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Roa

Potato side dishes
Timo‘s roast potatoes from raw ..

Roast with crackling
Pork

Apple dessert
Winter baked apple

Baked pepper
Barbecue buffet - summer

Duck/goose
Roast duck

Gravy
with red wine

Side dishes
Veggie patties
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Timeline

Input field

Filter

Search results

“?” – Help

Core probe

Browning level

Core 
temperature

The intelligent assistant.

	› Press the “iCookingSuite” button, 
select the food to be cooked (e.g. 
Meat, Frying with breaded coating).

	› Select the cooking parameters, 
e.g. browning level and the core 
temperature.

	› Load the cooking system. Once the 
door is closed, the cooking process 
starts automatically and alerts you 
when the desired result is achieved.  

	› Select the desired dishes in the 
iProductionManager and drag them 
to the desired tray and the desired 
time.

	› The cooking process starts 
automatically after preheating and 
provides instructions for loading or 
unloading of the cooking system. 

	› You can optimise the planning 
at the touch of a button for the 
shortest time or minimal energy 
consumption. 

	› Enter the desired search term next to 
the magnifying glass. You can filter 
the results list in the filter area. 

	› Tap on the desired search result to 
jump directly to the desired content. 

	› The “?” symbol takes you directly 
to the help feature, which always 
shows the content for the current 
page. Usage examples can be started 
directly from the help page.

Search assistant/Help


