
Ca teg or ie  fornuisCa teg or ie  fornuis 90x60 cm
N. of ca v it ies w ith energ y  la b e lN .  of ca v it ies w ith energ y  la b e l 1
Hea t  sourceHea t  source Elektrisch
T y p e  kookp la a tT y p e  kookp la a t Inductie
T y p e  p r ima ire  ov enT y p e  p r ima ire  ov en Thermogeventileerd
Re ing ing ssy steem p r ima ire  ov enRe ing ing ssy steem p r ima ire  ov en Vapor Clean
EA N-cod eEA N-cod e 8017709296988
Energ y  e ffic iency  c la ssEnerg y  e ffic iency  c la ss A

A a nta l kookfunct iesA a nta l kookfunct ies 9
T ra d it ione le  kookfunct iesT ra d it ione le  kookfunct ies

Statisch  Geventileerd  Circulaire

ECO  Grote vlak-grill  Fan grill (large)

Base  Fan assisted bottom  Rotisserie

C lea ning  funct ionsClea ning  funct ions

Vapor Clean

Ov er ig e  funct iesOv er ig e  funct ies

Ontdooien op tijd

KleurKleur Antraciet
Esthet iekEsthet iek Classici
Ser ieSer ie Sinfonia
Desig nDesig n Squadrato
DeurDeur Met kader
Hob  colourHob  colour Anthracite
A fw erkingA fw erking
b ed iening sp a nee lb ed iening sp a nee l

Gekleurd plaatstaal

A a nta lA a nta l
b ed iening sknop p enb ed iening sknop p en

7

Kleur ser ig ra fieKleur  ser ig ra fie Zilver
Ha nd g reepHa nd g reep Smeg Classici
Kleur  ha nd g reepKleur ha nd g reep Anthracite
T y p e  g la sT y p e  g la s eclypse
Poot jesPoot jes Zwart
Log oLog o Assembled st/steel

C91IEA9C91IEA9

Programma's / functiesProgramma's / functies

EsthetiekEsthetiek
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Bed iening sknop p enBed iening sknop p en Smeg USA

Kleur knop p enKleur knop p en Soft Touch zwart
D isp la yDisp la y Touch

Posit ie  log oPosit ie  log o Strook onder de oven
A nd ere  b eschikb a reA nd ere  b eschikb a re
kleurenkleuren

Roestvrijstaal

Bra nd erd ekse lsBra nd erd ekse ls Mat zwart geëmailleerd
M ult izone  op t ieM ult izone  op t ie Ja
A utoma t ische  stop  b i jA utoma t ische  stop  b i j
ov erv erhit t ingov erv erhit t ing

Ja

A utoma t ischeA utoma t ische
a a np a ssinga a np a ssing
p a na fmet ingp a na fmet ing

Ja

Ind ica tor  minima a l teInd ica tor  minima a l te
g eb ruiken d ia meterg eb ruiken d ia meter

Ja

Ind ica tor  g ese lecteerd eInd ica tor  g ese lecteerd e
zonezone

Ja

Restw a rmte  ind ica torRestw a rmte  ind ica tor Ja

A a nta l la mp enA a nta l la mp en 2
A a nta l v ent i la torenA a nta l v ent i la toren 2
Netto inhoudNetto inhoud 115 l
G ross v olume,  1 st  ca v ityG ross v olume,  1 st  ca v ity 129 l
M a ter ia a l ov enruimteM a ter ia a l ov enruimte Ever Clean emaille
A a nta l kookniv ea usA a nta l kookniv ea us 5
T y p e  ov enrekkenT y p e  ov enrekken Metalen zijsteunen
L ig ht  ty p eL ig ht  ty p e Halogeen
Vermog en la mpVermog en la mp 40 W
Inste l l ing  kookt i jdInste l l ing  kookt i jd Begin en eind
A utoma t ischeA utoma t ische
inscha ke l ing  v er l icht inginscha ke l ing  v er l icht ing
b ij  op enen d eurb i j  op enen d eur

Ja

Deur op enenDeur op enen Flap down
U itneemb a re  ov end eurU itneemb a re  ov end eur Ja
Volled ig  g la zenVolled ig  g la zen
b innend eurb innend eur

Ja

U itneemb a a r g la sU itneemb a a r g la s
b innend eurb innend eur

Ja

A a nta l ruiten ov end eurA a nta l ruiten ov end eur 3
A a nta l thermo-A a nta l thermo-
re flecterend e  ruitenre flecterend e  ruiten

2

Ve il ig he id sthermosta a tVe il ig he id sthermosta a t Ja
Koe lsy steemKoe lsy steem Mantelkoeling
A fmet ing en b ruikb a reA fmet ing en b ruikb a re
interne  ov enruimteinterne  ov enruimte
(hx b x d )(hx b x d )

371x724x418 mm

T emp era tuurreg e l ingT emp era tuurreg e l ing Elektro-mechanisch
Ond erw a rmte  -Ond erw a rmte  -
v ermog env ermog en

1700 W

Bov enw a rmte  -Bov enw a rmte  -
v ermog env ermog en

1200 W

G ri l l  -  v ermog enG ri l l  -  v ermog en 1700 W
G rote  v la kg r i l l  -G rote  v la kg r i l l  -
v ermog env ermog en

2900 W

Circula t ie  -  v ermog enCircula t ie  -  v ermog en 1550 W
T y p e  g r i l lT y p e  g r i l l Elektrisch

T imerT imer Ja M inimum temp era tuurM inimum temp era tuur 50 °C
M a x imum temp era tuurM a x imum temp era tuur 260 °C

Technische specificaties kookplaatTechnische specificaties kookplaat

 
T ota a l a a nta l kookzonesT ota a l a a nta l kookzones 5
Linksvoor - Inductie - Multizone - 2.10 kW - Booster 2.30 kW - 21.0x19.0 cm
Linksachter - Inductie - Multizone - 1.60 kW - Booster 1.85 kW - 21.0x19.0 cm
Midden - Inductie - enkel - 2.30 kW - Booster 3.00 kW - Ø 27.0 cm
Rechtsachter - Inductie - enkel - 1.20 kW - Booster 1.40 kW - Ø 18.0 cm
Rechtsvoor - Inductie - enkel - 2.30 kW - Booster 3.00 kW - Ø 21.0 cm

Technische specificaties primaire ovenTechnische specificaties primaire oven

       

Opties primaire ovenOpties primaire oven
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A koest isch s ig na a lA koest isch s ig na a l
e ind e  kookt i jde ind e  kookt i jd

Ja

Dra a isp itDra a isp it 1
Ov enrooster  met  stopOv enrooster  met  stop 2
Ba kp la a t  (2 0  mm)Ba kp la a t  (2 0  mm) 1

Ba kp la a t  (4 0  mm)Ba kp la a t  (4 0  mm) 1
M ea t  Prob eM ea t  Prob e 1

A a nsluitw a a rd eA a nsluitw a a rd e 10600 W
StroomStroom 46 A
Sp a nningSp a nning 220-240 V

Freq uent ieFreq uent ie 50/60 Hz
Leng te  v oed ing ska b e lLeng te  v oed ing ska b e l 150 cm
Connect ion b oxConnect ion b ox 5 polig

Meegeleverde accessoires primaire oven en kookplaatMeegeleverde accessoires primaire oven en kookplaat

Elektrische aansluitingElektrische aansluiting
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Not included accessoriesNot included accessories

KIT C9 X9 -1KIT C9 X9 -1

Splashback, 90x75 cm, stainless steel,
suitable for Portofino, Master and
Sinfonia cookers

SFLK1SFLK1

Child lock

SCRPSCRP

Induction and ceramic hobs and
teppanyaki scraper

G RIDDLEG RIDDLE

Universal griddle for induction, gas,
radiant hobs and bbq. Non-stick
surface.

SM OLDSM OLD

Set of 7 silicone moulds for ice creams,
ice lollies, pralines, ice cubes or to
portion food. Usable from -60°C to
+230°C
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Symbols glossary (TT)Symbols glossary (TT)

A: Product drying performance, measured from
A+++ to D / G depending on the product family

Air cooling system: to ensure a safe surface
temperatures.

Defrost by time: with this function the time of
thawing of foods are determined automatically.

Triple glazed doors: Number of glazed doors.

Enamel interior: The enamel interior of all Smeg
ovens have a special antacid lining which helps
keep the interior clean by reducing the amount of
cooking grease adhering to it.

Circogas: In gas ovens the fan distributes the
heat quickly and evenly throughout the oven
cavity, avoiding flavour transfer when cooking a
number of different dishes at the same time. In
electric ovens this combination completes
cooking more quickly of foods that are ready on
the surface, but that require more cooking inside,
without further browning.

Fan with upper and lower elements: The
elements combined with the fan aim to provide
more uniform heat, a similar method to
conventional cooking, so pre-heat is required.
Most suitable for items requiring slow cooking
methods.

Upper and lower element only: a traditional
cooking method best suited for single items
located in the centre of the oven. the top pf the
oven will always be hottest. Ideal for roast, fruit
cakes, bread etc.

Lower heating element only: This function is ideal
for foods that require extra base temperature
without browning, e.g. pastry dishes, pizza. Also
suitable for slow cooking of stews and casseroles.

Circulaire: The combination of the fan and circular
element around it gives a hot air cooking method.
This provides many benefits including no preheat
if cook time is more than 20 minutes, no flavour
transfer when cooking different foods at the same
time, less energy, and shorter cook times. Good
for all types of food.

ECO: The combination of the grill, fan and lower
element is particularly suitable for cooking small
quantities of food.

Grill element: Using of grill gives excellent results
when cooking meat of medium and small
portions, especially when combined with a
rotisserie (where possible). Also ideal for cooking
sausages and bacon.

Fan with grill element: The fan reduces the fierce
heat from the grill, providing an excellent method
of grilling various foods, chops, steaks, sausages
etc. giving even browning and heat distribution,
without drying out the food. The top two levels
recommended for use, and the lower part of the
oven can be used to keep items warm at the
same time, an excellent facility when cooking a
grilled breakfast. Half grill (centre portion only) is
ideal for small quantities of food.

Rotisserie: The rotisserie (where installed) works
in combination with the grill element to brown
foods to perfection.

Overheat protection: The safety system that
automatically turns off the hob in case of
overheating of the control unit.

Induction: The work of these hobs is based on the
principle of electromagnetic induction. The heat is
generated directly in the bottom of the pan
during its contact with the hob.

All glass inner door: All glass inner door, a single
flat surface which is simple to keep clean.

The inner door glass: can be removed with a few
quick movements for cleaning.
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Side lights: Two opposing side lights increase
visibility inside the oven.

Indication of residual heat: After the glass
ceramic hob is switched off the residual heat
indicator shows which of the heating zones still
remains hot. When the temperature drops below
60 ° C, the indicator goes out.

The oven cavity has 5 different cooking levels. Vapor Clean: a simple cleaning function using
steam to loosen deposits in the oven cavity.

The capacity indicates the amount of usable
space in the oven cavity in litres.
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