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Our success at Franke is built on the foundations of engineering combined 
with traditional craftmanship, mixed with cutting edge design. Over 100 years 
later, our principles haven’t changed, which has helped us to become the 
worlds leading provider of home solutions.

We at Franke believe that every kitchen should be as unique as you are. 
It should be a place where you feel free to cook, eat, entertain, celebrate and 
more. And that’s why we want to make your kitchen perfect – from sink to 
tap to oven – and from morning until night, each and every day.

WONDERFULLY CLEVER
Imagine a kitchen where everything worked together, looked great 
and had a purpose. A kitchen where all its components were designed to help 
you enjoy your day more. At Franke, this is how we approach the design of 
our home solutions. We work hard to ensure our solutions deliver the perfect 
balance of style, comfort and functionality to your kitchen.

WONDERFULLY INNOVATIVE
For over 100 years we’ve been tirelessly improving and innovating 
our products and services. This history and experience has helped 
us design and create home solutions and products that prove themselves 
day-in and day-out in more than 100 million households around the world.

NOTE: Coffee machine pictured not available in Australia

NOTE: Coffee machine pictured not available in Australia

DESIGN
With European influences and the latest design 
trends at the forefront, Franke appliances strive 
for practicality, style and elegance to make your 
kitchen wonderful. 

QUALITY
Built on a 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 has built Franke’s solid reputation for 
Swiss expertise and innovation all over the world.
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FMY 98 P XS
STAINLESS STEEL TRIM

FMY 14 DRW XS
STAINLESS STEEL TRIM

FMY 99 HS XS
STAINLESS STEEL TRIM

FMY 98 P BK
BLACK GLASS

FMY 14 DRW BK
BLACK GLASS

FMY 99 HS BK
BLACK GLASS

FMY 99 P XS
STAINLESS STEEL TRIM

FMY 658 | FP BK
65CM INDUCTION COOKTOP

FMY 45 MW XS
STAINLESS STEEL TRIM

FMY 99 P BK
BLACK GLASS

FMY 808 I FP BK
77CM INDUCTION COOKTOP

FMY 45 MW BK
BLACK GLASS

60CM PYROLYTIC OVEN (KNOB) 45CM MICROWAVE COMBI OVENFEATURES & BENEFITS FEATURES & BENEFITS

FEATURES & BENEFITS FEATURES & BENEFITS

FEATURES & BENEFITS FEATURES & BENEFITS

60CM PYROLYTIC OVEN (TOUCH) WARMING DRAWER

60CM STEAM COMBI OVEN INDUCTION COOKTOP

• Large Inner Volume (73 Litres) 

• 17 Cook Assist Programs

• White LCD Display With Knobs

• Rapid Pre-Heat 

• Self Cleaning Pyrolytic Function

• Ergonomic Telescopic Runners

• 8 Cooking Functions

• Cool-To-Touch Door 

• 39 Cook Assist Programs

• Intelligent Favourites Program

• Full Colour TFT Touch Display

• Rapid Pre-Heat 

• Self Cleaning Pyrolytic Function

• Ergonomic Telescopic Runners

• 14 Cooking Functions

• Sabbath Mode

• Cool-To-Touch Door 

• 65 Cook Assist Programs

• Soft Close Doors

• Intelligent Favourite Program

• Step By Step Cooking Guide

• Full Colour TFT Touch Display

• Rapid Heat-Up Function

• Steam Cleaning Function

• Ergonomic Telescopic Runner

• 16 Cooking Functions

• Water Tank (1.5L)

• Sabbath Mode

• Large 36cm Turntable

• 17 Cook Assist Programs

• Soft Close Doors

• Auto Steam Program

• Jet Start Program

• White LCD Display with Control Knobs

• 40 Litre Capacity

• 8 Cooking Functions

• Oven Temperature Range 50° to 250°C

• Inner Volume (16 Litres) 

• 14 Place Settings

• Heated Glass Plate

• Heating Fan

• Handle-Free Drawer 
Push to open and push to close

• Easy to clean

• Oven Temperature Range 30° to 75°C

• 25kg Drawer Capacity

• Pure Frameless Design

• CookAssist: 
38 CookAssist Programs 
FlexPro 
ProCook

• Slide Function

• Timer

• Text Assisted LCD White Display

• 18 Power Levels

• 8 Cooking Zones

• Key Lock / Child Lock

*T&C’s apply
MYTHOS APPLIANCES

*T&C’s apply
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PROFESSIONAL COOKTOPS

For over 25 years the Professional range of 
gas cooktops have been proudly designed and 
assembled in Australia. This range of cooktops 
is inspired by Highland and is hand tested, tuned 
and carefully packed to ensure that the quality 
and heritage of the Highland brand are enjoyed by 
all our customers.

With German sourced solid brass burners and 
trivets sourced from Holland at the heart of 
every Franke Professional gas cooktop is the 
broadest range of outputs from any gas burner. 
From delicate simmering at 0.5 MJ/h, up to high 
intensity frying at 22 MJ/h, the one burner does 
it all.  

Whether you are cooking for 1 or hosting a dinner 
party for 15, Franke gives you the greatest choice. 
Choose anywhere in-between a 1 burner cooktop, 
up to a 6-burner cooktop. And enjoy the flexibility 
of choosing between black glass and stainless 
steel, or LPG or Natural Gas.
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FIG906S1 N/L
STAINLESS STEEL

FLG1003B1N
BLACK GLASS / STAINLESS STEEL

FIG903S1 N/L
STAINLESS STEEL

FIG906B1 N/L
BLACK GLASS

FIG903B1 N/L
BLACK GLASS

FIG604S1 N/L
STAINLESS STEEL

FLG945B1N
BLACK GLASS / STAINLESS STEEL

FIG301S1 N/L
STAINLESS STEEL

FIG604B1 N/L
BLACK GLASS

FIG301B1 N/L
BLACK GLASS

98.5CM GAS COOKTOP 35.2CM GAS COOKTOPFEATURES & BENEFITS FEATURES & BENEFITS

FEATURES & BENEFITS FEATURES & BENEFITS

FEATURES & BENEFITS FEATURES & BENEFITS

66CM GAS COOKTOP 100CM 3 BURNER LOW PROFILE GAS COOKTOP

85CM GAS COOKTOP 95CM 5 BURNER LOW PROFILE GAS COOKTOP

• 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 stainless steel control knobs

• Hand tuned for optimum 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 stainless steel control knobs

• Hand tuned for optimum 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 stainless steel control knobs

• Hand tuned for optimum performance

• 1 x High power 22.0 MJ/h WOK burner

• Low simmer 0.5 MJ/h

• Solid brass burner

• Solid stainless steel control knob

• Hand tuned for optimum performance

• 1 x High power 22.0 MJ/h WOK burner

• Low simmer 0.5 MJ/h

• 1 x 10.2MJ/h large burner

• 1 x 6.5 MJ/h compact burner

• 3 Solid brass burners

• Solid stainless steel control knobs

• Hand tuned for optimum performance

• 1 x High power 22.0 MJ/h WOK burner

• Low simmer 0.5 MJ/h

• 2 x 10.2MJ/h large burner

• 1 x 8.5 MJ/h medium burner

• 1 x 6.5 MJ/h compact burner

• 5 Solid brass burners

• Solid stainless steel control knobs

• Hand tuned for optimum performance

*T&C’s apply
FRANKE PROFESSIONAL

*T&C’s apply
FRANKE PROFESSIONAL
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FIG905B1 N/L
BLACK GLASS

FIXG903B1 N/L
BLACK GLASS

FIXG905B1 N/L
BLACK GLASS

FIXG9041B2 N/L
BLACK GLASS

96CM CERAMIC GLASS GAS COOKTOP 96CM GLASS GAS & INDUCTION COOKTOPFEATURES & BENEFITS FEATURES & BENEFITS

FEATURES & BENEFITS

FEATURES & BENEFITS

101.5CM GLASS GAS & INDUCTION COOKTOP

85CM GLASS GAS & INDUCTION COOKTOP

• 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 stainless steel control knobs

• Hand tuned for optimum performance

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

• Low simmer 0.5 MJ/h

• Solid stainless 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

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

• Low simmer 0.5 MJ/h

• Solid stainless 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.

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

• Low simmer 0.5 MJ/h

• Solid stainless steel control knob

• Hand tuned solid brass burner for 
optimum performance

Induction cooking
• 7.4kW 4 zone induction with slide 

touch controls

• Automatic bridging of two zones with 
3.7 kW per zone.

*T&C’s apply
FRANKE PROFESSIONAL

*T&C’s apply
FRANKE PROFESSIONAL



83 Bangholme Road, Dandenong South VIC 3175, Australia

Phone: +61 3 9700 9100
Fax: +61 3 9700 9191
Email: HS-info.AU@franke.com

www.prks.com.au/franke

facebook.com/FrankeAustralia

@frankeaus


