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NEWD  e  s  i  g  n

M o n o g r a m   W a l l   O v e n s

2 3

These versatile warming drawers have a set of 3
covered pans and a half rack so you can customize
the space to fit your needs. Available with black or
white painted fronts or gleaming stainless steel, all
with a color matched tubular handle. Install these
warming drawers below a wall oven or cooktop.

New 27" and 30" Electronic
Convection Wall Ovens

The new wall ovens are
available in stainless steel,
black or white. The beauty
of this new wall oven can
be seen in the details
where even the corners of
the oven doors have been
welded and hand buffed.
New electronic controls
and the Monogram
signature tubular handles
add a final touch of
sophistication.

New self-clean
racks make
cleaning up
easier! The heavy
duty porcelain
racks do not have
to be removed
during the self-
clean mode. The
oven racks are
interchangeable, allowing you to add an extra rack
when baking large batches of cookies. All ovens have
3 oven racks each.

New Self-Clean Porcelain Racks

New 27" and 30" Warming Drawers

The 30" wall ovens
are totally new with
huge 4.1 cu. ft.
ovens, sized for the
largest meals. The
27" wall ovens have
a huge 3.9 cu. ft.
oven with all the
same great features
of the 30" models.

 New state of the art glass touch controls are easy to
clean. All ovens have large viewing windows.

New reverse air convection improves cooking perfor-
mance with cooking modes for single rack convection
recipes like roasts and lasagna, and multi-rack recipes
like cookies and hors d’oeuvres.

New Convection System
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Description Double Oven Single Oven

Performance
Self-Cleaning Ovens 2 1

Oven Capacity 4.1 cu. ft. (ea. oven) 4.1 cu. ft.

Reverse Air Convection Fan • •

Multi-Rack Convection Bake • •

Single Rack Convection Bake • •

Optional Closed Door Broiling • •

Warm Mode • •

Proof Mode • •

Convenience

Electronic Glass Touch Controls • •

Self-Clean Porcelain Oven Racks 3 (ea. oven) 3

Halogen Oven Lights 2 (ea. oven) 2

Automatic Meat Thermometer 1 (ea. oven) 1

Delay Bake Option/Warm Mode • •

C° or F° Programmable • •

Audible Preheat Signal • •

Certified Sabbath Mode • •

Appearance

Oven Door(s) Stainless Steel
White Painted Steel
Black  Painted Steel

Hand Polished, Welded Door Seams • •

Monogram Tubular Handle • •

Undercounter Installation •

General Features

Required Cabinet Width (in.) 30" 30"

Rack Positions 7 7

Interior Dimensions (WxHxD in.) 24 x 16-1/4 x 18-1/4

Overall Dimensions (WxHxD in.) 29-3/4 x 52-7/8 29-3/4 x 28-1/4
x 23-1/4 x 23-1/4

Warranty Information:
Full  one-year warranty, parts and labor.
See written warranty for details
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30” Electronic Convection Wall Ovens

Features:
• Huge 4.1 cu. ft. oven capacity.
• Hand buffed and welded door seams.
• Electronic glass touch controls.
• Three self-clean oven racks and seven rack positions in

each oven. Racks are interchangeable in double ovens.
• Reverse air convection fan provides even cooking

performance for single rack and multi-rack convection
cooking.

 • Temperature probes provided for each oven.

30” Electronic Convection Ovens
Cutout and Product Dimensions
These ovens are sized to fit in standard 30” wide wall oven
cabinets. The front face of the oven will be nearly flush with
cabinetry doors.
30” Double Oven Models:
ZET958SFSS, Stainless Steel
ZET958BFBB, Black Painted Steel
ZET958WFWW, White Painted Steel

Double Ovens

Single Ovens

Refer to Installation Instructions for details
Pub. No. 31-10524

Diagram 1

Diagram 2

30” Single Oven Models:
ZET938SFSS, Stainless Steel
ZET938BFBB, Black Painted Steel
ZET938WFWW, White Painted Steel

27-1/4" Min.
27-5/16" Max.

28-1/2" Min.
28-5/8" Max.

23-1/2"

32-1/2"

Locate Junction Box 22"
Above Cutout Floor, Within 5"
of Right Rear Wall

30"

23-1/4"
Recessed

Depth

28-1/4"

29-3/4"

28-1/2" Min.
28-5/8" Max.

51-13/16"
Min.

51-15/16"
Max.

23-1/2"

12"

Locate Junction Box 47"
Above Cutout Floor, Within 5"
of Right Rear Wall

30"

52-7/8"

23-1/4"
Recessed

Depth

29-3/4"
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27” Electronic Convection Wall Ovens 27” Electronic Convection Ovens
Cutout and Product Dimensions
These ovens are sized to fit in standard 27” wide wall oven
cabinets. The front face of the oven will be nearly flush with
cabinetry doors.
27” Double Oven Models:
ZEK958SFSS, Stainless Steel
ZEK958WFWW, White Painted Steel
ZEK958BFBB, Black Painted Steel

Double Ovens

Single Ovens

Refer to Installation Instructions for details
Pub. No. 31-10523

Diagram 3

Diagram 4

Features:
• Huge 3.9 cu. ft. oven capacity.
• Hand buffed and welded door seams.
• Electronic glass touch controls.
• Three self-clean oven racks and four rack positions in each

oven. Racks are interchangeable in double ovens.
• Reverse air convection fan provides even cooking perfor-

mance for single rack and multi-rack convection cooking.
 • Temperature probes provided for each oven.

27” Single Oven Models:
ZEK938SFSS, Stainless Steel
ZEK938WFWW, White Painted Steel
ZEK938BFBB, Black Painted Steel

Description Double Oven Single Oven
Performance
Self-Cleaning Ovens 2 1
Oven Capacity 3.9 cu. ft. (ea. oven) 3.9 cu. ft.
Reverse Air Convection Fan • •
Multi-Rack Convection Bake • •
Single Rack Convection Bake • •
Optional Closed Door Broiling • •
Warm Mode • •
Proof Mode • •
Convenience
Electronic Glass Touch Controls • •
Self-Clean Porcelain Oven Racks 3 (ea. oven) 3
Halogen Oven Lights 2 (ea. oven) 2
Automatic Meat Thermometer 1 (ea. oven) 1
Delay Bake Option/Warm Mode • •
C° or F° Programmable • •
Audible Preheat Signal • •
Certified Sabbath Mode • •
Appearance
Oven Doors Stainless Steel

White Painted Steel
Black  Painted Steel

Hand Polished, Welded Door Seams • •
Monogram Tubular Handle • •
Undercounter Installation •
General Features
Required Cabinet Width (in.) 27" 27"
Rack Positions 4 4
Interior Dimensions (WxHxD in.) 21-1/2 x 17 x 18-1/4
Overall Dimensions (WxHxD in.) 26-5/8 x 51 26-5/8 x 29

x 23-1/4 x 23-1/4

Warranty Information:
Full  one-year warranty, parts and labor.
See written warranty for details

13-1/4"
27"

23-1/2"10"

49-11/16"
Min.

50-1/8"
Max.

Locate Electrical Outlet Within 10"
of Left Side of Opening and 44" Above
Cutout Floor or 5" Below Cutout Floor

25" Min.
25-1/4" Max.

51"

26-5/8"23-1/4"
Recessed

Depth

10" 23-1/2"

27"

32-1/2"

Locate Electrical Outlet Within 10"
of Left Side of Opening 22" Above
Cutout Floor or 5" Below Cutout Floor

25" Min.
25-1/4" Max.27-5/8" Min.

28-1/8" Max.
29"

26-5/8"23-1/4"
Recessed

Depth
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Features
• Hidden temperature control and ON/OFF switch.
• Infinite temperature settings from 75° to 230°. A perfect

temperature range from proofing dough to warming
plates.

• Humidity is controlled by sliding a vent open or closed on
the inside of the drawer front. Open the vent to keep food
crisp, close the vent to keep foods moist.

• Full extension slides for access to entire drawer depth.
• All models have a color matched tubular handle.
• Includes a set of 3 pans

(1 medium and 2 small pans)
and a half rack which increases
surface area by 50% and allows
even heat distribution.

Warming Drawer Advance Planning
The 27” and 30” Monogram Warming Drawers are available
with black, white or stainless steel drawer front.

Accessories:
• ZXD27B Custom Panel Kit for 27” models.
• ZXD30B Custom Panel Kit for 30” models.

– The black and white models accept a trimless custom front
panel up to 3/4”
thick. The panel will
not be flush with
adjacent cabinetry
drawers and doors.
The tubular handle
can be re-installed
onto the custom panel
with longer screws (not provided). Or, the original handle
can be replaced with a custom handle of your choice.
(Handle is not supplied.) Choose a custom handle to
match or complement cabinetry hardware.

• JXPN1 Pan Kit, fits 27” and 30” models.
(Available at extra cost.)
– This Pan Kit includes

supports and a set of
5 pans with lids.

Combinations with full size pan

Combinations without full size pan

Diagram 7

Diagram 8

Diagram 9

30” Warming Drawer Models:
ZTD910SFSS, Stainless Steel
ZTD910WFWW, White Painted Steel
ZTD910BFBB, Black Painted Steel
27” Warming Drawer Models:
ZKD910SFSS, Stainless Steel
ZKD910WFWW, White Painted Steel
ZKD910BFBB, Black Painted Steel

Diagram 5

Diagram 6

26-3/4" for 27" Models
30" for 30" Models

10-1/2" 1-13/16"

1-3/4"

Drill 5/16" Dia. 
Through Custom 
Panel For Lamp Jewel

27” and 30” Warming Drawer Features

Description 30” Warming 27" Warming
Features

Infinite-Setting Temp. Controls 75°-230° 75°-230°
ON/OFF Switch • •

Humidity Control Crisp/Moist Crisp/Moist

“On” Indicator Light • •

Full Extension Slides • •

Removable Half Rack • •

3 Pan Set • •

Frameless Drawer  Front Stainless Steel
White Painted Steel
Black  Painted Steel

Hand Polished, Welded
Drawer Front • •

Monogram Tubular Handle • •

Accessories

Custom Wood Panel Kit ZXD30B ZXD27B

Pan Set JXPN1 JXPN1

General Features

Interior Dimensions
(HxWxD in inches) 23-7/8x6-1/4x22-1/16 20-7/8x6-1/4x22-1/16

Overall Dimensions
(HxWxD in inches) 30x10-1/2x23-1/4 26-3/4x10-1/2x23-1/4

KW Rating @120V .45 .45

Circuit 15 Amps @ 120V • •

Heating Element Wattage 450 450

Approx. Shipping Weight (lbs.) 65 59

Warranty Information:
Full One-year warranty, parts and labor.
See written warranty for details.
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Electrical
Outlet 16" Max.
From Left Side.

23-1/2" Min.

25"

1-1/2" 
Cabinet 

Top

36"
Countertop

Height

2" Min.

A 9-1/4"

Electrical 
Outlet 

42" Max. 
From Right 

Side.

Electrical 
Outlet Flush
With Side 
of Cabinet 
7" Max.

9"

Install
2x4 or 2x2
Anti-Tip Block
Against Rear
Cabinet Wall
9" From Floor 
to Bottom
of Block

7"

2"
Min.

Side to Side Installation

10 11

Warming Drawer
Cutout and Product Dimensions
Warming Drawers can be installed below a countertop,
Monogram cooktops and single ovens. Or, install two
Warming Drawers, side-by-side.

Installation Note: All 30” and 27” Monogram warming
drawers are UL approved for use with all Monogram wall
ovens and cooktops. EXCEPTION: ZEU30R digital
cooktops must be installed with a 27” wide model.

Diagram 11

Diagram 12

Installation below a single oven

Installation below a double oven

Installation below a countertop

Note: An anti-tip brace must be installed at the back of the cabinet as
shown, in all installations

Note: When installing  the Warming Drawer below a cooktop, allow a 2” min.
clearance between the bottom of the cooktop burner box to top of cutout.

Diagram 13

Diagram 14

Refer to Installation Instructions for details
Pub. No. 49-8937

Dim. A
ZKD27 25-1/2"
ZTD30 28-1/2"

Dim. A Dim. B
ZKD27 25-1/2" 26-3/4"
ZTD30 28-1/2" 30"

Diagram 10

Side-by-Side Installation

Observe all dimension and clearances, allow 2” Minimum clearance between
cutouts.

Note: Additional clearances between
cutouts may be required. Check to be
sure that oven supports above the
Warming Drawer location does not
obstruct the required interior 23-1/2”
depth and 9-1/4” height.

Dim. A Dim. B
ZKD27 25-1/2" 26-3/4"
ZTD30 28-1/2" 30"

9"

2x4 or 2x2
Runners or Solid

Bottom

Install
2x4 or 2x2
Anti-Tip Block 
Against Rear 
Cabinet Wall
9" From Floor 
to Bottom
of Block

1" Min. Above Toekick or Adjust 
to Oven Installation Height

A

2" Min.

Allow 5/8"
Overlap on
All Sides

B

10-1/2"

23-1/4"

23-1/2" Min.
Inside

Oven 
Cutout

9-1/4"

2x2 or 2x4
Anti-Tip Block
Against Rear
Wall, 9" From
Floor to 
Bottom of
Block

9"

A

2" Min.

Allow 5/8"
Overlap on
All Sides

B

10-1/2"

23-1/4"

23-1/2" Min.
Inside

1" Min. Above Toekick 

Oven 
Cutout

2x2 or 2x4
Anti-Tip Block
Against Rear
Wall, 9" From
Floor to 
Bottom of
Block

9"

9-1/4"


