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The separate light function will illuminate the oven cavity.
This function is also useful when cleaning the oven interior

and will give a low heat suitable for proving dough.

This method of cooking uses the circular element located
around the fan to distribute heat evenly, resulting in a faster,
more efficient operation. Cooking with the fan on allows
different kinds of food to be coocked simultaneously on
different shelves, preventing the transmission of smells and
flavors from one dish onto another.

This method of cooking uses the outer part of the top element
to direct heat downwards onto the food. For gentle cooking,
browning or keeping cooked dishes warm.

This method of cooking uses the lower element to direct heat
upward to the food. For slow-cooking recipes or for warming
up meals.

This method of cooking provides traditional cooking with heat
from the top and lower elements. Particularly suitable for
traditional roasting and baking on the centre shelf only.

This method of cooking uses the bottom elerment with the
fan to circulate the heat upward. For delicate dishes and
heating pre-cooked food. Suitable for patisserie, baking foods
that require concentration of heat on the base.

)

COOKING FUNCTIONS

This methed of cooking provides heat from the outer top and
bottom elements, plus the use of a circulation fan, which
distributes the heat evenly. This method is ideal for baking
pastries and biscuits.

This cooking method is static arilling  utilising
the inner part of the top element which
directs heat downward onto the food. Suitable
for grilling small portions of meat or for toasted
sandwiches.

This cooking method is normal static grilling utilising the full
top elements which directs heat downwards onto the food.
Suitable for grilling medium to large portions of sausages,
bacon, steaks and fish.

This method of grilling uses the full top element in
junction with the fan, to grill meat without the need
to turn. Suitable for steaks such as hamburgers
and large fillsts.

The fan runs without heat to reduce the defrosting time
of frozen foods. The time required to defrost the food will
depend on the room temperature, the gquantity and type
of food: Remove frozen portions of meat completely from
packaging and place over the grill rack to allow proper
circulation.






white enamel control panel and glass door finish
AT 59 litre oven capacity
60 minute timer

cavity cooling system with cool door technology
one piece, easy to clean seamless oven liner
moulded side rails in oven cavity

double glazed door

removable door and interior door glass

high quality easy glide door hinges

stainless steel finish

59 litre oven capacity
60 minute timer

cavity cooling system with cool door technology
one piece, easy to clean seamless oven liner
moulded side rails in oven cavity

double glazed door

removable door and interior door glass

high quality easy glide door hinges

il

> 3 YEAR WARRANTY



white optical glass finish
EEEE ¥ [ 7 cooking functions
59 litre oven capacity
fully programmable electronic LED timer

cavity cooling system with cool door technology
one piece, easy to clean seamless oven liner
moulded side rails in oven cavity

double glazed door

removable door and interior door glass

high quality easy glide door hinges
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_ stainless steel finish
ﬂ/ - aszz] . \Ql : 7 cooking functions
SPOC00 ; 59 litre oven capacity
fully programmable electronic LED timer

cavity cooling system with cool door technology
one piece, easy to clean seamless oven liner
moulded side rails in oven cavity
double glazed door
removable door and interior door glass
high quality easy glide door hinges

&) l_ ) [__ - [" ;

& (=)
[ 3 )

mirrored glass and stainless steel finish
removable roof liner

9 cooking functions

57 litre oven capacity

fully programmable electronic LED timer
electronic temperature display

one piece, easy to clean seamless oven liner
catalytic self cleaning liners

chrome side racks in oven cavity

double glazed door

removable door and interior door glass

high quality easy glide door hinges

> EUROPEAN QUALITY & DES




stainless steel finish
) - = ﬂ 9 cooking functions
i 75 litre superior oven capacity
fully programmable electronic LED timer
cavity cooling system and vented door
one piece, easy to clean seamless oven liner
chrome side racks in oven cavity
one piece easy to clean seamless oven liner
double glazed door
removable door and interior door glass

stainless steel finish

9 cooking functions

92 litre superior oven capacity

fully programmable electronic LED timer
one piece easy to clean seamless oven liner
cavity cooling system and vented door
chrome side racks in oven cavity

double glazed door

removable door and interior door glass

stainless steel finish
57 litre top and 31 litre bottom oven capacity
60 minute timer

cavity cooling system with cool door technology
one piece, easy to clean seamless oven liner
double glazed door

removable door and interior door glass

high quality easy glide door hinges

MAIN OVEN
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BOTTOM OVEN
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> 3 YEAR WARRANTY



FREESTANDING COOKER/MICROWAVE

stainless steel finish

117 litre superior oven capacity

60 minute timer

cavity cooling system

double glazed vented door

5 burner gas hob includes central triple flame wok

heavy duty cast iron trivets with rubber feet
underknob electronic ignition

LINEA

stainless steel finish

23 litre microwave oven

800 watt power

soft touch controls

9 power levels

digital clock and LED display

6 functions: jet defrost, clock, pre-set, express, memory, time

>
>

built in capability
stainless steel finish
800 watt power

[i2 3} 23 litre microwave oven

00000 soft touch controls

o6000

e o 9 power levels

= = digital clock and LED display

= o 6 functions: jet defrost, clock, pre-set, express, memory, time

> 3 YEAR WARRANTY
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COOKTOPS

durable white enamel finish

4 electric elements
Lren combination of small and large cooking elements
2 high powered rapid zones
. spill catchment area

one piece design

stainless steel finish

4 electric elements

combination of small and large cooking elements
2 high powered rapid zones

spill catchment area

one piece design

4 electric cooking zones

toughened ceran glass with white enamel trim
responsive radiant electronic ceran elements
spill catchment area

heat indicator lights

8 heat levels

> EUROPEAN QUALITY & DES




COOKTOPS

4 electric cooking zones

toughened ceran glass with stainless steel trim
responsive radiant electronic ceran elements
spill catchment area

heat indicator lights

8 heat levels

4 electric cooking zones

toughened ceran glass

frameless design

responsive radiant electronic ceran elements
touch control operation

heat indicator lights

9 heat levels

key lock feature

4 electric cooking zones

toughened ceran glass

frameless design

responsive radiant electronic ceran elements
heat indicator lights

6 heat levels




COOKTOPS

white enamel finish
I I 4 gas burners
integrated high quality alloy burners
[no burner rings due to one piece press design]
heavy duty enamel trivets with protective rubber feet
underknob electronic ignition
spill catchment area
one piece design
natural gas or LPG [jets included for LPG option]

stainless steel finish
4 gas burners

integrated high quality alloy burners

[no burner rings due to one piece press design]
heavy duty enamel trivets with protective rubber feet
underknob electronic ignition

spill catchment area

one piece design

natural gas or LPG [jets included for LPG option]

> *
2 white enamel finish
I [ 4 gas burners including triple flame wok burner
. . o integrated high quality alloy burners
= — , =
I, [no burner rings due to one piece press design]
| | B heavy duty enamel trivets with protective rubber feet
g underknob electronic ignition
| e spill catchment area
. 1 one piece design
P . Pt . natural gas or LPG [jets included for LPG option]

* 60 cm cooktops are also available with Flame Failure option, but for project based quantities only. Please refer to www.lineaappliances.com.au > 3 YEAR WARBANTY
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control operation

knob electronic ignition

atchment area

iece design

il gas or LPG [jets included for LPG option]

3ss steel finish
burners including triple flame wok burner
ated high quality alloy burners
irner rings due to one piece press design]
rduty enamel trivets with protective rubber feet
underknob electronic ignition
spill catchment area
one piece design
natural gas or LPG [jets included for LPG option]

OPTIONAL ACCESSORIES

=\

Enhance your Linea gas cooktop with a cast iron

trivet kit, which includes cast burner caps.

Awailable for all gas cooktops with wok.
(please see back of brochure for details)

































