
Safety instructions, Use and Care and Installation guide



SAFETY INSTRUCTIONS IMPORTANT TO BE READ AND OBSERVED

Before using the appliance, read these safety 
instructions. Keep them nearby for future 
reference.
These instructions and the appliance itself provide 
important safety warnings, to be observed at all 
times. The manufacturer declines any liability for 
failure to observe these safety instructions, for 
inappropriate use of the appliance or incorrect 
setting of controls.

 Very young children (0-3 years) should be kept 
away from the appliance. Young children (3-8 
years) should be kept away from the appliance 
unless continuously supervised. Children from 8 
years old and above and persons with reduced 
physical, sensory or mental capabilities or lack of 
experience and knowledge can use this appliance 
only if they are supervised or have been given 
instructions on safe use and understand the 
hazards involved. Children must not play with the 
appliance. Cleaning and user maintenance must 
not be carried out by children without supervision.

 WARning : The appliance and its accessible 
parts become hot during use. Care should be taken 
to avoid touching heating elements. Children less 
than 8 years of age must be kept away unless 
continuously supervised.

 never leave the appliance unattended 
during food drying. if the appliance is suitable 
for probe usage, only use a temperature probe 
recommended for this oven - risk of �re.

 Keep clothes or other �ammable materials 
away from the appliance, until all the components 
have cooled down completely - risk of �re. Always 
be vigilant when cooking foods rich in fat, oil or 
when adding alcoholic beverages - risk of �re. Use 
oven gloves to remove pans and accessories. At 
the end of cooking, open the door with caution, 
allowing hot air or steam to escape gradually 
before accessing the cavity - risk of burns. Do not 
obstruct hot air vents at the front of the oven - risk 
of �re.

 Exercise caution when the oven door is in the 
open or down position, to avoid hitting the door.
PERMITTED USE

 CAUTiOn: The appliance is not intended to 
be operated by means of an external switching 
device, such as a timer, or separate remote 
controlled system.

 This appliance is intended to be used in 
household and similar applications such as: sta� 
kitchen areas in shops, o�ces and other working 
environments; farm houses; by clients in hotels, 
motels, bed & breakfast and other residential 
environments.

 no other use is permitted (e.g. heating rooms).

 This appliance is not for professional use. Do 
not use the appliance outdoors.

 Do not store explosive or �ammable substances 
(e.g. gasoline or aerosol cans) inside or near the 
appliance - risk of �re.
INSTALLATION

 The appliance must be handled and installed by 
two or more persons - risk of injury. Use protective 
gloves to unpack and install - risk of cuts.

 installation, including water supply (if any) 
and electrical connections, and repairs must 
be carried out by a quali�ed technician. Do not 
repair or replace any part of the appliance unless 
speci�cally stated in the user manual. Keep 
children away from the installation site. After 
unpacking the appliance, make sure that it has 
not been damaged during transport. in the event 
of problems, contact the dealer or your nearest 
After-sales service. Once installed, packaging 
waste (plastic, styrofoam parts etc.) must be 
stored out of reach of children - risk of su�ocation. 
The appliance must be disconnected from the 
power supply before any installation operation - 
risk of electrical shock. During installation, make 
sure the appliance does not damage the power 
cable - risk of �re or electrical shock. Only activate 
the appliance when the installation has been 
completed.

 Carry out all cabinet cutting works before �tting 
the appliance in the furniture and remove all wood 
chips and sawdust. Do not obstruct the minimum 
gap between the worktop and the upper edge of 
the oven - risk of burns.
Do not remove the oven from its polystyrene foam 
base until the time of installation.

 After installation, the bottom of the appliance 
must no longer be accessible - risk of burn.

 Do not install the appliance behind a decorative 
door - risk of �re.
ELECTRICAL WARNINGS

 The rating plate is on the front edge of the oven 
(visible when the door is open).

 it must be possible to disconnect the appliance 
from the power supply by unplugging it if plug 
is accessible, or by a multi-pole switch installed 
upstream of the socket in accordance with the 
wiring rules and the appliance must be earthed 
in conformity with national electrical safety 
standards.

 Do not use extension leads, multiple sockets 
or adapters. The electrical components must not 
be accessible to the user after installation. Do not 
use the appliance when you are wet or barefoot. 
Do not operate this appliance if it has a damaged 



power cable or plug, if it is not working properly, 
or if it has been damaged or dropped.

 if the supply cord is damaged, it must be 
replaced with an identical one by the manufacturer, 
its service agent or similarly quali�ed persons in 
order to avoid a hazard - risk of electrical shock.

 in case of replacement of power cable, contact 
an authorized service center.
CLEANING AND MAINTENANCE

 WARning : Ensure that the appliance is switched 
o� and disconnected from the power supply 
before performing any maintenance operation; 
never use steam cleaning equipment - risk of 
electric shock.

 Do not use harsh abrasive cleaners or metal 
scrapers to clean the door glass since they can 
scratch the surface, which may result in shattering 
of the glass.

 Ensure the appliance is cooled down before 
any cleaning or maintenance. - risk of burn.

 WARning : switch o� the appliance before 
replacing the lamp - risk of electrical shock.

DISPOSAL OF PACKAGING MATERIALS
The packaging material is 100% recyclable and is marked with the 
recycle symbol  . The various parts of the packaging must therefore 
be disposed of responsibly and in full compliance with local authority 
regulations governing waste disposal.
DISPOSAL OF HOUSEHOLD APPLIANCES
This appliance is manufactured with recyclable or reusable materials. 
Dispose of it in accordance with local waste disposal regulations. 
For further information on the treatment, recovery and recycling of 
household electrical appliances, contact your local authority, the 
collection service for household waste or the store where you purchased 
the appliance. This appliance is marked in compliance with European 
Directive 2012/19/EU, Waste Electrical and Electronic Equipment (WEEE). 
By ensuring this product is disposed of correctly, you will help prevent 
negative consequences for the environment and human health.

The  symbol on the product or on the accompanying documentation 
indicates that it should not be treated as domestic waste but must be 
taken to an appropriate collection center for the recycling of electrical 
and electronic equipment.
ENERGY SAVING TIPS
Only preheat the oven if speci�ed in the cooking table or your recipe. 
Use dark lacquered or enamelled baking trays as they absorb heat better. 
Food requiring prolonged cooking will continue to cook even once the 
oven is switched o�.
ECO DESIGN DECLARATION
This appliance meets the Eco Design requirements of European 
Regulations n.65/2014 and 66/2014 in conformity to the European 
standard En 60350-1.



DAILY REFERENCE 
GUIDE

THANK YOU FOR PURCHASING A 
WHIRLPOOL PRODUCT
To receive more comprehensive help and 
support, please register your product at 
www . whirlpool . eu/ register

Before using the appliance carefully read the Health and Safety guide.

PRODUCT DESCRIPTION
1. Control panel
2. Fan
3. Circular heating element

(not visible)
4. Shelf guides

(the level is indicated on the front
of the oven)

5. Door
6. Upper heating element/grill
7. Lamp
8. Identification plate

(do not remove)
9. Lower heating element

(not visible)

CONTROL PANEL DESCRIPTION

1 2 3 4 5 6 7

1. SELECTION KNOB
For switching the oven on by
selecting a function. Turn to the “0” 
position to switch the oven off.
2. BACK
For returning to the previous screen.
During cooking, allows settings to
be changed.

3. STOP
For stopping the function that is
currently active.
4. DISPLAY
5. START
For immediately starting a function.

6. CONFIRM
For confirming a selected function
or a set value.
7. ADJUSTMENT KNOB
For scrolling through the menus and
applying or changing settings.
Please note: The knobs are retractable.
Press the knobs in the middle and they
pop up.
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ACCESSORIES
8*3& 4)&-' %3*1 53": #",*/( 53": 4-*%*/( 36//&34 �

6TF UP DPPL GPPE PS BT B 
TVQQPSU GPS QBOT
 DBLF UJOT 
BOE PUIFS PWFOQSPPG JUFNT PG 
DPPLXBSF

6TF BT BO PWFO USBZ GPS 
DPPLJOH NFBU, �TI
 
WFHFUBCMFT
 GPDBDDJB
 FUD� PS 
QPTJUJPO VOEFSOFBUI UIF XJSF 
TIFMG UP DPMMFDU DPPLJOH KVJDFT�

6TF GPS DPPLJOH BMM CSFBE BOE 
QBTUSZ QSPEVDUT
 CVU BMTP GPS 
SPBTUT, �TI FO QBQJMMPUUF
 FUD�

5P GBDJMJUBUF JOTFSUJOH PS 
SFNPWJOH BDDFTTPSJFT� 

� "WBJMBCMF POMZ PO DFSUBJO NPEFMT
5IF OVNCFS BOE UIF UZQF PG BDDFTTPSJFT NBZ WBSZ EFQFOEJOH PO XIJDI NPEFM JT QVSDIBTFE�
0UIFS BDDFTTPSJFT DBO CF QVSDIBTFE TFQBSBUFMZ GSPN UIF "GUFS�TBMFT 4FSWJDF�

*/4&35*/( 5)& 8*3& 4)&-' "/% 05)&3 
"$$&4403*&4
Insert the wire shelf horizontally by sliding it across the 
shelf guides, making sure that the side with the raised 
edge is facing upwards.
Other accessories, such as the drip tray and the baking 
tray, are inserted horizontally in the same way as the 
wire shelf.
3&.07*/( "/% 3&'*55*/( 5)& 4)&-' (6*%&4
• To remove the shelf guides, lift the guides up and

then gently pull the lower part out of its seating: The
shelf guides can now be removed.

• To refit the shelf guides, first fit them back into their
upper seating. Keeping them held up, slide them
into the cooking compartment, then lower them into
position in the lower seating.

'*55*/( 5)& 4-*%*/( 36//&34 	*' 13&4&/5

Remove the shelf guides from the oven and remove the 
protective plastic from the sliding runners.
Fasten the upper clip of the runner to the shelf guide 
and slide it along as far as it will go. Lower the other 
clip into position. To secure the guide, press the lower 
portion of the clip firmly against the shelf guide. Make 
sure that the runners can move freely. Repeat these 
steps on the other shelf guide on the same level.

1MFBTF OPUF� 5IF TMJEJOH SVOOFST DBO Ce �UUFE PO BOZ MFWFM�



FUNCTIONS
OFF
To switch off the oven.
6th SENSE
These allow a fully automatic cooking for all 

types of food (Lasagna, Meat, Fish, Vegetables, Cakes & 
Pastries, 2ViDIFT, Bread, Pizza).
To get the best from this function, follow the indications 
on the relative cooking table.

CONVENTIONAL
For cooking any kind of dish on one shelf only.
FORCED AIR 
For cooking different foods that require the same 

cooking temperature on several shelves (maximum 
three) at the same time. This function can be used to 
cook different foods without odours being transferred 
from one food to another.

COOK 4 FUNCTIONS
For cooking different foods that require the same 

cooking temperature on four levels at the same time. 
This function can be used to cook cookies, UBrUT, round 
pizzas (also frozen) and to prepare a complete meal. 
Follow the cooking table to obtain the best results.

GRILL

For grilling steaks, kebabs and sausages, cooking
vegetables au gratin or toasting bread. When
grilling meat, we recommend using a drip tray to
collect the cooking juices: Position the tray on any
of the levels below the wire shelf and add 500 ml
of drinking water.

• TURBO GRILL
For roasting large joints of meat (legs, roast beef,
chicken). We recommend using a drip tray to collect
the cooking juices: Position the pan on any of
the levels below the wire shelf and add 500 ml of
drinking water.

CONVECT BAKE
For cooking meat, baking cakes with fillings or 

roasting stuffed vegetables on one shelf only. This 
function uses gentle, intermittent air circulation to 
prevent food from drying out excessively.

SPECIALS

• FAST PREHEAT
For preheating the oven quickly. Once preheating
has finished, the oven will select the “Conventional” 
function automatically. Wait for preheating to finish
before placing food in the oven.

• FROZEN BAKE
The function automatically selects the ideal cooking
temperature and mode for 5 different types of
ready frozen food. The oven does not have to be
preheated.

• MAXI COOKING
For cooking large joints of meat (above 2.5 kg). It is
advisable to turn the meat over during cooking, to
obtain even browning on both sides. It is best to
baste the meat every now and again to prevent it
from drying out.

• RISING
For optimal proving of sweet or savoury dough. To
maintain the quality of proving, do not activate the
function if the oven is still hot following a cooking
cycle.

• DEFROSTING
To speed up defrosting of food. Place food on the
middle shelf. Leave food in its packaging to prevent
it from drying out on the outside.

• KEEP WARM
For keeping just-cooked food hot and crisp.

• ECO FORCED AIR
For cooking stuffed roasting joints and fillets of
meat on a single shelf. Food is prevented from
drying out excessively by gentle, intermittent air
circulation. When this ECO function is in use, the
light will remain switched off during cooking. To
use the ECO cycle and therefore optimise power
consumption, the oven door should not be opened
until the food is completely cooked.

SMARTCLEAN
The action of the steam released during this 

special low-temperature cleaning cycle allows dirt and 
food residues to be removed with ease. Pour 200 ml 
of drinking water on the bottom of the oven and only 
activate the function when the oven is cold.

SETTINGS
For adjusting the oven settings.

When “ECO” mode is active the brightness of the display will 
be reduced to save energy and lamp switches o� after 1 
minute. It will be reactivated automatically whenever any of 
the buttons are pressed.
When “DEMO” is “On” all commands are active and menus 
available but the oven doesn’t heat up. To deactivate this 
mode, access “DEMO” from “SETTINGS” menu and select “O�”.
By selecting “FACTORY RESET”, the product switches o� and 
then it returns to �rst switch on. All settings will be deleted.

FAVORITE
For retrieving the list of 10 favorite functions.

• GRILL



FIRST TIME USE
�� 4&-&$5 5)& -"/(6"(&
You will need to set the language and the time when
you switch on the appliance for the first time: “English” 
will show on the display.

English
Turn the adjustment knob to scroll through the list of 
available languages and select the one you require. 
Press to confirm your selection.
1MFBTF OPUF� 5IF MBOHVBHF DBO TVCTFRVFOUMZ CF DIBOHFE CZ 
TFMFDUJOH i-"/(6"(&u JO i4&55*/(4u NFOV
 BWBJMBCMF CZ 
UVSOJOH UIF selection knob PO �
�� 4&5 5)& 108&3 $0/46.15*0/
The oven is programmed to consume a level of
electrical power that is compatible with a domestic
network that has a rating of more than 3 kW (16): If
your household uses a lower power, you will need to
decrease this value (13).

POWER
Turn the adjustment knob to select 16 “High” or 13 “Low” 
and press to confirm.

�� 4&5 5)& 5*.&
After selecting the power, you will need to set the
current time: The two digits for the hour will flash on
the display.

CLOCK
Turn the adjustment knob to set the current hour and 
press : The two digits for the minutes will flash on the 
display. Turn the adjustment knob to set the minutes 
and press to confirm.
1MFBTF OPUF� :PV NBZ OFFE UP TFU UIF UJNF BHBJO GPMMPXJOH 
MFOHUIZ QPXFS PVUBHFT� 4FMFDU i$-0$,u JO i4&55*/(4u NFOV
 
BWBJMBCMF CZ UVSOJOH UIF selection knob PO �
�� )&"5 5)& 07&/
A new oven may release odours that have been left
behind during manufacturing: this is completely
normal.
Before starting to cook food, we therefore recommend
heating the oven with it empty in order to remove any
possible odours. Remove any protective cardboard
or transparent film from the oven and remove any
accessories from inside it. Heat the oven to 200 °C
for around one hour, ideally using a function with air
circulation (e.g. “Forced Air” or “Convection Bake”).
1MFBTF OPUF� *U JT BEWJTBCMF UP BJS UIF SPPN BGUFS VTJOH UIF
BQQMJBODF GPS UIF �rTU UJNF�

DAILY USE
�� 4&-&$5 " '6/$5*0/
Turn the selection knob to switch on the oven and show
the function you require on the display.
To select an item from a menu (the display will show the
first available item), turn the adjustment knob until the
item you require is shown.
The display will show the name of the function and its
basic settings: Press to confirm.

6. Keep Warm
�� 4&5 5)& '6/$5*0/
After having selected the function you require, you can
change its settings. The display will show the settings
that can be changed in sequence. Pressing allows
you to change the previous setting again.
5&.1&3"563& � (3*-- -&7&-

TEMPERATURE
When the value flashes on the display, turn the 

adjustment knob to change it, then press to confirm 
and continue to alter the settings that follow (if 
possible).
1MFBTF OPUF� 0ODF UIF GVODUJPO IBT CFFO BDUJWBUFE
 UIF 
UFNQFSBUVSF�HSJMM MFWFM DBO CF DIBOHFE VTJOH UIF adjustment 
knob�
In the same way, it is possible to set the grill level: There 
are three defined power levels for grilling: 3 (high), 2 
(mid), 1 (low).
%63"5*0/

DURATION
When the icon flashes on the display, use the 
adjustment knob to set the cooking time you require 
and then press to confirm. You do not have to set the 
cooking time if you want to manage cooking manually 
(untimed): Press to confirm and start the function. 
In this case, you cannot set the end cooking time by 
programming a delayed start.
1MFBTF OPUF� :PV DBO BEKVTU UIF DPPLJOH UJNF UIBU IBT CFFO 
TFU EVSJOH DPPLJOH� QSFTT UP DIBOHF UIF TFUUJOHT�



&/% 5*.& 	45"35 %&-":

In many functions, once you have set a cooking time 
you can delay starting the function by programming its 
end time. The display shows the end time while the
icon flashes.

END TIME
Turn the adjustment knob to set the time you want 
cooking to end, then press to confirm and activate 
the function. 
Place the food in the oven and close the door: The 
function will start automatically after the period of time 
that has been calculated in order for cooking to finish at 
the time you have set.
1MFBTF OPUF� 1SPHSBNNJOH B EFMBZFE DPPLJOH TUBSU UJNF XJMM 
EJTBCMF UIF PWFO QSFIFBUJOH QIBTF� 5IF PWFO XJMM SFBDI UIF 
UFNQFSBUVSF ZPVS SFRVJSF HSBEVBMMZ
 NFBOJOH UIBU DPPLJOH 
UJNFT XJMM CF TMJHIUMZ MPOHFS UIBO UIPTF MJTUFE JO UIF DPPLJOH 
UBCMF� %VSJOH UIF XBJUJOH UJNF
 ZPV DBO VTF UIF adjustment 
knob UP BNFOE UIF QSPHSBNNFE FOE UJNF PS QSFTT UP 
DIBOHF UIF TFUUJOHT�
� �UI 4&/4&
These functions automatically select the best cooking 
mode, temperature and duration to cook, roast or bake 
all the dishes available.
When required, simply indicate the characteristic of 
food to obtain an optimal result.
8&*()5 � )&*()5 	306/%�53":�-":&34


KILOGRAMS
To set the function correctly, follow the indications on 
the display, when prompted, and turn the adjustment 
knob to set the required value then press to confirm.
%0/&/&44 � #308/*/(
In some 6th Sense functions it is possible to adjust the 
doneness level.

DONENESS
When prompted, turn the adjustment knob to level 
desired between rare (-1) and well done (+1). Press or

to confirm and start the function.
In the same way, where allowed, in some 6th Sense 
functions, it’s possible to adjust the browning level 
between low (-1) and high (+1).
�� "$5*7"5& 5)& '6/$5*0/
At any time, if the default values are those desired or
once you have applied the settings you require, press

to activate the function. 
During the delay phase, by pressing the oven will 
ask if you want to skip this phase, starting immediately 
the function.

1MFBTF OPUF� 0ODF DPPLJOH IBT TUBSUFE
 UIF EJTQMBZ XJMM 
SFDPNNFOE UIF NPTU TVJUBCMF MFWFM GPS FBDI GVODUJPO�
At any time you can press to stop the function that 
has been activated.
1MFBTF OPUF� *G UIF PWFO JT IPU BOE UIF GVODUJPO SFRVJSFT B 
TQFDJ�D NBYJNVN UFNQFSBUVSF
 B NFTTBHF XJMM TIPXO PO UIF 
EJTQMBZ� 1SFTT UP SFUVSO UP QSFWJPVT TDSFFO BOE TFMFDU B 
EJ�FSFOU GVODUJPO PS XBJU GPS B DPNQMFUF DPPMJOH�
�� 13&)&"5*/(
Some functions have an oven preheating phase: Once
the function has started, the display indicates that the
preheating phase has been activated.

PREHEATING
Once this phase has finished, an audible signal will 
sound and the display will indicate that the oven has 
reached the set temperature, requiring to “ADD FOOD”. 
At this point, open the door, place the food in the oven, 
close the door and start cooking.
1MFBTF OPUF� 1MBDJOH UIF GPPE JO UIF PWFO CFGPSF QSFIFBUJOH 
IBs �OJTIFE NBZ IBWF BO BEWFSTF F�FDU PO UIe �OBM DPPLJOH 
SFTVMU� 0QFOJOH UIF EPPS EVSJOH UIF QSFIFBUJOH QIBTF XJMM 
TUPQ QBVTF JU� 5IF DPPLJOH UJNF EPFT OPU JODMVEF B QSFIFBUJOH 
QIBTF� :PV DBO BMXBZT DIBOHF UIF UFNQFSBUVSF ZPV XBOU UIF 
PWFO UP SFBDI VTJOH UIF adjustment knob�
�� 1"64& $00,*/( � 563/ 03 $)&$, '00%
By opening the door, the cooking will be temporarily 
paused through deactivating heating elements.
To resume the cooking, close the door.
Some 6th Sense functions will require the food to be 
turned during cooking.

TURN FOOD
An audible signal will sound and the display shows the 
action to be done: Open the door, do the action 
prompted by the display
 close the door, BnE rFTVNF 
cooking.
In the same way, at 10% of time before the end of 
cooking, the oven prompts you to check the food. 

CHECK ON FOOD
Check the food, close the door and continue cooking.
1MFBTF OPUF� 1SFTT UP TLJQ UIFTF BDUJPOT� 0UIFSXJTF
 JG OP 
BDUJPO JT EPOF BGUFS B DFSUBJO UJNF UIF PWFO XJMM DPOUJOVF 
UIF DPPLJOH�



�� &/% 0' $00,*/(
An audible signal will sound and the display will
indicate that cooking is complete.

END
Turn the adjustment knob to extend the cooking time 
by setting a new duration. In both cases, the cooking 
parameters will be retained.
#308/*/(
Some functions of the oven enable you to brown the 
surface of the food by activating the grill once cooking 
is complete.

PRESS v TO BROWN
When the display shows the relevant message, if 
required press to start a five-minute browning cycle. 
You can stop the function at any time by pressing or 
by turning the selection knob to “0” to switch the oven 
off.
� '"703*5&
Once cooking is complete the display will prompt you 
to save the function in a number between 1 and 10 on 
your list of favorites.

ADD FAVORITE?
If you would like to save a function as a favorite and 
store the current settings for future use, press
otherwise, to ignore the request press . Once has 
been pressed, turn the adjustment knob to select the 
number position, then press to confirm.
1MFBTF OPUF� *G UIF NFNPSZ JT GVMM PS UIF OVNCFS DIPTFO IBT 
BMSFBEZ CFFO UBLFO
 UIF PWFO XJMM BTL ZPV UP DPO�SN 
PWFSXSJUJOH UIF QSFWJPVT GVODUJPO�
To call up the functions you have saved at a later time, 
turn the function knob to : The display will show your 
list of favorite functions.

1. CONVENTIONAL
Turn the adjustment knob to select the function, confirm 
by pressing , and then press to activate.
� 4."35 $-&"/ '6/$5*0/
Turn the function knob to to show “Smart Clean” on 
the display.

Smart clean
Press to activate the function: the display will 
prompt you to do all actions needed to obtain the best 

cleaning results: Follow the indications and then press
when done. Once you have done all steps, when 

required press to activate the cleaning cycle.
1MFBTF OPUF� *U JT SFDDPNNFOEFE UP EP OPU PQFO UIF PWFO 
EPPS EVSJOH UIF DMFBOJOH DZDMF UP BWPJE B MPTT PG XBUFS WBQPS 
UIBU DPVME HFU BO BEWFSTF F�FDU PO UIe �OBM DMFBOJOH SFTVMU� 
An appropriate message will start flashing on the 
display once the cycle has finished. Leave the oven to 
cool and then wipe and dry the interior surfaces with a 
cloth or sponge.
� .*/65&.*/%&3
When the oven is switched off, the display can be used 
as a timer. To activate this function, make sure that the 
oven is switched off and turn the adjustment knob: The

icon will flash on the display.
Turn the adjustment knob to set the length of time you 
require and then press to activate the timer.

MINUTE-MINDER
An audible signal will sound and the display will 
indicate once the minuteminder has finished counting 
down the selected time.
1MFBTF OPUF� 5IF NJOVUFNJOEFS EPFT OPU BDUJWBUF BOZ PG UIF 
DPPLJOH DZDMFT� 6TF UIF adjustment knob UP DIBOHF UIF UJNF 
TFU PO UIF UJNFS�
Once the minuteminder has been activated, you can 
also select and activate a function. Turn the selection 
knob to switch on the oven and then select the function 
your require. Once the function has started, the timer 
will continue to count down independently without 
interfering with the function itself. 
1MFBTF OPUF� %VSJOH UIJT QIBTF
 JU JTO�U QPTTJCMF UP TFF UIF 
NJOVUFNJOEFS 	POMZ UIF JDPO XJMM CF EJTQMBZFE

 UIBU XJMM 
DPOUJOVF DPVOUJOH EPXO JO CBDLHSPVOE� 5P SFUSJFWF UIF 
NJOVUFNJOEFS TDSFFO UVSO UIF selection knob UP i�u UP TUPQ 
UIF GVODUJPO UIBU JT DVSSFOUMZ BDUJWF�
� ,&:-0$,
To lock the keypad, press and hold for at least five 
seconds. Do this again to unlock the keypad.

KEYLOCK
1MFBTF OPUF� 5IJT GVODUJPO DBO BMTP CF BDUJWBUFE EVSJOH 
DPPLJOH� 'PS TBGFUZ SFBTPOT
 UIF PWFO DBO CF TXJUDIFE P� aU 
BOZ UJNF CZ UVSOJOH UIF selection knob UP i�u� 



ACCESSORIES
Wire shelf Oven tray or cake tin  

on wire shelf
Drip tray / Baking tray

or oven tray on wire shelf Drip tray / Baking tray Drip tray with  
500 ml of water

COOKING TABLE
FOOD CATEGORIES SUGGESTED QUANTITY TURN OR STIR 

(OF COOK TIME) LEVEL AND ACCESSORIES

-"4"(/" - 0.5 - 3 kg - 2

MEAT

Beef-roasted
Roast (doneness 0) 0.6 - 2 kg - 3

Hamburgers (doneness 0) 1.5 - 3 cm 3/5 5 4

Pork-roasted
Roast 0.6 - 2.5 kg - 3

Sausages & wurstel 1.5 - 4 cm 2/3 5 4

Chicken-roasted
Whole 0.6 - 3 kg - 2

Fillet & breast 1 - 5 cm 2/3 5 4

Kebabs  -   1 grid 1/2 5 4

FISH
Fillets 0.5 - 3 cm - 3 2

Fillets-frozen 0.5 - 3 cm - 3 2

VEGETABLES

Vegetables-roasted

Potatoes 0.5 - 1.5 kg - 3

Vegetables-stuffed 0.1 - 0.5 kg each - 3

Vegetables-roasted 0.5 - 1.5 kg - 3

Vegetables-gratin

Potatoes 1 tray - 3

Tomatoes 1 tray - 3

Peppers 1 tray - 3

Broccoli 1 tray - 3

Cauliflowers 1 tray - 3

Others 1 tray - 3

CAKES & 
PASTRIES

Rising cakes in tin Sponge Cake 0.5 - 1.2 kg - �

Pastries & filled pies

Cookies 0.2 - 0.6 kg - �

Choux pastry 1 tray - �

Tart 0.4 - 1.6kg - 3

Strudel 0.4 - 1.6kg - �

Fruit filled pie 0.5 - 2 kg - �

26*$)&4 0.8 - 1.2 kg - 2

BREAD

Rolls 60 - 150 g each - 3

Sandwich Loaf in tin 400 - 600g each - 2

Big bread 0.� - 2.0 kg - 2

Baguettes 200 - 300g each - 3

PIZZA

Thin round - tray - 2

Thick round - tray - 2

Frozen 1 - 4 layers -

2

4 �

5 3 1

5 � 2 1

-



FUNCTIONS
Conventional Forced air Convection 

bake Grill TurboGrill MaxiCooking Cook 4 Eco Forced air

COOKING TABLE
RECIPE FUNCTION PREHEAT TEMPERATURE (°C) DURATION (MIN.) SHELF AND 

ACCESSORIES

Leavened cakes / Sponge cakes

Yes 170 30 - 50 2

Yes 160 30 - 50 2

Yes 160 30 - 50 4 1

Filled cakes  
(cheesecake, strudel, apple pie)

Yes 160 – 200 30 - 85 3

Yes 160 – 200 35 - 90 4 1

Cookies � 4IorUCrFBE

Yes 150 20 - 40 3

Yes 140 30 - 50 4

Yes 140 30 - 50 4 1

Yes 135 40 - 60 5 3 1

Small cakes / Muffin

Yes 170 20 - 40 3

Yes 150 30 - 50 4

Yes 150 30 - 50 4 1

Yes 150 40 - 60 5 3 1

Choux buns

Yes 180 - 200 30 - 40 3

Yes 180 - 190 35 - 45 4 1

Yes 180 - 190 35 - 45 * 5 3 1

Meringues

Yes 90 110 - 150 3

Yes 90 130 - 150 4 1

Yes 90 140 - 160 * 5 3 1

Pizza / Bread / Focaccia
Yes 190 - 250 15 - 50 2

Yes 190 - 230 20 - 50 4 1

Pizza (Thin, thick, focaccia) Yes 220 - 240 25 - 50 * 5 3 1

Frozen pizza

Yes 250 10 - 15 3

Yes 250 10 - 20 4 1

Yes 220 - 240 15 - 30 5 3 1

Savoury pies  
(vegetable pie, quiche)

Yes 180 - 190 45 - 55 3 

Yes 180 - 190 45 - 60 4 1

Yes 180 - 190 45 - 70 * 5 3 1

Vols-au-vent / Puff pastry crackers

Yes 190 - 200 20 - 30 3

Yes 180 - 190 20 - 40 4 1

Yes 180 - 190 20 - 40 * 5 3 1



RECIPE FUNCTION PREHEAT TEMPERATURE (°C) DURATION (MIN.) SHELF AND 
ACCESSORIES

Lasagna / Flans / Baked pasta / 
Cannelloni Yes 190 - 200 45 - 65 3

Lamb / Veal / Beef / Pork 1 kg Yes 190 - 200 80 - 110 3

Roast pork with crackling 2 kg — 170 110 - 150 2

Chicken / Rabbit / Duck 1 kg Yes 200 - 230 50 - 100 3

Turkey / Goose 3 kg Yes 190 - 200 80 - 130 2

Baked fish / en papillote 
(fillets, whole) :FT 180 - 200 40 - 60 3

Stuffed vegetables  
(tomatoes, courgettes, aubergines) Yes 180 - 200 50 - 60 2

Toast — 3 (High) 3 - 6 5

Fish fillets / Steaks — 2 (Mid) 20 - 30 ** 4 3

Sausages / Kebabs / Spare ribs / 
Hamburgers — 2 - 3 (Mid - High) 15 - 30 ** 5 4

Roast chicken 1-1.3 kg — 2 (Mid) 55 - 70 **� 2 1

Leg of lamb / Shanks — 2 (Mid) 60 - 90 *�* 3

Roast potatoes — 2 (Mid) 35 - 55 *�* 3

Vegetable gratin — 3 (High) 10 - 25 3

Cookies
Cookies

Yes 135 50 - 70 5 4 3 1

Tarts
Tarts

Yes 170 50 - 70 5 � � 1

Round pizzas
Pizza

Yes 210 40 - 60 5 � 2 1

Complete meal: Fruit tart (level 5) / 
lasagna (level 3) / meat (level 1) Yes 190 40 - 120 * 5 3 1

Complete meal: Fruit tart (level 5) / 
roasted vegetables (level 4) / lasagna 
(level 2) / cuts of meat (level 1) Menu

Yes 190 40 - 120 * 5 4 2 1

Lasagna & Meat Yes 200 50 - 100 * 4 1

Meat & Potatoes Yes 200 45 - 100 * 4 1

Fish & Vegetebles Yes 180 30 - 50 * 4 1

Stuffed roasting joints — 200 80 - 120 * 3

Cuts of meat  
(rabbit, chicken, lamb) — 200 50 - 100 * 3

* Estimated length of time: dishes can be removed from the oven at different times depending on personal preference. 
** Turn food halfway through cooking. 
*** Turn food two thirds of the way through cooking (if necessary).

)08 50 3&"% 5)& $00,*/( 5"#-&
5IF UBCMF MJTUT UIF CFTU GVODUJPO
 BDDFTTPSJFT BOE MFWFM UP VTF UP DPPL EJGGFSFOU UZQFT PG GPPE�
$PPLJOH UJNFT TUBSU GSPN UIF NPNFOU GPPE JT QMBDFE JO UIF PWFO
 FYDMVEJOH QSFIFBUJOH 	XIFSF SFRVJSFE
�
$PPLJOH UFNQFSBUVSFT BOE UJNFT BSF BQQSPYJNBUF BOE EFQFOE PO UIF BNPVOU PG GPPE BOE UIF UZQF PG BDDFTTPSZ VTFE�
6TF UIF MPXFTU SFDPNNFOEFE TFUUJOHT UP CFHJO XJUI BOE
 JG UIF GPPE JT OPU DPPLFE FOPVHI
 UIFO TXJUDI UP IJHIFS TFUUJOHT�
6TF UIF BDDFTTPSJFT TVQQMJFE BOE QSFGFSBCMZ EBSLDPMPVSFE NFUBM DBLF UJOT BOE CBLJOH USBZT� :PV DBO BMTP VTF 1ZSFY PS TUPOFXBSF QBOT BOE BDDFTTPSJFT
 
CVU CFBS JO NJOE UIBU DPPLJOH UJNFT XJMM CF TMJHIUMZ MPOHFS�

ACCESSORIES
Wire shelf Oven tray or cake tin  

on wire shelf
Drip tray / Baking tray

or oven tray on wire shelf Drip tray / Baking tray Drip tray with  
500 ml of water



CLEANING AND MAINTENANCE
.BLF TVSF UIBU UIF PWFO IBT 
DPPMFE EPXO CFGPSF DBSSZJOH PVU 
BOZ NBJOUFOBODF PS DMFBOJOH�
%P OPU VTF TUFBN DMFBOFST�

%P OPU VTF XJSF XPPM
 BCSBTJWF 
TDPVSFST PS BCSBTJWF�DPSSPTJWF 
DMFBOJOH BHFOUT
 BT UIFTF DPVME 
EBNBHF UIF TVSGBDFT PG UIF 
BQQMJBODF�

8FBS QSPUFDUJWF HMPWFT�
5IF PWFO NVTU CF EJTDPOOFDUFE 
GSPN UIF NBJOT CFGPSF DBSSZJOH 
PVU BOZ LJOE PG NBJOUFOBODF XPSL�

&95&3*03 463'"$&4
• Clean the surfaces with a damp microfibre cloth.

If they are very dirty, add a few drops of pH-neutral
detergent. Finish off with a dry cloth.

• Do not use corrosive or abrasive detergents. If any
of these products inadvertently comes into contact
with the surfaces of the appliance, clean immediately
with a damp microfibre cloth.

*/5&3*03 463'"$&4
• After every use, leave the oven to cool and then

clean it, preferably while it is still warm, to remove
any deposits or stains caused by food residues. To
dry any condensation that has formed as a result
of cooking foods with a high water content, let the
oven to cool completely and then wipe it with a cloth
or sponge.

• Activate the “Smart Clean” function for optimum
cleaning of the internal surfaces. (Only in some
models).

• Clean the glass in the door with a suitable liquid
detergent.

• The oven door can be removed to facilitate cleaning.
"$$&4403*&4
Soak the accessories in a washing-up liquid solution
after use, handling them with oven gloves if they
are still hot. Food residues can be removed using a
washing-up brush or a sponge.

$-&"/*/( 5)& $"5"-:5*$ 1"/&-4 	0/-: */ 40.& .0%&-4

This oven could be equipped with special catalytic liners 
that facilitate cleaning of the cooking compartment 
thanks to their special self-cleaning coating, which is 
highly porous and able to absorb grease and grime. 
These panels are fitted to the shelf guides: When 
repositioning and then refitting the shelf guides, make 
sure that the hooks at the top are slotted into the 
appropriate holes in the panels.

To make best use of the catalytic panels’ self-cleaning 
properties, we recommend heating the oven to 200 °C 
for around one hour using the “Convection Bake” 
function. The oven must be empty during this time. 
Then leave the oven to cool down before removing any 
remaining food residues using a non-abrasive sponge.
1MFBTF OPUF� 6TJOH DPSSPTJWF PS BCSBTJWF DMFBOJOH BHFOUT
 TUJ� 
CSVTIFT
 QBO TDPVSFST PS PWFO TQSBZT DPVME EBNBHF UIF 
DBUBMZUJD TVSGBDF BOE DPNQSPNJTF JUT TFMG�DMFBOJOH QSPQFSUJFT�
1MFBTF DPOUBDU PVS "GUFS�TBMFT 4FSWJDF JG ZPV SFRVJSF 
SFQMBDFNFOU QBOFMT�

3&1-"$*/( 5)& -".1
1. Disconnect the oven from the power supply.
2. Unscrew the cover from the light, replace the bulb

and screw the cover back on the light.
3. Reconnect the oven to the power supply.

1MFBTF OPUF� 0OMZ VTF ����� 8���� _ 7 UZQF (�
 5����$ 
IBMPHFO CVMCT� 5IF CVMC VTFE JO UIF QSPEVDU JT TQFDJ�DBMMZ 
EFTJHOFE GPS EPNFTUJD BQQMJBODFT BOE JT OPU TVJUBCMF GPS 
HFOFSBM SPPN MJHIUJOH XJUIJO UIF IPNF 	&$ 3FHVMBUJPO 
��������
� -JHIU CVMCT BSF BWBJMBCMF GSPN PVS "GUFS�TBMFT 
4FSWJDF�
� *G VTJOH IBMPHFO CVMCT
 EP OPU IBOEMF UIFN XJUI ZPVS CBSF
IBOET BT ZPVr �OHFSQSJOUT DPVME DBVTF EBNBHF� %P OPU VTF
UIF PWFO VOUJM UIF MJHIU DPWFS IBT CFFO SF�UUFE�



3&.07*/( "/% 3&'*55*/( 5)& %003
1. 5P SFNPWF UIF EPPS, open it fully and lower the

catches until they are in the unlock position.

2. 

b

a

Close the door as much as you can. Take a firm hold 
of the door with both hands – do not hold it by the 
handle. 
Simply remove the door by continuing to close it 
while pulling it upwards at the same time until it is 
released from its seating. Put the door to one side, 
resting it on a soft surface.

a

b

~15°

3. 3FGJU UIF EPPS by moving it towards the oven,
aligning the hooks of the hinges with their seating
and securing the upper part onto its seating.

4. Lower the door and then open it fully. Lower the
catches into their original position: Make sure that
you lower them down completely.

b

a

Apply gentle pressure to check that the catches are 
in the correct position. 

5. 

“CLICK”

Try closing the door and check to make sure that it 
lines up with the control panel. If it does not, repeat 
the steps above: The door could become damaged if 
it does not work properly.



TROUBLESHOOTING
130#-&. 1044*#-& $"64& 40-65*0/

The oven is not working.
Power cut.
Disconnection from the mains.

Check for the presence of mains electrical power and 
whether the oven is connected to the electricity supply.
Turn off the oven and restart it to see if the fault persists. 

The display shows the letter “F” followed 
by a number or letter. Oven failure. Contact you nearest Client After-sales Service Centre and 

state the number following the letter “F”.

The oven does not heat up.
The function does not start. 

“DEMO” mode is running. Access “DEMO” from “SETTINGS” and select “Off”.

The light switches off. “ECO” mode is “On”. Access “ECO” from “SETTINGS” and select “Off”.

The door will not close properly. The safety catches are in the 
wrong position.

Make sure that the safety catches are in the correct position 
by following the instructions for removing and refitting the 
door in the “Cleaning and Maintenance” section.

130%6$5 '*$)&
WWW The product fiche with energy data of this 

appliance can be downloaded from Whirlpool website 
EPDT � XIJSMQPPM � FV

$0/5"$5*/( 063 "'5&3�4"-&4 4&37*$&
You can find our contact 
details in the warranty 
manual. When contacting 
our Client After-sales 
Service, please state the 
codes provided on your 
product's identification 
plate.

XXXXXX XXXXXX       XXXXX XXXXXXX.PEFM� YYY9999YY 
XXXXXXXXXX

XXXXXX 

XXXXXXXXXX

XXXXXXXXXX
XXXXXXXXXXXXXXXXXXXX XXXXXXXXXX



English
SAFETY INSTRUCTIONS

English
En x2

��¡$ 

���

���

���

���

���

��� ��

���

�
�
�

��¡ NBY

��

���

�

�

NJO ���

NJO ���

NJO ���

���

��

NJO ���

NJO ��� ��� � �

��

NJO ���



Y �

400011135266




