Heating methods

Hot air + 100 % humidity.

Hot air + 80 % humidity.

Hot air + 60 % humidity.

Hot air + 30 % humidity.

Hot air + 0 % humidity.

Full surface grill + circulated air.
Full surface grill.

Full surface grill level 1 + humidity.
Full surface grill level 2 + humidity.
Dough proofing.

Defrosting.

Regenerating.

Low temperature cooking.

= Automatic door opening.

Rotary knob and TFT touch display operation.

Clear text display in 25 languages.

Option to save individual recipes (incl. core temperature probe).
= Information key with use indicators.

= Side-opening door opens up to 180° angle.

= Full surface grill 2000 W behind glass ceramic.

= Steam removal.

Misting.

Core temperature probe with automatic shut-off.

Actual temperature display.

Timer functions: cooking time, cooking time end, timer, stopwatch,
long-term timer.

Electronic boiling point detection.

Capacity display for filter cariridge (if connected to GF 111 100
descaling system).

48 W halogen light on the side.

s Hygienic stainless steel cooking interior.

u 4 tray levels.
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Handleless door / automatic door opening

Fixed inlet and outlet water connection

Hot air 30 °C to 230 °C can be combined with chosen humidity level
of 0%, 30%, 60%, 80% or 100%

Full surface grill behind glass ceramic for easy cleaning, combinable
with circulated air up to 230 °C and steam

TFT touch display

Panelfree appliance with surface control module

Steaming without pressure

Electronic temperature control from 30 °C to 230 °C

Core temperature probe, removable

Net volume 43 litres

Energy efficiency class A

Child lock.
Safety shut-off.
Cooled housing with temperature protection.

Cleaning aid.

Drying programme.

Descaling aid.

Grease filter, dishwasher-safe.

Energy efficiency class A.

Total connected load 2.9 kW.

Only cold water connection.

Inlet hose 3.0 m with 3/4 " (26,4 mm) connection.
Outlet hose (g 25 mm) 3.0 m (HT-Hose).

Plan a connection cable.




