
There is nothing quite like preparing the meal of the day using with a fine oven.  Our Italian collection ranges in capacity from 
34 L to 65 L, among which gas oven is the only one you can find in the market. Mia Cucina gives you the flexibility to choose 
the perfect fit for your space and cooking requirements.  Designed to match with other Mia Cucina appliances, our versatile 
ovens give you the freedom to explore more culinary options and delight the whole family with new taste sensations.



F L A M E  C O O K I N G
One of the best baking results is achieved with flame cooking by a gas oven. This 57 L brand-new model includes traditional and grill 
functions with various temperature setting and time reminder to guarantee your meals are cooked professionally and healthily. 

G A S  O V E N
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B U I L T - I N  C O N V E C T I O N  F A N
With a fan and extra heating element in the interior, the hot air inside is circulated evenly around the food and its wide 
range of temperature up to 240°C gives more consistency of your cooking and accordingly a satisfactory culinary result.

R O T A R Y  S P I T

Fill your home with delicious aroma of freshly made food, the oven provides a rotary spit allowing various grilling 
styles, particularly for roasted chickens. 

P R O V I N G  F U N C T I O N
It is specially designed to maximize proofing for perfect pizza or bread by offering a consistent environment 
to keep the dough warm and soft.



M U L T I F U N C T I O N  O V E N
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With up to 65 L capacities, Mia Cucina ovens offer sufficient space for cooking and baking on your choice of five shelves, saving time and energy by cooking 
multiple dishes simultaneously.

Depending on your chosen function, Mia Cucina ovens will automatically suggest a suitable cooking temperature. Simply choose the type of food, such as 
meat or fish, and its weight, the oven will set the optimum cooking conditions for the mist delicious results.
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H I G H - T E M P E R A T U R E  A S S I S T E D  C L E A N I N G  F U N C T I O N
During the cooking process, fat and other food deposits accumulate inside the oven. High-temperature assisted cleaning breaks 
down this residue by heating the oven to 250ºC, and the ash can be easily removed with a cloth.

38



41

Steaming is a healthy way of cooking that helps retain the flavour, taste, texture and nutrients of food. Mia Cucina’s 
Steam Combination Oven features all the functions of a conventional oven, combining both dry and moist heat, to 
deliver a constant temperature over time - and the most professional cooking results.  The oven comes with automatic 
cooking functions make it easy for aspiring chefs to select their desired setting with a simple touch control.
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G a s  O v e n
LY V 6 0
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• Made in Italy

• 57 L capacity in 60 cm high

• Sensor touch and rotary knob control

• Grill / Oven / Proving function

• Safety door

• Triple glass door




