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SIZE 90 100 110 <
FUEL TYPE Dual Fuel ‘ Induction Dual Fuel ‘ Induction Dual Fuel ‘ Induction CI)
WIDTH (mm) 900 994 994 1092 1100 -
5
KNOBS & HANDLES (mm) 608 608 608 608 608 g
HEIGHT MIN / MAX (mm) 905 / 930 905/ 930 905/ 930 905/ 930 905 / 930 905 / 930 LL
TOTAL HOB RATING (kW) 1.0 - 185/25 1.0 . 185/25 3.0 - 185/25 Z
17 . 115/20 17 . 115/20 3.0 . 115/20 ~
17 . 185/3.0 17 . 1.85/3.0 17 . 185/3.0 prd
3.0 . 115/20 3.0 . 115/20 1.7 . 115/20 @)
3.5 multi-ring) | 1.85/2.5 3.5 multiting) | 1.85/2.5 10 . 185/25 n r— r———— —— —
3.5 (multi-ring) D) 7\ ,,,,,,  w = o= x = -
HOTPLATE RATINGS TO 10.9 : 10.9 7.4 13.9 7.4 LZL ©6° ‘-0 29 9. ;@ DIORIEECRCECRCRCEC ®
HOTPLATE PAN SUPPORT MATERIAL Cast-iron \ Cast-iron \ - Cast-iron \ - — ' \:1 =i
HOTPLATE GRIDDLE Yes Yes No Yes No - F ) | T *‘ |
HOTPLATE GRIDDLE TYPE Teppanyaki Teppanyaki - Teppanyaki - — S i : —i]
HOTPLATE WOK CRADLE Optional extra ‘ No Optional extra ‘ No Optional extra ‘ No ( 1 | -
CLOCK TYPE 3 buttons 3 buttons 3 buttons 3 buttons 3 buttons 3 buttons N = — ‘—i M
S PROIER AN A ES OVIEN Le;(telia_nd Lel\‘/teia_md Le;(teﬁa_nd LefYteéa_nd Le:telia_nd Le?‘/te):a_nd | '

GRILL POWER RATING (kW) 2.3 2.3 2.3 2.3 2.3 2.3

Electric Electric Electric Electric Electric Electric
fanned fanned fanned fanned fanned fanned

LEFT HAND OVEN CAPACITY (L) 79 79 79 79 79 79

RIGHT HAND OVEN FUEL/FUNCTION TYPE Electric Electric Electric Electric Electric Electric
fanned fanned fanned fanned fanned fanned

RIGHT HAND OVEN CAPACITY (L) 82 82 79 79

ELECTRICAL MAXIMUM LOAD @ 230V (kW) 7.4 14.8 7.1 14.5

ENERGY RATING A ‘ A A ‘ A

STORAGE DRAWER I INFUSION / INFUSION CLASSIC

Consumer Services UK Trade Enquiries
Consumer Services, Station Road, Ketley, Telford, Shropshire, TF1 5AQ +44 (0)115 946 4000
+44 (0)1926 457628 sales@agarangemaster.co.uk
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LEFT HAND OVEN FUEL/FUNCTION TYPE

rangemaster.co.uk

UNRIVALLED PERFORMANCE
Rangemaster continuously seeks improvements in specification, design and production of products and th alterations take
Ily. Whi effort is made to produce up-to-date literature, this brochure should not be regarded as an
cation, nor does it constitute an o or the sale of any particular appliance
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KEY FEATURES

INFUSION 90

» 79 litre fan oven (LH) / 67 litre fan oven (RH)

* Separate Glide-out grill

* Teppanyaki griddle (Dual Fuel)

* 4 burners plus a 3.5kW multi-ring burner (Dual Fuel)
* 5 cooking zones (Induction)

* Hot hob indicators (Induction)

» Telescopic shelf (LH)

Upgrade to INFUSION 100 and receive:

» 79 litre fan oven (LH) / 82 litre fan oven (RH)

Upgrade to INFUSION 110 and receive:

« 79 litre fan oven (LH) / 79 litre fan oven (RH)

* 5 burners plus a 3.5kW multi-ring burner (Dual Fuel)
» Storage drawer

* Larger cooking surface

KEY FEATURES

INFUSION CLASSIC 90

79 litre fan oven (LH) / 67 litre fan oven (RH)

* Separate Glide-out grill

* Teppanyaki griddle (Dual Fuel)

* 4 burners plus a 3.5kW multi-ring burner (Dual Fuel)
* 5 cooking zones (Induction)

* Hot hob indicators (Induction)

» Telescopic shelf (LH

* Magnetic plinth for easy cleaning

* Robust steel handles

» Baker-style oven

Upgrade to INFUSION CLASSIC 100 and receive:

« 79 litre fan oven (LH) / 82 litre fan oven (RH)

Upgrade to INFUSION CLASSIC 110 and receive:

« 79 litre fan oven (LH) / 79 litre fan oven (RH)

* 5 burners plus a 3.5kW multi-ring burner (Dual Fuel)
» Storage drawer

» Larger cooking surface

HOB OPTIONS - BOTH MODELS

A

Dual Fuel

for every style
‘ ~ of kitchen

/

90cm 100cm 110cm
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90cm 100cm 110cm
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Up to 6 burners including a 3.5kW
multi-ring burner

79 litre fan oven (110 model)



