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Synergy
A Premium Appliance Range by Kompact UK

Service Details
5 Year Parts, 2 Years Labour

Synergy by Kompact has produced a trend-setting range of appliances that 

set new standards for the kitchen industry. We use innovation, design and 

functionality, to deliver quality kitchen appliances that fulfill your personal 

needs and enrich your passion for cooking.

Synergy appliances are built to the highest standards. All Synergy appliances 

are covered by a full manufacturer’s 5 year parts and 2 year labour guarantee.

If you do need one of our engineers to look at one of your appliances, we 

are here to help. All claims must be supported with the original receipt or 

other reasonable proof of purchase.

Call: 0844 800 1128 or email servicekc@kompactuk.co.uk
Furniture by Poennighaus UK

www.poennighaus.co.uk
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Light
Separate light control allows the 
light to be switched on even when 
the oven is off.

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.

Lower Element
This method of cooking uses the 
lower element to direct heat upward 
to the food. For slow–cooking recipes 
or for warming up meals.

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.

Centre Grill
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 small portions of 
bacon, toast, meat, etc.

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.

Fan & Lower Element
This method of cooking uses the 
bottom element only while the fan 
is circulating the heat. For delicate 
dishes and heating pre-cooked 
food. It is also suitable for sterilising 
preserving jars.

Baumatic OVENS - COOKING FUNCTIONS

Cooking with Baumatic
If you’re reading this, then we assume you love to cook. 

So do we at Baumatic and that is why many years 

of research and development have gone into each 

Baumatic range cooker and built-in oven. This means 

that you can create the flavours and signature 

dishes that reflect your creativity in the kitchen. 

Each function is designed to give you the most ideal 

cooking method to suit your recipe and to provide the 

best results.

Lower Element
This method of cooking uses the 
lower element to direct heat upward 
to the food. For slow–cooking recipes 
or for warming up meals.

1010

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

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.

Lower Element
This method of cooking uses the 
lower element to direct heat upward 
to the food. For slow–cooking recipes 
or for warming up meals.

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.

Centre Grill
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 small portions of 
bacon, toast, meat, etc.

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.

Fan & Lower Element
This method of cooking uses the 
bottom element only while the fan 
is circulating the heat. For delicate 
dishes and heating pre-cooked 
food. It is also suitable for sterilising 
preserving jars.

Baumatic OVENS - COOKING FUNCTIONS

Cooking with Baumatic
If you’re reading this, then we assume you love to cook. 

So do we at Baumatic and that is why many years 

of research and development have gone into each 

Baumatic range cooker and built-in oven. This means 

that you can create the flavours and signature 

dishes that reflect your creativity in the kitchen. 

Each function is designed to give you the most ideal 

cooking method to suit your recipe and to provide the 

best results.

Centre Grill
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
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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, preventing the transmission 
of smells and tastes from one dish 
onto another.

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.

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.
  

Grill and Rotisserie With Fan
Please check your model number to 
establish if the rotisserie accessory 
is supplied. This function will 
operate the rotisserie as well as 
the grill and the fan simultaneously. 
Best for chickens, kebabs and small 
to medium roasts.

Pizza Function
This method of cooking uses the 
lower and circular element while 
the heat is distributed by the fan.
It reproduces the same conditions 
of traditional clay wood-fire stoves.

Grill & Rotisserie
Please check your model number to 
establish if the rotisserie accessory 
is supplied. This function will operate 
the rotisserie as well as the grill 
simultaneously giving a moderate 
to strong heat. Best for chickens,  
kebabs and small to medium roasts.

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. Always check food 
packaging for instructions.

Pyrolytic Cleaning
This function cleans the oven 
cavity by raising the inner oven 
temperature to approximately 
500°C. The resultant ash deposits 
can be wiped away with a soft damp 
cloth once the oven has cooled 
down. For best cleaning results, the 
oven should not be completely cold 
but still slightly warm. The pyrolytic 
function is automatically set to a 
cleaning duration of 90 minutes. 
However, the length of time can 
be increased if necessary. When 
selected, the door will automatically 
lock itself and will remain locked 
until the cycle has been completed 
and the temperature has dropped 
to a safe level.

PRH - Preheating
This function uses the grill, lower, 
elements and fan. It is intended for 
preheating the oven up to 210°C in 
a faster time.

Steam Clean
Any Baumatic oven with WipeClean 
oven enamel, can use our 
SteamClean method of cleaning. 
Simply place some warm water 
and a little washing up liquid in the 
baking tray, place it in the lowest 
shelf position and then select an 
oven function (either conventional 
or fan oven). The temperature 
should be set to 80 degrees and the 
oven run for 20 minutes. All that is 
left to do is simply wipe over the 
walls and side racks with a damp 
cloth.

OVENS COOKING    FUNCTIONS Baumatic

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

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.

Lower Element
This method of cooking uses the 
lower element to direct heat upward 
to the food. For slow–cooking recipes 
or for warming up meals.

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.

Centre Grill
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 small portions of 
bacon, toast, meat, etc.

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.

Fan & Lower Element
This method of cooking uses the 
bottom element only while the fan 
is circulating the heat. For delicate 
dishes and heating pre-cooked 
food. It is also suitable for sterilising 
preserving jars.

Baumatic OVENS - COOKING FUNCTIONS

Cooking with Baumatic
If you’re reading this, then we assume you love to cook. 

So do we at Baumatic and that is why many years 

of research and development have gone into each 

Baumatic range cooker and built-in oven. This means 

that you can create the flavours and signature 

dishes that reflect your creativity in the kitchen. 

Each function is designed to give you the most ideal 

cooking method to suit your recipe and to provide the 

best results.

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. 

1010

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

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.

Lower Element
This method of cooking uses the 
lower element to direct heat upward 
to the food. For slow–cooking recipes 
or for warming up meals.

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.

Centre Grill
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 small portions of 
bacon, toast, meat, etc.

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.

Fan & Lower Element
This method of cooking uses the 
bottom element only while the fan 
is circulating the heat. For delicate 
dishes and heating pre-cooked 
food. It is also suitable for sterilising 
preserving jars.

Baumatic OVENS - COOKING FUNCTIONS

Cooking with Baumatic
If you’re reading this, then we assume you love to cook. 

So do we at Baumatic and that is why many years 

of research and development have gone into each 

Baumatic range cooker and built-in oven. This means 

that you can create the flavours and signature 

dishes that reflect your creativity in the kitchen. 

Each function is designed to give you the most ideal 

cooking method to suit your recipe and to provide the 

best results.

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.
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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, preventing the transmission 
of smells and tastes from one dish 
onto another.

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.

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.
  

Grill and Rotisserie With Fan
Please check your model number to 
establish if the rotisserie accessory 
is supplied. This function will 
operate the rotisserie as well as 
the grill and the fan simultaneously. 
Best for chickens, kebabs and small 
to medium roasts.

Pizza Function
This method of cooking uses the 
lower and circular element while 
the heat is distributed by the fan.
It reproduces the same conditions 
of traditional clay wood-fire stoves.

Grill & Rotisserie
Please check your model number to 
establish if the rotisserie accessory 
is supplied. This function will operate 
the rotisserie as well as the grill 
simultaneously giving a moderate 
to strong heat. Best for chickens,  
kebabs and small to medium roasts.

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. Always check food 
packaging for instructions.

Pyrolytic Cleaning
This function cleans the oven 
cavity by raising the inner oven 
temperature to approximately 
500°C. The resultant ash deposits 
can be wiped away with a soft damp 
cloth once the oven has cooled 
down. For best cleaning results, the 
oven should not be completely cold 
but still slightly warm. The pyrolytic 
function is automatically set to a 
cleaning duration of 90 minutes. 
However, the length of time can 
be increased if necessary. When 
selected, the door will automatically 
lock itself and will remain locked 
until the cycle has been completed 
and the temperature has dropped 
to a safe level.

PRH - Preheating
This function uses the grill, lower, 
elements and fan. It is intended for 
preheating the oven up to 210°C in 
a faster time.

Steam Clean
Any Baumatic oven with WipeClean 
oven enamel, can use our 
SteamClean method of cleaning. 
Simply place some warm water 
and a little washing up liquid in the 
baking tray, place it in the lowest 
shelf position and then select an 
oven function (either conventional 
or fan oven). The temperature 
should be set to 80 degrees and the 
oven run for 20 minutes. All that is 
left to do is simply wipe over the 
walls and side racks with a damp 
cloth.

OVENS COOKING    FUNCTIONS Baumatic

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.
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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, preventing the transmission 
of smells and tastes from one dish 
onto another.

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.

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.
  

Grill and Rotisserie With Fan
Please check your model number to 
establish if the rotisserie accessory 
is supplied. This function will 
operate the rotisserie as well as 
the grill and the fan simultaneously. 
Best for chickens, kebabs and small 
to medium roasts.

Pizza Function
This method of cooking uses the 
lower and circular element while 
the heat is distributed by the fan.
It reproduces the same conditions 
of traditional clay wood-fire stoves.

Grill & Rotisserie
Please check your model number to 
establish if the rotisserie accessory 
is supplied. This function will operate 
the rotisserie as well as the grill 
simultaneously giving a moderate 
to strong heat. Best for chickens,  
kebabs and small to medium roasts.

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. Always check food 
packaging for instructions.

Pyrolytic Cleaning
This function cleans the oven 
cavity by raising the inner oven 
temperature to approximately 
500°C. The resultant ash deposits 
can be wiped away with a soft damp 
cloth once the oven has cooled 
down. For best cleaning results, the 
oven should not be completely cold 
but still slightly warm. The pyrolytic 
function is automatically set to a 
cleaning duration of 90 minutes. 
However, the length of time can 
be increased if necessary. When 
selected, the door will automatically 
lock itself and will remain locked 
until the cycle has been completed 
and the temperature has dropped 
to a safe level.

PRH - Preheating
This function uses the grill, lower, 
elements and fan. It is intended for 
preheating the oven up to 210°C in 
a faster time.

Steam Clean
Any Baumatic oven with WipeClean 
oven enamel, can use our 
SteamClean method of cleaning. 
Simply place some warm water 
and a little washing up liquid in the 
baking tray, place it in the lowest 
shelf position and then select an 
oven function (either conventional 
or fan oven). The temperature 
should be set to 80 degrees and the 
oven run for 20 minutes. All that is 
left to do is simply wipe over the 
walls and side racks with a damp 
cloth.

OVENS COOKING    FUNCTIONS Baumatic

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

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.

Lower Element
This method of cooking uses the 
lower element to direct heat upward 
to the food. For slow–cooking recipes 
or for warming up meals.

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.

Centre Grill
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 small portions of 
bacon, toast, meat, etc.

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.

Fan & Lower Element
This method of cooking uses the 
bottom element only while the fan 
is circulating the heat. For delicate 
dishes and heating pre-cooked 
food. It is also suitable for sterilising 
preserving jars.

Baumatic OVENS - COOKING FUNCTIONS

Cooking with Baumatic
If you’re reading this, then we assume you love to cook. 

So do we at Baumatic and that is why many years 

of research and development have gone into each 

Baumatic range cooker and built-in oven. This means 

that you can create the flavours and signature 

dishes that reflect your creativity in the kitchen. 

Each function is designed to give you the most ideal 

cooking method to suit your recipe and to provide the 

best results.

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.
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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, preventing the transmission 
of smells and tastes from one dish 
onto another.

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.

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.
  

Grill and Rotisserie With Fan
Please check your model number to 
establish if the rotisserie accessory 
is supplied. This function will 
operate the rotisserie as well as 
the grill and the fan simultaneously. 
Best for chickens, kebabs and small 
to medium roasts.

Pizza Function
This method of cooking uses the 
lower and circular element while 
the heat is distributed by the fan.
It reproduces the same conditions 
of traditional clay wood-fire stoves.

Grill & Rotisserie
Please check your model number to 
establish if the rotisserie accessory 
is supplied. This function will operate 
the rotisserie as well as the grill 
simultaneously giving a moderate 
to strong heat. Best for chickens,  
kebabs and small to medium roasts.

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. Always check food 
packaging for instructions.

Pyrolytic Cleaning
This function cleans the oven 
cavity by raising the inner oven 
temperature to approximately 
500°C. The resultant ash deposits 
can be wiped away with a soft damp 
cloth once the oven has cooled 
down. For best cleaning results, the 
oven should not be completely cold 
but still slightly warm. The pyrolytic 
function is automatically set to a 
cleaning duration of 90 minutes. 
However, the length of time can 
be increased if necessary. When 
selected, the door will automatically 
lock itself and will remain locked 
until the cycle has been completed 
and the temperature has dropped 
to a safe level.

PRH - Preheating
This function uses the grill, lower, 
elements and fan. It is intended for 
preheating the oven up to 210°C in 
a faster time.

Steam Clean
Any Baumatic oven with WipeClean 
oven enamel, can use our 
SteamClean method of cleaning. 
Simply place some warm water 
and a little washing up liquid in the 
baking tray, place it in the lowest 
shelf position and then select an 
oven function (either conventional 
or fan oven). The temperature 
should be set to 80 degrees and the 
oven run for 20 minutes. All that is 
left to do is simply wipe over the 
walls and side racks with a damp 
cloth.

OVENS COOKING    FUNCTIONS Baumatic

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.

1010

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

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.

Lower Element
This method of cooking uses the 
lower element to direct heat upward 
to the food. For slow–cooking recipes 
or for warming up meals.

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.

Centre Grill
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 small portions of 
bacon, toast, meat, etc.

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.

Fan & Lower Element
This method of cooking uses the 
bottom element only while the fan 
is circulating the heat. For delicate 
dishes and heating pre-cooked 
food. It is also suitable for sterilising 
preserving jars.

Baumatic OVENS - COOKING FUNCTIONS

Cooking with Baumatic
If you’re reading this, then we assume you love to cook. 

So do we at Baumatic and that is why many years 

of research and development have gone into each 

Baumatic range cooker and built-in oven. This means 

that you can create the flavours and signature 

dishes that reflect your creativity in the kitchen. 

Each function is designed to give you the most ideal 

cooking method to suit your recipe and to provide the 

best results.

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

Cooking Functions Guide

Synergy Ovens offer a wide range of heating methods, 
providing ideal cooking options for all types of food.

Cooking Functions Guide
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Built In Single Multifunction Oven

60 cm multifunction oven

10 functions

Energy efficiency class: A 

Net oven capacity: 54 litre 

Gross oven capacity: 64 litre

Text display (EN, DE, NL, IT, FR, PT, ES, CZ) 

Touch control 

Side opening door

30 pre-set recipes + 10 customisable recipes

Cooling fan 

Oven light 

Triple-glazed removable door 

Stainless steel cavity 

Mark resistant coating (OMBRA1SS)

Electronically controlled thermostat 

Cable supplied (no plug)

Max. connected load: 3.08 - 3.66 kW

Fuse rating: 20 amps

Hard wiring required

Standard accessories: 

2 x Safety shelves 

3 x Telescopic runners 

Glass drip tray 

Meat probe 

Removable side racks 

BPS2 Pizza stone

  Technical drawing pg. 238 fig. 1.02323

OMBRA1

       

OMBRA1SS

OMBRA1R

OMBRA1BL

OMBRA1W

Available models: 

Stainless Steel -OMBRA1SS 

Red -OMBRA1R

Black -OMBRA1BL

White -OMBRA1W

60 cm multifunction oven

10 functions

Energy efficiency class: A 

Net oven capacity: 54 litre 

Gross oven capacity: 64 litre

Text display (EN, DE, NL, IT, FR, PT, ES, CZ) 

Touch control 

Side opening door

30 pre-set recipes + 10 customisable recipes

Cooling fan 

Oven light 

Triple-glazed removable door 

Stainless steel cavity 

Mark resistant coating (OMBRA1SS)

Electronically controlled thermostat 

Cable supplied (no plug)

Max. connected load: 3.08 - 3.66 kW

Fuse rating: 20 amps

Hard wiring required

Standard accessories: 

2 x Safety shelves 

3 x Telescopic runners 

Glass drip tray 

Meat probe 

Removable side racks 

BPS2 Pizza stone

  Technical drawing pg. 238 fig. 1.02323

OMBRA1

       

OMBRA1SS

OMBRA1R

OMBRA1BL

OMBRA1W

Available models: 

Stainless Steel -OMBRA1SS 

Red -OMBRA1R

Black -OMBRA1BL

White -OMBRA1W

1010

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

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.

Lower Element
This method of cooking uses the 
lower element to direct heat upward 
to the food. For slow–cooking recipes 
or for warming up meals.

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.

Centre Grill
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 small portions of 
bacon, toast, meat, etc.

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.

Fan & Lower Element
This method of cooking uses the 
bottom element only while the fan 
is circulating the heat. For delicate 
dishes and heating pre-cooked 
food. It is also suitable for sterilising 
preserving jars.

Baumatic OVENS - COOKING FUNCTIONS

Cooking with Baumatic
If you’re reading this, then we assume you love to cook. 

So do we at Baumatic and that is why many years 

of research and development have gone into each 

Baumatic range cooker and built-in oven. This means 

that you can create the flavours and signature 

dishes that reflect your creativity in the kitchen. 

Each function is designed to give you the most ideal 

cooking method to suit your recipe and to provide the 

best results.

60 cm multifunction oven

10 functions

Energy efficiency class: A 

Net oven capacity: 54 litre 

Gross oven capacity: 64 litre

Text display (EN, DE, NL, IT, FR, PT, ES, CZ) 

Touch control 

Side opening door

30 pre-set recipes + 10 customisable recipes

Cooling fan 

Oven light 

Triple-glazed removable door 

Stainless steel cavity 

Mark resistant coating (OMBRA1SS)

Electronically controlled thermostat 

Cable supplied (no plug)

Max. connected load: 3.08 - 3.66 kW

Fuse rating: 20 amps

Hard wiring required

Standard accessories: 

2 x Safety shelves 

3 x Telescopic runners 

Glass drip tray 

Meat probe 

Removable side racks 

BPS2 Pizza stone
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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, preventing the transmission 
of smells and tastes from one dish 
onto another.

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.

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.
  

Grill and Rotisserie With Fan
Please check your model number to 
establish if the rotisserie accessory 
is supplied. This function will 
operate the rotisserie as well as 
the grill and the fan simultaneously. 
Best for chickens, kebabs and small 
to medium roasts.

Pizza Function
This method of cooking uses the 
lower and circular element while 
the heat is distributed by the fan.
It reproduces the same conditions 
of traditional clay wood-fire stoves.

Grill & Rotisserie
Please check your model number to 
establish if the rotisserie accessory 
is supplied. This function will operate 
the rotisserie as well as the grill 
simultaneously giving a moderate 
to strong heat. Best for chickens,  
kebabs and small to medium roasts.

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. Always check food 
packaging for instructions.

Pyrolytic Cleaning
This function cleans the oven 
cavity by raising the inner oven 
temperature to approximately 
500°C. The resultant ash deposits 
can be wiped away with a soft damp 
cloth once the oven has cooled 
down. For best cleaning results, the 
oven should not be completely cold 
but still slightly warm. The pyrolytic 
function is automatically set to a 
cleaning duration of 90 minutes. 
However, the length of time can 
be increased if necessary. When 
selected, the door will automatically 
lock itself and will remain locked 
until the cycle has been completed 
and the temperature has dropped 
to a safe level.

PRH - Preheating
This function uses the grill, lower, 
elements and fan. It is intended for 
preheating the oven up to 210°C in 
a faster time.

Steam Clean
Any Baumatic oven with WipeClean 
oven enamel, can use our 
SteamClean method of cleaning. 
Simply place some warm water 
and a little washing up liquid in the 
baking tray, place it in the lowest 
shelf position and then select an 
oven function (either conventional 
or fan oven). The temperature 
should be set to 80 degrees and the 
oven run for 20 minutes. All that is 
left to do is simply wipe over the 
walls and side racks with a damp 
cloth.
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Mark resistant coating (OMBRA1SS)

Electronically controlled thermostat 

Cable supplied (no plug)

Max. connected load: 3.08 - 3.66 kW

Fuse rating: 20 amps

Hard wiring required
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Glass drip tray 
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Removable side racks 
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Built In Single Multifunction Oven

Twin Zone Fan Oven

Features
•	 Touch control clock with programmer 
•	 Blue LED
•	 Triple glazed door - cool touch 52 degree
•	 Mirror finish
•	 2x shelves + 1x grill pan
•	 Trivet & handle
•	 7x Functions + light
•	 Touch Control
•	 67L - mega capacity
•	 Black enamel
•	 4700W

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
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FIRST USE/SETTING UP YOUR OVEN
KC567MFTZ

We recommend that you read the instructions in this owner’s manual carefully before use for the best performance and to 
extend the life of your appliance, as it will provide you with all the instructions you require to ensure its safe installation, 
use and maintenance. Always keep this owner’s manual close to hand since you may need to refer to it in the future.

Thank you. 

SETTING THE CLOCK

When the appliance is switched on for the first time, the 
display on the control panel will light briefly and 0:00 will 
begin blinking in the display. The oven cannot be operated 
until the clock is set.

To set the clock you need to first set the hour “0:” then 
the minutes “:00”. This is done by turning the Time/
Temp/Function (G) dial left or right to set the hours then 
pressing the Time (E) button to select the minutes in the 
same way.

CLEANING THE OVEN FOR THE FIRST TIME

Before using the oven for the first time we recommend 
that you operate the oven at the convection setting at 
200°C for 1 hour before using. There will be a distinctive 
odour from the oven, this is normal. Ensure your kitchen is 
well ventilated during this period.

PRODUCT FUNCTIONS

USING THE DIVIDER

This oven comes equipped with an oven cavity divider 
which divides the oven cavity into two separated cooking 
zones enabling independent cooking. This function only 
operates when the cavity divider is in the central position 

(level 3).

This feature gives great flexibility, enhancing energy 
efficiency and is convenient to use.

Divider Oven function Insert divider Usage information

Upper zone
True fan 
Top heat +convectional 
Large grill

Yes This zone saves energy and time when 
cooking small amounts of food

Lower zone True fan 
Bottom heat +convectional Yes This zone saves energy and time when 

cooking small amounts of food

Single zone

True fan 
Top heat +convectional 
Conventional 
Large grill 
Small grill 
Bottom heat = true fan 
Defrosting

No

Twin zone Both upper and lower zone 
function Yes You can cook two dishes at two different 

temperatures at the same time

SETTING THE ZONE SELECTION

For upper, twin and lower zones, select the “OFF” position 
before inserting the divider in the central position, level 3 
of shelf guides. For single zone, remove the divider when 
“OFF” position is selected. Then turn the Zone selection 
dial (A) to single mode. Press the Function button (C) and 

hold for about 3 seconds. Turn the Time/Temp/Function 
(G) dial to select the desired oven function. If after 3 
seconds there are no further adjustments, the oven will 
begin automatically.
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Built In Single Multifunction Oven

Features
•	 Triple glazed door - cool touch
•	 Touch control clock with programmer
•	 Blue LED
•	 56L Capacity
•	 Mirror finish
•	 2x shelves + 1x grill pan, trivet & handle
•	 6 x Functions
•	 S/Steel knob
•	 One light 
•	 Black enamel
•	 2560W
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Light
Separate light control allows the 
light to be switched on even when 
the oven is off.

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.

Lower Element
This method of cooking uses the 
lower element to direct heat upward 
to the food. For slow–cooking recipes 
or for warming up meals.

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.

Centre Grill
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 small portions of 
bacon, toast, meat, etc.

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.

Fan & Lower Element
This method of cooking uses the 
bottom element only while the fan 
is circulating the heat. For delicate 
dishes and heating pre-cooked 
food. It is also suitable for sterilising 
preserving jars.

Baumatic OVENS - COOKING FUNCTIONS

Cooking with Baumatic
If you’re reading this, then we assume you love to cook. 

So do we at Baumatic and that is why many years 

of research and development have gone into each 

Baumatic range cooker and built-in oven. This means 

that you can create the flavours and signature 

dishes that reflect your creativity in the kitchen. 

Each function is designed to give you the most ideal 

cooking method to suit your recipe and to provide the 

best results.

60 cm multifunction oven

10 functions

Energy efficiency class: A 

Net oven capacity: 54 litre 

Gross oven capacity: 64 litre

Text display (EN, DE, NL, IT, FR, PT, ES, CZ) 

Touch control 

Side opening door

30 pre-set recipes + 10 customisable recipes

Cooling fan 

Oven light 

Triple-glazed removable door 

Stainless steel cavity 

Mark resistant coating (OMBRA1SS)

Electronically controlled thermostat 

Cable supplied (no plug)

Max. connected load: 3.08 - 3.66 kW

Fuse rating: 20 amps

Hard wiring required

Standard accessories: 

2 x Safety shelves 

3 x Telescopic runners 

Glass drip tray 

Meat probe 

Removable side racks 

BPS2 Pizza stone
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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, preventing the transmission 
of smells and tastes from one dish 
onto another.

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.

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.
  

Grill and Rotisserie With Fan
Please check your model number to 
establish if the rotisserie accessory 
is supplied. This function will 
operate the rotisserie as well as 
the grill and the fan simultaneously. 
Best for chickens, kebabs and small 
to medium roasts.

Pizza Function
This method of cooking uses the 
lower and circular element while 
the heat is distributed by the fan.
It reproduces the same conditions 
of traditional clay wood-fire stoves.

Grill & Rotisserie
Please check your model number to 
establish if the rotisserie accessory 
is supplied. This function will operate 
the rotisserie as well as the grill 
simultaneously giving a moderate 
to strong heat. Best for chickens,  
kebabs and small to medium roasts.

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. Always check food 
packaging for instructions.

Pyrolytic Cleaning
This function cleans the oven 
cavity by raising the inner oven 
temperature to approximately 
500°C. The resultant ash deposits 
can be wiped away with a soft damp 
cloth once the oven has cooled 
down. For best cleaning results, the 
oven should not be completely cold 
but still slightly warm. The pyrolytic 
function is automatically set to a 
cleaning duration of 90 minutes. 
However, the length of time can 
be increased if necessary. When 
selected, the door will automatically 
lock itself and will remain locked 
until the cycle has been completed 
and the temperature has dropped 
to a safe level.

PRH - Preheating
This function uses the grill, lower, 
elements and fan. It is intended for 
preheating the oven up to 210°C in 
a faster time.

Steam Clean
Any Baumatic oven with WipeClean 
oven enamel, can use our 
SteamClean method of cleaning. 
Simply place some warm water 
and a little washing up liquid in the 
baking tray, place it in the lowest 
shelf position and then select an 
oven function (either conventional 
or fan oven). The temperature 
should be set to 80 degrees and the 
oven run for 20 minutes. All that is 
left to do is simply wipe over the 
walls and side racks with a damp 
cloth.
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Meat probe 

Removable side racks 

BPS2 Pizza stone
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Light
Separate light control allows the 
light to be switched on even when 
the oven is off.

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.

Lower Element
This method of cooking uses the 
lower element to direct heat upward 
to the food. For slow–cooking recipes 
or for warming up meals.

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.

Centre Grill
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 small portions of 
bacon, toast, meat, etc.

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.

Fan & Lower Element
This method of cooking uses the 
bottom element only while the fan 
is circulating the heat. For delicate 
dishes and heating pre-cooked 
food. It is also suitable for sterilising 
preserving jars.
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Cooking with Baumatic
If you’re reading this, then we assume you love to cook. 

So do we at Baumatic and that is why many years 

of research and development have gone into each 

Baumatic range cooker and built-in oven. This means 

that you can create the flavours and signature 

dishes that reflect your creativity in the kitchen. 

Each function is designed to give you the most ideal 

cooking method to suit your recipe and to provide the 

best results.
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•	 Triple glazed door - cool touch
•	 Gas Grill
•	 Minute Minder with programmer
•	 Blue LED
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•	 Mirror finish
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•	 2 x Functions
•	 S/Steel knob
•	 One light 
•	 Black enamel
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Minute Minder

60 cm multifunction oven
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Energy efficiency class: A 

Net oven capacity: 54 litre 

Gross oven capacity: 64 litre

Text display (EN, DE, NL, IT, FR, PT, ES, CZ) 

Touch control 

Side opening door

30 pre-set recipes + 10 customisable recipes

Cooling fan 

Oven light 

Triple-glazed removable door 

Stainless steel cavity 

Mark resistant coating (OMBRA1SS)

Electronically controlled thermostat 

Cable supplied (no plug)

Max. connected load: 3.08 - 3.66 kW

Fuse rating: 20 amps

Hard wiring required

Standard accessories: 

2 x Safety shelves 

3 x Telescopic runners 

Glass drip tray 

Meat probe 

Removable side racks 

BPS2 Pizza stone
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Separate light control allows the 
light to be switched on even when 
the oven is off.

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.

Lower Element
This method of cooking uses the 
lower element to direct heat upward 
to the food. For slow–cooking recipes 
or for warming up meals.

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.

Centre Grill
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 small portions of 
bacon, toast, meat, etc.

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.

Fan & Lower Element
This method of cooking uses the 
bottom element only while the fan 
is circulating the heat. For delicate 
dishes and heating pre-cooked 
food. It is also suitable for sterilising 
preserving jars.
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Features
•	 Touch control clock with programmer
•	 Blue LED
•	 Triple glazed door - cool touch
•	 Mirror finish
•	 Main cavity 2x shelves + 1x grill pan, 

trivet & handle 
•	 Second cavity 1x shelf
•	 Functions: Top oven x3 / bottom oven 

x7 + light
•	 5100W
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Light
Separate light control allows the 
light to be switched on even when 
the oven is off.

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.

Lower Element
This method of cooking uses the 
lower element to direct heat upward 
to the food. For slow–cooking recipes 
or for warming up meals.

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.

Centre Grill
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 small portions of 
bacon, toast, meat, etc.

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.

Fan & Lower Element
This method of cooking uses the 
bottom element only while the fan 
is circulating the heat. For delicate 
dishes and heating pre-cooked 
food. It is also suitable for sterilising 
preserving jars.
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If you’re reading this, then we assume you love to cook. 

So do we at Baumatic and that is why many years 

of research and development have gone into each 

Baumatic range cooker and built-in oven. This means 

that you can create the flavours and signature 

dishes that reflect your creativity in the kitchen. 

Each function is designed to give you the most ideal 

cooking method to suit your recipe and to provide the 

best results.

60 cm multifunction oven

10 functions

Energy efficiency class: A 

Net oven capacity: 54 litre 

Gross oven capacity: 64 litre

Text display (EN, DE, NL, IT, FR, PT, ES, CZ) 

Touch control 

Side opening door

30 pre-set recipes + 10 customisable recipes

Cooling fan 

Oven light 

Triple-glazed removable door 

Stainless steel cavity 

Mark resistant coating (OMBRA1SS)

Electronically controlled thermostat 

Cable supplied (no plug)

Max. connected load: 3.08 - 3.66 kW

Fuse rating: 20 amps

Hard wiring required

Standard accessories: 

2 x Safety shelves 

3 x Telescopic runners 

Glass drip tray 

Meat probe 

Removable side racks 

BPS2 Pizza stone
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Light
Separate light control allows the 
light to be switched on even when 
the oven is off.

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.

Lower Element
This method of cooking uses the 
lower element to direct heat upward 
to the food. For slow–cooking recipes 
or for warming up meals.

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.

Centre Grill
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 small portions of 
bacon, toast, meat, etc.

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.

Fan & Lower Element
This method of cooking uses the 
bottom element only while the fan 
is circulating the heat. For delicate 
dishes and heating pre-cooked 
food. It is also suitable for sterilising 
preserving jars.
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60 cm multifunction oven

10 functions

Energy efficiency class: A 

Net oven capacity: 54 litre 

Gross oven capacity: 64 litre

Text display (EN, DE, NL, IT, FR, PT, ES, CZ) 

Touch control 

Side opening door

30 pre-set recipes + 10 customisable recipes

Cooling fan 

Oven light 

Triple-glazed removable door 
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Mark resistant coating (OMBRA1SS)

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

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.

Lower Element
This method of cooking uses the 
lower element to direct heat upward 
to the food. For slow–cooking recipes 
or for warming up meals.

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.

Centre Grill
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 small portions of 
bacon, toast, meat, etc.

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.

Fan & Lower Element
This method of cooking uses the 
bottom element only while the fan 
is circulating the heat. For delicate 
dishes and heating pre-cooked 
food. It is also suitable for sterilising 
preserving jars.
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So do we at Baumatic and that is why many years 

of research and development have gone into each 

Baumatic range cooker and built-in oven. This means 

that you can create the flavours and signature 

dishes that reflect your creativity in the kitchen. 

Each function is designed to give you the most ideal 

cooking method to suit your recipe and to provide the 

best results.
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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, preventing the transmission 
of smells and tastes from one dish 
onto another.

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.

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.
  

Grill and Rotisserie With Fan
Please check your model number to 
establish if the rotisserie accessory 
is supplied. This function will 
operate the rotisserie as well as 
the grill and the fan simultaneously. 
Best for chickens, kebabs and small 
to medium roasts.

Pizza Function
This method of cooking uses the 
lower and circular element while 
the heat is distributed by the fan.
It reproduces the same conditions 
of traditional clay wood-fire stoves.

Grill & Rotisserie
Please check your model number to 
establish if the rotisserie accessory 
is supplied. This function will operate 
the rotisserie as well as the grill 
simultaneously giving a moderate 
to strong heat. Best for chickens,  
kebabs and small to medium roasts.

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. Always check food 
packaging for instructions.

Pyrolytic Cleaning
This function cleans the oven 
cavity by raising the inner oven 
temperature to approximately 
500°C. The resultant ash deposits 
can be wiped away with a soft damp 
cloth once the oven has cooled 
down. For best cleaning results, the 
oven should not be completely cold 
but still slightly warm. The pyrolytic 
function is automatically set to a 
cleaning duration of 90 minutes. 
However, the length of time can 
be increased if necessary. When 
selected, the door will automatically 
lock itself and will remain locked 
until the cycle has been completed 
and the temperature has dropped 
to a safe level.

PRH - Preheating
This function uses the grill, lower, 
elements and fan. It is intended for 
preheating the oven up to 210°C in 
a faster time.

Steam Clean
Any Baumatic oven with WipeClean 
oven enamel, can use our 
SteamClean method of cleaning. 
Simply place some warm water 
and a little washing up liquid in the 
baking tray, place it in the lowest 
shelf position and then select an 
oven function (either conventional 
or fan oven). The temperature 
should be set to 80 degrees and the 
oven run for 20 minutes. All that is 
left to do is simply wipe over the 
walls and side racks with a damp 
cloth.

OVENS COOKING    FUNCTIONS Baumatic
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Light
Separate light control allows the 
light to be switched on even when 
the oven is off.

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.

Lower Element
This method of cooking uses the 
lower element to direct heat upward 
to the food. For slow–cooking recipes 
or for warming up meals.

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.

Centre Grill
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 small portions of 
bacon, toast, meat, etc.

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.

Fan & Lower Element
This method of cooking uses the 
bottom element only while the fan 
is circulating the heat. For delicate 
dishes and heating pre-cooked 
food. It is also suitable for sterilising 
preserving jars.
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is circulating the heat. For delicate 
dishes and heating pre-cooked 
food. It is also suitable for sterilising 
preserving jars.

Baumatic OVENS - COOKING FUNCTIONS

Cooking with Baumatic
If you’re reading this, then we assume you love to cook. 

So do we at Baumatic and that is why many years 

of research and development have gone into each 

Baumatic range cooker and built-in oven. This means 

that you can create the flavours and signature 

dishes that reflect your creativity in the kitchen. 

Each function is designed to give you the most ideal 

cooking method to suit your recipe and to provide the 

best results.
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10 functions

Energy efficiency class: A 
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Gross oven capacity: 64 litre

Text display (EN, DE, NL, IT, FR, PT, ES, CZ) 

Touch control 

Side opening door

30 pre-set recipes + 10 customisable recipes

Cooling fan 

Oven light 

Triple-glazed removable door 

Stainless steel cavity 

Mark resistant coating (OMBRA1SS)
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Hard wiring required
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Removable side racks 
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Light
Separate light control allows the 
light to be switched on even when 
the oven is off.

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.

Lower Element
This method of cooking uses the 
lower element to direct heat upward 
to the food. For slow–cooking recipes 
or for warming up meals.

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.

Centre Grill
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 small portions of 
bacon, toast, meat, etc.

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.

Fan & Lower Element
This method of cooking uses the 
bottom element only while the fan 
is circulating the heat. For delicate 
dishes and heating pre-cooked 
food. It is also suitable for sterilising 
preserving jars.

Baumatic OVENS - COOKING FUNCTIONS

Cooking with Baumatic
If you’re reading this, then we assume you love to cook. 

So do we at Baumatic and that is why many years 

of research and development have gone into each 

Baumatic range cooker and built-in oven. This means 

that you can create the flavours and signature 

dishes that reflect your creativity in the kitchen. 

Each function is designed to give you the most ideal 

cooking method to suit your recipe and to provide the 

best results.
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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, preventing the transmission 
of smells and tastes from one dish 
onto another.

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.

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.
  

Grill and Rotisserie With Fan
Please check your model number to 
establish if the rotisserie accessory 
is supplied. This function will 
operate the rotisserie as well as 
the grill and the fan simultaneously. 
Best for chickens, kebabs and small 
to medium roasts.

Pizza Function
This method of cooking uses the 
lower and circular element while 
the heat is distributed by the fan.
It reproduces the same conditions 
of traditional clay wood-fire stoves.

Grill & Rotisserie
Please check your model number to 
establish if the rotisserie accessory 
is supplied. This function will operate 
the rotisserie as well as the grill 
simultaneously giving a moderate 
to strong heat. Best for chickens,  
kebabs and small to medium roasts.

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. Always check food 
packaging for instructions.

Pyrolytic Cleaning
This function cleans the oven 
cavity by raising the inner oven 
temperature to approximately 
500°C. The resultant ash deposits 
can be wiped away with a soft damp 
cloth once the oven has cooled 
down. For best cleaning results, the 
oven should not be completely cold 
but still slightly warm. The pyrolytic 
function is automatically set to a 
cleaning duration of 90 minutes. 
However, the length of time can 
be increased if necessary. When 
selected, the door will automatically 
lock itself and will remain locked 
until the cycle has been completed 
and the temperature has dropped 
to a safe level.

PRH - Preheating
This function uses the grill, lower, 
elements and fan. It is intended for 
preheating the oven up to 210°C in 
a faster time.

Steam Clean
Any Baumatic oven with WipeClean 
oven enamel, can use our 
SteamClean method of cleaning. 
Simply place some warm water 
and a little washing up liquid in the 
baking tray, place it in the lowest 
shelf position and then select an 
oven function (either conventional 
or fan oven). The temperature 
should be set to 80 degrees and the 
oven run for 20 minutes. All that is 
left to do is simply wipe over the 
walls and side racks with a damp 
cloth.

OVENS COOKING    FUNCTIONS Baumatic
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Built In 

Multifunction Double Oven

 
Built Under 

Multifunction Double Oven

KC590MFSS KC572MFSS

SYNERGY 500 SERIES SYNERGY 500 SERIES Compact Appliances

Furniture by Poennighaus UK
www.poennighaus.co.uk
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Features
•	 Bean to Cup
•	 Electronic control with LED full display
•	 Blue LED
•	 Auto Start
•	 Coffee Temperature
•	 Water Hardness
•	 Steam Nozzle / Hot Water
•	 Metal Drip Tray
•	 1600W

 
45cm Modular

Coffee Machine

 
45cm Modular

Steam Oven

 
45cm Modular

Combi Microwave Oven

 
45cm Modular

Microwave With Grill

KC545CF KC545ST KC545CMSS KC545MG

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

Features
•	 Electronic control with LED full display
•	 Blue LED
•	 16 Functions
•	 Mirror finish, same as ovens
•	 Steel knob
•	 Single light
•	 Grill rack, baking tray,deep baking tray
•	 1350W

Functions Functions Functions

Features
•	 Electronic control with LED full display
•	 Blue LED
•	 Microwave & grill & convection 
•	 Mirror finish, same as ovens
•	 S/Steel knob
•	 Single light
•	 Grill rack, baking tray and turntable
•	 1600W
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25 Litre Combination Microwave Oven 
with Grill

3 functions

10 auto-programs 

1.Vegetable

2.Fish

3.Meat

4.Pasta

5.Potatoes

6.Pizza

7.Soup

8.Auto Reheat

9.Chicken

10.Cake

Standard accessories:

Rectangular rack with 2 levels

5 power levels

Oven capacity 25 litres

Microwave output: 900 W

Grill output: 1100 W

Hot air output: 2500 W

LED minute minder

Pushbutton/knob control 

operation

Audible signal at the end of 

cooking

Internal light

Quick start function

Safety lock

Stainless steel interior

Mark resistant coating

Cable supplied with plug

Fuse rating: 13 amps

BMC253 / BTM25.5 

BMC253SS

BTM25.5SS

17 Litre Microwave Oven

1 function

8 auto-programs

1.Vegetable

2.Fish

3.Meat

4.Pasta

5.Potatoes

6.Pizza

7.Soup

8.Auto Reheat

5 power levels

Oven capacity 17 litres

Microwave output: 700 W

LED minute minder

Pushbutton/knob control operation

Audible signal at the end of 

cooking

Internal light

Quick start function

Safety lock

Stainless steel interior

Mark resistant coating

Cable supplied with plug

Fuse rating: 13 amps

BMM174 / BTM17.5

BTM17.5SS

BMM174SS

Available models: 

BMC253SS- Built in Microwave
BTM25.5SS- Freestanding Microwave

Available models: 

BMM17.4SS- Built in Microwave
BTM17.5SS- Freestanding Microwave
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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, preventing the transmission 
of smells and tastes from one dish 
onto another.

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.

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.
  

Grill and Rotisserie With Fan
Please check your model number to 
establish if the rotisserie accessory 
is supplied. This function will 
operate the rotisserie as well as 
the grill and the fan simultaneously. 
Best for chickens, kebabs and small 
to medium roasts.

Pizza Function
This method of cooking uses the 
lower and circular element while 
the heat is distributed by the fan.
It reproduces the same conditions 
of traditional clay wood-fire stoves.

Grill & Rotisserie
Please check your model number to 
establish if the rotisserie accessory 
is supplied. This function will operate 
the rotisserie as well as the grill 
simultaneously giving a moderate 
to strong heat. Best for chickens,  
kebabs and small to medium roasts.

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. Always check food 
packaging for instructions.

Pyrolytic Cleaning
This function cleans the oven 
cavity by raising the inner oven 
temperature to approximately 
500°C. The resultant ash deposits 
can be wiped away with a soft damp 
cloth once the oven has cooled 
down. For best cleaning results, the 
oven should not be completely cold 
but still slightly warm. The pyrolytic 
function is automatically set to a 
cleaning duration of 90 minutes. 
However, the length of time can 
be increased if necessary. When 
selected, the door will automatically 
lock itself and will remain locked 
until the cycle has been completed 
and the temperature has dropped 
to a safe level.

PRH - Preheating
This function uses the grill, lower, 
elements and fan. It is intended for 
preheating the oven up to 210°C in 
a faster time.

Steam Clean
Any Baumatic oven with WipeClean 
oven enamel, can use our 
SteamClean method of cleaning. 
Simply place some warm water 
and a little washing up liquid in the 
baking tray, place it in the lowest 
shelf position and then select an 
oven function (either conventional 
or fan oven). The temperature 
should be set to 80 degrees and the 
oven run for 20 minutes. All that is 
left to do is simply wipe over the 
walls and side racks with a damp 
cloth.

OVENS COOKING    FUNCTIONS Baumatic

Features
•	 Electronic control with LED full display
•	 Blue LED
•	 Microwave & grill
•	 Mirror finish, same as ovens
•	 S/Steel knob
•	 Grill rack, baking tray and turntable
•	 Single light
•	 1600W
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BTM17.5SS- Freestanding Microwave

Technical drawing pg. 244 fig. 3.2Technical drawing pg. 244 fig. 3.1 115

25 Litre Combination Microwave Oven 
with Grill

3 functions

10 auto-programs 

1.Vegetable

2.Fish

3.Meat

4.Pasta

5.Potatoes

6.Pizza

7.Soup

8.Auto Reheat

9.Chicken

10.Cake

Standard accessories:

Rectangular rack with 2 levels

5 power levels

Oven capacity 25 litres

Microwave output: 900 W

Grill output: 1100 W

Hot air output: 2500 W

LED minute minder

Pushbutton/knob control 

operation

Audible signal at the end of 

cooking

Internal light

Quick start function

Safety lock

Stainless steel interior

Mark resistant coating

Cable supplied with plug

Fuse rating: 13 amps

BMC253 / BTM25.5 

BMC253SS

BTM25.5SS

17 Litre Microwave Oven

1 function

8 auto-programs

1.Vegetable

2.Fish

3.Meat

4.Pasta

5.Potatoes

6.Pizza

7.Soup

8.Auto Reheat

5 power levels

Oven capacity 17 litres

Microwave output: 700 W

LED minute minder

Pushbutton/knob control operation

Audible signal at the end of 

cooking

Internal light

Quick start function

Safety lock

Stainless steel interior

Mark resistant coating

Cable supplied with plug

Fuse rating: 13 amps

BMM174 / BTM17.5

BTM17.5SS

BMM174SS

Available models: 

BMC253SS- Built in Microwave
BTM25.5SS- Freestanding Microwave

Available models: 

BMM17.4SS- Built in Microwave
BTM17.5SS- Freestanding Microwave

Technical drawing pg. 244 fig. 3.2Technical drawing pg. 244 fig. 3.1

60 cm multifunction oven

10 functions

Energy efficiency class: A 

Net oven capacity: 54 litre 

Gross oven capacity: 64 litre

Text display (EN, DE, NL, IT, FR, PT, ES, CZ) 

Touch control 

Side opening door

30 pre-set recipes + 10 customisable recipes

Cooling fan 

Oven light 

Triple-glazed removable door 

Stainless steel cavity 

Mark resistant coating (OMBRA1SS)

Electronically controlled thermostat 

Cable supplied (no plug)

Max. connected load: 3.08 - 3.66 kW

Fuse rating: 20 amps

Hard wiring required

Standard accessories: 

2 x Safety shelves 

3 x Telescopic runners 

Glass drip tray 

Meat probe 

Removable side racks 

BPS2 Pizza stone

  Technical drawing pg. 238 fig. 1.02323

OMBRA1

       

OMBRA1SS

OMBRA1R

OMBRA1BL

OMBRA1W

Available models: 

Stainless Steel -OMBRA1SS 

Red -OMBRA1R

Black -OMBRA1BL

White -OMBRA1W
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Features
•	 6 Place Settings
•	 Temperature Control
•	 In-Operation Indicator
•	 470W

 
14cm Modular

Warming Drawer

KC514WD

SYNERGY 500 SERIES Hobs
A variety of luxurious hob options
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Features
•	 4 Burner Gas Hob
•	 3.80Kw Triple Wok Burner
•	 Cast Iron Supports
•	 Flame Failure Safety Device

Features
•	 4 Burner Gas Hob
•	 3.80Kw Triple Wok Burner
•	 Cast Iron Supports
•	 Flame Failure Safety Device

 
60cm

Gas Hob Stainless Steel

 
60cm

Gas Hob Glass

 
90cm

Gas Hob Stainless Steel

 
90cm

Gas Hob Glass

KC560SS KC560GS KC590SS KC590GS

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

Features
•	 5 Burner Gas Hob
•	 3.80Kw Triple Wok Burner
•	 Cast Iron Supports
•	 Flame Failure Safety Device

Features
•	 5 Burner Gas Hob
•	 3.80Kw Triple Wok Burner
•	 Cast Iron Supports
•	 Flame Failure Safety Device



20 21

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

Features
•	 Full Continuum Cooking Zone
•	 Touch Control 
•	 Safety Lock
•	 Residual Heat Indicators
•	 Protection From Overheating
•	 Auto Shut Down

 
77cm

Touch Control Ceramic Hob

 
60cm

Touch Control Induction Hob

 
77cm

Touch Control Induction Hob

KC77CTC KC60INDTC KC77INDTC

SYNERGY 500 SERIES SYNERGY 500 SERIES SYNERGY 500 SERIES

Features
•	 4 Burner Induction Hob
•	 Touch Control 
•	 Safety Lock
•	 Residual Heat Indicators
•	 Auto Shut Down
•	 Protection From Overheating
•	 32 AMP Features

•	 2 Zone Induction with FreeZone
•	 Touch Control 
•	 Safety Lock
•	 Residual Heat Indicators
•	 Auto Shut Down
•	 Protection From Overheating
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Features
•	 LED touch control with timer
•	 4 speed motor
•	 Extraction rate 800m 3/hr
•	 Washable aluminium grease filter
•	 Motorised lift extension of fascia panel
•	 Must be extracted externally
•	 201W

 
Built In

90cm Downdraft Hood

KC590DD

SYNERGY 500 SERIES

KC590DD
KC590DD

Hoods
Elegant Extraction

Furniture by Poennighaus UK
www.poennighaus.co.uk
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Wall Mounted

60/70/90cm Headroom Hood

 
Wall Mounted

60/70/90cm Box Hood

SYNERGY 500 SERIES SYNERGY 500 SERIES

KCHRH60/70/90 KC60/70/90BOX

Features
•	 Electronic Touch Control
•	 3 Speeds
•	 1 Aluminium Grease Filters
•	 2 Halogen Lights
•	 Extraction Capacity: 600 M3/Hr
•	 Dishwasher Proof Aluminium Filters
•	 Extraction Or Recirculation
•	 Perimeter Extraction
•	 140W

Features
•	 Electronic Touch Control
•	 3 Speeds
•	 1 Aluminium Grease Filters
•	 2 Halogen Lights
•	 Extraction Capacity: 480 M3/Hr
•	 Dishwasher Proof Aluminium Filters
•	 Extraction Or Recirculation
•	 Perimeter Extraction
•	 95W

Wine Coolers 
Take Care Of Your Wine Collection
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Specification
•	 Capacity 18 X 0,75 Litre Bordeaux Wine Bottles
•	 Noise Level (Db): 39
•	 6 Wire Shelves Chrome
•	 Adjustable Temperature
•	 Designed To Store Wine Between 5 - 22 ºc
•	 Reversible Door
•	 Stainless Steel Door / Black Exterior
•	 13 AMP

•	 Specification
•	 Capacity 46 X 0,75 Litre Bordeaux Wine 

Bottles
•	 Noise Level (Db): 39
•	 6 Wire Shelves Chrome
•	 Adjustable Temperature
•	 Two Individual Temperature Zones
•	 Upper Zone Compartment: 5 - 22 ºc
•	 Lower Zone Compartment: 5 - 22 ºc
•	 Stainless Steel / Black Interior And Exterior
•	 13 AMP

Specification
•	 Capacity 7 X 0,75 Litre Bordeaux Wine Bottles
•	 Noise Level (Db): 39
•	 6 Wire Shelves Chrome
•	 Adjustable Temperature
•	 Designed To Store Wine Between 5 - 22 ºc
•	 Reversible Door
•	 Stainless Steel Door/ Black Exterior
•	 13 AMP

 
Built Under

60cm Wine Cooler

 
Built Under

30cm Wine Cooler

 
Built Under

15cm Wine Cooler

SYNERGY 500 SERIES SYNERGY 500 SERIES SYNERGY 500 SERIES

KCWC60SS KCWC30SS KCWC15SS
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Synergy By Kompact

Units 109-110, Howden Avenue

Newhouse Industrial Estate

Newhouse

ML1 5RX

T : 01698 831010

F : 01698 831188

www.kompactuk.co.uk

E : info@kompactuk.co.uk

KOMPACT®


