
Ovens every bit as impressive as  
the meals they produce.

Third Element Convection Cooking

Siemens made convection cooking even 
better. A third heating element ringing the 
convection fan and a directional air system 
increase cooking efficiency and decrease 
cooking time by 25%.

Two-Speed Convection Fan

A two-speed convection fan yields perfect 
results with all types of food. Delicate foods 
like key lime pie come out evenly browned  
at low speed, heavy foods like roasts cook 
faster at high speed.

Up to 9 Cooking Modes

Siemens avantGarde® convection ovens 
feature 9 cooking modes for versatility. 
Modes include Dehydrate, Convection Broil, 
Sabbath and many more.

Frameless Design

Stylish, sophisticated design is as important 
to us as innovative technology. That’s why 
avantGarde® ovens feature a true frameless, 
flush design. They’ll complement the decor  
of any kitchen perfectly.

German Engineering

There’s a reason Siemens is Europe’s number 
one brand of built-in appliances. No detail 
is overlooked. Every appliance we build is 
designed to be durable and long-lasting. 

The future moving in.

avantGarde® Convection Ovens 
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avantGarde® Convection  
Electric Double Oven

Stainless Steel

avantGarde® Convection  
Electric Single Oven

Stainless Steel

HB30D50U HB30S50U

Cooking Performance

threeD Surround Convection® with Third Heating Element upper oven n

Two-Speed Convection Fan upper oven n

Oven Cavity Capacity (cu. ft.)   2.5*   2.5*

tempSensor™ Oven Monitoring n n

Cooking Modes

Fast Pre-Heat upper oven n

Delay Start n n

Total Pre-Programmed Cook Modes 9 9

Bake n n

Broil n n

Keep Warm n n

Sabbath n n

Convection Bake upper oven n

Convection Roast upper oven n

Convection Broil upper oven n

Thaw/Dehydrate upper oven n

activeClean™ Convection Self-Cleaning n n

Easy Cooking

diaLogic™ Oven Program Controls n n

Extra-Wide Oven Window(s) n n

Automatic Temperature Probe upper oven n

Easy Cleaning

Easy Clean Glass Control Panel n n

activeClean™ Convection Self-Cleaning with Delay Function n n

activeClean™ Remove Racks Reminder n n

Concealed Bake Element n n

Convenience

Standard Racks 4 2

Telescopic Extension Racks 1 1

Porcelain Broiler Pan n n

Automatic Oven Lights 2 per oven 2

Minute Timer n n

Design

Flush Euro Design n n

Retractable Control Knob n n

Recessed Broil Element n n

Technical

Dual Rated 208/240 Volts, 4-Wire, 60 Hz, 34.8/31.2A n

Dual Rated 208/240 Volts, 4-Wire, 60 Hz, 17.6/15.8A n

Recessed Broil (Watts) 3,500 3,500

Concealed Bake (Watts) 3,000 3,000

Convection Element (Watts) 2,500 2,500

Electric Single Oven

Electric Double Oven
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Double Oven Dimensions

A	 29-1/4" 	 F	 24"
B	 48	 G	 1/4"

C	 22	 H	 1"

D	 28"	 I	 1/4"
E	 47-13/16"

Single Oven Dimensions

A	 29-1/4" 	 F	 24"
B	 23-1/4"	 G	 1/4"

C	 22"	 H	 1"
D	 28"	 I	 1/4"

E	 23"	 J	 34"
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Electric Single Oven


