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Making
Functionality
Fashionable.

Beautiful, functional and technologically advanced, Caple appliances are central
to the concept of a contemporary kitchen. From super sleek induction hobs to
discretely effective cooker hoods, whisper quiet dishwashers and smart [in every

sense| wine cabinets, they cater for every lifestyle.

Chef, entertainer, home maker? Whatever your passion Caple provides the inspiration to carry
it off with exceptional style. Our range offers the depth and versatility to seamlessly integrate
into your kitchen, whatever its design or layout. Discover exciting new ways to cook, cool or

wash, but above all, bring out the beating heart of your home.
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Cooking The

Way You Want.

BASE HEAT

Bottom element only

Removes the need to
blind bake

PERFECT FOR

Pastries and cakes

FAN HEAT WITH
TOP + BASE HEAT

Combining conventional heat
with fan heat for intense
even cooking

PERFECT FOR

Crusty bread and perfectly
cooked pies

TOP HEAT

Top element only

Gentle heat to brown the top
of a dish

PERFECT FOR

Pasta or potato dishes

FAN HEAT + GRILL

Fan element and full grill

Heat from both rear and
upper elements

PERFECT FOR

Finishing off a cooked dish,
or melting cheese without
the worry of overcooking

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

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

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

Small portions of food, such
as bacon or toast

TURBO GRILL

Fan assisted full grill

Even and quick browning

PERFECT FOR

Cooking meat whilst keeping
all the juices

Fan heat

The Roast function
automatically raises the oven
to 250°C to sear the meat
then drops to your chosen
temperature

PERFECT FOR

Sealing in all the flavours
& perfect crackling on your
pork joint

TURBO ECO GRILL

Fan assisted half grill

Even & quick browning for
smaller dishes

PERFECT FOR

Potato gratin or lasagne

DEHYDRATE

0
00

Fan heat

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

PERFECT FOR
Drying fruit

TURBO BASE

Fan assisted bottom element

Designed for delicate and
slow cooking

PERFECT FOR

Slow cooked lamb,
or eliminating the need
for blind baking

SLOW COOK

Top & bottom element

Slow cooking over a long
period of time at 90°C using
conventional heat

PERFECT FOR

Casseroles and stew

FRESH PIZZA

Utilises a 345°C setting
which cooks fresh pizza in
2 minutes 45 seconds

PERFECT FOR

Homemade
Italian-style Pizza

PROVING

an

Bottom element

This function uses base heat
at a temperature of 30°C

PERFECT FOR
Proving dough

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

S

Top and bottom elements

Uses conventional heat with
a selectable time of up to
72 hours, and a selectable

temperature of 70°C
to 140°C

PERFECT FOR
Observing the Sabbath day

MICROWAVE

Standard microwave
cooking function

PERFECT FOR

Ideal for reheating leftovers

PYROLYTIC
SELF-CLEANING

P

Works by heating the oven
to 475°C, causing even
hidden & baked-on grime to
carbonise into a fine ash for
easy cleaning

PERFECT FOR

Taking the effort out
of cleaning

MICROWAVE
+ FAN HEAT

Fan heat and microwave

Reduce cooking times with
the addition of fan heat for
even cooking

PERFECT FOR

Fluffy jacket potatoes with
a crispy skin in a quarter of
the time

Bottom element

A pre-set temperature of
40°C, with options to select
30°C and 50°C

PERFECT FOR

Warming plates and
serving dishes

MICROWAVE
+ TURBO GRILL

Microwave, fan and grill

Quick browning, ideal for
cooking meat & keeping all
the juices

PERFECT FOR

Cooking a whole chicken

Bottom element

A pre-set temperature of
75°C, with option to
select 100°C

PERFECT FOR

Keeping food warm

MICROWAVE
+ STEAM

=

Microwave and steam

Operate alternatively
to cook your food quickly
and healthily

PERFECT FOR
Steam puddings

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

MICROWAVE +
CONVENTIONAL

Uses microwave with top and
bottom elements

PERFECT FOR

Speeding up baking times for
bread and cakes

FAN HEAT
+ STEAM

>

Fan element and
steam injection

Even heat distribution with
the added benefit of the
steam injecting moisture into
the cavity

PERFECT FOR

Retaining the moisture
in meat

&

)

Steam Injection
No transfer of flavours

Retains moisture and locks
in nutrients

One of the healthiest
cooking methods

PERFECT FOR

Cooking multiple food types
on one tray

DEFROST /
TURBO DEFROST

EN|I)ES

Fan

This function is used to
defrost food

PERFECT FOR

Frozen desserts

STEAM+

Steam Injection

To be used with certain
functions to add an
injection of moisture into
the cooking process

PERFECT FOR

Achieving restaurant
quality results

AUTO SETTINGS

AUTO

A range of automatic settings

for milk, soup, vegetables,
noodles, bread, fish, meat
and chicken

PERFECT FOR

Making soup from scratch

GRILL + STEAM

@

Top element and grill with
steam injection

Both the top element and
grill operate together to grill
larger quantities of food
Combined with steam to
help preserve moisture and
flavours in food

PERFECT FOR

Succulent chops & steaks

w

Rapidly heat your oven to
the required temperature
using all elements at full
power. Ideal for when you're
inarush

PERFECT FOR

When cooking time is less
than 20 minutes

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

TURBO GRILL
+ STEAM

Fan assisted grill with
steam injection
The fan aids the distribution
of heat from the grill evenly
and with added steam
ensures your food retains all
its moisture

PERFECT FOR

Evenly cooked sausages
or burgers

DESCALE

DESCALE ﬁAAAA
8666

Pour in the descaler into
the water tank, select this
function and let the
machine do the rest.
This is recommended every
three months

PERFECT FOR

Prolonging the life of your
steam oven

COOKING

COOKING THE WAY YOU WANT |



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.
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Sense

Premium.

Introducing the new range of

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 new CapleHome is available to download

on Android and iOS.

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

#WhenPremiumMakesSense
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