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~ Getting to know your
Siemens oven.
Every Siemens oven comes with a host of specialised

features and settings designed to simplify cooking and
inspire creativity.

Your oven, designed for ease.

Whatever model your oven is, it opens up a world of possibilities. Let's have a look at some useful functions for your kitchen.

To get specific functions and features for your appliance model, check your My Siemens account which has all your appliance info in one place.

Always work with ideal heat.

When baking or roasting, you can prepare up to four small items such as cakes or small appetizers at the same time due to an optimal heat
distribution in your oven. By preparing multiple dishes together you can make energy savings of up to 45%. Simply place foods in baking dishes
on trays or wire racks next to each other or offset and vertically stacked in the cooking compartment. Note that this feature depends on your
oven model

Important to know: Not all dishes are a fit for skipping pre-heating, for concrete foods guidance check your model manual in your M
account or the Home Connect app.

Full steam ahead to healthier living.

The steam function in our combi-ovens offer another great way to prepare your meals. Steaming doesn't require oil and retains nutrients,
vitamins and the rich flavour of your food. You can also easily reheat pre-prepared food without losing the consistency of your meats and
vegetables

One click for perfect results.
If you're unsure of ideal settings, simply use the ‘Dishes’ operating mode. Here, your oven defines the optimal setting depending on what you
want to prepare

When you select an item, your oven will do the rest to produce the perfect result. Your oven then takes over, regulating the baking process
itself, switching off once your food is perfectly done

Save time with self-cleaning.

There are more fun things to do than cleaning your oven. If your oven model has the ActiveClean feature, you only need a few clicks to
geta clean oven. At the end of the self cleaning cycle, simply wipe out the removed residue from the oven cavity. Further, check your
manual to see if your oven has EcoClean Plus. It's a special coating that disintegrates dirt from oil and grease. It begins working from the




Less energy, more eco.

start of roasting or baking. And the material automatically regenerates every time you heat it. Now it's even easier to keep your oven

clean

As always In life it's easier to remove dirt in the oven shortly after it was created. The longer stains are sitting in the oven, the harder it will
be to get rid of them. Please check your manual to know which accessories can remain in the oven while running the self cleaning cycle

Our ovens are designed to work energy-efficient, but here are more things that can help you optimize your energy usage.

+ Only preheat the appliance if it's specified in the recipe or manual tables

« While cooking, aveid opening the oven door.

« Remove any unnecessary accessories that you're not using from the cooking compartment such as extra trays. This also ensures you have the

best possible baking result.

« Open your oven once done to let the heat escape, otherwise ventilation will continue until around 90°C are reached.

Food waste no more.

The issue of food waste has become a global concern. But you can
do your part at home. All it takes are a few small adjustments to
your habits. And, if you're willing, acquiring useful skills that will
also make your kitchen better in the long run.

> Start your zero-waste journey

Fresh pastry made at home.
No need to get out of the house for fresh pastry and bread. Your

oven is all you need to enjoy warm buns, bread, croissants or some
pain au chocolate. Here's how to enjoy the ease.

> Learn about the baking functions of your oven

Start and check your oven from anywhere with Home Connect.

How you cook matters.

Planning to eat healthier meals? Try to also think about how you
prepare them. Common cooking methods of deep frying and
sautéing often use more oil than necessary. Consider other methods
such as grilling, baking, or steaming for healthier results.

> Try healthier ways to cook

Did you know that Home Cennect is your sparring partner to always succeed with your cooking and baking? You can start your oven at any time and from anywhere, even when you're
out and about. Staying connected with your oven through the Home Connect app, you can keep an eye on your food at all times. Give it a try

DISCOVER CONNECTED COOKING

More space for large roasts

Prepare more delicious meals by using a spacious non-
sticking pan_ It's great for large roasts, whole poultry, as well

Service and warranty

Do you have any technical questions about installing or
setting up your oven? Do you need support for pairing your

onnect today!

Maintenance and care

With good care and cleaning, your appliance will retain its
appearance and remain fully functioning for a long time to




as large casseroles. And when you're done, clean-up is a home appliance? Or would you like to get information on come. Explore our cleaning and care products for your
breeze because of its enameled non-stick surface. Discover using Home Connect? We are happy to assist you. Siemens oven.
our oven accessories for effortless cooking.
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