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USER MANUAL

90cm COOKING 
APPLIANCES
WFEP9757DD

Enjoy peace of mind. 
Register your appliance today.
Stay updated on better living services, safety notices and 
shop for accessories.

1. Open the camera app on your smartphone and
point at the QR code to scan
Product Registration QR code is located on the
front of your appliance or inside the door rim*.

2. Tap the notification or link to open the registration form

3. Complete your details and enjoy peace of mind 

*Exact location of QR code may vary depending on oven model

x y

z

M0120636 001 frame (FRAME FRONT ASSY)

M0146672 002 oven (OVEN CAVITY)

M0521130 001 chassis (CHASSIS VULCAN FS)

M0600012 001 WFEP9757DD

M0423712 002 panel (BACK PANEL)

0038009671_MM 002 panel (STORAGE BOTTOM PANEL)

0701009033_MM A screw (BACK PANEL SCREW.1)

0701009033_MM A screw (BACK PANEL SCREW.2)

0701009033_MM A screw (BACK PANEL SCREW.3)

0701009033_MM A screw (BACK PANEL SCREW.4)

0701009033_MM A screw (BACK PANEL SCREW.5)

0701009033_MM A screw (BACK PANEL SCREW.6)

0701009033_MM A screw (BACK PANEL SCREW.7)

0701009033_MM A screw (BACK PANEL SCREW.8)

0701009033_MM A screw (BACK PANEL SCREW.9)

0701009033_MM A screw (LOWER BRACE SCREW.1)

0701009033_MM A screw (LOWER BRACE SCREW.2)

0701009033_MM A screw (LOWER BRACE SCREW.3)



2 CONGRATULATIONS

WARNINGWARNING

WARNINGCAUTION

TIPS & INFORMATION IMPORTANT

ENVIRONMENTAL TIPS ENVIRONMENT

Conditions of use

Please ensure you read the instruction manual fully  
before you call for service, or a full service fee could 
be applicable.

CONTENTSCONGRATULATIONS



3IMPORTANT SAFETY INSTRUCTIONS

Installation, cleaning and servicing

NOTE: You must read these warnings carefully 
before installing or using the appliance. If you need 
assistance, contact your Customer Care Department. 
The manufacturer will not accept liability, should 
these instructions or any other safety instructions 
incorporated in this book be ignored.

WARNINGWARNING

General warnings

IMPORTANT SAFETY INSTRUCTIONS

IMPORTANT INFORMATION THAT MAY IMPACT 
YOUR MANUFACTURER’S WARRANTY



4 IMPORTANT SAFETY INSTRUCTIONS

WARNINGWARNING

Oven

WARNINGWARNING

Child safety

IMPORTANT SAFETY INSTRUCTIONS



5PRODUCT DESCRIPTION

PRODUCT DESCRIPTION
Freestanding cooker with electric induction hob and multi-function electric oven

Timer Temp Light Lock OK

x y

z

M0120636 001 frame (FRAME FRONT ASSY)

M0146672 002 oven (OVEN CAVITY)

M0521130 001 chassis (CHASSIS VULCAN FS)

M0600012 001 WFEP9757DD

M0423712 002 panel (BACK PANEL)

0038009671_MM 002 panel (STORAGE BOTTOM PANEL)

0701009033_MM A screw (BACK PANEL SCREW.1)

0701009033_MM A screw (BACK PANEL SCREW.2)

0701009033_MM A screw (BACK PANEL SCREW.3)

0701009033_MM A screw (BACK PANEL SCREW.4)

0701009033_MM A screw (BACK PANEL SCREW.5)

0701009033_MM A screw (BACK PANEL SCREW.6)

0701009033_MM A screw (BACK PANEL SCREW.7)

0701009033_MM A screw (BACK PANEL SCREW.8)

0701009033_MM A screw (BACK PANEL SCREW.9)

0701009033_MM A screw (LOWER BRACE SCREW.1)

0701009033_MM A screw (LOWER BRACE SCREW.2)

0701009033_MM A screw (LOWER BRACE SCREW.3)

0701009033_MM A screw (LOWER BRACE SCREW.4)

0701009033_MM A screw (LOWER BRACE SCREW.5)

Control Panel



6 INSTALLATION OF THE APPLIANCE

Cabinet requirement

WFEP9757DD

WARNINGWARNING

Dimensions

Splashback

INSTALLATION OF THE APPLIANCE



7INSTALLATION OF THE APPLIANCE

Freestanding installation

Cabinet construction for freestanding installation

INSTALLATION OF THE APPLIANCE (CONTINUED)



8 INSTALLATION OF THE APPLIANCE

Freestanding installation (continued)

Installation of screw-in feet

TIPS & INFORMATIONIMPORTANT

Locking tab up at normal position.

Press the locking tab down for 
removing the door.

Gently close the door until it comes to
a stop.Then lift the door off the hinge.

Locking tab up at normal position.

removing the door.

Gently close the door until it comes to
a stop.Then lift the door off the hinge.

WARNINGCAUTION
•  To avoid scratching the floor and the appliance

itself, fold the packaging carton board and place
it underneath the appliance as protection.

•  The cooker MUST be laid on its back when
installing the feet.

WARNINGCAUTION
Do not over-torque the foot.



9INSTALLATION OF THE APPLIANCE

50mm

WARNINGWARNING
Heavy item! This step must be performed by two 
persons.

Leveling oven

Installing splashback

INSTALLATION OF THE APPLIANCE (CONTINUED)



10 INSTALLATION OF THE APPLIANCE

Freestanding installation (continued)

Installation the anti-tilt brackets

WARNINGCAUTION



11INSTALLATION OF THE APPLIANCE

Freestanding installation (continued)

WARNINGWARNING
•  Appropriate fasteners must be used to suit the type

of wall on which the anti-tilt brackets are installed.

•  Freestanding unit must be pushed up against
the wall on installation.

CL
425

INSTALLATION OF THE APPLIANCE (CONTINUED)



12 INSTALLATION OF THE APPLIANCE

Freestanding installation (continued)

Installing the clip-on kick panel



13INSTALLATION OF THE APPLIANCE

INSTALLATION OF THE APPLIANCE (CONTINUED)

Freestanding installation (continued)



14 INSTALLATION OF THE APPLIANCE

Slot-in installation

 



15INSTALLATION OF THE APPLIANCE

Slot-in installation Slot-in installation (continued)

+
+

+
+

+ +

CL

+
+ +

+

INSTALLATION OF THE APPLIANCE (CONTINUED)



16 WIRING REQUIREMENTS

WIRING REQUIREMENTS

For New Zealand Only:

Supply cord size required: 

Note: When connections are made to a multi-phase 
230/240V supply, the bridge piece MUST be removed 
from between the active connections. 

Rated power input 

MODEL TOTAL KW A1  KW A2 KW

TIPS & INFORMATION IMPORTANT
Before you cook in your new oven it is important that 
the protective oils used in the manufacture of the 
product be removed.

Connecting to services and commissioning

Hard wiring detail



17INSTALLING THE FREESTANDING COOKER

INSTALLING THE FREESTANDING COOKER

Model WFEP9757DD



18 BEFORE OPERATING YOUR APPLIANCE FOR THE FIRST TIME

BEFORE OPERATING YOUR APPLIANCE FOR THE FIRST TIME

Preparing your appliance for the first time Setting the time

Safety Cut-out feature



19INSTALLING YOUR OVEN ACCESSORIES

INSTALLING YOUR OVEN ACCESSORIES

Slides (telescopic runners)

Installing the slides (telescopic runners)

CLICK !

1

2

3

CLICK !

1

2

3

CLICK !

1

2

3

Installing the side racks



20 INSTALLING YOUR OVEN ACCESSORIES

Fitting grill dish and insert

Maximum grill power

Moderate grill power

Fitting the AirFry



21GETTING TO KNOW YOUR INDUCTION COOKTOP
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4

5

910

76 8

1

2

3

4

5

6

7

8

9

10

GETTING TO KNOW YOUR INDUCTION COOKTOP



22 BEFORE FIRST USE OF INDUCTION HOB

Power limitation

BEFORE FIRST USE OF INDUCTION HOB



23USING YOUR INDUCTION HOB

Activating and deactivating

Pot detection

Using the cooking zones

USING YOUR INDUCTION HOB

Heat setting

PowerBoost



24 USING YOUR INDUCTION HOB

OptiHeat Control (3 step Residual heat indicator)

Timer

Count Down Timer

ait 3 sec

Minute Minder

Power management

USING YOUR INDUCTION HOB (CONTINUED)



25USING YOUR INDUCTION HOB

Menu structure

o na

Off Sound Control

Automatic Switch Off

e than 10 sec

USING YOUR INDUCTION HOB (CONTINUED)



26 USING YOUR INDUCTION HOB

Pause 

Lock 

It pr

Child Safety Device 

Bridge 

Hob Hood 

USING YOUR INDUCTION HOB (CONTINUED)



27USING YOUR INDUCTION HOB

his deactiv

es 2 minut

Cookware Noises during operation

USING YOUR INDUCTION HOB (CONTINUED)



28 USING YOUR OVEN

USING YOUR OVEN

COOKING FUNCTIONS

Symbol Function description

Fan 

EasyBake + 
Steam

Bake

Pizza

AirFry

Base Heat

Fan & Grill

Grill

Maxi Grill



29USING YOUR OVEN

OPERATING SEQUENCE USING THE APPLIANCE



30 USING YOUR OVEN

BEFORE FIRST USE

CONDITION THE OVEN
(TO BURN OFF ANY RESIDUE)

USING YOUR OVEN (CONTINUED)



31USING YOUR OVEN

DAILY USE

P1 - P41



32 USING YOUR OVEN

CLOCK FUNCTIONS

. Maximum is 23 hours
9 minut

 

USING YOUR OVEN (CONTINUED)



33USING YOUR OVEN

h:min

STOP



34 USING YOUR OVEN

h:min

START
STOP

START
STOP



35USING YOUR OVEN



36 EASYBAKE +STEAM

ARNING

ARNING

ARNING

EASYBAKE +STEAM

ARNING
Risk of burns and damage to the appliance.

AUTION
Do not refill the cavity well with water during cooking 
or when the oven is hot to avoid damage to enamel.

ARNING
Make sure that the appliance is cool before you remove 
the remaining water from the cavity well.



37COOKING TEST

Get to know your new oven with this 
‘Simple Test Cake’

‘Simple Test Cake’ 

Method:

NOTE: If desired substitute butter for either margarine 
or olive oil spread. Recipe is based on the Australian 
standard metric 250ml cup and 20ml tablespoon sets.

COOKING TEST

Oven shelf location



38 COOKING GUIDE

Choosing the best oven settings

Modes without Oven Fan

FOOD TEMPERATURE ˚C OVEN SHELF POSITION* TIME IN MINUTES

Modes with Oven Fan

FOOD TEMPERATURE ˚C OVEN SHELF POSITION* TIME IN MINUTES

SINGLE SHELF MULTI SHELF

COOKING GUIDE



39COOKING GUIDE

EasyBake +Steam function

FOOD WATER IN CAVITY
WELL (ML)

TEMPERATURE 
C

OVEN SHELF 
POSITION* TIME IN MINUTES

* Counting from the bottom shelf up.

Air Fry Cooking

TIPS & INFORMATION IMPORTANT

• Air Fry is designed for single shelf cooking.

• Food should be arranged in a single layer on the Air Fry Tray.

• A separate tray should be placed on the bottom shelf position to catch any fat or crumbs dropping from the Air
Fry Tray during cooking. This tray must be removed for normal baking.

• Some experimenting may be required to find the best cooking time.

• Food may need to be removed early and should be checked at minimum recommended bake time.

• Some frozen dense food with cook times less than 15 minutes may require additional baking time.

To set the Air Fry Function:

1. Arrange food on to the Air Fry tray.

2. Select Air Fry setting and suggested temperature from the table below.

3. For best results pre-heat the oven

4. When the oven reaches the set temperature place the Air Fry tray on the suggested oven shelf position.

NOTE: Set the minute minder for the minimum suggested time and check for desired results when timer ends.

5. When cooking is complete turn the oven off.

6. Clean Air Fry after each use. Wash the tray in the sink with warm soapy water and a stainless-steel scourer.



40 COOKING GUIDE

AirFry Cooking Guide

FOOD TEMPERATURE 
C

OVEN SHELF 
POSITION* TIME IN MINUTES

NOTES: 

These were the foods that best performed using the AirFry tray. 

A tray should be placed on the bottom shelf position covered with foil to catch any of the fat.

Grilling Guide

WARNINGWARNING
Always clean the grill/oven dish after every use. 
Excessive fat build up may cause a fire.

Grilling is conducted with the oven door closed

Guide to better grilling

Fan Grill 

WIPE OFF ANY OIL OR FAT WHICH SPATTERS WHILE 
THE OVEN IS STILL WARM.

COOKING GUIDE (CONTINUED)



41DEALING WITH COOKING PROBLEMS

PROBLEM CAUSES REMEDIES

DEALING WITH COOKING PROBLEMS
(See also troubleshooting)



42 CLEANING YOUR OVEN

WARNINGWARNING
• Always make sure that the oven is electrically isolated

before cleaning. This can be done by
the functional switch nearby.

• Do not line the bottom of the oven with foil
or cookware.

• Do not use steam cleaners.

Stainless steel

WARNINGWARNING
• The oven door trim, the control panel and the storage

compartment are decorated with a special stainless
steel that resists finger marks and should only be
cleaned with warm water and a mild detergent. Do
not use stainless steel cleaners, abrasive cleaners or
harsh solvents on these parts.

NOTE: Make sure you follow the polish or brushing lines 
in the stainless steel.

• All grades of stainless steel can stain, discolour or
become greasy. You must clean these regularly by
following the procedures below if you want your
appliance to look its best, perform well and have a
long life.

• Care must be taken when wiping exposed stainless
steel edges, they can be sharp!

• The stainless steel gas hob can be cleaned with
stainless steel cleaners if it becomes soiled
or discoloured.

• A suitable cleaner can be purchased from Electrolux
Customer Care Centres.

Glass

• Glass surfaces on doors and control panels are
best cleaned immediately after soiling.

• A damp cloth may help remove baked on
food deposits.

WARNINGWARNING
• The door glass on this appliance is made from a 

tough, durable material that withstands heating
and cooling without breaking. However, it must be 
remembered that it is GLASS, it may break. Treat it 
accordingly! 

• Do not use harsh abrasive cleaners or sharp metal 
scrapers to clean the oven door since they can 
scratch the surface, which may result in the shattering 
of glass.

Grill

• Always keep the grill dish and grill dish insert clean, as
any fat deposits may catch fire.

Induction hotplate

• Remove all spilt food and fat with a razor blade
 scraper, while the ceramic glass is still warm but
not hot. Wipe clean with dishwashing detergent on a
damp cloth.

• If aluminium foil, plastic items or high sugar content
foods are allowed to melt on the ceramic glass, clean
immediately with a razor blade scraper before 
the surface has cooled down, otherwise pitting
of the surface can occur.

NOTE: Items with high sugar content not only include 
jam and fruit, but also vegetables such as peas, tomatoes 
and carrots.

• When the ceramic glass is cool, apply a suitable
ceramic glass cleaner.

• It is important to follow the cleaner manufacturer’s
instructions. Remove any cleaning residue from the
surface as staining of the cooktop may occur.

• Do not use abrasive sponges or scourers, as they may
scratch the surface.

• Any pitting, staining, scratches or other surface
deterioration is excluded from the warranty.

• Sometimes surface stains appear to be ‘bubble’ marks
under the ceramic glass. These can be cleaned o�
with a razor blade scraper and
ceramic cleaner.

Oven

• Always keep your appliance clean. Ensure that
fats and oils do not accumulate around elements,
burners or fans.

• Always keep the oven dish, baking trays, grill dish
and grill dish inserts clean, as any fat deposits may
catch fire.

• Always wrap your meats in foil or an oven roasting
bag to minimise cleaning. Any polyunsaturated fats
can leave a varnish-like residue which is very di�cult
to remove.

CLEANING YOUR OVEN



43CLEANING YOUR OVEN

  CAUTION
 Ensure the appliance is off and cool before cleaning.

Stainless steel

Simply wipe with a soft cloth using warm water and a mild detergent and rinse with clean water. Where stainless 
steel has become extremely dirty or discoloured, use a stainless steel cleaner – but be sure to follow the brushing 
lines.  

  CAUTION
If the ceramic glass surface is cracked, switch off the appliance immediately to avoid the possibility of electric 
shock. 

Do’s Don’ts



44 CLEANING YOUR OVEN

Ceramic Cooktop Cleaning 

Ceramic 
Scraper 
0383001001

Cerapol 
Cleaner 
ACC019

Ceraseal 
Protector 
ACC018



45CLEANING YOUR OVEN

Stainless Steel Cooktop Cleaning

NOTE: Ensure any oil is cleaned off the hob before use, otherwise it may cause the hob to turn a yellowish 
colour. All grades of stainless steel may stain, discolour or attain an adhering layer of grime in normal 
operation. To achieve maximum surface appearance, stainless steel must be kept clean.

Do’s Don’ts

NOTE: Do not use stainless steel cleaners on oven doors

Steel Kleen 
ACC032 

Steel Power 
ACC031

Available at the following web shops or distributors. 
https://shop.electrolux.com.au/

Before After



46 CLEANING YOUR OVEN ACCESSORIES

CLEANING YOUR OVEN ACCESSORIES

Removing the trays and shelves from your 
appliance

Removing the side racks or shelf supports

Cleaning your oven door

Door top trim

Inner glass

Press here on each
side to release trim clips

Middle glass



47CLEANING YOUR OVEN ACCESSORIES

Cleaning your oven door

WARNINGWARNING

WARNINGWARNING
Make sure the appliance power is switched off at the 
isolating switch before you remove or replace parts, to 
avoid the possibility of electric shock.

Changing the light globes

Storage compartment

WARNINGWARNING
DO NOT store flammable or combustible items in the 
storage compartments. This is not a compartment for 
warming food.



48 STEAM ASSISTED CLEANING

STEAM ASSISTED CLEANING

 Steam Assisted Clean

OFF

Cleaning the cavity well

WARNINGWARNING

Perform the cleaning precedure at least every 
5 EasyBake + Steam cooking cycles.



49CLEANING YOUR PYROLYTIC OVEN

PYROLYTIC CLEANING THE OVEN

CLEANING YOUR PYROLYTIC OVEN



50 TROUBLESHOOTING

TROUBLESHOOTING

Faults

PROBLEM POSSIBLE CAUSE WHAT TO DO

NOTE: We may charge for service even in the 
guarantee period if your problem is due to the 
causes listed below.



51TROUBLESHOOTING

Further information

NOTE: Only authorised personnel should carry out servicing. If the household fuse continues to blow, call the 
Customer Care Centre. In the event of a power failure the gas burners may be lit with a hand held igniter and used. 
Take care to avoid letting unburnt gas flow for more than 5 seconds when attempting to light the burner.

PROBLEM POSSIBLE CAUSE WHAT TO DO

TROUBLESHOOTING (CONTINUED)



52 WARRANTY

This document sets out the terms and conditions of the product 
warranties for Westinghouse Appliances. It is an important 
document. Please keep it with your proof of purchase documents 
in a safe place for future reference should there be a manufacturing 
defect in your Appliance. This warranty is in addition to other rights 
you may have under the Australian Consumer Law.

1. In this warranty:
(a)  ‘ACL’ or ‘Australian Consumer Law’ means Schedule 2 to the

Competition and Consumer Act 2010;
(b)  ‘Appliance’ means any Electrolux product purchased by you and

accompanied by this document;
(c) ‘ASC’ means Electrolux’s authorised serviced centres;
(d)  ‘Westinghouse’ is the brand controlled by Electrolux Home Products 

Pty Ltd of 163 O’Riordan Street, Mascot NSW 2020, ABN 51 004 
762 341 in respect of Appliances purchased in Australia and Electrolux
(NZ) Limited (collectively “Electrolux”) of 3-5 Niall Burgess Road, Mount 
Wellington, in respect of Appliances purchased in New Zealand;

warranty;
(f)  ‘you’ means the purchaser of the Appliance not having purchased

the Appliance for re-sale, and ‘your’ has a corresponding meaning.

2.  Application: This warranty only applies to new Appliances, purchased
and used in Australia or New Zealand and is in addition to (and does not
exclude, restrict, or modify in any way) other rights and remedies under
a law to which the Appliances or services relate, including any non-
excludable statutory guarantees in Australia and New Zealand.

3.  Warranty Period: Subject to these terms and conditions, this warranty
continues in Australia for a period of 24 months and in New Zealand
for a period of 24 months, following the date of original purchase of the
Appliance.

4.  Repair or replace warranty: During the Warranty Period, Electrolux
or its ASC will, at no extra charge if your Appliance is readily accessible
for service, without special equipment and subject to these terms and
conditions, repair or replace any parts which it considers to be defective.
Electrolux may, in its absolute discretion, choose whether the remedy

ASC may use refurbished parts to repair your Appliance. You agree that
any replaced Appliances or parts become the property of Electrolux.

5.  Travel and transportation costs: Subject to clause 7, Electrolux will
bear the reasonable cost of transportation, travel and delivery of the
Appliance to and from Electrolux or its ASC. Travel and transportation will
be arranged by Electrolux as part of any valid warranty claim.

6.  Proof of purchase is required before you can make a claim under this
warranty.

7.  Exclusions: You may not make a claim under this warranty unless the
defect claimed is due to faulty or defective parts or workmanship. This
warranty does not cover:

(b) parts and Appliances not supplied by Electrolux;

Appliance;

(d) damage to the Appliance caused by:
(i) negligence or accident;
(ii) misuse or abuse, including failure to properly maintain or service;
(iii)  improper, negligent or faulty servicing or repair works done by 

anyone other than an Electrolux authorised repairer or ASC;
(iv) normal wear and tear;
(v) power surges, electrical storm damage or incorrect power supply;
(vi) incomplete or improper installation;
(vii) incorrect, improper or inappropriate operation;
(viii) insect or vermin infestation;
(ix)  failure to comply with any additional instructions supplied with

the Appliance;
In addition, Electrolux is not liable under this warranty if: 

(a)  the Appliance has been, or Electrolux reasonably believes that the
Appliance has been, used for purposes other than those for which
the Appliance was intended, including where the Appliance has
been used for any non-domestic purpose;

(c)  the Appliance’s serial number or warranty seal has been removed
or defaced

8.  How to claim under this warranty: To enquire about claiming under
this warranty, please follow these steps:
(a)  carefully check the operating instructions, user manual and the terms

of this warranty;
(b) have the model and serial number of the Appliance available;
(c) have the proof of purchase (e.g. an invoice) available;
(d) telephone the numbers shown below.

9.  Australia: For Appliances and services provided by Electrolux in
Australia: Electrolux goods come with guarantees that cannot be
excluded under the Australian Consumer Law. You are entitled to a
replacement or refund for a major failure and for compensation for any
other reasonably foreseeable loss or damage. You are also entitled to
have the Appliance repaired or replaced if the Appliance fails to be of
acceptable quality and the failure does not amount to a major failure.
‘Acceptable quality’ and ‘major failure’ have the same meaning as
referred to in the ACL.

10.  New Zealand: For Appliances and services provided by Electrolux
in New Zealand, the Appliances come with a guarantee by Electrolux
pursuant to the provisions of the Consumer Guarantees Act, the Sale
of Goods Act and the Fair Trading Act. Where the Appliance was
purchased in New Zealand for commercial purposes the Consumer
Guarantee Act does not apply.

 You accept that if you make a warranty claim, Electrolux
and its agents including ASC may exchange information in relation to you 
to enable Electrolux to meet its obligations under this warranty.

 Warranty
FOR SALES IN AUSTRALIA AND NEW ZEALAND  

APPLIANCE: WESTINGHOUSE BUILT-IN OVENS, COOKTOPS AND 
FREESTANDING COOKER

WCook_Warr_Jul19

Important Notice
Before calling for service, please ensure that the steps listed in clause 8 above have been followed.

AUSTRALIA

FOR SERVICE 

authorised service centre in Australia
PLEASE CALL 13 13 49

For the cost of a local call

FOR SPARE PARTS 

spare parts centre in Australia
PLEASE CALL 13 13 50

For the cost of a local call

NEW ZEALAND

FOR SERVICE 

authorised service centre in New Zealand 
PLEASE CALL 0800 10 66 10 

FOR SPARE PARTS

spare parts centre in New Zealand
PLEASE CALL 0800 10 66 20
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AUSTRALIA
phone: 13 13 49
email: customercare@electrolux.com.au
web: westinghouse.com.au

NEW ZEALAND
phone: 0800 10 66 10
email: customercare@electrolux.co.nz
web: westinghouse.co.nz

For more information on all Westinghouse 
appliances, or for dimension and installation 
information, call into your retailer, phone or email 
our customer care team or visit our website:

 and WESTINGHOUSE are trademarks of Westinghouse Electric Corporation. 
Used under license by Electrolux Home Products Pty Ltd. All Rights Reserved. 

© 2023 Electrolux Home Products Pty Ltd
ABN 51 004 762 341
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