BERTAZZONI

60cm Electric Built-in Oven 9 functions with
thermometer
Heritage-serien

SEK 14,995

F609HEREKTNE

This Bertazzoni Heritage Series 60cm built-in electric oven has a best-in-class cavity capacity of 76 litres. With 9
functions it is ideal for mid-to low- temperature cooking, such as baking or recipes that require slow cooking, like
casseroles. The non-convection mode is excellent for baking cakes, while the fan-assisted mode ensures even heat
distribution on all five levels for roasting and baking with no flavour crossover. The infrared grill gives powerful searing
and grilling over a large surface area. The oven is easily control by metal knobs and accurately monitored with a
signature Bertazzoni analogue thermometer. The soft opening door with metal handle is easy to use. The door is
double-glazed for safety and efficiency. Available in Matt Black and Ivory with chrome details.
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Funktioner

Ugnsutrymme
Total volume
Rattar
Standby-lage
Ugnsbransle
Typ av ugn

Typ av ugnsgrill

Tillagningslagen

Ugnens nettovolym
Ugn kontroller

Inre ugnslucka
Avtagbart innerglas
Efterbehandling av halrum
Ugnshandtag
Ugnsnivéaer

Tradhyllor

Bricka

Ugnsbelysning
Rengdringssystem
Tekniska specifikationer
Energiklass

Spénning och frekvens

Absorberad effekt (W)

Specifikationer

76 L

Solid metall

60 cm

elektrisk

Elektrisk multifunktion

elektrisk

baka / grill / Konvektion / konvektion baka / konvektionsgrill / Nedre bakning /
6vre baka / Snabb férvarmning / Turbo

76 L

Rattar / termometer
dubbel

yes

pyrolityc gra emalj

metall

1 heavy duty
1 enamelled
singel

Latt att rengdra emalj

A
220/240V - 50/60 Hz

2700W
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