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SMEG INDUCTION HOBS BRING THE FUTURE INTO THE KITCHEN

Following the latest restyling, Smeg induction hobs are more intuitive and elegant than ever.

Smeg induction hobs are perfect for practical, safe cooking, without sacrificing on optimum cooking
results, with the same levels of performance and precision as a gas hob.

In addition, particular attention has been paid to the aesthetics of these appliances, both in terms of form
and materials; they are bona fide design pieces with beauty in their DNA.

The minimalist design of the induction hob is even more stripped back in the Eclipse glass version, which
complements the Dolce Stil Novo and Classica appliance ranges perfectly. The induction hob becomes an
integral part of the worktop, with no visible controls or printed elements. However, simply turn it on and the
handy slider controls appear, backlit with white LEDs.

The Linea version also features the new Glassy glass finishes, available in Silver and Black colours. This
particular glass lends the entire hob surface a superior, high-shine aesthetic, with a completely smooth
surface that enables pots and pans to be moved without any noise, as the printed elements are under the
glass.

The innovative features go beyond the mere design of this appliance: indeed, the new Smeg induction hobs
are equipped with innovative technologies that make them true smart devices, for quicker and even
more practical food preparation.

These technologies render the cooking surface flexible, and a simple movement is all it takes to activate
the MultiZone zone, expanding the area so that it adapts to the shape and size of different pots and pans.
There’s no need to worry about activating the right area, as the Autopot Detection function automatically
recognises where any pot is placed, even those with diameters of just 9 cm.

In addition to the function to keep foods warm, the new Smeg induction hobs now also feature the Grill
function, which enables the front and rear areas to be joined and optimises cooking when using a griddle.

There’s plenty of innovation when it comes to energy savings too. The new Smeg induction hobs are
equipped with the Double Booster function, an extra “gear” that uses less energy whilst reaching the desired
cooking temperature quickly. Furthermore, the new Eco-Logic Advance system controls the power of the hob
surface by reducing it to 2400 W when all zones are on at the same time, for maximum flexibility and
customisation of parameters to meet each and every requirement.
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