PROFESSIONAL FREESTANDING UNITS

Induction hob 30"
FSRC 3004 P MI MK 2F MBK
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= Professional Digit Control

= Pizza Pizzeria 350 °C function

= AirFry (oven-frying) function

= Metal knobs with stainless steel finish
= 4 cooking zones

= Glass-ceramic surface

= Pan detection sensor

= Pyrolytic Multifunction Oven

= Fast Pre-Heat BOOSTER

= Interior dual convection

= Cool touch soft-close door

Features

Sofia PRO 30" Induction is characterized by an exclusive Premium cooktop with four cooking zones controlled by the intuitive knob control. The heavy-
duty black ceramic glass surface has a special anti-scratch texture and a control display. The oven, in addition to the classic cooking modes, includes a
series of features that make it unique: 4-glazed "cool" door, door soft close mechanism and self-cleaning function (Pyrolysis). The standard accessories
of the oven include a fully extractable telescopic rack, a meat probe, two flat racks, a pizza set (round rack, peel and pizza stone), enameled tray with
anti-splash and tray for AirFry.

MATTE BLACK

FSRC 3004 P MI MK 2F MBK
EAN 8019801031924
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PROFESSIONAL

FREE-STANDING KITCHENS

FSRC 3004 P MI MK 2F MBK

Type 30” free-standing kitchen

Finish Matte Black

Interiors: enamelled / other Ultra Black Piro / -

Supply Induction

Surface CeraBlack

Pan detection sensor / Safety switch /e

Fan cooling .

power levels 1/9
45 °C melting function Slow cooking at 70 ° C
Booster for each zone Residual heat detector (H)
Automatic Heat Up Error code indicator

COOKING ZONE FEATURES

Left front power (min - Max) (W) @230 mm 2300 - 3700 W
Rear left power (min - Max) (W) g165mm 1400 - 2200 W
Dual Max Power (min - Max) (W) -
Central power (min - Max) (W) -
Right front power (min - Max) (W) @200 mm 1850 - 3000 W
Rear right power (min - Max) (W) @200 mm 1850 - 3000 W
Type / Functions no. Electronic multifunction / 18
Interior dual convection .
Efficiency class A
Capacity (litres) 125L
Forced cooling .
Max cooking temperature 290° C
Pyrolysis temperature / Self-cleaning 460°C/®
Thermoventilated / Recipes o/
Pizza Pizzeria 350° function .
AirFry (oven-frying) .
Control system Creactive with knobs
Automatic power off .
Booster / Meat Probe o/
Door lock (during pyrolysis) .
Slg(s)il:;lmh door / no. of glass panes / Soft o /d)e
Lighting (Halogen, 20 W) no. 3
Flat / Telescopic racks no. 2/1
Trays no. / type 1/ enamelled tray
AirFry tray / Pizza set no. 1/1
Max electrical power (W) 10800 W
Voltage / Frequency (V - Hz) 220-240V ~/380- 415V ~ 3N; 50-60 Hz
Cord / Plug -/-
| DimEnsons |
Width (mm) 756
Height (min - max) mm 898 - 947
Depth (mm) 691
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