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Background

AGA: A progressively modern iconic brand with traditional values

Our aim: To make life good through thoughtful design using honest, hardworking materials
to create relevant, distinctive products that stand the test of the time.

AGA For Life

Our core product offering is radiant-heat cooking, with food simply tasting better because
of the direct heat that emanates from cast-iron ovens - retaining natural goodness and
flavours. This is supported by a range of best-in-class conventional range cookers.

AGA has continued to invest in innovative new products and initiatives to develop future
sales and appeal to a wider audience and new customer demographic. This will enable us
to maintain and further develop our market leading position. AGA Total Control and AGA
Dual Control have proved hugely popular in recent years. These have now been
upgraded to create the new AGA 7 Series range of cookers with enhanced features and
improved functionality giving the consumer even greater flexibility whilst still producing the
same great radiant heat cooking and warmth into the home. We have maintained the
powerful DNA and AGA genes throughout.

We are delighted to launch the new AGA R7 and eR7 offering improved premium
aesthetics and functionality that AGA, as a luxury brand, is renowned for. The AGA R7 will
replace the AGA Dual Control offering 24/7 radiant heat and the AGA eR7 will replace the
AGA Total Control offering everyday radiant heat with independently controllable ovens
and hotplates.

Both models are ELECTRIC.
The NEW 7 Series family includes the following models:

R7 100

R7 150/150i
eR7 100
eR7 150/150i

The R7 and eR7 100 models are 3-oven and the R7 and eR7 150 models are 5-oven.
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Summary of Key Features

The AGA 7 Series models have the following enhanced new features compared to the
current AGA Dual Control and Total Control models:

o Same iconic appearance with an updated symmetrical layout.
o Special Altrashell™ coating on the cast-iron ovens, making them easier to clean and

sealing the cast iron.

o New cooler touch, stainless steel, inner door liners on the roasting, baking and
simmering ovens. This patented design promotes a cooler outer door panel and the
inner door panels can be removed for cleaning or replacement.

o AGA branding detailed on the handrail.
o Black flush fitting side panels.

o Matching stainless steel handrail and spring handles.

AGA R7 models also have:

AGA eR7 models also have:

Clear simple control panel.

Four temperature settings for enhanced

control, flexibility and energy saving,

including:

o a low setting for maximum energy
saving.

o mid temperature setting for a lower than
normal heat.

o normal heat setting, the full temperature
setting for everyday cooking.

o a high temperature setting to provide a
boost for heavier load cooking,
e.g. entertaining or festive cooking.

Capacitance touch-screen control panel with
LED lighting.

Digital control of the three cast iron ovens to
give more accurate temperature control.
Digital heat indicator for a clear indication
when the AGA is heating up and reached the
required temperature.

Roasting oven has 5 temperature settings
R9, R8, R7, R6 and B4 which means that the
eR7 can have two ovens on baking mode.
Baking oven has 4 temperature settings B1,
B2, B3 and B4.

One or all ovens can be switched off to save
energy.
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Hob Configuration

All the AGA R7 and eR7 models feature a boiling plate and simmering plate. The R7 and
eR7 150 models also offer a choice of either a warming plate or single-zone induction hob.

The hob has been redesigned so that hotplates are now symmetrical.

- e <

Oven Configurations

AGA R7 and eR7 100:

Simmering plate

Boiling plate

Top plate

Control door

" T
Roasting oven m
Baking oven —- / r
Simmering oven
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AGA R7 and eR7 150:

Warming plate Boiling plate

Hotcupboard ON/OFF

Simmering plate

Slow cooking oven

Top plate

Warming oven Control door

Roasting oven

Baking oven

Simmering oven

e T — |
R7 Oven Control Features

The AGA R7 100 has three ovens, which operate as one creating three distinct cooking
zones, whilst the R7 150 has the additional hot cupboard with a slow cooking oven and
warming oven operated together by a switch on the front fascia.

The R7 features two new settings for the ovens, compared to the Dual Control — High
and Low - to given additional flexibility for the owner.

Hotplates control
selector switch

Oven mode /

Oven control
selector switch

Vent fan switch

NB: Vent fan switch on external vent models only
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Normal - for everyday use, maintains the ovens at a temperature suitable for
roasting, baking and simmering in the respective ovens.

Low — for reduced temperature cooking (10°C lower than normal). To
achieve the lower cooking temperature from normal, allow 2% hours before
intended use. To return to normal cooking temperature from this mode allow
approximately 2 hours before intended use.

High — for higher temperature cooking (10°C higher than normal). To
achieve the higher cooking temperature from normal, allow 2 hours before
intended use. To return to normal cooking temperature from this mode allow
approximately 274 hours before intended use.

Slumber — Slumber mode on the eR7 and R7 allows the cooker to retain
warmth in the appliance at reduced energy giving best economy. To achieve
normal cooking temperature from this mode allow approximately 3%z hours
before intended use.

Oven temperature indication

For each mode the respective icon will flash while warming up, once the
desired temperature is reached the respective icon will be illuminated ‘solid’
red. The icon remains ‘solid’ and does not flash when cooling down between
modes.

NOTE: A loose metal perforated plate is positioned in the top of the baking oven in order to
optimise cooking performance. It must remain in place at all times while the cooker is in
operation.

Venting: All models are supplied as in room venting models as standard. If required, an
external venting kit can be ordered separately.

The AGA 7 series ovens are vented through the shroud located on top of the AGA
between the two hotplates unless the AGA powered vent kit has been fitted. The venting
system is designed for venting the moisture from the ovens.

It is recommended to install a cooker hood above the AGA 7 series cooker if the AGA
powered vent kit is not fitted. The cooker hood should be positioned not less than the
minimum height as recommended by the manufacturer from the top of the AGA. The
existing AGA cooker range is recommended.
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eR7 Oven Control Features

The AGA eR7 100 has three ovens, which operate independently of each other and of the
hotplates, whilst the eR7 150 has the additional hotcupboard with a slow cooking oven and
warming oven operated together by a switch on the front fascia.

The eR7 control panel has a capacitance touch-screen with LED indicators and character
display to indicate which zone is activated and what setting is selected. An audible beep
will confirm selection.

Vent Fan ON/ Boiling spot ON/OFF Simmering spot Hob POWER POWER ON/OFF
OFF button ON/OFF supply ON

Simmering Oven Manual &
Baking Oven ON/OFF ; tecti Oven ON/ temperature Slumber select
o one selections / N
and select button indicator OFF button select buttons
Roasting Oven
ON/OFF and Programme mode Auto &
select button Auto- Slumber select

NB: Vent Fan ON/OFF button only operational with external vent models

Roasting Oven

The roasting oven has five pre-set cook settings R9, R8, R7, R6 and B4 which provide
flexibility to vary the oven temperature from very hot to moderate. This oven can therefore
operate as a second baking oven.
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eR7 Oven Control Features / cont.

Baking Oven

The baking oven has four pre-set cook settings B4, B3, B2 and B1 which gives the
flexibility to vary the oven temperature from moderate to cool. Cooking sweets and
savoury together is no problem as the flavours do not mix. This oven can therefore
operate as a second simmering oven.

When referencing recipes from cookbooks, the eR7 pre-set cook settings are equivalent to
the Gas Mark number.

Simmering Oven

Long, slow cooking in the simmering oven develops flavours and makes the toughest meat
tender. Its large capacity means several pans can be stacked here; soup, casserole,
steamed rice, steamed carrots and poached pears all cooking simultaneously, without any
danger of burning. The oven has a fixed temperature.

Venting

In room venting only, an external venting kit can be ordered separately — see page 6.

Programmer

The AGA eR7 cooker also comes with a Handset which
can be used to programme the ovens.

It displays the time, date and programme events. The
hotplates work on Manual only.

Cooking on the AGA eR7

The Aga eR7 is designed to give flexibility when cooking a range of dishes through the
four settings in the baking oven and the five settings in the roasting oven, as well as the
long slow cooking in the simmering oven.

The guide below gives an indication of the settings to use for specific foods, but the degree

of cooking is often down to personal taste and users will soon find the settings which suit
them.
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eR7 Oven Control Features / cont.

AGA eR7 Description Equivalent Equivalent Typical Food Type

Pre-set Cooking Fan Oven

oven Temperature | Temperature

settings °C °C

Simmering/ | Very low 110-120 90 - 100 Very slow drying of meringues.
Slumber

Slow cooking of stews, casseroles,
meats, vegetables and poaching fruit.

Food must be brought to temperature
before placing in the simmering oven
with the exception of meringues.

B1 Cool 140 120 Slow braised meat e.g. salt beef.
Very rich fruit cake, pavlova.

B2 Slow 150 130 Slow roast e.g. pork belly, ribs,
gammon, lamb. Simnel cake,
finishing lemon meringue, rice
pudding, shortbread, cherry cake,
custards, e.g. créme caramel.

B3 Moderately slow 160 140 Curry, casseroles, stews, gammon,
slow cooked meat, suet puddings
e.g. steak and kidney, chilli. Cherry
cake, Madeira cake, light fruit cake
and cheesecake.

B4 Moderate 180 160 Tray bakes, sandwich cakes, small
cakes, flapjacks, biscuits, bread and
butter pudding, roulade.

R6 Hot 200 180 Pastry, pizza, garlic bread, gratin,
baked fish, baked chicken, toad in
the hole, roasting meat, browning
potato toppings on pies, moussaka,
lasagne, baked vegetables,
e.g. dauphinoise potatoes, roasting
nuts, finishing pasta bakes and

soufflé.
Fairy cakes, swiss roll, muffins,
crumble.

R7 Hot 220 200 Bread, choux, roasting meat, soufflé,

fish cakes, crackling, puff pastry pies
and tarts, roasted vegetables and
potatoes, baked potatoes, browning
potato toppings on pies.

Blind baking pastry, fruit pies,
scones, quiche.

R8 Very hot 230 210 Roasted Mediterranean vegetables,
potatoes.

Fast roasting meat and poultry.
Pizza and grilling.

R9 Very hot 240 220 Fast grilling.
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AGA Hotcupboard — R7 150 and eR7 150

Slow Cooking Oven plus Warming Oven

These additional ovens feature on both the R7 150 and eR7 150 are heated by a single
element at the rear of the oven cavity. It is operated by a single push ON-OFF button
located on the left hand side of the hotcupboard top plate and can be turned ON and OFF
when required. These ovens are not cast iron on the interior.

The slow cooking oven has similar characteristics of the simmering oven and should be
utilised in a similar manner. It delivers a gentler convected heat making it better suited for
longer cooking times especially for overnight cooking, for example rich fruit cakes and
celebration cakes. The cooking of meringues may also be better suited for this oven.
Venting

These ovens vent into the room, mechanical venting to the outside is not available.

Colours

All AGA 7 Series products will be available in the core 16 AGA colours.

COLOURS
WHITE LINEN CREAM BLUSH DOVE  DARTMOUTHBLUE  SLATE PEARL ASHES
BLACK PEWTER SALCOMBEBLUE PISTACHIO ~ AUBERGINE =~ HEATHER DUCKEGGBLUE DARK BLUE
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Key Design Features and Aesthetics

The AGA defining aesthetics have been retained to ensure continuity of the AGA cookers
unique style, however, there are NEW premium design features on this range which
include:

NEW Altrashell™ protective coating for NEW removable door linings that can be
ease of cleaning and to seal the cast iron placed in the dishwasher

R7 digital control panel eR7 control panel with capacitance
touch-screen and LED lighting

AGA 7 Series September 2019

11



Please note, all models will include the Contemporary badge as standard. No script badge
option is available.

AGA Accessories supplied with the new AGA 7 Series cookers

All models will include:

3 x grid shelves

1 x floor grid

1 x cold plain shelf (R7 Models only)

1 x roasting oven perforated baffle (e€R7 models only)
. 1 x baking oven perforated baffle (R7 models only)

. 1 x AGA Toaster

. 1 X full size roasting tin and rack

. 1 x half size roasting tin and rack

. 1 x wire brush

. Handset Programmer (eR7 models only)

. The Complete AGA Cookbook by Mary Berry and Lucy Young

AGA 7 Series September 2019
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Specifications

R7 100 R7 150 | R7 150i | eR7 100 | eR7 150 eR7 150i
Height mm 915 915 915 915 915 915
Width mm 987 1478 1478 987 1478 1478
Depth mm 698 698 698 698 698 698
Weight kg 444 554 559 370 480 485
Electric 32amp 32amp | 32amp | 32amp 32amp 32amp
Supply + + + +
3damp | 13 amp 3 amp 13 amp
fuse fuse
Oven Capacity / Dimensions
Roasting/ Actual
Baking/ 50 Ltr
Simmering | 254 x 349 x 560
Capacity
Litres Usable
hxwxd 41 Ltr
mm 254 x 325 x 495
Slow Actual Actual
Cooking 47 Ltr 47 Ltr
Capacity n/a 254 x 349 x 530 n/a 254 x 349 x 530
Litres Usable Usable
hxwxd 41 Ltr 41 Ltr
mm 254 x 325 x 490 254 x 325 x 490
W . Actual Actual
c a"“'.’:g 47 Ltr 47 Ltr
apacity 254 x 349 x 530 254 x 349 x 530
Litres n/a n/a
hxwxd Usable Usable
mm 41 Ltr 41 Ltr
254 x 325 x 490 254 x 325 x 490

Product Availability

The new R7 and eR7 will be available to order immediately with a 4 to 6 week lead time.

We will continue to manufacture and sell the Electric Dual Control and Total Control
models until the end of October or whilst stocks last.

Available to order from Thursday 12" September 2019.
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Codes and Pricing

Product Code (iFnz(e:Itzi:i:;iileA?r)

R7 R71003ER £11,450
R7 + Electric Hot Cupboard R71505ERWO £13,300
R7 + Induction Hot Cupboard R71505ERIO £13,955
R7 + Gas Module R71605EROG £15,450
R7 + Electric Module R71605EROE £15,450
R7 + Electric Hot Cupboard + Gas Module R72107ERWG £17,295
R7 + Electric Hot Cupboard + Electric Module R72107ERWE £17,295
R7 + Induction Hot Cupboard + Gas Module R72107ERIG £17,945
R7 + Induction Hot Cupboard + Electric Module R72107ERIE £17,945
R7 External Vent Kit AE1M232965 £300

eR7 ER71003ER £12,695
eR7 + Electric Hot Cupboard ER71505ERWO £14,550
eR7 + Induction Hot Cupboard ER71505ERIO £15,199
eR7 + Gas Module ER71605EROG £16,695
eR7 + Electric Module ER71605EROE £16,695
eR7 + Electric Hot Cupboard + Gas Module ER72107TERWG £18,550
eR7 + Electric Hot Cupboard + Electric Module ER72107ERWE £18,550
eR7 + Induction Hot Cupboard + Gas Module ER72107ERIG £19,190
eR7 + Induction Hot Cupboard + Electric Module | ER72107ERIE £19,190
eR7 External Vent Kit AE1M281360 £300

AGA same day delivery & connection - 7 Series ADEL7 £300

Example code: ER71605EROGBLK

AGA eR7 = (Family Series) 160 = (width) 5 = (number of cavities) E = (Fuel)
R = Room vented O = Dummy codeffiller G = (gas hob option module) BLK = (colour)

Warranty and Servicing

Warranty: 5 years parts and 1 year labour

Servicing: Regular servicing is NOT required
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Q. Is the Dual Control gas model available after October?
A. Yes for the foreseeable future.

Q. Is the R7 available as a gas model?
A. There are no plans to create a gas hob variant of this product.

Q. Are enamelled hotplate lids available?
A. Yes, they are available with these models.

Q. Will there be the option for coloured side panels?
A. Not for the foreseeable future.

Q. Is the AGA bespoke colour service available?
A. Yes, bespoke colours are available.

Q. How does Induction work?

A. When a suitable pan is placed on an Induction zone, an inductor below the hob surface
creates a magnetic field. This energy is passed straight through to the pan, which is far more
efficient than heating the glass surface. When the pan is removed the magnetic current stops.

Q. How safe is it?

A. An Induction hob is much safer as there are no naked flames or directly heated
surfaces, touching a hot induction zone, although painful, will not cause serious burns,
making it far safer. It is also virtually impossible to ignite a spillage.

Q. Do | need special Cookware?

A. Yes, induction cooking requires compatible cookware. Cast iron cookware such as
griddle pans, cook pots that are made of, or coated, in a ferrous material will also work but
it is not recommended due to the risk of scratching or damaging the glass hob.

NOTE: A simple way to find out if a pan is Induction compatible is to use the "fridge magnet
test" if a magnet will stick to the base of the pan, it will work.

Q. Is it as controllable as Gas?

A. Induction is the most responsive form of cooking. The extreme precision that Induction
provides is perfect for gentle warming like melting chocolate which can be done directly in
the pan. Another benefit is perfectly even cooking with no ‘hot spots’.

Q. How do you clean the induction Hob?
A. As the surface does not get hot, spilled food does not burn. The Induction hob can be
wiped clean with a damp cloth.
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