30" SELF-CLEANING
STEAM ASSIST OVEN

FIRST USE

et to know your appliance
Set up the oven
Select a cooking method or function
Set the timer
Set Delayed cook or Auto Off
Use the temperature sensor
Use Multi shelf
Use Steam assist
Connect to Wi-Fi
Enable Remote mode
Fill the water tank
Turn Sabbath mode on
Enable Voice to open
Cooking methods and functions

Clean and maintain your oven

FISHER & PAYKEL
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30" SELF-CLEANING STEAM ASSIST OVEN

MINIMAL
OB30SMPSUB3, OB30SMPSUG3,
OB30SMPSUNB3, OB30SMPSUNG3

CONTEMPORARY
OB30SCPSUDX3

PROFESSIONAL
OB30SPPSUX3



GET TO KNOW YOUR APPLIANCE

How to get the best results from your oven

* Download the app to use remote mode and get updates.

e Set up and condition the oven before you use it.

* Runregular CLEAN cycles.

* Register your product to get streamlined service support.
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*Some models only.



GET TO KNOW YOUR APPLIANCE

Open

Door Menu

Reverse sear

Slow cook

Remote Wi-Fi Clock
mode indicator
|nd|cator_l 1

=~ 10:25 am

Dehydrate

Traditional
functions

T
Cooking methods

HOME SCREEN
Control dial* e Turn the dial to scroll.
* Pressto select.
* Pressand hold to go back.
Open Door button** Press and hold to open or close the oven door.
Menu Press to access additional features and settings.
Cooking methods Choose from a range of optimized cooking methods or

traditional functions.

*Some models only

**Handleless models only



GET TO KNOW YOUR APPLIANCE

o

Fill tank Settings

MENU

@ FILL TANK Press FILL TANK to open water tank.
I

So- LIGHT Press LIGHT to turn the oven lights ON/OFF.
X

& TIMER Set a timer to keep track of cooking times or as a general timer.
The timer does not turn the oven off.

CLEAN Set a CLEAN cycle to clean the inside of the oven.
Refer to the Care and Maintenance guide for full instructions.

LOCK Lock the controls to prevent accidental use. When locked, the
controls will be unresponsive and the appliance will not turn on.

[-p

Press and hold the screen anywhere to unlock.

@ SETTINGS Adjust the settings to suit your preferences or set up a Wi-Fi
connection.
Q REMOTE Connect appliance to your mobile device to operate it remotely via
the app.
< BACK Go back one level.
X EXIT Press to return to the home screen.




SET UP THE OVEN

We recommend conditioning your oven for 1 hour before initial use to eliminate any
manufacturing residue. A small amount of smoke may be present. Ensure the kitchen
is well ventilated.

Remove cable ties
Remove any packaging and the
cable ties that are securing the
shelves and trays.

125 & Condition the oven

Select BAKE, then SKIP, and
set the oven at 400°F for 30
minutes.

3 9O 3 9 5 F 40( Select OPTIONS, CHANGE
FUNCTION, and set to AERO

BROIL for 5 minutes then

TRUE AERO for 20 minutes.

Rapid preheat

Wipe clean once oven has
‘ Spitene ‘ cooled.

Set water hardness level

In SETTINGS, select DESCALE
WATER HARDNESS and set
0-100 ZERO hardness level before first using
steam-assisted functions.

WATER HARDNESS (PPM) LEVEL

100 - 250 ONE i )
This product is not

250 - 350 TWO recommended for water
hardness above 450ppm.
Contact local water supplier to
confirm level.

350 - 450 THREE




SELECT A COOKING METHOD OR FUNCTION

Select a cooking method and follow onscreen instructions for an optimized cooking
environment, or choose from a range of traditional cooking functions.

1. Position the shelves at the
desired height.

[J = 10:25am

Reverse sear .
2. Select a cooking

method or scroll to select
TRADITIONAL FUNCTIONS.

Slow cook

<] bi[x
O = &

Bake functions Vegetables Baked goods
3. Select a food type or a
function as required.

S @) "

Protein One pot meals




SELECT A COOKING METHOD OR FUNCTION

CAKES & MUFFINS | X

Multi shelf
2=

" Off °oF
5 300 3
Q Timer

v off (@ Learn more

onens

CAKES & MUFFINS [] 10:25am

55 360 3¢

<" Rapid preheat
-

‘ Options ‘

GRILL | VEGETABLES (2 ‘\

o H|

( Learn more

‘ Options ‘

4. Adjust the temperature if
needed and add any additional
timers or cooking options, then
press START.

Press STOP at any point to exit
cooking.

Methods with preheat

A progress bar will show while
the oven is heating. To prevent
burning, only put food in once
oven reaches temperature.

Methods without preheat

If there is no progress bar,
place food in the oven when
you start the cook.

Press STOP at any point to turn
the oven off.



SET THE TIMER

Q Use the timer to keep track of cooking times or as a general timer. The
timer does not turn the oven off.

BAKE | CAKES & MUFFINS | X

Multi shelf

Off
5 3 1. Select TIMER from the menu
Timer or from the cooking screen.

Off (@ Learn more

‘ Options ‘

TIMER [ 10:25am \\

2. Scroll to set the desired
duration, then press CONFIRM to
start the countdown.

BAKE | CAKES 10:25 am

3. The remaining time will show
on the screen. Press it to adjust
oF or cancel the timer.
D, 5 3 6 O 3 6 When the timer is complete, an
alert will sound and a message

< Rapid preheat will show on the screen. Press
-— oo
DONE to dismiss the message.

‘ Options ‘



SET DELAYED COOK OR AUTO OFF

~ You can set DELAYED COOK or AUTO OFF when using most cooking
\__' methods or functions. Use DELAYED COOK to set the oven to turn on later,
cook for a set duration and turn off at a set time. Use AUTO OFF to set the
oven to turn off after a set duration.

OPTIONS

S xd

Change function Delayed cook Auto off

DELAYED COOK

0x

O m End: 11 : OO am

01

1 19

AUTO OFF

Press OPTIONS on the cooking
screen, then select DELAYED
COOK or AUTO OFF.

Delayed cook

Set a cook duration and a
cooking end time, and press
CONFIRM.

Cover food or place iton a
lower shelf in oven to prevent
burning as the oven preheats.
Not recommended with BROIL,
AERO BROIL, PROOF, DEFROST or
AIR FRY .

Auto off

Set a cook duration, and press
CONFIRM.

The oven will turn off after the
set duration.



USE THE TEMPERATURE SENSOR

Use the wired temperature sensor or a compatible wireless sensor to

/ monitor your cook to achieve your desired doneness.

Insert the sensor into the thickest part of the protein, avoiding fat and
bone, and ensure the tip doesn'’t protrude or touch cookware.

ROAST | CHICKEN
Multi shelf

Off °F 1. Select a cooking method or
4 function, and press OPTIONS or
Temp sensor TEMP SENSOR.

Off (@ Learn more

<

Chicken whole well done 185 °F

TEMPERATURE SENSOR ‘/

2. Select the relevant protein
hicken breast well done 203 and desired doneness or
removal temperature, then
press START.

Allow your oven to preheat if
necessary.

Chirlan Riarac

3. Place food in the oven. If
using the wired sensor, plug it
into the socket on the inside-
left of the oven until it clicks
into place.

Rest meat before serving to

allow the internal temperature
torise.
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