


COOKING FUNCTIONS

LOWER BURNER
The heat is coming from the base of the oven. 
There is no fan working with this function. 
This is great for slow cooked foods such as 

Casseroles and Large Roasts.

FAN ASSISTED
The benefit to using the Fan Assisted function 
is to evenly distribute heat through the whole 
oven cavity. The rear fan circulates the air. 
Fan Assisted is most beneficial when doing 

batch baking and multi level cooking.

GAS GRILL + TURNSPIT
The suitable function for fast and deep 
grilling or to brown and roast meats in 
general - fillet steaks - grilled fish and also 

grilled vegetables.

FAN
This function allows you to fan defrost at an 
ambient temperature. Unlike defrosting using 
your microwave this mode does not dry or 

par-cook food.


