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50 / 60 Hz

2900w 2900W Extra Strong Power
821 Cooks Fast & Saves Time
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All new Built-in Oven EVC-282 has 2900W super strong power
: output, so heat quickly and evenly permeates the whole oven

PEECHF Accessories cavity, letting you bake and grill like a pro while saving you both
P 2 (1) s (18) time and electricity.

Stainless Steel Baking Tray (1 pc)
Grill Grate (1 pc)
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Built-in Installation __
Blend in perfectly with ]
the kitchen and

save space.
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Color of accessories are randomly selected. Images are for reference only. —
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High Quality Enamel Cavity
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Oven’ cavity is constructed with food-grade

£ enamel coating that is safe, durable and easy

to clean.
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24-Hour On Timer & Off Timer
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Adjustable timers from 1 to 24-hr let you.{
preset cooking and finishing time to you*,
exact liking. l
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Non-Scorching Double Glass Door
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Highly heat-resistant of up to 300°C, aang’
oven door can be detached for easy

cleaning. rl
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Standard Flush Inset Design

No Need To Redo Your Cabinets
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Perfect flush inset dimension of 595 x 595mm is designed to let you
replace your old built-in oven without having to renovate your
kitchen cabinets. A simple “out with the old, in with the new”, and
enjoy all the benefits of EVC-282 without any sawdust and hassle.
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Easy-To-Use Touchscreen Design
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Chic and easy-to-use touchscreen control
panel lets you see the temperature, time
and all the functions at a glance.
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Pop-Up Turn Knobs
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Turn knobs can only be rotated when they
are popped up, avoiding accidental
turn-on and ensuring safety.
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Smart Oven Lighting
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Bright oven lighting lets you monitor the
cooking process clearly, and it makes
cleaning much easier as well.
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0O Defrost
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High speed fan quickly defrosts
and revives frozen food from their
icy seals.
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Top + Bottom Heating
TEREMRBERRGE)  BEEK B
TS BHHESECHNTERR -
Heat is simultaneously emitted from
both top and bottom, achieving
perfect baking results.
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Top & Bottom Heating + Fan
AR~ BRIEIZEGRE - ZH5
a2 ARE - OREERE -
Great for baking cookies and
biscuits where you want a crunchy
exterior with a soft heart.

Tngk

Bottom Heating

EEBEAGRE > ROBIEE2E
SHEERT - IR A A EDEASRAE SR -
Heat slowly permeates thick cuts of
meat, sealing in juices and flavors.
Also good for reheating.

B NER-EE

Back Heating + Fan
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Oven is evenly heated throughout so
food retains its optimal texture. Great
for pies and tarts.

10 Versatile Cooking Functions
50°C -250°C Precise Temperature Control

With 10 heating combinations, 50°C-250°C temperature range and
high precision temperature control, EVC-282 gives you perfect
cooking results every time.
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Top Heating + Fan
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Heat is concentrated on the top
so food attains a delicious
golden exterior.
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Top Heating + Grill + Fan
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Top element, grill and fan together
ensures heat is distributed evenly
inside the oven.
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Bottom & Back Heating + Fan
BE -~ EREABRRERE  BYR
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Food is quickly and evenly heated,
shortens cooking time to retain the
moisture inside.
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Bottom Heating + Fan
ERS B BVERRE) - LA AR mREE) -
BERNEEESS ~ fHERY)
Bottom element and fan creates 3D
hot air circulation for crunchy pizza or
pie crusts.
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Grill Element Only
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Heat with top element only; forces
out fat while locking in meat juices
and flavors.




