OVEN

OV EN

There is nothing quite like preparing the meal of the day using with a fine oven. Our Italian collection ranges in capacity from
34 L to 65 L, among which gas oven is the only one you can find in the market. Mia Cucina gives you the flexibility to choose
the perfect fit for your space and cooking requirements. Designed to match with other Mia Cucina appliances, our versatile
ovens give you the freedom to explore more culinary options and delight the whole family with new taste sensations.
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GAS OVEN

FLAME COOKING

One of the best baking results is achieved with flame cooking by a gas oven.This 57 L brand-new model includes traditional and grill
functions with various temperature setting and time reminder to guarantee your meals are cooked professionally and healthily.
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OVEN

= —— | - BUILT-IN CONVECTION FAN

With a fan and extra heating element in the interior, the hot air-inside. is C|rculated evenly around the food and It$ ‘wide'.
range of temperature up to 240°C gives more con5|stency of your cooking and accordlngly a satlsfactory culmary re.sult

ROTARY SPIT e _';*ﬂil'flﬁﬂfjifﬂﬁﬂff. e

Fill your home. W|th deIncnous aroma of freshly made food, the oven prowdes a rotary splt aIIoWing varlous grllllng

styles, particularly for roasted chickens. N : : AT

PROVING FUNCTION'

It is specially designed to maximize proofng for perfect: plzza or br'ead 5)% offerlng a conS|stent environment
to keep the dough warm and soft.

29




30

OVEN

MULTIFUNCTION OVEN

MULTIPLE COOKING

With up to 65 L capacities, Mia Cucina ovens offer sufficient space for cooking and baking on your choice of five shelves, saving time and energy by cooking

multiple dishes simultaneously.

AUTOMATIC PROGRAMMES

Depending on your chosen function, Mia Cucina ovens will automatically suggest a suitable cooking temperature. Simply choose the type of food, such as

meat or fish; and its weight, the oven will set the optimum cooking conditions for the mist delicious results.

15 OVEN FUNCTIONS
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TOUCH PANEL:

The ovens feature touch-sensitive control panels with high-visibility icon and text display for effortless; .

intuitive-menu navigation.

Want to keep your cooking environment quiet? With our soft-closing door design,-guests outside the =~
kitchen would not hear a thing. A slight push is all you need and the internal closing and cushioning = = % °

mechanism does the rest.

OVEN
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FOODPROBE 2=t s i s s

i

The cable-connected food probe gives: you pin'j:oint'.accm';a:cly \-):\(I;,'en'ﬁr‘ep;ariné’ roast meaf:_'fish énd-pgu:ltr')'l. b_}l

calculating the core temperature and displaying the remaining time. Monitoring the preparation progress of your -

meal has never been so easy and convenient.

s

T Bl E=S9CHQ Pk e R AL S:

The telescopic rails allow shelves to be effortlessly extended all the way out without the need to remove or
support them. Extended shelves sit securely in their tracks and provide complete stability for heavy cookware.

OVEN

35



36

PERFECTION IN DESIGN

Made in Italy, our 45 cm ovens feature attractive slate-black colouring with clean lines to match flawlessly with
other Mia Cucina appliances in your kitchen. Designed to be a flexible fit for a variety of kitchen sizes and layouts,
it is one of our most popular oven models.

EN ERGY “EEF.T CLEEMN=E

The EU energy label system categorizes ovens according to energy efficiency. With ratings from ‘Class A to A++,
Mia Cucina ovens are exceedingly energy efficient and environmentally friendly.

PIZZA STONE

A unique pizza stone replicates the conditions of an authentic pizza oven, delivering optimum cooking conditions
for superb crispiness and flavour. Simply place the pizza dough directly on the oven’s pizza stone — and you will be
enjoying your very own professional-grade pizza in no time.
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Safety isa prlbrlty at Mla Cucma That is wﬁ?our Qvens come WIth trlpl'e msula‘t’rng glass doors to ensure—the
lowest possible surface temperature 5)% keeplng heat msrde the oven cawty ="k ]

HIGH-TEMPERATURE ASSISTED'CL'E’A"N'I'NG-F_UNC_TI-O-N
During the cooking process, fat and other food deposits accumulate inside the oven. High-temperature eésisted cleaning breaks
down this residue by heating the oven to 250°C, and the ash can be easily removed with a cloth.



OVEN

STEAM COMBINATION OVEN

HEALTHY COOKING

Steaming is a healthy way of cooking that helps retain the flavour, taste, texture and nutrients of food. Mia Cucina’s
Steam Combination Oven features all the functions of a conventional oven, combining both dry and moist heat, to
deliver a constant temperature over time - and the most professional cooking results. The oven comes with automatic
cooking functions make it easy for aspiring chefs to select their desired setting with a simple touch control.

EFFICIENTSTEAMEN=G

The Steam Combination Oven is equipped with a removable water tank that holds up to 1 litre of water, enough for
steam cooking at full power. Steam temperature can be set up to 130°C, making it ideal for all types of dishes, including
fish, meat and vegetables.
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MULTIFUNCTION COOKING e e g SE ]
If you are looking for versatlllty, look no further than Mia Cucina’s Itallan Mlcrowave Combmatlon Oven W|th |ts

microwave (grill + mlcrowave) oven, giving you the fleX|b|I|ty to cook all of your favourlta dlshes to perfectlon

The oven features three mtegrated settings in one = defrostmg, gr|II|ng and mlcrowave w1th 9 cooklng functlons and a :

temperature of up to 230°C.

QUICK AND EASY

With 1500 W of grill power and 1000 W of microwave po_'we_r,. the_éveh ‘makes preparing food quick and easy.

convenient and intuitive touch control. It brlngs together the advantages ofa tradltlonal oven and the practltahty Qfa A

OVEN
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£ 57 L capauty ln 60 cm ﬁlgh

Gas Ove_ _- = _'_.3:_.'}‘.

_ +Sensor touch and rotary knob control

. Gr|II / Oven / Provmg functlon A

i,

. Safety door

« Triple glass door

- e

Mulufuncﬁon Oven

GYV65

) Made in Itaiyf -

A Sensor touch control

« 15 functions

. Safety door

* Triple glass' door

~ *EU Energy Class A+

: ‘65 L capauty in 60 cm_ hlgh o

2y ey Autom,atic-c_ooking function b5
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MuLUfuncUon ‘Oven

GYV34

3 --_:'Made in Italy

i) Sensor touch control

@

14 functlons

« Automatic cooklng functlon

e Triple glass door

* EU Energy Class A

|"

: e 34 L capaaty in 45 cm hlgh

s St'e'a.m. (;o.'mb'ination Oven
<~ GYV34S
._M-aoe: in Jtal)"'-

*34 L capacity in 45 cm high

« Sensor touch control

«10 functions

* Automatic cooking function
* Triple glass door
* EU Energy Class A++

Microwave Combination Oven

GYV34M

* Made in Italy

* 34 L capacity in 45 cm high

* Sensor touch control

* 9 functions

* MW / Grill / MW+Grill / Oven functions
* Maximum microwave power 1000 W

* Automatic cooking function

* Triple glass door

OVEN
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