
Model: RT-603 S/Steel 2G

Stainless steel fascia panel Temperature 50OC ~ 260OC 
Mirror glass oven door Energy efficiency rating: Class B
Minute minder (60 minute) Oven Dimensions: (External)
Electric conventional oven W595 x H595 x D540 mm
Electric grill + turnspit Oven Cut-Out: (Cabinet Space)
Thermostat W560 x H585 x D550 mm
Oven light Oven volume: 61 Litres
Full glass inner door Oven Consumption:
Black enamel moulded cavity Maximum Consumption: 2765W
Equipment : 1 oven tray, 1 wire shelf Power: 12.02 Amp

Offer Price: (Incl. delivery) Trade-In Price: (Incl. delivery)

Package Price: (With hob or hood purchase) 50 100

50 100

Model: RT-605 S/Steel 2G

Stainless steel fascia panel Temperature 50OC ~ 260OC 
Mirror oven door with Stainless steel strip Energy efficiency rating: Class B
End of cooking timer (120 minute) Oven Dimensions: (External)
Tangential ventilation cooling fan W595 x H595 x D540 mm
Electric fan-assisted oven Oven Cut-Out: (Cabinet Space)
Electric grill W560 x H585 x D550 mm
Thermostat Oven volume: 61 Litres
Oven light Oven Consumption:
Full glass inner door Maximum Consumption: 2805W
Black enamel moulded cavity Power: 12.20 Amp
Equipment : 1 oven tray, 1 wire shelf

Offer Price: (Incl. delivery) Trade-In Price: (Incl. delivery)

Package Price: (With hob or hood purchase) 50 100

Note: Prices do not include installation charge. (Installation charge: $50.00, alteration charges apply) 

Pictures are representative only. Aactual product appearance may vary. d:\rm\catalogue 2 Printed on 11-07-2011

Authorised Dealer: Rhoyxon Marketing Pte Ltd
Rhoyxon @ HQ - Tel: 6289 4466 Rhoyxon @ Eunos - Tel: 6747 3071
Blk 1064 Eunos Ave 4, #01-159, S'pore 409798 Blk 8 Eunos Crescent #01-2685
Mon ~ Sat: 10 am~5:30pm, Sun, PH: Closed Mon ~ Sat: 10 am~6 pm, Sun, PH: Closed

Rhoyxon @ Bukit Merah - Tel: 6275 4466 Rhoyxon @ Yishun - Tel: 6758 8718
Blk 123 Bt. Merah Lane 1 #01-88 Blk 106 Yishun Ring Rd #01-179

1 3 5 Mon, Wed, Fri: 11 am ~ 7 pm, Sun, PH: Closed 2 4 6 Tue, Thu, Sat: 11 am ~ 7 pm, Sun, PH: Closed

Trade-in your oven
Own a Brand New Italian oven

for as low as $450.00

$640.00

House of Italian Kitchen Appliances

$550.00 $450.00
$500.00

$590.00$690.00

Why Repair ?

[ ]



Model: RT-608 S/Steel 2G

Oven Light - 15W
Turbo Fan - 17.8W
Circular Element - 2100W
Grill Element - 1900W
Top Element - 850W
Bottom Element - 1200W
Tangential Ventilation 
Cooling Fan - 18~25W
Electronic Programmer
Separate Thermostat
Temperature Control

Temperature 50OC ~ 260OC 
Operate as conventional
or thermo fan oven
Energy efficiency rating: Class B
Equipment : 1 oven tray,
1 wire shelf

Oven Volume:
Capacity: 61 Litres

Oven Consumption:
Maximum Consumption: 2805W
Power: 12.20 Amp

Oven Dimensions:
External: W595 x H595
D540 mm
Cut-Out: W560 x H585
Minimum D550 mm

Offer Price: (Incl. delivery) Trade-In Price: (Incl. delivery)

Package Price: (With hob or hood purchase) 50 100

Note: Prices do not include installation charge. (Installation charge: $50.00, alteration charges apply) 

Pictures are representative only. Aactual product appearance may vary. d:\rm\catalogue 2 Printed on 11-07-2011

Authorised Dealer: Rhoyxon Marketing Pte Ltd
Rhoyxon @ HQ - Tel: 6289 4466 Rhoyxon @ Eunos - Tel: 6747 3071
Blk 1064 Eunos Ave 4, #01-159, S'pore 409798 Blk 8 Eunos Crescent #01-2685
Mon ~ Sat: 10 am ~ 5:30pm, Sun, PH: Closed Mon ~ Sat: 10 am ~ 6 pm, Sun, PH: Closed

Rhoyxon @ Bukit Merah - Tel: 6275 4466 Rhoyxon @ Yishun - Tel: 6758 8718
Blk 123 Bt. Merah Lane 1 #01-88 Blk 106 Yishun Ring Rd #01-179

1 3 5 Mon, Wed, Fri: 11 am ~ 7 pm, Sun, PH: Closed 2 4 6 Tue, Thu, Sat: 11 am ~ 7 pm, Sun, PH: Closed

Rhoyxon Built-in Oven

Solutions for all your needs

$880.00 $780.00

Made In Italy

Functional designs

$830.00

House of Italian Kitchen Appliances

RAPID DEFROST - 32.8W - 0.14 Amp
Defrost quickly without having  to use the microwave with  the aid of oven fan.

CONVENTIONAL COOKING - 2087W - 9.07 Amp
Ideal for cooking pastries and cakes. Also ideal for cooking simultaneously dishes that require different 
temperatures. This method uses both the upper and lower electric heating elements to spread intense heat 
throughout the oven cavity.

GRILL - 1937W - 8.42 Amp
Perfect for grilling thin or medium thickness meat (e.g sausages, pork chops, etc,) because it uses only the inside
of the upper heating element.

FULL GRILL - 2787W - 12.12 Amp
Unlike the previous grill function, this function uses both upper heating elements thus granting the same grilling 
results for thicker pieces of food or meat.

FANNED GRILL - 2805W - 12.20 Amp
This is the best function for a fast grill or roasting thick pieces of meat because it uses both  heating elements 
plus the fan. This function replaces the turnspit cooking cycle and ensures that the meat remains tender.

FANNED CONVENTIONAL COOKING - 2105W - 9.15 Amp  
Perfect for extremely fast and even cooking as upper and lower heating elements plus the fan 
are utilised. 

FINAL COOKING - 1237W - 5.38 Amp
Ideal for recipes that require slow cooking or for delicately heating pre-cooked food. This function uses only the 
lower heating element.

FAN COOKING - 2155W - 9.37 Amp
Thanks to the fan and the circular heating elements, heat gets diffused evenly throughout the cavity thus allowing
you to cook several dishes that require the same temperature and timing. This function does not require pre-
heating and, compared to conventional cooking, it manages to reduce the time of cooking by 10 minutes per hou
at lower temperatures.
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