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Why Cibo?
* Innovative fast oven - produce a wide
range of perfectly-cooked food in less

than three minutes

« Patent-pending combination of three
different heat sources - convection, grill

and a heated base, to deliver fast results

* Cook, toast and reheat, fresh-and

frozen foods
« Space-saving and compact
« Plug and play - on a 3-pin 3kW UK plug
« Ventless cooking - catalyst technology
removes the need for external extraction
e Clear icons and an easy-to-use
touchscreen

« Great versatility - replace your panini

grill, toaster, convection oven and grill.

Stainless Steel CIBO/S

Control System Inclusive Accessories
* 4.3” touch screen control « Paddle
« 24 programmes with icon driven system  Baking sheet
« USB updates « USB stick
« PIN lock to prevent other users changing » Wire rack
your settings « Teflon sheet
Cooking System Optional Accessories
o 2.4kW grill « Wall bracket
« 1.8kW oven o Stacking kit

e 0.7kW radiant base element
e 340mm x 355mm ceramic glass

cooking area suitable for 12" pizza

Dimensions
e External (Hx W x D)

370mm x 440mm x 620mm (inc. handle)
e Internal.(H x W x D)

95mm x 340mm’x 355mm

« Weight 27kg Distributor:
« UK Plug 3-pin 3kW O Chefs Hat Australia Pty. Ltd
131 Cecil St
> South Melbourne,VIC 3205
chefs

hat p: +613 9682 1441
Where the chefs shop e: salesf@chefshat.com.au



