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The instruction manual is part of the unit and contains information on:

Make the instruction manual available to the operator at all times.
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It is forbidden to use the unit for the following purposes:

Heating acids, alkaline solutions, or other chemicals

,

Drying cloths, paper, or dishes
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During operation individuals with physical, sensory,mentalhandicaps, or those

who lack the knowledge and experience to operate the unit properly must be 

supervised by an individual who is resposible for safety.

Allow the cooking surface to cool to a temperature below 60 °C (140 °F) 

before cleaning.

First open the cooking door slightly to allow the steam to escape,

then open the cooking zone door completely.

Remove, transport, and empty containers carefully.
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Unplug the defective unit.

Use fire extinguishers in accurdance with established policies and 

regulations.

Move the unit for cleaning and maintenance only.

Secure electric power cable to the wall at the installation location

by means of a cable for strain relief.
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Risk of falling on floors 

Remove rust spots with a scrub pad.

°F).
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The Favorites screen appears with recipes 
for Bacon, Potato, Biscuits, Cookies and Chili.

Press the On/OFF „IO“ button to I.
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Initiating and Stopping 
            a Bacon Recipe 2.  Click on the Bacon Recipe.

 
             The unit is now in Preheat mode. You will see the screen 
              below.
     
     At this time have all your bacon sheeted and ready to be loaded 
     into the unit.   

When the temperature has been reached, an audible alarm 
will initiate and the screen will show you that the temperature 
has been reached.

3.  Open the door and load the pans within one minute at most.
 
    
     
        



     When the door is closed, the program will initiate to determine 
     based on temperature rise time how many pans are in the oven
     and will choose the second step conditions according to that
     calculation. 
     
       

If you open the door during this time, the load compensation will
not properly work.

The screen will show the remaining cook time for the recipe.
    
     
        

4.  To stop the program, select the red STOP button.
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Adding a Minute to 
   the cooking time If extra time is needed at the end of a recipe, click on 

the +1 button at the right most portion of the tool bar.
 
    

The screen will show the minute countdown.

1.
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5.1

5.2

Avoid damaging the stainless steel surface with other metal items 

(for example steel spatulas or steel wire brushes).

Prevent contact with iron and steel (for example steel wool and steel

spatulas).

do not allow any contact with grease, oil, or food so that a new protective

layer can form.
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5.3

5.4

Unit must be unplugged and cooled.
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5.5



5.6

5.7
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If the unit is used primarily for roasting clean the door seal during

pauses in use.
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5.9

5.8

The cooking zone temperature less than 40 °C (104 °F) and cleaned.



21

5.10

Pans, baking sheets, and grates removed from the cooking zone



Risk of injury from using the wrong tube 

The blue tube must be in the Heavy Duty Degreaser container. 
The red tube must be in the Over Rinse Aid container. 

View from the back of unit with pump labelled

The cleaning agent graddle

The flat end (bottom side) slides underneath the bottom of the 
combi and cleaning containers rest on the clamp (upper side)
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If not, change the product containers.
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Check the plastic guards as shown in the picture below, they 
must be removed from the pump hose connections.

3.

If the cooking chamber is too hot, this screen will show you that 
the chamber is cooling down by itself.



6.

7.

Perform the steps on the screen.

To stop or interrupt the cleaning cycle press the red STOP button.

Tap the  START“ button.
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5.11 Setting the WaveClean Reminder

1. Click on the oven icon.

´111´
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5. Pull down the menu on the left side until you reach the button 
´Cleaning interval´. 

6. Tap the button ´Cleaning interval´.

The screen ´Cleaning interval and time´ will open.

7. Choose the time you want to alarm the operator to begin cleaning.

8. Choose the days between cleaning from 1 to 7 days. 

9. Make shure you choose the proper AM or PM time for the 
audible alarm.

10. Tap the button ´ok´.

You have now set the alarm to your operations team for 
the Waveclean.
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Do not dispose of the unit in normal trash. These materials damage your

(for example waste disposal).
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