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WOSV2-30

30" Single Wall Oven
___

DCS electric wall ovens have been designed without
compromise. These true convection ovens have continuous

thermostat control, delivering exact results every time,
with no hot spots or variable temperatures. They feature

10 cooking modes (plus a Sabbath Mode) and a true
convection system that heats up quickly and ensures a

steady, consistent temperature throughout the spacious
4.1cuft interior. An exceptional roast function delivers crisp

results on the outside and a cooking probe is provided
to help deliver perfect results. Full extension telescopic

racking and the multi-position door hinge make for safe and
easy use. Three halogen interior lights let you see clearly
inside the oven, and both models feature a handy built-
in cooking probe, delayed start and self cleaning mode.

Stainless Steel

A PEACE OF MIND SALE

24 Hours 7 Days a Week Customer Support

T 1.888.936.7872 W dcsappliances.com

Dimensions

Depth 23 15/16"

Height 27 1/8"

Width 29 3/4"

Features & Benefits

10 Cooking Functions
A unique two-stage roasting function plus nine others
for everything from a quick pizza to a gourmet meal. The
wide temperature range lets you safely proof breads and
dehydrate meats, fruits and vegetables — or broil quickly
at up to 4,400W. Cooking Functions: True convection,
Convection bake, Bake, Convection pastry, Pastry bake,
Roast, Broil, Maxi broil, Convection broil, Warm.

Total Control
A digital microprocessor monitors the temperature to ensure
precise heat. Combined with a four-way convection system,
this creates even heat distribution throughout the oven. 

Cooking Flexibility
A full extension telescopic racking system gives safe and
easy access to the oven an the optional shelf positions allow
true multi-level cooking. An electronic meat probe provides
automatic cooking functionality. 

Easy to Clean
No need for harsh chemical cleaners in our Wall Ovens;
simply remove the racks and set to self-clean. The cool-touch
oven door will remain safe to touch on the outside.  

Information at a Glance
Halo illuminated dials provide information at a glance. White
– heating up; orange – temperature is reached; red – self-
cleaning mode. Three halogen lights and the large oven
window creates excellent visibility of what’s cooking.  

Kitchen Family Match
A choice of two handle profiles — round or square – enabling
the perfect fit with your preferred kitchen style.  

Specifications

Accessories

Roast dish 1

Temperature probe •

Wire rack 1

Accessories sold separately

Square handle option AHV2-WOWD

Capacity

Shelf positions 8

Total Capacity (AHAM) 4.1 cu ft

Cleaning

Concealed Element •

Self cleaning •

splatter guard 1

Controls

Digital & Dials •

Internal halogen light 3

Sabbath mode •
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Cooking modes

Bake •

Broil •

Convection Bake •

Convection broil •

Convection pastry •

Functions 10

Maxi broil •

Pastry bake •

Roast •

Self clean •

Warm •

Performance

Both Ovens Bake 1500 W

Both Ovens Broil 4400 W

Both Ovens Convection 2500 W

Full extention telescopic racks 3

Oven electric

Power requirements

Circuit supply current 30 A

Supply Frequency 60 Hz

Supply Voltage 120 - 240 V

Wire 4

Warranty

Warranty
Limited 2 Years Parts &

Labor

SKU 71165

The product dimensions and specifications in this page apply to the specific product

and model. Under our policy of continuous improvement, these dimensions and

specifications may change at any time. You should therefore check with Fisher &

Paykel’s Customer Care Centre to ensure this page correctly describes the model

currently available. © 2017 DCS by Fisher & Paykel Appliances Limited

Other product downloads available at dcsappliances.com

   
Wall Oven - WOSV230 - Data Sheet

http://dcsappliances.com//download/data-sheets/indoor-kitchens/cooking/wall-ovens/DCS_SDA_Data_Sheet_WOSV2-30_Oven_ISSUE1.pdf
http://dcsappliances.com//download/data-sheets/indoor-kitchens/cooking/wall-ovens/DCS_SDA_Data_Sheet_WOSV2-30_Oven_ISSUE1.pdf

