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THERMADOR WARMING DRAWERS

Quick-Start Guide

Warming Tips

e Use your warming drawer for warming hot,
cooked foods and dishes (on HIGH) or crisping
stale items (on LOW).
DO NOT place protective liners, flammables,
plastics, paper, or towels inside.
® You can also use your warming drawer for
proofing dough, warming bread and biscuits,
or heating empty serving ware before a meal.
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e Lightly oil dough and cover loosely before
placing in a cold warming drawer for proofing

For more proofing tips, watch our Proofing

Dough Video here.

* When warming serving bowls and plates:

°  Only use heat-safe dishes on LOW.

° Always begin in a cold warming drawer, no
need to preheat. If your drawer is already
hot, DO NOT place cold dishes inside as this
may cause them to break.
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https://www.thermador.com/us/support/warming-drawers/appliance-features#anc-13527883

Modes and Controls

The different modes on your warming drawer
require different preheat times:

LOW: Approximately 10 minutes.

MED: Approximately 15 minutes.

HIGH: Approximately 20 minutes.

PROOF: No preheating is needed.
In Sabbath Mode, your warming drawer
runs for 74 hours before turning off and most
control panel buttons are disabled. Need to
cancel the mode? Simply press the ON | OFF
button.

The warming timer can be set in 5-minute
increments, from 5 minutes to 5 hours. Once
time has elapsed, your control panel beeps
and the drawer will automatically shut off.
Check out our Warming Drawer Controls
Video here for a simple guide to get started.

Cleaning and Care

Simply wash the inside of your warming
drawer with mild dish soap. Then rinse and dry
thoroughly.

The control panel can be wiped down with a
damp, soft cloth.

DO NOT use abrasive cleaners or scrubbing
pads on your appliance.

For hard water spots or limescale, use white
vinegar. Apply the vinegar with a soft cloth,

rinse well, and dry.

Cleaning Stainless Steel

To clean stainless steel, wipe down using a
soft cloth and mild, soapy water and wipe dry.
Always wipe in the direction of the grain.
After washing your stainless steel, use the
Thermador Stainless Steel Conditioner for
extra shine:

Apply with a soft cloth in the direction of the

grain, then wipe away any excess.

It is not necessary to condition black,

smudge-proof or easy-clean steel after

cleaning, rather wash these types of steel

with mild, soapy water and a soft cloth.

DO NOT use conditioner on non-steel
surfaces, logos, control markings, and
appliance interiors.
Thermador Stainless Steel Conditioner
(Spray Bottle # 00576697, Wipes #
17002200) sold separately. Visit the
Thermador Accessories Store to purchase.
Check out our Cleaning Stainless Steel
Video here to learn more about cleaning and
conditioning your stainless steel.

Owner Support

Click on the icons below to access. For additional assistance, view our Owner Support Resources here or
contact Thermador Customer Support at 1-800-735-4328.
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https://www.thermador.com/us/support/warming-drawers/appliance-features#anc-13975469
https://www.thermador.com/us/en/category/cleaning-care/stainless-steel
https://www.youtube.com/watch?v=SgoNWgvM9DM
https://www.thermador.com/us/en/services
https://www.thermador.com/us/support/owner-resources/owner-manuals
https://www.thermador.com/us/support/owner-resources/owner-manuals
https://www.thermador.com/us/support/customer-care/how-to-videos/ranges#tab-navigation
https://www.thermador.com/us/support/customer-care/how-to-videos/ranges#tab-navigation
https://www.thermador.com/us/support/customer-care/warming-drawers
https://www.thermador.com/us/support/customer-care/warming-drawers



