AGA ERA” AGA for life

Flexible radiant heat - designed to suit the way that we live now.
‘The Glass AGA’ - smoked glass doors and fascia.

Better tasting food - two heat storage cast-iron ovens which use radiant heat to
retain the goodness and flavour of food.

Manage energy use - independently controlled hotplate, roasting / baking and
simmering heat storage ovens and conventional fan oven, all operated by a
touch-screen control panel.

KEY FEATURES

»  Enhanced controllability with independent control of each oven, hotplate
and induction hob.
* All-electric, solar and renewable energy compatible.

«  Cast-iron boiling / simmering plate which heats up in 10-12 minutes and four-
zone induction hob with bridging on both sides.

+  Cast-iron heat storage roasting / baking oven, simmering oven and fast heat
up conventional fan oven.

«  Powerful 21 kW grill with fast heat up.

«  Touch-screen control panel with temperature displays and digital control of
the three ovens.

» Digital heat indicator for a clear indication when the AGA is heating up and
reached the required temperature.

+  Provides useful heat into the kitchen.
Trim: Chrome plated 110-3i +  Altrashell™ coating on the cast-iron ovens, making them easier to clean and

Venting: Room vented sealing the cast iron.
+ New cooler touch, stainless steel, inner door liners on the roasting / baking
and simmering ovens that can be removed for cleaning.

*  Polished chrome trim. AGA branding on the handrail and door liners.
ERA CONTROL PANEL *  Matching stainless steel handrail and spring handles.
*  Black flush fitting side panels.

Boiling / Power ON/OFF + Fanoven features a light and has a window in the door.
Simmering plate

ON/OFF APPROXIMATE OVEN TEMPERATURE SETTINGS

Hob power Manual &
o " on Slumber
pply select In roasting mode, this oven has four settings R6 - R9 which

CAST-IRON provide flexibility to vary the oven temperature from very hot to
ROASTING / moderate. The G setting is for fast grilling.

The baking mode has four pre-set cook settings B1 - B4.
BAKING OVEN _ .
. Which gives the flexibility to vary the oven temperature from
140 - 240°C moderate to cool. This oven can therefore operate as a second
simmering oven.

CAST-IRON Long, slow cooking in the simmering oven develops flavours
SIMMERING OVEN | and makes the toughest meat tender. This oven has a
110 - 120°C fixed temperature.

CONVENTIONAL | The conventional fan oven has four pre-set roasting settings R6
FAN OVEN to R9 and four pre-set cook baking settings Bl - B4.

OVEN HEAT UP TIMES

Oven heat up times will vary depending on the temperature setting chosen. We
recommend allowing one hour for the highest temperature setting before you wish
to cook in the cast-iron ovens; this will allow the oven castings to become fully
saturated with heat, achieving the best cooking results.

Oven The conventional fan oven heats up in approximately 10-12 minutes.

Zone selections temperature
THE PROGRAMMER

indicator select buttons
The AGA ERA cooker also comes with a handset
which is used to programme the heat storage ovens

Simmering oven

ON/OFF button Programme mode

Fan oven
ON/OFF Roasting / Baking oven / Grill and manage your energy use.
a”dbsuct‘fgnt ON/OFF button
and select button It displays the time, date and programme events.

The hotplate and fan oven works on Manual only.

ENERGY USE

For latest energy use and running
cost information, scan here:




AGA ERA" Specifications

SPECIFICATIONS

Boiling / Simmering
Four-zone Induction Hob Hotplate

e

Roasting / Baking Cast-lron
Heat Storage Oven Grill

Control Panel

Conventional fan oven Simmering Cast-lron

Heat Storage Oven

SPECIFICATIONS

HEIGHT (MM) el
WIDTH (MM) 100
DEPTH (MM)* 641
APPROXIMATE WEIGHT (KG) 320
ELECTRIC SUPPLY 32 amp + 13 amp

*Depth excludes handles. Castings can vary slightly. Please refer to User and Installation Guide for detailed measurements and clearances required.

Warranty: AGA cookers include a five year parts and one year labour warranty. sSNj== MADE IN
Servicing: Regular servicing is not required. rzalnx BRITAIN
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33 CERTIFIED

The AGA ERA cooker and components thereof are subject to registered design and Patent protection in Europe and the UK.
EU Registered Design Numbers 015005267-0001/0002/0003/0004/0005/0006/0007/0008/0009/0010/0011/0012/0013/0014/0015 001
UK Registered Design Number 6248290, 6248291, 6248292, 6248293, 6248294, 6248295, 6248296, 6248297, 6248298, 6248299,
6248300, 6248301, 6248302, 6248303, 6248304

UK and European Registered Patents GB2581259, EP2577172 06/24




