QUICK REFERENCE GUIDE > WBG6OSMTBI-SET

60cm Series 9 Minimal
Warming Drawer

Minimal

Serve meals hot and directly from a pre-heated plate thanks to our
panel-ready, warming drawetr.

+ Integrates with surrounding cabinetry for a seamless look

+  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 290 mm
Width 596 mm
Depth 567 mm

FEATURES & BENEFITS

Complementary Design

Our Warming Drawer comes with the option of a stylish black
glass panel or elegant grey glass panel, for seamless pairing
with our Minimal or Contemporary style ovens.

Multi-Function Flexibility

Choose from six tailored functions including Rapid Proof for
proofing dough, Dehydrate for drying foods such as meat,
fruit and herbs and Slow Cook, ideal for finishing of seared
meats, casseroles, stews and braises.

Precise Control

With fast and even heating, our warming drawer is great for
keeping food warm and low temperature cooking. You can
even rest meat after a traditional roast in the oven and proof
dough for bread making and pizza.

Added Convenience

Handle-free, push-to-open with intuitive touch controls, our
warming drawer gives you the freedom to keep plates or cups
warm while you continue to 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.

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.
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Sized To Suit

With enough room to gently heat 16 place settings, 20

cappuccino cups or 42 espresso cups, our tall warming drawer

is an ideal kitchen companion.

SPECIFICATIONS

Accessories (included)

Wire shelf 1
Capacity
Accessory rack maximum allowable weight 19kg
Cappuccino cups 20
Espresso cups 42
Maximum allowable weight 25 kg
Place settings 16
Usable depth 408 mm
Usable height 237 mm
Usable width 535 mm
Cleaning
Easy clean smooth-glass base .
Controls
Audio feedback .
Automatic pre-set temperatures .
Automatic timers 30, 45, 1h, 2h,
4h, 6h

Delayed start
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Product dimensions

Adjustable front door panel to align with .
surrounding cabinetry

Electronic capacitive touch controls .
On/Off indicator .
Pre-set heating functions .
Push-to-open drawer .
Standby mode .
Functions
Cups .
Dehydrate .
Number of functions 6
Plates .
Rapid proof .
Slow cook .
Warm .
Performance
Heated glass base and fan .
Low temperature cooking .
Temperature levels 6
Temperature range 35°C-85°C
Power requirements
Amperage 10 A
Power cord length 1800 mm
Power outlet 3-prong
grounding-type
Supply frequency 50 Hz
Supply voltage 220V

Depth 567 mm
Height 290 mm
Width 596 mm
Safety

Automatic turn off after 12 hours .
Full extension slides .
SKU 84228

The product dimensions and specifications in this page apply to the specific
product and model. Under our policy of continuous improvement, these
dimensions and specifications may change at any time. You should therefore
check with Fisher & Paykel's Customer Care Centre to ensure this page
correctly describes the model currently available. © Fisher & Paykel
Appliances Ltd 2020

Other product downloads available at fisherpaykel.com

DXF

Archicad

Declaration of Conformity (English)
DWG

Installation Guide (Danish)
Installation Guide (German)

Installation Guide (Dutch)
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Installation Guide (English)
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J Installation Guide (English)

; Installation Guide (Finnish)

i Installation Guide (French)

i Installation Guide (Hebrew)

i Installation Guide (Italian)

i Installation Guide (Norwegian)

J Installation Guide (Swedish)

; Planning Guide (German)

J Planning Guide - 60cm Minimal Ovens and Companions
~  (English)

J  Planning Guide - 60cm Minimal Ovens and Companions
—  (English)

i Planning Guide - Handleless Ovens and Companions (English)
i Planning Guide - Handleless Ovens and Companions (English)
J  Revit

; Rhino

i SketchUp

i User Guide (Danish)

i User Guide (German)

i User Guide (Dutch)

J User Guide (English)

; User Guide (English)

i User Guide (Finnish)

i User Guide (French)

i User Guide (Hebrew)

i User Guide (Italian)

J User Guide (Norwegian)

l User Guide (Swedish)

Where applicable:
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https://dam.fisherpaykel.com/KZ3PKN00/at/2np6kp7rttckppz66sb6x/FP-2D-DXF-en-WB60SMTB1-SET-WarmingDrawer-0-90003319A-AU-NZ-SG-UK-IE-EU.dxf
https://dam.fisherpaykel.com/KZ3PKN00/at/wjg7s6cxj6mc57vqqjfmfr7j/FP-Archicad-en-WB60SMTB1-WarmingDrawerTall-0-90003702A-AU-NZ-SG.gsm
https://dam.fisherpaykel.com/KZ3PKN00/at/t9jqq93x9829c95wrxp8jgt/FP-DeclarationOfConformity-en-WB60SMB1SET-WB60SMG1SET-WB60SDB1SET-WB60SMTB1SET-WB60SDTB1SET-WarmingDrawer-0-432653A-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/sr4csr8knp7jc3mb3762j9h/FP-DWG-en-WB60SMTB1-SET-WarmingDrawer-0-90003319A-AU-NZ-SG-UK-IE-EU.dwg
https://dam.fisherpaykel.com/KZ3PKN00/at/n3n2rcr27v63pc3krxg3sfg/FP-InstallGuide-da-WB60SMG1SET-WB60SMB1SET-WB60SMTB1SET-WB60SDB1SET-WB60SDTB1SET-WarmingDrawer-0-432210B-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/7q2c3rms5sw4v43383h34nhz/FP-InstallGuide-deu-WB60SMG1SET-WB60SMB1SET-WB60SMTB1SET-WB60SDB1SET-WB60SDTB1SET-WarmingDrawer-0-432214B-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/bkgr34x8c8r9p5fg5pss9brg/FP-InstallGuide-dut-WB60SMG1SET-WB60SMB1SET-WB60SMTB1SET-WB60SDB1SET-WB60SDTB1SET-WarmingDrawer-0-432211B-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/rjp49wv6bb753v8q6h7hxrbh/FP-InstallGuide-en-WB60SMG1SET-WB60SMB1SET-WB60SMTB1SET-WB60SDB1SET-WB60SDTB1SET-WarmingDrawer-0-431277B-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/wqsbgnsjmn8r7wf7sjq49pg/FP-InstallGuide-en-WB60SMG1SET-WB60SMB1SET-WB60SMTB1SET-WB60SDB1SET-WB60SDTB1SET-WarmingDrawer-0-592861C-NZ-Au-UK-IE-SG.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/655wwzjp4cqfs547k3n8t/FP-InstallGuide-fin-WB60SMG1SET-WB60SMB1SET-WB60SMTB1SET-WB60SDB1SET-WB60SDTB1SET-WarmingDrawer-0-432212B-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/jp7kbfjq344h8csrhx8mks/FP-InstallGuide-fr-WB60SMG1SET-WB60SMB1SET-WB60SMTB1SET-WB60SDB1SET-WB60SDTB1SET-WarmingDrawer-0-432213B-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/7rx5tc3s5n63gg4mv4htkbtc/FP-InstallGuide-heb-WB60SMG1SET-WB60SMB1SET-WB60SMTB1SET-WB60SDB1SET-WB60SDTB1SET-WarmingDrawer-0-432215B-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/g77thqh769qnzn37f3h4fjr/FP-InstallGuide-ita-WB60SMG1-SET-WB60SMB1-SET-WB60SMTB1-SET-WB60SDB1-SET-WB60SDTB1-SET-WarmingDrawer-0-432216A-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/mxhzrmj7ttnhb5bcrq4bt9x/FP-InstallGuide-nor-WB60SMG1SET-WB60SMB1SET-WB60SMTB1SET-WB60SDB1SET-WB60SDTB1SET-WarmingDrawer-0-432217B-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/4h8s5qvqnrfsqtnqp5hsv6p7/FP-InstallGuide-swe-WB60SMG1SET-WB60SMB1SET-WB60SMTB1SET-WB60SDB1SET-WB60SDTB1SET-WarmingDrawer-0-432219B-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/25twwsmwmskfmnbmcrcvfgx/FP-PlanningGuide-de-HandlelessOvensCompanions-0-90004834A-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/pnf5r63c3q7swxmh99fj6rr/FP-PlanningGuide-en-0-60cmOvensCompanionsMinimal-0-90003508B-AU-NZ-SG.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/7x4ch5xzkc7bs9mwxj762n/FP-PlanningGuide-en-0-60cmOvensCompanionsMinimal-0-90003538B-UK-IE-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/3zmx6fc57mns89hhc6zw47c/FP-PlanningGuide-en-0-HandlelessOvensCompanions-0-90003353E-AU-NZ-UK-IE-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/ks7jb6nmmx5wpcj33qhsq/FP-PlanningGuide-en-0-HandlelessOvensCompanions-0-90003356E-SG.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/mxpm6pmgcnvh6zcnfmp67sv/FP-Revit20-en-WB60SMTB1-WarmingDrawerTall-0-90003702A-AU-NZ-UK-IE-SG-EU.rfa
https://dam.fisherpaykel.com/KZ3PKN00/at/8cfhr3b6f4kf73gtsgk5hph/FP-Rhino6-en-WB60SMTB1-WarmingDrawerTall-0-90004209A-AU-NZ-UK-IE-SG-EU.dwg
https://dam.fisherpaykel.com/KZ3PKN00/at/k4mxq5c7c6f79q98c7h6bnmx/FP-Sketchup8-en-WB60SMTB1-WarmingDrawerTall-0-90004224A-AU-NZ-UK-IE-SG-EU.skp
https://dam.fisherpaykel.com/KZ3PKN00/at/g8fkwx8qccwwk6ccn9ks56/FP-UserGuide-da-WB60SMG1-SET-WB60SMB1-SET-WB60SMTB1-SET-WB60SDB1-SET-WB60SDTB1-SET-WarmingDrawer-0-431265A-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/2m4jjpg738kvr3qfm7pq3w7x/FP-UserGuide-deu-WB60SMG1-SET-WB60SMB1-SET-WB60SMTB1-SET-WB60SDB1-SET-WB60SDTB1-SET-WarmingDrawer-0-431269A-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/crkcpj9zn889fq9fn24bk9b/FP-UserGuide-dut-WB60SMG1-SET-WB60SMB1-SET-WB60SMTB1-SET-WB60SDB1-SET-WB60SDTB1-SET-WarmingDrawer-0-431266A-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/nnncxn4h7knw9rxb9xkhx6/FP-UserGuide-en-WB60SMG1SET-WB60SMB1SET-WB60SMTB1SET-WB60SDB1SET-WB60SDTB1SET-WarmingDrawer-0-431026B-NZ-AU-UK-IE-SG.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/v67vbbvkhzcv9t75tqjc6srg/FP-UserGuide-en-WB60SMG1SET-WB60SMB1SET-WB60SMTB1SET-WB60SDB1SET-WB60SDTB1SET-WarmingDrawer-0-431264A-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/qv7hq4h4c5pprm9gv2r278v/FP-UserGuide-fin-WB60SMG1-SET-WB60SMB1-SET-WB60SMTB1-SET-WB60SDB1-SET-WB60SDTB1-SET-WarmingDrawer-0-431267A-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/3ckm57v33c8xb9g48h75b9w/FP-UserGuide-fr-WB60SMG1-SET-WB60SMB1-SET-WB60SMTB1-SET-WB60SDB1-SET-WB60SDTB1-SET-WarmingDrawer-0-431268A-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/brb7kj29hhwvsf3zgq5s4w/FP-UserGuide-heb-WB60SMG1-SET-WB60SMB1-SET-WB60SMTB1-SET-WB60SDB1-SET-WB60SDTB1-SET-WarmingDrawer-0-431270A-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/2s2rbrrvsq5pmx9z9f869b4/FP-UserGuide-ita-WB60SMG1-SET-WB60SMB1-SET-WB60SMTB1-SET-WB60SDB1-SET-WB60SDTB1-SET-WarmingDrawer-0-431271A-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/nbr75bnfc9kxv65pscm5p9/FP-UserGuide-nor-WB60SMG1-SET-WB60SMB1-SET-WB60SMTB1-SET-WB60SDB1-SET-WB60SDTB1-SET-WarmingDrawer-0-431272A-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/czftjqwtfj8sv9ffzxxbg88/FP-UserGuide-swe-WB60SMG1-SET-WB60SMB1-SET-WB60SMTB1-SET-WB60SDB1-SET-WB60SDTB1-SET-WarmingDrawer-0-431274A-EU.pdf
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All appliances use energy, and energy usage typically generates
carbon emissions. Fisher & Paykel Appliances’ In-use Energy
Carbon Emissions Estimate indicates carbon emissions from a
product’s in-use energy. This is calculated either annually or per
cycle, using the product’s market-specific energy label energy
consumption data multiplied by the carbon emissions factor for
energy in your country or region.

Our In-use Energy Carbon Emissions Estimate is designed to assist
customers in making informed purchasing decisions when
comparing different Fisher & Paykel products. For example, a heat
pump dryer typically has a lower In-use Energy Carbon Emissions
Estimate than a vented dryer.

A PEACE OF MIND SALE
24 Hours 7 Days a Week Customer Support

T +65 6741 0777 Wwww.fisherpaykel.com
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