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Dear Client,  
 
You have just acquired a CAPLE warming drawer; thank you for your 
purchase.  
 
Our research teams have designed a new generation of appliances with 
you in mind. Their quality, design and state-of-the-art technology 
incorporate our unique know-how that makes these products 
exceptional. 
 
Your new CAPLE warming drawer will be an attractive addition to your 
kitchen, combining ease of use with effective performance for preheating 
your tableware. 
 
Our consumer department is of course at your service, because we want 
to do our best to meet your expectations with regard to our products. We 
will be happy to respond to your questions or suggestions. 
 
These "new valuables" serve as landmarks in our daily lives – CAPLE, a 
reference for excellence, extends an invitation to join a new art of living. 
 
 
 
 
The CAPLE trademark. 
 
 
 
 
 
 
 
 
 

Editorial 
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Before connecting the appliance to the power supply, check that 
the wires of your electric installation have sufficient diameter to 
supply power to the appliance normally. The fuse for the installation 
should be  10 amps. 
 
It is necessary to provide a bipolar cut-off device in the power supply 
circuit, where the opening of the contacts is more than 3 mm. 
 
The electric connection should be done before the appliance is set in the 
cabinet.  
 
The drawer should be connected by a (standard) power cord with three 1 
mm² couplers (1 single phase + 1 N + ground) to the 220-240 V single 
phase power supply via an electric circuit corresponding to the standard 
CEI 60083 or complying with the installation rules. The protective wire 
(green/yellow) corresponds to ground  on the appliance and should be 
connected to the ground of the installation. 
 
In the case of a connection via an electric outlet, the outlet should be 
accessible after the installation of the appliance.  
 
The neutral on the heating drawer (blue wire) should be connected to 
neutral on the power supply. 
 
 

 
 
 
 
 

Installation              GB
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INFORMATION BEFORE USE: 
 
The appliance should be used exclusively to preheat dishes.  
 
The appliance uses a hot air system to heat the dishes. A fan distributes 
the heat from the resistor in the drawer. The dishes are heated rapidly 
and uniformly by circulation of hot air.    
 
A protective grid prevents the dishes from coming into contact with the 
resistor or the fan.  
 
The floor of the drawer is covered with an antiskid mat that prevents the 
dishes from sliding when the drawer is opened.  
 
 
CONTROLS: 
 
The controls include a temperature knob and a Start/Stop switch. These 
are only visible when the drawer is open.  
When the drawer is closed, the signal light on the front of the drawer 
comes on when the appliance is running.   
 
 
SETTING THE CONTROLS: 
 
 Put the dishes in the drawer. 

 
 Select the temperature. 

 
 Set the timer (minimum 10 minutes). 

 
The signal light shows that the power is on. 
 
 Close the drawer 

 
When the timer runs out, the hot air heating system stops and a bell 
rings.  
 
To turn the bell off, turn the knob to 0. 

Using your warming drawer       GB
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SELECTING THE TEMPERATURE: 
 
The temperature knob adjusts the temperature between 30 and 70 °C. 
 
The most appropriate temperatures for the types of dishes used are as 
follows : 
 
 40 °C: for cups or glasses. Hot drinks stay hot longer when poured 

into cups or glasses preheated to this temperature, without danger of 
burns when people drink from them. 

 
 60 °C: for plates and dishes. Food served on preheated plates or 

dishes maintain their heat and the dishes can be touched without 
burning the hands.  

 
 
PREHEATING TIME: 
 
Preheating time depends on several factors:   
 
 the thickness of the dishes and the material they are made from 
 the load 
 disposal of the load 
 temperature setting 

  
Consequently, we cannot give times that will correspond systematically.  
 
A few hints : 
 
For a temperature setting of 60 °C, heated evenly: 
 
 dishes for a meal for six take about 30 min. 

 
 dishes for a meal for twelve take about 40 min. 

 
 
After using the drawer a few times, you will know for yourself how long it 
takes to heat your dishes. 

Using your warming drawer








