
 
   

 

A4  
COOKER, 120X60 CM, OPERA,STAINLESS 
STEEL, GAS HOBS, ENERGY RATING A  

 
HOBS:

Gas hobs

6 cooking zones plus griddle

Front left: 4000 W

Rear left: 1800 W

Front centre: 1050 W

Rear centre: 3000 W

Front right: 1050 W

Rear right: 2000 W

Rear left: 4000 W

Right: 1600 W (BBQ)

Matt black enamelled burner caps

Cast iron pan stands

Safety valves

Automatic switch off when overflow

1 wok stand

MAIN OVEN:

Gross capacity: 68 l

Tangential cooling system

Closed door grilling

Analogic-digital display

Electronic timer with start and end of cooking

Acustic alarm

Temperature: from 50 to 250 °C

Lighting when door is opened

1 halogen lamp, power 40 W

Metal racks, 4 cooking levels

Electric grill

1 thermoreflecting door glass

Safety valves

2 trays 40 mm deep

3 catalityc panels

1 insert grill mesh

2 oven grids with back and side stop

1 rotisserie kit

SECONDARY OVEN:

Gross capacity: 68 l

 

 

 
 



Tangential cooling system

Closed door grilling

Minute minder

Acustic alarm

Temperature: from 50 to 300 °C

Lighting when door is opened

1 halogen lamp, power 40 W

Metal racks, 4 cooking levels

Roof liner

Electric grill

1 thermoreflecting door glass

3 catalityc panels

1 insert grill mesh

1 oven grid with back and side stop

Refractory stone + cover + shovel

1 tray 40 mm deep

Storage compartment drawer

Frequency: 50/60 Hz

Current: 33 A

Voltage: 220-240 V

Voltage (V): 380-415 V

Electrical connection rating: 7500 W

Gas connection rating (W): 13000 W

Functions

Main Oven

  Auxiliary Oven

 



120 cm
stainless steel

hob type: gas
oven type: electric

energy rating A  

Main Oven 

Circogas:
In gas ovens the fan distributes the heat quickly and evenly throughout the oven cavity, avoiding flavour transfer when cooking a 
number of different dishes at the same time. In electric ovens this combination completes cooking more quickly of foods that are 
ready on the surface, but that require more cooking inside, without further browning.

Upper and lower element only:
a traditional cooking method best suited for single items located in the centre of the oven. the top pf the oven will always be hottest. 
Ideal for roast, fruit cakes, bread etc.

Circulaire:
The combination of the fan and circular element around it gives a hot air cooking method. This provides many benefits including no 
preheat if cook time is more than 20 minutes, no flavour transfer when cooking different foods at the same time, less energy, and 
shorter cook times. Good for all types of food.

Fan with upper and lower elements:
The elements combined with the fan aim to provide more uniform heat, a similar method to conventional cooking, so pre-heat is 
required. Most suitable for items requiring slow cooking methods.

Circulaire with lower element:
The addition of the lower element adds extra heat at the base for food which requires extra cooking.

Snowflake:
For Ovens:With the switch on this symbol, no heating is possible even if the thermostat is turned. For Refrigerators: The automatic defrost system 
works by automatically defrosting at regular intervals eliminating the need to defrost altogether.

Grill element:
Using of grill gives excellent results when cooking meat of medium and small portions, especially when combined with a rotisserie 
(where possible). Also ideal for cooking sausages and bacon.

Fan with grill element:
The fan reduces the fierce heat from the grill, providing an excellent method of grilling various foods, chops, steaks, sausages etc. 
giving even browning and heat distribution, without drying out the food. The top two levels recommended for use, and the lower part 
of the oven can be used to keep items warm at the same time, an excellent facility when cooking a grilled breakfast. Half grill (centre 
portion only) is ideal for small quantities of food.



Upper and lower element only:
a traditional cooking method best suited for single items located in the centre of the oven. the top pf the oven will always be hottest. 
Ideal for roast, fruit cakes, bread etc.

Fan with upper and lower elements:
The elements combined with the fan aim to provide more uniform heat, a similar method to conventional cooking, so pre-heat is 
required. Most suitable for items requiring slow cooking methods.

Pizza function:
Some ovens have an exclusive "Pizza" function which provides direct contact of the refractory stone for cooking pizza with low heating 
element. This allows cooking pizza in just 3 - 5 minutes, depending on the filling. This function is also ideal for cooking pies, baked 
fish and vegetables.

Grill element:
Using of grill gives excellent results when cooking meat of medium and small portions, especially when combined with a rotisserie 
(where possible). Also ideal for cooking sausages and bacon.

Fan with grill element:
The fan reduces the fierce heat from the grill, providing an excellent method of grilling various foods, chops, steaks, sausages etc. 
giving even browning and heat distribution, without drying out the food. The top two levels recommended for use, and the lower part 
of the oven can be used to keep items warm at the same time, an excellent facility when cooking a grilled breakfast. Half grill (centre 
portion only) is ideal for small quantities of food.

 

Auxiliary Oven 

Circogas:
In gas ovens the fan distributes the heat quickly and evenly throughout the oven cavity, avoiding flavour transfer when cooking a 
number of different dishes at the same time. In electric ovens this combination completes cooking more quickly of foods that are 
ready on the surface, but that require more cooking inside, without further browning.




