AR T SERIES
A1346G

DOOR AND OVEN COOLING
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The oven cooling system is
designed to minimise heat
transfer, by circulating a cool
air curtain around the oven.
The door cooling system
ensure the external surface of
the door remains cool. Air is -
drawn in from the bottom of q
the oven door, up through the /
door and around the oven 5 .
cavity, vertically expelling the
air up towards the rangehood.

2 TRIPLE RING WOK BURNERS

A1346G — 130cm Upright 6 gas & 2 ceramic elements. Our powerful triple ring
burner produces

e Three ovens, two 53 litre and one 35 litre capacity maximum heat and
assures the perfect wok

« Eight oven functions in top right main oven, fan forced, grill cooking result.

conventional, defrost, fan grill, fan forced top elements & fan
assist. (53lt)

« Four oven functions in bottom left, fan forced, grill, defrost &

light. (53lt) EASY CLEANlNG

« Four oven functions in 35It oven including traditional bake,
static grill, top element & bottom element.

« Slide out accessory drawer. The exclusive ‘easy to
clean’ durastone cavity
makes cleaning operations
much easier thanks to the
perfectly smooth surface.

* Fan cooled seamless cavity

« High glass content improved durastone enamel

* Removable telescopic slide out shelf rails

« Drop down grill element for easy cleaning

« Fully programmable electronic clock and timer on main oven
* Removable glass window and door for easy cleaning
¢ Fan cooled double glazed oven door

« Anti-fingerprint stainless steel excludes burners zone
¢ 6 Burner Gas cooktop with two triple ring wok burners
¢ 2 Burner Ceramic cooktop (1.2 and 1.7 kw)

¢ Automatic electronic ignition (240v)

« Flame Failure safety cut-off on all gas burners

« Long lasting heavy duty cast iron trivets including wok trivet

« Easy to clean one press piece stainless steel cooktop

Optional Extras

» Teppanyaki plate
* Griddle plate — Model DGRIDDLEII

« Stainless Steel Splashback DE l.utlllgl'li

* Canopy Rangehoods Who can resist a good looking Italian?




