Highest
Featured
Range in its

Frigidaire’

Class  / . ‘ ranges with
Precision Set™

Surface
Controls are
the most
precise
electric ranges

Precision Set™ Surface Controls in theindustry.

Frigidaire” makes it possible to cook like gas and clean like glass!

Burnt eggs —>»

Standard electric elements are
either “off” or “on”, causing the
temperature in the pan to
fluctuate.

Perfect eggs!

Temperature

N

Off 30 Seconds 90 Seconds 120 Seconds
‘O Standard Electric O Precision Set™

COOKING WITH ELECTRICITY THE PROBLEM THE SOLUTION | HOW ITWORKS | THE BENEFIT

Conventional Frigidaire® Digital Controls Precise Heat
elements cause has engineered that act more means

Precision Set Controls gently
raise the heat in the pan to the
desired temperature and keeps
it there.

the amount of controls that like a “dimmer perfect eggs
heat to keep the switch” allowing | every time
fluctuate in elements at more precise and | you cook at
the pan. the desired consistent heat a setting of
temperature. delivery. 2.4.
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Highest
Featured
Range in its

Class

8% fein

£ Melt chocolate without scorching

2 Precise control of cook temperature

2 Remains at desired temperature all the time

2 Get great results every time

COOKING WITH ELECTRICITY

THE SOLUTION

THE BENEFIT

Conventional Frigidaire® Digital Controls Precise Heat
elements cause has engineered | that act more means

the amount of controls that like a “dimmer perfect eggs
heat to keep the switch” allowing | every time

fluctuate in elements at more precise and | you cook at
the pan. the desired consistent heat a setting of
temperature. delivery. 2.4.
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Cooks
30%
Faster

£ Delivers premium performance

2 Cooks 30% faster

£ No preheating required

2 Cook on more than one rack

F101607FR03

an affordable
way to save time

while cooking
meals without
sacrificing
results.

Frigidaire®
SpeedBake®
ranges cook
up to 30%
faster on two
racks.

Frigidaire
SpeedBake’
ranges are

the best

selling

convection
rangesinthe

industry.

A convection

fan circulates

air inside the
oven, eliminating
cool spots and
cooking foods
faster.

Cook meals 30%
faster than
non-convection
ranges, with
superior

results.




