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Cooking Functions Guide

Circular Element With Fan

This method of cooking uses the
circular element while the heat is
distributed by the fan, resulting
in a faster and more economical
operation. Cooking with the fan on
allows different kinds of food to be
cooked simultaneously on different
shelves.

Fan & Grill

This method of grilling uses the top
element in conjunction with the fan
to create a fast circulation of heat.
Suitable where quick browning is
required and “sealing” the juices in,
such as with steaks, hamburgers,
some vegetables, etc.

O

Lower Element
This method of cooking uses the
lower element to direct heat upward

to the food. For slow—cooking recipes L

or for warming up meals.

Light

Separate light control allows the
light to be switched on even when
the oven is off.

Full Grill

This cooking method is normal grilling
utilising the inner and outer part of
the top element, which directs heat
downwards onto the food. Suitable
for grilling medium or large portions
of sausages, bacon, steaks, fish, etc.

Convection Oven & Fan Assist

This method of cooking provides
traditional cooking with heat from
the top and the lower element, plus
the use of circulation fan to ensure a
fast and even distribution of the heat.
Suitable for light and delicate baking
such as pastries.

O

Conventional Oven

Top element & lower element.
This method of cooking provides
traditional cooking with heat from the
top and lower elements. Particularly
suitable for roasting and baking on
one shelf only.

O

Outer Top Element

This method of cooking uses the
outer part of the top element to direct
heat downwards onto the food. For
gentle cooking, browning or keeping
cooked dishes warm.

Defrost

The fan runs without heat to reduce
the defrosting time of frozen foods.
The time required to defrost the food
will depend on the room temperature,
the quantity and type of food.

[

Centre Girill

This cooking method is normal
grilling utilising the inner part only of
the top element, which directs heat
downward onto the food. Suitable for

grilling




SYNERGY 500 SERIES SYNERGY 500 SERIES SYNERGY 500 SERIES SYNERGY 500 SERIES

KC56/MFTZ KC56/7MFESS KC556MFSS KC567/GMM

Functions

Functions

Twin zone

Lower zone

5 Upper zone . Single zone

Features

Touch control clock with programmer

Blue LED

Triple glazed door- cool touch 52 degree

Mirror finish

2x shelves + 1x grill pan

Trivet & handle

18x Functions + light

S/Steel knob

67L- mega capacity

Black enamel

4700W

Features

Touch control clock with programmer

Features

(@

Features

Blue LED

Triple glazed door- cool touch

Triple glazed door- cool touch

Triple glazed door- cool touch 52 degree

Touch control clock with programmer

Gas Grill

Mirror finish

Blue LED

Minute Minder with programmer

2x shelves + 1x grill pan

56L Capacity

Blue LED

Trivet & handle

Mirror finish

56L Capacity

7x Functions + light

2x shelves + 1x grill pan, trivet & handle

Mirror finish

Touch Control

6 x Functions

2x shelves + 1x grill pan, trivet & handle

67L- mega capacity

S/Steel knob

2 x Functions

Black enamel

One light

S/Steel knob

4700W

Black enamel

One light

2560W

Black enamel




SYNERGY 500 SERIES SYNERGY 500 SERIES Compact Appliances

KC590MFESS

Functions Functions

Top Oven Top Oven

Main Oven Main Oven

HOEOE HOWOE

Features
e Touch control clock with programmer
e BlueLED

Features
e Touch control clock with programmer
e Blue LED

e Triple glazed door- cool touch e Triple glazed door- cool touch _:_r'"

e Mirror finish e Mirror finish o
Main cavity 2x shelves + 1x grill pan, Main cavity 1x shelves + 1x grill pan,
trivet & handle trivet & handle .

e Second cavity 1x shelf e Second cavity 1x shelf A

e Functions: Top oven x3 / bottom oven ¢ Functions: Top oven x3 / bottom oven

X7 + light
5100W

X7 + light
5100W




SYNERGY 500 SERIES

KC545CF

Features

Bean to Cup

Electronic control with LED full display

Blue LED

Auto Start

Coffee Temperature

Water Hardness

SYNERGY 500 SERIES

KC545ST

Functions

Features

SYNERGY 500 SERIES

KC545CMSS

Functions

Features

SYNERGY 500 SERIES

KC545MG

Functions

Features

Steam Nozzle / Hot Water

Electronic control with LED full display

Electronic control with LED full display

Electronic control with LED full display

Metal Drip Tray

Blue LED

Blue LED

Blue LED

1600W

16 Functions

Microwave & grill & convection

Microwave & grill

Mirror finish, same as ovens

Mirror finish, same as ovens

Mirror finish, same as ovens

Steel knob

S/Steel knob

S/Steel knob

Single light

Single light

Grill rack, baking tray and turntable

Grill rack, baking tray,deep baking tray

Grill rack, baking tray and turntable

Single light

1350W

1600W




SYNERGY 500 SERIES
14cm Modular

Warming Drawer

KC514WD

Features

Hobs

A variety of luxurious hob options
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SYNERGY 500 SERIES

KC560SS

Features

e 4 Burner Gas Hob

e 3.80Kw Triple Wok Burner
e (Cast Iron Supports

e Flame Failure Safety Device

SYNERGY 500 SERIES

KC560GS

[ 4BumerGasHob |
|+ 380KwTriple WokBurner
o CastlonSupports |
L+ Flame Failure Safety Device .

SYNERGY 500 SERIES

KC590SS

Features

e 5Burner Gas Hob

e 3.80Kw Triple Wok Burner
e (ast Iron Supports

e Flame Failure Safety Device

SYNERGY 500 SERIES

KC590GS

g g

: : L

[+ SBumerGasHob
|+ 380KwTriple WokBurner |
|+ CastionSupports |

Flame Failure Safety Device
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SYNERGY 500 SERIES SYNERGY 500 SERIES SYNERGY 500 SERIES

KC77CTC KC60INDTC KC77INDTC

—

=

Features
Full Continuum Cooking Zone

Touch Control

Safety Lock

Residual Heat Indicators
Protection From Overheating
Auto Shut Down

Features Features
4 Burner Ceramic Hob, 1 Duel Zone 4 Burner Induction Hob
Touch Control Touch Control
Safety Lock Safety Lock
Residual Heat Indicators Residual Heat Indicators
Protection From Overheating Auto Shut Down
6500-7800W Protection From Overheating

32 AMP




Built In
90cm Downdraft Hood

ant Extraction

Poennighaus UK
ghaus.co.uk




SYNERGY 500 SERIES SYNERGY 500 SERIES .
Wine Coolers

Take Care Of Your Wine Collection
KCHRH60/70/90 KC60/70/90BOX

Features
e Electronic Touch Control

Features

e Electronic Touch Control
e 3 Speeds e 3 Speeds
e 1 Aluminium Grease Filters e 1 Aluminium Grease Filters
e 2 Halogen Lights

e Extraction Capacity: 600 M3/Hr

e Dishwasher Proof Aluminium Filters

e 2 Halogen Lights

e Extraction Capacity: 480 M3/Hr

e Dishwasher Proof Aluminium Filters
e Extraction Or Recirculation e Extraction Or Recirculation
e Perimeter Extraction

e 95W

e Perimeter Extraction
e 140W
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SYNERGY 500 SERIES

KCWCB0SS

e Specification

e (Capacity 46 X 0,75 Litre Bordeaux Wine
Bottles

e Noise Level (Db): 39

e 6 Wire Shelves Chrome

e Adjustable Temperature

e Two Individual Temperature Zones

e Upper Zone Compartment: 5- 22 2c

e Lower Zone Compartment: 5- 22 °c

e Stainless Steel / Black Interior And Exterior

e 13 AMP

SYNERGY 500 SERIES

KCWC30SS

i t“ E“H[M

Specification

SYNERGY 500 SERIES

KCWC15SS

Specification

e (Capacity 18 X 0,75 Litre Bordeaux Wine Bottles

e Capacity 7 X 0,75 Litre Bordeaux Wine Bottles

* Noise Level (Db): 39

e Noise Level (Db): 39

e 6 Wire Shelves Chrome

e 6 Wire Shelves Chrome

¢ Adjustable Temperature

e Adjustable Temperature

e Designed To Store Wine Between 5- 22 °c

e Designed To Store Wine Between 5- 22 °c

e Reversible Door

e Reversible Door

e Stainless Steel Door / Black Exterior

o Stainless Steel Door/ Black Exterior

e 13 AMP
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