@ LG

Even Cooking, Baked to Perfection

on Every Rack, Every Time

First freestanding range for the home to
move the heating element from the Q True Gas Convection

bottom of the oven to the back wall for S T ‘\5 - -i}%B,SOOBTU=5,57OW
optimal heat distribution. s ¢ ~<¢~r ”

GAS ' o Y

« ProBake Convection™ utilizes true gas : . /
convection and is more powerful than

conventional convection. Cooking power!
(From 800W to 5,570W=18,500BTU)*

Inconsistent Baking Even Baking

Conventional Convection ProBake Convection™

ELECTRIC

- Dual fan speed convection system
with a high power convection
heater from 700W to 2500W

« From Low speed delicate baking

to High speed crispy roasting S — E

\-\-
700W to 2500
*Internal testing: cooking 1.5kg whole chicken: LG Conventional

OralCom. Convection 375° F Roast setting vs. ProBake Speed Roast

+ 20% faster roasting*
with Speed Roast
+ No need to preheat

Enjoy more even, professional style cooking at home with LG ProBake ConvectionTw
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GAS & ELECTRIC

« A 10-Minute, oven-cleaning feature that will leave your oven sparkling clean without strong chemical fumes or high heat.

- ProBake gas ranges now have a flat, solid bottom with no trim. Thus, with EasyClean®, it requires less manual effort than
ever before.

Comparison of Self clean vs EasyClean®

Cleaning Process
(3 steps. 10 minutes. 1 spotless oven.)

10 Minutes Y

Faster Cleaning! 1. Spray 2. Press the 3. Simply
water inside EasyClean® wipe away
OralCom. the oven button any residue

Tired of using hazardous chemicals, disgusting fumes, and effortless manual labor to clean your oven?
With EasyClean® such problems can disappear. 3 Steps. 10 minutes. 1 spotless oven.

4 A UltraHeat™ | LG's Fastest Boiling

New LG IProBake convection™ Ranges - 5 Core Benefits

SALES TALK
The Capacity, Flexibility and

est Capacity |

Performance for your Biggest Meals

LG
ProBake B
73

Largest capacity range available in the market (except electric single model)*
Competitor’s Capacity Comparison

LG
- 6.7 7.0 6.7 6.7

Electric Double
Range
Capacity Electric Single 59 6.2 6.0 53 63 63
(Cu.Ft) Range 64
Gas Double Range - 6.0 58 6.8 6.1 6.9
Gas Single Range 5.8 58 5.0 5.6 54 6.2
OralCom. *Based on manufactures published specifications 6/1/15

- DOUBLE : Multiple guests? Multiple dishes? No problem.
Cook two dishes at two different temperatures with room to spare.
- SINGLE : Conquer large meals with room to spare.

GAS ELECTRIC

« Saves boiling time with an 18.500 BTU « Saves boiling time with _
18.5K BTU powerful burner. ; powerful 3200W dual

- Optimized flame angle can e} i element.
concentrate heating power § &P '15°
more effectively (15° higher). " nalE

OralCom.

- GAS : Cook more, wait less with the power of LG UltraHeat™ with 18.5k BTU burners.
(Boiling Speed Test results : LG New Range 12:46, LG conventional 14:39, GE 14:12, WP 16:26)
- ELEC: Get LG’s fastest boil with powerful 3200W dual elements.
(Boiling Speed Test results : LG New Range 10:23, GE 11:17, WP 12:08)  *1.5L Water Boiling point
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5 \K/ Ergonomic Design | A Stylish Take on Convenience

Small Gap (6mm)

Safety Hidden Hinge

Tilted Front Controls

& Curved Design (Double door) between upper door and
lower door (Double door)
OralCom.
Sleek, angled controls put power and visibility at your fingertips. ;




