
90cm Series 7 
Contemporary Dual Fuel 5 
Burner Freestanding Cooker

Contemporary

A striking addition to your kitchen, with five powerful gas burners 

and the cooking flexibility of two convection ovens.

Two convection ovens provide 131L total capacity for flexible 
cooking

Eleven oven functions including Bake, Grill, Fan Forced, Air Fry, 
Classic Bake, Warm, and Defrost

Five gas burners with precise heat control, including a 4kW wok 
burner

Non-tip shelves let you safely remove large dishes with ease

DIMENSIONS

Height 887-937 mm

Width 900 mm

Depth 600 mm

FEATURES & BENEFITS

Cooking flexibility

This dual fuel cooker offers eleven oven functions, including 

Bake, Grill, and Fan Forced, giving you the versatility to create 

a wide range of dishes.

Sized to suit

Designed for multi-shelf cooking, this freestanding dual fuel 

cooker offers 84L of space in one cavity and 47L in the other, 

providing ample room for a large family roast and all the 

trimmings.

Complementary design

Finished in sleek stainless steel, this freestanding cooker is 

designed to complement Fisher & Paykel’s Contemporary 

kitchen appliances.

From simmer to sear

The consistent flame and even heat distribution of the gas 

burners, paired with responsive dials, give you precise control. 

Gently simmer sauces or turn up the heat for an intense sear 

with confidence.

Safe and sound

The door and cavity cooling system keeps the heat inside, 

protecting your hands and surrounding cabinetry. Additionally, 

the non-tip shelves make it easy to get large dishes in and out 

of the oven.

Versatile cooking functions

With 11 oven functions, you can match the right heat to the 

way you cook. Air Fry delivers crisp, golden results without 

the need for excessive oil, ideal for chips, vegetables and 

snacks. Easy Steam combines steam and convection to 

support even cooking and controlled moisture, helping bread 

bake with a light crumb and crisp crust, and proteins stay 

tender and juicy.

SPECIFICATIONS

Accessories (included)

Air fry tray 1

Enamel baking tray 2

Flat wire shelf 3

Grill pan handles 2

Grill rack 2

Wok stand 1

Burner ratings

Auxiliary burner (natural gas) 1kW

Dual wok burner inner/outer (natural gas) 4kW

Rapid burner (natural gas) 3kW

Semi-rapid burner (natural gas) 1.75kW

Capacity

Shelf positions (main oven) 5

Shelf positions (second oven) 5

Total capacity (main oven) 84 L

Total capacity second oven 47 L
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Consumption

Energy rating A

Controls

Automatic cooking/minute timer •

Electronic clock •

Oven features

Storage compartment •

Oven functions

Air fry •

Bake •

Classic bake •

Defrost •

Fan bake •

Fan forced •

fanGrill •

Grill •

Number of functions 11

Pizza Bake Easy Steam •

Top Heat •

Warm •

Power requirements

Supply frequency 50 Hz

Supply voltage 220 - 240 V

Product dimensions

Depth 600 mm

Height 887-937 mm

Width 900 mm

Rangetop features

Cast iron trivets •

Rangetop Performance

Number of burners 5

SKU 85739

The product dimensions and specifications in this page apply to the specific 

product and model. Under our policy of continuous improvement, these 

dimensions and specifications may change at any time. You should therefore 

check with Fisher & Paykel's Customer Care Centre to ensure this page 

correctly describes the model currently available. © Fisher & Paykel 

Appliances Ltd 2020

Other product downloads available at fisherpaykel.com

DWG

DXF

Declaration of Conformity (English)

Declaration of Conformity (English)

Energy Label

Energy Label

Product Information Sheet (English)

Revit

Rhino

SketchUp

Installation & User Guide (English)

Where applicable:

All appliances use energy, and energy usage typically generates 

carbon emissions. Fisher & Paykel Appliances’ In-use Energy 

Carbon Emissions Estimate indicates carbon emissions from a 

product’s in-use energy. This is calculated either annually or per 

cycle, using the product’s market-specific energy label energy 

consumption data multiplied by the carbon emissions factor for 

energy in your country or region.

Our In-use Energy Carbon Emissions Estimate is designed to assist 

customers in making informed purchasing decisions when 

comparing different Fisher & Paykel products. For example, a heat 

pump dryer typically has a lower In-use Energy Carbon Emissions 

Estimate than a vented dryer.

A PEACE OF MIND SALE
24 Hours 7 Days a Week Customer Support

T 1800 625174 Wwww.fisherpaykel.com

QUICK REFERENCE GUIDE > OR90L7DBGFX2 Date: 12.06.2026 > 2

https://dam.fisherpaykel.com/KZ3PKN00/at/p3cqb8xr472t77r785pbp3gh/FP-2D-DWG-en-OR90L7DBGFX2-FreestandingCooker-0-90006022A-UK-IE.dwg
https://dam.fisherpaykel.com/KZ3PKN00/at/m5p9qgtk84wmvk8m596njj4/FP-2D-DXF-en-OR90L7DBGFX2-FreestandingCooker-0-90006023A-UK-IE.dxf
https://dam.fisherpaykel.com/KZ3PKN00/at/5mmtgb8m4k3npcrkwn8rvf54/FP-DeclarationOfConformity-en-OR90L7DBGFX2-FreestandingCookerDualFuel-0-433565A-UK.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/7nfm7svkshwb98jvrptpmb2g/FP-DeclarationOfConformity-en-OR90L7DBGFX2-FreestandingCookerDualFuel-0-433566A-IE.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/vjw9czg5bvgjgpkktr2x47gq/FP-EnergyLabel-en-OR90L7DBGFX2-FreestandingCookerDualFuel-0-433562A-UK.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/qm7jgf2s4scrbh2zgck84vb6/FP-EnergyLabel-en-OR90L7DBGFX2-FreestandingCookerDualFuel-0-433563A-IE.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/r3mh4pjb37f7fws5br4kqxgg/FP-ProductInformationSheet-en-OR90L7DBGFX2-FreestandingCookerDualFuel-0-433568A-UK-IE.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/ssnrknxmcvqfjwpcq2sn35/FP-Revit21-en-OR90L7DBGFX2-DualFuelCooker-0-90006564A-UK-IE.rfa
https://dam.fisherpaykel.com/KZ3PKN00/at/bxg4m6mbgm44q52bgxc7xt/FP-Rhino6-en-OR90L7DBGFX2-DualFuelCooker-0-90006565A-UK-IE.3dm
https://dam.fisherpaykel.com/KZ3PKN00/at/gvqzvz5vq9x8gb5wt89jf8j8/FP-Sketchup8-en-OR90L7DBGFX2-DualFuelCooker-0-90006566A-UK-IE.skp
https://dam.fisherpaykel.com/KZ3PKN00/at/g6mk5b35cq9wv86cf9v45x/FP-UserInstallGuide-en-OR90L7DBGFX2-FreestandingRange-0-433274A-UK-IE.pdf

