
16 cooking modes. iSlide™ control.  
They nearly upstage the food that 
comes out of them.

Innovative iSlide™ Control

In our quest to provide the ultimate cooking 
experience, Siemens rethinks everything. This 
time, the result is the new iSlide™ oven series. 
They feature easy access to cooking modes, 
along with precise temperature adjustments, 
right at the tip of your finger. All in a sleek 
new design that will enhance the looks of  
any kitchen.

Third Element, Speed 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%. And speed convection 
cooking increases efficiency even more.

Up to 16 Cooking Modes

Siemens iSlide™ ovens feature 16 cooking 
modes for extreme versatility. Modes include 
Pie, Dehydrate, Proof, Pizza, Convection Broil 
and many more.

Huge Capacity

Siemens iSlide™ ovens offer dramatically 
increased capacity. We found a way to 
expand the cavities of our 30" ovens to a  
full 4.7 cu. ft. 

German Engineering

There’s a reason Siemens is Europe’s number 
one brand of built-in appliances. Every one is 
designed for long-lasting durability. And each 
features intelligent innovation throughout.

The future moving in.

avantGarde® iSlide™ Convection Ovens 
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avantGarde® Convection  
iSlide™ Electric Double Oven

All Stainless Steel

avantGarde® Convection  
iSlide™ Electric Single Oven

All Stainless Steel

HB30D51UC HB30S51UC

Cooking Performance

threeD Surround Convection® with Third Heating Element n n

Oven Cavity Capacity (cu. ft.) 4.7* 4.7*

Precision Temperature Monitoring n n

Cooking Modes

Fast Pre-Heat n n

Total Pre-Programmed Cook Modes 16 16

threeD Surround Convection® n n

Speed Convection n n

Bake n n

Broil n n

Roast n n

Warm n n

Convection Bake n n

Convection Roast n n

Convection Broil n n

Thaw/Dehydrate n n

Pizza n n

Pie n n

Proof n n

Recipes n n

Meat Probe upper oven n

Sabbath Mode n n

Easy Cooking

iSlide™ controls n n

Extra-Wide Oven Window(s) n n

Easy Cleaning

Easy Clean Glass Control Panel n n

activeClean™ Self Cleaning n n

Concealed Bake Element n n

Recessed Broil Element n n

Convenience

Telescopic Extension Racks 1 1

Standard Racks 5 2

Porcelain Broiler Pan n n

Automatic Halogen Oven Lights 3 per oven 3

Minute Timer n n

Panel Lock n n

Design

Flush Euro Design n n

Technical

Dual Rated 208/240 Volts, 4-Wire, 60 Hz, 40A n

Dual Rated 208/240 Volts, 4-Wire, 60 Hz, 30A n

Recessed Broil (Watts) 3,600 3,600

Concealed Bake (Watts) 2,000 2,000

Convection Element (Watts) 2,000 2,000

iSlide™ Electric Single Oven

iSlide™ Electric Double Oven
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Double Oven Dimensions

A	 51-3/4" 	 F	 28-1/2"
B	 29-3/4" 	 G	 24"

C	 23-7/8" 	 H	 4-3/4" min. 

D	 22"	 K	 3"
E	 51-1/8"

Single Oven Dimensions

A	 29-1/16" 	 F	 28-1/2"
B	 29-3/4"	 G	 24"

C	 23-7/8"	 H	 4-3/4" min.
D	 22"	 K	 3"

E	 28-1/4"	 L	 3"
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