
NV7B5755SAS/SA

•	 Dual Cook Technology

•	 Meat Probe

•	 Air Fry

•	 Colour: Stainless steel

•	 Dimensions: 
(W) 595 mm  
(H) 596 mm 
(D) 570 mm

Dual Cook Technology
Choose how you cook different meals to optimize results. Dual 
Cook’s upper and lower zones work independently or together. 
So you can prepare a variety of dishes with different settings 
and achieve tasty results, or use the whole oven for large dishes.

FOOD PROBE AIR FRY

Food Probe
Check the internal temperature of dishes more easily and 
ensure they are cooked to suit your taste. The Food Probe 
eliminates any guesswork by clearly indicating when even 
large pieces of food have been cooked properly. And there is 
no need to waste time and heat opening the oven to check.

Pyrolytic Cleaning
Keep the inside of your oven neat and clean without wasting 
time and effort scrubbing or using costly cleaning products. 
A Pyrolytic Cleaning* system heats the cavity to burn off any 
grease and residue left from cooking. Everywhere is left 
spotless with only a few ashes to wipe away.

Air Fry
Enjoy healthier fried food without a deep fryer. Air Fry combines 
a special tray with hot air circulation that envelops food. It is the 
ideal way to cook French fries, nuggets or even vegetables as it 
eliminates excess fat, but everything is still crispy and brown 
outside and juicy inside.

76L Series 5 Oven with Dual Cook Flex (NV7B5755SAS/SA )

76L Series 5 Oven with Dual Cook Flex

DUAL COOK TECHNOLOGY PYROLYTIC CLEANING

500℃

Approx


