUAL CAVITY COOKER WITH

MULTIFUNCTION OVEN, CERAMIC HOB, AND
ELECTRIC GRIDDLE, ST//STEEL
ENERGY RATING AA

MAIN OVEN:

Energy Rating A

8 functions
CeM@Ee/ele

51 litres

Analogue LED electronic clock/programmer
Cooling fan

Grill

Triple glazed removable door
Stay clean liners

Conventional: 0.86kW/h

Forced air convection: 0.75kW/h

AUXILIARY OVEN (STATIC OVEN):
Energy Rating A
6 functions

10 10 Ol

27 litres

Triple glazed removable door
Rotisserie

Conventional: 0.59kW/h

Pull out full width storage drawer beneath
the ovens

Hos:

4 radiant “Highlight” zones, including 2 dual

Rear left: & 110-180mm, 0.7/1.0kW
Front left: @ 145 mm, 1.2kW

Rear right: & 145 mm, 1.2kW

Front right: & 110-180mm, 0.7/1.0kW
Right hand electric griddle: 1.6kW
Automatic safety cut out

Residual heat indicators

Nominal power: 12.35kW
45 Amp power supply required

STANDARD ACCESSORIES:
MaIN oveN: roasting/grill pan, grill mesh,
1 chrome shelf, enamelled tray

AUXILIARY OVEN: roasting/grill pan, grill mesh,
chrome shelf, rotisserie kit

OPTIONAL EXTRAS:

Splash back KIT1A2-6
Kick plate KIT2A2-2
Chimney hood KD100X-1
Height extension

(to raise appliance 5cm]  KIT3-6
Deep kick plate

(for use with KIT3) KIT4A2

3 level telescopic shelf set  GT123DX
2 level telescopic shelf set  GT13X
Plate rack PR7A2
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CS19ID-6

90cm “OPERA” COOKER WITH

MULTIFUNCTION OVEN AND INDUCTION HOB,
ST/STEEL
ENerGY RATING A

Oven:
Energy rating A
9 functions

= = =
Clzle@lel&l@E M E]
70 litres

Analogue LED electronic clock/
programmer

Cooling fan

Triple glazed removable doors
Grill

Rotisserie

Stay clean liners

Storage drawer beneath the oven

Hos:

5 “full power” induction zones, including

Rear left: @ 90/145mm, 1.4kW -
turbo 1.8kW

Front left: & 135/210mm, 2.3kW -
turbo 3.3kW

Central: & 110/180mm, 1.85kW -
turbo 2.5kW

Rear right: & 90/145mm, 1.4kW -
turbo 1.8kW

Front right: @ 135/210mm, 2.3kW -
turbo 3.3kW

Automatic safety cutout

Residual heat indicators

Low heat position on each zone for
keeping food warm

Nominal power: 12.15kW
Conventional: 1.13kW/h

Forced air convection: 0.98kW/h
45 Amp power supply required

STANDARD ACCESSORIES:

Roasting/grill pan, 2 chrome shelves

(1 doubles as grill mesh), non-stick tray,
rofisserie kit

OPTIONAL EXTRAS:

Splash back KITIA1C6
Kick plate KIT2A1-2
Chimney hood KD90X-1

Height extension

(to raise appliance by 5cm) KIT3-6
Deep kick plate

(for use with KIT3) KIT4A1
3 level telescopic shelf set  GT90X
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KITTA1C6
KD90X-1

OPERA RANGE COOKERS

119



120

Al-6

90cM “OPERA” COOKER WITH MULTIFUNCTION
OVEN AND GAS HOB, ST/STEEL
ENERGY RATING A

Oven:

Energy Rating A

9 functions

70 litres

Analogue LED electronic clock/ programmer
Cooling fan

Triple glazed removable door

Rotisserie

Stay clean liners
Storage drawer beneath the oven

Hos:

6 burners

Rear left: Rapid 3.0kW

Front left: Ultra rapid 4.0kW
Rear centre: Fishburner 1.9kW
Front centre: 1.05kW

Rear right: Rapid 3.0kW
Front right: 1.8kW

Heavy duty cast iron pan stands
Chrome wok support
Automatic electronic ignition
Safety valves

Adaptable for LPG

Nominal power: 3.0kW
Conventional: 1.13kW/h

Forced air convection: 0.98kW/h
13 Amp power supply required

STANDARD ACCESSORIES:

Roasting/grill pan, grill mesh, 2 chrome
shelves (1 doubles as grill mesh), non-stick
tray, rofisserie kit. wok support

A1lP-6

90cm “OPERA” COOKER WITH MULTIFUNCTION
OVEN AND GAS HOB, CREAM
ENERGY RATING A

OPTIONAL EXTRAS:

Splash back KIT1A1-6
St/Steel kick plate KIT2A1-2
Cream kick plate KIT2A1P-2
St/Steel chimney hood KD90X-1
Height extension

(to raise appliance 5cm]  KIT3-6
Deep kick plate

(for use with KIT3) KIT4A1

Teppanyaki grill plate TPKX
3 Level telescopic shelf set GT90X

AVAILABLE IN THE FOLLOWING VERSIONS:
St/steel Al-6
Cream AlP-6
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AI1BL-6

90cM “OPERA” COOKER WITH MULTIFUNCTION
OVEN AND GAS HOB, GLOSS BLACK
ENERGY RATING A

OVEN:

Energy Rating A
9 functions

LR

70 litres

Analogue LED electronic clock/ programmer
Cooling fan

Triple glazed removable door

Rotisserie

Stay clean liners

Storage drawer beneath the oven

Hos:

6 burners

Rear left: Rapid 3.0kW

Front left: Ultra rapid 4.0kW
Rear centre: Fishburner 1.9kW
Front centre: 1.05kW

Rear right: Rapid 3.0kW
Front right: 1.8kW

Heavy duty cast iron pan stands
Chrome wok support
Automatic electronic ignition
Safety valves

Adaptable for LPG

Nominal power: 3.0kW
Conventional: 1.13kW/h

Forced air convection: 0.98kW/h
13 Amp power supply required

STANDARD ACCESSORIES:

Roasting/grill pan, grill mesh, 2 chrome
shelves (1 doubles as grill mesh), non-stick
tray, rofisserie kit

ATWH-6

Q0cM “OPERA” COOKER WITH MULTIFUNCTION
OVEN AND GAS HOB, WHITE
ENERGY RATING A

L

® o0 voeoee

OPTIONAL EXTRAS:
Polished st/st splash back KIT1A1SE6

KIT2ATN-6
KIT2A1B-6

Gloss black kick plate
White kick plate

Height extensions

(to raise appliance by 5cm)
Gloss black KIT3NG6
White KIT3B6
Deep kick plates

(to use with KIT3)

Gloss black KIT4ATN-6
White KIT4A1B-6
Teppanyaki grill plate TPKX

3 Level telescopic shelf set GT90X

AVAILABLE IN THE FOLLOWING VERSIONS:

Gloss black AI1BL-6
White ATWH-6
MATCHING CHIMNEY HOODS:

Gloss black KD90ON
White KD90B
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AIC-6

Q0cM “OPERA” COOKER WITH MULTIFUNCTION
OVEN AND CERAMIC HOB, ST/STEEL
ENERGY RATING A

OVEN:

Energy Rating A
9 functions

e =
ClEM@lelel@lie

70 litres

Analogue LED electronic clock/programmer
Cooling fan

Triple glazed removable door

Rotisserie

Stay clean liners

Storage drawer beneath the oven

Hos:

5 radiant “High-Light” zones, including 2 dual
Rear left: & 155 mm, 1.2kW

Front left: & 125/215 mm, 0.7/2.1kW
Centre: & 190/290 mm, 1.4/2.2kW
Rear right: & 155 mm, 1.2kW

Front right: & 215 mm, 2. 1TkW

Automatic safety cutout
Residual heat indicators

Nominal power: 12kW
Conventional: 1.13kW/h

Forced air convection: 0.98kW/h
45 Amp power supply required

STANDARD ACCESSORIES:

Roasting/grill pan, 2 chrome shelves

(1 doubles as grill mesh), non-stick tray,
rofisserie kit

OPTIONAL EXTRAS:

Splash back KITIA1C6
Kick plate KIT2A1-2
Chimney hood KD90X-1

Height extension

(to raise appliance 5cm) KIT3-6
Deep kick plate

(for use with KIT3) KIT4A1
3 level telescopic shelf set GT9OX
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A42-6

70cM “OPERA” DUAL CAVITY COOKER WITH
MULTIFUNCTION OVEN AND GAS HOB, ST/STEEL
ENERGY RATING AB

MAIN OVEN:
Energy Rating A
5 functions

56 litres

Analogue LED electronic clock/programmer
Cooling fan

Triple glazed removable door

Rotisserie

Stay clean liners

Forced air convection: 0.79kW,/h

AUXILIARY OVEN (STATIC OVEN):
Energy Rating B
4 functions

-
s~ | s

29 litres

Triple glazed removable door
Variable grill

Conventional: 0.74kW/h

Hos:

4 burners

Rear left: 1.8kW

Front left: ultra rapid 4.0 kW
Rear right: Rapid 3.0kW
Front right: 1.05kW

Heavy duty cast iron pan stands
Chrome wok support
Automatic electronic ignition
Safety valves

Adaptable for LPG

Nominal power: 5.3kW
30 Amp power supply required

A42C-6

DUAL CAVITY COOKER WITH MULTIFUNCTION OVEN AND

CERAMIC HOB, ST/STEEL
ENERGY RATING AB

The ovens for the A42C-6 are the same
specification as the A42-6

Hos:

4 Radiant ‘High-light’ zones, including 2 dual
Rear left: & 145mm, 1.2kW

Front left: & 120/210mm, 0.7/2.TkW
Rear right: & 190/290mm, 1.4/2.2kW
Front right: & 180mm, 1.8kW

Automatic safety cut-out

Residual heat indicators

Nominal power: 10.8kW
45 Amp power supply required

FOR BOTH MODELS THIS PAGE:
STANDARD ACCESSORIES:
MAIN OVEN: roasting/grill pan, grill mesh, 1

chrome shelf, enamelled tray, roftisserie kit

AUXILIARY OVEN: roasting/grill pan, grill
mesh, 1 chrome shelf

OPTIONAL EXTRAS:

Universal Pizza Stone PPR1

Pizza Shovel PAL

Splash back KIT1A42-2
Chimney Hood KD70X-1
Height extension

(fo raise appliance 5cm) KIT3-6

Deep kick plate

(for use with KIT3) KIT4A42
3 level telescopic shelf set GT123DX
2 level telescopic shelf set GT13X
Teppanyaki grill plate

(for A42-6 only) TPKX

»
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