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the new
90cm cooker

La nuova cucina 90 centimetri

Marcello Cutino from BCF design in Italy has created a
new interpretation of the free standing cooker. The Marcello
Cutino and BCF seal are considered an expression of truly
[talian design.

Marcello Cutino has a way of understanding design that
emphasises the timeless nature of the product above the
transitory nature of fashion. The new Glem Matrix cookers
have a perfect balance of between the traditional and the
contemporary. Beautiful to use, sleek and stylish — a Glem
Matrix cooker is an asset for any home.




Matrix

a choice of three ovens

cucina fantastica

All Glem Matrix cookers have a commercial style gas cooktop but you have a choice of ovens:

1.
2.
3.

A fan assisted gas oven — model IT965MVI
A multifunction electric oven — model IT985PROEI

The Glem Australia invented Bi Energy oven — combines the features of both the gas and electric ovens

in the one oven — IT965GGEI

(
mVGree“wo"e“ Fast, efficient, economical, and an easy plug in

Multifu
Electric

on

10 amp connection. Fully multifunctional with
fan assisted and classic bake settings.

Choose the function to match what
you are cooking.

You can bake using electricity or gas — use the dry
heat produced by electricity for baking cakes and
pastries and use the moist heat of gas for creating
perfect roasts.

One of the largest oven capacities on the market
with 116 litres gross capacity and 102 litres of
usable space.










Matrix

design quality

bellissimo nuovo design

The full width handle adds a sleek horizontal design element to the kitchen. The hob
profile has been designed to precisely match bench profiles. The control knobs are
new, refined and sophisticated.

Cooler surface temperatures created through a new cooling
system. Flame failure safety devices on all burners that shut
off the gas supply if the flame extinguishes.

Cool air is drawn up through the triple glazed
door and vented at the rear of the cooker.
Surface temperatures are reduced dramatically —
peace of mind in the kitchen.

Glem Matrix cookers are approved for installation
with no gap requirement to the cupboards.




Matrix

clean to the eno

Magnifico

Designed to be easy to use, easy to clean

The interior of the oven features Titanium Enamel. This has a lower
porosity and makes it more difficult for dirt to adhere to the surface.
Titanium enamel has a high resistance to acids and a long lasting
colour even after heavy use.

The smooth inner surface of the oven door not
only looks good, it is easier to keep clean. The
inner glass is simply removed to allow cleaning
of the inside of the door.







Matrix

the perfect cooktop

Perfetto

Ergonomic, functional and flexible.

A new way of thinking. We have moved the wok burner from
the traditional centre position to the left hand side. Finally you
can cook the rice while using a full sized wok. We now have
two large burners, a medium burner and a simmer burner.

The new trivets are modern and heavy duty, they clearly define
the cooking area securely locating flush into the cooktop.
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OVEN FUNCTIONS ELECTRIC
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OVEN FUNCTIONS GAS
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¢ 5 Burner Gas Cooktop
® Bi Energy Oven

e Durable stainless steel construction

¢ No clearance required to adjacent cupboards.
e New 5 burner gas cooktop with left hand wok burner e Safety feature —
e Heavy duty cast iron trivets

Digital clock/timer

GAS OVEN FUNCTIONS:

ELECTRIC GRILL
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¢ 5 Burner Gas Cooktop
e Fan Assisted Gas Oven

e Electric Girill

Safety feature —
on all burners

Safety feature —

flame failure protection

triple glass door
tangential cooling fan

Easier to clean titanium enamel oven finish

MODEL [T9O65GGE! ITO65MVI IT9B5PROEI
Series Matrix Matrix EDS
GAS HOB PERFORMANCE

Triple ring wok burner

14.5 Mj/h nat gas (12.0 Mj/h LPG)

14.5 Mj/h nat gas (12.0 Mj/h LPG)

14.5 Mj/h nat gas (12.0 Mj/h LPG)

2 x Large burners

11.5 Mi/h (10 Mj/h LPG)

11.5 Mi/h (10 Mj/h LPG)

11.5 Mi/h (10 Mj/h LPG)

Medium burner

7.0 Mi/h (6 Mi/h LPG)

7.0 Mi/h (6 Mj/h LPG)

7.0 Mi/h (6 Mj/h LPG)

Small burner
GAS OVEN SPECIFICATION

Oven burner

ELECTRICAL

Connection requirement

DIMENSIONS

Oven internal dimension WxHXD mm

4.0 Mj/h (3.5 Mj/h LPG)

14.5 Mj/h (12.5 Mj/h LPG)

4.0 Mi/h (3.5 Mj/h LPG)

14.5 Mj/h (12.5 Mj/h LPG)

670x370x410 (102 usable litre)

670x370x410 (102 usable litre)

4.0 Mi/h (3.5 Mj/h LPG)

670x370x410 (102 usable litre)

ELECTRIC OVEN FUNCTIONS
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¢ 5 Burner Gas Cooktop

door glass

e Storage compartment
Adjustable legs 890-920mm can be

installed on a plinth

OVEN FUNCTIONS

Multifunction Electric Oven

LPG conversion kits included

h— T v
® * | |
Fan Classic Fan Fan

Forced Bake Assisted Assisted
Girill
7‘6 v Y
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Static Fan Grill Oven
Gas  Assisted Light

Gas

Easier to clean click and slide oven
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Unit 26, 10 Straits Avenue, SolthGranville, _
PO BOX 63 Blaxcell PO, South Granvile, NSW 2142+~ _
Telephone: (02) 9721 2755 A
Facsimile: (02) 972“] 2766 info@glemgas.com.au
www.emiliaglem.com
Local charge 1300 3
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