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FlexiSteam Pro™ Built-in Steam Oven combines ease-of-use and functional with the innovative
technology to fit perfectly into your healthy cooking and modern lifestyle. Food tastes better,
nutrients retained & always at its finest flavour!

Smart Cooking Modes
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External Water Container

- Large storage: 1L

- Easy-refill, even when
cooking in progress

Air-fry
- Enjoy crispy food from freezer

to oven in just 8 minutes*
*Results may vary depending on the type
of food.
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No Water Vapour
- Leave no water on food,
enjoy the real taste of food

Strong Heating Power‘ 2
- Balance and fast cooking with
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Nutrients- Iock-.functlon

- Enjoy healthy and tasty food W|th the‘
steaming method nutrients weLl retalned
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Auto Menu Function . :
- With the pre-set cooking functions, cooking made easy with just a touch of a button

- Capacity ' £ 34 litfes

- Power Consumption : 230V~50Hz S 13amp
- Operating Frequency :2,000W
- Auto Menu

- Child Safety Lock

- Timer and temperature function
- Steam or Bake mode

- Fermentation Mode
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