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4 GORENJE CLASSICO COLLECTION

Cooking with passion

Kitchen, a sacred place of love and passion
for life, is a place where we create the
delicious and genuine tastes of our lives.
Throughout the history of mankind,
kitchen has been the place where all
important things happened. Ambrosial
aromas of spices invite you to relive the
culinary stories of the past and to create
your own. Good cuisine is the recipe for a
sweet and passionate life. This is
embodied by the kitchen appliances of
the Gorenje Classico collection available
in ivory and matte black.
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74 yoware gaa&‘ng. to accentuate the msa;ﬂzwfassiom inthe

treats c.omu'? érom, pour oven, then )w.ﬁmeg{f.s a must. Tt is used.
both in main courses and in desserts.

@bu?ef.éa with f‘bwuﬂ meat
_'{_'ng,ruﬁm.{:s for ¥ servings Method

200 & c?_romcﬂ meat Tna bowl combine growuﬁ meat;
50 g Farmesan cheese Parmesan, a;uﬂ% AdL

1 chicken eqg breaderumbs, salt, and rwf,m,e?‘
breadlerumbs Wash the courgette ﬁ{omu?{%p, cf.’réf
salt and, cut Wwﬂs‘a S’wzpb out the
nutmeg seeds and the soft flesh from the
¥ courgette courgette. Fi il the courgette with
tomato /musﬁe, the yromuﬂ meat mixture. Pour
sunflower oil tomato ﬁfm.ste, into a ngf tray
feffu- a.m:@abfam the stuffed courgette

—— 9 __— over it. Prizzle with oil and season

widi salt M&ﬁf)eﬁ:er Cover wf.%
ﬂmé&ﬁancﬂ@a@e«bu%&oﬂmaﬁfgg
el é.or 30 minutes.
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Ovens of the Gorenje Classico collection are graced with a rich and dynamic design with a
classical touch. Soft lines extend seamlessly from the door to the oven interior, and the relief and
form of the door is reminiscent of the traditional arched ovens. The perfect appearance of the
oven is rounded off by the characteristic knobs, the relief handle with aged gold finish, and the
classically designed electronic programmable timer. The oven boasts the advanced
HomeMADE™ baking technology and high energy efficiency. Add a pinch of your passion for
delicious, succulent and crispy dishes.




Always cool oven door

Owven door 1s triple glazed with reflective glass panes. Therefore, the
outer side of the door is always cool. The safe and energy-efficient

doecr allows the oven to reach the A" energy class. Interior side of
the oven door has no notches or edges to allow simple cleaning.

GORENJE CLASSICO COLLECTION g

Electronic programmable timer with analogue display

Clagsic analogue design of the electronic programmable timer 1s one
of the decorative highlights of the line. It features a clock and a minute
minder, and it also allows programming delayed start time and
cooking end time. The clock indicates the end of the cooking process
by an acoustic signal. The classical clock design with clock hands and
lining in old gold colour complements the overall oven design.

HomeMADE™ technology for top-notch baking results

Innovative oven interior design with smart PerfectGrill heater
placement mimics the traditional wood-fired ovens. Effect
circulation of hot air leads to even heat distribution and superior
baking results. Fully extendible telescopic guides make placing the
sheets in the oven much simpler and allow excellent overview
of the baking process.
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Chocolate Wﬁs

Delicate Mﬁb&asam‘/ taste of chocolate a,&oa#s stirs Lzb dba.ss'iom
Chocolate contains substances é{abﬁr%u- @ sense of mae&z%
and Rafipiness. o true chefy bnows what to serve in order to awalen
the smmﬁjy&asur&s ancﬂdaassionaﬁe am,thdmﬁam

Mot chocolate
_'{jngruﬁe.mts for ¥ servings Method

1Emilk Combine ﬁ{admcﬂ&vgqfww&n

00 ¢ Sa,‘@x',nék chocolate sugar and, cocoa, and, mix with

1 f?a,c.g c{ocofaée,ﬁbu.cﬂcﬂr? jyow&r some cold milf. Pring the rest of

« ﬁaﬂ&spboong darf cocoa the mill to the boil and. stir inthe

¥ ﬁaﬁ&gﬁboons sugar ﬁf?uﬂrgp sugar, and. cocoa mixture.

ﬁ{oum{ o cinnamon AdL cfar@/@a@u? chocolate brofen

{Wy’ erean (i ofﬁionaﬂ} down into fﬁeus‘ Return to feat
and stir for 2 to 3 minutes until
the chocolate mells and the

~ = mixture thickens. Pour the hot

chocolate into wfs. Agter about
one minute, add a 54«) cfrr.z{:rs aé,
{Wy eream and, sd?rim@ge« w.‘ﬂ{
cinnamon. @ﬁbﬁwmf%p ﬁzz%; the hot

chocolate with, w{ﬁbﬂba& ereqim.

plcE
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HOBS
Gas

A range of high-quality, technologically perfected cooking hobs with sophisticated design wrill
surely allow you to pick the one that best matches your cooking habits and expectations, as well
as your views on interior design and home living. The range includes gas hobs with original cast
iron grids and beautifully designed knobs, in ivory or matte black. The hob features a diamond
heater layout which improves clarity and comfort in cooking. The cooking hob you select will be

a perfect match for other appliances of the Gorenje Classico collection.




Retro knobs for comfortable control

Standing by behind the aged gold finish of the characteristic classic knobs reminiscent of their old ceramic
predecessors is modern technology that allows the ultimate comfort in control. The knobs are
ergonomically designed for a pleasant grip.

Single-handed gas burner
ignition

Single-handed gas burner
ignition is another feature that
leads to extra comfort and easy
control. To activate the gas
burner, just press the knob and
rotate it to desired level with a
single hand while your other
hand ig free. Fast and simple!

Diamond layout

Special diamond-ghaped heater layout allows better overview of the
cooking process. It offers more space for large pots and pans or a wok
on the two larger and more powerful heaters placed on the left and
right, respectively. The form of the cast iron grid follows the functional
heater layout and aesthetically rounds off the hob appearance.

GORENJE CLASSICO COLLECTION

Cast iron grid

Cast iron grid will improve the
stability and enhance the
appearance of the gas hob. The
grid material makes it
particularly durable and
resistant to even the highest
temperatures.

Wok gas burner

Professional gas burner with a
three-ring flame heats the pan
with extra power to Improve
energy efficiency and allow
preparing your food in just
minutes. An optional dedicated
cast iron wok support will
further improve safety, comfort,
and efficiency in cooking.

ta
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HOBS

Induction

Induction hob of the Gorenje Classico collection endows the kitchen with the beauty of the past
and equips it with the technology of the future. Superior solutions include power boost on all
cooking zones simultaneously, as well as the additional SuperBoost feature on one of them.
Remarkably quiet operation results in a silent explosion of ambrosial flavours that will find their
true purpose in caressing your eager taste buds. The Classico induction hob features carefully

designed knobs for a pleasant grip.
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Super power all over and at the same time

Classico induction hobs have the option to activate the PowerBoost on all cooking zones at the same time,
plus the SuperBoost function on one zone, when needed. This gives significantly higher output power and
of course great time savings!

SuperBoost for super power of
your hob

SuperBoost is a function that
nstantly provides a remarkable
power boost to your cooking hob
when you need it. When
activated, output power is
mereased by over 40%, which
adds a true boost to your
cooking.

BoilControl

BoilControl is an automatic
system that will temporarily
adjust the output power of a
cooking zone. After initially
operating at maximum power,
the cooking zone will maintain
the temperature at the desired
level to prevent the food from
boiling over or overcooking.

SupersSilent operation Retro knobs for comfortable control
Intelligent switehing between Induction coils and use of state-of-the- Standing by behind the aged gold finigh of the characteristic clagsic
art commponents decreases the buzz characteristic of mduction hobs, knobs reminiscent of their old ceramic predecessors is modern

technolegy that allows the ultimate comfort in control. The knobs are
ergonomically designed for a pleasant grip.
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HOBS

Glass ceramic

Glass ceramic cooking hobs of the Gorenje Classico collection are stylishly designed and
technologically perfected. Classic control knobs and a specially shaped edge that protects from
spilling are designed with passion for timeless artistic styles of the centuries gone by. The
appliances excel with advanced hi-light technology that matches your needs and cooking style.
In addition to three hilight heaters, there is also a heater with a double circular surface that can
adapt to pots and pans of varying sizes. Inspiringly smooth hob surface allows comfortable
cooking and simple maintenance. This is a cooking hob that will stir up your imagination.




Modern hilight technology with a touch of classics

In addition to three hi-light heaters, the glass ceramic hob also
features a heater with a double circular surface that can adapt to pots
and pans of varying sizes. An indicator light for each cooking zone will

remain It until the zone surface is hot. Smooth hob surface is easy to
clean and the edges are raised to prevent spilling.

GORENJE CLASSICO COLLECTION
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Retro knobs for comfortable control

Standing by behind the aged gold finish of the characteristic classic
knobs reminiscent of their old ceramic predecessors is modern
technology that allows the ultimate comfort in control. The knobs are
ergonemically designed for a pleasant grip.
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7'%3, mfgwaﬁ/yawer aé,g;?a_‘

Ginger has been fnown since the times of the classical a)m%w.f# to
be one of the oldest and nwsbd:m&eréuﬂ afﬁmcﬂisfﬂ&;‘, as well as
the nwsé/;owerw among %&do&mﬁ anti-oxidants. T will ) jaxx uﬁb
arny disk or ﬁe»e.méz.e‘ Classical #&f’ a;&da#s modlern fﬁaugjﬁ‘f oé, the
G{Majpﬁ%scﬁ:ﬁa Confucius was also sjncaﬂ with, Finger which he
mggw.sﬁecﬂ in his every dish,

S‘%w:cﬁ with avocado
.'E'ugreﬂud:s for ¥ servings Method
25 S%u&f@ Wash and drain the scgu&(ﬂs. JMeat
@ ﬁa,%, oé, onion obive oil in a,ﬂbm and é’éf the
3 cloves garbic s‘%wicee. Remaove s%w:d?s éromejam
/Ja.rs&:# and, add c&%f&c@g&rﬂ@ onion,
olive oil and. cubed avocado. Stir é’rf until
3 avocados avocads soptens. Return S%uxﬂe to
sabt j:m season With salt M/Jeﬂbjau
pitpe cnd rindte it chfped sty
2 chillies Ina a&g{. dish, combine c{ofﬁbe&
gresh lemon, Juice chillies, olive oil, &Mmcfww and
3@}5&?@" graﬁe&ﬂwm sauce: Season
the sauce to taste with sall and
/:'eﬁbj:er and. serve with the s%uicﬁ

o -~

=
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HOODS

The minimalist appearance of Gorenje Classico collection's kitchen hood sophisticatedly rounds
off the entire kitchen ambient. Soft lines and details with gold finish make sure the hood blends
harmoniously with the design of other appliances of the collection. The hood excels with efficient
and silent operation. Mlodern trend of merging the kitchen with the living room also calls for new
standards regarding hood performance. With a capacity of at least 750 m®/h, Gorenje Classico
hood provides optimum power to eliminate odours, moisture, and grease particles in spaces
spanning up to 35 square meters. You will surely be impressed by the genuine materials and
design.

ai#



GORENJE CLASSICO COLLECTION 21

Dishwasher-safe grease filters
for simple cleaning

Metal grease filters in Gorenje
hoods are easy to remove and to
clean. They can be washed
manually or in a dishwasher
using a delicate prograim.

Knobs and handle with gold
finish

Hood design in delicate vory or
matte black is complemented by
distinctive handle in the old gold
colour. The knobs allow
traditional control of the hood
and its functions. Decorative
handle that matches the design
of the entire collection perfectly
complements the appearance of
the hood and accentuates its
classical character.

Halogen lighting

In addition to the core function of air evacuation, kitchen hoods are
also an additional source of light over the cocking hob. Halogen
lighting is more powerful and more energy-efficient than
conventional.

A few useful tips

« Do not forget to switch on the kitchen hood before you start
‘cooking. This wiil improve the hood performance.

* Leave the hood on for 10 to 15 minutes after you finish cooking to
remove the last traces of odours generated during cooking.

* When using the hood, do not open the kitchen window as this will
disturb the flow of air.

* For best results, choose a kitchen hood that is at least as wide as
your cooking hob.
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Summer savory- gor {afﬂbms

This annual herb has n%éeriousdaow»zrs.__?ﬁ addition to medicinal
effects, its ﬁwg}p learves wnﬁmmmﬁea% dose of substance that
will fgzdt&j;agsﬂom even in the remotest corners. 7t is no
coincidence that it is ﬁm.cﬂf:wml%& called the ferb of ﬁaﬁfaﬂbmgs
Tt will be a weleome u?raﬂw.nff on any wo@ﬁoﬂb.

Mushroom souf with summer savoriy

_‘l}lgruﬂ.wts por ¥ servings Method

3 el oil Fry the onions on oil. AdL c{oﬂ%buﬂ
0 g onion ém.r&c/to release the aroma. Then,
ya.r&cf add fresh mushrooms, %m%b sliced.
160 ¢ presh mushrooms (oyster While érw add the white wine
mushrooms, gbarcinif chanterelles) and, cubed carrots. Season to

05 &L dry white wine taste and add Beef stock. Cook
12@5;- earrots until the carrots soé&m Then add
125 L Beef stock seﬂﬁvarm%f cooked and cubed,

120 éz.ﬂboﬁatoes ﬁboﬁa.toes. Thicken the souda, Just
20 K ﬁﬂnur gaé—ore/ seva?, add sour cream

0.5 dL sour cream and, fresh summer savoriy gor ricker
sall buabiuand tankive
pitpe

w%né;, aé’ summer savory-
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Choose between harmoniously designed electric cookers featuring hilight technology, in
60-centimeter-wide versions. Innovative technological solutions, combination of different
cooking hobs, and the efficient and innovative HomeMADE™ oven technology guarantee
excellent results every time. Appliance handling and control is very simple owing to smart
design of the knobs, electronic timer with analogue display, and distinctive handle with a special

relief form for a smooth grip.




Modern hi-light technology with a touch of classics

In addition to three hi-light heaters, the glass ceramic hob also
features a heater with a double circular surface that can adapt to pots
and pans of varying sizes. An indicator light for each cooking zone will

remain lit until the zone surface is hot. Smooth hob surface is easy to

clean and the edges are raised to prevent spilling.

GORENJE CLASSICO COLLECTION

HomeMADE™ technology for top-notch baking results

Innovative oven interior design with smart PerfectGrill heater
placement mimics the traditional wood-fired ovens. Effective
circulation of hot air leads to even heat distribution and superi
baking results, Fully extendible telescopic guides make placing the
baking sheets in the oven much simpler and allow excellent overview
of the baking process.

2
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2 VRAR
ANTEE

BO 73 CLI

Built-in Multi-function oven

g‘ | Bnergy Q | HomeMADE
Class |

89,7
o=y

Control

= Mechanic ter

nsump

87 KWh ( ntionat
59,6 x'69,7 x 56,5 cm
VxD):59-60 = 56-56,8 = 55 cm

3838942936708
= 423100

BO 73 CLB

Built-in Multi-function oven

‘ R C;J;’ass ‘ D HomeMADE
59,7 (@ @)
eom=| |4

BOO

EasyCleaning
= an §

1al)
D) 59,5 x 69,7 x 56,6 cm
ax (HxWxD): 69-60 x 56-56,8 = 65 cm

3838942936722
423099




2 VRAR

GW 65 CLI
Gas hob

Safety and durability
- v fun

Technical data

0 8,7%60 %51 cm
45«56 %48 cm

3838942932373
sike: 427990

GW 65 CL.LB
Gas hob

60

feom— —

Features
= Triple bu

Cooking surface

GORENJE CLASSICO COLLECTION

Safety and durability
yiu 1

- Q5 =
84 1

Technical data
» ]

LS

D) 8,7 %60 % 51 cm
14,5« 56 * 48 cm

3838942932380
. Pr code: 427993

2
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IC 634 CLI
Induction hob

Q0|
00

Induction

18,6 x 60 x 51 cm
[ 5,8 % 56 x 49 cm

3838942010293
= 470724

IC 634 CLB
Induction hob

L
F
L
F

Safety and durability

;8,6 %60 x 51 cm
15,9 56 x 49 cm

3838942010224
iode: 470722




2 VRAR
GUARANTEER

ECK 63 CLI

Glass ceramic hob

[ irame

Cooking surface
. iLight he

192*594*51 cm
16,2 %56 =49 cm

3838942933691
= 423102

ECK 63 CLB

Glass ceramic hob

HiLi

00
e]e)

59,4
Lerm=

oking surface
A HiLight 1

Safety and durability

Technical data
6400 W

D) 9,2 x 594 x 51 cm
06,2 56 x49 cm

3838942933707
ode: 423101

GORENJE CLASSICO COLLECTION
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EC 67 CLI

Electric coocker

‘t%i v | Energy Q
Class

T
60
50 1190

Eguipment
* Deep enamelled pan / ¢

Safety

heat

EasyCleaning

= Agua

Technical data

3838942014017
ke 474348

EC 67 CLB

Electric cocker

os | Energy () |Homemane
Class
+
60
T QUJ:-m

= Big

lay

Equipment
w-L

enamelled pan

Safety

EasyCleanin
* Agqu AT

Technical data
= Energy cc

= 3838942013560
code: 474351
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DK 63 CLB
= fho

DK 63 MCLB

. e

b
3838942007989
de: 473192

'Tx’

E

DK 63 CLI DK 63 MICLI
Wall mounted cooker hood Wall mounted cooker hood

Efficiency Efficiency
. i * Maximur

The capacity of ventilator The capacity of ventilator

= Air flow by extraction version, step 1: 470 m3/h = Ajr flow by ex 1: 219 m¥%h

= ATl 640 m3/h : 341 m¥'h
= A 770 m3’h 3: 469 m3'h
4645 m3/h
Control
* Mechan
= Control
L |
* Number of mo
{WxD). 60 * 50 cm Technical data
Noise lev nax. ). 66 dB{A)
530 mm { - 60 % 50 cm
860 mm »
. ight of the chimney; 590 mm
L4 ode: 3838942008610 = Max: heightof the nney: 830 mm

= 473447
* EAN-coc
= Product

= 3838942007956
e 473193
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