
MODERN STYLE PAIRED WITH PROFESSIONAL FUNCTIONALITY

PROFESSIONAL PLUS

A highlight of the NEW Professional PLUS built-in range is its 
4.3inch touch control display with intuitive & vibrant graphics 
and logical operation. Touch and sliding movement controls 
are smooth and easy to use. Within the TFT display you can 
control the oven temperature and manage the quantity of 
moisture inside the cooking cavity. Another new feature to 
the Professional PLUS series is the Steam Valve - offering the 
possibility of choosing between dry or humid cooking. That way 
you can get a crispy bread or a tender and juicy roast all from 
the same oven. 

Not excluded from the range are the standard functions you 
expect from ILVE, including the electric rotisserie, precision 
thermostatic control, concealed grill element, programmable 
timer and turbo wave cooking feature, not to mention the digital 
food monitor.
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ELECTRIC OVEN

15 MULTI-
FUNCTION

MODES

BU
IL

T-
IN

 P
RO

FE
SS

IO
N

A
L 

PL
U

S

OV91SLT3/SS

Pictured in Stainless Steel - OV91SLT3/SS
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Standard Option - Oven Colour Standard Option - Oven Handle and Milano knob
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PROFESSIONAL PLUS OV91SLT3/SS
Overall Size: 899×596×572 mm
Total Electrical Load (Kw) 2.95

Maxi oven 900 
Easy clean grey enamel, 900 E3 TFT electronic oven 30-300°C

DISCLAIMER
Eurolinx PTY LTD, trading as ILVE Appliances, is continually seeking ways to improve the design specifications, aesthetics and production techniques of its products. As a result 
alterations to our products and designs take place continually. Whilst every effort is made to produce information and literature that is up to date, this brochure should not be 
regarded as an infallible guide to the current specifications, nor does it constitute an offer for the sale of any particular product. Product dimensions indicated in our literature is 
indicative only. Actual product only should be used to define dimension cutouts. Distributors, and retailers are not agents of ILVE Appliances and are not authorized to bind ILVE 
Appliances by any express or implied undertaking or representation.
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For installation specifications, please consult with ILVE. For optimum 
installation, we recommend using the actual product as the best guide.
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PROFESSIONAL PLUS SERIES ELECTRIC OVEN

FEATURES
•	Integrated twin cavity cooling system
•	Precision digital electronic thermostatic control with 

temperature range of: 30°C-300°C
•	Concealed grill element
•	Quickstart preheating function 0°C-175°C in 8 mins
•	Sealed oven: lower temperatures, less food spatter
•	High density insulation with tangential cooling ventilation
•	A class energy rated

SAFETY
•	�Triple glazed glass door: tinted to keep the heat inside 

the oven and resulting in a ‘cool to touch’ door exterior
•	Cool touch athermic door handles and knobs
•	Control panel and door cooling fan
•	Child safety lock

FUNCTIONS
•	Primary Oven: Select 15 multifunction cooking modes 
•	Steam exhaust with dry or humid (wet) cooking options
•	Temperature control: 30/300°C electronic temperature 

control
•	Electric rotisserie

CLEANING
•	NEW ULTRA-EZI Clean interior
•	NEW grey enamel interior
•	Removable door with dismountable inner glass for easy 

cleaning
CAPACITY & INTERIOR

•	110 litre oven NET use-able space
•	Cavity size (cm) 74w × 36.5h × 41d
•	Dual oven cavity lights on sides of oven for increased 

visibility
ACCESSORIES

•	2 x oven racks 
•	1 x Baking tray with grill insert, roast probe
•	1 x Electric rotisserie set
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