
OVERVIEW OF FEATURESPROFESSIONAL SERIES
Fan Forced 
Heating element surrounding the fan 
distributing hot air evenly

Fan Assisted 
Traditional cooking with forced convection

Conventional Oven 
Traditional cooking, baking and roasting 
on one level

Upper Element 
Ideal for browning and reheating dishes 
such as lasanga

Lower Element 
Use at low temperatures for slow-cooking

Grill 
Perfect for grilling meat and poultry 
on one level

Fan Assisted Grill 
Air circulates while using the grill function. 
Ideal for cooking meat such as sausages 
and chick portions

Defrost 
Ideal for defrosting frozen foods

Turbo / Pizza 
Ideal for cooking pizza, quiches and tray 
baked foods



OVERVIEW OF FEATURES

Pyrolytic Self-Clean 
Heats up the oven to 450°C and turns any 
residue into ash that can simply be wiped 
off with a damp cloth

Proofing 
To help yeast-based dough rise effectively 
with occasional fan rotation

Warming 
Three preset temperature levels 
(60/76/93°C) for dish specific 
requirements

Cast-Iron Trivets 
Sturdy support for heavy pans

Flame Failure 
Gas shut-off safety feature

Induction Technology 
Heats up when the base of the pan is 
placed on the cooking zone

Touch Control 
Touch sensitive slide control panel



Design 
With European design sensibilities always at the 
forefront, Franke appliances strive to add style and 
elegance to any kitchen.

Quality 
Built on the foundation of precision engineering 
and traditional craftsmanship, Franke prides itself 
on producing appliances of the highest quality 
and reliability. 

Swiss Heritage 
Over a century of Swiss quality and design 
without compromise. Franke’s Swiss expertise 
and innovation instil trust into consumers all over 
the world.
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A CENTURY WITHOUT COMPROMISE

The Franke story began as a small sheet-metal business in Rorschach, Switzerland, established by Hermann Franke in 
1911. Since then, Franke has established efficient and economic manufacturing facilities around the world. Over 100 
years later, those principles endure, while a focus on the changing needs and lifestyles of our customers have helped 
Franke become the world’s largest manufacturer of kitchen sinks.

VALUES

Many things have changed in the past century, but what is always the same is a set of values, characterised by 
respect, trust and openness. The values of innovation, entrepreneurship, quality and stylish design were at the heart 
of Hermann Franke and continue to be at the heart of the business, as we enter a second century of intelligent design 
and stunning innovation.

HUMBLE BEGINNINGS
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It’s easy to be ordinary; to have an ordinary home, filled 
with things you neither love nor hate. But you should 
never settle for ordinary and that’s why we ensure 
everything we make is wonderful. Wonderful turns 
a house into a home and turns work into play. Every 
Franke product aims to be wonderful in every way; 
from the first glimpse of carefully considered design, to 
manufacturing standards that ensures you can feel the 
quality and craftsmanship of every piece.

Be inspired. We are constantly thinking of new ways to 
make our range even better, adding new products, new 
ideas and new innovations. Keep up to date with it all on 
our Facebook and Instagram pages.

www.franke.com.au

facebook.com/FrankeAUS

instagram.com/frankeaus

MAKE IT WONDERFUL WITH THE 
FRANKE PROFESSIONAL SERIES

Franke Professional Series
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BUILT-IN OVEN
Whether it’s cooking for 2 or 12 people, this oven will give you the flexibility you need and is perfect for slow roasting, 
baking or the family favourite, lasagna. With larger capacity comes larger utensils and crockery, so we have equipped 
this oven with a heavy duty racking system and telescopic runners to ensure that you are operating the oven safely. To 
top it off, we’ve also added a pyrolytic function to make life a lot easier, eliminating the need for expensive chemicals or 
specialist cleaners to keep your oven clean.
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Dimensions Cavity size Amps Display Finish

758 x 728 x 578mm 116L 25A Hard Wired LED Black Glass

76CM BUILT-IN PYROLYTIC OVEN
F7E07S1

116L Oven Capacity
Generous capacity means generous meals, 
entertain the family or host an event, with 
116L of space for your cooking delights.

Pyrolytic Cleaning
To make things even easier, this oven 
comes equipped with pyrolytic self cleaning 
which will make cleaning the oven a breeze. 
Just select the function and watch hours of 
strenuous cleaning disappear.

The Franke Professional Series built in-oven has an extra-large 116L capacity offering you the space 
that you have been dreaming of and has been designed to fit into a standard 600mm deep cabinet.

OVEN:
• 116L oven capacity, comprehensively insulated with gapless oven 

liner for optimum energy performance

• Dual-diagonal fan system for even heat distribution with minimal 
hot spots or heat shadows

• 9 cooking functions to extend and inspire your cooking skills

• Quadruple-glazed doors to maintain a safe to touch surface

• Soft motion oven door hinges keeps the door open in any position

• Three heavy gauge wire shelves with two sets of fully telescopic 
oven runners and grill tray with wire insert

• Meat probe for perfectly cooked roasts

• Twin interior lights

• Two pyrolytic cleaning functions (regular and eco) with electronic 
door lock to prevent access when the oven temperature is 
above 260°C

• Solid steel control knobs

OPTIONAL ACCESSORIES:
• Additional set of telescopic oven runners available

Fan Forced Fan Assisted Defrost Grill Turbo/Pizza

Conventional 
Oven Proofing Warming Fan Assisted 

Grill
Pyrolytic 

Self-Clean



8 Franke Professional Series

GAS COOKTOPS
For over 25 years Highland cooktops have been proudly designed, assembled and sold in Australia from a small factory 
in Melbourne. Operated by a team of passionate and dedicated workers the cooktops are hand tested, tuned and 
carefully packed to ensure that the quality and the heritage of the Highland brand is enjoyed by all our customers.

The Franke Professional Series is inspired by this treasured heritage and through close association with Highland 
appliances the passion and dedication for precision and performance will live on in the Franke Professional Series.
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Cast-Iron 
Trivets Flame Failure

96CM CERAMIC GLASS GAS COOKTOP
FIG905B1 N/L

Low Simmer 0.5 MJ/h
A wok burner like no other, the versatile 
German sourced burner will get down to 
as low as 0.5 MJ/h, allowing for delicate 
simmering and even melting chocolate.

Combining elegance, flexibility and power, this frameless black ceramic glass cooktop will match 
seamlessly with your Franke appliances and will ensure optimum performance for your cooking needs.

PERFORMANCE:
• 1 x High power 22.0 MJ/h WOK burner 

- Low simmer 0.5 MJ/h

• 1 x 8.5 MJ/h standard burner

• 2 x 10.2 MJ/h large burner

• 1 x 6.5 MJ/h compact burner

• Five solid brass burners

• Solid steel control knobs

• Hand tuned for optimum performance

SAFETY:
• Flame failure safety device to shut off gas supply on all burners

CONVENIENCE:
• Fits in a 90cm cut out for the replacement option

• Smooth vitreous-enamelled cast-iron pan supports, dishwasher 
safe for easy cleaning

• Frameless 4mm thick ceramic glass surface for easy cleaning

Dimensions Power Amps Finish

960 x 505 x 65mm 220-240 V 10A Plug Black Glass

PROUDLY MADE IN AUSTRALIA

High Power 22 MJ/h WOK
Cook up a storm with the versatile 
premium wok burner that makes high 
intensity cooking a breeze with an output 
of 22 MJ/h.
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98.5CM GAS COOKTOP
FIG906S1 N/L (Stainless) FIG906B1 N/L (Black)

The stainless steel range of the Franke Professional Series gas cooktops will last the test of time, with 
a 3mm thick stainless steel surface you can rest assured that your cooktop will handle anything you 
throw at it. Or for a more modern and sleek look, choose the 4mm thick stylish black ceramic glass 
version with smooth bevelled edges to enhance your kitchen appeal.

PERFORMANCE:
• 2 x High power 22.0 MJ/h WOK burner 

- Low simmer 0.5 MJ/h

• 2 x 8.5 MJ/h standard burners

• 1 x 10.2 MJ/h large burner

• 1 x 6.5 MJ/h compact burner

• Six solid brass burners

• Solid steel control knobs

• Hand tuned for optimum performance

SAFETY:
• Flame failure safety device to shut off gas supply on all burners

CONVENIENCE:
• Smooth vitreous-enamelled cast-iron pan supports, dishwasher 

safe for easy cleaning

• Stainless steel 3mm thick 18/10 with Scotch-Brite finish for 
easy cleaning (FIG906S1)

• Frameless 4mm thick ceramic black glass surface for 
easy cleaning (FIG906B1)

Dimensions Power Amps Finish

985 x 505 x 60mm 220-240 V 10A Plug Stainless Steel or Black Glass

Cast-Iron 
Trivets Flame Failure

Low Simmer 0.5 MJ/h
A wok burner like no other, the versatile 
German sourced burner will get down to 
as low as 0.5 MJ/h, allowing for delicate 
simmering and even melting chocolate.

PROUDLY MADE IN AUSTRALIA

High Power 22 MJ/h WOK
Cook up a storm with the versatile 
premium wok burner that makes high 
intensity cooking a breeze with an output 
of 22 MJ/h.
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66CM GAS COOKTOP
FIG604S1 N/L (Stainless) FIG604B1 N/L (Black)

Re-envisioning the standard, the 66cm Franke Professional Series gas cooktop combines power and 
style to enhance your cooking experience and gives your kitchen a robust and functional piece of 
Franke excellence.

PERFORMANCE:
• 1 x High power 22.0 MJ/h WOK burner 

- Low simmer 0.5 MJ/h

• 1 x 8.5 MJ/h standard burner

• 1 x 10.2 MJ/h large burner

• 1 x 6.5 MJ/h compact burner

• 4 x solid brass burners

• Solid steel control knobs

• Hand tuned for optimum performance

SAFETY:
• Flame failure safety device to shut off gas supply on all burners

CONVENIENCE:
• Fits in a 60cm cutout for the replacement option

• Smooth vitreous-enamelled cast-iron pan supports, dishwasher 
safe for easy cleaning

• Stainless steel 3mm thick 18/10 with Scotch-Brite finish for 
easy cleaning (FIG604S1)

• Frameless 4mm thick ceramic black glass surface for 
easy cleaning (FIG604B1)

Dimensions Power Amps Finish

660 x 505 x 60mm 220-240 V 10A Plug Stainless Steel or Black Glass

Cast-Iron 
Trivets Flame Failure

High Power 22 MJ/h WOK
Cook up a storm with the versatile 
premium wok burner that makes high 
intensity cooking a breeze with an output 
of 22 MJ/h.

Low Simmer 0.5 MJ/h
A wok burner like no other, the versatile 
German sourced burner will get down to 
as low as 0.5 MJ/h, allowing for delicate 
simmering and even melting chocolate.

PROUDLY MADE IN AUSTRALIA
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85CM GAS COOKTOP
FIG903S1 N/L (Stainless) FIG903B1 N/L (Black)

This slimline series of cooktops will ensure that you can still perform powerfully whilst having the 
convenience of inline cooking.

PERFORMANCE:
• 1 x High power 22.0 MJ/h WOK burner 

- Low simmer 0.5 MJ/h

• 1 x 10.2 MJ/h large burner

• 1 x 6.5 MJ/h compact burner

• 3 x solid brass burners

• Solid steel control knobs

• Hand tuned for optimum performance

SAFETY:
• Flame failure safety device to shut off gas supply on all burners

CONVENIENCE:
• Smooth vitreous-enamelled cast-iron pan support, dishwasher safe 

for easy cleaning

• Stainless steel 3mm thick 18/10 with Scotch-Brite finish for 
easy cleaning (FIG903S1)

• Frameless 4mm thick ceramic black glass surface for 
easy cleaning (FIG903B1)

Cast-Iron 
Trivets Flame Failure

Low Simmer 0.5 MJ/h
A wok burner like no other, the versatile 
German sourced burner will get down to 
as low as 0.5 MJ/h, allowing for delicate 
simmering and even melting chocolate.

PROUDLY MADE IN AUSTRALIA

Dimensions Power Amps Finish

850 x 405 x 50mm 220-240 V 10A Plug Stainless Steel or Black Glass

High Power 22 MJ/h WOK
Cook up a storm with the versatile 
premium wok burner that makes high 
intensity cooking a breeze with an output 
of 22 MJ/h.
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Enjoy the convenience of having the powerful premium wok burner at your finger tips either as a 
centrepiece for your kitchen or an auxiliary for when you need the quality control of high intensity 
cooking or low temperature simmering.

PERFORMANCE:
• 1 x High power 22.0 MJ/h WOK burner 

- Low simmer 0.5 MJ/h

• Solid brass burner

• Solid steel control knob

• Hand tuned for optimum performance

SAFETY:
• Flame failure safety device to shut off gas supply on the burner

CONVENIENCE:
• Smooth vitreous-enamelled cast-iron pan support, dishwasher safe 

for easy cleaning

• Stainless steel 3mm thick 18/10 with Scotch-Brite finish for 
easy cleaning (FIG301S1)

• Frameless 4mm thick ceramic black glass surface for 
easy cleaning (FIG301B1)

35.2CM GAS COOKTOP
FIG301S1 N/L (Stainless) FIG301B1 N/L (Black)

Cast-Iron 
Trivets Flame Failure

Low Simmer 0.5 MJ/h
A wok burner like no other, the versatile 
German sourced burner will get down to 
as low as 0.5 MJ/h, allowing for delicate 
simmering and even melting chocolate.

PROUDLY MADE IN AUSTRALIA

Dimensions Power Amps Finish

352 x 405 x 65mm 220-240 V 10A Plug Stainless Steel or Black Glass

High Power 22 MJ/h WOK
Cook up a storm with the versatile 
premium wok burner that makes high 
intensity cooking a breeze with an output 
of 22 MJ/h.
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INDUCTION COOKTOPS
Induction cooktops have revolutionised the way we cook and have added convenience and efficiency to the kitchen. 
Induction works off magnetic fields and directs heat to the touch point of pots and pans instead of heating an entire 
surface area. With the Franke Professional Series induction cooktop we lead the way with Octazone technology, which 
maximises the usable surface area, perfect for larger casseroles dishes. Colour slide touch controls add a touch of 
class and functions like pause and recall, keep warm and even a grill function means you have one of the most versatile 
induction cooktops around.
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Induction 
Technology

Touch 
Control

Dimensions Power Amps Finish

900 x 250 x 48mm 220-240 V 48A Hard Wired Black Glass

90CM INDUCTION COOKTOP
FIX906B1

Colour LED controls
Coloured LED controls allow for a 
visual interpretation of output levels on 
the simple slide controls on all our 
induction cooktops.

Grill Function
Not a function commonly associated 
with induction, which makes the Franke 
Professional Series unique, grill like you 
would on a conventional gas cooktop with 
griddle plate.

Experience the latest in technology with the Franke Professional Series induction cooktops that lead 
the way in performance and style. The 90cm comes equipped with 6 Octazones that combine to give 
you a greater surface area on which to cook.

PERFORMANCE:
• Six individually controlled OCTAZONE induction cooking areas

• Automatic pan detection

• Automatic safety switch-off

• Two-stage booster function per zone to enable optimum utilisation 
of available power

• Automatic bridging of two zones to create three XL zones for use 
with oblong casserole dishes

• 5.5kW per bridged zone

• Octagonal shape of individual zones maximises uniformity of heat 
distribution

USER BENEFITS:
• Residual heat indicator for operational safety

• Electronic child lock function to prevent unauthorised access

• Automatic heat-up & turn-down function 

• Three temperature controlled keep warm presets (42, 70, 94°C) 
for set and forget applications

• Six timer functions and separate minute minder

• Pause and recall function with a simple touch and a swipe 
of a button

• Grill function for optimum use with optional griddle plate
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59CM INDUCTION COOKTOP
FIX604B1

Smaller in design, but in no way lacking in power, this 59cm induction cooktop comes equipped with 
all the features of its larger counterpart in the range.

PERFORMANCE:
• Four individually controlled OCTAZONE induction cooking areas

• Automatic pan detection 

• Automatic safety switch-off

• Two-stage booster function per zone to enable optimum utilisation 
of available power

• Automatic bridging of two zones to create two XL zones for use 
with oblong casserole dishes or optional griddle plate

• 5.5kW per bridged zone

• Octagonal shape of individual zones maximises uniformity of heat 
distribution

USER BENEFITS:
• Residual heat indicator for operational safety

• Electronic child lock function to prevent unauthorised access

• Automatic heat-up and turn-down function

• Three temperature controlled keep warm presets (42, 70, 94°C) 
for set and forget applications

• Four timer functions and separate minute minder

• Pause and recall function with a simple touch and a swipe 
of a button

• Grill function for optimum use with optional griddle plate
Induction 

Technology
Touch 

Control

Grill Function
Not a function commonly associated 
with induction, which makes the Franke 
Professional Series unique, grill like you 
would on a conventional gas cooktop with 
a griddle plate.

Dimensions Power Amps Finish

590 x 520 x 48mm 220-240 V 32A Hard Wired Black Glass

Colour LED controls
Coloured LED controls allow for a 
visual interpretation of output levels on 
the simple slide controls on all our 
induction cooktops.
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EUROPEAN IMAGE SHOWN
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GAS & INDUCTION COOKTOPS
Enjoy the best of both worlds with the Franke Professional Series dual fuel cooktops that combine the power of the 
premium quality gas burners with the power of induction technology. Easily one of the most powerful cooktops outside 
a commercial kitchen, this dual fuel range will have the most powerful components at your finger tips.
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101.5CM GLASS GAS & INDUCTION COOKTOP
FIXG905B1 N/L

Induction Zone
A 280mm diameter and 5.5 kW (maximum 
output) induction zone with a  booster 
function makes this cooktop the ultimate 
combination of gas and induction.

Power. It’s the easiest to way to describe this dual fuel cooktop with 4 premium high powered wok 
burners and a central 28cm induction cooktop. Easily the most powerful consumer cooktop on the 
Australian market, give your kitchen a real boost with this multifunction performance cooktop.

PERFORMANCE:
Cooking with gas
• 4 x High power 22.0 MJ/h WOK burner 

- Low simmer 0.5 MJ/h

• Solid steel control knobs

• Hand tuned solid brass burner for optimum performance

Cooking with induction
• 1 x 280mm diameter induction cooking zone with booster function 

and 5.5kW maximum output

SAFETY:
• Flame failure safety device to shut off gas supply on all burners

• Automatic pan detection and safety cut-out (induction zone)

CONVENIENCE:
• Smooth vitreous-enamelled cast-iron pan supports, dishwasher 

safe for easy cleaning

Dimensions Power Amps Finish

1015 x 505 x 75mm 220-240 V 25A Hard Wired Black Glass

High Power. Low Simmer WOK
From delicate simmering as low as 
0.5 MJ/h to high intensity wok cooking 
at 22 MJ/h, the Franke WOK burner 
is designed to cover the full array of 
requirements

Cast-Iron 
Trivets Flame Failure Induction 

Technology

PROUDLY MADE IN AUSTRALIA
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Enjoy the best of both worlds with this slimline Franke Professional Series cooktop which combines 
the power of the premium wok burner and the control of dual induction zones.

PERFORMANCE:
Cooking with gas
• 1 x High power 22.0 MJ/h WOK burner 

- Low simmer 0.5 MJ/h

• Solid steel control knobs

• Hand tuned solid brass burner for optimum performance

Induction cooking
• 1 x 210mm diameter induction cooking zone with booster function 

and 3.2kW maximum output.

• 1 x 140mm diameter induction cooking zone with booster function 
and 1.8kW maximum output.

SAFETY:
• Flame failure safety device to shut off gas supply on the burner

• Automatic pan detection and safety cut-out (induction zones)

CONVENIENCE:
• Smooth vitreous-enamelled cast-iron pan support, dishwasher safe 

for easy cleaning

85CM GLASS GAS & INDUCTION COOKTOP
FIXG903B1 N/L

Dual Fuel Convenience
Enjoy double the power with these 
twin induction surfaces, both with 
booster function and a maximum 3.7kW 
output combined with a high power, low 
simmer WOK burner.

Cast-Iron 
Trivets Flame Failure Induction 

Technology

PROUDLY MADE IN AUSTRALIA

Dimensions Power Amps Finish

850 x 405 x 60mm 220-240 V 15A Plug Black Glass

High Power. Low Simmer WOK
From delicate simmering as low as 
0.5 MJ/h to high intensity wok cooking 
at 22 MJ/h, the Franke WOK burner 
is designed to cover the full array of 
requirements
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FREESTANDING COOKERS
If you’re serious about cooking then the Franke Professional Series freestanding cooker will be the perfect tool for 
making your cooking  dreams come true. Rest assured that our commitment to quality is as high for this range as we 
have for everything that we do.
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Easy Clean Burners
With a seamless stainless steel design, 
cleaning up your freestanding cooker after 
a day of frying, searing or boiling will be 
a breeze with slightly raised burners that 
prevent food or liquids falling into the 
burner cavity.

COOKTOP:
• Six brass burners with single-handed ignition, including one         

wide spectrum burner with 1.7 to 18.0 MJ/h output range, and 
one 1.6 to 3.6 MJ/h simmer burner

• One-piece moulded hob with sealed burners for ease of cleaning

• Heavy duty cast-iron pan support for safe placement and 
movement of pots

• Wok ring standard accessory 

• Electronic ignition
• 4mm solid stainless steel teppanyaki plate with stainless steel lid 

and removable grease channel (1,000W)

• Flame failure safety device to shut off gas supply on all burners

OVEN:
• Soft close oven and storage doors

• 2 x ovens with 69L gross oven capacity, comprehensively insulated 
with gapless oven liner for optimum energy performance

• Catalytic side liners and removable grill shield above element for 
ease of cleaning

• Triple-glazed doors to maintain a safe to touch surface

• 150mm fan blades for even heat distribution

• Solid steel control knobs

• 9 cooking functions to extend and inspire your cooking skills

• Two heavy-gauge wire shelves, grill tray with wire insert and one 
set of telescopic oven runners (per oven cavity)

• Meat probe for perfectly timed roasts (left oven cavity only)

OPTIONAL ACCESSORIES:
• Cast-iron griddle plate (F9GPEN06) 

• Additional set of telescopic oven runners

The ultimate in commercial style cooking, this 120cm wide freestanding cooker with electric oven 
and gas cooktop, including teppanyaki, will be the heart of your kitchen.

120CM FREESTANDING COOKER
F9G12S1 (Stainless Steel) F9G12B1 (Black)

Dimensions Oven Capacity Power Amps Finish

1200 x 870-910 x 600mm 2 x 69L 220-240 V, 6.0 kW max. rated load 32A Stainless / Black

ALSO AVAILABLE IN BLACK

Fan Forced Defrost Conventional 
Oven

Lower 
Element

Upper 
Element

Grill Fan Assisted 
Grill Fan Assisted Turbo/Pizza

Soft Closing Doors
No more slamming doors, at least not 
for your premium Franke Professional 
Series freestanding cooker which ensures 
a smooth open and close with specially 
designed hinges.
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90CM FREESTANDING COOKER
F9G09B1 (Black) F9G09S1 (Stainless Steel)

 With solid brass burners and cast-iron enamelled trivets, the 90cm freestanding cooker personifies 
quality, power and convenience.

COOKTOP:
• Six brass burners with single-handed ignition, including one        

wide spectrum burner with 1.7 to 18.0 MJ/h output range, and 
one 1.6 to 3.6 MJ/h simmer burner

• One-piece moulded hob with sealed burners for ease of cleaning

• Heavy duty cast-iron pan support for safe placement and 
movement of pots

• Wok ring standard accessory 

• Electronic ignition

• Flame failure safety device to shut off gas supply on all burners

OVEN:
• Soft close oven and storage door

• 104L gross oven capacity, comprehensively insulated with gapless 
oven liner for optimum energy performance

• Catalytic side liners and removable grill shield above element for 
ease of cleaning

• Triple-glazed door to maintain a safe to touch surface

• 150mm fan blades for even heat distribution

• Solid steel control knobs

• 9 cooking functions to extend and inspire your cooking skills 

• Heavy duty wire shelves, one set of telescopic runners

• Meat probe for perfectly cooked roasts 

• Twin interior lights

• Electronic clock with timer functions

OPTIONAL ACCESSORIES:
• Cast-iron griddle plate (F9GPEN06)

• Stainless steel teppanyaki plate

• Additional set of telescopic oven runners

Dimensions Oven Capacity Power Amps Finish

895 x 870-910 x 600mm 104L 220-240 V, 3.5 kW max. rated load 15A Stainless / Black

Fan Forced Defrost Conventional 
Oven

Lower 
Element

Upper 
Element

Grill Fan Assisted 
Grill Fan Assisted Turbo/Pizza

ALSO AVAILABLE IN STAINLESS STEEL

Soft Closing Doors
No more slamming doors, at least not 
for your premium Franke Professional 
Series freestanding cooker which ensures 
a smooth open and close with specially 
designed hinges.

Easy Clean Burners
With a seamless stainless steel design, 
cleaning up your freestanding cooker after 
a day of frying, searing or boiling will be 
a breeze with slightly raised burners that 
prevent food or liquids falling into the 
burner cavity.
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ACCESSORIES

• To be placed across two gas burners on top of the middle 
cooktop trivet

• For 90cm and 120cm wide freestanding cookers with gas hob

CAST IRON GRIDDLE (F9GPEN06)

• Solid 4mm thick stainless steel with integrated grease channel

• To be placed on top of two gas burners in lieu of the middle 
cooktop trivet

• For the 90cm wide freestanding cooker with gas hob only

TEPPANYAKI PLATE (F9G901309)
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578 mm

758mm

715mm

715mm 728mm

728mm

F7E07S1 - 76CM BUILT-IN PYROLYTIC OVEN (PAGE 7)

A+20mm

870mm

470mm

230mm

50mm

65mm

960mm
A

505mm

FIG905B1 N/L - 96CM GAS COOKTOP (PAGE 9)

FIG906S1 N/L - 98.5CM GAS COOKTOP (PAGE 10)

A+20mm

950mm

470mm

260mm
55mm

60mm

985mm A

505mm

FIG906B1 N/L - 98.5CM GAS COOKTOP (PAGE 10)

A+20mm

950mm

470mm

260mm
55mm

60mm

985mm A

505mm

FIG604S1 N/L - 66CM GAS COOKTOP (PAGE 11) FIG604B1 N/L - 66CM GAS COOKTOP (PAGE 11)

660mm 505mm

A

A+20mm

60mm

560mm
470mm

330mm

65mm

660mm 505mm

A

A+20mm

60mm

560mm
470mm

330mm

65mm

Please refer to installation guides for installation and cabinetry requirements.
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405mm352mm

65mm

378mm 320mm

30mm 55mm

405mm352mm

65mm

378mm 320mm

30mm 55mm

FIG301S1 N/L - 35.2CM GAS COOKTOP (PAGE 13) FIG301B1 N/L - 35.2CM GAS COOKTOP (PAGE 13)

FIG903B1 N/L - 85CM GAS COOKTOP (PAGE 12)

850mm
405mm

378mm
817mm

50mm

60mm 80mm

FIG903S1 N/L - 85CM GAS COOKTOP (PAGE 12)

850mm
405mm

378mm
817mm

50mm

60mm 80mm

48mm

490mm
50 min

750mm

900mm

480mm
740mm

520mm

48mm

490mm
50 min

560mm

590mm 520mm

FIX906B1 - 90CM INDUCTION COOKTOP (PAGE 15) FIX604B1 - 59CM INDUCTION COOKTOP (PAGE 16)

Please refer to installation guides for installation and cabinetry requirements.



29Franke Professional Series

A+5mm

817mm

378mm

850mm 405mm
A

305mm

58mm

60mm

A+20mm

960mm

470mm

230mm
55mm

1250mm

1,015mm A

505mm

FIXG903B1 N/L - 85CM MIXED ENERGY COOKTOP (PAGE 20)
FIXG905B1 N/L - 101.5CM MIXED ENERGY 
COOKTOP (PAGE 19)

F9G12S1 - 120CM FREESTANDING COOKER (PAGE 23) F9G09S1 - 90CM FREESTANDING COOKER (PAGE 24)

GSPublisherEngine 0.0.100.100

1,200mm
600mm

870-910mm

H9G12S1

870-910mm

600mm895mm

To view full specification sheets visit franke.com.au 
Please refer to installation guides for installation and cabinetry requirements.
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5 YEAR CUSTOMER CARE WARRANTY
All FRANKE professional series appliances come with a 5 year parts and labour warranty. FRANKE will correct, free of 
charge, any defects in material or workmanship for the period of 5 years, subject to the terms of our warranty stated 
below. At FRANKE we place great importance on customer satisfaction and that is why we have established a dedicated 
and experienced customer support team that you can rely on.
Should you ever need to make a warranty related enquiry about your FRANKE product simply call 03 9700 9100 to speak 
with our friendly customer service consultants. We suggest you have the following information close at hand to make the 
process as easy as possible.

1. Model number of your appliance 

2. Serial number of your appliance 

3. A copy of your original purchase receipt 

4. Address details of where the appliance is installed

This warranty will be null and void if the appliance is used for outdoor and commercial purposes. Some examples of 
outdoor and commercial purposes but not limited to, include restaurants, cafés, schools, clubs, alfresco areas with 
open walls or hoods used above barbecues.

Please note: The benefits provided by this warranty are in addition to all other rights and remedies in respect to the 
product which the consumer has under the Australian competition and Consumer Act 2010. 
1.  This warranty only applies for products installed by a qualified person and when provided with a certificate of compliance in 

accordance with State/Territory laws.

2.  This product must be used in accordance with the manufacturer’s instructions. This warranty does not apply should the defect 
in or failure of the product be attributable to misuse, abuse, accident or non-observation of the manufactures instructions on 
the part of the user. FRANKE appliances does not accept liability for any direct or consequential loss, damage or other expense 
caused by or arising out of any failure to install or use the product in accordance with the manufacturer’s instructions.

3.  The warranty does not cover normal wear and tear, insect or vermin infestation, cosmetic changes, excessive spillage, incorrect 
or incomplete installation, power surges, incorrect or improper operation, inadequate care and warranty claims.

4.  FRANKE Appliances, at its own discretion may replace or repair any defective component(s) to affect a repair due to any faulty 
workmanship and material. The warranty does not cover breakage of outer glass panels attributed to external damage. 

5.  The warranty provided is a “Repair Warranty” and in an extreme event if a repair can not take place, a replacement will be 
provided of an equivalent current model where the balance of the warranty period from the original date of purchase will take 
affect.

6.  This warranty is immediately void if the serial or model number label is removed, defaced, serviced or repaired by a 
unauthorised/unqualified personal or used for industrial/commercial purposes.

7.  Warranty will be only provided when a proof of the original purchase is presented to an authorised dealer or reseller before or at 
the time of service.

8.  This warranty does not cover any corrosion or defect as a result of the product being installed in an environment in which the 
appliance is protected from the weather.

9.  It is the responsibility of the customer to ensure the appliance is easily accessible for a service technician to carry out required 
repairs. Any obstruction prohibiting access to the product by building materials of any kind will be required to be removed and 
reinstalled by 
the customer.

10.  This warranty covers the first 50km travelled by a repair technician to the appliance location and return. Any travel in excess of 
50km each way is not covered by the warranty.

FRANKE has a service network in all metropolitan areas and most regional areas. Where the warranty claim has been 
made outside a radius of 50km from any store where the product can be purchased, the customer is responsible for the 
cost of delivery to the nearest service agent or the travel cost for a technician to travel to a location outside the 50km 
radius.
 
YOUR STATUTORY RIGHTS 
FRANKE products fully assures all customers that our goods come with guarantees that cannot be excluded under the Australian 
Consumer Law. You are entitled to have the goods repaired or replaced if the goods fail to be of acceptable quality and the failure 
does not amount to a major failure. You are also entitled to a replacement or refund for a major failure and for compensation for any 
other reasonably foreseeable loss or damage. The benefits under FRANKE’s warranty are in addition to other rights you have at law in 
relation to the appliances or services to which the warranty relates.



FRANKE SINKS & TAPS
Enjoy exploring the wonderful options you 
have with Franke. Incredible care and attention 
goes into every part of each product – from 
sinks to taps to soap dispensers and waste 
management – helping you create the perfect 
kitchen solution for your home.

Visit franke.com.au to view our full range.



PR Kitchen & Washroom Systems Pty Ltd.
83 Bangholme Road
Dandenong South
VIC 3175
Australia
Phone +61 3 9700 9100
Fax +61 3 9700 9191
info@prks.com.au
www.franke.com.au


