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COMPACT STEAM OVEN
— COMPETENCE SERIES

Unique multifunction single oven with fully integrated steam functions, featuring Avantgarde tech-
nology. More than twenty years of experience with professional cooking has shown that cooking
with steam is the best way to prepare mouth watering dishes with a maximum of taste. When using
wet steam, more vitamins and minerals are saved in the food and the natural colour and texture
is preserved. VIGOROUS STEAM The steam generator works with a fixed temperature of 96°C.
Ideal for vegetables, rice, fish and reheating meals. INTERVAL STEAM Alternates steam and hot
air, 25% steam, 75% hot air. Ideal for roasting, baking and complete meal cooking.

KB 9820E-m

COMPACT, YET LARGE ENOUGH
TO HOLD A 16LB TURKEY!!

Water drawer

KB 9820E-m 24” | 60cm Single Stainless Steel Compact
Built-in Multifunction Steam Oven with 7 functions

31 litre / 1.1 cu. ft. capacity oven

FUNCTIONS

Vigorous steam

Interval steam

Ventitherm® fan operated

Fan controlled defrost / drying
Rotitherm® roasting

Variable (single) economy grill
LO (low) temperature cooking

EQUIPPED WITH:

Chrome oven shelf — 16’w x 14’D

Full width baking sheet

Grease filter for use when roasting
Catalytic self-cleaning surface on oven roof
3 shelf positions

FEATURES

Avantgarde Technology

Diamond-glazed enamel interior

Full glass inner door

Isofront® Plus quadruple glazed door

LED digital display with touch controls

24 hour electronic clock, minute minder and fully
programmable timer

Audible signal for programme end — automatic switch off
Speedcook

Side oven light

STEAM COOKING — Water is poured directly into the
water drawer situated in the control panel rather than
directly into the steam generator.

AUDIBLE BUZZER - A buzzing sound is heard when
the water has been used up — requiring a refill to com-
plete the programme.

MEMORY FUNCTION — The memory function can be
used to save the settings for your favourite dishes which

are frequently used.
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