Freestanding cooker - 7162
000

Freestanding

Code: 7162 000

COOKING PROGRAMS

Double grill + Fan

Grill

Intensive cooking

Lower-level cooking

Thawing

traditional cooking

Upper-level cooking

Ventilated cooking

For the final stages of cooking of foods such as roasts and poultry, to give the surfaces the right
browning.

To quickly gratin the surface of the food.

The upper and lower heating elements and the fan ensure rapid, uniform cooking. ideal for
cooking pizzas, roasts, lasagne and savoury pies.

Suitable for heating foodstuffs.

It allows you to defrost foods in a third of the time through the uniform distribution of air at
room temperature.

The ideal function for all traditional recipes, including bread, cakes and roasts.

Suitable for cooking particularly delicate foodstuffs and for keeping them warm after cooking.

The combination of ventilation and circular heating elements allows for cooking different types
of foodstuffs together, without mixing aromas and flavours.
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DETAILS

Material

Texture

Base size

Full description

Grids

Total power

Auxiliary

Semirapid

Rapid

Dual

Block type

Ignition

Gas type

Type

Foster S.p.A. Via M.S. Ottone, 18-20 42041 Brescello (Reggio Emilia) - Italy

AlSI 304 stainless steel

Satin

90cm

Freestanding cooking block in stainless steel 900 - 4 burners + MF oven 70 cm

Cast iron grids and enamelled burner covers

9.950 W

1.000 W

1750 W

3.000 W

4200 W

Bloquear coccidén a gas

Electric ignition under knob

Tested for installation with natural gas, LPG nozzle set included.

Gas Hob
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TECHNICAL DATA

| 1100

930
910
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