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INDUCTION FEATURES

Cooking surface Ceramic glass

Induction zones 5

Type of control Knobs

Power zone

Front left Bridge 2100 W ( 3700 W Booster)

Rear left Bridge 2100 W ( 3700 W Booster)

Central Inductor 3000W / 5500W

Rear right    Inductor 1850W / 3000W

Front right Inductor 2300W / 3700W

Automatic cooking modes Keep Warm - Meting - Simmering

CONTROL PANEL

User interface 5,4” white LED Display control

Commands 7 Knobs

DISPLAY FEATURES

Clock T° e Function •

Preset/Last Used •

Temperature Memory •

Preheat bar 25%, 50%, 75%, 100%

Automatic Fast Preheat •

Child Door Lock •

Sabbath Mode •

Hour Clock Formats AM/PM

Degree unit °F or °C

OVEN FEATURES

Oven type Dual fan with True Euro Convection and self cleaning 

Cavity finishing FORZA Porcelain grey easy to clean

Rack positions/levels 6

Oven light 2 lateral halogen lamps

Oven door Tempered edge to edge triple glass

Hinge closing system Soft closing

Removable inner glass Yes

Hinge closing system Soft closing

FR365IN
Family Line: 36” Induction Professional Range
With the s oul of radic al Italian design and the heart of an Americ an mus cle c ar, 

Forza’s 36-inch Professional Induction Range combines the high efficiency of 

Forza’s induction cooktops with an electric True Euro Convection oven. The range 

comes fully loaded featuring the 5 high-powered Induction Zones including 1 Infinito™ 

Zone that range up to 3.7 kW and 1 central zone to 5.5 kW. Equipped with Forza’s Mas-

simoRED™ broiler this range is the perfect stage to create unforgettable moments 

with your guests.

INDUCTION COOKING SURFACE

1 INFINITOTM ZONE
ROUND 

EXTRA LARGE 
ZONE

MASSIMOREDTM BROILER

DUAL FAN WITH TRUE EURO CONVECTION

5,4” WHITE LED DISPLAY CONTROL
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TECHNICAL DRAWING

OPTIONAL ACCESSORIES

FAGP Griddle / grill Plate

FA36GRT1 36” kit chromed Grid Rack + Telescopic glide rack 1 level

FAPZS Pizza Stone

FAAFRY AirFryer

INCLUDED ACCESSORIES 

Wire shelves 2

Baking tray 1 MassimoRed™ broiler pan with Grill trivet (rack for broiling on tray)

Glides 1 set telescopic glides movable on different levels

Meat Probe •

OVEN FUNCTIONS

Oven Lights       True European Convection Bake (Multilevel)

Thaw (defrost) Convection Broil

Bake Broil

Convection Roast

Ne w AIRFRYER (FAAFRY)

Thanks to its braided mesh shape, which al-
lows the passage of air and heat inside and 
the combination with True Euro Convection 
of the oven, the Forza’s AirFryer guarantees 
a uniform cooking of food.
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ELECTRICAL REQUIREMENT 

ELECTRICAL SUPPLY SERVICE POWER CONNECTION

120/240 V - 60Hz   16.8 kW  70.2 A*
50 Ampere dedicated circuit NEMA 14-50P

120/208 V - 60Hz   14.6 kW  70.2 A*

*Considering all the power consuming features of this appliance. This model is equipped with a Power Limitation System at 50 Amps that will prevent the tripping 
of circuit breakers in the event of an extreme an unusual power use scenario.


