RICHMOND

DELUXE

90CM DUAL

FUEL RANGE COOKER

Celling>

215L

TOTAL
CAPACITY

QUAD
OVEN

TECHNOLOGY

18¢

FUNCTIONS

Black
Scan for more info BRDX90DFBL

Cream
BRDX90DFCR

Anthracite
BRDX90DFAN

FEATURES & BENEFITS

= i
|

5-Burner Gas Cooktop with 15.9MJ/h Wok
High-performance ltalian Sabaf burners offer precise
temperature control, even heat distribution, and quick
response for fast, efficient stir-frying, searing, and rapid
boiling, ideal for all cooking styles.

Air Fry for Healthier, Faster Cooking
Cook crispy, golden meals with little or no oil using
the Air Fry function. It offers healthier alternatives to deep
frying while maintaining the texture and flavour you love.

Multi-Cavity Oven with 215L Cooking Capacity

Three spacious ovens, including a 73L Multi-Function
Qven, 45L Conventional Oven & Maxi-Grill™, and a 97L
Titan™ Tall Oven with a PROFLEX™ Splitter for cooking
multiple dishes at different temperatures simultaneously.

Steam Assist
Enhances your cooking by adding moisture,
keeping dishes tender and flavourful, while also simplifying
cleaning by loosening stubborn splatters and stains.

Pro-Trac™ Telescopic Rails

Fully adjustable, full-extension telescopic rails
offer safe, effortless access to your dishes, preventing
the need to reach into the oven.

TrueTemp Digital Thermostat
Ensures precise, consistent cooking results within
the Multi-Function Main Oven cavity. Set your desired
temperature in 5° increments, allowing for accurate
temperature control and perfect dishes every time.



FUNCTIONS

RICHMOND DELUXE BRDX90DF

Cavity One Cavity Three
GAS COOKTOP CAVITY 3: FAN FORCED TALL OVEN
\AA4 N No. of Zones 5 Position Right
@ S SSS e -O- Rear Left (MJ/h) Medium, 7.0 No. Oven Functions 5
— — Front Left (MJ/h) Large, 11.9 Oven Capacity (Litres) 97 (Gross) / 81 (Net)
Mu\t\—Fu_ncUon Conventional Fan Forced Slow Cook Keep Warm  Dough Proving Light Centre (MJ/h) Wok, 15.9 N?' Shelf Positions 9
Gl Rear Right (MJ/h) Medium, 7.0 pielShielves 4
. Full-extension Telescopic Rail 2
Front Right (MJ/h) Small, 4.0
. . Pro-Flex Splitter Yes
CaV|ty Two Ho? Finish Easy Clean Enamel, Black Oven Light 2x Halogen
v L2 4 4 ) ( ) e Sle e Yes Easy Clean Enamel Yes, Black
$ @ Automatic Ignition Yes Door Opening Right-side
% — — —_— Flame Safety Yes Door Limiter Yes, 105°
i ’ Cast-iron Pan Supports Yes Analogue Thermometer Yes
Dual Girill Fan Girill Base Heat Top Heat Conventional Fan Assist Cast-iron Griddle Plate Yes
with Fan TIMER
& f ) -)(- NV ok Grade ves Touch Control Yes
@ @ e —O— CAVITY 1: CONVENTIONAL OVEN & MAXI GRILL White LED Display Yes
L 6606 ) Position Top Left Cooking Duration Yes, Main Oven
No. Oven Functions 2 Cooking End Time Yes, Main Oven
Fan Forced Pizza Air Fry Steam Defrost / Light )
Assist Dough Proving Oven Capacity (Litres) 45 (Gross) / 37 (Net) Minute Minder Yes
No. Shelf Positions 3 Safety Lock Yes
iielSholves ! INSTALLATION
Zeling ey with @l ez ! Power Supply 220 - 240V or 380 - 415V 3~N, 50 - 60Hz
Ul extensionjlelescopicliall ! Total Electrical Power (kW) 7.60 - 9.05
O Ll 1x Halogen Total Connected Load (A) 37.7
=y Gz e Yes, Black Assessed Maximum Demand (A) 25*
~ Steam Cleanse Yes
Door Opening Drop-down DIMENSIONS (PRODUCT)
Height x Width x Depth (mm) 900 - 930 x 896 x 600
CAVITY 2: MULTI-FUNCTION MAIN OVEN Product weight (kg) 103 (Net)
Position Bottom Left
No. Oven Functions 13 DIMENSIONS (PACKED)
Oven Capacity (Litres) 73 (Gross) / 60 (Net) Heightx Width x\Depthi(mm) 972 x 967 x 715
§ Digial Thermostat Yes Product weight (kg) 118 (Gross)
© No. Shelf Positions 5
S Wire Shelves 3
3 Air Fry Basket 1
Full-extension Telescopic Rail 1
Oven Light 1x Halogen
Easy Clean Enamel Yes, Black
Steam Cleanse Yes
Door Opening Left-side
/\ Door Limiter Yes, 105°
Triple Glazed Door Yes
Steam & Infuse Accessories Yes

*The amperage noted is the assessed maximum demand as per Table C5 Maximum Demand — Domestic Cooking Appliances. This appliance needs to be installed by a For additional accessories V at be"ing.com.au
licensed electrician who can assess the requirements of the appliance and provide installation advice applicable to the environment for which the appliance shall be installed in.

If this appliance is installed near vinyl wrapped surfaces, we strongly recommend using an installation kit available from the vinyl-wrap supplier. Belling cannot accept any responsibility for damage caused due to installation into cabinets with low temperature tolerances
We reserve the right to make changes to products when considered necessary, without affecting the essential safety and operating characteristics. Whilst every effort is made to produce up to date literature, this document should not be regarded as an infallible guide. VERSION NO. 20250403



