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This programme is recommended for baking bread,
cakes and stuffed pastries. It is also recommended
for roasting lean meats.

Fixed Deck
Ideal programme for steam cooking puddings, fish
mousse or vegetables.

Central Grill
Recommended for grilling meats, chops, lamb,
steaks, hamburgers, browning toast and small
portions, as only the central section of the grill is
used.

Full Grill
Recommended for grilling the same foods as with
the central grill, in cases where the entire tray surface

is covered. Recommended for all types of grilling:
pasta, soufflé and béchamel sauce.

Defrosting
Speeds up normal defrosting and is used to thaw
any type of frozen food quickly - meat, fish or
vegetables.

Grill + Ventilator
Special programme for cooking large roasts and is
also ideal for cooking and grilling at the same time-
red meats, legs, pot roasts, poultry, etc.

Conventional Heat  + Ventilator
Any type of dish: meat, fish or pastry can be roasted
or baked. Also allows various dishes to be cooked
simultaneously without mixing tastes or aromas.

Turbo + Fixed Deck
Perfectly suited to baking fish, combining the heat
of the fixed deck with the power of the turbo.

EIGHT COOKING PROGRAMMES



Independent / built-in
5H-936 X

Dimensions:
Width - 894mm Depth - 547mm
Height - 474mm
Cut out dimensions:
Width - 860mm Depth - 550mm
Height - 460mm

• 6 Cooking programmes
• New illuminated retractable controls
• Cooking time control
• Interior guides for easy sliding of trays
• New easy to clean enamel
• Roasting spit
• Triple glazed safety door
• Ventilated steam outlets
• Stainless steel finish
• Oven capacity 71
• Safety lock for children

Independent / built-in
5H-185 X

Dimensions:
Width - 595mm Depth - 590mm
Height - 515mm
Cut out dimensions:
Width - 560mm Height - 595mm

• 8 Cooking programmes
• New illuminated fixed control knobs
• Cooking time control
• Interior guides for easy sliding of trays
• New easy to clean enamel
• Catalytic self-cleaning function
• Removable and reversible side panels
• Double glazed safety door
• Ventilated steam outlet
• Stainless steel finish
• Oven capacity 51

MODEL             SPECIFICATIONS

MULTI- FUNCTION  ELECTRIC OVENS

Independent / built-in
5H-196 X

Dimensions:
Width - 595mm Depth - 590mm
Height - 515mm
Cut out dimensions:
Width - 560mm Height - 595mm

• 8 Cooking programmes
• New illuminated retractable controls
• Cooking time control
• New easy to clean enamel
• PULL-system (sliding tray guides with stops)
• Double glazed safety door
• Interior glass door
• Ventilated steam outlet
• Stainless steel finish
• Oven capacity 51
• Safety lock for children
• Special functions: pizza and celeris (pre-heat)


