« Epicure®: 36", 30", 27" and 24"

* Renaissance Millennia® in both stainless steel and black:
30" and 27"

Design Options + Renaissance Epicure in Black: 30" and 27"

+ Preference® in six designer colors come in 30" and 27" avail-
able only in black

e Integrated: 30", 27" and 24"

Electronic touch controls give customer precision performance at

their fingertips.

. * One button on/off switch

Electronic Touch Controls *  Four temperature settings - Proof, Low, Medium & High

* Temperature will automatically go to last temperature
setting when drawer is turned on.

« Four timer settings give the ultimate in efficiency and flexibility.
. . « Timing can be set from one to four hours.
Four Timer settlngs * Use the Infinite Mode for timing needs over four hours, such as
i the Sabbath or family events.
plus Infinite Mode * The blue LED illuminates on the control panel for easy viewing
of time setting.

Keep that pizza crisp and your meatloaf moist!

Moist-Crisp slide feature keeps food “just-made” fresh!

Slide to Crisp for rolls, breads, and fried foods.

Slide to Moist for meats, vegetables, stews, casseroles and

cakes.

*  See complete guidelines for temperature and humidity
ict-Cri i control setting on back.

Moist CI'ISp Slide ** This feature is not available with the integrated design. Hint:

To achieve the crisp feature with integrated, just leave

drawer slightly ajar.

VAV MOIST Symbol S S S CRISP Symbol

Like all our appliances, this warming drawer was engineered with

quality in mind.

. . « 500 watt heating element is now located below the drawer for

Quality Construction better heat management.

* 50 Ib. weight capacity.

* New silicone gasket construction for a tighter seal when
closed.

Electrical +  Electrical: 120V, 15A

Millennia 30" Vertical Warming Drawer Millennia 30" Horizontal Warming Drawer
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Product Specifications

TEMPERATURE

dacor
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ON/OFF PROOFI LOW | MED | HIGH SELECTI 1

L L L

Control Panel

Temperature and Humidity Control Setting Guidelines

FOOD ITEMS TEMPERATURE MOIST-CRISP COVERED/
SETTINGS SELECTION UNCOVERED
Bacon HIGH | Crisp Uncoverad
Bes’ - Rare | LOW | Moist | Coverad
Bread - Hard Rolls | LOW | Crisp | Uncoverad
Bread - Proofing | PROOF | Moist | Damp Towel
Epicure® 30" Warming Drawer | Casseroles | LOW | Maist | Uncovered
Coffee Cake LOW Moist Uncovered
Cooked Cerezls | LOwW Maist | Uncoverad
Dinger, ! MED 1 Moist 1 Uncoversd
Eggs- -_- LOW “: ] Maist -_- " Covered
Enchiladas | LOW-MED Moist | Uncoverad
Fish/Seafocd | Low i Moist 1 Covered
Fried Food I HIGH 1 o | uncoverss
| Gravy, Cream Sauces LOW Iiaist Covered
| Ham | LOW | Moist | Covered
| HosDGewwrms | LOW-MED 1 e | Uncoverss
Lamb | LOW Moist | Uncovered
Pancakes LOW-MED 1 Meist | Covered
Pies - Single Crust LOW Moist Uncovered
Pizza | LOW-MED | Maist | Covered
Potatoes - Baked | HIGH Crizp | Uncovered
Poultry HIGH | Muaist Uncoverad
Vegetables | Low Muaist | Covered
Waffles - Crisp | HIGH | Muaist | Uncoverad

Integrated 30" Warming Drawer
Product Specifications

Product Dimensions

. Epicure/Millennia/Preference
E : EWD36 EWD30
P Ewb2y EWD24 36" Models: 35 15/16" W x 10 1/8" H x 23 3/16" D
Finish: Stainless Steel 30" Models: 29 15/16" W x 10 1/8"H x 23 3/16" D
Trim: Chrome (Standard), Brass, Copper, 27" Models: 26 15/16"W x 10 1/8" H x 23 3/16" D
Black Chrome) 24" Models: 23 15/16"W x 10 1/8" H x 23 3/16" D
Millenniaz MWDH30  MWDH27 Integrated
MWDV30 MWDV27 30" Models: 29 15/16"W x 9" H x 23 1/16"D
Finish: Stainless Steel with Horizontal or 27" Models: 2515/16"Wx9"Hx231/16"D
Vertical Black Glass 24" Models: 22 15/16"W x 9" H x 23 1/16" D

Preference Colors

Integrated: IWD30IWD27IWD24 ———

Integrated 24" Indoor/Outdoor: OWD24
(Custom panel & handle required or use
AWFP24SCH for Epicure style finish)

Anthracite Gray

Epicure and Millennia 30" Renaissance:
ERWD30B MRWD30B

ERWD27B MRWD27B
Finish: Black
Preference: PWD30 PWD27*
Floating Glass in Six Colors (see chart)
* Available only in black

Titanium Silver
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