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The Leading Italian Cookers Since 1959
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Multi-Function Gas Fan Oven

The traditional cooking of a gas oven, ideal for roasting and baking, combined with
fan forced ventilation provides a great heat distribution for single and multi-leve
Icooking. More recipes prepared in less time and less energy consumption.
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Standard features

» Tangential Cooling fan A pidagyn =
« Cast iron pan support Al & o dcginn jgaall aclga =
» Easy cleaning catAilll (&
« Minute minder CLAGO0 =
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» Full glass inner door abplgo Jolall egina I gpall aly =
» Sealed cavity Guell paan gpall caigai s
« Oven side chromed racks with stops pgjall gndcgino gjall aauilywaga) =
» One-Hand ignition daalg dwanly Jlow| «
» Gas oven thermostat grall ;audaliwgnyi =

» Safe touch (double oven door glass)
» Closed door grilling

 Oven light gl ,0cgn s
» Turnspit clgunll Aru s
» Reinforced base cugd dacla s

» Adjustable feet Jaeill abla Jajil

(pw) 2iinll aleji Lahll aghw
Product Dimensions (cm) Cooktop
T TR - :
0t ®
[#)] @0 D
& = @ 1
L J
| | - | | v N o |} A iLE el He
X 4 5 Gas burners
WGLEMGAS Aleil (29) L_,JLDJ.!“ Jjd (E_L\) u.ﬂLL"n“ Jjddl
88.5 (pw) cauleill Gross Weight (Kg) | Net Weight (Kg)
SIS Packing
100x60cm ] :
Dimensions (cm) é ﬁ
69.5 >

105.5

OFIE] WWW.zagzoog.com
zagzoogksa %
L]

. +
info@zagzoog.com | ! ue lole RR lZagzoog

ST167GIFSMFAF

(60X100)

Junlaill

adlihll dulle danan Giloin

jronll anaall Jauill go alall agili anlill adedll )
Jadiy aalaiwyl e ackwi alg gl (3.8) dulell aslinlig
- 12% aalhall plaiiwly j1agi gn walll o Jols

HP=C burner (High Power Compact)

The special triple ring burner with a sophisticated compact shape
and high power of 3.8 kW makes full use of its uniform flame to
deliver energy efficiency savings of 12%.
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Full Safety

Burners are fitted with a thermocouple to cut off the gas
flow if the flame is accidentally extinguished.
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Oven Cavity with Titanium Enamel
Thanks to the low porosity of the Titanium enamel, cleaning is
so much easier and reduces dirt build up. The Titanium enamel is
resistant to the attack of acids and maintains its colour over time even

after intensive use.
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The Glem Gas AirFryer is not a simple frying accessory.. but it
is also ideal for roasting and grilling various recipes based on
meat, fish and vegetables, desserts and bread products.
In fact, the peculiarity of the stainless steel basket is its interwoven

mesh shape, which allows the passage of air and heat inside it and
thus guarantees uniform cooking of the food.
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