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FS01700X with 6H-570ATCX Microwave Combination Oven

TRADE PRESS RELEASE
FAGOR FSO1700X

TOUCH CONTROL MULTIFUNCTION OVEN WITH PYROLYTIC CLEANING & STEAM FUNCTIONS

- An Energy and Power-Efficient Oven -

Fagor is a leading international appliance brand that belongs to the Mondragon Co-operative
Corporation, the world's largest co-operative group of companies. The latest collection of Fagor built-in
and freestanding kitchen appliances incorporates stylish contemporary designs and includes a wide
range of technologies that are both advanced, yet easy to use. All products benefit from a number of
additional safety, energy and power-efficient features that make Fagor appliances an ideal choice for
environmentally-conscious consumers, and for people with young families.

Energy and Power-Efficient Features:

Energy Rating: The FSO1700X is energy-rated at A minus 10%. This is a new system of EU
energy ratings for ovens. The higher the percentage, the better the energy performance.
Internal Oven Lights: There are two internal halogen lights, which switch off automatically
after two minutes — a power-saving feature, which can be re-activated at the touch of the
controls when you need to view your cooking. This function can be de-activated in order for the
light to remain permanently in use, if required.

Pause Control: Just like using a consumer electronic device, this oven can pause the cooking
process. When pre-heating, for example, the pause control can be activated and re-started
when required. No energy is wasted while the oven is on paused option.

Dimmed Illuminated Controls: The controls can be manually dimmed to save power.

Exact Temperature: When pressed, a touch control icon displays the actual temperature of
the oven at any time during pre-heating and at full heat. This allows for some dishes to be
placed in the oven during pre-heating, making cooking quicker, thus saving energy.

Safety Features:

Child Lock: The FSO1700X features an ‘in-cooking’ child lock. Unlike many other ovens on
the market that utilise a child lock when the oven is not in use, the child lock can be activated
while cooking is in process for extra safety.

Cleaning: When the pyroclean functions are activated, the door lock activates automatically at
300°.

Residual Temperature Indicator: The oven features temperature levels upon heating up and
cooling down. Even after the oven has stopped cooking or cleaning the icon will remain on until
the heat level is less than 60°C.

Auto Switch-0ff: Should the oven be left on inadvertently, it will automatically switch off after
10 hours if the temperature is lower than 100°C. If over 100°C, it will switch off after three
hours unless timed to remain cooking.
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Oven Features:

The FSO1700X 52-litre oven features full touch controls on the fascia with an attractive LED digital
display that incorporates an electronic clock, minute minder and programmable oven timer, together
with a digital programme selector and temperature control. Highly specified, there are 17 functions
overall including 35 pre-programmed recipes, and 12 pre-programmed Steam recipes. Of the 17 oven
functions, there are 14 cooking, grilling and steam functions and three pyrolytic cleaning functions.
Highlights include:

Steam Function:

Using dedicated accessories with telescopic runners, a full width stainless steel
steam tray with glass lid is filled with 400mm of water and inserted into the oven’s
cavity. Using one of the 12 pre-set steam recipe options (with adjustable cooking
levels for each), the oven automatically generates the correct amount of humidity
for steaming each separate dish. This separate oven function is ideal for steaming
vegetables, fruit, and rice, meat and poultry dishes.

Recipe Book:

35 recipes are pre-set into the oven’s memory. Each one can be manually adjusted
to further cooking levels e.g. roast beef rare, medium or well done. The oven selects
the optimum cooking time and temperature to deliver perfect results.

e Turbo Plus - Fan Controlled Cooking:
Fagor's fan controlled cooking system forces air over a central circular heating element that
ensures air circulates more efficiently and cooks food throughout. Little or no pre-heating is
required as the oven cooks at lower temperatures so more even results are achieved using
less energy. There is no transfer of flavours between dishes so sweet and savoury meals can
be cooked simultaneously; perfect for roasting and baking. Fan-assisted cooking is also
available.

e Multi-Level Cooking:
Using all four elements of the oven, top, bottom, ring and fan simultaneously, dishes can be
cooked on each shelf level using the maximum heat over a shorter period of time.

e Conventional Cooking — Top and bottom:
Ideal for traditional style cooking, using heat from the top and bottom of the oven. This function
delivers perfect cooking results for cakes, tarts and pastries.

e Bottom Heat with Fan — Pizza Setting:
The fan uniformly distributes the temperature generated at the bottom of the oven and requires
no pre-heating. This setting is ideal for pizzas, quiches and flans as their bases will be crisp
and the toppings succulent and moist.

e Celeris - Fast- heat:
This is an additional feature and acts like a boost control to rapidly heat the oven in eight
minutes on certain oven functions. Additional time is saved as pre-heating is quicker.

e Turbo Grill:
This function is ideal for searing and grilling meat or poultry, where moisture is retained inside
and the outside is crisp and succulent. The fan and grill elements operate at the same time and
the action of the fan helps circulate heat whilst the food is cooking, thus reducing cooking times
by up to one third.

e  Full Width Dual Variable Grill, Economy Grill and Digital Grill
The grill functions in this oven include full width grill, with variable controls and Economy Girill
which uses less energy over a longer cooking time. Digital Grill is an additional setting that
features four preset grilling levels, which can be accessed instantaneously.



Fagor Stockist and Brochureline: 08707 503 503

www.fagor.co.uk

e Delicates: Bread and Yoghurt
A low temperature slow cooking function which is perfect for proving bread and baking delicate
dishes like milk puddings and making yoghurt.

e Keep Warm:
Food is kept warm without losing moisture as a low heat is generated from the top and bottom
of the oven.

e Defrost:
The oven’s fan circulates air at room temperature and defrosts all types of food in half the time.

e Pyroclean Functions:
This oven features an advanced pyrolytic cleaning system with three options: Economy — when
the oven needs lighter cleaning; Intensive — when the oven is very dirty and needs a longer
clean. A further automatic setting utilises the ovens in-built sensors and will exactly detect the
dirt level within the cavity to deliver the exact amount of cleaning required. The door of the
oven will lock automatically at 300°, while the oven’s enamel cavity safely heats up to 500°C,
thus carbonising all dirt and grease to a fine ash. Once cooled, the oven just needs a quick

wipe out with a damp cloth.
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Product: Fagor FSO1700X Multifunction Oven with Pyrolytic Cleaning & Steam
Functions.

Finish: Anti-fingerprint Stainless Steel with Glass Touch control Fascia and Large
Viewing Window

Energy Rating: A-10%

Function to reach energy class: Fan

Energy Consumption (fan) (kwWh) | 0.70

Oven temperature range: 35-275°C

Capacity: 52 litres

Oven Functions:

17: Turbo Plus, Defrost, Conventional, Pizza Setting, Fan Assisted Cooking,
Turbo Grill, Full Width Variable Grill, Economy Grill, Digital Grill. Celeris,
Delicates, Multi-level Cooking, Keep Warm, Steam Function, Pyroclean —
Economy, Intensive, Automatic

Cooking Pre-sets:

35 Recipe Book pre-sets; 12 Steam pre-sets

Additional Features:

Catalysing filter to remove cooking fumes, Easy-clean Enamel Interior. 2 x
halogen interior lights.

Control Panel:

Full touch controls with digital display. Electronic clock, minute minder,
temperature control and programmable oven timer.

Door:

Triple-glazed safe-touch door, Automatic lock during Pyroclean functions

Accessories:

2 x Auto Stop anti-tip shelves; Shelf adjustable telescopic runner; Full width
grill pan / meat pan with trivet and handle; Full width steam tray with glass lid.

Dimensions (mm)

Built-in: H 590 x W 560 x D 555. Overall: H 595 x W 592 X F529.

Images:

Hi-res jpeg cut out or lifestyle image: the product is pictured with the Fagor
6HV-585ATCX Steam Oven.
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