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BUILT-IN OVENS

SFPA7302TX
70CM CLASSIC PYROLYTIC OVEN

TEN TRADITIONAL COOKING FUNCTIONS:

STATIC FAN ASSISTED FAN FORCED TURBO
GRILL BOTTOM PIZZA FAN FORCED FAN GRILL
+ BOTTOM
OTHER FUNCTIONS:
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DEFROST PROVING SABBATH PYROLYTIC
BY TIME MODE

MADE IN ITALY
Since 1948

REFINED TRADITIONAL COOKING

Whether you're a passionate cook, master baker or avid entertainer, this
oven enables selfFexpression in the kitchen. A large capacity coupled with
fen traditional cooking functions including static, fan forced, turbo, grill and
more, provides endless cooking options at your fingertips.

PYROLYTIC CLEANING

Pyrolytic selfcleaning oven technology means one less kitchen chore. The
oven heats to a temperature approaching 500°C for up to three hours and
carbonises grease and food residue fo a fine ash that can be easily wiped
out with @ damp cloth. No harsh chemicals are required and the door
remains safe fo touch.

THERMOSEAL

The seal of Smeg's qudlity, technical excellence and faste: succulent
roasts, crisp pasiry and impressive baking is achieved in Smeg's unique,
perfectly controlled cooking environment. Thermoseal maintains the perfect
afmospheric balance in the cavity for opfimum cooking conditions.

COOL DOOR TECHNOLOGY

Smeg's Cool Door system is a combination of technologies which is driven
by a 22 blade tangential fan and includes a heat exchange baffle system.
It draws cool air up through the panes of heatreflective glass in the door,
making it safe fo the fouch even when the oven is at pyrolytic femperatures

of around 500°C.
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BUILT-IN OVENS

SFPA7302TX
70CM CLASSIC PYROLYTIC OVEN

OVEN FEATURES
EAN

Dimensions
Finish

Cooking functions

Other functions 4

Display EVOscreen

Gross volume Q0L

Net volume 771

Shelf positions 3

Thermostat 30°C-280°C

Smart cooking No

Cooking with probe No

DeltaT cooking No

SameTime No

Multistep cooking No

Rapid pre-heat Yes

Instant GO Yes

Installation Builtin

Cleaning Pyrolytic

Lighting 2 x 25W Halogen

Safety Thermal protection system
Cool door technology
Confrols lock

Timer Delay start and aufomatic end cooking
1 x Minute minder

Door Standard

Power 220-240V, 50/60Hz
3300W
15A Connection

Warranty Two years parts and labour

INCLUDED ACCESSORIES

8017709322182
698mmW x 590mmH x 54 1mmD

(excludes door and handle)

Stainless steel
Eclipse high visibility black glass
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MADE IN ITALY
Since 1948

OVEN FUNCTIONS

TEN TRADITIONAL COOKING FUNCTIONS:

STATIC FAN ASSISTED  FAN FORCED TURBO
GRILL BOTTOM PIZZA FAN FORCED FAN GRILL
+BOTTOM
OTHER FUNCTIONS:
E n
DEFROST PROVING SABBATH PYROLYTIC
BY TIME MODE
OPTIONAL ACCESSORIES

2 x Chrome shelves

1 x Chrome grill insert

1 x 20mm enamelled baking tray

3 x felescopic guides

STONE - Pizza stone
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BUILT-IN OVENS

SFPA7302TX MADE IN ITALY
/0CM CLASSIC PYROLYTIC OVEN Since 1948
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Dimensions 698mmW x 5Q0mmH x 54 TmmD
(excludes door and handle)
Power 220240V, 50/60Hz
3300w
15A Connection
PLEASE NOTE: drawings are not to scale. They are to assist only.
WARNING: technical specifications and product sizes can be varied by the manufacturer without nofice.
Cutouts for appliances should only be by physical product measurements. The above information is indicative only.
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