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Integrated Warming Drawer,
30”

Series 9 | Integrated

Panel Ready

Keep plates warm until ready to serve; rapid proof or slow cook.

Panel-ready, you can match it with your cabinetry.

Integrate your warming drawer into your surrounding cabinetry

for seamless design

Space to keep 16 standard-sized place settings evenly warm,
with accessory rack for optimising space

* Easy to clean smooth-glass base

Six versatile tailored programmes for warming, proofing,
dehydrating and slow cooking

DIMENSIONS

Height 10 11/16"
Width 28 7/16"
Depth 22 3/16"

FEATURES & BENEFITS

Complementary design
Choose from six tailored functions including Rapid Proof,

Dehydrate and Slow Cook.

Multi-function flexibility
Choose from six tailored functions including Rapid Proof,
Dehydrate and Slow Cook.

Easy to clean
Cleaning and care of the Warming Drawer is simple. After each
use, just wipe out the smooth glass interior with a damp cloth.

Easy to use
Soft-close with capacitive touch controls, our Warming Drawer

comes with an accessory rack for optimising space.

Precise control

With fast and even heating, our warming drawer is great for
keeping food warm and low temperature cooking, as well as
resting after a traditional roast in the oven and proofing dough.

Safe and sound

With Automatic switch-off and Delayed start functionality, our
warming drawers help keep dishes warm until it is time to serve
the main meal.

SPECIFICATIONS

Professional round flush handle

Square fine aluminium handle

Square fine black handle kit
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Part 82139 (optional)
Part 82105 (optional)

Part 82103 (optional)

Wire shelf 1
Capacity

Accessory rack maximum 421b
Cappuccino cups 24
Espresso cups 54
Maximum allowable weight 55Ibs
Place settings 16
Usable depth 16 1/16"
Usable height 91/16"
Usable width 271/2"
Cleaning

Easy clean smooth-glass base

Controls

Audio feedback
Automatic timers

Delayed start

Electronic capacitive touch
Pre-set heating functions
Sabbath mode

Soft close drawer

Standby mode

30, 45', 1h, 2h, 4h, 6h

Accessories

Functions

Cups
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Dehydrate . Parts and labor 2 years
Number of functions 6 ) )
Other product downloads available at fisherpaykel.com
Plates .
i SKU 8214 4
Rapid proof . - User Guide
Slow cook . l
- Guide d'utilisation
Warm .
The product dimensions and specifications in this page apply to the specific product J, . .
and model. Under our policy of continuous improvement, these dimensions and Installation Guide
specifications may change at any time. You should therefore check with Fisher & ,],
Performance Paykel's Customer Care Centre to ensure this page correctly describes the model - Data Sheet Integrated Warming Drawer
Heated glass base and fan . currently available. ? Fisher & Paykel Appliances Ltd 2020
Low temperature cooking .
Temperature levels 6
Temperature range 95°F-185°F

A PEACE OF MIND SALE

24 Hours 7 Days a Week Customer Support

Power requirements P’  T1888.936.7872 Wwww.fisherpaykel.com

Amperage 10A
Power outlet 3-prong grounding-type
Supply frequency 60Hz
Supply voltage 1ov

Product dimensions

Adjustable front door panel to .
Depth 22 3/16"
Height 10 11/16"

Width 28 7/16"

Safety
Automatic turn off after 12 .

Full extension slides .

Warranty
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https://pp.fisherpaykel.com/on/demandware.static/-/Sites-fpa-master-catalog/default/dwbe346451/GeneralFiles-FisherPaykelUS/FP-UserGuide-WB24-WB30-WarmingDrawer-US-CA-591997C.pdf
https://pp.fisherpaykel.com/on/demandware.static/-/Sites-fpa-master-catalog/default/dw1225883e/GeneralFiles-FisherPaykelUS/FP-UserGuide-frCA-WB24-WB30-WarmingDrawer-US-CA-591997C.pdf
https://pp.fisherpaykel.com/on/demandware.static/-/Sites-fpa-master-catalog/default/dwf1baa682/InstallationManuals-FisherPaykelUS/FP-InstallGuide-WB30SDEI1-IntegratedWarmingDrawer-CA-US-592266A.pdf
https://pp.fisherpaykel.com/on/demandware.static/-/Sites-fpa-master-catalog/default/dw498cb4bf/DesignPlanning-FisherPaykelUS/FP-DataSheet-WB30SDEI1-WarmingDrawer-0-CA-US-90002124A.pdf

