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 کن جنرال فورس راهنماي استفاده از گرم

 FW 601مدل 
 فورس را در شکل زیر مشاهده میکنید که از اجزاي زیر تشکیل شده است:جنرال در ابتدا نماي کلی گرم کن 

 
 چراغ) سوئیچ روشن / خاموش کردن دستگاه (همراه با )1(
 کنرل دما )2(
 کشوي گرم کن )3(
 نشانگر در حال کار بودن دستگاه )4(

 توضیحات کلی
 گرم کن بشقاب منحصرا براي گرم کردن ظروف سفالی باید مورد استفاده قرار گیرد.

در این قسمت از سیستم هواي داغ براي گرم کردن استفاده شده است. یک فن یا پنکه، هواي گرم را که توسط یک 
میشود بصورت یکدست در سراسر کشو منتشر میسازد. هواي درگردش تضمین میکند که ظروف سفالی المنت تولید 

 بصورت یکدست و با سرعت گرم شوند.یک شبکه ي محافظ شما را از تماس با فن یا المنتها دور نگاه میدارد.
 این دستورالعملها را در جایی امن جهت استفاده در موارد نیاز نگهداري کنید.

 کردن و گرم کردن دستگاه براي اولین مرتبهتمیز 
 پیش از استفاده از این دستگاه براي اولین مرتبه بصورت زیر عمل کنید:

 دستگاه را با یک دستمال مرطوب تمیز کرده و سپس آنرا با دستمالی خشک، خشک نمایید. •
اکثر قرار دهید (به سپس دستگاه را در حالیکه خالی است بمدت دو ساعت گرم کنید. دما را بر روي حد •

 بخش انتخاب دما مراجعه نمایید).
 بسیار مهم است اطمینان حاصل کنید که اتاق داراي تهویه کافی است.

اجزاي فلزي داراي روکش محافظ هستند که ممکن است وقتی دستگاه براي اولین مرتبه گرم میشود بویی از آنها 
س از مدت کوتاهی از بین میرود و این نشانه ي وجود عیب و این بو و هرگونه بخار متصاعد شده پ متصاعد گردد.

 اشکال در اتصال یا در دستگاه نیست.
 راه اندازي

از این دستگاه براي گرم کردن مجدد، پختن یا نگهداري غذا و نوشیدنیها استفاده نکنید. بخارات حاصل از غذا و 
 نوشیدنی باعث خوردگی دستگاه میشود.
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 در برابر حرارت جهت خارج کردن ظروف گرم شده از کشو استفاده کنید.همیشه از دستکش مقاوم 
 کیلوگرم است. 25ظرفیت حامل دستگاه صرف نظر از ارتفاع آن حداکثر 

 کنترلها

 
 به آرامی سطح دستگاه را فشار دهید.

 
فقط زمانی شده است. این بخشها دما و یک سوئیچ روشن/ خاموش تشکیل  صفحه شماره دارقسمت کنترل از یک 

 قابل مشاهده میشوند که کشو باز باشد.
وقتی کشو بسته باشد میتوانید تعیین کنید چه زمان دستگاه روشن شود زیرا سوئیچ روشن/ خاموش از میان یک 

 منفذ در جلوي کشو روشن و نمایان میگردد.
 استفاده از کشو یا دراور

 باز میشود سپس آنرا کاملا بیرون بکشید. به آرامی سطح دستگاه را فشار دهید. کشو بصورت خودکار •
 ظروف را در داخل کشو قرار دهید. •
 دماي مورد نظر خود را انتخاب نمایید. •
 دستگاه را روشن کنید . •

 چراغ دستگاه در این حالت روشن میشود.
 کشو را به آرامی ببندید. اگر کشو را با شدت ببندید ممکن است دوباره باز شود. •
 آوردن ظروف گرم شده دستگاه را خاموش کنید .پیش از بیرون  •

 انتخاب دما
 درجه سانتیگراد انتخاب نمایید. 80درجه تا  30صفحه شماره دار دما به شما امکان میدهد هر دمایی را بین تقریبا 

صفحه شماره دار دما فقط باید در جهت حرکت عقربه هاي ساعت چرخانده شود و سپس به عقب چرخانده شود. آنرا 
 بیش از حد نچرخانید زیرا آسیب خواهد دید.

 وقتی دستگاه به دماي انتخاب شده رسید، المنت حرارتی، خودبخود خاموش میشود.
 وقتی دما به پایین تر از دماي انتخاب شده میرسد، المنت مجددا بصورت خودکار روشن میشود.

علامتهایی نشان داده شده است. این علامتها معرف مقیاس حرارت بر روي صفحه شمار دار بجاي سانتیگراد با 
 مناسب ترین دما براي نوع ظروفی است که شکل آنها بر روي آن ترسیم شده است.

 درجه سانتیگراد براي فنجانها یا لیوانها. 40تقریبا             
نیز داغ نمیشود بنابراین نوشیدنیهایی که درون فنجانهاي گرم شده ریخته میشوند به سرعت سرد نمیشوند. فنجان 

 به اسانی قابل حمل است.
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 درجه سانتیگراد براي ظروف و بشقابهاي غذا 60تقریبا              
اگر غذا در ظروفی که از قبل گرم شده اند سرو شود بمدت طولانی تري گرم باقی میماند. ظروف آنقدر داغ نمیشوند 

 که قابل حمل نباشند.
 زمان گرم کردن

 فاکتورهاي گوناگونی بر زمان گرم کردن تاثیر میگذارند:
 مواد تشکیل دهنده و ضخامت ظروف؛ -
 مقدار؛ -
 چگونگی ترتیب قرارگیري ظروف؛ -
 تنظیمات دما. -

 بنابراین بیان دقیق زمان امکان پذیر نیست.
 با این حال اطلاعات زیر را میتوانید بعنوان راهنما مورد استفاده قرار دهید:

 درجه سانتیگراد است. گرم شدن ظروف بصورت یکدست در حدود: 60تقریبا معادل با        بر رويتنظیم دما 
 زمان میبرد جایگاه 6دقیقه براي  35-30 -
 زمان میبرد جایگاه 12دقیقه براي  45-40 -

 است.با استفاده از این دستگاه به مرور زمان متوجه میشوید کدام تنظیمات براي نیاز مورد نظر شما مناسب 
 ظرفیت

 دو کشو در این دستگاه وجود دارد که از نظر ارتفاع با یکدیگر تفاوت ددارند.
- WD 14-A1 :141 میلیمتر ارتفاع 
- WD 29-A1 :289 میلیمتر ارتفاع 

 میزان ظرفی که بتوان در هر کشو قرار داد تا حد زیادي به نوع و سایز ظروف شما بستگی دارد.
 کیلوگرم است.شکل زیر فقط بعنوان توصیه براي چیدمان ظروف ارائه شده است. 25حداکثر ظرفیت حامل کشو 

WD14-A1 

 
 جایگاه: 6تنظیم بصورت 

 سانتیمتر 28شش بشقاب شام:  -
 سانتیمتر 10کاسه ي سوپخوري:  6 -
 سانتیمتر 22کاسه:  1 -
 سانتیمتر 19کاسه:  1 -
 سانتیمتر 17کاسه:  1 -
 سانتیمتر 36بشقاب بزرگ مخصوص گوشت:  2 -
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 یا
 سانتیمتر 28بشقاب شام:  20 -
 سانتیمتر 22کاسه سوپخوري:  36 -
 سانتیمتر 10کاسه سوپخوري:  30 -
 سانتیمتر 28بشقاب شام:  10 -
 سانتیمتر 22کاسه سوپخوري:  10 -
 سانتیمتر 36بشقاب پیتزا:  10 -
 فنجان اسپرسو 80 -
 فنجان کاپوچینو 40 -
 لیوان دسته دار 30 -
 سانتیمتر 22کاسه سوپخوري:  18 -
 سانتیمتر x 18سانتیمتر  21ظرف سوپ:  2 -

 تمیزکاري و مراقبت
 قسمت جلویی دستگاه، کنترل پانل و قسمت داخلی

تمامی سطوح و بخشهاي کنترل باید با استفاده از آب گرم و مقدار اندکی مایع تمیز کننده و اسفنج یا  •
 دستمالی نرم تمیز شوند.

 تمیز، خشک کنید.سطوح را با استفاده از یک دستمال نرم و  •
 پیش از تمیز کردن دستگاه اجازه دهید خنک شود.

براي پیشگیري از خطر خراشیدگی یا آسیب دیدگی سطوح شیشه اي، فولادي و الومینیمی، نکات زیر را رعایت 
 کنید.

 سطوح الومینیمی
 د تغییر میابد.شکل ظاهري آلومینیم تحت تاثیر نوري که به آن میتابد، محیط پیرامونی آن و زاویه ي دی

سطوح آلومینیمی و بخشهاي کنترل در صورتی که گردوغبار بمدتی بر روي آنها بنشیند دچار بیرنگی یا آسیب 
 میشوند. اجازه ندهید گرد و غبار بمدت طولانی بر روي این سطوح قرار گیرد.

 بخش جلویی این دستگاه در معرض خراشیدگی و ساییدگی قرار دارد.
 ه حاوي سودا، اسید یا کلرید هستند استفاده نکنید.از شوینده هایی ک -
 از مواد شوینده ي ساینده مثلا پودرها و شوینده هاي غلیظ مایع استفاده نکنید. -
از اسفنجهاي ساینده مثلا سیم ظرفشویی یا اسفنجهایی که قبلا همراه با شوینده هاي ساینده مورد استفاده  -

 قرار گرفته اند استفاده نکنید.
 کننده هاي مخصوص فولاد استفاده نکنید.از تمیز -
 از شوینده هاي حاوي مواد رسوبزدا استفاده نکنید. -
 از شوینده هاي مخصوص دستگاه ظرفشویی استفاده نکنید. -
 از اسپري اجاق گاز استفاده نکنید. -

 سطوح فولادي
 بخش جلویی این دستگاه در معرض خراشیدگی و ساییدگی قرار دارد. 
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میتوان با استفاده از یک ماده ي شوینده ي غیرساینده که اختصاصا براي استفاده جهت فولاد ضد سطوح فولادي را 
 زنگ ساخته شده تمیز کرد.

 از شوینده هاي مخصوص سطوح فولادي براي قسمتهاي کنترل استفاده نکنید.توجه: 
 از شوینده هایی که حاوي سودا، اسید یا کلرید هستند استفاده نکنید. -
 شوینده ي ساینده مثلا پودرها و شوینده هاي غلیظ مایع استفاده نکنید.از مواد  -
از اسفنجهاي ساینده مثلا سیم ظرفشویی یا اسفنجهایی که قبلا همراه با شوینده هاي ساینده مورد استفاده  -

 قرار گرفته اند استفاده نکنید.
 راهنماي رفع عیوب:

تگاه فقط باید توسط متخصص آموزش دیده و شایسته و مطابق کارهاي نصب و نگهداري اجزا و قطعات برقی این دس
با مقررات ایمنی محلی و ملی انجام شوند. بکارگیري افراد غیرمتخصص میتواند خطرآفرین باشد. شرکت سازنده 

 مسئولیتی در قبال کارهاي غیرمجاز ندارد.
 اگر ظروف بمیزان کافی گرم نمیشوند چه باید کرد؟

 ه روشن هست یا خیر.بررسی کنید ایا دستگا •
 بررسی کنید ایا دماي مناسب براي ظروف انتخاب شده است. •
 بررسی کنید منافذ تهویه توسط بشقابها یا کاسه هاي بزرگ، مسدود نشده باشند. •
 ظروف سفالی باید براي مدت زمان کافی گرم شوند. •

 گرم شوند تاثیر میگذارند براي مثال:فاکتورهاي مختلفی بر مدت زمانی که ظروف سفالی باید حرارت داده شوند تا 
 ماده ي تشکیل دهنده و ضخامت ظروف؛ -
 مقدار؛ -
 ترتیب چیدمان ظروف؛ -
 تنظیمات دما. -

زمانهاي نقل شده فقط بعنوان راهنما ارائه شده اند. با استفاده ي مکرر از دستگاه، تنظیمات مناسب با هر کاربرد را 
 متوجه خواهید شد.

 پدید آمد، به متخصص برق شایسته یا دپارتمان خدماتی محل خود مراجعه کنید.اگر هریک از مشکلات زیر 
 اگر ظروف گرم نشوند چه باید کرد؟

 بررسی کنید ایا صداي پنکه شنیده میشود یا خیر؛
 اگر صداي پنکه یا فن شنیده میشود:

 ممکن است مشکل از سوي المنت باشد.
 ناحیه ي فن باشد.اگر صداي فن شنیده نمیشود، مشکل ممکن است از 

 یا فیوز اصلی ممکن است از کار افتاده باشد.
 در صورتی که ظروف بیش از حد داغ میشوند:
 ممکن است کنترل دما دچار ایراد شده باشد.

 اگر سوئیچ روشن/ خاموش هنگامی که دستگاه به کار انداخته میشود، روشن نمیشود:
 باشد. ممکن است نشانگر چراغدار سوئیچ دچار اشکال شده
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The voltage, rated load and plug rating are given on the data plate. Please 
ensure these matches the household mains supply. 
Connection should be made via a switched socket which is easily accessible 
after installation. For extra safety it is advisable to install a residual current 
device (RCD), with a trip current of ۳۰ mA. Do not connect via an extension 
lead. 
WARNING 
THIS APPLIANCE MUST BE EARTHED 
Important 
The wires in the mains lead are coloured in accordance with the following code: 
Green/ yellow =earth 
Blue =neutral 
Brown =live 
As the colours of the wires in the mains lead of this appliance may not 
correspond with the coloured markings identifying the terminals in your plug 
proceed as follows when is necessary to change the plug: 
- The wire which is coloured green and yellow must be connected to the 
terminal in the plug which is marked with the letter E or by the earth symbol 
or coloured green or green and yellow. 
- The wire which is coloured blue must be connected to the terminal which is 
marked with the letter N or coloured black. 
- The wire which is coloured brown must be connected to the terminal which 
is marked with the letter A or coloured red. 
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Positioning the appliance in the housing unit 
 Push the appliance into the housing unit as far as the vapour strip and align 
it. 

 
Ensure that the housing unit is aligned at a right angle 

 Open the drawer, and use the ۲ screws supplied to secure the appliance to 
the side walls of the housing unit. 
The appliance is supplied with three metal trims which have an adhesive 
underside. 
These trims must be stuck on to the drawer so that they seal any gaps between 
the housing unit and the appliance. Any air gap created acts as additional 
insulation and helps prevent heat-loss. 

 Carefully pull the protective foil off the underside of each trim. 

 Then position the trim as shown in the illustration so that they are flush with 
the side walls and the back wall of the housing unit and then stick them to the 
plate warmer. if the unit does not have a back wall you do not need the third trim. 

 
 Build in the combination appliance in accordance with its operating and 
installation instructions 

 In order to ensure adequate ventilation ,the back panel of the cabinet unit 
must be removed .Installing the warmer drawer so that it rests on two strips of 
wood is preferable .If the warmer drawer rests on a continuous ,flat 
surface ,there must be an aperture of at least ٥٦×٤٥۰mm 
Electrical connection 
All electrical work should be carried out only by a suitably qualified and competent 
person in strict accordance with national and local safety regulations. 
The appliance is supplied with a mains cable and plug for connection to a 
۲۳۰-۲٤۰ V mains supply. 
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 Before connecting the appliance to the mains supply make sure that the 
voltage and frequency correspond to the rating on the data plate. This data must 
be complied with in order to avoid the risk of damage to the appliance. Consult a 
qualified electrician if in any doubt. 

 The socket and on-off switch should be easily accessible after the 
appliance has been built in. 

 The plate warmer may only be built in combination with those appliances 
quoted by the manufacturer as being suitable. The manufacturer cannot 
guarantee trouble free operation if the appliance is operated in combination with 
appliances other than those quoted by the manufacturer as being suitable. 

 When building in the plate warmer in combination with another suitable 
appliance, the plate warmer must be fitted above a fixed interim shelf in the 
housing unit to ensure that the housing unit can support both its weight and that 
of the other appliance. 

 As the combination appliance is placed directly on top of the plate warmer 
once it is built in, an interim shelf is not necessary between the two appliances. 

 When building in the combination appliance, it is essential to follow the 
instructions given in the operating and installation instructions supplied with it. 
Niche dimensions 

 There are two different plate warming drawers which differ in height. The 
building-in dimensions for the plate warmer must be added to the building-in 
dimensions for the combination appliance to establish the niche size required. 
All dimensions in this instruction booklet are given in mm 
Possible installation examples 
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- abrasive sponges, e. g .pot scourers or sponges which have been 
previously used with abrasive cleaning agent, 
- stainless steel cleaners, 
- cleaning agents containing descaling agents, 
- dishwasher detergent, 
- oven sprays. 
Stainless steel fronts 
The appliance front is susceptible to scratches and abrasions. 
Stainless steel surfaces can be cleaned using a proprietary non-abrasive 
cleaning agent designed specifically for use on stainless steel. 
N.B. Do not use stainless steel cleaning agents on the controls. 
Avoid: 
- cleaning agents containing soda, acids or chlorides, 
- abrasive cleaning agents, e. g. powder cleaners and cream cleaners, 
- abrasive sponges, e. g pot scourers or sponges which have been previously 
used with abrasive cleaning agent, 
Problem solving guide 
Installation work and repairs to electrical components of this appliance 
must only be carried out by a suitably qualified and competent person in 
accordance with local and national safety regulations. Repairs and other 
work by unqualified persons could be dangerous. The manufacturer 
cannot be held liable for unauthorised work. 
What to do if... 
...the crockery is not warm enough. 
Check whether, 
- the appliance has been switched on. 
- the correct temperature setting has been selected. 
- Any ventilation openings have been blocked by large plates or bowls. 
- the crockery has been allowed to heat up for a sufficiently long time. 
Various factors will affect how long the crockery will take to heat up, for 
example: 
- the material and thickness of the crockery 
- the quantity 
- how the crockery is arranged 
- the temperature setting 
The times quoted are only guidelines. As you use the plate warmer you will get 
to know which setting suits your own needs best. 
If any of the following problems occur, the advice of a qualified electrician or the 
Service Department must be sought. 
...the crockery does not heat up. 
Check whether, 
- you can hear the noise from the fan or not. 
If you can hear the noise from the fan: 
There could be problem with the heater element. 
If you cannot hear the noise from the fan: 
There could be problem with the fan. 
- or the mains fuse has blown. 
...The crockery is too hot. 
There could be faulty on temperature control. 
...the on/off switch does not light up when the appliance is switched on. 
There could be defective on the indicator light of the switch 
Installation 
Safety instructions for installation 
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The quantity that can be loaded will depend to a great extent on the type and 
size of your own crockery. 
The maximum load bearing capacity of the drawer is ۲٥kg. 
The following layouts are suggestion 
only. 
WD۱٤-A۱ 

 
- ٦ place settings: 
٦ dinner plates Φ۲۸ cm 
٦ soup bowls Φ۱۰ cm 
۱ serving bowl Φ۲۲ cm 
۱ serving bowl Φ۱۹ cm 
۱ serving bowl Φ۱۷ cm 
۲ meat platters ۳٦ cm 
or 
- ۲۰ dinner plates Φ۲۸ cm 
- ۳٦ soup bowls Φ۲۲ cm 
- ۳۰ soup bowls Φ۱۰ cm 
- ۱۰ dinner plates Φ۲۸ cm 
۱۰ soup bowl Φ۲۲ cm 
- ۱۰ pizza plates Φ۳٦ cm 
- ۸۰ espresso cups 
- ٤۰ cappuccino cups 
- ۳۰ punch glasses 
- ۱۸ soup bowls Φ۲۲ cm 
۲ soup terrines ۲۱ cm×۱۸ cm 
Cleaning and care 
Appliance front, control panel and interior 

 All surfaces and controls should be cleaned using warm water with a 
little washing up liquid applied with a soft sponge or cloth. 

 Wipe the surfaces dry using a soft cloth. 
Allow the appliance to cool down to a safe temperature before cleaning. 
To prevent the risk of scratches and damage to the surface of glass, stainless 
steel and aluminum fronted appliances, pay particular attention to the following 
cleaning instructions. 
Aluminium fronts 
Visually, aluminum is affected by the way light falls on it, by the surrounding 
environment and by the angle you observe it from. 
Aluminum surfaces and controls may suffer discolouration or damage if 
soiling is left on them for too long. Remove any soiling straight away. 
The appliance front is susceptible to scratches and abrasions. 
Avoid: 
- cleaning agents containing soda, acids or chlorides, 
- abrasive cleaning agents, e.g. powder cleaners and cream cleaners, 
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Using the drawer 
 Gently press the surface of the appliance, the drawer will automatically pop 
up a short distance, then pull out the drawer. 
 Place crockery inside the drawer. 
 Select the temperature required. 
 Switch on the appliance  
The switch lights up. 
 Close the drawer gently: if you use too much force, it can spring open 
again. 
Switch the appliance off             ）before removing the heated crockery 
Selecting a temperature 
The temperature dial allows you to select any temperature between approx. 
۳۰℃ and ۸۰℃.. 
The temperature dial must only be turned in a clockwise direction as far 
as it will go and then back again. Do not turn it too far as this would 
damage it. 
When the selected temperature is reached, the heating element switches itself 
off. 
When the temperature falls below that selected, the heating element switches 
on again automatically. 
The temperature scale around the dial is shown in symbols rather than 
in ℃.The symbols represent the most suitable temperature for the type of 
crockery depicted: 
 

                    approx.٤۰℃ 
For cups or glasses. 
Drinks poured into warmed cup do not cool down so quickly, the cup will not get 
to hot handle 
                   approx.٦۰℃ 
    
for serving dishes and plates. 
Food stays warm for longer if served in pre-heated dishes. The dishes will not 
get too hot to handle. 
Heating up times 
Various factors will affect the heating up times: 
- the material and thickness of the crockery 
- the quantity 
- how the crockery is arranged 
- The temperature setting 
It is therefore not possible to state precise times. 
However, the following information can be used as a guide: 
Temperature setting is approx.٦۰℃.Evenly heated crockery will take about: 
- ۳۰ - ۳٥minutes 
for ٦ place setting. 
- ٤۰ - ٤٥ minutes 
for ۱۲ place setting. 
As you use the plate warmer, you will get to know which setting suits your own 
needs best. 
Capacity 
There are two different plate warming drawers which differ in height: 
- WD ۱٤-A۱:۱٤۱ mm high. 
- WD ۲۹-A۱:۲۸۹ mm high 
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It should be unplugged or disconnected from the mains electricity supply by a 
competent person. The plug must be rendered useless and the cable cut off 
directly behind it to prevent misuse. 
Before using for the first time 
General notes 
The plate warmer is intended exclusively for heating crockery. 
It uses a hot air warming system. A fan distributes heat given off by a heater 
element evenly throughout the drawer. The circulating air ensures that crockery 
is heated evenly and quickly. 
A protective grille protects you from touching either the fan or the heating 
elements. 
Keep these instructions in a safe place for reference, and pass them on to any 
future user. 
Cleaning and heating up for the first time 
Before using for the first time proceed as follows: 
■ Wipe the appliance with a damp cloth only, and then dry with a soft cloth. 
■ Then heat the empty drawer for at least two hours. Set the temperature 
control to maximum (see “Selecting a temperature”) 
It is important to ensure that the room is well ventilated. 
Metal components have a protective coating which may give off a slight smell 
when heated up for the first time. 
The smell and any vapour will dissipate after a short time. This is not an 
indication of a faulty connection or appliance defect 
Operation 
Do not use the appliance to re-heat, cook or keep food and drink warm. 
Condensation from the food or drink could lead to corrosion in the 
appliance. 
Always use heat-resistant gloves to remove heated crockery from the 
drawer. 
The load bearing capacity of the appliance, irrespective of its height, is 
۲٥kg maximum. 
Controls  
 
 
 
Gently press the surface of the appliance. 

 
The controls consist of a temperature dial and an On/Off switch. These are only 
visible when the drawer is open. 
When the drawer is closed, you can tell when the appliance is switched on 
because the On/Off switch illuminates through the hole in the front of the 
drawer. 
 
 
 
 



 
 

 

۱۳ 

Depending on the temperature selected and the length of time the 
appliance is being used, the inside of the drawer can get as hot as ۸۰℃. 
To avoid injury, always use protective oven gloves to remove plates and dishes 
from the drawer. 

 A child`s skin injuries more easily than an adult`s by heat. Keep children 
away from the appliance, and do not allow them to play with it or near it. 
Switching the appliance on inadvertently causes it to heat up with a danger of 
heat injury. 

 This appliance is not a toy! Do not let children access the drawer or its 
controls. Supervise its use by the elderly or infirm. 

 Do not use the appliance to re-heat, cook or keep food and drink warm, 
as moisture in the food or drink could cause corrosion damage to the drawer. 

 Do not sit or lean on the opened drawer. This can damage the telescopic 
runners. The drawer has a maximum load bearing capacity of ۲٥ kg. 

 Do not store any plastic containers, household foil and wraps, or any 
inflammable objects in the warming drawer. They could melt or catch fire when 
the appliance is switched on. 

 Do not use the appliance to heat up the room. Due to the high 
temperatures radiated, objects near the appliance could catch fire. 

 Do not use a steam cleaner to clean this appliance. The steam could 
reach electrical components and cause a short circuit. Pressurised steam could 
also cause permanent damage to the surface and to other components, for 
which the manufacturer cannot accept liability. 
Caring for the environment 
Disposal of packing material 
The transport and protective packing has been selected from materials which 
are environmentally friendly for disposal and can normally be recycled. 
Packaging (e.g. cling film, polystyrene) and plastic wrappings must be kept out 
of the reach of babies and young children because of the danger of suffocation. 
Dispose of or recycle all packaging materials as soon as possible. 
Disposal of your old appliance or machine 
Electrical and electronic appliances / machines often contain materials which, if 
handled or disposed of incorrectly, could be potentially hazardous to health and 
to the environment. They are, however, essential for the correct functioning of 
your appliance or machine. Please do not therefore dispose of your old 
machine or appliance with your household waste 

 Please dispose of it with your local community waste collection / recycling 
centre and ensure that it presents no danger to children while being stored for 
disposal. 
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 The electrical safety of this appliance can only be guaranteed when 
continuity is complete between the appliance and an effective earthing system 
which complies with local and national safety regulations. It is most important 
that this basic safety requirement is present and regularly tested, and where 
there is any doubt the electrical system in the house is checked by a qualified 
electrician. The manufacturer cannot be held liable for the consequences of an 
inadequate earthing system (e.g. electric shock). 

 Do not connect the appliance to the mains electrical supply by an 
extension lead. Extension leads do not guarantee the required safety of the 
appliance (e.g. danger of overheating) 
 For safety reasons the drawer must only be used after it has been built in. 
This is necessary to ensure that all electrical components are shielded. 

 Never open the casing of the appliance. 
Tampering with electrical connections or components is highly dangerous to the 
user and can cause operational faults. 

 Installation work, maintenance and repairs may only be carried out by 
suitably qualified and competent persons in accordance with national and local 
safety regulations to ensure safety. 
Repairs and other work by unqualified persons could be dangerous and the 
manufacturer will not be held liable. Ensure current is not supplied to the 
appliance while maintenance or repair work is being carried out. 

 While the appliance is under guarantee, repairs should only be 
undertaken by a service engineer authorised by the manufacturer. Otherwise 
the guarantee is invalidated. 

 During installation, maintenance and repair work, the appliance must be 
disconnected from the mains electricity supply. The appliance is only 
isolated from the electricity supply completely when: 
- the mains fuse is withdrawn, 
- or the screw-out fuse is removed(in countries where this is applicable), 
- or it is switched off at the isolator or at the wall socket and the plug 
removed. 
Correct usage 

 This appliance complies with all relevant legal safety requirements. 
Incorrect use can lead to personal injury and damage to property. 

 To avoid the risk of accidents and damage to the drawer, you should read 
these operating instructions carefully before using it for the first time. they 
contain important notes on the safety, operation and care of the drawer. 

 This appliance is intended for domestic use only to warm plates, dishes 
and other crockery. Any other usage is not supported by the manufacturer and 
could be dangerous. The manufacturer cannot be held liable for damage 
caused by incorrect or improper use of the appliance. 
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WARMER DRAWER 
 

INSTRUCTIONS FOR USE 

 
① On/Off switch(lights up) 
② Temperature control 
③ Warming drawer 
④ In-operation indicator 
Warning and Safety instructions 
This appliance complies with all relevant legal safety requirements. 
lmproper use of the appliance can, however, present a risk of both personal 
injury and material damage. 
Before installing and using the appliance for the first time, read the operating 
and installation instructions carefully. They give information on safety, on the 
operation and care of the appliance. 
This way you will avoid the risk of accident and damage to the appliance. 
Do not let children access the appliance or its controls. Supervise its use by 
the elderly or infirm. 
Keep these instructions in a safe place for reference and pass them on to any 
future user. 
Technical safety 

 Before connecting the appliance to the mains supply make sure that the 
voltage and frequency correspond to the rating on the data plate. 
Please comply in order to avoid the risk of damage to the appliance. Consult a 
qualified electrician if in any doubt. 

 This appliance may be connected via a plug and fused socket. If you wish 
to connect it to an isolator switch, or if the appliance is supplied without a plug, it 
must be installed and connected by a suitably qualified and competent person in 
strict accordance with local and national safety regulations. The manufacturer 
cannot be held liable for damage caused by incorrect installation or connection. 
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