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unit door is opened

Risk of scalding when hot steam comes out when the

— Quick Reference Guide for Cooking
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Risk of scalding posed by hot liquids when food is taken

out

Turn on the combi

Press the ‘Cook’

Select an operating

Change the cook-
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Enter a new value

Confirm the value Set your time OR
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For more information on the unit and on how to enter cooking profiles, please refer to the instructions!
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