
Ca teg ory   45 cm

Prod uct  Fa mily    Oven

Pow er sup p ly    Electric

Hea t  source   ELECTRICITY

Cooking  method  Combi Microwave

Clea ning  sy stem    Ever Clean enamel

EA N cod e   8017709117665

A esthet ic   Linea

Colour Silver

Desig n  Flat

M a ter ia l     Glass

T y p e  of stee l      Brushed

Ser ig ra p hy  colour      Grey

Door With 2 vertical strips

Ha nd le   Linea

Ha nd le  Colour    Anthracite

Log o  Silk screen

Control  knob s   Linea

Control  se t t ing     Knobs No.  of controls  2

No.  of cooking  funct ions    10

T ra d it iona l cooking  funct ions      

Circulaire  Large grill  Fan grill (large)

Circulaire + grill  Pizza

Other funct ions

Defrost by time  Defrost by weight

SC45MC2
   

Aesthetics

Controls

Programs / Functions main oven

Options
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T ime-set t ing  op t ions       Delay start and automatic
end cooking

M inute  mind er    Yes

Controls  Lock /  Chi ld  
Sa fety

Yes

Show room d emo op t ion     Yes

Ca p a city  (L t )       34 l

M inimum T emp era ture     50 °C

M a x imum temp era ture      220 °C

No.  of she lv es    3

No.  of l ig hts    1

L ig ht  ty p e      Incandescent

L ig ht  Pow er     20 W

Lig ht  w hen d oor is    
op ened

Yes

T urnta b le    Yes

T urnta b le  d imension      32 cm

G ri l l  e lement  -  p ow er          1500 W

Circula r  hea t ing  e lement     
- Pow er

1600 W

Hea t ing  susp end ed    
w hen d oor is  op ened   

Yes

Door Temperate door

Remov a b le  d oor      Yes

T ota l no.  of d oor g la sses       3

M icrow a v e  stop s w hen      
d oor is  op ened  

Yes

Cooling  sy stem   Tangential

U sa b le  ca v ity  sp a ce        
d imensions (Hx W x D)   

210x420x390 mm

T emp era ture  control     Electronic

Ca v ity  ma ter ia l       Stainless steel

M icrow a v e  screen    
p rotect ion 

Yes

Net  v olume of the  ca v ity      34 l

Energ y  consump t ion p er    
cy cle  in conv ent iona l    
mod e

Energ y  consump t ion in   
conv ent iona l mod e   

Energ y  consump t ion in   
forced  a ir  conv ect ion    

Energ y  consump t ion p er    
cy cle  in fa n-forced  
conv ect ion 

M icrow a v e  e ffect iv e       
p ow er 

1000 W

Insert  g ird   1

G la ss t ra y     1

T emp era ture  p rob e       Yes, single point

Sp ecia l  b a ker p la te        1

Volta g e   230 V

Plug Not present

Current 14,8 A

Nomina l p ow er    3400 W

Freq uency  (Hz)   50 Hz

Technical Features

   

Performance / Energy Label

Accessories included

Electrical Connection
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Pow er sup p ly  ca b le     
leng th

150 cm
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Compatible Accessories

ST ONE2

Rectangular pizza stone without handles, suitable for 45cm and 60cm wide ovens. Dimensions
W42 x H1.8 x D37.5cm. Ideal for cooking pizzas with the same results as a typical wood-fired
oven. Can also be used for baking bread, focaccias and other recipes such as pies, flans or
biscuits
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Symbols glossary

Child lock: some models are fitted with a device
to lock the programme/cycle so it cannot be
accidentally changed.

Combination microwave: This oven allows to
combine two different ways of cooking
(Traditional with microwaves). Combined ovens
increase cooking opportunities,while providing
maximum flexibility of household appliances.

Air cooling system: to ensure a safe surface
temperatures.

Defrost by time: Manual defrost function. At the
end of the set duration, the function stops.

Defrost by weight: Automatic defrost function.
You choose the type of food to defrost from the
available categories (MEAT - FISH - BREAD -
DESSERTS). After entering the weight of the food,
the oven automatically defines the time required
for proper defrosting.

Triple glazed doors: Number of glazed doors.

Electric Ever Clean Enamel: Ever Clean enamel is applied
electrostatically, corner to corner and edge to
edge to prevent cracking or cracks over time. It is
a particular pyrolytic enamel, resistant to acids
which, in addition to being pleasantly bright,
promotes greater cleaning of the oven walls,
thanks to its lower porosity. It is baked at over
850 °C and slowly polymerized at a scientifically
determined rate to ensure uniform depth and
strength. Ever Clean enamel creates an
impeccable finish both on the inside of the oven
and on the trays, making the surfaces of the oven
incredibly easy to maintain over time as it
reduces the adhesion of fat during cooking.

Circulaire + grill: Circulaire with upper element or
grill: Similar to fan with upper element with the
added cooking speed of circulaire, ideal for dishes
with a crispy topping. When used with the grill
the food will brown more quickly.

Circulaire: it is the perfect function for cooking all
types of dishes in a more delicate way. The heat
comes from the back of the oven and is
distributed quickly and evenly. The fan is active.
It is also ideal for cooking on multiple levels
without mixing smells and flavors.

Grill: Very intense heat coming only from above
from a double heating element. The fan is not
active. Provides excellent grilling and gratinating
results. Used at the end of cooking, it gives a
uniform browning to dishes.

Fan grill: very intense heat coming only from
above from a double heating element. The fan is
active. It allows the optimal grilling of thickest
meats. Ideal for large cuts of meat.

Pizza function: Specific function for cooking pizza
in a pan. It allows to obtain a pizza that is soft
inside and crispy outside with the topping
perfectly cooked, not dry and not burnt.

Compact appliances with a height of 45 cm -
perfect solution to meet the functional
requirements of kitchen sets of small height.
Available in several types and in different styles.

Illuminated controls: are a safety device to alert
the user that the appliance is on as well as being
a stunning design feature.

ECO-logic: option allows you to restrict the power
limit of the appliance real energy saving.
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Temperature probe: with the temperature probe
it is possible to perfectly cooking roasts, loins,
meat of various cuts and sizes. In fact, the probe
improve food cooking, thanks to the precise
control of the temperature at the heart of the
dish. The core temperature of the food is
measured by a special sensor located inside the
tip. When the instant temperature reaches the
target temperature set by the user, cooking is
finished

The oven cavity has 3 different cooking levels.

Electronic control: Allows you to maintain
temperature inside the oven with the precision 2-
3 ° C. This enables to cook meals that are very
sensitive to temperature changes, such as cakes,
souffles, puddings.

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

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