7 Ways Using a Kuppersbusch Okotherm Wall Oven Will Improve Your
Kitchen
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Kuppersbusch ovens have been world renowned
for many years for their exceptional design and
functionality. At the heart of this oven is out
patented catalytic converter the 6kotherm.
Below you will find seven reasons why owning
this top of the line oven will make your kitchen
the envy of the neighborhood.

1.

A clean oven. The 6kotherm catalytic
converter transforms fat, odors and
suspended matter into clean air. It runs
with every convection cooking process. Other than usual exhaust air catalysts, such as
used by other manufacturers, which only clean the exhaust fumes, the Kiippersbusch
system evades the inner cavity from getting dirty.

A clean kitchen. Because the 6kotherm-system cleans the fumes already inside the
oven, only cleaned air is released. Furniture, windows and curtains are therefore not
victims of grease deposits and annoying smells. Even allergic people will benefit from
Okotherm, as the exhausted air is clean.

Saving energy. In contrary to other cleaning systems, such as the pyrolytic system
(which destroys suspended matter with heat), the 6kotherm-system from Kippersbusch
needs neither additional time nor electricity. It cleans the air during the baking or roasting
process. The heat that results from this transformation process is used as additional
heating energy.

Environmentally friendly. The special anti-stick coating 6koEmail, with its very smooth
and pore-free surface, minimizes any residue after the cooking process. Cleaning or
scrubbing with environmentally unfriendly acids is now totally unnecessary. While other
cleaning systems, such as the pyrolytic cleaning system, waste additional energy after and
during the cleaning process, the 6kotherm-system transforms the additional energy of the
catalytic converter into extra heating energy.

Comfortable. The 6kotherm catalytic converter works automatically with any convection
cooking setting. It must not be switched on separately and does not need more time than
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the actual cooking process. The dkotherm-system is maintenance-free and works for the
entire life of the oven.

6. Perfect results. The cleaned, moist air also guarantees for an excellent baking or roasting
result, as the joint will not dry up but stay juicy, while keeping its natural aroma.
Especially large, high fat content meats will lose less weight if roasted in an oven with
Okotherm.

7. Elegant design. The anti-stick coating is very long-lasting and resilient to scratches. The
pore-free and extremely smooth surface makes it impossible for any residue to remain.
By the way, even our baking trays and pans are coated with 6koEmail.

Owning a Kippersbusch oven will turn your kitchen into a landmark. This stylish and eco-
friendly technology is at the heart of every Kuippersbusch oven and we know it will find a place
in your heart as well. Kiippersbusch has been the future of cooking since 1875 and we invite you
to live the future of appliances today.

Bon Appétit
Al

To find out more information call 800-419-9344 or visits us at www.kuppersbuschusa.com.

This article was published at http://www.americanchronicle.com/articles/view/96175.
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