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1. ON/OFF 5. [HSPLAY
Fat switching the owven on and off and for stopping an active function 6, COMFIRM

at ary time.

2. FUNLCTIONS DIRECT ACCESS

For quick access to the functions and menu,

3. NHAVIGATION BUTTON MINUS

Far seralling throasgh a menu and decreating the seitings of vahes of

a function,

4. BACK : ;

Far raturning 1o the previous soreen. During cooldng, allows setlings o
be changed.

ACCESS0RIES

INSERTING THE WIRE SHELF AND OTHER ACCES50RIES

Irseert the wine shell harizontally by sliding it acrass the shelf guides,
making sure that the skde wath :heraiseﬁed?els facing upweards,
Cthes acoessoaes, such a8 the drip tray and the hah.iﬂi'i] kray, are
inserted horizontally In the same way as the wine sheif,

AREMOYING AND REFITTING THE SHELF GUIDES

. To remove the shell guides, i them wup and pull the kweer parns o
of their ladgings: The shell guides can pow be remowed,

. To refit the shelf guides, first (i them back into their upper seating,
Keping them held up, slide them into the cooking comgpartment, then
lower them inbo position in the kwar seating.

FITTING THE SLIDING RUNNERS

R ths shall guides from the oeen and remaose the protective
plastic fram the sliding runners.

Fasten the upper clip of the runnes o the shell gu'rde s slidie 5t alonsg
as far as it will go. Lower the other clip into position.

Tor secure the guide, press the lower partion of the dip rmly againd
thee shelf guide. Make sure that the sunness can move freely, Repeat
these steps an the other shell guide on the same lavel,

PMlease pote: The diding onners can be ftted an any level.

For canfirming a selected function or & set value

7. HAVIGATION BUTTON PLUS

For scrolling through a menu and Increasing the settings or values of 2
lunction,

8, OPTIONS | FUMCTIONS DIRECT ACCESS

For quick acoess 1o the functions, duration, settings and favosites,

9. START
For starting a function using the specified or basic settings.

Uise b ccvak Foodd o a3 a support for pandg, cake tins
and other avenprood iterns of cookware.
=

2 . DCRIP TRAY

4 4 Use as an oven tray for cooking meat, fish,

4 vegelables, focaccia, etc. or position undemeath the
__pwire sholf to collect cooking juices.

Vi

BARING THAY
“""a..__ & Lk lor cmklngﬁall bread ard pastry products, bt
L3 akso fad roasts, hsh & papdllotte, ete.
";;_,‘Ff_,) SLIDING AUNNERS
______.-" Tofatilitake inserting or remosing accessories.

AR FRY THAY *
Ta be used when cooking foods with Alr Fry funciion,
with a NHFHE_I"FF posktioned at a lower bevel 1o

‘ collect passible crumbs and dip. It can be claaned in

== the dilwssher,

The numbser and the type of accessories may vary depending on which model b purchased,
Other accessaries can be purchased separstely; lor orders and informaticn contact the after sakes service,

= Aweailabde ondy in certain models



FIRST TIME USE

1. SELECT THE LANGUAGE

o il need 10 st the language and the time when you switch on the
applinrce for the firgt time: "EngBah® will Show on the display,

Press o+ o — 10 ool through the list of availabde languages and
sefect the one wou require. Press " toconfirm your selection,

Please note: Tha language can subseguently be changed by selectmg
“LAMGLAGE® In "SETTIRGS™ menu, svailable by pressing &

1. 5ET THE POWER CONSUMPTION

The aven is programmed to consuma g level of electrical power that
moompatible with a domestic network that has a rating of rsone than
3 kW ak 1 your househaold uses a lower pawer, you will need to
decrease this walue (13],

Press 4+ or — Eoselect 16 “High™ or 13 “Low™ and press #* to confinm,
3.5ET THE TIME

Aler selecting the Ringuadge, you will need bo set the current time: The
twin digils far the haur will Bash an the dizplay,

FUNCTIONS

Press - or = boset the cofrect hour and press 2 The bas digits
fge the minutes will flash on the display, Press 4+ or — toset the
minutes and preds S o condirm

Pleass node: You may nead to sot the time again foflowing lengthy power
outapes. Select "CLOCKT In “SETTINGS® menw, available by pressing of
4. HEAT THE OVEN

Ay oven may releass odours that hewe been lelt behind duing

rmanarfac turing: This & completely normal,

Bedoep starting bocook food, we theeefons recommend heating the owen

with I empty i eecler to remonve any prossible odours, e aoy peodec e
cardbaard or :rqmp.'iﬁ'rfﬂm from the oven and rérmseee arm Sicessones from
Il [E. Hisak thee oo 80 200°C for gl one howur, idagly using ahunction
with afr ciroulation e, Faned Al o “Comeection Bake’l,

Flease nebe 1 i athasalabe bo s Ehe oo afer using the applance for the first
tirne,

ﬁ 6TH SENSE

Thiese allaw & fulir sutarmatic cooling for all types of food (Lasagna,
Moat, Fish, Vegetables, Cakes & Pastries, Salt cakoes, Bread, Pizzal, To
gai the best from this furction, follow the indecations on the relative
cooking tabie.

Gk COOKA

Far cooking different foodds that require the same cooling lemperatiing
on four leyals ot the waeme time, This fumction can be uiesd 1o cook cookles,
ks, round plzeas [also frozen) and to prepaee a complete meal Follow
the cooking tabils ta obtain the best results

[*eaiLL

For grilling steaks, kebabs and sausages, cooking vegetabbes au gratin
of I:nam;;l:(nﬂd When grilling maeat, we recommend using a drip
tray a4 1 the cooking [ulces: Fositicn the tray an any of the kevels
I::Inw e wlre thell snd add SO0 mi of drinking water,

0= TRADITIONAL FUNCTIONS

+  CONVECT BAKE
Far caaking any kind al dish on ane diell anly,

+  TURBD GRILL
For maasting large joints of meat legs, roast beed, chicken) We
recommend wsing a drip tray 1o collect the cooking juices: Position
the pan on ary of the lewels Belos the wire shelf and add 500 mi of
drinking water,

+«  FROTEM BAKE

The function stamatically welects the ideal cooking tempseratuns

and made for § diffarent types of ready frozen Food. The oven does

nid have to be preheated.

+  SPECIAL FUMCTIONS

s PEZA
This Fune tion allowes vou 19 cock great hormemasde pizra, in e
than 10 minutes like in a restaurant, The dedicated cooking
cyile wodls at temperature bevel sbove 300 degres Celslus,
delivering peza soft insice, crunthy on the edges and with a
perfectly even browning Comidning this function with the
Fizza Sone WPro accessory and preheating for 30 mimetes can
bake a pizza in 5-B min. (For ordess and information confact
thee afrer sabes service of wealwhinlpood.eu, )

«  AIRFRY
This function allews you to ook French frbes, chicken muggets
and mone using less ofl, nesulting pleasantly crispy, Hesting
alerments cycle 1o propedy heat the cavity, while the fan
cifculates hot s Best expocted cooking resuts can be achileved
by by wsivg an Air Fry tray [previded with some models),
Paditian the an tha Al Fry Bray in & single layer and follow
Alr Fry Cookirg Table instruc tions for best performances. Avaid
wsing reoee than ane tray 10 presvent uneven copking,

i RISIMG
For aptimal proving ol sweet or savoury dowgh. Ta rsintain
thee quaality of peoving, do not activate the function if the cwen
i5 5Hll ot Folfossing a cooking cycle.

»  KEEP WAHRM
For keeping just-cooked lgad hot and crisp

«  DEFROST
To speed up defrosting of food. Place food on the middke shell Lo
fioed b Its pasckaging o presvert it from degng out on the oulside,
*  ECOCYCLE
For cooking stuffed roasting joints and filbets of reeat on
asingle shel, When this Eca Cyele i i use, Uhe light will
remiain $witched off during cooking, To wie the Eco Cycle and
thovefore optimise poves consumption, the oven door should
not be opened until the food is completely cooked,
o MAXICOOKING
The function autormatically selects the best cooking mode and
temperatune ko cook large joints of mest tabioye 2.5 kgh I is
ahvisable 1o furn the meat over during cooking, 1o oblaln even
browning on bath skdes, It 15 best to baste the meat esery now
and again to prevent I from dinding out.
@:ﬂﬂwnnnum
Far cooking amy kind of dish on ane chall only.

| |FoRceD AR

For grilling steaks, kebalbs and sausages, copking vegetables au gratin
or oasting bresd. When qrilllng meak, we recommend using a deip
tray to collect the cooking [ulces: Positian the tray on any of the levels
badow the wing shell and add 00 mi of drinking wated

i
-'£ FAST FREHEAT
For preheating the oven quickly,

{I} MINUTE-MINDER
Far keaping time without activating a functinn

FeleLeaning

«  PYROD
For eliminating cosking spattess using a cpclo af very high
termperature. Twa sell cheaning cycles are avadable: & complete
cycle (Pyro) and a shorter cycle (Pyro Ecol. We recarmameni using
the compliete cyche to exporisnos the bedt cheaning perfarmance,

+  SMART CLEAN
The acthen of the steam redeased during this special low-
termgserature ceaning cycle allows diet and food nesidues to be
remoreed with ease, Pour 200 mi of dinking waber on the botiom of

hee cven and ondy activate the function when the orwen 1s cold,

FAVORITES
Far retrieving the N5t af 10 favorite functions
SETTINGS

Far adpusting the oven settings. When “ECO" mode bs acbive the
baightness of the display will be reduced to sove enesgy and lamp
swaltchies off after 1 rvinte, 0t will be reactivated automaticaily
whanewer any of the buttons ane pressed. When "DEMO" is "On® o4
cammands e active spd menus available but the oven doesn’t heat
up. To deactivate this mode, acoess “DEMOT fram “SETTINGS® menu
and sebact "0, By selocting "FACTORY RESET, the product switches
aff and then il returns (o fiest sadtch on, Al seitings will be deleted,
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DAILY USE

1. SELECT A FUNCTION

Pregs [ 6] o switch on the oven: the display will show the last running
main function or the main mend,

The furctions can be selected by presiing the kon for one of the main
Functhons o by sorolling through a menu; To select an iem from a men
{thep clisgplary willl shaw the fiest available Romi, préss - or — 1o select the
dasirod one, then prest " 1o confinm,

2. SET THE FUNCTION

After hawing sefected the function you reguire, you can change its

sottings. The display will show the settings that can be changed in

gaquence. Pressing <= dlows you to change the previcus setting

again

TEMPERATURE / GRILL LEVEL

When thevalye Mashes on the diil:llﬂr, Press -|- ar — tochamge ik,

Ehen gm " o confirm and continue with the setlings that follow (il
wibale],

ﬁ-.ntn.-_ same way, it is possible fo set the grill level: Thene are three

defined power levels for grilling: 3 (highl, 2 imid), 1 {low).

Please note: Once the function has been activated, the temperatureS

grill level can be changed using -+ of —.

DURATION

When the & ion Rashes on the display, press § 0r — 1o 508 the

cooking time you reguine and then press " 1o confirm. You do not

have to st the cooking time if you want to manage coking manually

fumtirmed]: Press or [B] to confiern and start the fenction. By

sedecting this &, you cannot program a deliged start,

Please note: You can adjust the cooking thme that has been set during

eooking by pressing (9 cpress <k or — to amend if and then press

o conlinm,

END TIME [START DELAY)

In many functions, ance 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.

Pregs -4 or — toset :hﬂlmerou weant cooking to end, then press

L tocoafirm and activate the function. Place the food in the cven

and clode the daar: Tha function will start autaomatically after the

pariad of time that has been caloulated in onder for cooking 1o finsh at

the time you have set.

Flease note: Programming a delayed cooking stan lirme will disolrle

the cven preheating phase: The oven will reach the termperatufe your

require gradually, meaning that coaking times will be slightly longer

than thase listed in the cooking table. During the walting tms, you

can prevs - or — toamend the programied end time o0 poess

<} tochange other settings, By pressing (73, in order to visuabize

infarrnation, it is possible b0 switch betweaen end tirms and duration.

6/ REMSE

Thiese functions automathcally select the best cooking modae,

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,

WEIGHT | HEIGHT [ROUND-TRAY-LAYERS)

To set the function comecthy, follow the indications on the display,

when prompted, and press - ar — o set the required value then

press. " o confinm,

DONENESS | BROWRNING

In sorse 6 Sense functions it i possible to adjust the daneness level,

When promgted, press -+ or — 1o select the desired level between

rare (-1] and weell done (411 Press " or [ & ] to confurm and start the

funciian,

In the same way, where allowed, in some 6% Sense functions, it's

possible 1o adjust the browning bevel bitween kow (1) and high (+1],

3. START THE FUNCTION

AR any time, i the default valves ane those desired or once yau have
apgieed the settings you require, pre-u._Stf_] 1o activate the function,
Durirng the delay phase, by pressing [ | the oven will ask if you want
bo skip this phase, starting immaediately the function.

Flease nobe; Once a fund tion has bean selected, the display will
recarmmend Ehe most suitabie level for each function. At any time you
can stop the function that has been activated by pressing @],

If the oven is hat and the funclion reguines & specific maximum
temperature, & message will shown on the display, You can eithes
solect a different function o wait for a compdete cooling,

4, FREHEATING
Sorne functions have an oven peeheating phase: Once the furction

~ Whjrjpool

has starped, the display Indicates that the preheating phase has been
attivated,

Once this phase has finlshed, an sudible signal will sound and the
display will indicate that the even has reached the set lemperature,
requining 1o “A00 FOOD', At this point, open the door, place the food
in the oven, close the door and start cnnhhm pressing .~ oe[E ]
Please note; Placing the food in the oven belfore preheating has
finished may have an adverse afect on the final cooking result.
Opening the door daring the preheating phase will stop pause i1

The cooking time does not Inchsde a préhieating phase, You can shways
change the tormporature you want the oven ta reach using -4 or —,

5. TURM OF CHECK FOOD

Some & Sense functions will reguire the food bo be temned during
cooking.

An audible signal will sound and the display shows the action 1o be
done, Open the door, de tse action prompted by the display and close
the dopr, then press [F ] 1o continue cooking,

I ths saevie iy, 3t 10% of Hme before the end of cooking, the oven
prompts you to check the foad

An audible ggnal will sound and the display thows the action 1o be done.
Check the feod, dose the door and press " or (& ] to continue cooking.
Please mote: Press [ 0] to skip these actians, Otherwise, if noaction is
done after 3 certain time the oven will continue the cooking.

&, ENDOF COOKING

An audible signal will saund and the display will indicate that caoking
is complete.

Press B | to continue cooking Inmanual mede [untimed) or press -
b extend the cooking temse by weiting a new duration, In both cases,
the cooking pammeters will be retabned,

BROWMING

Samie functions of the aven enabile wou te brown the surface of the
fond by activating the grill once cooking is complete,

When the display shows the relevant message, if reguired press

to start a five-minute Brovwning cycle, You can stop the function at any
time by pressing [0 ta switch the owen off,

- FANVORITES

Once cooking is complete the display will prompt you 1o save the
Function in & numbser between 1 and 10 on your list of favorites,

i you would like o save a function as a favorite and store the current
setings for fulure use, pross " othemwise, to gnore the request press
Cwce . has been pressed, press the + or — to select the numbes
pasition, then press .~ to canfinm,

Please nate: If the memory Is full of the member ehosen has aleady
been taken, the oven will @k you 10 confirm ovenwriting the previous
function,

To call up the functions you have saved at a later time, press 03 cThe
display will show your st of faverite functions.

Presi - o — 1o salect the function, confirm by pressing .~ |, and
then press 5] to activaie,

AUTOMATIC CLEANING - PYRD

Remeve ol accassories - Including shell guides - lram the owen befone
activating the function. If tha oven iy installed below a hols, make sune
that ol the bumers or electric hotplates are switched off while nenning
the seffcleaning cycle. For optimum cleaning results, remaoye the
worst sodling with & damp sponge before using the Pyro function. We
reepmmend anky iunning the Pyro function if the sppliance contains
hiemy soilling or gives aff bad adaurs during cocking,

Press 4l to thow “Pyre® on the display,

Press -+ or — tosebect the dealred cyche, then press " 1o confirm.
Once a cycle has been selected, if deslred, press 4 of — Lo set end
time (start delay), then press T/ o confierm,

Clean thie doar and remase all accessories as prompted, then close the
daod and press (2] when done: the owen will begin the sell-cleaning
cycle, whidse the door ocks astomatically; a warning mesige appears
on the display, along with a eoentdown Indicating the status of tha
cycle in progress,

Oivee the cyele has baen completed, the doos remains locked until the
termgerature inside the ovon has retumed to a safe level,
SMARTCLEAN

Press ool to show “Smart Clean® on the display,

Press | & | to activate the functlan: the display will prampt you b

do all actions needed to obtain the best cleaming resulns: Follow the
indications and then press.  when done. Once you have done all




steps, whan reguired press (=] to activate the ceaning cycle,

Please note: It is reccommended to do not open the oven door during
Lhve cleaning cycle to avold a loss of waier vapor that could get an
adverse effect on the final cleaning fesult,

An appropriale message will start Aashing on the display onde the
cycle has finished, Leave the oven to cool and then wipe and dry the
Inberlor surfaces with a cloth of sponge,

« MINUTEMINDER

To activate this function press the &3 kcon,

Press - or — toosed thie bangth of time you require and then pross
W toactivate the fimer

A audible skgnal will sound and the display will indicate once the
rminutermmnder his fimighed counting down the selected time,

Plidae obe: Thie minutéminder does not acthate any of the cosking cyches,
The timer will contirss to count down independentby without

MAINTENANCE AND CLEANING

imerfaring with the funciion dael,

Cruring iR pbudie, 18 Mt possible bo sow the menutemendes ionly the (8
o walll b cfigpbanpesdl, 1hat weill contimme conntineg chowvn in backipoind
To edit the mirdeminder you can press the @8 koo dnd st the tims
e thr == e =—iran

fo carce! e minuteminden, press the {':I iopn, then select — unid
TR pime i planeed 5 "= Pross 4+ o confirm

. KEYLOCK

To lock the keypad, press and hodd <0 For a1 leasi five seconds. Da this
agirin to unlock the keypad,

Please mote: This funetsod canalse be activated during codking. Fa
l;_al'ﬂlr reasans, the oven can be switched off of any time by presiing

EXTERIOR SURFACES
« Clean the surfaces with a damp microfibee cloth, If they aro very dirty,
add a few drops of pH-neutral detergent. Finksh off witha dry cloth.

= Do ot use cafrosdve or abrasher detergents. W any of these produicts
inapdvertently comes iInto contact with the suefaces of the appliance,
clean immediately with o darmp microfibee choth,

INTERIOR SURFACES

= Afteravery use, leave the oven to cool and then clean i, peeferably
whil it is still warm, 1o remove any deposits or stairs coused by
fovecd resicluiess. To diry anvy condensation that has fonm ed as @ result
of caaking foods with a high water content, leave the aven lo cool
comphetaly and then wipe it with a chath or spange.

= Activante the “Smart Clean® function for aptimum cleaning of the
internal surfaces. ([Only in some modek).

« Clean the glass in the door with o suitable liquid detergent,

« The even door can be removed to facilitate cleandng,

ACCESSORIES

Sa0k the scoedtories in a washing-up Bauid solutien after use, handling
therm with owen gloves i they are still hot, Food reskdues can be
rermeed wing a washing-up brush e a sponge. Do v clean Food
Prokee amd Meat Prolse [ present) in the dishwasher,

Air Fry tray (if present) can be cleaned in the dishwasher

REFLACING THE LAMP

For the replacement of the lamp, comtact the after sales service.

REMOWVING AND REFITTING THE DOOR

1. Toremove the oo, opeen It Fully and kovwer the catches un i@ they ane
b the unlock positian,

2, Close the door as rmuch ad you can,
Takea @ fiarm hobd of the doos with both hands - do nog held i by
thie hangle,
samply remeve the doar by continuing e close it while pulling it
upwardy at the same thme until it is retoased from (ts seating. Put
the door bo one slde, resting it on a soft surface,

3. Refit the door by it bowwarcls the aven, algning the hoodks of

this himges with thelr seating and seowing the upper pan omo B
seating.

4, Lover the doos and then apen it fully,
Lavwer the catehed into their original pasition: Make sure that you
lower them doven compdetely,
Apply gentle pressune to check ihat the catches ase in the correci
[alalHE

.2

5. Try closing the door and check tomake suine that (8 Bnes up with the
contred panel. F it does nat, repeat the steps abave: The door eould
become damaped # i coed nob wodk properly.




TROUBLESHOOTING

|Probilem Possible cause Solution
| The dispiay shows the letter 7~ Software fault. Contact you nearest Fiekd test reference person and state the numiber
followed by a rumber. . o (followingtheletter™.
‘The oven daes not heatup,  When “DEMO" s "0 all commands  Access "DEMO” from “SETTINGS” and select “OfF"

ma{thleandmumﬂnhhhﬂﬂ.

|erven coesn't heat up,

|DEMD appears on display every 60
- e e ] : T
The light switches aff. "ECOr miode s "0, Aoopss “ECO" from “SET TINGS” and selact “0dF,
e h-'- e T Taa R s etk

| pasition, thie instrisctions for removing and refitting the dooe in the “Cheaning a

: O i . Maintenance” section, :

The o prower goes o, |Powes setting wrong, Veerify if your dormestic netwark has at least a rting of more than 3 KW, If

‘Cooking cyche with probe ended  Food Probe Is not properly
‘withaut evident cause of enngr F3E3  conmeched
g prinked on the soreen

ney, dliscreasi thee power ta 13 Anpene, Access "POWER" from

{and solect LW, e T T
|Chveck connection of the food prols

l'-"'nlnlll:l-llT standard documentation and additional product information can be found by:

Using the OR code in your appliance;
= Wisiting our website rlpool.eu;

= Alernatively, contact our After-sales Service (See phone number in the warranty booklet], When caontacting
our After-sales Service, please state the codes provided on your procuct’s identification plate.

Whjrfglool
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