Oven Functions
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1 - OVEN LIGHT ONLY 2 — CONVENTIONAL COOKING 3 -BOTTOM ELEMENT ONLY
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6 — FAN ASSISTED GRILLING 7 — FAN ASSISTED OVEN

The grill directs heat downwards toward This function can be used for baked fish,

the food. The fan then circulates the hot braised 'u'l‘-'i"’..ltl|l."'a. roasted meats and
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air around the food, reducing the neea to poultry. it 1s also the most suitabie function

| turn. This is an ideal funct for frozen potato products and breaded O

ook chops, sausages, chicken portio battered fish and chicken
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4 -~ TOP ELEMENT ONLY 5 - TRADITIONAL GRILLING
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browning and hinishing oft of dishes more suitable for bread and Dre
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Ihis gives off a more delicate heat and is NACKSs, e.g. crumpets, muirins, teacakxi absolutely ideal for browninag

generally used when you do not want the and Weilsh rarebit

rerocity of the grill, e.q. browning lasagne,

E 4 — CONVENTIONAL OVEN

moussaka, cottage pie, cheese toppings on

gratin dishes such as caulifiower cheese
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8 - TRUE FAN OVEN 9 - QUICKSTART & DEFROST

Normal conventional oven using top and

bottom elements, for pastries and general uss

"

For the best end results it is important Defrost ' tunction is for the safe Rotisserie - A superb succulent way t

preheat an oven before use whatever thi ' ' all items such as tish and cook pork, chicken, duck and other game

Fan cooking gives increased efficiency and
economy, with a quick rise in temperature
which i1s uniform throughout the oven cavity

cooking ftunction or temperatur y [IECE il garticularly suitable birds. As the rotisserie uses the anll elemi

This allows several kinds of food to be This function provide: fast preheat jentle thawing of cream cakes there is minimal spitting, which helps t
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