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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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ﬂefjaou)e.r oé,rucbmxéo

74 o are &»a&‘ng to accentuate the Msaaﬁ}wﬁbassiaw inthe

treats c.omu? éromyow* oven, then rw.fmeg, is amust. 7t is used
both in main courses and in desserts.

G’au?aﬁéo with f'awuﬂ meat
_'Enﬂn&w.f.c for ¥ servings Method

200 & c?rou.m:ﬂ meat Tna bowl, combine growug meat;
50 g Farmesan cheese Parmesan, ancﬂeﬁ, AdL

1 chicken ezg breaderumbs, salt, and rw.fnug;.
breadlerumbs Wash the courgette t{om?{%p_ c?réf
and eut &Wwisa S'a.azz’b out the
seeds and the soft flesh from the
e.owyeff& Fill the wuréutt& with
the fom«:ﬂ meat mixture. Four
Mcﬂ”b&we, the stugfed courgette
over it. Drizzle with oil and season
with salt Mcajaeybfer Cover With,
ﬂméoégmcgga@e«bb%& oven at- 150
‘e éor 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 programmmable 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

Ovwven door is triple glazed with reflective glass panes. Therefore, the
outer side of the door is always cool. The safe and energy-efficient
door 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
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Electronic programmable timer with analogue display

Classic analogue design of the electronic programmable timer is one
of the decorative highlights of the line. It features a clock and a minute
minder, and it also allows programiming 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. Effective
circulation of hot air leads to even heat distribution and superior
baking results. Fully extendible telescopic guides make placing th
baking sheets in the oven much simpler and allow excellent overview
of the baking process.
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Chocolate Wﬁs

Delicate arwﬂﬁb&m;amf« taste of chocolate a,&oa#s stirs ufaba.ssiom
Chocolate contains substances %abfr%u‘ a sense of we.é'ﬁ-éeiné;
and Rafipiness. A true chefy bnows what to serve in order to awalen
the smmﬂﬁb&aswes ancﬂdaassionafe anthﬁba.éwm

Mot chocolate
_'Elﬂu&wf.s for ¥ servings Method

1 Emill Combine ﬁ{e/j:mm?fow&n
00 ¢ Ba.ginég_ chocolate sugar and cocoa; and mix with
f/oac.‘@ cﬁow?aﬁefﬁbuﬂr?/mw&r some. cold milf. Pring the rest of
2 ﬁaﬁ&sﬁboons darf cocoa the mill to the boil and stir inthe
¥ ﬁaﬂﬂzsﬁboons sugar fuﬂ,ng. sugar, and cocoa mixture.
Jom{ of cinnamon Add afarg/@d&? chocolate broben
&Wy erean (i czf:ﬁionaﬂ) down into /Jﬁeus Return to feat
and stir por 2 to 3 minutes until
the chocolate mells and the
e A [ mixture thickens. Pour the fot
chocolate into cupbs. Agter about
one minute, add a éew ﬁrofs oé,
{Wy eream and, %/Drim@gef wiﬁ{
cinnamon. (‘Dﬁbﬁonaﬂ%p, &ﬁb the hot

chocolate with, w{%{mﬂ ereqim:
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HOB®S
Gas

A range of high-quality, technologically perfected cooking hobs with sophisticated design will
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 is free. Fast and simple!

Diamond layout

Special diamond-shaped heater layout allows better overview of the
cooking process. It offers more space for large pots and pans or a wo.
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
threering 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.

a
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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.




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!

SupersSilent operation

Intelligent switching between induction coils and use of state-of-the-
art components decreases the buzz characteristic of mduction hobs.
technolegy that allows the ultimate

Retro knobs for comfortable control

GORENJE CLASSICO COLLECTION 15

SuperBoost for super power of
your hob

SuperBoost 1s a function that
instantly provides a remarkable
power boost to your cooking hob
when you need it. When
activated, output power is
mcreased 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 imitially
operating at maximum pPower,
the cooking zone will maintain
the temperature at the desired
level to prevent the food from
boiling over or overcooking.

Standing by behind the aged gold finish of the characteristic classic
nobs reminiscent of their old ceramic predecessors is modern
comifort 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 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
1t for each cooking zone will
ace is hot. Smooth hob surface is easy to

and pans of varying sizes. An indicator 1i

remain lit until the zone su

clean and the edges are raised to prevent spilling.

GORENJE CLASSICO COLLECTION
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Retro knobs for comfortable control

bs reminisce
technology that allows the ultimat
mically designed for a pleasant grip.

Standing by behind the aged gold finish of the characteristic classic
f their old ceramic predecessors is modern
omfort in control. The knobs are
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ﬂe/ mbwaﬁ/:awer aé,ga;

Ginger has been fnown since the times of the classical cmb..%ud:#,ﬂa
be one of the oldest and Msf/d:aw.zrﬁuﬁ afﬁro disiacs, as well as
e nws‘{/&boweréu@ among- ﬁ{&do&mﬁ anti-oxidants. T will ) jaxx uﬁb
arny diskh or ﬁewe,mép& Classical #et a.gbt?aé,;s modlern f{auﬁﬁf/ oé, te
G{Ws&doﬁ%s%ﬁex Gomé«u.cius was also %,bmdi with W which he
re%mﬁecﬂ in his every dish,

S%w:c@ with avocads
TIngredients fjor ¥ servings Method
5 s‘%wlcfs Wash and drain the s:cgui&;. MNeat
a %a,@é, oé, onion olive oil in a,ﬂbm and é.rf the
2 aﬁovesgafﬁla s%uicfe. Remove s%wﬁs éromﬁbm
jaarsfe# and, add c&%faﬁbuﬂ ég.arﬂ:& onion,
olive oil and. cubed avocado. Stir érf until
3 avocados avocads sojtens. Return scgu&fe to
salt /Dsm,f season with salt Mﬂbeff”
Fip end ikt it chfped sty
2 chillies Ina a&% dish, combine c{zp‘.’jpuﬂ
én’.sﬁi lemon diu.uw, cﬁm olive oil, &moné)um and
BQC%W fraﬁacﬂwrm sauce: Season
the sauce to taste with salt and

fepbf:er and. serve with the s%w‘.cﬁ
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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.

‘L.w‘
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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 prograrm.

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 cooking 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 will 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 kKitchen hood that is at least as wide as
your cocking hob.
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Summer savory gor ﬁa/p iness

This annual herb has n%sﬁerwus fou)ers, _In addition to medicinal
effects, its fu%&a»es wnﬁamalﬁw% dose of substance that
will :‘?niée,ﬁbassﬂom even in the remotest corners. 7t is no
coincidence that it is ﬁraxﬁéwnaf%& called the herb of ﬁaffm,e-ss‘
Tt will be a weleome u?recﬂ.enb on any c.oo@éodb,

Mushroom sou/o with summer savory

_‘ﬂngruﬂulte por ¥ servings Method

3cloil Fry the onions on oil. AdL. e{oﬁ%buﬂ
0 g onion far&c,to release the aroma. Then,
é?.a.rgi.c, add fresh mushrooms, %ﬂ%& sliced.
160 ¢ presh mushrooms (oyster While é,-W add the white wine
mushrooms, farcirui; chanterelles) and, cubed carrots. Season to

05 4L cﬂrog,p white wine taste and add beef stock. Cook
f—?@(?, earrots until the carrots S‘Oételk Then add
125 L Beef stock s*zfaxa(:e%p cooked and cubed.

120 fﬁboﬁaﬁaw &f;o tatoes. Thicken the souf, Just
20 2 ﬁﬂnm— Qeaéfbre« sexvinf, add sour cream

0.5 dl sour cream and fresh summer savory gor ricker
salt taste and texture.

pitpe

a spbné;, 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 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
nd pans of varying sizes. An indicator light for each cooking zone will

remain lit until the zone surface is hot. Smooth heb 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

5
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BO 73 CLI

Built-in Multi-function oven

Energy
Class

&5

Control

Heating types

12

Features

hinge

t the same time

Technical data

nsumption: 0,79 KWh |
0,87 kWh | 1tional

|- 59,5 * 59,7 x 56,5 cm

NxI}):59-60 = 56-56,8 x 55 cm

(F
in-mr

3838942936708
ie 423100

h

European plug as

BO 73 CLB

Built-in Multi-function oven

Energy
geo-. ReIgy I l HomeMADE
Class

59,7
om=>

EasyCleaning
Lov an f

Technical data
* Ene

npt

0,87 KkWh
D). 59,5 x 59,7 x 56,6 cm
1-59-60 * 56-56,8 * 55 cm

= 423099




2 YEAR

ANTEE

o

GW 65 CLI
Gas hob

our: Ivory

Features
= Triple burner

Cooking surface

Safety and durability
= v fun

Technical data

(Hx T:8,7* 60 x 51 cm
ns (HxW=xD): 4,6 x 56 * 48 cm

3838942932373
ie: 427990

GW 65 CLB
Gas hob

GORENJE CLASSICO COLLECTION

om= —

*

Features
= Triple bu

Cooking surface

v and durability
45 el

v func

Technical data
xD). 8,7 * 60 x 51 cm
4,6 b6 x 48 cm

3838942932380
ie: 427993

27
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2 YEAT
GUARANTEE

IC 634 CLI

Induction hob

00
00

Induction

Safety and durability

1cato.

8,6 x 60 x 51 cm
5,9 56 x 49 cm

3838942010293
ie: 470724

IC 634 CLLB
Induction hob

D). 8,6 x 60 x 51 cm
®xD): 6,9 x 56 x 49 cm

3838942010224
= 470722



2 YEAR
GUARANTEE

ECK 63 CLI

Glass ceramic hob

Cooking surface

Safety and durability

= R indicator
Technical data

19,2+594=51cm
116,2%x56* 49 cm

3838942933691
ie 423102

ECK 63 CLB

Glass ceramic hob

59,4

om=>

Cooking surface
* 4 Hi ht

L
F
L
F

Safety and durability
= Residual heat i

Technical data

6400 W

D). 9,2 x 59,4 x b1 cm
) 6,2 x 56 ¥ 49 cm

3838942933707
= 423101

GORENJE CLASSICO COLLECTION
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EC 67 CLI EC 67 CLB

Electric cooker Electric cooker

ﬁn\x Energy Q
Class
T

60 1190cu
1

w | Energy
HomeMADE ‘ f?f-- s ‘ () |Homemane

60 || 901 » @‘)
o A 2 ECO

Control
= Ergonomi

Features

Features
= inati i

¥

time - gonc at tt ne time

Equipment Equipment
* Deep enamelled pan / amelled pan / Grid / * I enamelled pan /

Shallow enamelled 1

n guides

Safety Safety

= The:
* Dou with onel
EasyCleaning
oth oven door surface = Adqua anf tion / Eco enamel (o door surface

Technical data
* Energy con

ption: 0,79 EKWh (%
0,87 KWh (¢ 1al)
®¥WxD): 90 x 60 *x 60 cm

tuct dimens

3838942013560
ie: 4743561
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DK 63 CLI
Wall mounted cooker hood

D‘K 63 CLB

IS 1:311. step 1: 470 m3/'h
0 22640 m3'h
p 3: 770 m¥/h

2rial; Aluminium
160 mm

EAMN cods: 3838942008610
Froduct = 473447

eration: 770 m%/h
tion: 378 m3/h

DK 63 MCLI
Wall mounted cooker hood

GORENJE CLASSICO COLLECTION

DK 63 MCLB

=: 3838942007989
de: 473192

31

60
om=

The capacity of ventllator
= Air flow by extractior

1:219 m¥*'h
341 m¥/h
: 469 m3/h
= Air flow by ex i 645 m3*'h
Control

* Mechanic

Button control

* Number of

Features

* Nois
= Pr .Jclu Lr'
= Height: 310 mm

7 590 mm
- 830 mm

* EAN code: 3838942007996
* Product code: 473193
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