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Press the iCookingSuite button ‘= and
select a food (e.g., meat, roast plain +
breaded).

Select the cooking parameters (e.g., core
temperature probe, browning level, or
cooking time).

Load the cooking system. After loading,
the cooking path will start automatically
and notify you whenever an action is
required or when cooking completes.

Press the iZoneControl button &J and
select a pan division =]

Each zone can be operated using different
temperatures. Unused areas will remain
cold.

Select a cooking application from the
ticket board I and drag the ticket to the
desired zone. The cooking application will
start automatically.

You can manage cooking applications

as tickets in pre-programmed shopping
carts.

Enter a search term in the input field next
to the magnifying glass. You can use the
filter function to filter the results list.
Click on the desired search result — this
will take you directly to the content

you want. Application examples will be
started directly using the preset cooking
parameters.

The question mark Efl will take you
straight to the help page, which will show
you information related to the content
currently on-screen.
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