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BUILT-IN OVENS
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Cooking Performance
* 4.7 cu.ft. Capacity

e Convection Bake

e Convection Roast

e Healthier Roast

e Crisp Convection

* Meat Probe (Upper Oven Only)

Style and Design
e Brilliant Blue Interior

e Available in Premium Stainless Steel Finish

Convenience Features
® 6.3" LCD Touch Screen Control System

e Gourmet Recipe Bank
e Convection Conversion
e Carbon Fiber Convection Element

e 3 Heavy Duty Racks with
1 Clide Rack (Upper Oven)

® 2 Heavy Duty Racks (Lower Oven)

e Self Cleaning
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BUILT-IN OVEN

6.3" LCD Touch Screen e
Control System | rorovor el il
The 6.3" LCD touch-screen i g o R L R
control system is very easy to ot S [| e [ ] srve
use. One touch activation

allows users to select and
monitor any of the cooking

{GGourmet Rocipes 1:32 pm

= e 3][~]

options, including the Gourmet &l | —
Recipe bank. The Gourmet =L 7 1 849 J10

Recipe bank contains 100
recipes with 42 preprogrammed. | wumsoses
This feature allows users to
select the programmed recipe
and the wall oven automatically

2. Gl i Sk

2 Satey of Bosl with Pesrset Sauice

sets the proper cooking cycle,
time & temperature.

2104 oy Tk stk 1w
es—y

8 P sttt peabest cven B 1 poc.

Pretmating
Gillod Flank Stoak

|Mear 1232 pen

m—
ke, B sy B vl |
|Uippes Crvan 1:33 pm

| Fan_ figh 800 ]

LG’s exclusive Convection System delivers the ideal
temperature and airflow for faster preheating and uniform
cooking. Cook your meals just as you want with 4
Convection Options — Convection Bake, Roast, Crisp, and
Healthier Roast.

Convection Bake

Convection bake heat distribution allows for even cooking
and has excellent results when baking multiple racks at the
same time.

Convection Roast

Heat circulates around the food from all sides, sealing in
juices and flavours. This mode is especially good for large,
tender cuts of meat.

Crisp Convection

Continually distributes heat precisely so cooked foods such
as biscuits, scones or pizza can remain delicious on the
inside and crisp on the outside.

Healthier Roast

This cooking mode is designed for reducing fat when
roasting meats or poultry. Foods are cooked brown on the
outside and succulent and flavourful on the inside.

Spacious 4.7 cu.ft. Capacity

The large 4.7 cubic capacity with a premium blue interior

elegantly accentuates the vivid convection glow. The recessed

broiler element, hidden bake element, 3 interior lights and
a gliding rack system take cooking to the next level.
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LWD3081ST
Type Double Wall Oven
Capacity 4.7 cuft
CONTROLS
Display White LCD Touch (Rectangular)

Access Control

Control Lockout

No. of My Menu

10

Gourmet Recipe

100 Recipes / 42 Auto Cook Menu

OVEN

Self-Cleaning

Variable Cleaning Time (2 hr, 3 hr & 4 hr)

Variable Broil

Full, Centre/High, Med, Low

Broil Element

2,500W Inner / 1,500W Outer

Broil Element Pass 8

Bake Element 2,500W
Bake Element Type Hidden (8 Pass)
No. of Rack Positions 5

No. of Racks

3 Heavy Duty (Includes 1 Glide Rack)
2 Heavy Duty on Bottom Oven Only

12 hrs. Shut-Off
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No. of Lights

3 (Halogen Lamp - 3 Dimension Lighting)

Convection Conversion

Convection Element

2,500W Carbon Heater

Proof

Variable Warm

High, Med, Low

Specialized Cooking

Healthier Roast (Reduced Fat Cook) on
Upper Oven Only, Crisp Convection

Broiler Pan

Meat Probe

Available Only Upper Oven

MATERIALS/FINISHES

Available Colours

Stainless Steel (ST)

Interior Colours

Blue

POWER SOURCE

Requirements

120/240 VAC, 120/208 VAC

DIMENSIONS

Product (WxHxD)

29 3/4"x521/16"x24 3/8"

Cut-Out (WxHxD)

28 1/2"x5113/16"x23 1/2"

Packing (WxHxD)

3311/16"x57 7/8"x30 9/16"

Net Weight 264 Ibs (120 kg)
Gross Weight 297 Ibs (135 kg)
UPC CODE

LWD3081ST 048231 316378
WARRANTY

1 Year Parts and Labour

Design and specifications are subject to change without notice.

All trademarks are property of their respective owners.
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