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AUgE Model SGV - 2623

ERR / 48K Voltage / Frequency 220-240V /50 -60 Hz

IHE Power 2,000 W

IEAEEYIR Cavity Material SUS304 S4B 44 Stainless Steel
R Product Dimensions (H) 350 (W) 451 (D) 480 mm

17 R~ Oven Cavity Dimensions (H) 220 (W) 365 (D) 300 mm

J$E Net Weight 16 kg

#8858 a2 Gross Weight With Packing 18 kg

BEHEER 4 Accessories
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1 Wire Rack 1 Grease-Collecting Tray 1 Cooking Tray 1 Oven Mitten 1Sponge

ZINBEZEFIBIE RS Multifunctional Steam & Grill Oven Series

FEEHET Free standing FEtET, Free standing # AL Builtin
SGV-2623 S$G0-2140M SGV-5228

30°C-230°C Precise Heat Control
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Freestyle Cooking Trendsetter
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With high-precision digital heat control and a wide range of cooking Ve arar e El e - The Multifunctional Steam & Grill Oven locks the moisture and taste in
temperature, this steam oven can cook any type of food at its most (Gl 7 I et i (ol S Sttatel. |k e &1 o (i eniss onll: food with steam, and gijves it crispiness with the 3D baking function,
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suitable temperature. A - — RS R o letting you create your own artisanal cuisine with ease and convenience.
n o Specifications are subject to change without prior notice. Refer to www.germanpool.com for the most L i ——————. = P T o
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59 Preset Recipes / 3D Heat Circulation Convection
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With 59 preset recipes including steak, grilled fish, steamed fish, you ﬂ?{?ﬁ:l?%ﬁﬁiﬁfﬂf ?Eg% gﬁggggg ?xﬂ@@%ﬁ%ﬁfﬁii?mf T 1807722196858 CAPACITY Comes with a hot air convection system that evenly circulates heat to
can turn into a cooking pro in no time, and anyone can make delicious i SO L R Y every corner inside the oven, ensuring even and thorough cooking,
. T 3T 2R TRgR /Ot ©+852 9387 2380 #P9 Macau . . 5 I
food at home easily. Upper G/F, Newport Centre, Tokwawan T.+85227732828 | 1| 1% i+ D& (S #g)515S  T.+853 28752699 making the food crispy on the outside but tender on the inside.
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Shop L5-5, MegaBox, Kowloon Bay T. +852 3907 0356 Fase 2, 515 Av. do Conselheiro Borja
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Truly Multifunctional with 10 Preset Functions
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With Steam, High Steam, Low Steam, Convection, Steam Grill, Grill
Bake, Stew, Ferment, Defrost and Preheat functions, you can make all
sorts of dishes with the simple push of a button.

B S EmEH

More Product Details
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Elegant Space-Saving Design
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The oven has a sleek build but a large
rated capacity of 26L. You can fit in a whole
chicken and fish easily.
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Smart Inner Lighting
BREE S EERRARRE ; RE
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The built-in lighting makes monitoring
the cooking process easier; automatic
power-off helps to save electricity.
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High-Quality Stainless Steel
JEREER AR MmARS04REHM - BRE
A » EMESRAMRRINE
Oven cavity is built with 304 stainless
steel which is strong, durable and
heat-conductive.

26 | xms | 5O suam
RATED CAPACITY RECIPES
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3-Tier Free Height Adjustment
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The three baking tray slots in the oven
allow flexibility in placing food of
different amounts and sizes.
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No-Scorch Triple-Glazed Door
=BBBIEPT - MEMERRLE - Al
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The triple-glazed oven door is highly
heat-resistant, and able to withstand
up to approximately 300°C.
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900mI Detachable Water Tank
fEKFEREEIOOM| - A MEKAE
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The water tank has a volume of 900 ml.
After a full refill, the Steam function can
operate for 1 hour continuously.

BRRTEDKMPEEE » FUTRRXEE - RRAK - TARYIREBRE -
Retains food’s moisture and nutrients, creating healthy and flavorful dishes with
the simple push of a button.

=8 High Steam
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200°C high temperature steaming
locks in juiciness while melting off
excess fat.

{E;B 2% Low Steam

LI50C-80°CIRIRIERE - STEZERIR
MERBRE  DTRRARERER
50°C-80°C low temperature steaming
lets you retain food’s nutrients to the
max.

HEHE Grill
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Separately controlled dual heating
elements ensure food is evenly
heated, and your baking comes out
perfect every time.

1243 Stew

LDIZERBREIREMEE - LHE
BREBSRENELESK - HE
From double-boiled soups to western
bisques, any soup or stew can be done
to perfection with the touch of a
button.
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Steam plus grill together seal in food’s moisture while attaining a crispy grilled effect.
Perfect for foods that burn easily.
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Hot air convection evenly distributes
heat to every corner inside the oven,
achieving perfect air-fry result every
time.
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50°C is the prime temperature which
allows dough to rise. Makes perfect
dough for baking each time.
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40°C-60°C steam defrosts frozen
food to room temperature without
destroying its original flavor. Perfect
for defrosting meat and seafood.

FEZR Preheat
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Preheat your oven to the perfect
temperature for optimum cooking
results.



