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Innovations 2023



BORA X BO
Product film

BORA X BO

The professional steam oven for the home.

Fresh air and clear view

Retain a clear view at all times: the BORA X BO stops you getting

a face full of steam when you open the door. Its automatic steam

extraction function draws the steam backwards before the door is
opened - dehumidified, cooled and filtered. The odour filter even

minimises the strong smell typical of fish. Thanks to the multilevel
LED lighting, you can see your food through the glass pane in the

door in realistic colours - on all three levels.

Simple cleaning

Your oven chamber is dirty? No problem! The BORA X BO makes
life easier for you with both an intensive cleaning and a drying
programme - so you don’t even need to wipe it dry afterwards!
The two-chamber cartridge cleans the oven chamber spotlessly
without the slightest effort - just like the plates and cups in your
dishwasher!

Design

Its black frame and minimalist design make the BORA X BO

a work of art. The display uses impressively clear iconography
and integrates seamlessly into the attractive overall picture, which
is also enhanced by the stylish stainless steel oven chamber.
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Simple operation

The BORA X BO is controlled via a huge 19-inch touch display that
can also be tilted if necessary. The touchscreen simply responds
to the touch of your fingertips, just like a smartphone. Numerous
preset programmes and an intuitive user navigation make

cooking as easy as pie!

Top performance / Best cooking results

As good as it gets: the BORA X BO stands out thanks to its
particularly uniform cooking results and its optimum heat
distribution. Your meals will come out perfectly, even when
you use all three levels at once. For example, if you bake lots
of croissants at the same time on three baking trays, they will
all turn out equally good!
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BORA X BO

Current delivery times can be found in our weekly delivery times update on the BORA PartnerNet at partner.bora.com BORA X BO accessories

Available to order from 1/1/2023

XBORK /6
=z XBORK /12

BORA X BO
cleaning cartridge

XBOUBT XBOSBM
BORA X BO BORA
XBO XBORS XBOGF universal tray deep silicone baking mat
BORA X BO steam oven BORA X BO BORA X BO * Top performance and * Printed on both sides (scales+circles)
frame spacer (pre-assembled) odour filter simple cleaning thanks to for optimum use of space

surface coating ¢ Can be used on both sides

* 40mm deep * Adapted to the non-perforated stainless steel

tray

XBOBGR XBOUB XBOGBG All product information
BORA X BO BORA X BO BORA X BO Would you like to find out more about BORA
oven rack universal tray perforated stainless steel products? Simply scan the QR code with your

smartphone or visit our website:
bora.com/x-bo

tray

All products are included with the BORA X BO. E- E
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Gourmet cuisine from the steam oven

86 recipes for the BORA X BO

Four Michelin-star chefs take cooking and baking in the steam oven to a whole new level:

whether you want succulent roasts, crisp crusts, crunchy fresh vegetables or light and creamy soufflés, Johann Lafer, Andreas Senn,
Cornelius Speinle and Eckart Witzigmann reveal their best recipes for the BORA X BO flex oven and guarantee top-class culinary
indulgence thanks to their creative and diverse flavour combinations.

Some of the tantalisingly tempting dishes include ginger-crusted duck breast, crunchy rice rolls with sesame spinach,
green tomato gazpacho, vegetable and chickpea papillotes, lemon cream and carrot cake.

Order now

The premium hardback cookbook
published by Gréfe und Unzer is available
from the BORA PartnerNet at
partner.bora.com
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The universal genius.
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Current delivery times can be found in our weekly delivery times update on the BORA PartnerNet at partner.bora.com
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Minimalist design Intuitive operation
The BORA multi-drawer’s scaled-down ‘All Black’ design focuses Simply tap the user-friendly touchscreen to select the desired
on the bare essentials. You have two choices for the handleless programme from the presets - or set the temperature and :
front: you can either adapt its look to your existing kitchen units heating duration individually. If networked with a BORA X BO,
so that it blends seamlessly into your kitchen architecture or you the BORA multi-drawer can also be controlled via its display.
can use the BORA glass front panel, which has the same elegant MS140 MSS140 MS290 MSS290
design as the BORA X BO. BORA multi-drawer 140 mm BORA multi-drawer set BORA multi-drawer 290 mm BORA multi-drawer set

140 mm incl. glass front 290 mm incl. glass front

(1x MS140, 1x MSF140) (1x MS290, 1x MSF290)

Simple cleaning

All of the BORA multi-drawer’s surfaces are easy to access and
therefore quick to clean. The sophisticated design has no sharp

edges or joints, so everything is sparkling clean again in a flash.

Best performance

The BORA multi-drawer’s presets make it extremely versatile: you
can use it to pre-heat plates and dishes, cook at low temperatures,
regenerate or defrost food, or simply to keep meals warm. When
using the deeper version of the BORA multi-drawer, you can even
work on two levels, helping you perfectly conjure up even
demanding menus!

All product
information

Would you like to know more
about BORA products?
Simply scan the QR code with
your smartphone or visit our
website:

Best materials

Best quality: the BORA multi-drawer is exclusively made with
carefully selected materials. The refined metal components
and black glass base ensure durability and robustness. All
workmanship is of the highest quality, so you can enjoy your
BORA multi-drawer for many years to come!

BORA multi-drawer accessory: shelf rack

The BORA shelf rack can be used to heat up food that
requires a lower temperature than the dishes heated on the
BORA multi-drawer’s heated glass base. Perfect for heating
baby food, marinating dishes or for meals that you want to
serve warm rather than hot!

MSER MSF 1 40 MSF290 bora.com/multi-drawer
BORA multi-drawer BORA multi-drawer BORA multi-drawer
shelf rack glass front 140 mm glass front 290 mm E. E
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BORA S Pure

A surprising number of options.

Design

Minimalist design with flush integration: the BORA S Pure is a
win for every kitchen! The asymmetrical position of the extractor
opening is particularly eye-catching, giving the cooktop an
extraordinary and modern look - further heightened by the
discreet operating panel with intelligent lighting.

Simple cleaning

Thanks to the large, easily accessible extractor opening, all
BORA S Pure parts that come into contact with cooking vapours
can be simply removed for cleaning. What’s more, they take up
little space in a dishwasher, so cleaning a cooktop extractor
couldn’t be any more convenient!

Best performance

Sophisticated technology for top performance: thanks to the
induction coils specially developed for BORA, the entire cooktop
surface can be optimally used. The four cooking zones of different
sizes can accommodate pots and pans of all conventional
dimensions. What’s more, with its quiet fan, the extractor is
barely audible even on high power.
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Simple operation

Only with BORA can things be this simple: the touch slider allows
you to easily operate the BORA S Pure with a tap or a swipe up or
down of your finger. All key operating functions can be effortlessly
accessed in just a few touches.

Fresh air and clear view

The integrated extractor on the BORA S Pure cooktop fully draws
away vapours and odours while cooking from precisely where

they are created. If the automatic extractor function is activated,
the power adjusts to the amount of steam generated during the
current cooking process. There is no need for manual intervention,
so you can fully focus on cooking.

Maximum storage space

At under 200 mm, the low installation height and the integrated
recirculation filter unit guarantee maximum storage space for
pots, pans and other kitchen utensils in the cupboard below.
Even in 60-cm-deep kitchen units, no drawers need to be
shortened in recirculation mode. A change from the norm.



Current delivery times can be found in our weekly delivery times update on the BORA PartnerNet at partner.bora.com

PURSA/PURSU* 580x515 mm PUAKF

BORA Pure
activated charcoal filter

BORA S Pure induction cooktop

with integrated cooktop extractor
available as an exhaust air (PURSA) or
recirculation (PURSU) system

PUEF

BORA Pure
stainless steel grease
filter

All product information
Would you like to find out more about BORA
products? Simply scan the QR code with your

smartphone or visit our website:
bora.com/s-pure
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*Compatible with all BORA Ecotube components.

BORA S Pure accessories

Available to order from 1/1/2023

BKR580

BORA cooktop frame
for width 580 mm

* Glass ceramic protection
 Easy installation

* High-quality material

=

USL515

BORA side frame for
cooktop depth 515mm

Air inlet nozzles in a range of colours add a personal touch to the kitchen in a single step.

@

PUEDS

BORA Pure
air inlet nozzle, sunshine yellow

PUEDR

BORA Pure
air inlet nozzle, red

PUEDL

BORA Pure
air inlet nozzle, light grey

PUEDB

BORA Pure
air inlet nozzle, blue

PUEDO

BORA Pure
air inlet nozzle, orange

PUEDG

BORA Pure
air inlet nozzle, greige
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USL515AB

BORA side frame for
cooktop depth 515 mm All Black

PUED]

BORA Pure
air inlet nozzle, jade green

PUED

BORA Pure
air inlet nozzle, black
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BORA Pure Family Presenter

The easy way to showcase the BORA Pure compact family in one square metre For all compact appliances.
via plug & play.

The BORA Pure Family Presenter combines the compact appliances in the smallest of spaces and
shows their different installation versions. The appearance is tailored to the Shop in Shop system.

Following a detailed review, we have reduced the installation clearance from the cabinet above from 600 mm to 480 mm for all compact
appliances. This information has already been incorporated into the manuals and will also be included in the planning guide in future.

Available to order immediately

WBPFP Allow the necessary clearance around the
worktop cut-out.

BORA X Pure )

flush-mounted, ready to plug in* @ Necessary clearance
BORA socket @ Worktop cut-out
USTF*

BORA Pure

surface-mounted, ready to plug in*

BORA S Pure
surface-mounted

Technical data

¢ Dimensions:
(Width x height x depth)
1000 x 960 x 780 mm

*Suitable for DE, ES, IT, AT, LU, PT, RU, SE, NL
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BORA grill pan

KWGPFI Optimally designed for

BORA surface induction cooktops:
BORA Professional, Classic, X Pure,
Basic surface induction and previous
Available to order from 1/1/2023 models with surface induction

BORA grill pan for surface induction

Oven safe up to 250°C

Silicone base pads prevent the
glass ceramic from getting scratched

Simple to clean and easy to remove
food remnants thanks to high-quality
non-stick coating

Scope of delivery
* BORA grill pan KWGPFI
* 4 x silicone base pads

e Instructions for use

Technical data

¢ Dimensions:
(Width x height x depth)

469 x 270 x 60 mm
A
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Design Compatibility
With its pared-down design, the BORA grill pan fits in with The BORA grill pan is the perfect addition to your BORA product
the BORA product aesthetics. range. Technically, it is optimally designed for surface induction

cooktops. Thanks to its size and quality, it can also be used in
the BORA X BO.

(oUE114Y

The cast aluminium grill pan features a high-quality non-stick
coating and distributes heat rapidly thanks to its processing.
The non-stick coating makes the pan easy to clean and ideal
for preparing low-fat meals.
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BORA Liiftungstechnik GmbH BORA Vertriebs GmbH & Co KG
Rosenheimer StraBe 33 InnstraBe 1

D-83064 Raubling, Germany A-6342 Niederndorf, Austria

T +49(0)8035 9840-0 T +43(0)5373 62250-0

F +49(0)8035 9840-300 F +43(0)5373 62250-90
info@bora.com mail@bora.com
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BORA Holding GmbH

InnstraBe 1

A-6342 Niederndorf, Austria

T +43(0)5373 62250-0

F +43(0)5373 62250-90
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Errors and technical changes reserved. Created: 10/2022

Due to ongoing improvements thanks to research and development, BORA reserve the right to change product specifications or features without prior notice.

BORA shall not be held liable for printing errors. Publication of images and diagrams requires written authorisation.

bora.com



