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Cooking Performance

+ 6.3 cu.ft. Oven Capacity

 ProBake Convection™ System

+ Infrared Grill

« 3,200W Power Burner

+ 5 Radiant Cooktops with Warming Zone

Style and Design
« Premium Stainless Steel Finish
« Blue Interior

« WideView ™ Window

Convenience Features
 EasyClean®

« Front-Tilt Control Knobs
« Glass Touch Controls

o Smart ThinQ™

» Warming Drawer

Stainless Steel

@ LG

Life's Good




Baked to Perfection on Every Rack, Every Time

No more getting burned by inconsistent baking. LG ProBake Convection™
delivers even, precise heat on every rack, every time. Inspired by pro ranges,
it's the first freestanding range with the heating element moved from the
bottom of the oven to the back, so your cookies, cakes, roasts and more are
perfectly browned every time.

A Clean Oven in Just 10 Minutes

LG EasyClean® brings you our fastest oven-cleaning feature yet. In just
three steps your oven can sparkle, all without strong chemical fumes or
high heat. Simply spray the oven interior with water, press EasyClean and
10 later, wipe away leftover grime. There's even a traditional self-clean
cycle for an occasional deep clean.

20% Quicker Cooking Without Preheating.*

LG's infrared heating element gets your oven to broil temperature more
quickly to cut over 20% off your total cooking time. Infrared cooking-
which uses the same technology as premium outdoor grills- also allows
your food to be juicier than traditional thermal cooking.*Among leading
brands, non-induction elements

Cook More
The 6.3 cu.ft. oven capacity gives you more space and gives you the
flexibility to cook more dishes and larger platters at the same time.

LG's Fastest Boiling Cooktop Elements

Just when you thought it couldn’t get any faster, it did. With 3200 watts,
these dual cooktop elements are the most powerful available.* Not only do
they deliver LG's fastest boil, they let you match the element size to your
cookware for the utmost in flexibility.

PRODUCT FEATURES
CAPACITY APPEARANCE
Oven Capacity (cu. ft.) 6.3 Available Colors Stainless-Steel
OVEN FEATURES Handles/Knobs STS Finish (Al)
Broil Element (Watt) 4,000W (1.6 Carbon + 2.4K Sheath) Oven Door Feature WideView™ Window
Bake Element (Watt) _ DIMENSIONS/CLEARANCES/WEIGHT
Convection Element (Watt) 2,500W Shipping Weight (lbs) 177
Convection Conversion Yes Product Weight (Ibs) 153
Convection System/Mode/Cooking System  ProBake Convection™ Cabinet Width (in) 30"
Bake, Broil, Convection Bake, Convection Roast, Overall Depth (in) - including handle 2815/16"
Oven Cooking Modes Multi-Rack Convection Baking, Delay Bake, Delay Clean, Overall Height (in) 36"
Proof, Warm, Pizza, Speed Roast Overall Width (in) 2915/16"
Oven Control Features Glass Touch Oven Interior Dimensions (in) 24 13/16"x 21 5/16" x 19 3/4"
EasyClean® Yes (W xHxD)
Self Clean Yes Carton Dimensions (in) (W x H x D) 3131/32" x 44" x 30 17/32"
GoCook Smart Oven Light Yes (1 Light) ACCESSORIES
No. of Rack Positions 7 Standard Rack 2
Door Lock Yes Gliding Rack 1
Automatic Safety Shut-Off After 12 hours Spray Bottle Yes
COOKTOP Scouring Pad Yes
Element Size/Wattage WARRANTY
Left Rear 6"-1,200W Limited Warranty 1 Year Parts & Labour
Right Rear 6"-1,200W UPC CODES
Left Front 9"6"-3,200W/ 1,400W LSE5615ST 772454 065484
Right Front 12"9"6"-3,000W /2,200W / 1,700W

Center (Warming Zone)

7"-100W

Cooktop Finish

Grey Patterned on Black Ceramic Glass

Hot Surface LED Indicator Yes

DRAWER

Drawer Type Warming

CONTROL

Cooktop Control Type Front Tilt-Control Knobs
Oven Control Type Glass Touch

Display VFD

Language English / French / Spanish
Smart Function SmartThinQ™

Clock 12 hr or 24 hr (option)
Temperature Unit of Measure “For°C

Cooking Complete Reminder Volume 1. High 2. Low 3. Mute
Certified Sabbath Mode No
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20 Norelco Drive, North York, Ontario MOL 2X6

Tel: 647-253-6300 | LG.com
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