60cm Electric Side Opening Y
BUILT-IN OVEN eur@cookmg

PRODUCT CODE: EO60SOSX

EO60SOBX
YEARS
Warranty
SAFETY INFORMATION

®  The heating and cooking surfaces of the
appliances become hot when in use, take all
due precautions.

e  Unstable pans should not be used on the
appliances as they can cause an accident by
tipping or spillage.

e Never leave the appliance unattended when
cooking.

®  Please refer to the manual for more
information

8 MULTI-FUNCTIONS: FEATURES:
+ 8 multi-functions
CONVENTIONAL + R ible sid ina d
This method of cooking provides traditional cooking with heat from the Eversibie siae opening aoor
top and lower elements. Parﬂcu\or\y suitable for traditional roasting and + 671 gross oven volume ca pOCHY
baki the centre shelf only.
crng e e cere e ey + 120 minute cut-off timer
HALF GRILL +  Triple glazed easy removable door
Half grill is t-he perfect option for qu'\dﬁ grilling. Toast your favourite + Contained CO\/iTy COOlmg
meals or finish off the tops of your recipes.
+  Under bench or wall oven installation
+  Stainless steel / black finish
DEFROST
In defrost mode, no heating elements are used. Only the fan is activated + 1 set Te|escopic runner & 2 sefs Te|escopic runner (black version
to circulate air inside the oven for defrosting. It defrosts food up to 30%
faster than traditional methods. SPECIFICATIONS:
OVEN LIGHT Electrical Requirements This unit can be connected to a 15AMP
The oven light will automatically furn on once any function is selected, wiring connection. For more information
helps to monitor the progress of your cooking. please refer to a qualified electrician
Power Consumption 220-240V - 50-60Hz - 2.7 - 3.22Kw
FAN FORCED COOKING X )
For the ultimate roast or perfed batch of pastries. The element Oven Volume COpOCII‘y o/ litres [gross) - 64 litres net]
surrounding the fan delivers even heat for even cooking results, approx. .
Weight - 34.
160°C - 180°C is recommended elg 38kg (gross) - 34.5kg (net)
Barcode 9347726018584 (stainless steel)
FAN GRILL Q347726043029 (black)
This function is perfect for fish, chicken Fillets or meat Cutlets.
This Combination is exceptional for cooking meats such as pouliry,
game and roasts, making them crispy on the outside and tender in the PRODUCT DIMENSIONS:
middle.
FAN + BOTTOM ELEMENT
Great for pizza cooking, the bottom element creates the perfect cooking
function for base cooked food.
FULL GRILL
Girill or toast enough of those favourite after school snacks to feed an
army with the full grill function

I'l_l'le u r@ Clpplidi’lC@S CUSTOMER SUPPORT TOLL-FREE 1800 440 335 www.euroappliances.au

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. cooking | laundry | refrigeration | alfresco






