
Roast a tender luscious leg of lamb in a
gas oven.  Bake a perfect crisp pastry in
an electric oven - but use only one
cooker.  GAS AND ELECTRIC IN ONE
OVEN

Don’t compromise on your cooking
results with Emilia’s new 70cm wide Bi
Energyselect cooker.  The new Emilia Bi
Energy Select cooker gives you the
choice in baking with gas or electricity. 

Combined with the features of the Emilia
Matrix including cast iron trivets, digital
clock, automatic cooling fan, closed door
grilling, and now with auto ignition, the
new DI76GGESIB is perfectly specified
for Australia kitchens.

Developed by Glem Gas in Australia and
manufactured in the Glem Gas factory in
Italy the DI76GGESIB is the first Bi
Energy Select cooker to be introduced
into the Emilia range.

Compact and capable
This is the perfect size cooker to replace
your old model without having to change
your kitchen.  The width of the Emilia
70cm cooker fits perfectly into the same
space as many older style cookers.  It is
not too big, not too small and has a full
size 5 burner gas cook top.
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DI76GGESIB Functions

DI76GGESIB Technical Data and Specifications

ELECTRIC OVEN FUNCTIONS

FAN FORCED
fast heat and cooking up from a circular element around a
fan that pushes the heat through.

CLOSED DOOR ELECTRIC GRILL 
Closed door grilling stops cooking odours coming into the
kitchen

OVEN LIGHT

GAS FAN OVEN FUNCTIONS

FAN ASSISTED GAS BAKING 
Gas baking with fan assistance.  Eliminates cold
spots when cooking on more than one shelf.  Great
even heat distribution.

OVEN LIGHT

Glem Gas Australasia Pty Ltd 

Unit 26, 10 Straits Avenue, 
South Granville, NSW 2142   

PO BOX 63 Blaxcell PO, 
South Granville, NSW 2142

Telephone: (02) 9721 2755    
Facsimile: (02) 9721 2766
info@glemgas.com.au
www.emiliaglem.com.au

Local charge 1 300 307 917

The descriptions and images in this brochure apply to the specific products at the date of publication. Glem Gas
has a policy of continuous product development and product specifications may change without notice. Please
check with the retailer that this brochure correctly describes the products that are being offered for sale. Glem Gas
should not be held responsible for any errors in this brochure caused by inaccuracy in printing or transcription.

Warranty

Glem products are covered by a two year warranty, on parts and labour and conditional to our Warranty policy.

Service
Glem Gas has an Australia wide service network available. Call 02 9721 2755 for assistance.

GAS BAKING
Why Gas?

The Emilia 70cm BI Energyselect oven has a fan assisted
gas oven function.

• Gas seals in moisture, reduces shrinkage and enhances
flavour.

• Cooking with gas produces 50 percent less carbon
emissions than cooking with an electric oven.

• Gas ovens are faster to heat up.
• Gas is an economical fuel and is cheaper to run

GREAT IN A BLACK OUT 

ELECTRIC BAKING (in the same oven)
Why electric?

• The Emilia 70cm Energyselect oven is a fan forced
electric oven

• Electricity is a dry heat which is perfect for cakes,
pastries and soufflés

Oven
60 litre oven
Gas fan oven
Fan forced electric oven
Electric grill
10 amp connection

Hob
Cast iron trivets
Auto electronic ignition
Simmer burner
2 medium burners
1 large burner
1 triple ring wok burner

Dimensions
700 width
600 depth
870-910 height

Features include
• Italian Made 70cm free standing cooker
• Bi Energy select oven – gas and electric baking
• 5 burner cooktop
• Stainless steel construction
• Full glass inner door
• 60 litre oven capacity
• Cast iron trivets
• Closed door electric grilling
• Automatic electronic ignition
• Height adjustable legs.
• Digital clock
• Tangential cooling fan
• Storage compartment
• 10 AMP connection
• 2 year warranty

The mygreenoven program is an initiative of Emilia Glem to highlight the
environmental benefits of cooking with gas.
www.glemgas.com.au/default.aspx
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