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ClassA Elba offers a wide range of cookers with Class A energy efficiency dass: the best solution available to reduce | |- 5 .| OVEN LIGHT

consumption and protect the environment. The light within the cavity allows to see and check food cooking

Removable  In order to make the cleaning of your oven even simpler, the new range of Elba free standing cookers offer 0 er and lower ; ; ; ;
innerglass  an effortiess deaning sol Uhon as);?iseaw 10 Temove the docr and e apart the inner glass%anels Hggti ng element | For baking and even cooking both in and out-sde
Electric The hot air oooh'n&setti ng continuody moves hot air around the food, producing crispier results. Thisis = . .
ventilated  perfect for food such as pastries and biscuits. You can also cook on two shelf levelswith no mixing of food GRILL For browning and grilling
oven avors. |
Forced air It providesthe qas cookers with further flexibility in terms of functionality and the best cooking performance. Fan only —no .
convection | It can be activated only with the lower bumer. Suitable for delicate dishesthat require heat concentrationat | .. | heatis For defrosting frozen food
mode the base, whilst gently cooking the top. | distributed
Flush . ) ) ) . p—y

The stainless steel cooker's cooktop can be ingtalled flush to kitchen cabinet top thanks to its perfect square L : ; ; :
{)no%uggd shiipe 7ot gontle balanced des'gnr.) P P s L.}/ | Fan cooking For even and fast cooking, also of multiple dishes
Cast-iron ; : ; f . ; [+

Available on some models, they are the choice for professonal cookers because this material islong lasting, g . .
gJa;;‘pons offers optimal strength at Iﬁgh témperatures high hoat franamss o without waste Or 10 9 9 Giill with fan For fast browning and grilling

per heatin% . .
-)| el erlmqjent withTan | For higher temperature at the top and even cooking at the bottom
| cooking

Upper and lower . »
heating element | For even cooking of large quantities
with fan

%‘.Héé’g‘EIE For rotating food under the grill

Lower gasbumer ' Ideal for use at the end of a cooking cycle to brown the base of your food
Combi-gas Thisfunction ensures you optimal results for cooking dishesthat need a higher cooking in the lower side.

Lowerheating | £ oooking/browning at the bottom

element
b eprﬁégteating For browning on top
Ivtic During the cleaning process the temperature of the oven reaches max. 500°C buming any fat residue left
deanin insde the oven. The door will lock automatically and not open again until safe to touch again. When
9 finished, you can smply wipe away the dust.
per heating

element and grill For intense browning and grilling

Lower heatin

element with fan | FOr higher temperature at the bottom

Upper and lower

heating For even cooking whilst rotating the food

Rotisserie For gasovensonly

Lower heatin
elerlgent withTan ' For higher temperature at the bottom and even cooking on top
cooking
1 per heating . . o L
e_?ment and grill  For fast browning and grilling, providing a rotisserie result
with fan

Fan oven For cooking with assisted fan in the Gas oven

per heati

Saent witﬂ%an The fan works with the upper element of the oven
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