
CHEF CVE612DB

60cm Electric Multi-Function Oven — Dark Stainless Steel
FACTSHEET

80 Litres
GROSS CAPACITY

10A Plug
PLUG & PLAY CONNECTION

Australia
BUILT IN ADELAIDE

Product Overview & Key Features

Contemporary Dark Stainless Steel: Sleek, modern dark stainless finish designed to resist fingerprints and

seamlessly integrate with dark or contrast kitchen cabinetry.

Plug and Play (10A Socket): Equipped with a standard 10A plug (2.3kW maximum connected load) for convenient

installation without complex hardwiring.

Spacious 80L Gross Capacity: Provides generous volume across 5 shelf positions to easily accommodate multi-

dish meals and larger family roasts.

3 Essential Cooking Functions: Offers Fan Bake (fan forced heat), Full Grill, and Defrost settings to handle

everyday cooking needs effortlessly.

Intuitive Control Dials: Easy-to-use rotary control knobs coupled with a 120-minute auto-off mechanical timer for

accurate timing.

Cool-Touch Glass Door & Easy Maintenance: Multi-glazed door construction keeps external surfaces cool during

operation, with removable glass panels for easy cleaning.

Technical Specifications

Specification Details

Model Number CVE612DB

Oven Fuel & Type Electric / Single Built-in Oven

Finish / Color Mark-resistant Dark Stainless Steel Trim & Handle

Oven Functions 3 (Fan Bake, Full Grill, Defrost)

Capacity 80L Gross (72L Net)

Electrical Connection 10A Plug & Lead Attached (230-240V / 50Hz)

Connected Load / Current 2.3 kW / Maximum 9.6 A

Control Type & Timer Rotary Control Knobs / 120-Minute Ringer Timer

Temperature Range 80°C – 250°C

Internal Lighting 1 x Incandescent Rear Light

Shelf Positions 5 Positions (2 x Wire Oven Shelves Included)

Included Accessories 1 x Roasting/Grill Dish, 1 x Wire Grill Insert, 2 x Shelves

Warranty 2 Years Domestic Manufacturer Warranty (Parts & Labor)
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DIMENSION & FIT GUIDE

Installation Specifications & Cutout Dimensions

TECHNICAL

Appliance & Cabinet Schematics

CABINET CUTOUT

600mm (H) × 600mm (W)

Min. Depth: 581mm

OVEN FRONT FACIA

597mm (H) × 596mm (W) × 573mm (D)

Dimensional Summary Table

Measurement Category Dimension (mm) Notes & Fit Guidance

Overall Product Height 597 mm Includes top and bottom dark stainless fascia trims.

Overall Product Width 596 mm Fits standard 600mm cabinetry housing module.

Overall Product Depth 573 mm Excludes control dial protrusion (~20mm).

Flush Fit Cutout Height 600 mm Standard cabinet opening height.

Flush Fit Cutout Width 600 mm Standard cabinet opening width.

Flush Fit Cutout Depth 581 mm (Min) Ensures proper rear clearance for wiring and heat dissipation.

Underbench / Wall Mount Compatible Suitable for underbench or eye-level column installation.

Important Installation Note: Surrounding cabinetry materials must be thermally rated up to 100°C. Minimum

ventilation clearances must comply with Australian Standards (AS/NZS 60335.2.6) to ensure optimal operating

safety.

Power & Clearance Requirements

Ventilation Requirements

A 20mm clearance gap must be maintained at the

rear base of the cabinet for effective intake airflow.

Do not block front cooling vents situated above the

oven door handle.

Electrical Lead Location

The 10A power lead exits at the top rear right of the

appliance (1.1m length). The GPO power socket must

remain accessible after installation.
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USER & OPERATING MANUAL

Instructions for Safe Operation & Care

USER MANUAL

Operating Instructions

1. Initial Burn-off Procedure: Before cooking for the first time, remove all packaging and accessories. Set the oven

to Fan Bake at 200°C for 45 minutes to clear manufacturing residues. Keep the room ventilated.

2. Selecting Functions: Rotate the function selector knob (left) to the required setting (Defrost, Full Grill, or Fan

Bake).

3. Setting Temperature: Turn the thermostat dial (center) clockwise to select your desired cooking temperature

(80°C – 250°C).

4. Setting the Timer: Turn the 120-minute timer dial (right) clockwise to set cooking duration. A chime will signal

when time expires.

Cooking Functions Guide

Function Symbol / Name Operating Mode Recommended Use

Fan Bake Rear element with fan circulation
Multi-shelf baking, roast meats,

casseroles

Full Grill Full top radiant heating element
Toasting, grilling steaks,

sausages, browning toppings

Defrost Fan circulates ambient air
Gentle defrosting of frozen

items without heat

Cleaning & Maintenance Guidelines

Dark Stainless Exterior Care: Wipe exterior dark stainless panels using a soft microfibre cloth with warm water

and mild detergent. Avoid harsh chemicals, stainless steel polishes, or abrasive cleaners that may strip the

protective coating.

Door & Glass Cleaning: Allow oven to cool completely. Release inner glass panel clips to remove glass panes for

thorough cleaning with warm soapy water.

Enamel Interior: Clean cavity after use with a soft cloth and mild soap. Avoid abrasive scourers or aggressive

oven cleaner sprays.

Basic Troubleshooting

Symptom Possible Cause Remedy

Oven does not heat

up

Power plug disconnected or

switch off

Verify 10A plug connection and check main

switchboard breaker.

Internal light not

working
Bulb blown or loose fit

Replace bulb with a 25W High-Temp E14 rated light

bulb.

Uneven cooking

l

Incorrect shelf level or

i

Adjust shelf level or recalibrate temperature selection

di i
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