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NEXUS Steam



Introducing...

       The NEXUS Steam

The ultimate cooking experience
INNOVATION. STYLE. PLEASURE. CONTROL. FINESSE.

Combining a wide variety of cooking functions in one single appliance, the new 
NEXUS Steam range cooker from Rangemaster features a dedicated steam 
cavity, a fi rst for the range cooking market. The freestanding design gives you 
the chance to combine convenience with healthy cooking, retaining nutrients, 
vitamins and fl avour thanks to the innovative injection steam cavity. 

Steam is highly sought after in today’s modern, multifunction kitchens and with 
the new NEXUS steam, users will also have the benefi t of oven roasting, batch 
baking and rapid cooking in one appliance. It can also grill, griddle, boil and 
simmer and it even comes with a dedicated proving drawer for dough. The new 
steam oven cavity also includes a temperature controlled, rapid heat up grilling 
function to fi nish or brown food to perfection.

The intuitive digital touch control panels are easy to use, while the 11-function 
multifunction oven comes with Duo and Delicate cooking for pastry or delicate 
dishes. Added benefi ts include precise oven and steam temperature control for 
accurate results, even when slow cooking, as well as a Deluxe gas hotplate with 
griddle and wok cradle. 

Perfect for classic or contemporary kitchen designs, the new NEXUS Steam is 
available as a 110cm dual fuel design in black, slate, stainless steel and ivory with a 
unique sleek black glass fascia panel and premium rotary controls.



Multi-zone griddle for healthy cooking.

Multifunction oven with 11 
functions including new Duo 
setting for perfectly baked 
pastry dishes without the need 
to bake blind and new Delicate 
Bake setting for delicate dishes 
such as cheesecake or souffl  è.

Electronic LED touch 
control interface for 
cooking at the touch 
of a button.

Easily check on 
food with two 
telescopic shelves. 

35 litre steam injection cavity
• Versatile cooking
• Superior nutrient retention
• Precise temperature control
• Innovation at your fi ngertips
• Eff ortless, safe cooking

Superior precise electronic 
temperature range starting at 
40 degrees up to 260 degrees. 
Perfect for long slow cooking 
e.g. cooking meat for 12 hours 
at 85 degrees.

Rangemaster branded plinth.

Five gas burners including 
a 3.5kW multi-ring burner 
and wok cradle for powerful 
high-heat cooking. 

Removable dishwasher safe 
pan supports, griddle, grill tray, 
grill trivet, steam trays and 
oven shelves for easy cleaning 
and maintenance. 

Dedicated bread proving drawer 
for perfectly proven dough.

Unique sleek black glass 
fascia panel with premium, 
ergonomic rotary control 
dials for ultimate durability.



Rangemaster NEXUS Steam 110 Dual Fuel in Black

NEXUS Steam
HOB OPTIONS

COLOUR OPTIONS

Steam cavity

110cm

110cm

Coming soon

• Unique range cooker with a dedicated 
steam cavity

• Premium seamless sealed glass fascia
with ergonomic rotary controls and 
markings sealed behind the glass panel

• Electronic controls off ering ultimate 
precision and control 

• Electronic thermostat - single degree 
accuracy in the multifunction oven and 
steam cavity

• The possibilities are endless,
simultaneously: bake, batch cook, boil, 
brown, dry, grill, griddle, preserve, 
prove, roast, simmer, slow cook, sous 
vide, steam, sterilise, stir fry

Dual Fuel
(Single-handed

ignition)

Trim: Brushed Chrome
BLACK IVORYSTAINLESS

STEEL
SLATE

Deluxe glide-out grillDeluxe gas hotplate

Induction



Rangemaster continuously seeks improvements in specification, design and production of products and thus, alterations take 
place periodically. Whilst every effort is made to produce up-to-date literature, this brochure should not be regarded as an 
infallible guide to current specification, nor does it constitute an offer for the sale of any particular appliance. D008376   08/19

NEXUS STEAM SPECIFICATIONS

SIZE 110

FUEL TYPE Dual Fuel

WIDTH (mm) 1092

DEPTH EXCLUDING KNOBS & HANDLES (mm) 604

HEIGHT MIN / MAX (mm) 905 / 930

TOTAL HOB RATING (kW) 1.1

1.1

3.0

1.7

1.7

1.0

3.5

HOTPLATE RATINGS TOTAL (kW) 10.9

HOTPLATE PAN SUPPORT MATERIAL Cast-iron

HOTPLATE GRIDDLE Multi-zone

HOTPLATE WOK CRADLE Yes

CLOCK TYPE LED

FULLY PROGRAMMABLE OVEN Yes

GRILL TYPE Deluxe Glide-out grillTM

GRILL POWER RATING (kW) 2.3

LEFT HAND OVEN FUEL/FUNCTION TYPE 11 function multifunction

LEFT HAND OVEN CAPACITY (L) 79

RIGHT HAND OVEN FUEL/FUNCTION TYPE Injection steam 

RIGHT HAND OVEN CAPACITY (L) 35

TELESCOPIC SHELVING Yes x 2

ELECTRICAL MAXIMUM LOAD @ 230V (kW) 6.95

ENERGY RATING A

BREAD PROVING DRAWER Yes

WARRANTY 2 years 

Consumer Services
Station Road, Ketley, Telford, Shropshire, TF1 5AQ 
+44 (0)800 804 6261 or (0)370 789 5107 from a mobile.
consumers@agarangemaster.co.uk  

rangemaster.co.uk

UK Trade Enquiries
+44 (0)115 946 4000
sales@agarangemaster.co.uk 

ROI Enquiries
1850 302 502


