EleciricKi

Classic

Built on the solid foundation and knowledge gained through our experience with
the original ElectricKit conversion. We were thrilled to bring to market the ElectricKit
Classic, a conversion with superior performance, versatility & economy, which also
boasts an enhanced cooking experience.

Not only does this conversion include the renowned reliability of the original

ElectricKit, it improves upon it!
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Enhancements Include*;

Faster heat up times

. Improved economy

. Upgraded hob temperature modulation (Solid Hobs)

. Enhanced heat distribution within the roasting oven

. Increased bottom oven temperature & its controllability

Optional Upgrades:

. Induction Hob (left hob only)

. Zonal oven on-off & timer confrol (with the use of the Wi-Fi oven conftrol)

. Compatible with *Amazon Alexa” & “"Google Home", via the optional Wi-Fi oven
control

* Over the Original ElectricKit



ElectricKit Classic Ovens

Elecfr‘i\c Kit

Classic

Oven Control

Your desired temperature of the top oven can be set via the display (oven
temperature range ambient to 280°C). Once set and if the oven requires heat, the
top and middle oven elements energise heating both ovens. Under stable constant
running conditions, the bottom oven runs at approximately 65% of the top oven
temperature and this temperature can also be reduced with the use of a cold shelf.
The ElectricKit Classic top oven elements have been carefully balanced to enhance
and provide a uniform heat distribution throughout the top oven, this brings a much
improved cooking experience which is more comparable to an original oil or gas
cast iron range.

The bottom oven element is controlled by the bottom right thermostat on the control

panel, the use of this element can be used to accelerate the bottom oven heat up
time and also raise the oven temperature further so that it can be used to bake or
roast.



ElectricKit Classic Hobs

Solid Hob Plates
The ElectricKit Advanced includes two

independent & fully conftrollable hob
plates, This enables you to choose whether
you require one or both of the hobs to be
running and set each hob to the required
heat, whether that be frying, boiling or
simmer! The left-hand hob is more powerful
than the right like a traditional range
cooker, giving faster heat up times. Now
available with larger hot plates to aid with
large pans or multiple pans.

Induction Hobs (Optional Left

Hand Only)

The Induction hob heats cookware
faster than a traditional electric hob.
Offering similar water boiling timings to
that of a modern kettle (of the same
power rating).

As Induction hobs use magnetic fields
to generate heat directly intfo your
cookware, where energy is not
wasted.

Available for the left hob only in 1.6kW
& 3.0kW power options. Also available
with a silicone mat.




On/Off & Timed Control of your ovens with the ElectricKit
Wi-Fi Timer (Optional)

L=l . Multiple On/Off Oven Periods Available: Puts
you in charge of when and which oven heat
zones are running in your cooker.

e Can Reduce Running Costs: No need to leave
your ovens running 24/7, switch or time ovens
as required.

ON OFF ¢ Internal Control: The ElectricKit Wi-Fi Timer fits
within the cooker control system.

e Wi-Fi Enabled Control: Confrol your ovens on/
off periods via your mobile device or tablet.

¢ Remote Access: Use your phone via Wi-Fi and
data connection to give you on/off & timed
conftrol of your ovens, no matter where you
are.

e Bluetooth inclusion: Bluetooth connection with-
ON OFF in your home, in the event of a Wi-Fi failure.

e Supports multiple devices & users: Multfiple us-
ers can be set up to access and control the
cooker.

e Oven = e Compatible with “Amazon Alexa” & “Google

Home"”: Use voice commands to turn your ov-
ens on and off .
Available on Android and I0S: scan the QR code

to download the recommended Tuya based

& 4 Oven Electrickit
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Top Right Oven Bottom Right Oven

Android (Play Store) Apple (iOS Store)



ElectricKit Classic Specifications

Classic

2/4 Oven 3 Oven
Hotplates
Power kW 14/1.4 14/1.4
Full Temperature (Min) 23/23 23/23
Boiling Temperature (Min) 19/19 19/19
Simmer Temperature (Min) 13/13 13/13
Ovens RH
Power kW Top/Mid/Bottom 0.7/1.8/0.5 0.7/1.8/ NA
Top Oven 180°C (Ready to Cook) (Min) 48 48
Top Oven 220°C (Ready to Cook) (Min) 61 61
Oven LH (3 Oven)
Power kW - 1.1
Top Oven 180°C (Ready to Cook) (Min) - 70
Top Oven 220°C (Ready to Cook) (Min) - 90
Warming Oven (4 Oven)
Power kW 0.55 -
Top Oven 130°C (Min)
Power Supply / Supplies
Amps 2 Oven 2x13A / 4 Oven 1x32A 1x32A
Available Options
Flue Blank v v
1.6kW Induction Hob (LH Hob Only) v v
3.0kW Induction Hob (LH Hob Only) (Requires Own 13amp Supply) v v




