
Pizza so delicious 2.5 minutes* feel like an eternity
Pizza bakes in just 2.5 minutes* at 340° C in the PizzaExpert oven. But when 
you’re waiting to bite into the airy, chewy-crispy crust of pizza baked in the only 
domestic oven endorsed by the Scuola Italiana Pizzaioli, you’ll be counting 
every second.

*Based on internal tests with 25 minutes of preheating and baking at 340 °C, as validated by the Scuola 
Italiana Pizzaioli.

Product Benefits & Features

• Multifunctional oven with ring heating element
• Oven with Connectivity
• Touch control
• Soft Closing
• 3 pyrolytic cleaning programs
• Cleaning reminder
• Fast oven heat up function
• Electronic temperature regulation
• VarioGuide
• Automatic temperature proposal
• Residual heat indication
• Cooling fan
• Child Lock safety function for control panel
• Door lock
• Telescopic runners Pizza kit, TR1LV, Wood screws included
• Accessories included: 1 Cake tray grey enamel, 1 Dripping pan grey enamel, 
1 Wire shelf chromed 
• Catalytic converter
• Multilingual oven display

Pyrolytic Cleaning. The self-cleaning function
Using high temperature, the Pyrolytic Cleaning function 
turns grease and food residue into ash – so you can 
easily wipe it off with a damp cloth.

Automatic guidance reassures you at every step
Confidently make restaurant-quality pizza with 
guidance from the PizzaExpert oven’s easy-to-use 
EXCite Touch Display. It tells you everything from the 
right level for the tray, to heat-up time, to when to put in 
and take out the pizza.

Delight friends and family with restaurant-quality 
pizza at home
With the PizzaExpert oven, you can treat your family 
and friends to Neapolitan-style restuarant-quality pizza 
with an airy, chewy-crispy crust. Baked at 340°C in just 
2.5 minutes*, the pizza is so tasty the oven is endorsed 
by the Italian Pizza Academy.

*Based on internal tests with 25 minutes of preheating and baking at 340 °C, as validated by the Scuola 
Italiana Pizzaioli.

Make your life easier with the right utensils
The PizzaExpert oven includes a cast-iron baking tray 
made for high-temperature baking and helps you make 
that airy-chewy pizza crust that is so tough to wait for. It 
also comes with a perforated pizza peel for easy 
handling without sticking.

Step-by-step intructions in the app for making 
dough and sauce
With the step-by-step instructions in the app, you can 
confidently create Neapolitan-style and classic dough 
for restaurant-quality pizza. The app also shows how to 
make tomato sauce and offers inspiration on pizza 
making.
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Main colour Pure black
Cleaning main oven Pyrolytic
Energy efficiency class A++
Volume usable, l Main Oven 72
Electronic type PUX
Dimensions HxWxD in mm 594x594x569
BI dimensions HxWxD in mm 590x560x550
Temperature range 30°C - 300°C
Grill element power, W 2300
Noise, dB(A) 44
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1 Cake tray grey enamel/1 Dripping 
pan grey enamel/1 Wire shelf 

chromed/Pizza kit/TR1LV/Wood 
screws

Cord length, m 1.5
Total electricity loading, W 3490
Plug Type Schuko
Required fuse (A) 16
Product Number Code 949 288 457
Bar code 7333394169088

Product Specification

Electrolux 700 MealAssist with PizzaExpert 
 Built_In Oven 72 l A++ Pure black

OOP900NB


