Beautiful, innovative built-in appliances for kitchens
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MIKE ROBINSON
DE DIETRICH BRAND AMBASSADOR
Acclaimed chef, Mike Robinson has been the brand ambassador for
De Dietrich since 2007.
Having trained in France, Mike has always been a keen advocate
of cooking with induction, so working with the brand that pioneered
the technology was his perfect choice. He exclusively features De
Dietrich cooking appliances at his eponymous Game and Wild Food
Cookery School in Yattendon, Berkshire, which is where Mike filmed
for ITV1’s Countrywise Kitchen.
Mike‘s greatest passion is for game and wild food and his
countryside pub, the Pot Kiln in Yattendon has received numerous
accolades for bringing game cookery into the 21st century;
traditional dishes such as venison are cooked in a truly modern
manner and have thereby attracted a fresh new audience.
In 2008, Mike also re-opened The Harwood Arms in Fulham, London
in partnership with chef Brett Graham and within two years it was
awarded a Michelin star - the first pub in London to achieve this
status. Famed for its ‘wild food’ menu, many of the wild ingredients
including venison are sourced by Mike himself, in Berkshire.
Mike works closely with De Dietrich, and performs cookery
demonstrations at many shows and exhibitions. His genuine
enthusiasm for De Dietrich appliances, together with his love of
cooking is always a winning combination.

DESIGN, BEAUTY AND INNOVATION FOR YOUR KITCHEN

With over 300 years of history and experience, De Dietrich today is an internationally
acclaimed brand renowned for innovation, design and beauty.
Through striking quality, flawless design and technologically advanced innovations,
De Dietrich products are the very pinnacle of excellence in kitchen appliances and
represent that which other brands can only aspire to.

De Dietrich brought both pyroclean and induction technology to household appliances
and continues to lead the industry in kitchen appliance advancement and in researching
ways to enhance lifestyles. The 2013 Collection from De Dietrich represents mastery
in cooking, washing and cooling, offering new designs, avant-garde technologies, top
performance and above all, products of real beauty in your kitchen.
De Dietrich appliances truly are objects of desire and the choice of connoisseurs who
demand excellence and perfection.
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THE BEAUTY OF DE DIETRICH APPLIANCES
IS ALSO IN THEIR INNOVATION
ABOUT DE DIETRICH
De Dietrich has always been one step ahead, constantly occupying an avant garde position in creativity
and innovations. For over 300 years De Dietrich has been at the forefront of life-changing technological
advances. Borne from a generation with a passion for excellence, De Dietrich has continually strived to
develop solutions for the ever changing world.
Initially the business centred in the ironworking trade. Over successive centuries, De Dietrich expanded
into the steel sector, decorative ironwork and railway rolling stock, with fine design and innovative
solutions always being the driving factor. In 1910, De Dietrich ventured into homeware with the launch of
the Mertzwiller Cooker – the founding product of all De Dietrich home appliances.
Renowned as a supplier of market-leading premium kitchen appliances that are innovative as well as
beautiful in their design. De Dietrich has continued to pioneer technological advances in the homeware
market, regularly introducing ground-breaking innovations and concepts.
BEAUTY
The 2013 Collection from De Dietrich continues the tradition of beauty with the creation of a sophisticated
and highly refined look by introducing vertical and structured lines coupled with a fusion of glass and
stainless steel. With the choice of Black or Stainless Steel colour lines, the De Dietrich Collection
bestows an exclusive look and feel to any kitchen.
INNOVATION
Innovations include the introduction of the revolutionary zoneless induction hob, the Piano as well as the
new DOP1180 oven with colour matrix display, which hides extreme intelligence behindsophisticated
aesthetics. The new DOS1180 Compact Multifunction Oven with Pyroclean and Steam Functions now
completes the range of 45cm appliances offering true versatility to any kitchen.
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DE DIETRICH TIMELINE

1684: Johan De Dietrich buys a forge.
1761:	Johan’s grandson, Jean De Dietrich becomes a great
industrialist and is nicknamed the “King of Iron”.
1778: De Dietrich hunting horn logo is introduced as a stamp of
quality.
1806:	The business is expanded to include mechanical construction
and railways.
1896:	A partnership formed with Ettore Bugatti to build the first
Bugatti automobile.

JEAN DE DIETRICH

1902:	De Dietrich enters the consumer durables market; producing
stoves, cookers, wooden furniture and cast iron bath tubs.
1910:	The Mertzwiller Cooker is invented – the world’s first wood and
coal cooker.
1968:	De Dietrich launches first ever pyroclean self-cleaning ovens
in France.
1982:	De Dietrich launches the first pyroclean oven range to
the UK market.

DE DIETRICH BUGATTI TOURING CAR

1987: De Dietrich brings induction technology to the domestic 		
appliance market.
1997: 	De Dietrich launches the steam oven and cool touch doors.
1999: Introduces the 28cm induction zone – the largest on the
market.
2000: Launches touch control oven technology
2001: Induction hobs launched with (3.6kW) boost system.
2003: The World’s first ever intelligent fully automatic cooking system
is launched.

MERTZWILLER COOKER

2004: Launches a unique double oven with pyroclean and
multifunctions in both cavities.
2005: De Dietrich joins Mondragon Corporation.
2006: First freestanding cooker with pyroclean oven and
induction hob.
2007: 	De Dietrich launches the first ever zoneless induction hob.
2009: 	De Dietrich launches an intelligent oven with intuitive full colour
display and tilting panel.

INTELLIGENT COOKING

2010:	De Dietrich launches the new Compact Touch Control
Multifunction Pyroclean with Steam Functions.
2011: 	De Dietrich unveils the unique and revolutionary Piano: the most
advanced zoneless induction hob ever brought to market.
2013: 	De Dietrich launches steam injection technology in ovens. This
technology allows steam to work in conjunction with traditional
cooking methods, to add extra versatility and perfection to the
cook and flavour.

ZONELESS INDUCTION
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OVENS
De Dietrich ovens deliver in culinary expertise and provide a striking heart to any kitchen.
Beautifully designed, their elegance belies an intelligence that enhances lifestyles with
minimal effort.
All De Dietrich models are economical, efficient and of a superior quality that performs to
professional standards. All models are self-cleaning using pyroclean technology. Selected
models feature our unique Intelligent Cooking System with automated cooking programmes
for perfect results every time.

Single ovens
Touch control ICS oven with pyroclean 		
& interactive full colour display
14
Touch control multifunction pyroclean oven with steam
functions & animated display

16

Touch control ICS oven with pyroclean 		
& animated display
18
Multifunction pyroclean oven

20

Double oven
Multifunction double pyroclean oven with rotary controls 21
Warming drawers
29cm warming drawer

22

14cm warming drawer

23

Compact ovens
Compact touch control combination oven 		
with animated display
26
Compact touch control multifunction pyroclean oven 		
with steam functions & animated display
28
Compact steam oven

30

Coffee machine
Compact automatic integrated coffee machine

31
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ALL OF THE DE DIET R I C H R A N G E . . .

A-10% ENERGY EFFICIENCY
De Dietrich ovens have been rated with A, A-10% and A-20% energy ratings.
A-10% ovens consume 10% less energy than standard A class ovens and are
therefore even more energy efficient. They deliver fewer CO2 emissions and
will contribute toward reduced energy bills.

A-10% ENERGY EFFICIENCY
For greater energy efficiency

ICS MODE - INTELLIGENT COOKING SYSTEM
A fully automatic function that sets all the cooking parameters from time to
the temperature. It uses sensors that are located within the oven cavity and
monitors the entire programme from start to finish ensuring superb results
every time. Choose the dish and let ICS do the rest.
PRE-PROGRAMMED RECIPES
A pre-programmed cooking process which has been developed over many
years by De Dietrich’s best chefs. Simply chose a recipe from the easy to use
menu, set the weight and the time the food needs to be ready and then the
oven takes over to give a professional cooking result.
LOW TEMPERATURE COOKING
These pre-programmed cooking options allow food to be cooked over a long
period of time to maintain more flavour and tenderness. Set the time the food
needs to be ready and the oven does the rest to ensure the best possible
flavour.

FAN COOKING

The choice of professionals

EXPERT MODE
This mode puts the cook in full control of the cooking process. Cooking
functions can be individually selected and controlled perfectly and
accurately to the single second or the single degree of temperature.
FAN COOKING
All De Dietrich ovens use fan cooking technology, which is the choice of
top chefs. The fan uniformly diffuses the heat produced by the surrounding
heating element, allowing the perfect preservation of the food. It achieves
simultaneous cooking of sweet and savoury dishes on different levels.
This function saves energy and can be used at lower temperatures than
conventional cooking.

ROTISSERIE WITH TRIVET

For a crisp, yet succulent meat joint

ROTISSERIE WITH TRIVET
For a crisp yet succulent meat joint, the rotisserie offers the perfect cooking
solution. Supplied with a trivet which sits on top of the meat pan, food can be
easily removed at the end of cooking without any juice spillages.
STEAM INJECTION
Unlike dedicated steam cooking this works in conjunction with traditional
cooking methods, to add extra versatility and perfection to the cook and
flavour.
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...IS TOP OF THE RANGE

HALOGEN LIGHTING
A strategically positioned halogen bulb at the top corner of the cavity
effectively illuminates the interior of the oven with a natural, powerful light so
that food can be seen clearly, without having to open the oven door.
AUTO-SAFETY SHUT OFF
For added safety the oven will automatically turn itself off should it have been
inadvertently left on. This feature is time and temperature dependant.
CHILD LOCK
An essential safety feature, a child lock function is included on single ovens
whereby the control panel can be disabled to prevent accidental operation,
ensuring peace of mind at all times.

CHILD LOCK

For added peace of mind

DIGITAL CONTROLS
All single and double ovens have adjustable temperature which is controlled
to the nearest degree, delivering precise cooking results.
ANIMATED DISPLAY
The interactive digital display provides constant information ensuring complete
control of the cooking process. It recommends ideal cooking temperature,
cooking position, selected function, time and finish time.
ELECTRONIC CLOCK & MINUTE MINDER
All De Dietrich ovens have a minute minder as standard with an audible alarm
to signal when time is up. The electronic programmer offers even more flexibility
as you can set the oven to start cooking up to 24 hours in advance.

ANIMATED DISPLAY

For complete control of the cooking process

COOL INSULATION
All ovens get hot during normal use and will heat up the surrounding
furniture. All De Dietrich ovens are designed to minimise any heat transfer
to the adjacent furniture and achieve much lower temperatures than the
recommended guidelines. For example: The recommended maximum
temperature for the front edge of the oven housing is 70˚C however 		
De Dietrich achieve only 31˚C even during a pyroclean cycle where the
internal oven temperature reaches 490˚C
OVEN DOORS
De Dietrich excellence and attention to detail can even be found in the oven
doors:
•	Compensated Hinges: with a smooth opening and closing action, the
oven door can also be left half open – especially beneficial when grilling.
•	Open Door: De Dietrich advocates close door grilling for extra safety,
however for added safety, if the door is opened during cooking, the fan
inside will automatically stop to prevent a blast of hot air escaping.

DIGITAL CONTROLS

All ovens will recommend the most appropriate temperature
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THE BEAUTY OF DE D I E T R I C H O V E N S . . .

Cleaning an oven is a universally hated chore which is why De Dietrich
has heavily invested in research to develop methods that make the
whole process easier or even effortless.

PYROCLEAN FOR A SUPERIOR CLEAN
Eliminate the need for manual cleaning with a pyroclean oven
Pyroclean ovens literally clean themselves. De Dietrich first introduced the
world to the wonders of domestic pyroclean cleaning in 1968 and it was
quickly established as the superior way to clean your oven.
OVEN AFTER PYROCLEAN CYCLE

All cooking residue turned into a fine ash; no
more scrubbing, just a quick wipe.

Pyroclean technology works by heating the oven to 500°C. Once at this
temperature, the oven carbonises all cooking residue inside into a fine ash,
even in the most inaccessible places. All that is left to do at the end of the
cycle is to simply wipe away the ash with a damp sponge or cloth; so no
more scrubbing, just a quick wipe – so much better than an hour of manual
cleaning:
- Minimal fuss
- Minimal effort
- Minimal time

BEFORE PYROCLEANING

AFTER PYROCLEANING

HIGH GRADE, EASY CLEAN
ENAMEL INTERIOR

Designed to withstand temperatures of up to 500oC

Costs
less than

39p

*Based on a cycle consumption of 3.23 kW at 12p per kW.

PYROCLEANING IS ECONOMICAL
An economical way to a cleaner oven

Pyroclean cycles can last between one and a half to two hours, depending
on how dirty the oven cavity is Most models feature a selection of preprogrammed cleaning intensity cycles, which switch off automatically at the
end of a cycle.

HIGH GRADE, EASY CLEAN ENAMEL INTERIOR
Having originally been designed for De Dietrich pyroclean ovens, a high
grade, easy clean enamel interior is now found as standard in all De Dietrich
ovens. This highly resistant coating is exceptionally durable and can
withstand temperatures over 500°C.

PYROCLEAN IS MORE EFFICIENT & ECONOMICAL
Regular pyrocleaning helps improve oven efficiency and a pyroclean cycle
is economical too when compared to the cost of an average manual clean.
Plus with no need for traditional cleaning paraphernalia, pyroclean is better
for the environment too:
- No more chemicals
- Reduced waste disposal.
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...COMES W I T H O U T H A V I N G T O C L E A N

PYROCLEAN FEATURES
All De Dietrich pyroclean ovens have built-in safety measures as standard:
•	Cooler Doors: multiple panes of glass in the door provide extra
insulation to help retain the heat within the interior of the oven and keep
the outer door panes cooler to the touch. Selected models go one step
further with a Cool Door, where the temperature at the centre of the door
during Pyrocleaning is 50°C and just 25°C during normal cooking.
•	Cooling Fan: this ventilation device further cools the door itself by
drawing in cool air and circulating it through the multiple panes of
glass during both cooking and pyroclean cycles.

t < 65ºC
t < 50ºC
25º < t < 40ºC

t < 60ºC

COOL DOOR

Ensures the outer surface of the door remains cooler

•	Auto-lock: once the internal temperature reaches 300°C, the door will
automatically lock until the temperature drops to a safe level once the
cycle has finished.

Cost*

Uses

Average cost
per use

Oven cleaner

£2.98

4

£0.75

Cleaning pads

£0.50

1

£0.50

Rubber gloves

£1.58

10

£0.16

Average cost per manual clean

£1.41
EASY CLEAN INNER DOOR

Removable glass for easy cleaning

REMOVABLE GLASS & DOORS
To achieve the best results, pyroclean oven doors have removable inner
panes of glass to ensure that all parts of the door can be easily accessed
and cleaned. As an added feature, oven doors can be removed for
cleaning difficult to reach places or if unrestricted access to the oven
cavity is required.

ENAMELLED SIDE RACKS
In addition to the oven cavity, De Dietrich has considered the complete
oven cleaning and care process, designing all ovens to include enamel
coated side racks. Due to the enamel coating the side racks can remain
in place within the oven during the Pyroclean cycle ensuring they benefit
from the same superior clean as the rest of the oven cavity.

ENAMELLED SIDE RACKS

Can be left in during the Pyroclean cycle

ANTI-FINGERPRINT COATING
All stainless steel ovens come with a special anti-fingerprint coating,
which keep oven surfaces clean from finger prints, even in the busiest of
kitchens.
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THE BEAUTY OF DE D I E T R I C H O V E N S . . .

COOKING FUNCTIONS EXPLAINED
Fan Cooking
Fan controlled cooking offers even cooking as the heat generated by
the element at the back of the oven is circulated throughout the oven
cavity by the fan. This function also allows simultaneous cooking on all
levels, without having to rotate the shelves or worry about the transfer
of flavours.
Combined Heat - Pizza Setting
This offers a clever combination of 3 multifunction oven elements,
with the back element behind the fan, the lower element and the top
element on simultaneously. Since most of the heat is coming from the
lower part of the oven, this function is ideal for cooking dishes with a
pastry base such as quiches, pies, pizza or tarts. The result will be a
dry, crisp base, an evenly cooked filling and a perfect top.
Conventional ECO Cooking
This is an energy saving programme that can save up to 20%
compared with conventional cooking. The energy saving is achieved
by the oven not requiring pre-heating so cooking times may be slightly
longer and the temperature may fluctuate slightly. Ideal for non-heat
sensitive foods such as casseroles, stews, pot roasting etc. Heat is
produced by the grill and base elements.
 urbo Grill (& Rotisserie Cooking)
T
Turbo grill is ideal for sealing and grilling portions of meat or poultry,
giving a crisp outside and moist succulent inside. The fan and grill
elements operate at the same time and the action of the fan helps
circulate heat whilst the food is cooking, reducing cooking times by up
to a third without compromising results. This function can be used with
or without the rotisserie which is available on selected models and is
also ideal for cooking roast potatoes or a full English breakfast.
Full Width Variable Grill
Traditional grilling with variable control, the full width grill is
recommended for grilling large numbers of items since it covers the
whole surface of the grill giving even coverage.
Economy Grill
A great energy saving grilling option as the element uses less energy
over a longer cooking time making it an energy efficient way to cook.
Defrost
This function accelerates defrosting and gives more even results than
defrosting in a microwave. The fan circulates warm air around the food.
All ovens have a minimum temperature range from 35°C to 75°C.
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...IS A L S O I N T H E I R I N N O V A T I O N

Keep Warm
The keep warm function is recommended for keeping foods warm and
rising dough (under 40°C). The base and upper elements cycle on and
off at a controlled temperature while the fan circulates the warmed air.
Keep warm temperatures range between 35°C and 100°C.
Bread
Make crisp pizza, delicious cinnamon raisin bread and more using the
bread function built into selected De Dietrich ovens.
Conventional Cooking
Heat is produced by the grill and bottom elements. The top of the oven
will be hotter and is deal for slow cooking casseroles and baked pudding.
Pyroclean Technology
Pyroclean ovens will literally clean themselves! Once the oven reaches
a temperature of 500oC, (which takes approximately 1 hour) the oven
will begin to carbonise all the dirt inside to a fine ash.
Programmable Memory Functions
The DOP1180 has 3 memory functions which can be programmed with
personalised cooking functions, times and temperatures, so favourite
recipes can be stored and recreated again and again.
Conventional Cooking with Steam
Heat is produced by the top and bottom elements, with an injection of
steam. This function maintains the food’s natural flavours, vitamins and
minerals and is ideal for meats, vegetables and ready meals.
Steam levels can be set between 20% and 80% with a temperature
range of 150OC to 275OC, for perfect results.
Fan Cooking with Steam
Heat is produced by the fan and surrounding heating element, with an
injection of steam. This function maintains the food’s natural flavours,
vitamins and minerals and is ideal for white meat, cakes and fish.
Steam levels can be set between 20% and 80% with a temperature
range of 120OC to 230OC, for perfect results.
Turbo Grill with Steam
Heat is produced by the pulsed grill and the fan, with an injection of
steam. This function maintains the food’s natural flavours, vitamins and
minerals and is ideal for poultry or roasts.
Steam levels can be set between 20% and 80% with a temperature
range of 180OC to 250OC, for perfect results.
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SINGLE OVENS
TOUCH CONTROL ICS OVEN WITH PYROCLEAN
& INTERACTIVE FULL COLOUR DISPLAY

1

2

3

DOP1180X

STAINLESS STEEL

16 AUTOMATIC COOKING PROGRAMMES (ICS Mode)
50 PRE-PROGRAMMED RECIPES (Cooking Guide)
10 PRE-PROGRAMMED LOW TEMPERATURE DISHES

DOP1180BU

BLACK

14 OVEN FUNCTIONS (Expert Mode)
• Fan cooking
• Combined heat - pizza setting
• Conventional ECO cooking
• Conventional cooking
• Turbo grill (& rotisserie cooking)
• Full width variable grill
• Economy grill
• Keep warm
• Defrost
• Pyroclean
• Pyroclean Control (with cleaning sensor)
• 3 programmable memory functions

energy

COOL DOOR

SUBJECT TO
REGISTRATION

VOLUME
60 litres

DIMENSIONS (MM)
Built-in aperture: H 590 x W 560 x D 555
For technical information see page 114

SUBJECT TO
REGISTRATION

FEATURES
• Full colour interactive display
• Digital touch controls
• Digital temperature control
• Digital clock, programmable oven timer & minute minder
• Programmable oven settings: sound & language
• Auto-safety shut off
• Child lock
•	Cool door with 4 panes of glass
•	Easy clean, removable inner door glass
• Anti-fingerprint finish
•	Eolyse®: air purification system to remove bad cooking
•
•
•

smells, fumes & grease
High grade, easy clean enamel interior
Enamel side racks
Interior halogen light

ACCESSORIES
• 2 anti-tip shelves
• 1 full width meat pan with grill rack
• 1 rotisserie with trivet
• 1 lissium baking tray
ENERGY RATING
A-10%
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10 PRE PROGRAMMED LOW TEMPERATURE DISHES
With 9 pre-programmed dishes, this low temperature function allows for
food to be cooked over a long period of time to maintain all the flavour 		
and tenderness.

•
•
•
•
•
•
•
•
•
•

Roast veal
Roast beef (rare)
Roast beef (well done)
Roast pork
Lamb (pink)
Lamb (well done)
Chicken
Small fish
Large fish
Yoghurt

EXPERT MODE

16 AUTOMATIC COOKING PROGRAMMES (ICS Mode)
ICS – Intelligent Cooking System. A fully automatic function that sets all the
cooking parameters from the time to the temperature without any additional
input. A fully automatic ‘set and forget’ technology.

•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

Pizza
Savoury tart
Roast beef (rare)
Roast beef (medium)
Roast beef (well done)
Roast pork
Roast chicken
Roast lamb (pink)
Roast lamb (rare)
Roast lamb (well done)
Fish
Stuffed vegetables
Tarts
Cakes
Biscuits
Soufflé

LOW TEMPERATURE COOKING

ICS - INTELLIGENT COOKING SYSTEM

50 PRE-PROGRAMMED RECIPES (Cooking Guide)
Simply choose from 50 pre-programmed recipes, set the weight and the
time to eat and then the oven takes over.

•
•
•
•
•
•

White meat x 11
Red meat x 7
Fish x 7
Vegetables x 6
Bread / tarts / quiches x 9
Cakes x 10

PRE-PROGRAMMED RECIPES
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SINGLE OVENS
TOUCH CONTROL MULTIFUNCTION PYROCLEAN OVEN WITH STEAM
FUNCTIONS & ANIMATED DISPLAY

DOS1160X

STAINLESS STEEL

23 PRE-PROGRAMMED RECIPES (Cooking Guide)
14 OVEN FUNCTIONS (Expert Mode)
• Fan cooking
• Combined heat - pizza setting
• Conventional cooking
• Turbo grill
• Full width variable grill
• Medium grill
• Keep warm
• Defrost
• Turbo grill with steam
• Fan cooking with steam
• Conventional cooking with steam
• Pyroclean
• Pyroclean Control (with cleaning sensor)
• Descaling

energy

COOL DOOR

SUBJECT TO
REGISTRATION

VOLUME
60 litres

DIMENSIONS (MM)
Built-in aperture: H 590 x W 560 x D 555
For technical information see page 114

SUBJECT TO
REGISTRATION

FEATURES
• Digital touch controls
• Digital temperature control
• Animated display
• Programmable steam setting (20% - 80% steam)
• Electronically controlled water receptacle (1 litre)
• Programmable oven settings: sound & language
• Digital clock, programmable oven timer & minute minder
• Auto-safety shut off
• Child lock
•	Cool door with 4 panes of glass
• Anti-fingerprint finish
•	Easy clean, removable inner door glass
•	Eolyse®: air purification system to remove bad cooking
•
•
•
•

smells, fumes & grease
High grade, easy clean enamel interior
Enamel side racks
Interior halogen light
Descaling recommendation indicator

ACCESSORIES
• 2 anti-tip shelves
• 1 full width meat pan with grill rack
• 1 lissium baking tray
ENERGY RATING
A-10%

16

23 PRE-PROGRAMMED RECIPES (Cooking Guide)
Meat:
• Pork
• Veal
• Lamb
Poultry:
• Chicken
• Duck
• Duck cutlet

FAN COOKING WITH STEAM

Bread:
• Loaf
• Baguette
• Prebaked bread
• Frozen pastry
Cakes & Pastry:
• Cake
• Apple pie
• Walnut cake
• Coconut flan
Prepared dishes:
• Clafoutis
• Candy vegetables
• Potatoes
• Risotto
• Fish fillet
• Salmon casserole
• Fresh dishes
• Frozen dishes

TURBO GRILL WITH STEAM

23 PRE-PROGRAMMED RECIPES

Defrosting:
• Bread / pastry

PYROCLEAN
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SINGLE OVENS
TOUCH CONTROL ICS OVEN WITH PYROCLEAN & ANIMATED DISPLAY

DOP1160X

STAINLESS STEEL

14 AUTOMATIC COOKING PROGRAMMES (ICS Mode)
49 PRE-PROGRAMMED RECIPES (Cooking Guide)
9 PRE-PROGRAMMED LOW TEMPERATURE DISHES

DOP1160BU

BLACK

11 OVEN FUNCTIONS (Expert Mode)
• Fan cooking
• Combined heat - pizza setting
• Conventional cooking
• Turbo grill (& rotisserie cooking)
• Full width variable grill
• Economy grill (medium heat)
• Keep warm
• Defrost
• Bread
• Pyroclean
• Pyroclean Control (with cleaning sensor)

energy

COOL DOOR

SUBJECT TO
REGISTRATION

VOLUME
60 litres

DIMENSIONS (MM)
Built-in aperture: H 590 x W 560 x D 555
For technical information see page 114

SUBJECT TO
REGISTRATION

FEATURES
• Digital touch controls
• Digital temperature control
• Animated display
• Digital clock, programmable oven timer & minute minder
• Programmable oven settings: sound & language
• Auto-safety shut off
• Child lock
•	Cool door with 4 panes of glass
• Anti-fingerprint finish
•	Easy clean, removable inner door glasses
•	Eolyse®: air purification system to remove bad cooking
•
•
•

smells, fumes & grease
High grade, easy clean enamel interior
Enamel side racks
Interior halogen light

ACCESSORIES
• 2 anti-tip shelves
• 1 full width meat pan with grill rack
• 1 rotisserie with trivet
• 1 lissium baking tray
ENERGY RATING
A-10%
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9 PRE PROGRAMMED LOW TEMPERATURE DISHES
With 9 pre-programmed dishes, this low temperature function allows for
food to be cooked over a long period of time to maintain all the flavour 		
and tenderness.

•
•
•
•
•
•
•
•
•

Roast veal
Roast beef
Beef well done
Roast pork
Roast lamb
Lamb well done
Fish (small)
Fish (large)
Yoghurt

EXPERT MODE

14 AUTOMATIC COOKING PROGRAMMES (ICS Mode)
ICS – Intelligent Cooking System. A fully automatic function that sets all the
cooking parameters from the time to the temperature without any additional
input. A fully automatic ‘set and forget technology.

•
•
•
•
•
•
•
•
•
•
•
•
•
•

Pizza
Savoury tart
Beef (rare)
Beef (medium)
Beef (well done)
Roast pork
Chicken
Lamb (well done)
Fish
Vegetables
Sweet tart
Cakes
Small biscuits
Soufflé

LOW TEMPERATURE COOKING

ICS - INTELLIGENT COOKING SYSTEM

58 PRE-PROGRAMMED RECIPES (Cooking Guide)
Simply choose from 58 pre-programmed recipes, set the weight and the
time to eat and then the oven takes over.

•
•
•
•
•
•

White meat x 13
Red meat x 5
Fish x 7
Vegetables x 6
Cakes x 10
Tarts & quiches x 8
PRE-PROGRAMMED RECIPES
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SINGLE OVENS
MULTIFUNCTION PYROCLEAN OVEN

DOP1140B

BLACK

DOP1140X

STAINLESS STEEL

11 OVEN FUNCTIONS
• Fan cooking
• Combined heat - pizza setting
• Conventional cooking
• Turbo grill (full & medium settings)
• Full width grill
• Keep warm
• Bread
• Defrost
• Pyroclean Medium
• Pyroclean Light
• Pyroclean Intensive

energy

COOL DOOR

SUBJECT TO
REGISTRATION

FEATURES
• Rotary & touch controls
• Digital temperature display
• Digital clock, programmable oven timer & minute minder
• Auto-safety shut off
• Child lock
•	Cool door with 4 panes of glass
•	Anti-fingerprint finish
•	Easy clean, removable inner glass door
• High grade, easy clean enamel interior
• Enamel side racks
• Interior halogen light
ACCESSORIES
• 2 anti-tip shelves
• 1 full width meat pan
• 1 rotisserie with trivet
• 1 lissium baking tray
SUBJECT TO
REGISTRATION

ENERGY RATING
A-10%

VOLUME
60 litres

DIMENSIONS (MM)
Built-in aperture: H 590 x W 560 x D 555
For technical information see page 114
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DOUBLE OVENS
MULTIFUNCTION DOUBLE PYROCLEAN OVEN WITH ROTARY CONTROLS

Top Oven

DOD1278B

BLACK

DOD1278X

STAINLESS STEEL

Main Oven

MAIN

TOP

energy

7
•
•
•
•
•
•
•

TOP OVEN FUNCTIONS

9
•
•
•
•
•
•
•
•
•

MAIN OVEN FUNCTIONS

Conventional cooking
Conventional ECO cooking
Full width variable grill
Economy grill
Keep warm
Defrost
Pyroclean intensive

Fan cooking
Combined heat - pizza setting
Conventional ECO cooking
Turbo grill
Full width variable grill
Economy grill
Defrost
Pyroclean light
Pyroclean intensive

FEATURES
• Rotary controls
• Digital temperature control
• Electronic clock, programmable oven timer & minute minder
• Auto-safety shut off
•	Triple glazed doors
• High grade, easy clean enamel interior
• Enamel side racks
• Anti-fingerprint finish
• Interior lights
ACCESSORIES
• 2 anti-tip shelves
• 1 full width meat pan with grill rack

SUBJECT TO
REGISTRATION

SUBJECT TO
REGISTRATION

ENERGY RATING
Top oven: A • Main oven: A

VOLUME
Top oven: 39 litres • Main oven: 57 litres

DIMENSIONS (MM)
Built-in aperture: H 875 x W 560 x D 560
For technical information see page 115

21

DWD1129X

STAINLESS STEEL

WARMING DRAWERS
29CM WARMING DRAWER

A single oven together with the DWD1129X warming
drawer will fit a double oven housing unit.

FEATURES
• Anti-fingerprint finish
• Stainless steel profile trim to top and bottom of drawer
• Fan heating
• Temperature adjustment 30°C to 70°C
• 90 minute cut off timer with audible signal
• On / off light
• 20kg load capacity
• Anti-slip mat
•	Quadro rail system for smooth automatic
door closing

CAPACITY (WILL HOLD EITHER)
• 40 large dishes
• 60 bowls
• 120 small coffee cups
• 2 x 36cm serving dishes
VOLUME
60 litres
SUBJECT TO
REGISTRATION

SUBJECT TO
REGISTRATION

DIMENSIONS (MM)
Built-in aperture: H 295 x W 560 x D 550
For technical information see page 116
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DWD1114X

STAINLESS STEEL

WARMING DRAWERS
14CM WARMING DRAWER

A compact 45 appliance DOS1180, DME1145, or
DOV1145, together with a DWD1114X will fit into a
standard single oven housing.

FEATURES
• Anti-fingerprint finish
• Stainless steel profile trim to top and bottom of drawer
• Fan heating
• Temperature adjustment 30°C to 70°C
• 90 minute cut off timer with audible signal
• On / off light
• 20kg load capacity
• Anti-slip mat
•	Quadro rail system for smooth automatic
door closing

DWD1114B

BLACK

CAPACITY (WILL HOLD EITHER)
• 20 large dishes
• 30 bowls
• 80 small coffee cups
• 2 x 36cm serving dishes
VOLUME
24 litres
SUBJECT TO
REGISTRATION

SUBJECT TO
REGISTRATION

DIMENSIONS (MM)
Built-in aperture: H 135 x W 560 x D 550
For technical information see page 116
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COMPACT APPLIANCES
The Compact Collection from De Dietrich is a range of 45cm appliances which effortlessly fits into a kitchen
design in any combination to give a personalised cooking centre. The Compact Collection is ideal for
kitchens with limited space but without compromising any of the technology or beauty of the De Dietrich
standard range.
Compact Combination Microwave Ovens
With a sleek and easy to use touch control, this Combination Microwave Oven not only looks stunning
but combines the best of both worlds. With multiple levels for reheating food or cooking two dishes
simultaneously, plus 10 cooking functions, this Combination Microwave Oven provides the speed of a
microwave with the quality of fan cooking.
Compact Steam Ovens
The De Dietrich Steam Oven is one of the healthiest ways to cook food. By preserving all the vitamins and
minerals, the flavour, colour and texture of steam cooked food is unsurpassed. With a preset choice of 8
temperatures, food can be cooked at the ideal setting to bring out the best flavour.
Compact Multifunction Pyroclean Oven with Steam Functions
Compact multifunction pyroclean ovens can easily fit a 9lb turkey, and with fan cooking, roasts will be crisp
and moist, while pastries will be light. Plus with the pyroclean function, this compact oven will literally clean
itself. The steam function is ideal for steaming vegetables, fruit, rice, meat and poultry dishes. Additionally
you can defrost, keep warm and heat the food in a gentle way.
Compact Coffee Machine
Ideal for the coffee connoisseur and for those who relish a sophisticated café culture. Making delicious
coffee at the touch button, this fully automatic coffee machine has five choice selections: espresso, regular,
tall, cappuccino / latte and hot water.
Compact Ovens
Compact touch control combination oven 		
with animated display
26
Compact touch control multifunction pyroclean oven 		
with steam functions & animated display
28
30

Compact steam oven
Coffee Machine
Compact automatic integrated coffee machine

31

Microwave Functions Explained
Microwave

Speed
Defrost

Microwave
& Fan

Microwave & High
Power Grill

Steam Functions Explained
Turbo Grill
with Steam

Fan Cooking
with Steam

Conventional Cooking
with Steam
25

COMPACT APPLIANCES
COMPACT TOUCH CONTROL COMBINATION OVEN
WITH ANIMATED DISPLAY

DME1145X

STAINLESS STEEL

11 PRE-PROGRAMMED RECIPES (Cooking Guide)
7 DEFROST OPTIONS

DME1145B

BLACK

10 OVEN FUNCTIONS (Expert Mode)
• Fan cooking
• Turbo grill
• Full width variable grill
• Economy grill
• Keep warm
• Speed defrost
• Microwave
• Microwave & fan
• Microwave & high power grill
• Microwave & medium power grill

SUBJECT TO
REGISTRATION

SUBJECT TO
REGISTRATION

FEATURES
• 1.0kW microwave
• 1.75kW grill
• Digital touch controls
• Digital temperature control
• Animated display
• Automatic booster
• Electronic clock, programmable oven timer & minute minder
• Programmable oven settings: sound & language
• 36cm turntable
• Child lock
• High grade, easy clean enamel interior
• Anti-fingerprint finish
• Interior light
• Chrome side racks with 3 cooking levels
ACCESSORIES
• 1 anti-tip shelf
• 1 glass tray
VOLUME
40 litres

DIMENSIONS (MM)
Built-in aperture: H 450 x W 560 x D 550
For technical information see page 117

26

11 PRE-PROGRAMMED RECIPES (Cooking Guide)
• Pork, veal, turkey
• Beef
• Fish
• Poultry
• Vegetables
• Fibre vegetables
• Fresh gratin
• Frozen gratin
• Frozen pizza
• Fresh quiche
• Fresh tarts

EXPERT MODE (10 FUNCTIONS)

7 DEFROST OPTIONS
• Bread
• Pastries
• Vegetables
• Fish
• Pork
• Meat
• Poultry
MICROWAVE & FAN (EXPERT MODE)

11 PRE-PROGRAMMED RECIPES

7 DEFROST OPTIONS
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COMPACT APPLIANCES
COMPACT TOUCH CONTROL MULTIFUNCTION PYROCLEAN
OVEN WITH STEAM FUNCTIONS & ANIMATED DISPLAY

DOS1180X

STAINLESS STEEL

23 PRE-PROGRAMMED RECIPES (Cooking Guide)

energy

COOL DOOR

SUBJECT TO
REGISTRATION

ENERGY RATING
A-10%

VOLUME
40 litres

DIMENSIONS (MM)
Built-in: H 450 x W 560 x D 550
For technical information see page 117
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SUBJECT TO
REGISTRATION

14 OVEN FUNCTIONS (Expert Mode)
• Fan cooking
• Combined heat - pizza setting
• Conventional cooking
• Turbo grill
• Full width variable grill
• Economy grill
• Defrost
• Keep warm
• Turbo grill with steam
• Fan cooking with steam
• Conventional cooking with steam
• Pyroclean light
• Pyroclean intensive
• Descaling
FEATURES
• Digital touch controls
• Digital temperature control
• Animated display
• Programmable steam setting (20% - 80% steam)
• Electronically controlled water receptacle (1 litre)
• Digital clock, programmable oven timer
•
•
•
•
•
•
•
•

& minute minder
Child lock
Programmable oven settings: sound & language
Cool door 4 panes of glass
Drop down grill for easy cleaning
High grade easy clean enamel interior
Anti-fingerprint finish
Interior halogen light
Descaling recommendation indicator

ACCESSORIES
• 1 anti-tip shelf
• 1 full width meat pan with grill trivet
• 1 lissium baking tray
• 1 cooking tray

23 PRE-PROGRAMMED RECIPES (Cooking Guide)
Meat:
• Pork
• Veal
• Lamb
Poultry:
• Chicken
• Duck
• Duck cutlet

FAN COOKING WITH STEAM INJECTION

Bread:
• Loaf
• Baguette
• Prebaked bread
• Frozen pastry
Cakes & Pastry:
• Cake
• Apple pie
• Walnut cake
• Coconut flan
Prepared dishes:
• Clafoutis
• Candy vegetables
• Potatoes
• Risotto
• Fish fillet
• Salmon casserole
• Fresh dishes
• Frozen dishes

TURBO GRILL WITH STEAM INJECTION

23 PRE-PROGRAMMED RECIPES

Defrosting:
• Bread / pastry

PYROCLEAN
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COMPACT APPLIANCES
COMPACT STEAM OVEN

DOV1145X

STAINLESS STEEL

8
•
•
•
•
•
•
•
•

PRESET COOKING TEMPERATURES
Meat / vegetables
Whole fish
Fish portions / terrines
Puddings
Keep warm
Melting chocolate
Defrost – fish & fruit
Defrost – meat

DOV1145B

BLACK

FEATURES
• Rotary & touch controls
•	Programme, temperature
• Digital clock, programmable oven timer & minute minder
• Child lock
• Interior light
• Anti-fingerprint finish
• Removable water reservoir
• Stainless steel interior
ACCESSORIES
• 1 shelf
• 2 steam trays
VOLUME
29 litres
SUBJECT TO
REGISTRATION

SUBJECT TO
REGISTRATION

DIMENSIONS (MM)
Built-in aperture: H 450 x W 560 x D 550
For technical information see page 117
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COMPACT APPLIANCES
COMPACT AUTOMATIC INTEGRATED COFFEE MACHINE

DED1140X

STAINLESS STEEL

5
•
•
•
•
•

FUNCTIONS
Regular
Tall
Espresso
Cappuccino / latte
Hot water

FEATURES
• Fully automatic
• Digital touch control
• Illuminated digital display
• Adjustable coffee strength 6 levels: extra strong, 		

SUBJECT TO
REGISTRATION

•
•
•
•
•
•
•
•
•

strong, standard, skinny, extra-skinny and pre-ground
5 cup sizes: espresso, small, medium, large, mug
3 adjustable coffee temperature levels
Coffee bean grinder (adjustable according to strength)
Water tank
Coffee waste container
Bean container
Coffee warning light
Water warning light
Milk reservoir with additional nozzle for making frothy
cappuccino / latte
2 heating elements
Pull-out access to coffee and water containers
Front access to coffee & water containers
Built-in drawer
Drip tray
Digital cleaning indicators
Anti-fingerprint finish

SUBJECT TO
REGISTRATION

•
•
•
•
•
•
•

VOLUME
Water: 2 litres
Coffee beans: 200g
Milk: 750ml

DIMENSIONS (MM)
Built-in aperture: H 450 x W 560 x D 545-550
For technical information see page 118
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MICROWAVES
With similar beautiful aesthetics as a De Dietrich oven, the De Dietrich Microwave Collection also
performs to the same high standards and uses advance technology to offer an elegant product
range that provides expertise in cooking.
With the choice of solo, microwave grill or combination microwave, De Dietrich has a Collection
to satisfy all requirements. Easy-to-use controls offer precision cooking together with a display
screen showing cooking settings and progress. With a diamond diffuser system, uniform cooking
is achieved throughout the cavity, plus with different power levels and cooking functions, there is
always a right level for each food type.
Some models also feature delayed start and give the option to store up to 3 favourite dishes in the
memory for perfect cooking results every time.

Microwaves
Compact touch control combination microwave 		
with animated display
34
Built-in microwave & grill

35

Built-in microwave

35

Cooking Functions Explained
Microwave

Turbo Grill

High Power Grill

Microwave & High Power Grill

Medium Power Grill

Microwave & Low Power Grill

Low Power Grill

Speed Defrost

Fan Cooking

Pizza

Full Width Variable Grill

Microwave & Fan

Economy Grill

Keep Warm

Memory function
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MICROWAVES
COMPACT TOUCH CONTROL COMBINATION
MICROWAVE WITH ANIMATED DISPLAY

DME1145X

STAINLESS STEEL

11 PRE-PROGRAMMED RECIPES (Cooking Guide)
7 DEFROST OPTIONS

DME1145B

BLACK

10 OVEN FUNCTIONS (Expert Mode)
• Fan cooking
• Turbo grill
• Full width variable grill
• Economy grill
• Keep warm
• Speed defrost
• Microwave
• Microwave & fan
• Microwave & high power grill
• Microwave & medium power grill

SUBJECT TO
REGISTRATION

SUBJECT TO
REGISTRATION

FEATURES
• 1.0kW microwave
• 1.75kW grill
• Digital touch controls
• Digital temperature control
• Animated display
• Automatic booster
• Electronic clock, programmable oven timer & minute minder
• Programmable oven settings: sound & language
• 36cm turntable
• Child lock
• High grade, easy clean enamel interior
• Anti-fingerprint finish
• Interior light
• Chrome side racks with 3 cooking levels
ACCESSORIES
• 1 anti-tip shelf
• 1 glass tray
VOLUME
40 litres

DIMENSIONS (MM)
Built-in aperture: H 450 x W 560 x D 550
For technical information see page 117

34

MICROWAVES
BUILT-IN MICROWAVE AND GRILL

2

3

DME1129X

STAINLESS STEEL

1

11 OVEN FUNCTIONS
• Microwave - 5 cooking levels
• Speed defrost
• Microwave & high power grill
• Microwave & low power grill
• Pizza setting
• High power grill
• Medium power grill
• Low power grill
• 3 programmable memory functions

DME1129B

BLACK

FEATURES
• 0.9kW microwave
• 1.2kW quartz grill
• Digital clock, programmable oven timer & minute minder
• Rotary & soft touch controls
• 32cm turntable
• Turntable off function
• Stainless steel interior
ACCESSORIES
• 1 pizza plate
• 1 folding grill rack
SUBJECT TO
REGISTRATION

SUBJECT TO
REGISTRATION

VOLUME
26 litres

DIMENSIONS (MM)
Built-in aperture: H 380 x W 560 x D 550
For technical information see page 119

BUILT-IN MICROWAVE
2

FEATURES
• 0.75kW microwave
• 3 programmable memory functions
• Rotary & soft touch controls
• Digital clock, programmable oven timer & minute minder
• 3 programmable memory functions
• Stainless steel interior
• 22.5cm turntable
• Turntable off function
• Storage compartment

3

DME1115X

STAINLESS STEEL

1

VOLUME
20 litres

DIMENSIONS (MM)
Built-in aperture: H 360 x W 560 x D 310
For technical information see page 119

SUBJECT TO
REGISTRATION

SUBJECT TO
REGISTRATION
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HOBS
State-of-the-art cooking with beautiful aesthetics and excellent performance, De Dietrich hobs make
an impressive design statement in the kitchen.
Offering a wide selection of hob types in varying sizes, the De Dietrich Hob Collection provides
a cooking solution to suit every preference, from innovative induction to traditional gas through to sleek
ceramic and modular options. All have safety features as standard to enhance the cooking experience.

Induction hobs
PIANO 93cm zoneless induction hob

43

93cm induction hob with zoneless cooking

44

93cm slimline induction hob with zoneless cooking

45

78cm induction hob

46

65cm dual zoneless induction hob

47

65cm induction hob

48

58cm induction hob

49

Mixed fuel hob
65cm mixed fuel induction & gas hob

50

Ceramic hob
65cm ceramic hob

51

Gas hobs
90cm 5 burner gas on glass hob

54

72cm 5 burner gas on glass hob

55

60cm 4 burner gas on glass hob

56

60cm 4 burner gas hob

57

Modular range
38cm zoneless induction hob

60

38cm induction wok

60

38cm rotary control 6.1kW gas wok

61

38cm Teppan Yaki

61

52cm lateral downdraft extractor

63
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BEAUTIFULLY PRES E N T E D F L E X I B L E O P T I O N S . . .

No one cook is the same as another, all have different needs and preferences.
De Dietrich has a full range of hobs to suit all requirements. Whatever the
cooking need, De Dietrich has the solution.
INDUCTION HOBS							
The most responsive form of cooking both in terms of precision and controllability.
Induction is both safe and energy efficient making it a perfect combination within
the kitchen. The De Dietrich range continues to lead the way in style, innovation and
performance, enhancing the appearance of any home.

INDUCTION

Safe and energy efficient

CERAMIC HOBS								
As with induction hobs, the appearance is sleek and modern giving a stylish look
to any kitchen interior. The surfaces are simple to clean and highly resistant to
scratches.
GAS HOBS								
Tried, tested and trusted, gas still has a loyal following. De Dietrich offers a wide
range of gas hobs, with the latest safety features. The gas on glass hobs continue
the De Dietrich philosophy of style and innovation.
MIXED FUEL: GAS & INDUCTION HOBS					
Ideal for areas where electricity supply may not be consistent; this mix also delivers
all the benefits of induction whilst retaining the traditional cooking capabilities of gas.

CERAMIC

With 17 power levels, get perfect results every time!

INDUCTION WOK							
A work of art - this truly stylish and innovative hob has a special inverted dome to
accommodate the wok pan (supplied) and combines all of the high specification
features and benefits of induction cooking.
TEPPAN YAKI								
Perfect for meat, sausages, bacon, fish, vegetables or even kebabs! This stainless
steel multi-purpose cooking surface offers real flexibility without the fuss of pots and
pans.
FEATURES
Touch Controls: a simple touch controls the power levels and timers
ensuring precise control. With no control knobs the hob is easy to clean
providing a flush sleek finish.

GAS

Tried, tested and trusted - gas still has
a loyal following

Programmable Timers: a timer, which when selected, will switch the zone
off automatically after a preset cooking time. Many models feature the
Start Control function to select power and cooking duration in advance to
activate the hob at the required time.
Boost Function: for rapid boiling saving time.
Digital Displays: the visual displays provide information such as power
levels, booster, time remaining and residual heat.
Automatic Heat Up: automatically brings the pan up to the boil and reduces
to a simmer or the desired power setting. This feature is available on selected
hobs.
Automatic Boil Function: This setting takes away the guess work for boiling
certain foods, e.g. rice, pasta, potatos. Simply set the volume of water to be
brought to the boil and once food is added just set the desired cooking time.

38

...WITH A SIMPLE TOUCH

HOB SAFETY FEATURES
Anti-overflow: the cooking zone automatically cuts off should
liquid happen to boil over onto the control panel.
Anti-overheat: an exclusive safety feature to De Dietrich, the
temperature is limited to 300°C so no risk of pans igniting.
Residual Heat Indicator: a warning ‘H’ is displayed on the
control panel whilst the surface zone temperature remains
above 60°C.
Auto-safety Shut Off: the hob automatically switches off if
inadvertently left on. Switch off automation varies based on power
levels selected (level 1 – 9 = 8 hours, level 10 – 14 = 2 hours and
level 15 or boost = 1 hour).

1

Child Lock: for added peace of mind, the child lock can be
manually activated to prevent accidental start-up.

2

Control Lock: can be activated to lock the control panel during
the cooking process.

3

Cleaning Lock: locks control panel for 1 minute to allow
cleaning of the hob without activating any of the control panel.

MIXED FUEL: GAS & INDUCTION
Delivering the best of both

INDUCTION WOK

Gas Safety Cut Off: if the flame accidentally goes out, the gas
SAFETY
is automatically
cut off, ensuring complete safety.

Innovative hob with a special sunken dome,
perfect for stews, sauces as well as stir fry

OFF

Automatic Pan Detection: detects when a suitable pan is
placed on the cooking zone and so eliminates the possibility of
the hob being activated accidentally by a non-suitable object.
Small Object Detection: distinguishes between small items
such as serving spoons and large cookware so the cooking
zone is not activated accidentally.
Electronic Power Monitor: prevents power surge and
desurge in the event of electrical interference without loss of
performance to the hob.

TEPPAN YAKI

A stainless steel multi-purpose cooking surface

39
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THE BEAUTY OF IND U C T I O N . . .

cookware*
induction current
ceramic work top

PIONEERS OF INNOVATION
De Dietrich was the first appliance manufacturer to introduce induction
technology and continues to lead the market, offering a collection that is always
ahead of its time.

magnetic field
inductor
electronic generator

* Cookware must have a magnetic (ferrous) core
within the base.

INDUCTION TECHNOLOGY
Using clever magnetic technology beneath a ceramic glass surface, an
inductor creates a magnetic field when a pan with suitable iron content in it’s
base is placed on the cooking zone. This magnetic reaction instantaneously
starts the production of heat directly within the ferrous pan and not within
the actual hob zone itself. As it is the base of the pan where heat is created,
surrounding areas of the hob remain cool to touch. When the pan is lifted
from the hob surface the only heat on the glass is heat that which has been
transferred back from the pan.

Advanced technology

INDUCTION

GAS

CERAMIC

SEALED PLATE

9 mins

9 mins 50 seconds

Unrivalled for speed

CONSUMPTION TO HEAT WATER 20° – 90°C

(0.5L of water)
Watts / Hour

150
145
100

50

140

105
70

0
INDUCTION

CERAMIC

90% energy efficient
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SEALED
PLATE

Originally used for heating industrial metals at very high temperatures, 		
De Dietrich realised the potential for the domestic market as induction is
capable of providing instant power together with perfectly uniform heat
distribution at the slightest touch.

GAS

SUPREME SPEED
For speed, induction out-performs all other hob types, being twice as fast as
gas its nearest rival. This is because the energy from the inductor creates heat
directly in the base of the pan meaning food cooks more quickly, as opposed
to other hob types, where the heat has to be transferred to the pan before the
cooking even can start.
EXTREME ENERGY EFFICIENCY
Induction hobs provide great savings for the environment as they are
unsurpassed for efficiency, boasting an impressive 90% efficiency as opposed
to 60% efficiency for ceramic or just 50% for gas hobs.
The reason why induction performs so outstandingly is because it is the pan
which heats up and not the hob zone. There is virtually no heat loss due to the
heat being contained to the exact pan size. For example a small pan will only
draw energy in relation to the pan size regardless of what size cooking zone it
is placed upon.
CLEANABILITY
With no heating elements in the hob itself and the heat being generated in the
pan, cooking residue is prevented from burning onto the hob as surrounding
areas remain cool. Any spills and splatters can be cleaned off immediately by
simply wiping clean with a damp sponge or cloth for a good as new finish.

... I S A L S O I N I T S I N N O V A T I O N

PRECISION AND RESPONSIVE COOKING
Induction technology provides unrivalled precision cooking. With incredibly
flexible temperature control, induction is the most adaptable hob type available.
With easy to use touch controls, the responsiveness of induction is so acute,
heat can be effortlessly altered between a simmer, seal or boil with a single
touch. Chocolate can even be melted directly into a pan using the lower power
levels without the need for a bain marie. Most models also feature “Boost”
power for rapid boiling.
ZONELESS COOKING WITH
De Dietrich was the first brand to bring zoneless cooking to market in 2007.
• Cooking Freedom: zoneless induction hobs feature multiple inductors beneath
the ceramic glass surface allowing a freedom of movement as the pans can
be moved anywhere on the hob and the cooking area can adapt to all sizes
of cookware and individual cooking demands. De Dietrich ‘Zoneless’ hobs
incorporate a unique Power Tracker to ensure that the pan’s temperature
remains constant wherever it is re-sited.

Easy-to-clean

SAFETY FEATURES							
Induction technology is literally safe to the touch! With features such as an
auto-safety off switch and child lock they provide peace of mind.
POWER SHARING FEATURE						
The control system of all De Dietrich induction hobs ensures that only one zone
on each side of the hob will run on maximum power, the power input to the
other zone is limited to a lower level. This means that the supply cables and
other safety devices do not have to handle unusually large currents. This power
sharing feature allows the maximum possible mains power to be delivered to a
single zone while allowing the shared zone to continue working.

Exceptional control and response

INNOVATIVE HOB SETTINGS & FEATURES
Elapsed Time: at a simple touch this function calculates the total time the
cookware has been heating.
Power Tracker: a feature allowing cookware to be moved without heat
loss. The induction technology enables heat to transfer and track the power
level automatically.
MEMO: stores up to 3 settings to ensure that favourite dishes are cooked to
perfection time and again.
Direct Access: save time by programming most frequently used power
settings.

Zoneless cooking
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PIANO, THE WORLD’S MOST ADVANCED AND
VERSATILE ZONELESS INDUCTION HOB

The versatile PIANO hob takes the zoneless induction concept to new levels,
delivering the ultimate in cooking freedom.

•

EXPERT MODE: This utilises the entire 81cm x 40cm cooking area. Up
to 5 differently sized pans may be placed on the hob and it will detect the
pan’s presence wherever it is situated. Choose the power level (from 1-15
or maximum boost) and select the cooking time. Should the pan be moved
anywhere on the hob, sensors will automatically ensure that the temperature
remains constant, delivering total ‘zoneless’ cooking.

•

PIANO MODE: The cooking surface is converted into three separate
cooking zones, which reflect the design of a piano keyboard. Pans can be
added to each zone, as required, and the temperature of each zone can be
precisely adjusted to suit the cooking requirements.

•

SOLO MODE: Designed to emulate a professional chef’s traditional style
of cooking, solo mode creates a single temperature across the entire
cooking area. Every pan is heated at the same temperature, making it ideal
for simmering or keeping food warm.

EXPERT MODE

PIANO MODE

SOLO MODE

Challenging all previous
induction hob concepts, the
award winning Piano delivers
the widest zoneless area
available, offering total cooking
freedom and versatility. The hob
features full zoneless cooking
for up to 5 pans, all at different
temperatures.
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Multiple inductor sets featured
in a revolutionary triangular
formation below the ceramic
surface, allow automatic pan
detection wherever the cookware
is situated.

The Piano’s Matrix control panel
incorporates a full colour TFT
touchscreen which is intuitive
and easy to use: as soon as the
hob is turned on, the control
panel is activated and guides
the user through the options
available.

HOBS
PIANO 93CM ZONELESS INDUCTION HOB

DTiM1000C

CHROME TRIM

SAFETY
OFF

The revolutionary Piano hob features full zoneless cooking for up to 5 pans
HOB FEATURES

TOTAL ZONELESS INDUCTION

•

•
•

•
•
•
•
•
•
•

Zoneless cooking for up to 5 pans 		
simultaneously
3 cooking modes: Expert, Piano, Solo
Full colour TFT touchscreen control
16 power settings: including 5 separate 		
boosters
Touch slider temperature control
5 programmable timers with delayed start
5 separate minute minders: up to 99 minutes
Elapsed time indicator

Cooking zone: 81cm x 40cm
10.8kW with booster

ACCESSORIES
• DVD pack: Quick Start Guide and Pierre Gagnaire DVD
DIMENSIONS (MM)
Built-in aperture: H 90 x W 900 x D 490
For technical information see page 120

10 SAFETY FEATURES
•
•
•
•
•
•
•
•
•
•

Anti-overflow
Anti-overheat
Residual heat indicators
Auto-safety shut off
Automatic pan detection
Small object detection
Child lock
Control lock
Cleaning lock
Electronic power monitor

SUBJECT TO
REGISTRATION

SUBJECT TO
REGISTRATION

Innovation award
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HOBS
93CM INDUCTION HOB WITH ZONELESS COOKING

STAINLESS TRIM

DTi1049X

SAFETY
OFF

The advanced zoneless area can accommodate multiple cookware at different heat levels
HOB FEATURES

18 POWER SETTINGS

•
•
•
•
•
•
•
•
•

•
•
•
•

3 induction zones & flexible zoneless area
Digital touch controls
3 programmable direct access levels
Start control (delayed start)
Digital displays
4 programmable 99 minute timers
Independent minute minder
Elapsed time indicator
Power tracker

10 SAFETY FEATURES
•
•
•
•
•
•
•
•
•
•

Anti-overflow
Anti-overheat
Residual heat indicators
Auto-safety shut off
Automatic pan detection
Small object detection
Child lock
Control lock
Cleaning lock
Electronic power monitor

4 / 5 INDUCTION ZONES INCLUDING
THE ZONELESS COOKING AREA
•
•
•
•

Left:
Centre:
Back Right:
Front Right:

40 x 21.5cm / 4.6kW with booster
28cm / 4.6kW with booster
16cm / 2.2kW with booster
23cm / 3.2kW with booster

DIMENSIONS (MM)
Built-in aperture: H 59 x W 900 x D 490
For technical information see page 121

SUBJECT TO
REGISTRATION
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15 power levels per zone
Booster on all zones
Automatic heat up
Automatic boil function

SUBJECT TO
REGISTRATION

HOBS
93CM SLIMLINE INDUCTION HOB WITH ZONELESS COOKING

DTi1089V

BEVELLED EDGE

SAFETY
OFF

The advanced zoneless area can accommodate multiple cookware at different heat levels
HOB FEATURES

18 POWER SETTINGS

•
•
•
•
•
•
•
•
•

•
•
•
•

2 induction zones & flexible zoneless area
Digital touch controls
3 programmable direct access levels
Start control (delayed start)
Digital displays
3 programmable 99 minute timers
Independent minute minder
Elapsed time indicator
Power tracker

15 power levels per zone
Booster on all zones
Automatic heat up
Automatic boil function

3 / 4 INDUCTION ZONES INCLUDING
THE ZONELESS COOKING AREA
•
•
•

Left:
Centre:
Right:

41 x 23cm / 4.6kW with booster
16cm / 2.2kW with booster
23cm / 3.2kW with booster

10 SAFETY FEATURES
•
•
•
•
•
•
•
•
•
•

DIMENSIONS (MM)

Anti-overflow
Anti-overheat
Residual heat indicators
Auto-safety shut off
Automatic pan detection
Small object detection
Child lock
Control lock
Cleaning lock
Electronic power monitor

Built-in aperture: H 64 x W 900 x D 410
For technical information see page 121

SUBJECT TO
REGISTRATION

SUBJECT TO
REGISTRATION
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HOBS
78CM INDUCTION HOB

STAINLESS TRIM

DTi1008X

SAFETY
OFF

HOB FEATURES

18 POWER SETTINGS

•
•
•
•
•
•
•
•
•

•
•
•
•

4 induction zones
Digital touch controls
3 programmable direct access levels
Start control (delayed start)
Digital displays
4 programmable 99 minute timers
Independent minute minder
Elapsed time indicator
Power tracker

4 INDUCTION ZONES
•
•
•
•

10 SAFETY FEATURES
•
•
•
•
•
•
•
•
•
•

Left:
23cm / 3.2kW with booster
Back Centre: 18cm / 2.8kW with booster
Front Centre: 16cm / 2.2kW with booster
Right:
23cm / 3.2kW with booster

DIMENSIONS (MM)

Anti-overflow
Anti-overheat
Residual heat indicators
Auto-safety shut off
Automatic pan detection
Small object detection
Child lock
Control lock
Cleaning lock
Electronic power monitor

Built-in aperture: H 59 x W 750 x D 490
For technical information see page 122

SUBJECT TO
REGISTRATION
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15 power levels per zone
Booster on all zones
Automatic heat up
Automatic boil function

SUBJECT TO
REGISTRATION

HOBS
65CM DUAL ZONELESS INDUCTION HOB

DTi1053X

STAINLESS TRIM

SAFETY
OFF

The advanced zoneless area can accommodate multiple cookware at different heat levels
HOB FEATURES
•
•
•
•
•
•
•
•
•

18 POWER SETTINGS

2 flexible zoneless areas
Digital touch controls
3 programmable direct access levels
Start control (delayed start)
Digital displays
4 programmable 99 minute timers
Independent minute minder
Elapsed time indicator
Power tracker

•
•
•
•

ZONELESS COOKING AREAS
• Left:
40 x 23cm / 4.6kW with booster
• Right:
40 x 23cm / 4.6kW with booster
• Maximum: 7.2kW total connected load

10 SAFETY FEATURES
•
•
•
•
•
•
•
•
•
•

15 power levels per zone
Booster on all zones
Automatic heat up
Automatic boil function

DIMENSIONS (MM)

Anti-overflow
Anti-overheat
Residual heat indicators
Auto-safety shut off
Automatic pan detection
Small object detection
Child lock
Control lock
Cleaning lock
Electronic power monitor

Built-in aperture: H 64 x W 560 x D 490
For technical information see page 121

SUBJECT TO
REGISTRATION

SUBJECT TO
REGISTRATION
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HOBS
65CM INDUCTION HOB

DTi1105WE

WHITE

SAFETY
OFF

HOB FEATURES

18 POWER SETTINGS

•
•
•
•
•
•
•
•
•

•
•
•
•

4 induction zones
Digital touch controls
3 programmable direct access levels
Start control (delayed start)
Digital displays
4 programmable 99 minute timers
Independent minute minder
Elapsed time indicator
Power tracker

10 SAFETY FEATURES
•
•
•
•
•
•
•
•
•

Anti-overflow
Anti-overheat
Residual heat indicators
Auto-safety shut off
Automatic pan detection
Small object detection
Child lock
Control lock
Cleaning lock

15 power levels per zone
Booster on all zones
Automatic heat up
Automatic boil function

4 INDUCTION ZONES
•
•
•
•

Back
Front
Back
Front

Left: 18cm / 2.8kW
Left: 18cm / 2.8kW
Right: 23cm / 3.2kW
Right: 16cm / 2.2kW

DIMENSIONS (MM)
Built-in aperture: H 59 x W 560 x D 490
For technical information see page 122

SUBJECT TO
REGISTRATION
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SUBJECT TO
REGISTRATION

HOBS
58CM INDUCTION HOB

SAFETY
OFF

3

BEVELLED EDGE

DTi1200V

2

1

HOB FEATURES

4 INDUCTION ZONES

•
•
•
•
•

•
•
•
•

4 induction zones
Digital touch controls
9 power levels per zone
4 programmable 99 minute timers
Digital displays

7 SAFETY FEATURES
•
•
•
•
•
•
•

Anti-overflow
Anti-overheat
Residual heat indicators
Auto-safety shut off
Automatic pan detection
Small object detection
Child lock

Back
Front
Back
Front

Left 16cm / 2.0kW
Left: 21cm / 2.3kW
Right: 18cm / 2.3kW
Right: 18cm / 2.3kW

DIMENSIONS (MM)
Built-in aperture: H 59 x W 560 x D 490
For technical information see page 122

SUBJECT TO
REGISTRATION

SUBJECT TO
REGISTRATION
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HOBS
65CM MIXED FUEL INDUCTION & GAS HOB

SAFETY
OFF

2

3

SAFETY
OFF

BEVELLED EDGE

DTi1102V

1

HOB FEATURES

2 INDUCTION ZONES

•
•
•
•
•
•
•
•
•
•
•

•
•

2 induction zones
2 pureflame gas burners
9 power levels per induction zone
Boost function per induction zone
2 direct access levels per induction zone
Programmable 99 minute timer per induction zone
Cast iron pan supports
Digital touch & rotary controls
Integrated ignition
Gas safety cut off
LPG (bottled gas) conversion kit included

Front Left: 21cm / 3.0kW
Front Right: 16cm / 2.0kW

2 GAS ZONES
•
•

Back Left: Semi rapid / 1.5kW
Back Right: Rapid / 3.1kW

DIMENSIONS (MM)
Built-in aperture: H 64 x W 560 x D 490
For technical information see page 122

11 SAFETY FEATURES
•
•
•
•
•
•
•
•
•
•
•
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Anti-overflow
Anti-overheat
Residual heat indicators
Auto-safety shut off
Automatic pan detection
Small object detection
Child lock
Control lock
Cleaning lock
Electronic power monitor
Gas safety shut off

SUBJECT TO
REGISTRATION

SUBJECT TO
REGISTRATION

HOBS
65CM CERAMIC HOB

DTV1120X

STAINLESS TRIM

SAFETY
OFF

HOB FEATURES

4 COOKING ZONES

•
•
•
•
•
•

•
•
•
•

4 speedring cooking zones
Digital touch controls
17 power levels
2 direct access levels per zone
4 programmable 99 minute timers
Elapsed time indicator

Back
Front
Back
Front

Left:
Left:
Right:
Right:

21.5cm / 2.0kW
16.5cm / 1.2kW
23cm / 2.5kW
16.5cm / 1.2kW

DIMENSIONS (MM)
Built-in aperture: H 59 x W 560 x D 490

5 SAFETY FEATURES
•
•
•
•
•

Anti-overflow
Anti-overheat
Residual heat indicators
Auto-safety shut off
Child lock

For technical information see page 124

SUBJECT TO
REGISTRATION

SUBJECT TO
REGISTRATION
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Reproduced by kind permission of Charles Rennie Mackintosh Kitchens

THE BEAUTY OF A PURE FLAME...WITH THE DESIGN OF DE DIETRICH

SIZE, SHAPE & STYLE
The De Dietrich Gas Hob Collection offers a choice of surface finishes which
contemporise gas on toughened glass or stainless steel - with all designs
reflecting the De Dietrich ethos for beauty alongside functionality.
De Dietrich gas hobs are extremely easy-to-clean especially the flat surfaces of
the gas on glass hobs.
De Dietrich gas hobs come in a variety of shapes and sizes to suit the cook’s
needs. Extra wide hobs maximise cooking space, whereas modular hobs can
be used even in the most compact of kitchens. Controls are located at the front
to suit left or right handed use.

GAS COOKING

The choice of professionals

PUREFLAME BURNERS
All De Dietrich gas hobs feature Pureflame burners which are specially
constructed to produce a clean and perfect flame. The Pureflame burners
range from a simple 1kW to an impressive 6.1kW wok burner.
PRECISION CONTROL KNOBS
Independent to each cooking zone and positioned at the front of the hob for
easy access, the new ergonomic rotary control knobs allow for a finer tuning of
the flame for increased precision cooking. The range also features modular gas
hobs with front rotary controls for a sleek, modern finish.
CAST IRON PAN SUPPORTS
All De Dietrich gas hobs are designed with pan supports which ensure
maximum stability. Cast iron pan supports are highly durable whilst remaining
elegant, lending a professional look to a kitchen.

SUPER STABLE

Cast iron supports for increased safety

INTEGRATED IGNITION
All De Dietrich gas hobs have integrated ignition. The hob is lit automatically
when the control knob is pushed down and turned, allowing single handed
operation.
GAS SAFETY CUT OFF
All De Dietrich gas hobs have safety as standard with Gas Safety Cut Off. If
the flame accidentally goes out, the gas is automatically cut off using clever
electronic sensors.

THERMOCOUPLE GAS CUT OFF
For added security
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HOBS
90CM 5 BURNER GAS ON GLASS HOB

DTG1195X

STAINLESS DESIGN

SAFETY
OFF

HOB FEATURES
•
•
•
•
•
•
•

5 Pureflame gas burners
Triple crown burner
Cast iron pan supports
Front rotary controls
Integrated ignition
Gas safety cut off
LPG (bottled gas) conversion kit included

5 COOKING ZONES
•
•
•
•
•

Back left – rapid:
Front left – semi rapid:
Back right – semi rapid:
Front right – auxiliary:
Wok: 		

3.0kW
1.75kW
1.75kW
1.0kW
3.8kW

DIMENSIONS (MM)
Built-in aperture: H 47 x W 860 x D 480
For technical information see page 126
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SUBJECT TO
REGISTRATION

SUBJECT TO
REGISTRATION

HOBS
72CM 5 BURNER GAS ON GLASS HOB

DTG1175X

STAINLESS DESIGN

SAFETY
OFF

HOB FEATURES
•
•
•
•
•
•
•

5 Pureflame gas burners
Triple crown burner
Cast iron pan supports
Front rotary controls
Integrated ignition
Gas safety cut off
LPG (bottled gas) conversion kit included

SUBJECT TO
REGISTRATION

SUBJECT TO
REGISTRATION

5 COOKING ZONES
•
•
•
•
•

Back left – rapid:
Front left – semi rapid:
Back right – semi rapid:
Front right – auxiliary:
Wok:		

3.0kW
1.75kW
1.75kW
1.0kW
3.8kW

DIMENSIONS (MM)
Built-in aperture: H 47 x W 560 x D 480
For technical information see page 126
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HOBS
60CM 4 BURNER GAS ON GLASS HOB

DTG1164X

STAINLESS DESIGN

SAFETY
OFF

HOB FEATURES
•
•
•
•
•
•
•

4 Pureflame gas burners
Triple crown burner
Cast iron pan supports
Front rotary controls
Integrated ignition
Gas safety cut off
LPG (bottled gas) conversion kit included

4 COOKING ZONES
•
•
•
•

Back
Front
Back
Front

left – semi rapid:
left – rapid:
right – semi rapid:
right – auxiliary:

1.75kW
3.8kW
1.75kW
1.0kW

DIMENSIONS (MM)
Built-in aperture: H 47 x W 560 x D 480
For technical information see page 126
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HOBS
60CM 4 BURNER GAS HOB

DTE1114X

STAINLESS DESIGN

SAFETY
OFF

HOB FEATURES
•
•
•
•
•
•
•

4 Pureflame gas burners
Triple crown burner
Cast iron pan supports
Front rotary controls
Integrated ignition
Gas safety cut off
LPG (bottled gas) conversion kit included

SUBJECT TO
REGISTRATION

SUBJECT TO
REGISTRATION

4 COOKING ZONES
•
•
•
•

Back
Front
Back
Front

left – semi rapid:
left – ultra wok:
right – rapid:
right – auxiliary:

1.75kW
3.8kW
3.0kW
1.0kW

DIMENSIONS (MM)
Built-in aperture: H 47 x W 560 x D 480
For technical information see page 126

57

V ERSATILE MODULAR R A N G E

FREEDOM OF EXPRESSION
Through the collection of modular hobs, De Dietrich offers an extremely
versatile freedom of expression in hob styles from induction to gas to
Teppan Yaki, with a matching downdraft hood.
Ideal for kitchens with limited space or when only two cooking zones
are required, modular hobs can also be installed side by side to create
a stunning and bespoke cooking area that really makes an individual
statement:

• Zoneless Induction: the zoneless modular hob provides extreme
cooking flexibility. Consisting of two adjacent independently controlled
cooking zones cookware can be set to two different power levels.
Alternatively the two zones can be combined to create one large zone
where all pans can be uniformally controlled, suitable for sizeable
casserole dishes or a fish kettle.

CREATE STUNNING & BESPOKE
COOKING AREAS

• Wok Induction: the power and ease of control is identical to standard
induction hobs but the inverted curved zone of this induction hob has
been specifically designed for wok use. Comes supplied with wok.

• Teppan Yaki: this modular hob provides a healthy cooking option. A
traditional Japanese cooking method, the special plate can reach a
temperature of 270°C enabling food to be grilled without oil or fat directly
onto the Teppan Yaki surface without sticking.

ZONELESS INDUCTION FOR
ULTIMATE FLEXIBILITY

• Gas Wok: the 6.1kW gas wok consists of a singular triple crown burner
featuring rotary controls, cast iron supports and an integrated ignition.

• Downdraft Extractor: the downdraft extractor is designed to be integrated
at hob height into kitchen units. When extraction is required the downdraft
elevates above pan level to provide powerful extraction and retracts when
not in use.

6.1kW GAS WOK
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HOBS
MODULAR – INDUCTION HOBS
38CM ZONELESS INDUCTION HOB

HOB FEATURES
•
•
•
•
•
•
•
•

DTi1041X

STAINLESS TRIM

SAFETY
OFF

1 zoneless cooking area
Boost function
Digital touch controls
15 power levels
3 programmable direct access levels
Digital displays
Programmable 99 minute timer
Elapsed time

10 SAFETY FEATURES
•
•
•
•
•
•
•
•
•
•

Anti-overflow
Anti-overheat
Residual heat indicators
Auto-safety shut off
Automatic pan detection
Small object detection
Child lock
Control lock
Cleaning lock
Electronic power monitor

1 CONTINUUM COOKING ZONE
•

SUBJECT TO
REGISTRATION

DIMENSIONS (MM)

The advanced zoneless area can accommodate
multiple cookware at different heat levels.

Built-in aperture: H 59 x W 340 x D 490
For technical information see page 125

38CM INDUCTION WOK

1

DTi1032X

STAINLESS TRIM

SAFETY
OFF

Central zone: 40 x 27cm: 4.6kW

SUBJECT TO
REGISTRATION

HOB FEATURES
•
•
•
•
•
•

Ultra rapid concave wok zone
Boost function
Digital touch controls
9 power levels
Digital displays
Programmable 99 minute timer

7 SAFETY FEATURES
•
•
•
•
•
•
•

Anti-overflow
Anti-overheat
Residual heat indicators
Automatic pan detection
Small object detection
Auto-safety switch off
Child lock

ACCESSORIES
•

SUBJECT TO
REGISTRATION

This induction hob is perfect for stock, stews and
sauces, and is faster than any other hob.

1 wok pan included

1 WOK ZONE
•

SUBJECT TO
REGISTRATION

Central zone: 3.0kW

Wok pan
included

with the DTi1032X

DIMENSIONS (MM)
Built-in aperture: H 117 x W 340 x D 490
For technical information see page 125
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HOBS
MODULAR – GAS HOB
38CM ROTARY CONTROL 6.1kW GAS WOK

HOB FEATURES

SAFETY
OFF

DTG1118X

STAINLESS TRIM

•
•
•
•
•
•

Rotary controls
Integrated ignition
Triple crown burner
Cast iron pan support
Gas safety cut off
LPG (bottled gas) conversion kit included

1 COOKING ZONE
•

Centre: 6.1kW

DIMENSIONS (MM)
Built-in aperture: H 51 x W 340 x D 490
For technical information see page 125

SUBJECT TO
REGISTRATION

SUBJECT TO
REGISTRATION

38CM TEPPAN YAKI
HOB FEATURES

DTE1168X

STAINLESS STEEL

•
•
•

Rotary control
On / off light
Heat indicator

1 COOKING ZONE
•

Teppan Yaki: 2.5kW

DIMENSIONS (MM)
Built-in aperture: H 82 x W 340 x D 490
For technical information see page 125

SUBJECT TO
REGISTRATION

SUBJECT TO
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The Teppan Yaki is perfect for steaks, sausages,
bacon, fish, vegetables and especially kebabs.
61
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HOODS
52CM DOWNDRAFT EXTRACTOR

840m3

30dB(A)

DHD1101X

STAINLESS STEEL

52cm

Maximum extraction 840m3/h
Minimum noise 30dB(A) at level 1
Fitted within work surfaces
For use with gas or electric hobs
For recirculation or extraction

SUBJECT TO
REGISTRATION

SUBJECT TO
REGISTRATION

HOOD FEATURES
• Digital touch controls
• 4 extraction speeds (including booster)
• Delayed stop
• Metal grease filter
• Filter saturation indicator
• Digital display
• Auto safety shut off to save energy (4 hours)
• Carbon filter for recycling mode included

DIMENSIONS (MM)
Built-in aperture: H 735 x W 490 x D 105
Ducting diameter: 150
For technical information see page 127
An extraction kit can be purchased as an accessory for use in extraction mode. Code: DHK900.
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4

HOODS
Hoods provide a stunning focal point to any kitchen. De Dietrich presents a wide selection of hoods
which exude beauty, style and elegance and demand to be noticed.
Powerful yet quiet, the De Dietrich Hood Collection provides a breath of fresh air with extraction
satisfaction every time. With a diversity of styles and dimensions, there is a model to suit every
preference; from designer to island through to decorative styles. There are even downdraft models
as well as a hood equipped with ICS technology for automatic intelligent extraction plus hidden
telescopic and canopy styles.

Designer hoods
90cm designer hood

70

60cm designer hood

71

Downdraft extractors
120cm downdraft extractor

72

86cm downdraft extractor

74

52cm downdraft extractor

75

Designer island hood
36cm designer island hood

76

Decorative hood
90cm glass canopy decorative hood

77

Telescopic hoods
90cm fully integrated telescopic hood

78

60cm fully integrated telescopic hood

79

Canopy hoods
72cm canopy hood

80

52cm canopy hood

81

Integrated hoods
90cm integrated hood

82

60cm integrated hood

83
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BEAUTIFULLY STYL E D & S T U N N I N G . . .

HOOD TYPES
DESIGNER
Offering stunning design with outstanding performance, Designer hoods
create a distinctive look to any kitchen. Models feature touch controls,
offer 4 extraction speeds, delayed stop and are wall mounted.

DESIGNER

ISLAND
Designed to be suspended from the ceiling over a central island unit, the
sleek look and advanced electronics of an island hood create a stylish
centrepiece to a kitchen. The model is operated with a remote touch
control allowing easy navigation through the 4 extraction speeds, this
hood is ultra quiet, with a noise level of just 34dB(A).

ISLAND

DOWNDRAFT
Designed for kitchens where overhead extraction isn’t possible, the
Downdraft extractor is designed to be integrated at hob height into
kitchen units. When extraction is required, the Downdraft elevates above
pan level to provide super extraction and retracts when not in use. With
touch control and digital display, these models feature 4 power levels
and delayed stop. Available in 52cm, 86cm and 120cm widths.

DOWNDRAFT
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...THAT’S THE BEAU T Y O F D E D I E T R I C H H O O D S

DECORATIVE GLASS CANOPY
Beautifully styled, this hood fuses the cleanability of glass with the
professional look of stainless steel. This model includes touch controls, 5
extraction speeds and 2 metal grease filters. Fitted to the wall, it creates an
eye-catching addition to the kitchen,

DECORATIVE GLASS CANOPY

TELESCOPIC
Designed to be hidden to maintain a flush look to the kitchen a Telescopic
hood extends when required for the best possible performance and hides
away behind kitchen furniture when not in use. This hood features two 20
watt halogen lights to illuminate the cooking surface beneath.

TELESCOPIC

CANOPY
The Canopy style blends in with kitchen furniture and is the most versatile
type of hood as it will fit an island, wall or corner unit. Electronic controls
offer 4 power levels and delayed stop. A twin fan motor is housed within
each model.

CANOPY

INTEGRATED
As the name suggests, an Integrated hood is installed away from view
behind a furniture door thus maintaining the look and style of the kitchen.
The furniture door is pulled out when needed, creating an extended vapour
guide for cooking fumes extraction.

INTEGRATED
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DE DIETRICH DESIG N E R H O O D S . . .

PERFORMANCE & AIRFLOW REQUIREMENT
During cooking the volume of air in the kitchen must be renewed on average
10 to 12 times each hour. The De Dietrich Hood Collection has appliances
which range in power from 430m3/h to 900m3/h so there is something to suit
every requirement.

ULTRA QUIET APPLIANCES

A simple calculation can be done to establish the necessary airflow: volume
of the room multiplied by 10. For fast cooking which produces a lot of
cooking fumes, an extra reserve should also be allowed for.
For example: a room with a volume of 32m3 (16m2 of surface and 2m height)
requires a hood with a minimum extraction rate of 320m3/h
SILENCE INSIDE
De Dietrich offers a complete range of quiet appliances. The sound levels
will vary according to the design of the hood, its installation and airflow. The
models indentified by the trademark “Silence Inside” have been developed to
create a quieter kitchen, with sound levels which may be as low as 30dB(A);
quieter than the sound of a baby breathing!
EXTRACTION OR RECIRCULATION
The most effective way to use a hood is in extraction mode with the hood
connected to an external wall so all cooking fumes are extracted outside
through the ducting.

RECIRCULATION AND EXTRACTION MODES

PERIMETER EXTRACTION
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For those kitchens where outside extraction isn’t an option, most De Dietrich
hoods can be supplied to operate in recirculation mode. Airflow is passed
through carbon filters which absorb the cooking fumes before recycling clean
air back into the kitchen.
FILTERS
• Metal Grease Filter: all De Dietrich grease filters are metal and contain a
special mesh which captures and locks away the grease from cooking fumes.
Once saturated, they can be easily removed and cleaned in a dishwasher.
• Carbon Filter: carbon filters are used in recirculation mode only and should
be removed from any hood with outside extraction. They work by drawing
cooking fumes and odours into the carbon filter and neutralising the air
through carbon particles before recycling clean air back into the kitchen.
Periodically the carbon filters require replacing.
• Saturation Indicator: a warning light indicates when the filter is saturated
and in need of cleaning in order to be restored to full efficiency.

...INNOVATION AT ITS BEST

PERIMETER EXTRACTION
This simple technology delivers better extraction with less noise, using less
energy. When warm air touches the large cooler glass or steel surface of
the hood, the air contracts allowing quicker and more efficient extraction of
cooking fumes and odours into the surrounding vent.
DELAYED STOP
Once cooking has finished and the hood has been switched off, De Dietrich
hoods continue to operate to remove the last of cooking fumes from the
kitchen. Depending on the power level selected, the hood will continue to
operate for a period of time.
DIGITAL TOUCH CONTROLS

LOW CONSUMPTION LIGHTING
De Dietrich hoods feature low consumption lights. This bright white light
provides illumination to the work surface below which is natural, powerful
and well diffused. The hood lights also create a soft, ambient and
atmospheric look to a kitchen when used alone.

ADVANCED TECHNOLOGY

LOW CONSUMPTION
A powerful & natural light
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HOODS
90CM DESIGNER HOOD

750m3

49dB(A)

DHD1192X

STAINLESS STEEL

90cm

Maximum extraction 750m3/h
Minimum noise 49dB(A) at level 1
Wall mounted or installed between kitchen furniture
For recirculation or optional extraction mode

SUBJECT TO
REGISTRATION

SUBJECT TO
REGISTRATION

HOOD FEATURES
• Digital touch controls
• 4 extraction speeds (including booster)
• Delayed stop
• Metal grease filter
• Filter saturation indicator
• 2 x 20 watt halogen lights
• Perimeter extraction
• Carbon filter for recycling mode included
DIMENSIONS (MM)
Overall: H 557 x W 900 x D 370
Ducting diameter: 150
Distance from hob zone: induction & electric minimum 450

Shown with chimney section RHD119X

For technical information see page 127

A chimney section can be purchased as an accessory for use in extraction mode. Code: RHD119X.

70

HOODS
60CM DESIGNER HOOD

700m3

49dB(A)

DHD1160X

STAINLESS STEEL

60cm

Maximum extraction 700m3/h
Minimum noise 49dB(A) at level 1
Wall mounted or installed between kitchen furniture
For recirculation or optional extraction
SUBJECT TO
REGISTRATION

SUBJECT TO
REGISTRATION

HOOD FEATURES
• Digital touch controls
• 4 extraction speeds (including booster)
• Delayed stop
• Metal grease filter
• Filter saturation indicator
• 2 x 20 watt halogen lights
• Perimeter extraction
• Carbon filter for recycling mode included
DIMENSIONS (MM)
Overall: H 557 x W 600 x D 370
Ducting diameter: 150
Distance from hob zone: induction & electric minimum 450

Shown with chimney section RHD119X

For technical information see page 127

A chimney section can be purchased as an accessory for use in extraction mode. Code: RHD119X.
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HOODS
120CM DOWNDRAFT EXTRACTOR

840m3

30dB(A)

DHD1102X

STAINLESS STEEL

120cm

11 - Fix the transition piece using the screws supplied with the appliance.

Maximum extraction 840m3/h
Minimum noise 30dB(A) at level 1
Fitted within work surfaces
For use with gas or electric hobs
For recirculation or extraction
HOOD FEATURES
• Digital touch controls
• 4 extraction speeds (including booster)
• Delayed stop
• Metal grease filters
• Filter saturation indicator
• Digital display
• Auto-safety shut off to save energy (4 hours)
• Carbon filter for recycling mode included

IN ALL EXHAUSTING CASES
12 - Place the motor in the desired position. Connect the motor to the cooker hood with 150
SUBJECT
TO
SUBJECTusing
TO
mm
diameter
pipe. Then, always
a 150 mm diameter pipe (not supplied with the applianREGISTRATION
REGISTRATION
ce) connect the motor to the air out-let. The air out-let is usually located under the external
side of the cabinet, in case of ﬁltering mode installation, and to the outside of your house in
case of suctioning mode installation.
We usually supply a 2-meter hose (ﬂexible pipe). This length corresponds to the maximum
distance allowed between the cooker hood and the motor, so that satisfactory performance is
assured. A bigger distance and a certain number of elbows added to the pipe will reduce the
cooker hood performance. The maximum length possible is 7 meters.

• Extraction kit diagram (DHK900)

13 - for the electric connection, please insert the 7 meter extension, supplied with the appliance, between the motor and the electric system box.

Plastic pipe ﬁtting for side or
lower air out-let

Transition piece from
rectangular to round
2-meter pipe

Pipe not supplied
with the appliance

DIMENSIONS (MM)
Built-in aperture: H 735 x W 1090 x D 105
Ducting diameter: 150

7-meter extension for electric connection

31

For technical information see page 127
An extraction kit can be purchased as an accessory for use in extraction mode. Code: DHK900.
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Air out-let
Plastic closing for
150mm pipe
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HOODS
86CM DOWNDRAFT EXTRACTOR

840m3

30dB(A)

DHD1100X

STAINLESS STEEL

86cm

11 - Fix the transition piece using the screws supplied with the appliance.

Maximum extraction 840m3/h
Minimum noise 30dB(A) at level 1
Fitted within work surfaces
For use with gas or electric hobs
For recirculation or extraction
HOOD FEATURES
• Digital touch controls
• 4 extraction speeds (including booster)
• Delayed stop
• Metal grease filters
• Filter saturation indicator
• Digital display
• Auto-safety shut off to save energy (4 hours)
• Carbon filter for recycling mode included

IN ALL EXHAUSTING CASES
12 - Place the motor in the desired position. Connect the motor to the cooker hood with 150
SUBJECT
TO
SUBJECTusing
TO
mm
diameter
pipe. Then, always
a 150 mm diameter pipe (not supplied with the applianREGISTRATION
REGISTRATION
ce) connect the motor to the air out-let. The air out-let is usually located under the external
side of the cabinet, in case of ﬁltering mode installation, and to the outside of your house in
case of suctioning mode installation.
We usually supply a 2-meter hose (ﬂexible pipe). This length corresponds to the maximum
distance allowed between the cooker hood and the motor, so that satisfactory performance is
assured. A bigger distance and a certain number of elbows added to the pipe will reduce the
cooker hood performance. The maximum length possible is 7 meters.

• Extraction kit diagram (DHK900)

13 - for the electric connection, please insert the 7 meter extension, supplied with the appliance, between the motor and the electric system box.

Plastic pipe ﬁtting for side or
lower air out-let

Transition piece from
rectangular to round
2-meter pipe

Pipe not supplied
with the appliance

DIMENSIONS (MM)
Built-in aperture: H 735 x W 790 x D 105
Ducting diameter: 150

7-meter extension for electric connection

31

For technical information see page 127
An extraction kit can be purchased as an accessory for use in extraction mode. Code: DHK900.
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Air out-let
Plastic closing for
150mm pipe

HOODS
52CM DOWNDRAFT EXTRACTOR

840m3

30dB(A)

DHD1101X

STAINLESS STEEL

52cm

Maximum extraction 840m3/h
Minimum noise 30dB(A) at level 1
Fitted within work surfaces
For use with gas or electric hobs
For recirculation or extraction

SUBJECT TO
REGISTRATION

SUBJECT TO
REGISTRATION

HOOD FEATURES
• Digital touch controls
• 4 extraction speeds (including booster)
• Delayed stop
• Metal grease filter
• Filter saturation indicator
• Digital display
• Auto-safety shut off to save energy (4 hours)
• Carbon filter for recycling mode included

DIMENSIONS (MM)
Built-in aperture: H 735 x W 490 x D 105
Ducting diameter: 150
For technical information see page 127
An extraction kit can be purchased as an accessory for use in extraction mode. Code: DHK900.
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HOODS
36CM DESIGNER ISLAND HOOD

900m3

Maximum extraction 900m3/h
Minimum noise 34dB(A) at level 1
Ceiling mounted for island or wall sites

34dB(A)
36.2cm

DHD585XE1

STAINLESS STEEL

HOOD FEATURES
• Remote control
• 4 extraction speeds
• Delayed stop
• Metal grease filters
• Powerful 50 watt halogen light
• Carbon filter for recycling mode included
• Remote control unit included
DIMENSIONS (MM)
Built-in aperture: H 790 – 1270 x D 362
Ducting diameter: 120 – 150
For technical information see page 127

SUBJECT TO
REGISTRATION

76

SUBJECT TO
REGISTRATION

HOODS
90CM GLASS CANOPY DECORATIVE HOOD

875m3

44dB(A)

DHD1187X

STAINLESS STEEL

90cm

Maximum extraction 875m3/h
Minimum noise 44dB(A) at level 1
Wall mounted or installed between
kitchen furniture

SUBJECT TO
REGISTRATION

SUBJECT TO
REGISTRATION

HOOD FEATURES
• Digital touch controls
• 5 extraction speeds
• Metal grease filters
• Filter saturation indicator
• 2 x 20 watt halogen lights
• Eloyse® function (100% fresh air)
• Carbon filter for recycling mode included
DIMENSIONS (MM)
Overall: H 650 - 1102 x W 900 x D 500
Ducting diameter: 120 – 150
For technical information see page 127
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HOODS
90CM FULLY INTEGRATED TELESCOPIC HOOD

430m3

54dB(A)

DHT1119X

STAINLESS STEEL

90cm

Maximum extraction 430m3/h
Minimum noise 54dB(A) at level 1
For installation between 90cm wide furniture
with shallow front cupboard

SUBJECT TO
REGISTRATION

SUBJECT TO
REGISTRATION

HOOD FEATURES
• Slider controls
• Fully integrated visor
• 3 extraction speeds
• Metal grease filter
• 2 x 20 watt halogen lights
• Carbon filter for recycling mode included
DIMENSIONS (MM)
Built-in aperture: H 205 x W 858 x D 276
Ducting diameter: 120
For technical information see page 129

When not in use, the DHT1119X visor slides back under the kitchen furniture and remains totally concealed
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HOODS
60CM FULLY INTEGRATED TELESCOPIC HOOD

430m3

54dB(A)

DHT1116X

STAINLESS STEEL

60cm

Maximum extraction 430m3/h
Minimum noise 54dB(A) at level 1
For installation between 60cm wide furniture
with shallow front cupboard

SUBJECT TO
REGISTRATION

SUBJECT TO
REGISTRATION

HOOD FEATURES
• Slider controls
• Fully integrated visor
• 3 extraction speeds
• Metal grease filter
• 2 x 20 watt halogen lights
• Carbon filter for recycling mode included
DIMENSIONS (MM)
Built-in aperture: H 205 x W 558 x D 276
Ducting diameter: 120
For technical information see page 129

When not in use, the DHT1116X visor slides back under the kitchen furniture and remains totally concealed
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HOODS
72CM CANOPY HOOD

840m3

49dB(A)

DHG1167X

STAINLESS STEEL

72cm

Maximum extraction 840m3/h
Minimum noise 49dB(A) at level 1
For installation in island, chimney,
wall or corner units
HOOD FEATURES
• Electronic controls
• ICS intelligent control
• Digital display
• 4 extraction speeds
• Delayed stop
• Stainless steel labyrinth filter
• 2 x 20 watt halogen lights
• Filter saturation indicator
• Carbon filter for recycling mode included
DIMENSIONS (MM)
Built-in aperture: H 252-375 x W 695 x D 260
Ducting diameter: 150
For technical information see page 129
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SUBJECT TO
REGISTRATION

SUBJECT TO
REGISTRATION

HOODS
52CM CANOPY HOOD

840m3

49dB(A)

DHG1166X

STAINLESS STEEL

52cm

Maximum extraction 840m3/h
Minimum noise 49dB(A) at level 1
For installation in island, chimney,
wall or corner units

SUBJECT TO
REGISTRATION

SUBJECT TO
REGISTRATION

HOOD FEATURES
• Electronic controls
• ICS intelligent control
• Digital display
• 4 extraction speeds
• Delayed stop
• Stainless steel labyrinth filter
• 2 x 20 watt halogen lights
• Filter saturation indicator
• Carbon filter for recycling mode included
DIMENSIONS (MM)
Built-in aperture: H 252-375 x W 494 x D 260
Ducting diameter: 150
For technical information see page 129
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HOODS
90CM INTEGRATED HOOD

830m3

43dB(A)

DHE1149A

STAINLESS DESIGN

90cm

Maximum extraction 830m3/h
Minimum noise 43dB(A) at level 1
For installation between furniture 90cm wide
SUBJECT TO
REGISTRATION

HOOD FEATURES
• Electronic controls
• 4 extraction speeds (including booster)
• Metal grease filters
• Delayed stop
• Filter saturation indicator
• 2 x 20 watt halogen lights
• Carbon filter for recycling mode included
DIMENSIONS (MM)
Built-in aperture: H 450 x W 898 x D 265
Ducting diameter: 150
For technical information see page 129
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SUBJECT TO
REGISTRATION

HOODS
60CM INTEGRATED HOOD

830m3

43dB(A)

DHE1146A

STAINLESS DESIGN

60cm

Maximum extraction 830m3/h
Minimum noise 43dB(A) at level 1
For installation between furniture 60cm wide
SUBJECT TO
REGISTRATION

SUBJECT TO
REGISTRATION

HOOD FEATURES
• Electronic controls
• 4 extraction speeds (including booster)
• Metal grease filters
• Delayed stop
• Filter saturation indicator
• 2 x 20 watt halogen lights
• Carbon filter for recycling mode included
DIMENSIONS (MM)
Built-in aperture: H 450 x W 598 x D 265
Ducting diameter: 150
For technical information see page 129
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DISHWASHERS
No longer just a luxury appliance, the dishwasher has become a necessity appliance for every
kitchen. More hygienic than washing up by hand, De Dietrich dishwashers are stylish, economical,
and environmentally friendly.
De Dietrich innovation and advanced technology is present across all the appliances with the
range boasting a unique ESPACE basket designed to give greater internal capacity and an
interior light to give better internal visibility. Additionally a four level filtering system with triple
spray action ensures a superb clean every time.
Multiple programmes suit every situation and most models features ICS built-in intelligence where
the dishwasher does the thinking and chooses the most effective and economical wash to suit
the dirtiness of the dishes. Plus with Silence Inside technology as standard, you will hardly even
notice when the dishwasher is on.

Dishwashers
60cm fully integrated dishwasher

89

60cm fully integrated dishwasher

90

45cm slimline fully integrated dishwasher

91
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ALL OF OUR DISHW A S H E R R A N G E . . .

FULLY-INTEGRATED
A++AA Energy Class

AQUAJET TRIPLE SPRAY SYSTEM
Optimum coverage for best performance

ESPACE BASKET

PERFORMANCE
• A++AA Energy Class: all De Dietrich dishwashers are triple A rated or
better for energy, washing and drying so you can be sure of the best
possible performance whilst saving energy, costs and the environment.
• Silence Inside: all De Dietrich dishwashers are super quiet with noise
levels between just 42dBA and 49dBA so you can relax in peace.
• Triple Spray Action: the De Dietrich triple AQUAJET spray arm has an
off-centre nozzle and crossed rotational jets generating greater water
pressure capable of handling the toughest cleaning and ensuring
optimal coverage for a great wash performance.
• Drying: an internal plasma coating on the top of the dishwasher
borrows technology from the car and watersport industry to ensure an
unequalled drying result.
FEATURES
• Baskets:
- ESPACE Basket: the unique pyramid design of the ESPACE basket
- included on the DVH1140 - was conceived to provide more internal
space for awkward and unusual shaped dishes. Anti-sliding bands
give extra stability for delicate tableware and special racks cater for
long stem glasses, also providing up to 20% more room.
- Flexibility: collapsible racks, removable parts and mobile satellite
cutlery baskets are all standard for greater loading flexibility to suit
individual requirements.
- Adjustable Height: with an adjustable top basket height of 5cm,
De Dietrich dishwashers are amongst the most flexible available. The
baskets can even be adjusted when loaded with crockery for added
ease and convenience.
• Touch Controls with LED Display: easy to use touch controls give
a great design aesthetic and ergonomic feel. The LED display shows
wash programmes, time remaining and options available. It will also
count down the pre-set time delay, display time remaining and cycle
phase, plus has an auto-diagnosis system.
•

Interior Light: for greater internal visibility when loading and unloading,
some models have a well placed light that is automatically activated
when the door is opened.

•

Multi-purpose Dispenser: De Dietrich dishwashers can function with
powder, liquid or tablets depending on individual preference on some
models. The dispenser is located on the upper basket to ensure optimal
distribution of which ever preferred detergent.
Multi-tab Option: used with any programme, this option works by
modifying a programme’s time and temperature to ensure that each
component of the tablet is introduced at the correct stage for optimal
cleaning results.

Innovative pyramid design

•
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...IS ECONOMICAL & ENVIRONMENTALLY-FRIENDLY

SAFETY
• Aquasafe:
- Anti-overflow: prevents the water level from rising too high inside
the appliance.
- Anti-leak: protects from leaks instigating from beneath the dishwasher. If
detected, the water supply is disconnected and the system drained.
• Aquablock:
- Anti-pipe Burst: protects against leaks in pipework and protects against
return of waste water. This electrical safety pipe provides extra protection
by electrically disconnecting the water supply through the closure of a
valve and emptying the dishwasher of water.
WASH PROGRAMMES AND FEATURES
• ICS (Intelligent Control System): using sensors to assess the quantity
and level of dirt present in the load, the ICS system automatically
calculates the most appropriate wash, rinse and drying programme,
ensuring the best possible results each time using the least water and
energy.
• Boost (Intensive): unique high pressure 70oC programme intended for
the dirtiest of dishes! The AQUAJET spray arm delivers a constant and
powerful spray throughout the interior giving perfect wash coverage that
leaves no item untouched and works on even the toughest of stains.
• Quick Wash: ideal for lightly soiled items and small loads, this wash cycle
handles a full load in just 30 minutes at 40oC.

TOUCH CONTROL

With ICS technology, the best result with the lowest cost

TOP CUTLERY BASKET
Great for holding utensils

BOTTOM CUTLERY BASKET

• Delicate: a wash programme specifically dedicated to delicate wine and
champagne glasses.
• Daily 1 Hour: a normal 1 hour everyday wash, ideal for all types of dishes.
• Wash night: runs a longer cycle at only 38dB(A). Perfect for running
overnight.
• Intensive: with a 70°C wash cycle, this is a great programme for stubborn
cooking residue such as burnt-on lasagne, eliminating the need to soak
overnight in the sink.
• ECO: an environmentally friendly programme, this energy efficient wash
cleans dishes at a lower temperature for longer but with excellent results.
• Delayed Start: a simple and practical feature that puts you in control, as
the start time can be chosen to suit your routine.

4-IN-1 OPTION

For sparkling results every time

• Soak / Prewash: a 15 minute wash to loosen dirt and stubborn cooking
residues before the main wash.
• Hygienizer: a 70°C programme which has a hot prewash and a 90 minute
cycle including final rinse to help kill bacteria. Perfect for cooking utensils,
glass jars and chopping boards.
• Clean: a specific interior cleaning program recommended to be used
every 2 months so that the appliance is kept in perfect condition.
87
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DISHWASHERS
60CM FULLY INTEGRATED DISHWASHER

13 place settings (with 22% more capacity)
A++AA Class (energy / washing / drying)
Silence Inside 42dB(A)
ICS

DVH1140J

Automatically gives the best possible wash, rinse
& drying results every time

9 PROGRAMMES - 7 TEMPERATURES
•	ICS
50 – 65°C
•	Boost (intensive)
70°C
•	Daily 1 Hour
60°C
•	Wash night 38dB(A)
45°C
•	ECO
45°C
•	Rapid / quick wash (30 minutes)
45°C
•	Hygienzier
70°C
•	Soak (prewash)
COLD
•	Self clean wash
FEATURES
•	Digital touch controls
• LED display

energy

SUBJECT TO
REGISTRATION

SUBJECT TO
REGISTRATION

AQUABLOCK TOTAL SAFETY
• Anti-overflow
• Anti-leak
• Anti-pipe burst
• Electrical water intake cut off
CONSUMPTION
2,490 litres per year* / 8.9 litres per cycle

DIMENSIONS (MM)

•
•
•
•

- End time
- Delayed start: up to 24 hours
- Time remaining
- Programme progress indicator
Multi-purpose tablet option
Salt & rinse aid indicators
Audible end of cycle signal
Multi-purpose detergent dispenser

INTERIOR
•	ESPACE basket
•	Interior light
•	Metallic silver baskets
•	Adjustable upper basket (5cm)
•	Foldable racks for glasses & dishes
•	Glass support racks
•	Lower basket with foldable plate racks
•	1 large multi-position cutlery basket
•	Additional small satellite basket
• 6 spraying levels
• 4 filter levels
• Self cleaning micro filter
• Stainless steel filter
• Non drip plasma roof coating

Built-in aperture: H 820 – 880 x W 600 x D 570 – 574
For technical information see page 130
* Based on 280 cycles per year
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DISHWASHERS
60CM FULLY INTEGRATED DISHWASHER  

12 place settings
A+AA Class (energy / washing / drying)
Silence Inside 49dB(A)

DVH1200JU

6
•
•
•
•
•
•

PROGRAMMES - 4 TEMPERATURES
Boost / intensive
Normal
Mixed
ECO
Rapid / quick wash (30 minutes)
Soak (prewash)

70°C
65°C
50°C
50°C
40°C
40°C

FEATURES
•	Digital touch controls
• LED display

•
•
energy

SUBJECT TO
REGISTRATION

- Programme selected
- Delayed start (3h, 6h, 9h)
Salt indicator
Audible end of cycle signal

INTERIOR
• Super easy adjustable upper basket
• Foldable racks for glasses & dishes
• Glass support racks
• 1 large cutlery basket
• 3 spraying levels
• Self cleaning micro filter
SUBJECT TO
REGISTRATION

AQUASAFE TOTAL SAFETY
• Anti-overflow
• Anti-leak
CONSUMPTION
3,640 litres per year* / 13 litres per cycle

DIMENSIONS (MM)
Built-in aperture: H 820 – 880 x W 595 x D 545
For technical information see page 130
* Based on 280 cycles per year

90

DISHWASHERS
45CM SLIMLINE FULLY INTEGRATED DISHWASHER

10 place settings
A+AA Class (energy / washing / drying)
Silence Inside 47dB(A)

DVY1310J

7
•
•
•
•
•
•
•

PROGRAMMES - 5 TEMPERATURES
Intensive
1 Hour
ECO
Normal
Crystal (Delicate)
Rapid (30mins)
Half load

65°C
60°C
50°C
55°C
40°C
40°C

FEATURES
• Push controls
• LED display

•
•

energy

SUBJECT TO
REGISTRATION

- Programme selected
- Programme progress indicator
- Time remaining
- Delay start: up to 24 hours
Salt & rinse aid indicators
Audible end of cycle signal

INTERIOR
• Adjustable upper basket
• Foldable racks for glasses and dishes
• 1 cutlery basket
• Glass support racks
• 3 spraying levels
• 3 filter levels
• Self cleaning micro filter
SUBJECT TO
REGISTRATION

AQUABLOCK TOTAL SAFETY
• Anti-overflow
• Anti-leak
• Anti-pipe burst
• Electrical water intake cut-off
CONSUMPTION
2,940 litres* per year / 10.5 litres per cycle

DIMENSIONS (MM)
Aperture: H 820 – 880 x W 450 x D 560
For technical information see page 130
* Based on 280 cycles per year
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LAUNDRY
Beauty, design and performance are synonymous to the De Dietrich Laundry Collection.
With two stunning fully-integrated black models, complementing any kitchen design, both
the washer and washer dryer offer a wide choice of programmes providing total flexibility
to suit individual needs.
With A+++ energy ratings on the DLZ714BU washing machine and built-in safety features
as standard, De Dietrich laundry appliances inspire all round confidence in performance
and washing satisfaction.

Washing machines
60cm fully integrated washing machine

96

60cm fully integrated washer dryer

97
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DESIGN & PERFORM A N C E . . .

PERFORMANCE
•	A+++ Energy Class: De Dietrich excellence is continued in its Laundry
Collection. The DLZ714BU integrated washing machine is rated A+++ for
energy and both washer and washer dryer achieve class A status in washing
giving outstanding performances.

energy
A+++ CLASS ENERGY

FEATURES ON INTEGRATED MODELS
•	7kg Capacity: DLZ714BU boasts a 7kg load washing capacity so more
laundry can be washed in one load, saving time and energy. De Dietrich
washer dryers also offer flexibility with a half-load wash-to-dry feature for
added time and energy saving benefits.

The best energy efficiency possible

•	Electronic Display: an easy-to-use LCD display provides key information at
the touch of a button to make life easier:
- Total time remaining
- Wash cycle indication
- Delayed start information
- Function data
- Spin details

30 MINUTE QUICK WASH

•	Automatic Variable Capacity: by monitoring the water level during the wash
programme, the machine calculates the precise amount of water required
through the whole cycle, resulting in the best wash possible with the least
amount of water, saving the environment and reducing the cost of utility bills.

Washes a full load in the shortest time

•	Load Balance: load balance is a system that electronically controls and
evenly distributes the clothes in the drum during the spin cycle. The load
balance will also eliminate vibration, reducing noise and increasing the
durability and life of the machine.

7KG CAPACITY

More laundry can be washed at any one time
saving time and energy
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...A BEAUTIFUL COMBINATION

...A B E A U T I F U L C O M B I N A T I O N

SAFETY
•	Foam Suppression: if too much foam is detected in the wash, extra water
is added making sure that the foaming is reduced and ensures both the
machine and laundry are given the best possible care.
•	Anti-overflow: an internal water level monitoring system which prevents
water from entering the machine when a leak is detected.
•	Safety Lock: all De Dietrich laundry products have a safety lock which has
a two minute delay to ensure the drum is quite still and the programme has
ended correctly.

THE PERFECT FIT

Beautifully designed to blend with the furniture

WASH PROGRAMMES
•	Quick Wash: a full load is completed within 30 minutes on a short wash and
rinse with a long spin cycle. An ideal programme for lightly soiled clothes.
•	Easy Iron: a programme which helps reduce time spent ironing – in some
cases up to 50% based on fabric type. This programme intermittently and
gently tumbles the load to prevent the contents from creasing thus making
ironing easier.
•	Intensive Wash: this is an extended wash cycle to achieve better wash
results first time for heavily soiled and stained clothing.
•

ELECTRONIC DISPLAY

Giving key information at a glance

Prewash: a cold wash to loosen dirt and stubborn stains before the
main wash.

•	Wool Wash: a gentle woollen programme with a soft wash and spin to
ensure woollens retain their shape.
•	Delicate Wash: a kind and gentle programme for mixed fabric allowing
many hand-wash garments to be washed in a machine.
• Extra rinse: an additional rinse to remove the maximum amount of detergent
from a wash - ideal for anyone with sensitive skin.

LOAD BALANCE

Electronically controls & distributes the load in the drum
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LAUNDRY
60CM FULLY INTEGRATED WASHING MACHINE

Washing capacity: 7kg
A+++AB class (energy / washing / spinning)
Spin speeds: 400 – 1400 r.p.m
AUTOMATIC VARIABLE CAPACITY
BLACK

DLZ714BU

The machine will monitor the size of the load
& will adjust the water intake & duration of the
programme accordingly

ECO WASH SYSTEM
Saving costs & the environment

15 PROGRAMMES INCLUDING
• Quick wash (30 minutes)
• Normal and delicates cold wash
• Normal			
30-90°C
• Prewash			
60°C
• Wool			
35°C
• Delicates			
30-60°C
• Rinse
• Spinning
• Draining
3
•
•
•

SUBJECT TO
REGISTRATION

CONSUMPTION
8,800 litres per year / 40 litres per cycle*

DIMENSIONS (MM)

SUBJECT TO
REGISTRATION

*Based on 220 cycles per year

SAFETY
• Foam suppression
• Anti-overflow
• Load balancing – detects uneven loads
in spin & stabilises

• Safety lock during wash cycles
LCD DIGITAL DISPLAY
• Electronic clock with delayed start
•
•
•
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Easy iron
Extra rinse
Intensive wash

FEATURES
• 49 litre stainless steel drum
• 30cm portal with 180° opening
• Polyurethane tub
• 4 adjustable feet
• Reversible furniture door
• Cold fill only

Built-in aperture: H 850 x W 596 x D 570
For technical information see page 131

FUNCTIONS

1 – 24 hours
Wash progression information
Wash time remaining
Cycle & spin speed information

LAUNDRY
60CM FULLY INTEGRATED WASHER DRYER

Washing capacity: 6kg
Drying capacity: 4kg
BAB class (energy / washing / spinning)
Spin speeds: 400 – 1200 r.p.m
BLACK

DLZ693BU

AUTOMATIC VARIABLE CAPACITY
The machine will monitor the size of the load
& will adjust the water intake & duration of the
programme accordingly

ECO WASH SYSTEM
Saving costs & the environment

15 PROGRAMMES INCLUDING
• Quick wash (30 minutes)
• Normal and delicates cold wash
• Normal			
30-90°C
• Prewash			
60°C
• Wool			
35°C
• Delicates			
30-60°C
• Rinse
• Spin-dry
• Normal dry
• Delicate dry
3
•
•
•

SUBJECT TO
REGISTRATION

CONSUMPTION

SUBJECT TO
REGISTRATION

FUNCTIONS
Easy iron
Extra rinse
Intensive wash

FEATURES
• 49 litre stainless steel drum
• 30cm portal with 180° opening
• Polyurethane tub
• 4 adjustable feet
• Reversible furniture door
• Cold fill only

21,000 litres per year / 105 litres per cycle*

DIMENSIONS (MM)
Built-in aperture: H 820 x W 600 x D 575
For technical information see page 131
*Based on 200 cycles per year using different programmes

SAFETY
• Foam suppression
• Anti-overflow
•	Load balancing – detects uneven loads
in spin & stabilises

• Safety lock during wash cycles
LCD DIGITAL DISPLAY
• Electronic clock with delayed start
1 – 24 hours

• Wash & dry progression information
• Wash / dry time remaining
• Cycle & spin speed information
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COOLING
De Dietrich presents a range of cooling appliances to suit every kitchen, from discreet integrated
options to the show-stopping American fridge freezer.
Rated highly for A+ energy efficiency De Dietrich cooling appliances offer technological
know-how as well as stunning finish and performance. All products have been cleverly designed
to make the most of the internal space and will blend effortlessly into the design of any kitchen
whatever the size and look.

Coolers
Integrated fridge freezer
282 litre integrated fridge freezer

102

Larder fridge
325 litre integrated tall larder fridge

103

Undercounter fridge & freezer
143 litre undercounter larder fridge

104

86 litre undercounter 4* freezer

105

Incolumn fridge & freezer
150 litre incolumn larder fridge

106

86 litre incolumn 4* freezer

107

Hybrid: 60cm wide integrated cooling
350 litre hybrid 60cm wide integrated larder fridge

110

239 litre hybrid 60cm wide integrated frost free freezer

111

American style fridge freezer
504 litre American style fridge freezer

113
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ALL OF OUR COOLI N G AP P L I A N C E S . . .

PERFORMANCE
High Energy Class Ratings: the whole De Dietrich cooling collection boasts
an A+ or A++ energy rating for greater efficiency. A+ delivers an amazing 25%
more efficiency than A class. Given that the refrigerator is the second largest
consumer of electricity in the home, these high performance ratings are an
added benefit in the kitchen and in the pocket.

A+ CLASS ENERGY

All De Dietrich cooling products are A+ energy

FEATURES:
•	Custom Built: the De Dietrich Collection offers an appliance to suit every
kitchen. For an impressive centre-piece, choose from the stunning and
contemporary American side by side design or if flexibility is required, a
choice of integrated appliances with a reversible door opening system is
also available. With combis and single door appliances, each model fits
effortlessly to individual requirements and, if space is at a premium, the
undercounter fridge and freezer provide an ideal solution.
•	Refrigeration Control: for storing delicate foodstuffs such as meat and fish,
many models have a specifically designated space identified by an arrow
where the temperature should not exceed 4°C. A safety indicator in the
shape of a green disc plus a thermostat provides a visible warning should
the temperature in this area have risen.

VEGETABLE DRAWERS

•	Anti-bacterial Lining: to prevent bacteria from breeding, De Dietrich
refrigerators feature a special anti-bacterial lining manufactured into the
fridge itself. The result is that on contact with the fridge, bacteria are
immediately destroyed through a simple organic reaction, ensuring that food
is always preserved in a perfectly healthy environment.
•	Electrovalue Technology: the Electrovalve offers the advantage of the
fridge and freezer temperature to be controlled separately to the nearest
degree. An electronic temperature monitor permits temperature regulation
to each area independently so the larder section can be switched off yet the
freezer section remains fully functional which is ideal as a holiday setting.

TEMPERATURE INDICATOR

Keeps control of inside temperature conditions

100

...OFFER THE UP M O S T I N P E R F O R M A N C E

•	FAN Refrigeration: the FAN ventilation system uses pulsed air constantly
diffused within the cavity. Therefore the same temperature is maintained
throughout, guaranteeing optimal preservation of foodstuff irrespective of
which shelf is used.
•	Frost-free: most De Dietrich cooling products have the added benefit of
being frost-free, eliminating the need for defrosting. The even distribution of
cold air prevents frost from forming inside the appliance and on foodstuffs
so it is also easier to read labels.
•	Freezing Capacity: the selection of De Dietrich freezers provide excellent
freezing capacities to suit all storage requirements including an impressive
20kg / 24 hours in our full size integrated single door freezer.

ELECTRONIC TEMPERATURE CONTROL
Boosts the coldness – keeping food extra fresh

•	Rising Time: with rising times of up to 24 hours, De Dietrich cooling
appliances install confidence in food preservation even in the event of a
power cut.
•	Interior Equipment: De Dietrich excellence and attention to detail continues
inside our refrigerators as standard:
- Reversible Doors: added flexibility.
- Integrated Evaporator: optimises the internal volume and is easy to clean.
- Glass Shelves: added hygiene as is easy to clean.
- Transparent Vegetable Compartments: easy to view contents.
- Flexible Door Storage: keep small bottles and condiments tidy.

FAN COOLING

Guarantees optimum food preservation

Our largest single door fridge even has a large double vegetable
compartment that rolls out on rails so accessibility is easier even when full.

MODULAR DOOR SHELVING
For added convenience
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COOLING
282 LITRE INTEGRATED FRIDGE FREEZER

DRC1027J

FEATURES
• Automatic defrost (refrigerator)
• Integrated evaporator
• Antibacterial lining
• Dynamic fan cooling for superior freshness
• Safety temperature indicator
• Freezer rising time: 15 hours
• Freezing capacity: 5kg / 24 hours
• Reversible doors
INTERIOR REFRIGERATOR FITTINGS
• 2 adjustable glass safety shelves
• 2 adjustable half depth shelves
• 1 fixed glass shelf
• 1 large transparent drawer
• 3 adjustable door balconies
• 1 bottle balcony
• 1 bottle rack
• 1 transparent dairy compartment with lid
• 1 egg tray
INTERIOR FREEZER FITTINGS
• 2 large transparent freezer drawers
• 1 shallow transparent freezer drawer
• 1 ice cube tray
ENERGY RATING
A+

VOLUME
Refrigerator: 221 litres
Freezer:       61 litres

DIMENSIONS (MM)

Overall: H 1775 x W 540 x D 545
Built-in apperture: H 1780 x W 560 x D 550
Slider & glider door fixing
For technical information see page 132

energy
SUBJECT TO
REGISTRATION
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COOLING
325 LITRE INTEGRATED TALL LARDER FRIDGE

DRS1332J

FEATURES
• Automatic defrost
• Safety indicator for temperature less than 4°C
• Fan cooling
• Reversible door
INTERIOR FITTINGS
• 6 glass shelves
• 2 vegetable drawers
• 1 transparent dairy compartment with lid
• 3 adjustable door balconies
• 1 bottle balcony
• 1 bottle rack
• 1 egg tray
ENERGY RATING
A+

VOLUME
325 litres

DIMENSIONS (MM)
Overall: H 1775 x W 540 x D 545
Built-in apperture: H 1775-1780 x W 560-570 x D 560
Slider & glider door fixing
For technical information see page 132
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COOLING
143 LITRE UNDERCOUNTER LARDER FRIDGE

DRF1313J

GENERAL FEATURES
• Automatic defrost
• Integrated evaporator
• Safety indicator for temperature less than 4°C
• Reversible door
• Adjustable feet
INTERIOR FITTINGS
• 2 adjustable glass safety shelves
• 1 adjustable half depth shelf
• 1 removable storage well with lid
• 1 bottle balcony
• 1 sliding balcony
• 1 transparent diary compartment with lid
• 1 egg tray
ENERGY RATING
A++

VOLUME
energy
SUBJECT TO
REGISTRATION

SUBJECT TO
REGISTRATION

143 litres

DIMENSIONS (MM)
Overall: H 818-898 x W 595 x D 540
Built-in apperture: H 820-900 x W 600 x D 550
Door on door fixing
For technical information see page 134

Matching freezer DFF1310JE
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COOLING
86 LITRE UNDERCOUNTER 4* FREEZER

DFF1310J

FEATURES
• Rising time: 17 hours
• Freezing capacity: 8kg / 24 hours
• Integrated evaporator
• Fast freeze
• Audible & visual temperature alarm
• Storage well
• Adjustable feet
INTERIOR FITTINGS
• 3 transparent drawers
ENERGY RATING
A++

VOLUME
86 litres

DIMENSIONS (MM)
energy
SUBJECT TO
REGISTRATION

Overall: H 818-898 x W 595 x D 540
Built-in apperture: H 820-900 x W 600 x D 550
Door on door fixing

SUBJECT TO
REGISTRATION

For technical information see page 134

Matching fridge DRF1313J

105

COOLING
150 LITRE INCOLUMN LARDER FRIDGE

DRS1315J

FEATURES
• Automatic defrost
• Safety indicator for temperature less than 4°C
• Reversible door
INTERIOR FITTINGS
• 3 adjustable glass safety shelves
• 2 adjustable half depth shelves
• 2 transparent drawers
• 1 transparent dairy compartment with lid
• 1 adjustable door balcony
• 1 bottle balcony with bottle support
• 1 egg tray
ENERGY RATING
A++

VOLUME
150 litres
energy
SUBJECT TO
REGISTRATION

SUBJECT TO
REGISTRATION

DIMENSIONS (MM)
Overall: H 870 x W 540 x D 545
Built-in apperture: H 875-880 x W 560-570 x D 560
Slider & glider door fixing
For technical information see page 134

Matching freezer DFS1308J
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COOLING
86 LITRE INCOLUMN 4* FREEZER

DFS1308J

FEATURES
• Rising time: 17 hours
• Freezing capacity: 5kg / 24 hours
• Fast freeze
• Reversible door
• Safety indicator for temperature less than 4°C
INTERIOR FITTINGS
• 4 transparent drawers
• 1 ice cube tray
ENERGY RATING
A++

VOLUME
86 litres

DIMENSIONS (MM)
Overall: H 870 x W 540 x D 545
Built-in apperture: H 875-880 x W 560-570 x D 560
Slider & glider door fixing
Reversible door
energy
SUBJECT TO
REGISTRATION

For technical information see page 134
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Matching fridge DRS1315J
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HYBRID: 60CM WIDE I N T E G R A T E D CO O L I N G . . .

LED COLUMN LIGHTING
LED lighting is more energy efficient and provides a lifespan ten times longer
than traditional incandescent bulbs providing optimal visibility regardless of the
amount of food being stored.

LED LIGHTING

EXTRA CAPACITY
The De Dietrich hybrid integrated tall fridge and freezer are constructed on a
freestanding platform. This innovative design delivers the extra width and extra
capacity of freestanding models, yet fully integrates into the kitchen furniture.
This unique design removes the need for plinth ventilation and cumbersome
kitchen housing is not required, providing the perfect solution to any kitchen.

ENERGY EFFICIENCY
Rated A+ for energy, achieving up to 25% efficiencies against typical A rated
cooling appliances due to the implementation of the No Frost system,
De Dietrich hybrid appliances offer technological know-how as well as
stunning performance and finish. All products have been designed to make
the most of the internal space blending effortlessly into the design of any
kitchen whatever the size and look.
ADJUSTABLE FEET

INNOVATIVE DOOR FIXINGS
Unlike slide and glide fastenings, the ‘Pantograph’ fixing system allows for
a greater flexibility, with doors opening  up to 110° as opposed to 90°.  The
‘Pantograph’ fixing system also allows for easy and accurate adjustments to be
made when aligning the furniture door with adjacent kitchen cabinets and the
fixing device always ensures the door closes snugly.

PANTOGRAPH FIXING SYSTEM
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DIGITAL CONTROL PANEL
Centralised electronic control panel with ‘Fast Cooling’ and ‘Freezing’ options.

...BUILT IN DESIGN WITH FREESTANDING CAPACITY

EASE OF INSTALLATION
The DRS1337i and DFN1324i have all the benefits of freestanding models when
it comes to ease of installation. They simply sit between two existing furniture
housings in a standard 60cm wide slot and are then fitted with a matching
furniture door. The legs are adjusted from the front.
The following configurations can be achieved:
1. Installation between 2 tall housing units.
2. Installation between wall and tall housing unit.
3. Installation between wall and base unit – tall end panel required
for base unit side
INSTALLATION BETWEEN TALL UNITS

NO FROST
Eliminates the need for defrosting due to the even distribution of cold air
preventing frost from forming inside the appliance and on foodstuffs.

FREEZING CAPACITY
The DFN1324i provides excellent freezing time/capacity with up to 23kg/24h
achievable.
INSTALLATION BETWEEN WALL
AND TALL UNITS

VENTILATION
The air vent is positioned in the base of the unit behind the skirting board
offering invisible ventilation.

HOLIDAY FUNCTION
The De Dietrich fridge benefits from a holiday function, allowing the refrigerator
to run whilst at a temperature of 14oC, avoiding bad smells and reducing energy
consumption.
INSTALLATION BETWEEN WALL
AND BASE UNIT
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COOLING
350 LITRE HYBRID 60CM WIDE INTEGRATED LARDER FRIDGE

DRS1337i

FUNCTIONS
• + and – digital temperature controls
• Automatic defrost
• Holiday energy saver function
• Fast Cooling function (Boost)
• ECO function
FEATURES
• LED display with temperature and function control
• Soft LED interior lighting
• Antibacterial lining
• Reversible door
• Dynamic fan cooling for superior freshness
• Audible door open and temperature alarm indicator
• Invisible ventilation
• Integrated evaporator
INTERIOR FITTINGS
• 5 adjustable safety glass shelves
• 4 adjustable door balconies with moveable food support
• 1 bottle balcony with adjustable bottle support
• 3 transparent drawers
• 1 removable bottle rack
• 1 egg tray
ENERGY RATING
A+

VOLUME
Gross:
Net:

359 litres
350 litres

DIMENSIONS (MM)
Overall: H 1975-2070 x W 598 x D 565
For technical information see page 132

Matching larder freezer DFN1324i

energy
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COOLING
239 LITRE HYBRID 60CM WIDE INTEGRATED ‘NO FROST’ FREEZER

DFN1324i

FUNCTIONS
• + and – digital temperature controls
• Fast Freeze function (boost)
• ECO function
• 15 minute auto bottle chiller
• ‘TWIST ICE’ ice cube maker

FEATURES
• LED display with temperature and function control
• No frost
• Audible door open and temperature alarm indicator
• Reversible door
• Invisible ventilation
• Rising time 10 hours
• Freezing capacity 20kg / 24 hours

INTERIOR FITTINGS
• 3 transparent freezer drawers
• 1 shallow freezer drawer
• 1 transparent BIG BOX freezer drawer
• 2 SMART BOX removable container drawers
• 1 ice cube dispenser
• 2 freezer compartments with transparent access flaps
ENERGY RATING
A+

VOLUME
Gross:
Net:

264 litres
239 litres

DIMENSIONS (MM)
Overall: H 1975-2070 x W 598 x D 565
For technical information see page 132

Matching larder fridge DRS1337i
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AMERICAN - WHEN B I G I S B E A U T I F U L . . .

WHEN STORAGE SPACE IS PARAMOUNT AND STYLE IS KEY
De Dietrich showcases an outstanding and newly improved American style
fridge freezer, catering to those for whom internal storage space is essential. The
black high gloss door fronts exude style and class and provides a contemporary,
professional edge to any kitchen.
Offering a carefully designed internal space arrangement, this model benefits
from an LCD display depicting function and electronic temperature regulation.

CHILLED WATER & ICE DISPENSER

DELICATESSEN DRAWER
This special compartment boasts an independent temperature control
offering three possible temperatures, which is ideal for delicate and
temperature-sensitive foodstuffs such as meat and fish.

VEGETABLE COMPARTMENT
The humidity controlled vegetable compartment guarantees to keep
vegetables fresh and tastier for longer, whilst also preserving crispness and
their goodness.

170L FREEZER CAPACITY
Including ice-cream shelf

WATER FILTER & ICE DISPENSER
For clear, crisp and chilled water directly from the mains, the new built-in
water filter feature is a fantastic addition to an already superb appliance...
in fact water never tasted so good. Plus, ice cubes and crushed ice are
available on demand from the ice dispenser – ideal for when the weather is
warm, for cocktails or making smoothies.

THE BIG FREEZE
The American 4* freezer benefits from an increased freezer space and
capacity and also includes a purpose-built ice cream shelf.

DELICATESSEN DRAWER

With a choice of 3 temperatures, it’s ideal for
delicate foodstuffs

112
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COOLING
504 LITRE AMERICAN STYLE FRIDGE FREEZER

GENERAL
•  Integrated evaporator
•  Frost-free
•  Ice dispenser with water, ice cubes & crushed

DKA866M

BLACK HIGH GLOSS PANEL

  ice options
  Water
filter
•
•  LCD display: electronic regulation of the temperature
  independent temperature drawer (3 possible  
  temperatures)

REFRIGERATOR
•  2 spill-proof slide out glass shelves with safety stop
•  2 vegetable drawers
•  1 “deli” drawer for the safe storage of fish and
meat products

•  5 door shelves (incl. 1 with lid and bottle holder)
•  Automatic defrost
4* FREEZER
•  Rising time: 5 hours
•  Freezing capacity: 10kg / 24 hours
•  2 drawers and 2 shelves
•  4 door compartments
•  Ice cream shelf
ENERGY RATING
A+

VOLUME
Refrigerator: 334 litres
Freezer: 170 litres

DIMENSIONS (MM)
Overall: H 1790 x W 903 x D 735 (incl. handles)
For technical information see page 134
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SINGLE OVENS
TECHNICAL INFORMATION & DRAWINGS
DOP1180X/B

ICS programme
Cooking guide
Low temperature cooking
Oven functions
Fan cooking
Combined heat – pizza setting
Conventional cooking
Conventional ECO cooking
Turbo grill
Full width variable grill
Medium grill
Economy grill
Turbo grill with steam
Fan cooking with steam
Conventional cooking with steam
Keep warm
Bread
Defrost
Pyroclean
Memory function

16 programmes
50 recipes
10 dishes
14
•
•
•
•
•
•

OVEN CLEANING
Pyroclean Control
Pyroclean light
Pyroclean medium
Pyroclean intensive
High grade, easy clean enamel interior
Removable door & inner glass panel

FEATURES & CONTROLS
Type of control
Interior light (watts)
Electronic clock & oven programmer
Digital minute minder
Display
Recommended temperatures
Recommended cooking level
Eolyse® air filter

DOS1160X

23 recipes
14
•
•
•
•
•
•

•

•
•
•
•
•
•

DOP1160X/B DOP1140X/B
Bevelled Edge
14 programmes
49 recipes
9 dishes
11
•
•
•

11
•
•
•

•
•

•
•

•
•

•
•
•
•

•

•

•
•
•
•
•
•
•
Rotary & touch
Halogen 25W
Electronic
•
Digital
•
•

•

•

•
•
†
Touch controls
Halogen 25W
Electronic
•
Animated
•
•
•

•
•
Touch controls
Halogen 25W
Electronic
•
Animated
•
•
•

Touch controls
Halogen 25W
Electronic
•
Animated
•
•
•

•
•
Cool door
4
•

•
•
Cool door
4
•

•
•
Cool door
4
•

•
•
Cool door
4
•

2
•
•
•

2
•
•

2
•
•
•

2
•
•
•

590 x 560 x 555
597 x 592 x 597
322 x 420 x 380
654 x 610 x 660
60
36
39

590 x 560 x 555
598 x 592 x 612
322 x 420 x 380
660 x 650 x 635
60
39
41

590 x 560 x 555
597 x 592 x 597
322 x 420 x 380
654 x 610 x 660
60
36
39

590 x 560 x 555
597 x 592 x 597
322 x 420 x 380
654 x 610 x 660
60
36
39

•
•
•

DIMENSIONS
Built-in aperture H / W / D (mm)
Overall (with handles) H / W / D (mm)
Internal oven H / W / D (mm)
Packed H / W / D (mm)
Volume (litres)
Net weight (kg)
Gross weight (kg)

CONSUMPTION
Energy class

A-10%
A-10%
A-10%
0.79
0.79
0.79
Fan cooking energy consumption (kWh)
0.71
0.71
0.71
Time to cook standard load in conventional mode
41.6
41.6
41.6
Time to cook standard load in fan mode
43.7
43.7
43.7
Power consumption in stand-by mode (kWh)
0.269
0.292
0.29
Area of the largest baking sheet (cm2)
1330
1330
1330
Grill (kW)
3
3
3
ELECTRICAL CONNECTION
220-240 / 50Hz 220-240 / 50Hz 220-240 / 50Hz
Supplied with cable
Yes
Yes
Yes
Yes
Total connected load (kW)
3.57
3.57
3.57
3.57
Connection
220-240 / 50Hz 220-240 / 50Hz 220-240 / 50Hz 220-240 / 50Hz
Fuse rating (amps)
16
16
16
16
Conventional cooking energy consumption (kWh)
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A-10%
0.79
0.71
41.6
43.7
0.291
1350
3

ding

hand

le

•
•
•
•

EQUIPMENT & ACCESSORIES
Anti-tip shelves
Meat pan with grill rack
Full width Lissium baking tray
Rotisserie with trivet

Inclu

•
•
•
•
•

SAFETY FEATURES
Auto-safety shut off
Child lock
Type of door
Number of glass panels
Cooling fan

DOP1180X/B / DOP1160X/B / DOP1140X/B /
DOS1160X/B*

120

MODEL NUMBER
FEATURES  & CONTROLS

55

1.5

/5

75

*

Installing within an “in frame” cabinet

DOUBLE OVENS
TECHNICAL INFORMATION & DRAWINGS
MODEL NUMBER
TOP OVEN FUNCTIONS

DOD1278X/B

Top oven functions
Fan cooking
Turbo grill
Keep warm
Full width variable grill
Economy grill
Combined heat – pizza setting
Conventional cooking
Conventional ECO cooking
Defrost
Bread
Pyroclean

7

DOD1278X/B

888 105

•
•
•
•
•
•
•

MAIN OVEN FUNCTIONS
Main oven functions
Fan cooking
Turbo grill
Keep warm
Full width variable grill
Economy grill
Combined heat – pizza setting
Conventional ECO cooking
Defrost
Bread
Pyroclean

9
•
•
•
•
•
•
•
•

OVEN CLEANING
Pyroclean Light
Pyroclean Intensive
High grade, easy clean enamel interior
Removable door & inner glass panel

•
•
•
• (main)

OVEN FEATURES & CONTROLS
Type of controls
Interior lights
Electronic clock & oven programmer
Digital minute minder
Display
Recommended temperatures

Rotary controls
•
2
2
Digital
• (main)

SAFETY FEATURES
Auto-safety shut off
Child lock
Type of door
Number of glass panels
Auto-stop anti-tip shelves
Cooling fan

•
•
Triple glazed
3/3
•
•

EQUIPMENT & ACCESSORIES
Anti-tip shelf
Large grill pan & trivet shelf
Full width Lissium baking tray
Rotisserie with trivet
Telescopic runners

2
1

DIMENSIONS
Built-in aperture H / W / D (mm)
Overall H / W / D (mm)
Packed H / W / D (mm)
Volume (litres
Net weight (kg)
Gross weight (kg)

870 x 560 x 560
888 x 595 x 625
990 x 640 x 660
39 / 57
66
68

CONSUMPTION
Energy class (TOP / MAIN)
To reach 200°C (kW/h)
Maintain at 200°C (kW/h)
Pyroclean 80 minutes (kW/h)

A/A
0.345
0.57
3.4

ELECTRICAL CONNECTION
Supplied with cable
Total connected load (kW)
Connection
Fuse rating (amps)

No
6.74
220-240 / 50Hz
32
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WARMING DRAWERS
TECHNICAL INFORMATION & DRAWINGS
MODEL NUMBER
Finish

FEATURES
Anti finger print to stainless steel model
Top/bottom stainless steel profile trim
Fan heating
Adjustable temperature
Timer
On/off switch
Anti-slip mat
Quadro rail system for smooth automatic door closing

DWD1114X/B

DWD1129X/B

Stainless steel & black
Main
•
•
•
•
•
•
•
•

Stainless steel & black
Main
•
•
•
•
•
•
•
•

20
30
80
2
24

40
60
120
2
60

135 x 560 x 550
16.3
17.5

295 x 560 x 550
21.5
23

0.5

0.5

CAPACITY
Large dishes
Bowls
Small coffee cups
Serving dishes
Volume (litres)

DIMENSIONS
Built-in aperture H / W / D (mm)
Net weight (kg)
Gross weight (kg)

ELECTRICAL CONNECTION
Total connected load (kW)

DWD1129X/B

DWD1114X/B
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COMPACT OVENS
TECHNICAL INFORMATION & DRAWINGS
MODEL NUMBER
Mode of cooking
Type of cleaning

DME1145X/B

DOS1180X

DOV1145X/B

Multifunction
Manual

Multifunction
Pyroclean

Steam cooking
Manual

Digital touch control

Digital touch control

Rotary & touch controls

Animated
25
•
•
10
•
•

Animated
25
•
•
14
•
•

High grade enamel
1.75
1.6

High grade enamel
1.75
1.3
1.2

Digital
15
•
•
8
•
•
Stainless steel
Stainless steel

FEATURES & CONTROLS
Type of controls
Display
Interior light (watts)
Electronic programmer
Recommended temperature setting
Oven functions
Automatic clock
Electronic minute minder

OVEN
Type of cavity
Grill (kW)
Fan (kW)
Power of bottom element (kW)
Microwave power (kW)
Steam generator (kW)
Removable door & inner glass panel

SAFETY FEATURES
Child lock
Type of door
Number of glass panels
Cooling fan

1.0
•
•
Double glazed
•

EQUIPMENT & ACCESSORIES

1.2
•
•
•
Cool door
4
•

•
Glass
•
1
1

2
2

1

Shelves
Baking tray
Glass tray
Steel cooking dish

1.6
•

1
2

DIMENSIONS
Built-in aperture H / W / D (mm)
Overall (with handles) H / W / D (mm)
Interior H / W / D (mm)
Packed H / W / D (mm)
Volume (litres)
Net weight (kg)
Gross weight (kg)
Supplied without plug
Shelf edging trim

CONSUMPTION
Energy class

ELECTRICAL CONNECTION
Supplied with cable
Total connected load (kW)
Connection
Fuse rating (amps)

450
456
226
550

x
x
x
x

560
592
420
660
40
40
43
Yes

x
x
x
x

550
628
410
700

450
456
226
550

x
x
x
x

560
592
385
660
40
36
39
Yes

x
x
x
x

550
628
410
700

450
453
185
558

x
x
x
x

560
592
390
673
29
25
27
Yes

x
x
x
x

550
430
325
571

n/a

A-10%

n/a

Yes
3.4
220-240 / 50Hz
16

Yes
3.135
220-240 / 50Hz
16

Yes
1.78
220-240 / 50Hz
10
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DME1145X/B / DOS1180X / DOV1145X/B
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COFFEE MACHINE
TECHNICAL INFORMATION & DRAWING
MODEL

DED1140X

Finish

Stainless steel

DED1140X

FEATURES

FUNCTIONS
On / Off
Espresso
Regular
Tall
Cappuccino
Hot water
Discaling
Self cleaning function

•
•
•
•
•
•
•
•

55

5

456

Touch control
50
2
•
•
•
13 positions
14 / 7 single / double coffees
2
200
6 levels
5 sizes
3 temperatures

446

Control panel
Number of automatic programmes
Number of cups
Adjustable coffee dispenser
Removable pipe hot water
Integrated coffee grinder
Grinding coarseness regulator
Integrated waste coffee deposit
Capacity of water tank (litres)
Capacity of coffee beans drawer (g)
Optional storage drawer
Coffee strength
Cup size
Coffee temperature

59

5

1

41

PERFORMANCE
0.048
1.3
1.0
15
< 2 min
200

ACCESSORIES
Telescopic guides / runners + brackets + clip
Milk jug (Autocappucino)
Coffee spoon
Descaling agent bottle

•
•
•
•

DIMENSIONS
Built-in aperture H / W / D (mm)
Overall (with handles) H / W / D (mm)
Packed H / W / D (mm)
Gross weight (kg)
Net weight (kg)

450 x 560 x 550
455 x 595 x 545
540 x 660 x 510
29
25

ELECTRICAL CONNECTION
Electrical connection
Inner light power W (mA)
Maximum nominal power (W)
Connecting cable with Schuko plug (cm)
Heating system
Pump pressure
Pump power (W)
Heating system power cofee / steam (W)
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220-240V / 50-60Hz
0.06 (30)
1350
180
Thermoblock with st / steel tube
15
50
1200 / 1000

min. 550

560

450

Tank power (W)
Water heater (kW)
Steam generator (kW)
Tank pressure (bars)
Heat up time
Coffee beans container capacity (grammes)

MICROWAVES
TECHNICAL INFORMATION & DRAWINGS
MODEL NUMBER

DME1145X/B

DME1129X

DME1115X

•
•
•
10

•
•

•

Microwave
Grill (kW)
Fan
Number of preset functions
Memory setting

FEATURES & CONTROLS
Type of controls
Drop down door
Volume (litres)
Electronic clock
Interior light
Delay timer
Disengagable turntable
Diamond shape diffuser
Number of wave entries
Child lock

PERFORMANCE
Power (kW)
Fan (kW)
Pull down grill (kW)
Grill power levels
Turntable (cm)
Maximum size dish (cm)
Interior

•
Digital touch control
•
40
•
•
•
•
4
•
1
1
1.6
1.75
3
36
36
High grade enamel

11
•
•
Rotary & soft touch

•
•
Rotary & soft touch

26
•
•
•
•
•
4

20
•
•
•
•
•
2

1
0.9

1
0.75

1.2
3
32
32
Stainless steel

22.5
28
Stainless steel

•
•

•

DME1145X/B

EQUIPMENT & ACCESSORIES
Grill rack
Turntable
Glass tray
Pizza plate

•
•

DME1129X

•

DIMENSIONS
Built-in aperture H / W / D (mm)
Overall (with handles) H / W / D (mm)
Interior H / W / D (mm)
Packed H / W / D (mm)
Volume (litres)
Net weight (kg)
Gross weight (kg)

450
456
226
550

x
x
x
x

560
592
420
660
40
40
43

x
x
x
x

550
628
410
700

380
390
210
470

x
x
x
x

560
592
350
650
26
24
26

x
x
x
x

550
515
351
500

360
370
205
450

x
x
x
x

560
592
282
660
20
21
23

x
x
x
x

310
330
285
430

ELECTRICAL CONNECTION
Supplied with cable
Total connected load (kW)
Connection
Fuse rating (amps)

Yes
3.4
220-240 / 50Hz
16

Yes
2.75
220-240 / 50Hz
13

Yes
1.25
220-240 / 50Hz
10

DME1115X
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ZONELESS INDUCTION HOBS
TECHNICAL INFORMATION & DRAWINGS
MODEL NUMBER
Frame
Width (cm)

DTiM1000C
Chrome trim
93

ZONE SPECIFICATIONS
Induction
Continuum (81 x 40cm)
Continuum (81 x 40cm) (kW)

Zoneless
1 area
10.8

HOB FEATURES
Number of pans simultaneously
Number of cooking modes
Number of power settings
Control panel
Temperature control
Control position
Boost function
Number of timers
Start control function
Preset functions
Elapsed Time

5
3
16
TFT touchscreen
Touch slider
Front
•
5 x 99 minutes
•
•
•

SAFETY FEATURES
Residual heat / hob indicators
Child lock
Auto-safety shut off
Anti-overflow
Anti-overheat
Automatic pan detection
Small object detection
Cleaning lock
Control panel lock
Electronic power monitor

•
•
•
•
•
•
•
•
•
•

DIMENSIONS
Built-in aperture H / W / D (mm)
Overall H / W / D (mm)
Packed H / W / D (mm)
Net weight (kg)
Gross weight (kg)

90 x 900 x 490
90 x 930 x 520
300 x 630 x 1080
30
34

ELECTRICAL CONNECTION
Electric power (kW)
Supplied with cable
Electrical connection
Fuse rating (amps)

DTiM1000C

120

10.8
Yes (2)
220-240 / 50Hz
32+20

INDUCTION HOB VENTILATION INFORMATION

ZONELESS INDUCTION HOBS
TECHNICAL INFORMATION & DRAWINGS
MODEL NUMBER
Frame
Width (cm)

DTi1049X

DTi1089V

DTi1053X

Stainless trim
93

Bevelled edge
93

Stainless trim
65

4/5
1 area / 3 zones
4.6
3.2
23

3/4
1 area / 2 zones
4.6

2 areas / 1-4 split
2 areas / 1-4 split
4.6 + 4.6

ZONE SPECIFICATIONS
Induction
Continuum (40 x 23cm)
Continuum (40 x 23cm) (kW)
Front right power (kW)
Front right width (cm)
Right power (kW)
Right width (cm)
Back right power (kW)
Back right width (cm)
Centre power (kW)
Centre width (cm)

3.2
23
2.2
16
4.6
28

2.2
16

15
Touch
Front
4 / 8 / 15
•
•
•
5 x 99 minutes
•
•
•
•

15
Touch
Front
5 / 6 / 13
•
•
•
4 x 99 minutes
•
•
•
•

15
Touch
Front
•
•
•
•
4 x 99 minutes
•
•
•
•

•
•
•
•
•
•
•
•
•
•

•
•
•
•
•
•
•
•
•
•

•
•
•
•
•
•
•
•
•
•

59 x 900 x 490
59 x 930 x 510
140 x 1150 x 620
18
20

64 x 900 x 410
59 x 930 x 440
140 x 1140 x 620
18
20

64 x 560 x 490
59 x 650 x 520
140 x 750 x 600
14
15

11.8
Yes (2)
220-240 / 50Hz (double)
20 + 32

7.2
Yes
220-240 / 50Hz
32

7.2
Yes
220-240 / 50Hz
32

HOB FEATURES
Number of power levels
Control type
Control position
Programmable direct access (power levels per zone)
Boost function
Heat up function
Boil up function
Number of timers
Start control function
Preset functions
Elapsed Time
Power Tracker

SAFETY FEATURES
Residual heat / hob indicators
Child lock
Auto-safety shut off
Anti-overflow
Anti-overheat
Automatic pan detection
Small object detection
Cleaning lock
Control panel lock
Electronic power monitor

DIMENSIONS
Built-in aperture H / W / D (mm)
Overall H / W / D (mm)
Packed H / W / D (mm)
Net weight (kg)
Gross weight (kg)

ELECTRICAL CONNECTION
Electric power (kW)
Supplied with cable
Electrical connection
Fuse rating (amps)

DTi1049X

DTi1053X
65

0

52

0

9

64
40
0

49

56

0

DTi1089V

0

44

65

n.

mi

93

0

4

64

90

0

0

41
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INDUCTION HOBS
TECHNICAL INFORMATION
MODEL NUMBER
Frame
Width (cm)

NUMBER OF COOKING ZONES
Induction
Gas

DTi1008X
Induction

DTi1105WE
Induction

DTi1200V
Induction

DTi1102V
Mixed fuel

White
65

Bevelled edge
58

Bevelled edge
65

4

4

2
2

2.2
16
2.8
18
3.2
23
2.8
18

2.3
18
2.3
21
2.3
18
2.0
16

2.0
16
3.0
21
Gas (rapid) 3.1

15
4 / 8 / 15
•
•
•
4
•
•

15
4 / 8 / 15
•

9

9
3/9
•

4

2

•
•
•
•
•
•
•
•
•
•

•
•
•
•
•
•
•
•
•
•

•
•
•
•
•
•
•
•
•
•

•
•
•
•
•
•
•
•
•
•
•
•

59 x 750 x 490
59 x 770 x 510
160 x 945 x 600
15
16

59 x 560 x 490
59 x 650 x 520
140 x 750 x 600
13.5
15

59 x 560 x 490
59 x 580 x 510
140 x 600 x 750
14
15

64 x 560 x 490
99 x 650 x 520
170 x 860 x 600
12
13

7.2
Yes
220-240 / 50Hz
32

7.2
Yes
220-240 / 50Hz
32

7.2
Yes
220-240 / 50Hz
32

5.0 (Elec) / 4.6 (Gas)
Yes
220-240 / 50Hz
20

Stainless trim
77
4

ZONE SPECIFICATIONS
Front right power (kW)
Front right width (cm)
Front left power (kW)
Front left width (cm)
Back right power (kW)
Back right width (cm)
Back left power (kW)
Back left width (cm)
Front centre power (kW)
Front centre width (cm)
Back centre power (kW)
Back centre width (cm)
Right power (kW)
Right width (cm)
Left power (kW)
Left width (cm)

HOB FEATURES
Power levels
Direct access levels per zone
Boost function
Heat up function
Boil up function
Number of timers
Start control function
Programmable memory
Elapsed time

SAFETY FEATURES
Residual heat / hob indicators
Child lock
Auto-safety shut off
Anti-overflow
Anti-overheat
Automatic pan detection
Small object detection
Cleaning lock
Control panel lock
Electronic power monitor
Integrated ignition
Gas safety cut off

DIMENSIONS
Built-in aperture H / W / D (mm)
Overall H / W / D (mm)
Packed H / W / D (mm)
Net weight (kg)
Gross weight (kg)

ELECTRICAL CONNECTION
Electric power (kW)
Supplied with cable
Electrical connection
Fuse rating (amps)

2.2
16
2.8
18
3.2
23
3.2
23

INDUCTION HOB VENTILATION INFORMATION
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Gas (semi rapid) 2.0

•
4
•
•
•

INDUCTION HOBS
TECHNICAL DRAWINGS

DTi1008X

0

51

DTi1105WE

77

0

9

59
40
0

75

49

0
in.

m
65

DTi200V

INDUCTION HOB VENTILATION INFORMATION

DTi1102V
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CERAMIC HOB
TECHNICAL INFORMATION & DRAWINGS
MODEL NUMBER

DTV1120X

Frame
Width (cm)
Control type		

Stainless trim
65
Touch control

ZONE SPECIFICATIONS		
Number of zones
Speedring
Zone type
Front right power (kW)
Front right width (cm)
Front left power (kW)
Front left width (cm)
Back right power (kW)
Back right width (cm)
Back left (power (kW)
Back left width (cm)

4
4
Ceramic
Speedring 1.2
16.5
Speedring 1.2
16.5
Speedring 2.5
23
Speedring 2.0
21.5

HOB FEATURES		
Number of power levels
Control position
Number of timers
Direct access levels per zone
Preset functions

17
Front
4 x 99 minutes
2
Yes

SAFETY FEATURES		
Residual heat indicators
Child lock
Auto-safety shut off

•
•
•
•
•

Anti-overflow
Anti-overheat

DIMENSIONS
Built-in aperture H / W / D (mm)
Overall W / D (mm)
Packed H / W / D (mm)
Net weight (kg)
Gross weight (kg)

59 x 560 x 490
59 x 650 x 520
135 x 600 x 750
9
10

ELECTRICAL CONNECTION		
Electric Power (kW)
Supplied with cable
Electrical connection
Fuse rating (amps)

6.9
Yes
220-240 / 50Hz
32

DTV1120X

59
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MODULAR HOBS
TECHNICAL INFORMATION & DRAWINGS
MODEL NUMBER

DTi1041X

Frame
Width (cm)

DTG1118X

DTE1168X

Stainless trim
38

Stainless trim
38

Stainless trim
38

Stainless trim
38

Induction
1 x Continuum
4.0
40 x 30cm

Induction wok
1
3.0
Full

Gas on glass
1
6.1
Triple crown

Teppan Yaki
1
2.5

15
Touch control
Front
n/a
n/a
1 x 99

9
Touch control
Front
n/a
n/a
1 x 99

n/a
•
•
•
•
•
•
•
•
•
•

DTi1032X  

ZONE SPECIFICATIONS
Zone type
Number of cooking zones
Zone power (kW)
Front specification

HOB FEATURES

-

Number of power levels
Control type
Control position
Pan supports
Integrated Ignition
Electronic timer

Rotary
Front
Cast iron
•

Rotary
Front
n/a

n/a
•
•
•
•
•
•
•
•

•
n/a
n/a
n/a
n/a
n/a
n/a
n/a
n/a
n/a
n/a

n/a
n/a
n/a
n/a
n/a
n/a

59 x 340 x 490
59 x 380 x 520
210 x 480 x 600
6
8

117 x 340 x 490
117 x 380 x 520
270 x 420 x 670
16
17

51 x 340 x 490
66 x 380 x 520
210 x 480 x 600
7
8

82 x 340 x 490
116 x 380 x 520
180 x 450 x 580
11.6
12.6

4.6
Yes
230V / 50Hz
20

3
Yes
230V / 50Hz
16

6.1
Yes
230V / 50Hz
13

2.5
Yes
230V / 50Hz
13

SAFETY FEATURES
Flame failure safety cut off
Child lock
Automatic pan detection
Anti-overflow safety
Auto-safety shut off
Residual heat indicators
Anti-overheat
Small object detection
Control lock
Cleaning lock
Electronic power monitor

DIMENSIONS
Built-in aperture H / W / D (mm)
Overall H / W / D (mm)
Packed H / W / D (mm)
Net weight (kg)
Gross weight (kg)

ELECTRICAL CONNECTION
Electric Power (kW)
Supplied with cable
Electrical connection
Fuse rating (amps)

DTi1041X

DTi1032X
38

0

0

0
52
59

52

0

49

0
65

40
0

49

34

0

n.

mi

65

n.

mi

DTE1168X

DTG1118X

0
52

38

25

0

0

52

20

51

40

0
65

n.
mi

38

0

82

40

0

49

35

0

117

40

34

38

0

49

34

0
65

n.

mi
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GAS HOBS
TECHNICAL INFORMATION & DRAWINGS
MODEL NUMBER
Frame
Width (cm)

DTG1195X

DTG1175X

DTG1164X

DTE1114X

Stainless design
90

Stainless design
72

Stainless design
60

Stainless design
60

Gas on glass
5

Gas on glass
5

Gas on glass
4

Gas
4

1.0
Auxiliary
1.75
Semi rapid
1.75
Semi rapid
3.0
Rapid
3.8

1.0
Auxiliary
1.75
Sem rapid
1.75
Semi rapid
3.0
Rapid
3.8

1.0
Auxiliary
3.8
Rapid
1.75
Semi rapid
1.75
Semi rapid

1.0
Auxiliary
3.8
Ultra wok
3.0
Rapid
1.75
Semi rapid

Rotary
Front
Cast Iron

Rotary
Front
Cast Iron

Rotary
Front
Cast Iron

Rotary
Front
Cast Iron

•
•

•
•

•
•

•
•

47 x 860 x 480
47 x 900 x 510
148 x 963 x 558
20
21

47 x 560 x 480
47 x 720 x 510
148 x 783 x 558
18.3
19

47 x 560 x 480
47 x 600 x 510
148 x 663 x 558
13
14

47 x 560 x 480
47 x 580 x 510
148 x 663 x 558
15
16

11.3
Yes
220-240 / 50Hz
13

11.3
Yes
220-240 / 50Hz
13

11.3
Yes
220-240 / 50Hz
13

11.3
Yes
220-240 / 50Hz
13

ZONE SPECIFICATIONS
Zone type
Number of cooking zones

POWER / DIAMETER OF ZONES
Front right power (kW)
Front right type
Front left power (kW)
Front left type
Back right power (kW)
Back right type
Back left power (kW)
Back left type
Wok power (kW)

CONTROLS
Control type
Control position
Pan supports

SAFETY FEATURES
Integrated ignition
Gas safety cut off

DIMENSIONS
Built-in aperture H / W / D (mm)
Overall H / W / D (mm)
Packed H / W / D (mm)
Net weight (kg)
Gross weight (kg)

ELECTRICAL CONNECTION
Gas power
Supplied with cable
Electrical connection
Fuse rating (amps)

DTG1175X

DTG1195X

DTE1114X

9

DTG1164X

60

0

51

0

47
30
mi 0
n.

40
0

48

56

0

65
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n.

mi

30
mi 0
n.

HOODS
TECHNICAL INFORMATION
MODEL NUMBER

DHD1192X

DHD1160X

DHD1102X

DHD1100X

DHD1101X

DHD585XE1

DHD1187X

Designer

Designer

Downdraft

Downdraft

Downdraft

Designer

Glass canopy

1
Touch control
•
•
•
•
Halogen x 2
•
150

1
Touch control
•
•
•
•
Halogen x 2
•
150

2
Touch control
•
•
•
•

2
Touch control
•
•
•
•

2
Touch control
•
•
•
•

1
Remote
•
•

•
150

•
150

•
150

•
Halogen x 1
Standard
120 – 150

1
Touch control
•
•
•
•
Halogen x 2
Standard
120 – 150

4
750m3/h
49dB

4
700m3/h
49dB

4
840m3/h
30dB

4
840m3/h
30dB

4
840m3/h
30dB

4
900m3/h
34dB

4
875m3/h
44dB

650
450
450

650
450
450

n/a
n/a

n/a
n/a

n/a
n/a

750
650
400

750
650
400

*
557
900
370
700 x 980 x 400
26
28

*
557
600
370
700 x 980 x 400
20
22

320
14
1200
735
440 x 890 x 1310
38.7
42.5

320
14
880
735
440 x 1010 x 880
31.3
35.3

320
14
520
735
430 x 870 x 720
25.8
29.5

1270
790
362
362
900 x 840 x 440
28
33

1102
650
900
500
590 x 980 x 530
23
25

AFC-92
RHD119X

AFC-91
RHD119X

AK912AE1

AK700AE1

AK901AE1

DHK47UAE1

AK204AE1
RHD400XE1

DHK900

DHK900

DHK900

220-240V / 50Hz
10

220-240V / 50Hz
10

220-240V / 50Hz
10

220-240V / 50Hz
13

220-240V / 50Hz
13

Hood type

MODEL NUMBER
Number of fans
Control type
Electronic speed control
Extraction & recirculation option
Saturation indicator(s)
Metal grease filter(s)
Hob illumination
Carbon filter(s)
Ducting diameter (mm)

PERFORMANCE DATA
Fan speeds
Extraction rate m3/h maximum
Noise dB(A) level 1

INSTALLATION
Minimum height from gas hob (mm)
Minimum height from ceramic hob (mm)
Minimum height from induction hob (mm)

DIMENSIONS
Maximum height (mm)
Minimum height (mm)
Width (mm)
Depth (mm)
Packed H x W x D (mm)
Net weight (kg)
Gross weight (kg)

ACCESSORIES
Carbon filters
Chimney kit
Extraction kit

ELECTRICAL CONNECTION
Connection
Fuse rating (amps)

220-240V / 50Hz
10

220-240V / 50Hz
10

* Maximum height when chimney kit installed 629mm

557

DHD1192X** / DHD1160X*
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HOODS
TECHNICAL DRAWINGS
DHD1102X /  DHD1100X

Cu

to

ut:

79

0-

DHD1101X

Cu

to

10

90

to

ut:

Cu

5
10

ut:

49

520

DHD1187X

655

05

t: 1

t ou

Cu

DHD585X
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0

HOODS
TECHNICAL INFORMATION
MODEL NUMBER
Hood type

DHT1119X

DHT1116X

DHG1167X

DHG1166X

DHE1149A

DHE1146A

Telescopic

Telescopic

Canopy

Canopy

Integrated

Integrated

2
Slider

2
Slider

•

•

•

•

1
Electronic
•
•
•
•

Halogen x 2
•
120

1
Electronic
•
•
•
•
•
Halogen x 2
•
150

1
Electronic
•
•
•
•

Halogen x 2
•
120

1
Electronic
•
•
•
•
•
Halogen x 2
•
150

Halogen x 2
•
150

Halogen x 2
•
150

3
430m3/h
54dB

3
430m3/h
54dB

4
840m3/h
49dB

4
840m3/h
49dB

4
830m3/h
43dB

3
830m3/h
43dB

750
650
400

750
650
400

750
650
400

750
650
400

750
650
400

750
650
400

207

207

252

252

450

450

858
276
380 x 960 x 280
10
11.5

558
276
380 x 660 x 280
8.1
9

724
289
780 x 350 x 350
6.7
7.7

524
289
350 x 650 x 350
6.2
7.2

898
265
390 x 995 x 620
12
15

598
265
410 x 700 x 300
14
16

AK207AE1

AK207AE1

AFC-200

AFC-200

AH4066F1

AH4066F1

220-240V / 50Hz
13

220-240V / 50Hz
13

220-240V / 50Hz
13

230V / 50-60Hz
13

220-240V / 50-60Hz
13

220-240V / 50-60Hz
13

MODEL NUMBER
Number of fans
Control type
Electronic speed control
Extraction & recirculation option
Saturation indicator(s)
Metal grease filter(s)
ICS
Hob illumination
Carbon filter(s)
Ducting diameter (mm)

PERFORMANCE DATA
Fan speeds
Extraction rate m3/h maximum
Noise dB(A) level 1

INSTALLATION
Minimum height from gas hobs (mm)
Minimum height from electric hobs (mm)
Minimum height from induction hobs (mm)

DIMENSIONS
Maximum height (mm)
Minimum height (mm)
Width (mm)
Depth (mm)
Packed H x W x D (mm)
Net weight (kg)
Gross weight (kg)

ACCESSORIES
Carbon filters

ELECTRICAL CONNECTION
Connection
Fuse rating (amps)

DHT1119X* / DHT1116X

DHG1167X* / DHG1166

130**

260

494 / 695*

ø150

108

252

92

DHE1149A* / DHE1146A
524

/ 72

4*

289

**Adaptor for extraction mode allow height 130mm
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DISHWASHERS
TECHNICAL INFORMATION
MODEL NUMBER
Place settings

CONTROLS

Design
Delay start
Programme progress indicator
Time remaining display
Salt refill indicator light
Rinse aid refill indicator light
End of programme signal
Start / stop button
4-in-1 option
Clock
Touch controls

PROGRAMMES

Number of wash programmes
Number of temperature settings
Boost
Intensive
ICS
Normal
Wash (night)
ECO
Daily 1 HOUR
Crystal
Delicate
Rapid (quick wash)
Hygienizer
Self clean wash
Soak (prewash)
Half load
Eolyse®
Multi-tab adjustment
AQUABLOCK
AQUASAFE

INTERIOR

Interior light
Metallic grey baskets
Grey baskets
ESPACE basket
Upper basket height adjustable
Foldable cup rack
Foldable plate rack
Support rack for wine glasses
Support rack
Cutlery basket
Satellite basket
Foldable bottom plate rack
Easy access handle
Central folding area
Different position for different types of wine glass
Automatic rinse aid dispenser
Automatic detergent dispenser
Anti-overflow
Anti-leak
Anti-pipe burst
Electrical water intake cut off
Spraying levels
4 level filter
Self cleaning micro filter
Stainless steel filter

INSTALLATION FEATURES
Hot / cold water connection
Water hardness regulation levels
Adjustable door balance
Adjustable height
Top & side fixing brackets

ENERGY EFFICIENCY INFORMATION
Energy efficiency
Electricity consumption per cycle (kWh)*
Wash efficiency
Drying efficiency
Noise level (dBA)
Water consumption per cycle (litres)*
Duration / Programme time (minutes)*
Annual water consumption (litres)**
Annual electricity consumption (kWh)**

ELECTRICAL CONNECTION
Fuse rating (amps)

PRODUCT DIMENSIONS

Built-in aperture H / W / D (mm)
Overall H / W / D (mm)
Packed H / W / D (mm)
Net weight (kg)
Gross weight (kg)
* Measured as per EN-50242
** Estimated average based on 280 washes
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DVH1140J
13

Fully integrated
•
•
•
•
•
•
•
•
•
9
7
•

DVH1200JU             
13

Fully integrated
•

•
•
•

DVY1310J
10

Fully integrated
•
•
•
•
•
•
•

6
4

7
5

•

•

•

•

•

•
•

•
•
•
•

•
•
•
•

•

•
•

•
•

•
•
•

•

•
•

Light grey

•

•
4•
3 (upper)
2

•
•
•
•
•
•

•
•
•
•
4•
2
2
•
2
•
•
•

•
•
•

•
•
•
•
•
•
•
6
•
•
•

3
•
•
•

Either
Yes
From front
From front
Yes

Either
Yes
From front
From front
Yes

Cold
Yes
•
•
Yes

A++
0.94
A
A
42
11
145
2490
262

A+
1.05
A
A
49
13
160
3640
231

A+
0.84
A
A
47
10.5
175
2940
238

10

10

10

•
•
•
•

820-880 x 600 x 570-574 820-880 x 600 x 570-574
818 x 595 x 574
818 x 595 x 574
890 x 675 x 660
890 x 675 x 660
46
46
50
48

•
•
•
•
•
3
•
•

820-880 x 450 x 560
820 x 445 x 560
885 x 485 x 650
38
43

DISHWASHERS
TECHNICAL DRAWINGS

BUILT-IN LAUNDRY
TECHNICAL INFORMATION & DRAWINGS
MODEL NUMBER

60

0

DVH1140J

Electronic controls
LCD display
Delay timer

in.

PROGRAMMES

5

202

59

Normal
Prewash
Delicates
Wool
Cold wash
Quick wash (30 minutes)
Spin-drying
2 temperature drying

FUNCTIONS
Easy iron
Intensive wash
Extra rinse

100 min.
120 min.

635 - 715

0
12 5
1
55

820-880

0

55

818-880

635

-24

19

OPTIONS
Prewash
Rinse & Hold
Extra rinse

SAFETY FEATURES
Foam Suppression
Load Balance
Self cleaning filter

DIMENSIONS

60

DVH1200JU

0

Built-in H / W / D (mm)
Packed H / W / D (mm)
Net weight (kg)
Gross weight (kg)

ENERGY EFFICIENCY INFORMATION

n.

635 - 715

0
12 5
1
55
5

DVY1310J

202

59

818-880

0

55

Energy class
Wash performance
Spin performance
Water consumption per cycle washing (litres)
Energy consumption per cycle washing (kWh)
Water consumption per cycle washing & drying (litres)
Energy consumption per cycle washing & drying (kWh)

Annual water consumption washing (litres)
Annual energy consumption washing (kWh)
Condensor drying

100 min.
120 min.

635

-24

19

820-880

i
0m

55

DLZ693BU

CONTROLS

0m

55

DLZ714BU

WASHING MACHINE
WASHER DRYER
								
Wash capacity (kg)
7
6
Dry capacity (kg)
3
Spin speed RPM
1400
1200
Automatic variable capacity
•
•

ELECTRICAL CONNECTION

•
•
•

•
•
•

30, 40, 60, 90
•
30, 40, 60
•
•
•

30, 40, 60, 90
•
30, 40
•
•
•
•
•

•
•
•
•
•
•
•

•
•
•
•
•
•

•
•
•

•
•
•

850 x 596 x 570
880 x 650 x 595
75
80

820 x 600 x 575
880 x 650 x 595
73
80

A+++
A
B
40
0.79
n/a
n/a
8800
174

B
A
B
49
1.02
105
4.85
21000
970
•

10

10

Fuse rating (amps)   

DLZ714BU / DLZ693BU
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COOLING
TECHNICAL INFORMATION
MODEL NUMBER

DRC1027J

DRS1332J

IN-COLUMN FRIDGE
WITH 4* FREEZER

LARDER FRIDGE

Auto
•
Mechanical
•

Auto

•
•
3
1
2

•
•
4

DRS1337i

DFN1324i

HYBRID INTEGRATED HYBRID INTEGRATED
FRIDGE
FREEZER

FRIDGE FEATURES
Defrost
Anti-bacterial lining
Temperature control
Interior light
Auto-fresh
Dairy compartment with lid
Egg rack
Door balconies
Door shelves with lids
Bottle holder & support
Bottle rack
Cheese / cold meat compartment
Glass shelves full depth
Glass shelves half depth
Flexible shelf positions
Vegetable drawer
Safety indicator for <4°C
Fan cooling

1
2
2
•
1
•
•

•

1
1
1
6
•
•

Auto
•
Digital LED
•
•
•
4
•
•
5

Auto

•
•
•
4
1
1
1
6

•
3
•
•

•
•

•

•

Manual

Manual

•
3

•
3

5
15

5
15

•
•
•
•
•
5
2
3
•
20
10
•

•

•

FREEZER FEATURES
4-star freezer
Frost-free
Defrost
Adjustable thermostat control
Ice cube container
Freezer drawers
Freezer flaps
Freezer containers
Auto-freeze
Freezer power (kg / 24 hours)
Rising time (hours)
Temperature warning light

OTHER FEATURES
Compressors
Reversible doors
Slider & gilder fixing
Matching fridge / freezer
Fridge freezer split
Integrated evaporator

1
•
•

1
•
Door on door

1
•
•
DFN1324i
n/a
•

70 / 30
•

n/a

SN/N/ST
A+
0.76
227
224
221
69
61
293
282
40

SN / ST
A+
0.42
151.4
327
325
n/a
n/a
327
325
40

SN/N/ST
A+
0.40
147
359
350
n/a
n/a
359
350
42

1
•
•
DRS1337i
n/a
•
n/a
SN / ST
A+
0.84
306
n/a
n/a
264
239
264
239
45

1.1
220-240v / 50Hz
13

0.9
220-240v / 50Hz
13

0.93
220-240v / 50Hz
13

1.51
220-240v / 50Hz
13

1775 x 540 x 545

1775-1780 x 560-570 x 560

n/a

n/a

1775-1780 x 560-570 x 550

1775 x 540 x 545
1860 x 620 x 600
59.5
64

ENERGY EFFICIENCY INFORMATION
Climate class*
Energy rating
Electricity consumption (kW/h / 24 hours)
Electricity consumption (kW/h / year)
Gross volume refrigerator (litres)
Net volume refrigerator (litres)
Gross volume freezer (litres)
Net volume freezer (litres)
Total gross volume (litres)
Total net volume (litres)
Noise level dB(A)

ELECTRICAL CONNECTION
Total connected load (kW)
Connection
Fuse rating (amps)

DIMENSIONS
Built-in aperture H / W / D (mm)
Overall H / W / D (mm)
Packed H / W / D (mm)
Net weight (kg)
Gross weight (kg)

1835 x 585 x 650
60
61.5

* Climate class SN: Room temperature between +10°C & + 32°C
* Climate class ST: Room temperature between +16°C & + 32°C
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1975-2070 x 598 x 565 1975-2070 x 598 x 565

2050 x 625 x 690
61.5
65

2050 x 625 x 690
65
70

COOLING
TECHNICAL DRAWINGS

DRC1027J

DRS1332J

600

DRS1337i / DFN1324i

1200

6

595

565

min
.5
65

1975 -2070

27
100

0-100

.5

71

100-200

100-200

1870

1870

1975 - 2070

m

in

.5

65

598

565

595
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COOLING
TECHNICAL INFORMATION
DRS1315J

MODEL NUMBER

INCOLUMN LARDER
FRIDGE

DFS1308J
INCOLUMN             
4* FREEZER

DRF1313J
UNDER COUNTER    
LARDER FRIDGE

DRF1310J
UNDER COUNTER             
4* FREEZER

DKA866M
AMERICAN               
FRIDGE / FREEZER

FRIDGE FEATURES
Defrost
Anti-bacterial lining
Temperature control
Interior light
Auto-fresh
Dairy compartment with lid
Egg rack
Door balconies
Door shelves with lids
Bottle holder & support
Bottle rack
Cheese / cold meat compartment
Glass shelves full depth
Glass shelves half depth
Flexible shelf positions
Vegetable drawer
Safety indicator for <4°C
Fan cooling
Door open alarm
Ice maker

Auto

Auto

Auto

Mechanical
•

Mechanical
•

Electronic
•

•
•
2

•
•
2

1

1

1
3

4
•
•
•
3

3

•
•

•

•
3
•
•
•
•

FREEZER FEATURES
4-star freezer
Frost-free
Defrost
Adjustable thermostat control
Ice cube container
Freezer drawers
Freezer power (kg / 24 hours)
Rising time (hours)
Temperature warning light
Door compartment
Ice cream shelf
Shelves

•

•

Manual
Mechanical

Manual
Mechanical

4
10
17

3
8
17

•
•
Auto
Electronic
•
2
10
5
•
4
•
3

OTHER FEATURES
Compressors
Reversible doors
Slider & gilder fixing
Matching fridge / freezer
Fridge freezer split
Integrated evaporator

1
•
Door on door
DFS1308J
n/a

ENERGY EFFICIENCY INFORMATION
Climate class*
Energy rating
Electricity consumption (kW/h / 24 hours)
Electricity consumption (kW/h / year)
Gross volume refrigerator (litres)
Nett volume refrigerator (litres)
Gross volume freezer (litres)
Net volume freezer (litres)
Total gross volume (litres)
Total nett volume (litres)
Noise level dB(A)

SN / ST
A++
0.26
95
151
150
n/a
n/a
151
150
38

ELECTRICAL CONNECTION
Total connected load (kW)
Connection
Fuse rating (amps)

0.5
220-240v / 50Hz
13

1
•
Door on door
DRS1315JE
n/a
•
SN / ST
A++
0.57
209
n/a
n/a
103
86
103
86
39
170
0.6
220-240v / 50Hz
13

1
•
Door on door
DFF1310J
n/a
•

1
•
Door on door
DRF1313J
n/a
•

1
n/a
n/a
n/a
60 / 40
•

SN / ST
A++
0.25
93
144
143
n/a
n/a
144
143
40

SN / ST
A++
0.39
143
n/a
n/a
96
86
96
86
41

SN / ST
A+
1.16
424

0.7
220-230v / 50Hz
13

0.9
220-230v / 50Hz
13

2.2
220-240v / 50Hz
13

820-900 x 600 x 550
818-898 x 595 x 540
880 x 650 x 600
37
35

820-890 x 600 x 550
818-898 x 595 x 540
880 x 650 x 600
33
35

334
170
594
504
50

DIMENSIONS
Built-in aperture H / W / D (mm)
Overall H / W / D (mm)
Packed H / W / D (mm)
Net weight (kg)
Gross weight (kg)

875-880 x 560-570 x 560 875-880 x 560-570 x 560
870 x 540 x 545
870 x 540 x 545
960 x 610 x 620
925 x 585 x 630
33.5
32
36
33

* Climate class SN: Room temperature between +10°C & + 32°C
* Climate class ST: Room temperature between +16°C & + 32°C
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1805 x 913 x 707
1790 x 903 x 735 (inc. handles)

1862 x 1008 x 958
129
147

COOLING
TECHNICAL DRAWINGS

DRS1315J

DRF1313J / DFF1310J

DFS1308J

DKA866M
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COOKERY SCHOOL PARTNERS
De Dietrich is proud to work in partnership with three eminent UK Cookery Schools: The Mike Robinson Game and Wild
Food Cookery School in Yattendon, Berkshire, The Tante Marie Culinary Academy in Woking, Surrey and the Cheshire
Cookery School in Altrincham, Cheshire. Each establishment offers a diverse range of courses for both experienced cooks
and novices who are keen to learn. All feature De Dietrich kitchen appliances in their schools for students to work with.

THE MIKE ROBINSON GAME & WILD FOOD COOKERY SCHOOL
Close to his famous pub, the Pot Kiln, the Mike Robinson Game and Wild Food Cookery School
is situated in a converted dairy in Yattendon, Berkshire. Recently refurbished, the school is
also the filming location for ITV1’s Countrywise and Countrywise Kitchen. Specialising in game
cookery, there are courses in Essential Game, Essential Fish, with further advanced options,
together with courses in wild mushroom foraging and bread making. A popular choice is ‘Chef’s
Table’ where Mike cooks and demonstrates a range of dishes for a dinner party hosted by the
chef himself which takes place in the adjacent dining room at the school.

“I love the De Dietrich appliances we use in the Cookery School. They look
stunning and are a joy to cook with as they are so advanced and powerful.”
Mike Robinson
Tel: 01635 200 200 www.gamecookeryschool.co.uk
Image of Mike Robinson supplied courtesy of
Silestone by Cosentino

TANTE MARIE CULINARY ACADEMY
The Tante Marie is one of only two Cordon Bleu cookery schools in the UK and has been training top chefs since it was established in
1954. As a school for catering professionals, it is internationally renowned as one of the best culinary academies in the world. Together
with an extensive range of professional courses, Tante Marie offers a wide variety of lifestyle courses for keen amateur cooks, where
students can hone their cooking skills in a truly professional environment.

“We always demand excellence in both teaching and cooking in our classrooms.
As a culinary academy it is our responsibility to ensure that our students are
trained using appliances that feature the latest up to the minute technologies.
This allows them to work in any kitchen, anywhere in the future. Therefore,
we are proud to partner with De Dietrich.’
Andrew Maxwell - Managing Director and Principal of Tante Marie
Tel: 01483 726 957 www.tantemarie.co.uk

Situated in beautiful countryside in Edgworth, near Bolton, The Wellbeing Farm has been extensively rebuilt and refurbished to
become a complete lifestyle venue dedicated to all aspects of wellbeing. With its own wind-powered electricity turbine, the Farm
is also entirely self-sufficient. Offering a variety of Cookery Courses from Pizza and bread making to pickling and preserving; the
Executive chef is Mike Harrison, owner of Chef to Go and a chef / tutor for the Novelli Academy.
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Tel: 01204 852 113 www.thewellbeingfarm.co.uk

Visit www.dedietrich.co.uk for all the latest promotional offers,
application forms and instruction manuals.

FREE TWO OR FIVE YEAR PARTS & LABOUR WARRANTY*
Providing you with the best customer care, De Dietrich offers a FREE two or
five year parts and labour warranty on selected products featured in the current
SUBJECT TO
REGISTRATION

SUBJECT TO
REGISTRATION

collection, subject to registration*. To check which warranty your product is
covered by, look at the specific product page within this catalogue where you will
find a two or five year warranty icon; alternatively you can refer to the collection
section of our website at www.dedietrich.co.uk.

SUBJECT TO
REGISTRATION

SUBJECT TO
REGISTRATION

No minimum purchase is necessary but registration is required within 180 days
of date of purchase. End of line products are eligible for the promotional two
or five year warranty, which will commence from the date of discontinuation
when registered within the correct timeframe (180 days from date of purchase).
Registration is easy, either contact your retailer or visit our website 		
www.dedietrich.co.uk to register online or download a registration form.
*Terms and conditions apply. Collect an application form from your retailer or download one
from our website. This offer is only applicable to UK end users.

CLAIM YOUR FREE MIKE ROBINSON
PROFESSIONAL PAN SET
Available with the purchase of a De Dietrich induction
hob from the current collection
Made from 18/10 brushed stainless steel, this Mike Robinson Professional Pan
Set worth £179 offers professional quality, durability and elegance. Suitable for
all hob types the set comprises of three cooking pans (24cm, 20cm and 16cm)
with lids, plus a 16cm milk pan.
Terms and conditions apply. Collect an application form from your retailer or download one
from our website. This offer is only applicable to mainland UK end users.

De Dietrich reserves the right to change specifications without notice in the interest of technological progress. While every effort has been made to
ensure that all specifications and descriptions are correct at the time of going to press, this brochure should not be regarded as an infallible guide
nor as an offer of sale for a particular product. Due to variations in the photographic and printing processes, colours of actual products may vary
slightly from the illustrations.

© Copyright De Dietrich. All data is correct as October 2013

De Dietrich Kitchen Appliances Ltd.
www.dedietrich.co.uk
www.de-dietrich.ie
Telephone: 0844 557 3750
Intec 4, Wade Road, Basingstoke, Hampshire, RG24 8NE
Email: enquiries-uk@fagor.co.uk
Warranty registration:
Contact your retailer or visit www.dedietrich.co.uk to register online
or download a registration form.
Spare parts and accessories:
Telephone: 0844 557 2510

www.dedietrich.co.uk
The paper we use comes from sustainable, managed sources
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