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OVENS
De Dietrich ovens deliver in culinary expertise and provide a striking heart to any kitchen. 

Beautifully designed, their elegance belies an intelligence that enhances lifestyles with  

minimal effort.

All De Dietrich models are economical, efficient and of a superior quality that performs to 

professional standards. Most models are self-cleaning using pyroclean technology. Selected 

models feature our unique Intelligent Cooking System with automated cooking programmes 

for perfect results every time.
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A CLASS EXCELLENCE
All De Dietrich ovens have A Class energy as standard which means they are energy efficient and kind to the 
environment.

FAN COOKING
All De Dietrich ovens use fan cooking technology, which is the choice of top chefs. The fan uniformly diffuses 
the heat produced by the surrounding heating element, allowing the pefect preservation of the texture of food. It 
achieves simultaneous cooking of sweet and savoury dishes on different levels. This function saves energy and 
can be used at lower temperatures than conventional cooking.

LISSIUM COATED BAKING TRAYS
Exclusive to De Dietrich, Lissium non-stick enamel coating.

HALOGEN LIGHTING
A strategically positioned halogen bulb at the front of the cavity effectively illuminates the oven cavity with a 
natural, powerful and diffused lighting so that food can be seen clearly, no matter what its shelf position, without 
having to open the oven door. 

ROTISSERIE WITH DRIP TRAY
For a crisp yet succulent meat joint, the rotisserie offers the perfect cooking solution. Supplied with a drip tray, 
meat can be easily removed at the end of cooking without any juice spillages. 

EOLYSE® AIR FILTER
The Eolyse® air filter, exclusive to the DOP895, DOP770 and DOP740 De Dietrich single ovens is an automatically 
activated element which removes offensive odours and grease particles during the cooking process.

AUTO-SAFETY SHUT OFF
For added safety the oven will automatically turn itself off should it have been inadvertently left on. This feature is 
time and temperature dependant.

CHILD LOCK
An essential safety feature, a child lock function is included on all De Dietrich ovens whereby the control panel 
can be disabled to prevent accidental operation, ensuring peace of mind at all times.

EXTENDABLE SLIDING SHELVES
Dishes can be effortlessly and safely removed from the oven with the De Dietrich extendable sliding shelves 
available on some models. Much more practical than having to remove the entire dish for tasting or basting.

ALL OF THE DE DIETRICH RANGE.. .

A CLASS ENERGY
The best energy efficiency possible

FAN COOKING
The choice of professionals

ROTISSERIE WITH DRIP TRAY
For a crisp, yet succulent meat joint

energy



�

. . . IS TOP OF THE RANGE

CHILD LOCK
For added peace of mind

DIGITAL CONTROLS
All De Dietrich ovens will recommend the most appropriate 
temperature

ANIMATED LCD DISPLAY
For complete control of the cooking process

DIGITAL CONTROLS
All single and double ovens have adjustable temperature temperature control to the nearest degree, delivering 
precise cooking results. 

ANIMATED DISPLAY
The interactive digital display provides constant information ensuring complete control of the cooking process. It 
recommends ideal cooking temperature, cooking position, selected function, time and finish time.

SUPERCOOL INSULATION
Ovens get hot during the cooking process 
but De Dietrich’s supercool insulation 
standard falls well below recommended 
guidelines, so kitchen furniture is fully 
protected – even during a pyroclean cycle. 

ELECTRONIC CLOCK & MINUTE MINDER
All De Dietrich ovens have a minute minder as standard with an audible alarm to signal when time is up. The 
electronic programmer offers even more flexibility as you can set the oven to start cooking up to 24 hours in advance.

OVEN DOORS
De Dietrich excellence and attention to detail can even be found in the oven doors:
•	� Compensated Hinges: with a smooth opening and closing action, the oven door can also be left half open 

– especially beneficial when grilling.
•	� Open Door: De Dietrich advocates close door grilling for extra safety, however for added safety, if the door 

is opened during cooking, the fan inside will automatically stop to prevent a blast of hot air escaping.

			                  De Dietrich ovens

	       Function	         Recommended	    Closed niche     Open niche

Adjoining 	 240°C (1h 30m)	 90°C	 28°C	 25°C

furniture (0°C)	 Pyroclean cleaning	 90°C	 27°C	 31°C

Front edge of 	 240°C (1h 30m)	 70°C	 28°C	 28°C

furniture (0°C)	 Pyroclean cleaning	 70°C	 31°C	 40°C
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THE BEAUTY OF DE DIETRICH OVENS.. .

PYROCLEAN CYCLE
From the after effects of succulent roasting to a sparkling oven with no trouble at all...

COOL DOOR
Ensures the outer surface of the door remains cooler 
– even when pyrocleaning

Cleaning an oven is a universally hated chore which is why De Dietrich has heavily invested 
in research to develop methods that make the whole process easier or even effortless.

PYROCLEAN FOR A SUPERIOR CLEAN
Eliminate the need for manual cleaning with a pyroclean oven
Pyroclean ovens literally clean themselves. De Dietrich first introduced the world to the wonders of domestic 
pyroclean cleaning in 1982 and it was quickly established as the superior way to clean your oven.

Pyroclean technology works by heating the oven to 500°C. Once at this temperature, the oven carbonises all 
cooking residue inside into a fine ash, even in the most inaccessible places. All that is left to do at the end of the 
cycle is to simply wipe away the ash with a damp sponge or cloth; so no more scrubbing, just a quick wipe – so 
much better than an hour of manual cleaning:
- Minimal fuss 
- Minimal effort 
- Minimal time.

Pyroclean cycles can last between one and a half to two hours, depending on how dirty the oven cavity is. Most 
models feature a selection of pre-programmed cleaning intensity cycles, which switch off automatically at the 
end of a cycle.

Regular pyrocleaning helps improve oven efficiency and a pyroclean cycle is economical too when compared to 
the cost of an average manual clean. Plus with no need for traditional cleaning paraphernalia, pyroclean is better 
for the environment too:
- No more chemicals
- Reduced waste disposal.

t < 65ºC

t < 60ºC

25º < t < 40ºC

t < 50ºC

Oven cleaner

Cleaning pads

Rubber gloves

Cost

£1.78

£0.54

£1.20

Uses

2

3

10

Average cost 
per use

£0.89

£0.18

£0.12

£1.19Average cost per manual clean
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. . .COMES WITHOUT HAVING TO CLEAN

HIGH GRADE, EASY CLEAN ENAMEL INTERIOR
Designed to withstand temperatures of up to 500ºC

PYROCLEANING IS ECONOMICAL
An economical way to a cleaner oven

EASY CLEAN INNER DOOR
Removable glass for easy cleaning

PYROCLEAN SAFETY FEATURES
All De Dietrich pyroclean ovens have built-in safety measures as standard:
•	� Cooler Doors: multiple glass door panes provide extra insulation to help retain the heat within the interior  

of the oven and keep the outer door panes cooler to the touch. Selected models go one step further with 
a Cool Door, where the temperature at the centre of the door during Pyrocleaning is 50°C and just 25°C 
during normal cooking.

•	� Removable Glass: pyroclean single ovens have removable glass inner door panes to ensure that all parts of 
the door can be easily accessed and cleaned.

•	� Removable Door: oven doors can be effortlessly removed for cleaning or if unrestricted access to the oven 
cavity is required.

•	� Cooling Fan: this ventilation device further cools the door itself by drawing in cool air and circulating it 
through the multiple glass door panes during both cooking and pyroclean cycles. 

•	� Auto-lock: once the internal temperature reaches 300°C, the door will automatically lock until temperatures 
drop to safe level once the cycle has finished.

HIGH GRADE, EASY CLEAN ENAMEL INTERIOR
Having originally been designed for our pyroclean ovens, a high grade, easy clean enamel interior is now found 
as standard in all De Dietrich ovens. This highly resistant coating is exceptionally durable and can withstand 
temperatures up to 500°C.

PYROCLEAN
CYCLE COSTS 
JUST UNDER 

25p*

*Based on a cycle consumption of 3.37 kW at 7p per kW. BEFORE PYROCLEANING AFTER PYROCLEANING
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COOKING FUNCTIONS EXPLAINED
Fan Cooking
�Fan controlled cooking offers even cooking as the heat generated by the element at the back of the 
oven is circulated throughout the oven cavity by the fan. This function also allows simultaneous  
cooking on all levels, without having to rotate the shelves or worry about the transfer of flavours.
 
Combined Heat - Pizza setting
�This offers a clever combination of the 3 multifunction oven elements; with the back element behind the fan, 
the lower element and the top element on simultaneously. Since most of the heat is coming from the lower 
part of the oven, this function is ideal for cooking dishes with a pastry base such as quiches, pies, pizza or 
tarts. The result will be a dry, crisp base, an evenly cooked filling and a perfect top.

Conventional ECO Cooking 
This is an energy saving programme that can save up to 20% compared with conventional cooking.  
The energy saving is achieved by the oven not requiring pre-heating so cooking times may be slightly  
longer and the temperature may fluctuate slightly. Ideal for non-heat sensitive foods such as  
casseroles, stews, pot roasting etc. Heat is produced by the grill and base elements.

�Turbo Grill (& rotisserie cooking)
Turbogrill is ideal for sealing and grilling portions of meat or poultry, giving a crisp outside and moist succulent 
inside. The fan and grill elements operate at the same time and the action of the fan helps circulate heat whilst 
the food is cooking, reducing cooking times by up to a third without compromising results. This function can be 
used with or without the rotisserie, and is also ideal for cooking roast potatoes or a full English breakfast.

Full Width Variable Grill
Traditional grilling with variable control, the full width grill is recommended for grilling large numbers of items 
since it covers the whole surface of the grill giving even coverage.

Economy Grill
A great energy saving grilling option as the element uses less energy over a longer cooking time whilst being 
energy efficient.

Defrost
This function accelerates defrosting and gives more even results than defrosting in a microwave.  
Depending on the model, the fan either circulates ambient air or warm air around the food. On  
Multifunction Plus ovens, the defrost temperature ranges from 30°C to 50°C.

	

THE BEAUTY OF DE DIETRICH OVENS.. .
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. . . IS ALSO IN THEIR INNOVATION

Microwave
Speed 
Defrost

Microwave 
& Fan

Microwave 
& High 
Power Grill

MICROWAVE FUNCTIONS 
EXPLAINED

	 Keep Warm
	� The keep warm function is recommended for keeping foods warm and rising dough (under 40°C). The base 

and upper elements cycle on and off at a controlled temperature while the fan circulates the warmed air. 
Keep warm temperatures range between 35°C and 100°C.	

	 Bread
	 Make crisp pizza, delicious cinnamon raisin bread and more using the bread function built into selected 		
	 De Dietrich ovens.
	
	 Fan Assisted Cooking
	� This function is an alternative to fan cooking and gives a uniform heat throughout the oven cavity. 

It is ideal for all types of oven cooking from roasting to baking.

	 Conventional Cooking
�	 Heat is produced by the grill and bottom elements. The top of the oven will be hotter, ideal for slow  
	 cooking of stews, casseroles and baked pudding.

	 Base Heat & Fan
�	 This function is ideal for foods that need a crisp base such as pies, pizza or tarts or for foods that need 		
	 cooking from the base as well as raising the mixture such as for yeast dough. The base element and fan 		
	 operate with the top element operating intermittently.

	 Pyroclean Technology (Pyroclean Plus, Pyroclean Light, Pyroclean Intensive)
	 Pyroclean ovens will literally clean themselves! Once the oven reaches a temperature of 500oC, (which 		
	 takes approximately 1 hour) the oven will begin to carbonise all the dirt inside to a fine ash.

	 Programmable Memory Functions
	 The DOP895 has 3 memory functions which can be programmed with personalised cooking functions, 		
	 times and temperatures, so favourite recipes can be stored and recreated again and again.
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Exclusive to De Dietrich, the ICS Matrics Oven has easy-to-use screen prompts and offers a 
technology that enhances cooking technique no matter what the level of cooking expertise.

•	 ICS - Intelligent Control System: A fully automatic function that sets all the cooking parameters, 
from the time to the temperature. It uses sensors that are located within the oven cavity and monitors 
the entire programme from start to finish ensuring superb results everytime. Choose the dish and let ICS 
do the rest, a truly set, forget, and go cooking function. Ideal for all types of cooks from the novice to 
the expert.

	 16 automatic programmes:
	 - Pizza
	 - Savoury Tart
	 - Roast Beef

• Rare
• Medium
• Well done

•	 Cooking Guide: simply choose from 44 pre-programmed recipes and then the oven takes over. 
	 Ideal for those with some cooking knowledge. The 44 recipes are:
	
	 - 8 White Meat
	 - 5 Red Meat
	 - 7 Fish

•	 Low Temperature Cooking: with 10 pre-programmed dishes, this low temperature function 		
	 allows for food to be cooked over a long period of time and so maintaining all the flavour and 		
	 tenderness.

•	 Expert Mode: define all the parameters from a selection of 12 functions. Ideally suited for the 
	 more experienced cook

COOKING WITH ICS (INTELLIGENT CONTROL SYSTEM)

AN INTUITIVE SENSE OF ACCURACY & PRECISION

Mode 100% 
manual

Recipes

Intelligent 
cooking

	 - Roast Pork
	 - Roast Chicken
	 - Roast Lamb

• Pink
• Rare
• Well done

	 - Fish
	 - Stuffed Vegetables
	 - Sweet Tart
	 - Cakes
	 - Biscuits
	 - Souffle

	 - 6 Vegetarian
	 - 8 Sweets
	 - 10 Cakes
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16 AUTOMATIC COOKING PROGRAMMES (ICS Mode)

44 PRE-PROGRAMMED RECIPES (Cooking Guide)

10 PRE-PROGRAMMED LOW TEMPERATURE 
DISHES (Low Temperature Cooking)

12 OVEN FUNCTIONS (Expert Mode)
•	 Fan cooking

•	 Combined heat - pizza setting

•	 Conventional ECO cooking

•	 Turbo grill (& rotisserie cooking)

•	 Full width variable grill

•	 Economy grill

•	 Defrost 

•	 Keep warm

•	 Pyroclean Plus

•	 3 programmable memory functions

FEATURES
•	 Electronically controlled tilting display

•	 Digital temperature control

•	 Digital touch controls

•	 Animated display panel with programmable settings

•	 Electronic clock & programmable oven timer

•	 Digital minute minder

•	 Auto-safety shut off

•	 Child lock

•	� Cool door with 4 panes of glass

•	� Easy clean, removable glass inner door

•	� Eolyse®: air purification system to remove bad cooking 
smells, fumes & grease

•	 High grade, easy clean enamel interior

•	 Interior halogen light

ACCESSORIES
•	 2 anti-tip shelves

•	 1 full width meat pan with grill trivet 

•	 1 rotisserie with trivet

•	 3 sliding telescopic shelves

•	 1 full width Lissium baking tray

•	 1 low temperature cooking tray & trivet

ENERGY RATING 
A

VOLUME	  
58 litres

DIMENSIONS (MM)
Built-in: H 585 x W 560 x D 550

D
O

P
89

5X
SINGLE OVENS
TOUCH CONTROL ICS OVEN WITH PYROCLEAN & 
ELECTRONICALLY CONTROLLED TILTING INTERACTIVE DISPLAY
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COOL DOOR

SUBJECT TO
REGISTRATION

SUBJECT TO
REGISTRATION

Electronically controlled 
tilting display

Perfect for undercounter 
or in-column position 
giving best visability and 
use of controls.
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12 AUTOMATIC COOKING PROGRAMMES (ICS Mode)

11 OVEN FUNCTIONS
•	 Fan cooking

•	 Combined heat - pizza setting

•	 Conventional ECO cooking

•	 Turbo grill (& rotisserie cooking)

•	 Full width variable grill

•	 Economy grill

•	 Keep warm

•	 Defrost 

•	 Bread

•	 Pyroclean Light

•	 Pyroclean Intensive

FEATURES
•	 Digital touch controls

•	 Digital temperature control

•	 Animated display

•	 Electronic clock & programmable oven timer

•	 Digital minute minder

•	 Auto-safety shut off

•	 Child lock

•	 �Cool door with 4 panes of glass

•	 �Easy clean, removable inner glass door

•	 �Eolyse®: air purification system to remove bad cooking smells, 
fumes & grease

•	 High grade, easy clean enamel interior

•	 Interior halogen light

ACCESSORIES
•	 2 anti-tip shelves

•	 1 full width meat pan with grill trivet 

•	 1 rotisserie with trivet

•	 3 sliding telescopic runners

•	 1 full width Lissium baking tray

ENERGY RATING 
A

VOLUME	  
58 litres

DIMENSIONS (MM)
Built-in: H 585 x W 560 x D 550

D
O

P
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0X
SINGLE OVENS
TOUCH CONTROL PYROCLEAN OVEN WITH AUTOMATIC COOKING
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11 OVEN FUNCTIONS
•	 Fan cooking

•	 Combined heat - pizza setting

•	 Conventional ECO cooking

•	 Turbo grill (& rotisserie cooking)

•	 Full width variable grill

•	 Economy grill

•	 Keep warm

•	 Defrost 

•	 Bread

•	 Pyroclean Light

•	 Pyroclean Intensive

FEATURES
•	 Digital touch controls

•	 Digital temperature control

•	 Animated display

•	 Electronic clock & programmable oven timer

•	 Digital minute minder

•	 Auto-safety shut off

•	 Child lock

•	 �Cool door with 4 panes of glass

•	 �Easy clean, removable inner glass door

•	 �Eolyse®: air purification system to remove bad 
cooking smells, fumes & grease

•	 High grade, easy clean enamel interior

•	 Interior halogen light

ACCESSORIES
•	 2 anti-tip shelves

•	 1 full width meat pan with grill trivet

•	 1 rotisserie with trivet

•	 1 full width Lissium baking tray

ENERGY RATING 
A

VOLUME	  
58 litres

DIMENSIONS (MM)
Built-in: H 585 x W 560 x D 550

D
O

P
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0X
SINGLE OVENS
TOUCH CONTROL MULTIFUNCTION PYROCLEAN OVEN
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10 OVEN FUNCTIONS
•	 Fan cooking

•	 Combined heat - pizza setting

•	 Conventional cooking

•	 Conventional ECO cooking

•	 Turbo grill

•	 Full width variable grill

•	 Defrost 

•	 Bread

•	 Pyroclean Light

•	 Pyroclean Intensive

FEATURES
•	 Rotary & touch controls

•	 Toggle temperature control

•	 Digital temperature display

•	 Electronic clock & programmable oven timer

•	 Digital minute minder

•	 Auto-safety shut off

•	 Child lock

•	 Triple glazed door

•	 �Easy clean, removable inner glass door

•	 High grade, easy clean enamel interior

•	 Interior halogen light

ACCESSORIES
•	 2 anti-tip shelves

•	 1 roast tray 

•	 1 full width meat pan with grill trivet

•	 1 full width Lissium baking tray

ENERGY RATING 
A

VOLUME	  
58 litres

DIMENSIONS (MM)
Built-in: H 585 x W 560 x D 550

D
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5X
SINGLE OVENS
MULTIFUNCTION PYROCLEAN OVEN
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3 TOP OVEN FUNCTIONS
•	 Conventional cooking

•	 Full width variable grill

•	 Base heat

9 MAIN OVEN FEATURES
•	 Fan cooking

•	 Combined heat - pizza setting

•	 Conventional cooking

•	 Turbo grill 

•	 Full width variable grill

•	 Economy grill

•	 Fan assisted

•	 Base heat

•	 Defrost & Keep Warm setting

FEATURES
•	 Digital & rotary controls

•	 Illuminated programme selector with electronic 	 	
	 temperature recommendation

•	 Electronic clock & programmable oven timer

•	 Auto-safety shut off

•	 Child lock

•	 High grade, easy clean enamel interior

•	 Bright oven lights

ACCESSORIES
•	 3 anti-tip shelves

•	 1 grill pan & trivet with handle

•	 1 full width meat plan

ENERGY RATING 
Top oven: A • Main oven: A

VOLUME	  
Top oven: 35 litres • Main oven: 50 litres

DIMENSIONS (MM)
Built-in: H 718 x W 594 x D 544

D
O

D
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7X
DOUBLE OVENS
MULTIFUNCTION DOUBLE UNDERCOUNTER OVEN
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11 TOP OVEN FUNCTIONS
•	 Fan cooking

•	 Combined heat - pizza setting

•	 Conventional ECO cooking

•	 Turbo grill

•	 Full width variable grill

•	 Economy grill

•	 Keep warm

•	 Defrost 

•	 Bread

•	 Pyroclean Light

•	 Pyroclean Intensive

11 MAIN OVEN FUNCTIONS
•	 Fan cooking

•	 Combined heat - pizza setting

•	 Conventional ECO cooking

•	 Turbo grill (& rotisserie cooking)

•	 Full width variable grill

•	 Economy grill

•	 Keep warm

•	 Defrost 

•	 Bread

•	 Pyroclean Light

•	 Pyroclean Intensive

FEATURES
•	 Digital touch controls

•	 Digital temperature control

•	 Animated display

•	 Electronic clock & 2 programmable oven timers

•	 2 digital minute minders

•	 Auto-safety shut off

•	 Child lock

•	 �Cool doors with 4 panes of glass

•	 High grade, easy clean enamel interior

•	 Interior halogen lights

ACCESSORIES
•	 4 anti-tip shelves

•	 1 full width meat pan with grill trivet 

•	 1 rotisserie with trivet

•	 3 sliding telescopic runners

•	 1 full width Lissium baking tray

ENERGY RATING 
Top oven: B • Main oven: A

VOLUME	  
Top oven: 32 litres • Main oven: 56 litres

DIMENSIONS (MM)
Built-in: H 870 x W 560 x D 560

D
O

D
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8X
DOUBLE OVENS
TOUCH CONTROL MULTIFUNCTION DOUBLE PYROCLEAN OVEN 
WITH DOUBLE FAN COOKING
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7 TOP OVEN FUNCTIONS
•	 Conventional ECO cooking

•	 Full width variable grill

•	 Economy grill

•	 Keep warm

•	 Defrost 

•	 Pyroclean Light

•	 Pyroclean Intensive

11 MAIN OVEN FUNCTIONS
•	 Fan cooking

•	 Combined heat - pizza setting

•	 Conventional ECO cooking

•	 Turbo grill

•	 Full width variable grill

•	 Economy grill

•	 Keep warm

•	 Defrost 

•	 Bread

•	 Pyroclean Light

•	 Pyroclean Intensive

FEATURES
•	 Digital touch controls

•	 Digital temperature control

•	 Animated display

•	 Electronic clock & 2 programmable oven timers

•	 2 digital minute minders

•	 Auto-safety shut off

•	 Child lock

•	 �Triple glazed doors 

•	 High grade, easy clean enamel interior

•	 Interior halogen lights

ACCESSORIES
•	 2 anti-tip shelves

•	 1 full width meat pan with grill trivet 

•	 1 full width Lissium baking tray

ENERGY RATING 
Top oven: B • Main oven: A

VOLUME	  
Top oven: 32 litres • Main oven: 56 litres

DIMENSIONS (MM)
Built-in: H 870 x W 560 x D 560

D
O

D
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8X
DOUBLE OVENS
TOUCH CONTROL MULTIFUNCTION DOUBLE PYROCLEAN OVEN
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FEATURES
•	 Anti-finger print to DWD929X

•	 Stainless steel profile trim to top and bottom of drawer

•	 Fan heating

•	 Temperature adjustment 30°C to 70°C

•	 90 minute cut off timer with audible signal

•	 On / off light 

•	 20kg load capacity

•	 Anti-slip mat

•	 �Quadro rail system for smooth automatic 	
door closing

CAPACITY (WILL HOLD EITHER)
•	 40 large dishes 

•	 60 bowls 

•	 120 small coffee cups 

•	 2 x 36cm serving dishes

VOLUME	  
60 litres

DIMENSIONS (MM)
Built-in: H 295 x W 560 x D 550

A single oven together with either a DWD929X 
or DWD929B warming drawer will fit a double 
oven housing unit. 

D
W

D
92

9X
WARMING DRAWERS
29CM WARMING DRAWER
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FEATURES
•	 Anti finger-print to DWD914X

•	 Stainless steel profile trim to top and bottom of drawer

•	 Fan heating

•	 Temperature adjustment 30°C to 70°C

•	 90 minute cut off timer with audible signal

•	 On / off light 

•	 20kg load capacity

•	 Anti-slip mat

•	 �Quadro rail system for smooth automatic 	
door closing

CAPACITY (WILL HOLD EITHER) 
•	 20 large dishes 

•	 30 bowls 

•	 80 small coffee cups 

•	 2 x 36cm serving dishes

VOLUME	  
24 litres

DIMENSIONS (MM)
Built-in: H 135 x W 560 x D 550
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A compact 45 appliance DOP745, DME795, or 
DOV745, together with a DWD914 will fit into a 
standard single oven housing.
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COMPACT OVENS
The Compact 45 Collection from De Dietrich is a range of 45cm appliances which effortlessly fits 

into a kitchen design in any combination to give a personalised cooking centre. The Compact 45 

Collection is ideal for kitchens with limited space but without compromising any of the technology 

or beauty of the De Dietrich standard range. All Compact appliances can also be housed in 

conjunction with standard size models for true flexibility.

Compact Combination Microwave Ovens

With a sleek and easy to use control panel, this Combination Microwave Oven not only looks 

stunning but combines the best of both worlds. With two levels for reheating food or cooking  

two large dishes simultaneously, plus 8 cooking functions, this Combination Microwave Oven 

provides the speed of a microwave with the quality of fan cooking. 

Compact Steam Ovens

The De Dietrich Steam Oven is one of the healthiest ways to cook food. By preserving all the 

vitamins and minerals, the flavour, colour and texture of steam cooked food is unsurpassed. With 

a pre-set choice of 8 temperatures, food can be cooked at the ideal setting to bring out the best 

flavour. 

With no need for plumbing, the steam oven is easy to install and for extra safety, it features  

an audible cut off alarm when the water jar is empty. 

Compact Multifunction Pyroclean Oven with Steam functions

Compact Multifunction Pyroclean ovens can easily fit a 9lb turkey and with fan cooking, roasts will be 

crisp and moist, while pastries will be subtle and light. Plus with the pyroclean function, this compact 

oven will literally clean itself too! The steam function is ideal for steaming vegetables, fruit, rice, meat 

and poultry dishes. Additionally you can defrost, keep warm and heat the food in a gentle way.

Compact ovens

Compact 45 fully built-in combination microwave� 26

Compact 45 steam oven� 26

Compact 45 multifunction pyroclean oven 		
with steam functions� 27



26

COMPACT 45 STEAM OVEN 8 PRESET COOKING TEMPERATURES
•	 Meat

•	 Fish

•	 Vegetables

•	 Puddings

•	 Reheating

•	 Melting chocolate

•	 Defrost – fish & fruit

•	 Defrost – meat

FEATURES
•	 Digital touch controls

•	 Animated & illuminated display

•	 Removable water reservoir

•	 �Programme, temperature & water level display

•	 Child lock

•	 Electronic programmer

•	 Automatic clock & electronic timer

•	 Deactivation for clock & display

•	 Stainless steel interior

•	 Interior light
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•	 1 cooking dish & trivet

•	 1 flat sheet

VOLUME 23 litres
DIMENSIONS (MM)
Built-in: H 450 x W 560 x D 550

COMPACT OVENS
COMPACT 45 FULLY BUILT-IN COMBINATION MICROWAVE

SUBJECT TO
REGISTRATION

SUBJECT TO
REGISTRATION

11 OVEN FUNCTIONS
•	 Fan cooking

•	 Turbo grill

•	 Full width variable grill

•	 Economy grill

•	 Keep warm

•	 Microwave

•	 Speed defrost

•	 Microwave & fan

•	 Microwave & high power grill

•	 Microwave & low power grill

•	 3 programmable memory functions

FEATURES
•	 ICS – 10 automatic cooking options

•	 1.0kW microwave

•	 1.75kW grill 

•	 Digital touch controls

•	 Animated & illuminated display

•	 Electronic clock & programmable oven timer

•	 Digital minute minder

•	 Illuminated display

•	 36cm turntable

•	 Child lock

•	 Turntable off function

•	 Drop down grill – easy cleaning

•	 High grade, easy clean enamel interior

•	 Interior light
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ACCESSORIES
•	 1 anti-tip shelf

•	 1 glass tray

VOLUME 40 litres
DIMENSIONS (MM)
Built-in: H 450 x W 560 x D 550




