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Making = -
Functionality _

e

Eashionable.

Beautiful, functional and technologically advanced, Caple eppliarmentral
to the concept of a contemporary kitchen. From super sleek induction hobs to
discretely effective cooker hoods, whisper quiet dishwashers andereayt |

sense] wine cabinets, they cater for every lifestyle.

Chef, entertainer, home maker? Whatever your passion Caple pspirdésnhe icarry
it off with exceptional style. Our range offers the depth and veesatilégdly sntegrate
into your kitchen, whatever its design or layout. Discover excits gpnvekyayol or
wash, but above all, bring out the beating heart of your home.
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Cooking The
Way You Want.

BASE HEAT TOP HEAT

Bottom element only Top element only

Removes the need to Gentle heat to brown
blind bake the top of a dish

PERFECT FOR
Pastries and cakes

PERFECT FOR
Pasta or potato dishes

FAN HEAT WITH
TOP + BASE HEAT

FAN HEAT + GRILL

Combining conventional Fan element and full grill
heat with fan heat for
intense even cooking

Heat from both rear and
upper elements

PERFECT FOR PERFECT FOR

Crusty bread and perfectly Finishing off a cooked dish,

cooked pies or melting cheese without
the worry of overcooking

Please note, function icons may vary slightly from Classic, Sense and Sense Premium.

CONVENTIONAL
HEAT

Top and bottom elements

Cooking consistently
through to the middle

Best results, use one
shelf only

PERFECT FOR
Baking

TURBO
CONVENTIONAL
HEAT

Fan assisted top and
bottom elements
Fast and even heat
distribution without
transferring smells
or tastes

PERFECT FOR

Light and delicate baking,
such as pastry or bread

FAN HEAT

Fan element

Fast and highly efficient
even cooking

PERFECT FOR
Juicy roasts, no
pre-heat required

FULL GRILL

Full width grill

Even and consistent grilling

PERFECT FOR

Large pieces of steak or fish Small portions of food, such

FAN HEAT WITH
BASE HEAT

The heat produced by
the circular and bottom
elements is evenly
distributed by the fan

PERFECT FOR

Perfectly cooked
quiches and tarts with
no blind baking

ECO GRILL

Half width grill

Energy saving inner grill
section only

PERFECT FOR

as bacon or toast

TURBO GRILL TURBO ECO GRILL

Fan assisted full grill Fan assisted half grill

Even and quick browning Even & quick browning for
smaller dishes

PERFECT FOR PERFECT FOR
Cooking meat whilst keeping Potato gratin or lasagne
all the juices

DEHYDRATE

0
;

Fan heat Fan heat

The Roast function This function uses fan heat,

TURBO BASE HEAFRESH PIZZA

Fan assisted bottom element Utilises a 345°C setting
which cooks fresh pizza in
2 minutes 45 seconds

Designed for delicate and
slow cooking

PERFECT FOR PERFECT FOR

Slow cooked lamb, Homemade
or eliminating the need Italian-style Pizza
for blind baking

SLOW COOK PROVING

SLO! @

Top & bottom element Bottom element

Slow cooking over a long This function uses base heat

automatically raises the ovenwith a pre-set temperature of period of time at 90°C using at a temperature of 30°C

to 250°C to sear the meat ~ 60°C with options to select
then drops to your chosen  50°C and 70°C
temperature

PERFECT FOR PERFECT FOR
Sealing in all the flavours Drying fruit

& perfect crackling on your

pork joint

conventional heat

PERFECT FOR PERFECT FOR
Casseroles and stew Proving dough

Please note, function icons may vary slightly from Classic, Sense and Sense Premium.

COOKING THE WAY YOU WANTCPDOKING



Cooking The
Way You Want.

PYROLYTIC
SELF-CLEANING

SABBATH

S P » »

Top and bottom elements Works by heating the oven  Bottom element Bottom element
to 475°C, causing even

Uses conventional heat with A pre-set temperature of A pre-set temperature of
a selectable time of upto ~ Nidden & baked-on grime to 4o¢ with options to select  75°C, with option to
72 hours, and a selectable  carbonise i_nto afine ash for 300c and 50°C select 100°C
temperature of 70°C easy cleaning
to 140°C
PERFECT FOR PERFECT FOR PERFECT FOR PERFECT FOR
Observing the Sabbath day Taking the effort out Warming plates and Keeping food warm

of cleaning serving dishes

MICROWAVE MICROWAVE MICROWAVE

MRS + FAN HEAT + TURBO GRILL + STEAM

=)

Standard microwave Fan heat and microwave Microwave, fan and grill Microwave and steam

cooking function Reduce cooking times with ~ Quick browning, ideal for ~ Operate alternatively

the addition of fan heat for  cooking meat & keeping all  to cook your food quickly

even cooking the juices and healthily
PERFECT FOR PERFECT FOR PERFECT FOR PERFECT FOR
Ideal for reheating leftovers Fluffy jacket potatoes with ~ Cooking a whole chicken Steam puddings

a crispy skin in a quarter of

the time

Please note, function icons may vary slightly from Classic, Sense and Sense Premium.

MICROWAVE +
CONVENTIONAL STEAM GRILL + STEAM
HEAT

TURBO GRILL

+ STEAM

)
i

'I"FII'
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(Pay éé) STEAM A Of%
Uses microwave with top andSteam Injection Steam Injection Top element and grill with ~ Fan assisted grill with
bottom elements No transfer of flavours To be used with certain steam injection steam injection
Retains moisture and locks functions to add an Both the top element and grilThe fan aids the distribution
in nutrients injection of moisture into operate together to grill largeof heat from the grill evenly

the cooking process quantities of food Combined and with added steam
with steam to help preserve ensures your food retains all
moisture and flavours in foodts moisture

One of the healthiest
cooking methods

PERFECT FOR PERFECT FOR PERFECT FOR PERFECT FOR PERFECT FOR
Speeding up baking times forCooking multiple food types Achieving restaurant Succulent chops & steaks Evenly cooked sausages
bread and cakes on one tray quality results or burgers

DEFROST /
+
FAN HEAT + STEAM TURBO DEFROST AUTO SETTINGS BOOST DESCALE

0D

& 1
DESCA| E
6668,

'®

AUTO

Fan element and Fan A range of automatic settingRapidly heat your oven to  Pour in the descaler into
steam injection This function is used to for milk, soup, vegetables, the required temperature the water tank, select this
Even heat distribution with defrost food noodles, bread, fish, meat using all elements at full function and let the machine
the added benefit of the and chicken power. Ideal for when you're do the rest.

steam injecting moisture into inarush This is recommended every
the cavity three months

PERFECT FOR PERFECT FOR PERFECT FOR PERFECT FOR PERFECT FOR
Retaining the moisture Frozen desserts Making soup from scratch  When cooking time is less  Prolonging the life of your

in meat than 20 minutes steam oven

Please note, function icons may vary slightly from Classic, Sense and Sense Premium.

COOKING THE WAY YOU WANTCPDOKING



ovens

There’s a Caple oven for every kind of kitchen and every type of
lifestyle. Choose from our smart-tech Sense Premium range, sleek and

elegant SENSE range or our exceptionally versatile Classic family.

OVENS |COOKING



Let’'s Compare.

Classic.

If you're after affordability, then our Classic range is the perfect
cost effective product. Classic comes with a range of standard and

optional features, including pyrolytic cleaning.

o0
Sense.

A step up from the Classic collection, our SENSE range features
soft close doors, rotisserie racks & intuitive touch controls

depending on the model you choose.

o0
Sense Premium.

Our Sense Premium collection is our most advanced collection to
date. Featuring smart technology, WiFi connectivity, 23 functions

and intuitive design which can be controlled from your phone.

CLASSIC

anueaté;;.
FUNCTIONS 5 - 11 Functions
CONTROLS Metal Dial Controls
WIFI CONNECTIVITY =
ENERGY A

2 X TELESCOPIC RUNNERS C2239 Only

SELF-CLEANING CATALYTIC LINERS

MOTIONHEAT+ Yes

SOFT-CLOSE -

CAPACITY 67

PYROLYTIC CLEANING C2239 Only
ROTISSERIE -

DOORS Double or Quadruple Glazed

COMPATIBLE WITH CAPLEHOME ARP

MULTI-STAGE COOKING =

FAVOURITES =

MEAT PROBE =

S SENSE SENSE PREMIUM

12 - 14 Functions 23 Functions
Touch Control CapleTouch+ TFT Touch Control

- Yes
A A
Yes Yes
C2105, C2105SS, C2105GM, C2902,
C2902SS, C2902GM, C2101 & C2105
Yes Yes
C2105, C2105SS + C2106GM =
67 67

C2402, C2402SS & C2402GM  Yes
C2105, C2105SS, C2105GM, CZQO%S
C2902SS & C2902GM

Triple or Quadruple Glazed Quadruple Glazed

- Yes
- Yes
- Yes
- Yes



Sense
Premium.

#WHENPREMIUMMAKESSENSE

Introducing Sense Premium cooking.

Smart technology, WiFi connectivity, 23 functions and intuitive features
all controlled from your phone. Sense Premium ovens will revolutionise

the way you cook forever. Designed with you in mind.

Complete the look with a coffee machine and wine cabinet designed to

match the Sense Premium aesthetic to achieve show stopping results.

The CapleHome App is available to download on Android and iOS.

p Look out for products marked with Sense Premium
flags to easily identify the range.




Features
+ Functions.

CAPLE RECIPES + FAVOURITES

Use the CapleHome App to access the latest recipes, save your

multi-stage cooking settings and add your family favourites.

MULTI-STAGE COOKING

Some dishes require multiple functions at different stages of cooking

Multi-stage cooking does this for you without the fuss.

AIR FRYER

Transform your oven into an air fryer using
the optional extra AIRFRY tray for a healthier

way to cook.
= 1010
PROVE
180  02.00 18.30 | @iT] Create the perfect dough using the prove function
220  00.10  18.40 [ EIT]| which uses base heat at a temperature of 30°C.
WARM+

ADJEND TIM SAVE| .
ADIEND TIMG: [ SAVE Uses base heat, with a pre-set temperature of

75°C or 100°C to keep your food warm, just
incase someone is running late!
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PIZZA

Create the perfect pizza in

2 minutes 45 seconds. Choose from
thin & crispy or deep pan & the oven
will then do the rest for you!

MEAT PROBE

Insert the probe into the meat. The
meat probe icon will automatically
display on the screen to set the core
temperature. Once core temperature
is reached the oven will turn off to
ensure the meat is cooked perfectly.

DEHYDRATE

This function uses fan heat, with a
pre-set temperature of 60°C with
options to select 50°C and 70°C.

STEAM

The steam function temperature
ranges from 40-100°C and
automatically sets duration to

20 minutes. However cooking time
can range from 1min to 9hrs

59 minutes.

MICROWAVE +
TURBO GRILL

Uses microwave, fan and grill for
quick browning. Great for cooking a
whole chicken.

MICROWAVE + STEAM

Starting with the steam function the
temperature increases to 100°C.
The microwave and steam functions
then alternate for speedy results and
maximum flavour.

SENSE PREMIUMQOOKING

WIFI CONNECTIVITY

The Sense Premium cooking range

features WiFi connectivity.

CAPLE HOME

Download the Caple Home app

available on Android or iOS.

CAPLETOUCH+

Sense Premium cooking features CapleTouch+.
Scroll through functions and save your favourite
settings with ease. It takes the guess work out of

cooking. All controlled by your CapleHome app.

Scan the QR code for more

information on the next

generation of WIFI ovens.



SENSE PREMIUM SMART TECH
PYROLYTIC SINGLE OVENS

MotionHeat-i-:-' I
GI\//u

C2600GM C2600SS

PRODUCT CODE

Gunmetal

Stainless steel C2600SS Light
Black glass c2600 " Base heat

FUNCTIONS

c2600GM P& Functions

- Conventional heat

DIMENSIONS - Fan heat
w:600mm - Fan heat + base heat
- Fan heat with top
+ base heat
PERFORMANCE

- Fan heat + grill

E Energy class A

FINISH AVAILABLE - Eco grill

Gunmetal with black glass Turbo grill

- Turbo conventional heat

- Full grill

Stainless steel with - Turbo base heat

I black glass

- Pyrolytic self cleaning

Black glass with
stainless steel trim

- Classic pizza
- Roast

- Sabbath

- Dehydrate

- Slow cook

- Proving

- Warm

- Warm+

- Defrost

- Boost [rapid preheat]

MotionHeat+ "« =

FUNCTIONS

MotionHeat+ e =

C2600

DESIGN

- Black square bar handle
[C2600GM only]

- Stainless steel
square bar handle
[C2600SS & C2600 only]

- Colour display

OVEN FEATURES
- WiFi connectivity

- Compatible with
CapleHome App

- CapleTouch+ TFT
Touch control

- MotionHeat+ technology

- Convert oven into an air fryer AccESSORIES
[AIRFRYER]

- Multi-stage cooking

- 1 Enamelled grill rack

- 1 Rotisserie

- Favourites: Save your
preferred cooking settings - 1 Meat probe

- 67 Litre capacity - 2 Safety-stop shelves

- Programmable timer - 1 Grill pan with handle

- 2 Sets of full extension

- Pyrolytic self-cleaning telescopic runners

- Easy clean enamel interior
OPTIONAL EXTRAS

- 1 Grill rack [ERACKPYRO]

- 1 Wire shelf [SHELF4]

- 1 Baking tray [TRAY4]

- 1 Pizza stone [PIZZASTONE]
- 1 Pizza peel [PIZZAPEEL]

- 1 Air fry tray [AIRFRY]

- Pair of full extension telescopic
runners [CAPRACKS]

Visit caple.co.uk for full range

- Two internal lights
- Child safety lock

- 5 cooking levels

- Closed door grilling
- Rotisserie cooking

- Easy to remove chrome
shelf racks

- Quadruple glazed door
- Adjustable display brightness

- Night mode
- Demo mode INSTALLATION
- Meat probe - Diagram [p.208]

- AutoTime [counts up] - Rated load 3.57kW

- Full width inner door glass - Fuse rating 16A

- Tangential cooling fan
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Android

WIFI CONNECTIVITY

The Sense Premium cooking range features Some dishes require multiple functions at different stages of cookin

WiFi connectivity.
CAPLE HOME

Download the Caple Home app available on
Android or iOS.

GET CONNECTED

Scan the QR Codes to access a step-by-step
guide to connect your smart device to your oven.

MULTI-STAGE COOKING

Multi-stage cooking does this for you without the fuss then allows yq

0.

uto

save the setting to your favourites to ensure perfect results every time.

FAVOURITES

Save your family favourites, multi-stage cooking settings, it couldn’t
easier with the intuitive interface.

AIR FRYER

Transform your oven into an air fryer by combining the fan heat fun
and AIRFRY tray. The mesh tray allows hot air to circulate your foo
leaving a crispy, crunchy exterior. A convenient and healthy alterna
traditionally fried food.

PI1ZZA STONE

tion

ive to

Designed to suit all Caple ovens, the ceramic pizza stone with serving

rack ensures a light, crisp pizza base every time. The moisture wick
stone provides even heat distribution, as well as retaining heat to ke
your pizza warm for longer.

ing

OVENSPOKING

SENSE PREMIUM



SENSE.

Choose from sultry black glass with an elegant stainless steel trim, subtle

contemporary gunmetal, or a modern take on traditional steel. SENSE
appliances have been designed to fit together effortlessly ana will tur
heads in any kitchen. Featuring innovative touch control technology, every

SENSE oven delivers outstanding results, whatever the cooking task.

Look out for products marked with Sense flags to easily identify the range.

Motion Heat-i-:-. .

MotionHeat+ technology utilises specially designed vents &nd fan hea

to evenly distribute hot air around the oven cavity. It reaches the desired
temperature rapidly with no need to preheat, saving time & energy. Perfec
for multi-level cooking without the transfer of flavours, achieresgles/

every time.

PRECISION CONTROL AT YOUR FINGERTIPS

Our SENSE range features fully-programmable touch contselsihar preci
accurate cooking temperatures and times. Although, if you préfier the ta

feel of fixed dials, opt for the C2362 with solid metal controls.

TELESCOPIC RUNNERS

All SENSE ovens come with two full extension telescopic runners making it
easier to check food as it cooks and reducing the risk of burning yourself on

the oven interior.

ROTISSERIE

If you like perfect joints, opt for a SENSE oven that features a rotisserie rack,

great for cooking succulent roasts.

PYROLYTIC OVENS

Pyrolytic technology works by heating the oven to 475°C, causing even
hidden & baked-on grime to carbonise into a fine ash. It saves you vast

amounts of elbow grease, and can in-fact improve oven efficiency over time

SOFT CLOSE

Opt for a model with a clever soft close door which activates when the door
is inches away from the closed position. The hinge gently moves the door into

place, preventing it from coming to an abrupt close.

SENSE OVENS COOKING



SENSE ELECTRIC 90CM SINGLE OVENS

MotionHeat-i-:-. .

C2902GM

MotionHeat-i-:-. .

—

C2902Ss

MotionHeat+ -«

C2902

FUNCTIONS

PRODUCT CODE

OVEN FEATURES

- MotionHeat+ technology
- 96 Litre XL capacity
~Full touch control

Black glass C2902. programmable

Gunmetal C2902GM
5§ Stainless steel C2902SS
DIMENSIONS

w:900mm
PERFORMANCE

E Energy class A

FINISH AVAILABLE

Stainless steel with
black glass

Black glass with
stainless steel trim

FUNCTIONS

Functions

- Light

- Base heat

- Conventional heat

- Fan heat

- Fan heat + grill

- Turbo conventional heat
- Full grill

- Eco grill

- Turbo eco grill

- Turbo grill

- Turbo base heat

- Defrost

- Boost [rapid preheat]

electronic timer

- Self-cleaning catalytic liners
[back and sides]

- Easy clean enamel interior
- Two internal lights

- Closed door grilling

- Rotisserie cooking

- Easy to remove chrome
shelf racks

. Gunmetal with black glass Triple glazed door

- Full width inner door glass
- Tangential cooling fan

DESIGN

- Black square bar handle
[C2902GM]

- Stainless steel square bar
handle [C2902SS & C2902]

- White LED display

ACCESSORIES
- 2 Safety-stop shelves
- 1 Grill pan with handle

- 2 Sets of full extension
telescopic runners

- 1 Rotisserie rack

OPTIONAL EXTRAS

- 1 Pizza stone [PIZZASTONE]
- 1 Pizza peel [PIZZAPEEL]

- 1 Air fry tray [AIRFRY]

INSTALLATION
- Diagram [p.208]
- Rated load 3.65kW
- Fuse rating 16A

SENSE ELECTRIC PYROLYTIC SINGLE OVENS

MotionHeati-}. . MotionHeat-i-:-' . MotionHeat-i-:-' .

C2403GM C2402SS C2402
PRODUCT CODE FUNCTIONS OVEN FEATURES DESIGN

) - MotionHeat+ technolo - Black square bar handle
Gunmetal  C2403GM B} Functions Y Coa0a0M]

- 67 Litre capacity

- Stainless steel square bar

i Light
Stainless steel C2402SSL19 - Eull touch control

- Base heat o handle [C2402SS & C2402]
Black glass €2402 - Programmable electronic timer, disol
- Conventional heat ) i - White LED display
N - Pyrolytic self-cleaning
- Fan heat
DIMENSIONS _ - Easy clean enamel interior ACCESSORIES
wW-600mm - Turbo grill plus fan heat - Two internal lights - 2 Safety-stop shelves
- Turbo conventional heat - Closed door grilling - 1 Grill pan with handle
PERFORMANCE - Fullgrill Easy to remove chrome - 2 Sets of full extension
B Energy class A - Eco grill shelf racks telescopic runners
- Turbo grill - Quadruple glazed door OPTIONAL EXTRAS
EINISH AVAILABLE - Turbo base heat - Full width inner door glass - 1 wire shelf [SHELF4]
. Gunmetal with black glass Turbo eco gril - Tangential cooling fan - 1 Baking tray [TRAY4]
Stain it - Pyrolytic self cleaning - 1 Pizza stone [PIZZASTONE]
tainless steel wit
black glass - Defrost _ - 1 Pizza peel [PIZZAPEEL]
- Boost [rapid prehea] - 1 Air fry tray [AIRFRY]

Black glass with

stainless steel trim - Pair of full extension telescopic

runners [CAPRACKS]
Visit caple.co.uk for full range

INSTALLATION
- Diagram [p.208]
- Rated load 3.22kW

F e ur - Fuse rating 16A

PYROLYTIC CLEANING

The Pyrolytic technology works by heating the oyen
to 475°C, causing even hidden & baked-on grime to
carbonise into a fine ash. It saves you vast amouints
of elbow grease, & actually improves oven efficigncy
over time too.

FUNCTIONS




SENSE ELECTRIC SOFT CLOSE SINGLE OVENS

MotionHeat+ "«

C2106GM
.

MotionHeat+ "«

C2105SS

MotionHeat+ "«

C2105

FUNCTIONS

PRODUCT CODE

Gunmetal C2106GM
Stainless steel C2105SS

Black C2105

DIMENSIONS
w:600mm

PERFORMANCE
Energy class A

FINISH AVAILABLE

. Gunmetal and black glass

OVEN FEATURES

- MotionHeat+ technology

- 67 Litre capacity

- Full touch control

- Programmable electronic timer
- Soft-close door

- Self-cleaning catalytic liners
[back and sides]

- Easy clean enamel interior
- Two internal lights

- Closed door grilling

- Rotisserie cooking

- Easy to remove chrome shelf racks

- Triple glazed door
- Full width inner door glass

I Stainless steel and black gla?sl’angential cooling fan

Black glass with
stainless steel trim

FUNCTIONS

Functions

- Light

- Base heat

- Conventional heat

- Fan heat

- Turbo grill plus fan heat
- Turbo conventional heat
- Full grill

- Eco grill

- Turbo grill

- Turbo eco grill

- Turbo base heat

- Defrost

- Boost [rapid preheat]

DESIGN

- Black square bar handle
[C2106GM]

- Stainless steel square bar
handle [C2105SS & C2105]

- White LED display

ACCESSORIES
- 2 Safety-stop shelves
- 1 Grill pan with handle

- 2 Sets of full extension
telescopic runners

- 1 Rotisserie rack

OPTIONAL EXTRAS

- 1 Wire shelf [SHELFA4]

- 1 Baking tray [TRAY3]

- 1 Pizza stone [PIZZASTONE]
- 1 Pizza peel [PIZZAPEEL]

- 1 Air fry tray [AIRFRY]

- Pair of full extension telescopic
runners [CAPRACKS]

Visit caple.co.uk for full range

INSTALLATION
- Diagram [p.208]
- Rated load 3.22kW
- Fuse rating 16A

SOFT CLOSE

ROTISSERIE

The intuitive soft close hinge prevenBerfect joints, the rotisserie is great
the door from shutting abruptly for cooking succulent roasts.
bringing it gently into position.

SENSE ELECTRIC SINGLE OVEN

Motion Heat-i-:-' .

PRODUCT CODE

C2101

DIMENSIONS

w:600mm

PERFORMANCE
Energy class A

FINISH AVAILABLE

Black glass with
stainless steel trim

FUNCTIONS

Functions

- Light

- Base heat

- Conventional heat

- Fan heat

- Turbo conventional heat
- Full grill

- Eco grill

- Turbo grill

- Defrost

- Boost [rapid preheat]

FUNCTIONS

OVEN FEATURES
- MotionHeat+ technology

- 67 Litre capacity
- Full touch control

- Programmable electronic tim
- Self-cleaning catalytic liners

[back and sides]

- Easy clean enamel interior

- Two internal lights
- Closed door grilling

- Easy to remove chrome
shelf racks

- Double glazed door
- Full width inner door glass
- Tangential cooling fan

DESIGN
- Square bar handle
- White LED display

ACCESSORIES
- 2 Safety-stop shelves
- 1 Grill pan with handle

- 2 Sets of full extension
telescopic runners

OPTIONAL EXTRAS
- 1 Wire shelf [SHELF4]
- 1 Baking tray [TRAY3]

SENSE ELECTRIC SINGLE OVEN

Motion Heat-i-:-. .

PRODUCT CODE

C2362

DIMENSIONS

@ W:600mm

PERFORMANCE
Energy class A

FINISH AVAILABLE

Black glass with
stainless steel trim

FUNCTIONS

E Functions

- Light

- Conventional heat
- Fan heat

- Full grill

- Eco grill

- Turbo grill

- Turbo base heat

- Defrost

OVEN FEATURES
- MotionHeat+ technology

- 67 Litre capacity

- Touch control programmable
electronic timer

- Metal dial controls

- Self-cleaning catalytic liners
[back and sides]

- Easy to clean enamel interior
- Two internal lights
- Closed door grilling

- Easy to remove chrome
shelf racks

- Double glazed door
- Full width inner door glass
- Tangential cooling fan

DESIGN
- Square bar handle
- White LED display

ACCESSORIES
- 2 Safety-stop shelves
- 1 Grill pan with handle

- 2 Sets of full extension
telescopic runners

- 1 Pizza stone [PIZZASTONE]

- 1 Pizza peel [PIZZAPEEL]

- 1 Air fry tray [AIRFRY]

- Pair of full extension telescopic
runners [CAPRACKS]

Visit caple.co.uk for full range

INSTALLATION
- Diagram [p.208]
- Rated load 3.22kW

- Fuse rating 16A
FUNCTIONS

OPTIONAL EXTRAS

- 1 Wire shelf [SHELF4]

- 1 Baking tray [TRAY3]

- 1 Pizza stone [PIZZASTONE]
- 1 Pizza peel [PIZZAPEEL]

- 1 Air fry tray [AIRFRY]

- Pair of full extension telescopic
runners [CAPRACKS]

Visit caple.co.uk for full range

INSTALLATION
- Diagram [p.208]
- Rated load 3.22kW
- Fuse rating 16A



CLASSIC.

Our high-performance Classic range comes with a host of standard ahi¢ajties,

designed to make cooking even more satisfying.

These ovens are classically designed, as the name suggests, ial stathtdeestalack glass. You'll

find touch control programmable electronic timers, cool-touah d@ym®lytic self-cleaning model.

Look out for products marked with Classic flags to easily identify the range.

PERFECT HARMONY

The Classic range has been designed to seamlessly fit
together to create a premium look. Whether you prefer a
clean linear design or a practical stacked style, each model

works perfectly together [see p.60-61].

TOUCH CONTROL PROGRAMMABLE
ELECTRONIC TIMERS + SOLID METAL DIALS

You can preset cooking start and stop times with ease of

use and precise control at your fingertips.

MotionHeat+« LARGE VIEWING WINDOW WITH A LARGE

MotionHeat+ technology utilises specially designed vents HARACITY TO MATCH
heat to evenly distribute hot air around the oven cavity. It rdamh@®re efficient cooking you can keep an eye on exactly
the desired temperature rapidly with no need to preheat, savimg you're cooking without having to open the door and

time & energy. Perfect for multi-level cooking without the triossfdreat. Some single ovens also have a capacity as large

of flavours achieving even results every time. as 67 litres, perfect for a hungriest of households.




CLASSIC ELECTRIC PYROLYTIC
SINGLE OVEN

MotionHeat+ "«

|F———= —

PYROLYTIC CLEANING

causing even hidden & baked-on grime to carbonise into a fi
It saves you vast amounts of elbow grease, & actually improy
oven efficiency over time too.

ELECTRONIC THERMOSTAT

For precise temperature control.

TELESCOPIC RUNNERS

The C2239 oven comes with two full extension telescopic rur
making it easier to check food as it cooks and reducing the ri
burning yourself on the oven interior.

FUNCTIONS

The Pyrolytic technology works by heating the oven to 475°C|,

PRODUCT CODE
C2239

DIMENSIONS

w:600mm

PERFORMANCE

E Energy class A

FINISH AVAILABLE

Stainless steel with
black glass

FUNCTIONS

Functions

- Light
- Defrost
- Conventional heat
- Fan heat
- Eco grill
- Full grill
- Turbo grill
sSaSh'- Turbo base heat
- Turbo conventional heat
- Pyrolytic self-cleaning
- Boost [rapid preheat]

OVEN FEATURES
- MotionHeat+ technology

ners - 67 Litre capacity

sk of _ Touch control programmable
electronic timer

- Electronic dial controls

- Easy to clean enamel interior
- Quadruple glazed door

- Door safety lock during
pyrolytic function

- Internal light
- Closed door grilling

- Easy to remove chrome
shelf racks

- Full width inner door glass
- Tangential cooling fan

DESIGN

- Stainless steel square
bar handle

- Green LED display

ACCESSORIES
- 1 Safety-stop shelf

- 1 Grill pan and rack
with handle

- 2 Sets of full extension
telescopic runners

OPTIONAL EXTRAS
- 1 Wire shelf [SHELF4]

- 1 Baking tray [TRAY4]

- 1 Pizza stone [PIZZASTONE]
- 1 Pizza peel [PIZZAPEEL]

- 1 Air fry tray [AIRFRY]

- Pair of full extension telescopic
runners [CAPRACKS]

Visit caple.co.uk for full range

INSTALLATION
- Diagram [p.209]
- Rated load 3.57kW
- Fuse rating 20A

———
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CLASSIC ELECTRIC SINGLE OVEN

MotionHeat+ "«

PRODUCT CODE

C2237

DIMENSIONS

w:600mm

PERFORMANCE

E Energy class A

FINISH AVAILABLE

Stainless steel with
black glass

FUNCTIONS

E Functions

- Light

- Defrost

- Conventional heat

- Fan heat

- Eco grill

- Full grill

- Turbo grill

- Turbo base heat

- Turbo conventional heat

OVEN FEATURES
- MotionHeat+ technology
- 67 Litre capacity

- Easy to clean enamel interior
- Double glazed door

- Internal light

- Closed door grilling

- Easy to remove chrome
shelf racks

- Full width inner door glass
- Tangential cooling fan

DESIGN

- Stainless steel square
bar handle

- Green LED display

ACCESSORIES
- 1 Safety-stop shelf

- 1 Grill pan and rack
with handle

OPTIONAL EXTRAS

- 1 Wire shelf [SHELF4]

- 1 Baking tray [TRAY3]

- 1 Pizza stone [PIZZASTONE]
- 1 Pizza peel [PIZZAPEEL]

- 1 Air fry tray [AIRFRY]

- Pair of full extension telescopic
runners [CAPRACKS]

Visit caple.co.uk for full range

INSTALLATION
- Diagram [p.209]
- Rated load 3.2kW

- Touch control programmable _ gse rating 16A

electronic timer
- Metal dial controls

FUNCTIONS




CLASSIC ELECTRIC SINGLE OVENS

MotionHeat-i-}. . MotionHeati-}. .

C2234 C2234BK

ACCESSORIES
- 1 Safety-stop shelf

PRODUCT CODE FINISH AVAILABLE

Stainless steel with

OVEN FEATURES

. - MotionHeat+ technology
(O Stainless steel C2234

black glass - 67 Litre capacity - 1 Grill pan and rack
Black glass C2234BK. Black glass - Touch control programmable with handle
electronic timer OPTIONAL EXTRAS
DIMENSIONS - i
e on FUNCTIONS :'eta'td'a'l controls -1 Wire shelf [SHELF4)
Functions - Das;;)lo cleande(:ame interior | Baking tray [TRAY3]
- Double glazed door .
PERFORMANCE - Light - Internal light ) 1 Efzza Stor}egzliiﬁSETEfNE]
E Energy class A - Defrost - Closed door grilling ) |'zza peetl ]
- Fan heat - 1 Air fry tray [AIRFRY]
- Basy to remove chrome - Pair of full extension telescopic
- Full 9”“_ shelf r_aCks_ runners [CAPRACKS]
- Turbo grill - Full width inner door glass Visit caple.co.uk for full range

- Tangential cooling fan
INSTALLATION

DESIGN - Diagram [p.209]
- Stainless steel square - Rated load 2.34kW
bar handle

- Fuse rating 13A
- Green LED display

LARGE VIEWING WINDOW
WITH A LARGE CAPACITY
TO MATCH

For more efficient cooking you can
keep an eye on exactly what's in the
oven without opening the door and
losing heat.

FUNCTIONS

CLASSIC ELECTRIC SINGLE OVEN

MotionHeat+ "«
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PRODUCT CODE
C2231

DIMENSIONS
w:600mm

PERFORMANCE

E Energy class A

FINISH AVAILABLE

Stainless steel with
black glass

FUNCTIONS

Functions

- Light

- Defrost

- Fan heat
- Full grill

- Turbo grill

OVEN FEATURES

- MotionHeat+ technology

- 67 Litre capacity

- Audible minute minder

- Metal dial controls

- Easy to clean enamel interior
- Double glazed door

- Internal light

FUNCTIONS

- Closed door grilling

- Easy to remove chrome
shelf racks

- Full width inner door glass

- Tangential cooling fan

DESIGN

- Stainless steel square
bar handle

ACCESSORIES
- 1 Safety-stop shelf

- 1 Grill pan and rack
with handle

OPTIONAL EXTRAS
- 1 Wire shelf [SHELF4]
- 1 Baking tray [TRAY3]

CLASSIC SIDE OPENING ELECTRIC

SINGLE OVEN

MotionHeat-i-:: .

PRODUCT CODE
C2220

DIMENSIONS
w:600mm

PERFORMANCE

H Energy class A

FINISH AVAILABLE

Stainless steel with
black glass

FUNCTIONS

Functions

- 1 Pizza stone [PIZZASTONE]. Light

- 1 Pizza peel [PIZZAPEEL]

- 1 Air fry tray [AIRFRY]

- Defrost
- Fan heat

- Pair of full extension telescopicg gil|

runners [CAPRACKS]

Visit caple.co.uk for full range

INSTALLATION
- Diagram [p.209]
- Rated load 2.34kW
- Fuse rating 13A

- Turbo grill

OVEN FEATURES
- MotionHeat+ technology
- 67 Litre capacity

- Easy to clean enamel interior
- Double glazed door

- Internal light

- Closed door grilling

- Easy to remove chrome
shelf racks

- Full width inner door glass
- Tangential cooling fan

DESIGN

- Stainless steel square
bar handle

- Green LED display

ACCESSORIES
- 1 Safety-stop shelf

- 1 Grill pan and rack
with handle

OPTIONAL EXTRAS

- 1 Wire shelf [SHELF4]

- 1 Baking tray [TRAY3]

- 1 Pizza stone [PIZZASTONE]
- 1 Pizza peel [PIZZAPEEL]

- 1 Air fry tray [AIRFRY]

- Pair of full extension telescopic
runners [CAPRACKS]

- Touch control programmable Visit caple.co.uk for full range

electronic timer
- Reversible door
- Metal dial controls

INSTALLATION
- Diagram [p.209]
- Rated load 2.34kW
- Fuse rating 13A

SIDE OPENING DOOR

The side opening door allows for easy access inside the oven gavity
without having to manoeuvre around the door. This means you|can

get closer to the oven which is handy when cleaning.

FUNCTIONS

CLASSIC OVENS GOOKING




Double Ovens.

When mass catering is on the cards, Caple comes up trumps. Our
Sense and Classic ranges offer the capacity and the functions you

need to satisfy the largest appetites.

Look out for products marked with Sense and
Classic flags to easily identify the ranges.

SENSE ELECTRIC DOUBLE OVEN

Motion Heat-i-:-. .

PRODUCT CODE FUNCTIONS

C3371 Top Oven

- Conventional Heat

DIMENSIONS - Full Grill
w:s95mm - Base Heat
- Top Heat
PERFORMANCE
Top Oven A E Bottom Oven
Bottom Oven A - Light
- Turbo defrost
FINISH AVAILABLE - Conventional heat
Black glass with - Fan heat
stainless steel trim - Eco grill
- Full grill
- Turbo grill

- Turbo base heat

FUNCTIONS

OVEN FEATURES ACCESSORIES

Top Oven - 1 Safety stop shelf in top oven
- 1 Safety stop shelf in

- 40 Litre capacity bottom oven

- 1 Grill pan with handle in
top oven

Bottom Oven

- 61 Litre capacity - 1 Enamelled baking tray in

bottom oven

GENERAL FEATURES . .
- 2 Pairs of full extension

- MotionHeat+ technology telescopic runners

- Touch control programmable
electronic timer OPTIONAL EXTRAS

- Metal dial controls - 1 Wire shelf [SHELF3]

- Triple glazed doors with heat - 1 Pizza stone [PIZZASTONE]
reflective glass - 1 Pizza peel [PIZZAPEEL]

- Easy clean enamel interior  _ 1 aj, fry tray [AIRFRY]
- Removable chrome shelf racks | get of full extension

- Catalytic liners in both telescopic runners
oven cavities [CAPRACKS]

- Tangential cooling fan Visit caple.co.uk for full range

INSTALLATION

DESIGN i
. - Diagram [p.209]
- Stainless steel square
bar handle - Rated load 5.19kW
- White LED display - Fuse rating 32A

Please note this product has not been designed to suit a quad or linear installation.
See pages 60-61 for recommended combinations.




CLASSIC ELECTRIC DOUBLE OVEN

PRODUCT CODE GENERAL FEATURES
c3249 " heat refeotive glass.

- Easy clean enamel interior
DIMENSIONS - Removable chrome shelf racks
W:B95mm - Tangential cooling fan

- Touch control programmable
PERFORMANCE electronic timer
H Top Oven A DESIGN

Bottom Oven A .
- Stainless steel square

bar handle
FINISH AVAILABLE - Green LED display
Stainless steel with
black glass ACCESSORIES
- 1 Safety-stop shelf in top oven
FUNCTIONS - 1 Safety-stop shelf in
bottom oven
4 Top Oven . . .
- 1 Grill pan with handle in
- Conventional heat top oven
- Full grill - 1 Enamelled baking tray in
bottom oven
- Base heat
- Top heat OPTIONAL EXTRAS
E Bottom Oven - Spare shelf [SHELF3]
] - 1 Pizza stone [PIZZASTONE]
- Light

- 1 Pizza peel [PIZZAPEEL]
- 1 Air fry tray [AIRFRY]

- Turbo defrost

- Fan heat ) )

. - Pair of telescopic runners
- Turbo grill [CAPRACK?7]
- Conventional heat Visit caple.co.uk for full range
- Turbo base heat INSTALLATION
- Eco grill - Diagram [p.209]
- Fullgrill - Rated load 5.19kW

OVEN FEATURES - Fuse rating 32A

Top Oven
- 40 Litre capacity
Bottom Oven

- 61 Litre capacity

OVEN DOORS

The triple glazed doors with hea
reflective glass and full width
sealed inner door glass makes
these oven doors perfect for tho:
looking