
60cm Built-in Electric Oven

AOS511NB
EAN 9347777007803

Finish
• Nano Matte Black
• Matte Black handle
Features
• Steam Cooking
• Steam assisted cleaning*
• Air Fry-Style cooking**
• Digital Touch Control LCD (White)
• No delay cooking time
• Telescopic rails (Half)
• 50°C - 250°C Oven Temperature range
• Detachable door (no visible screws)
Capacity & Interior
• 85L Gross
• Oven cavity size: 35.9cm D x 48.8W x 41.5cm H
Safety
• Triple glazed glass Door
Functions
• 11 Functions: Full Grill, Half Grill, Full Grill + Fan, Fan Forced, 

Defrost, Convection, Fan bake, Air Fry, Steam, Steam Clean, 
Steam + Full Grill + Fan, Steam + Top element + bottom element
+ fan, Steam + Fan + Circular element

Accessories
• 2 x Oven Rack
• 1 x Baking Tray
• 1 x Air Fry Basket
• 1 x Grill rack
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DISCLAIMER: Worldwide Appliances Pty Ltd, is continually seeking ways to improve the design specifications, aesthetics and production techniques of its products. As a result alterations to our products and designs 
take place continually. Whilst every effort is made to produce information and literature that is up to date, this brochure should not be regarded as an infallible guide to the current specifications, nor does it constitute 
an offer for the sale of any particular product. Product dimensions indicated in our literature is indicative only. Actual product only should be used to define dimension cut outs. Distributors, and retailers are not agents 
of Worldwide Appliances and are not authorised to bind Worldwide Appliances by any express or implied undertaking or representation.

Update: 10SEP2026

*Steam-assisted cleaning is achieved manually using the oven’s steam cooking function.

**Achieved manually using the top and bottom heating elements with fan assistance


