FCC ID : BEJS201XF

GOIdStqr o hitp:/www.LGEservice.com

:

MICROWAVE OVEN

OWNER'S MANUAL & COOKING GUIDE

FLEASE READ THIS OWNER'S MANUAL
THOROUGHLY BEFORE OPERATING.

M§ =204 YD)
MA-2003W/H

MS-186SW
MS-184S5d




Thank you for purchasing a GoldStar microwave oven.

Flease record the model pumber and sefial
number of this unit for future reference. We also
suggest you record the details of your contact
with GoldStar {LG Electronios U.S.4., In¢.)
cance rning this unit.

Staple your receipt hera kor praof of
retail purchase,

Wodel Mo:
Serial Mo
Dealer:

Deater Phine Na:

Custorner Relations

L& Electronics LS. A, Inc.
Service Division Bldg. #3
201" James Record Ad,
Hurtsville, AL 35824-0125

PRECAUTIONS TO AVOID POSSIBLE
EXPOSURE TO EXCESSIVE
MICROWAVE ENERGY

la] Do not attempt te operate this oven with

the door open since open-door operation

can resuit in hannful exposurs to

" microveave energy. i is important not to
defeat or tamper with the safety
interlocks.

(b} Do not place any cbject between the

agver front face and the doar or allow =oil

or cleaner regidue to accumulate on
sealing surfaces,

i) Do not operate the oven if it is damaged.
It is partcufardy important that the oven
dooT cleses properly and that there is no
damage to the:

(1) Door (hent),

(2} Hinges and latches (broken or
lnosened),

(3) Door seals and sealing suriaces.

{d) The oven should not be adjusted or
repairad by anyong except propetly
qualified sendce persannal.
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'TECHNICAL SPECIFICATIONS

; MODEL mg:giﬂ' | MA-2003W/H
" Power Supply o 120V AC, §0 Hz
Fa‘zd Power Conscmption . o 1550W
Wicrerasvi Cutput “1100W | *1 150W
Frequency . o ) _ 245'5:’*"‘1“2 .. J
| Aated Current . S 158A F
i Overall Dimensions{xHxD) 23 FIE" X 13 9116 X 18 1318
{ Oven Cavity Dimensions{WxHXD)  © 17 1/6" % 9 34" X 1 516" 17167 X 10 1316 X 18 5rie
| Effective Capacity of Oven Cavity | 1g8cut 20Cuft

TIEC 705 RATING STANDARD
Spacitications subject 1o change withou! pricr notice,
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IMPORTANT SAFETY INSTRUCTIONS

WA H N l NG * Toreduce the risk of burns, electric shock, fire, infury to perscns, or

1.

2.

10
11.

12.
173,
14.
12,

[17.

1.
19,
20,

. This appliance must be grounded, Connert oy 0 properly grounded collel, See GROUNDING

-install of locate this appliance anly in accordance with the provided installation instructions
- Some products, such as whole eggs and sealed containers — for example, closed glass jars — may

- Use this appliance only tor its intended use as described in the mantal. Do not use corrasive

Az with any appliance, close supenision is necessary when rsed by childaen,
. Do not aperate this appliznce if it has o damaged cord or plug, if i is nat working peoperdy, or if it has

. This applizaca shoutd be serviceg anly &y quatified service personnel. Contact the nearest autharized

. To reduce the risk of fire in the oven cawity:

EXpasure to excessive microwave anergy:
Read all instructions before using the appliance.

Aead and follow the spesific PRECAUTIONS TO AVO[D ;
POSSIBLE EXPOSURE TO EXCESSIVE

MICROWA‘VE ENERGY found an page 2 of this manual,

INSTRUCTIONS found an page & of this manual

explode and should not be heated in this aven.

chemicals or vaposs in this appliance, This type of oven is specifically designed ta heat, cook, ar dry
food. It is no! designed for industrial or laboratory use.

been damaged or dropped.

service facility for examination, repair, or adjustment.
Da nol eover or block any openings on the appliance.

Oo not store this applisnce cutdoors. Do not use this product near water - for example, near a kitchen
SNk, in a wet basament, or near a swimming pool, and the fike.

Do rot immerse cord or plug in water,
Kean cord aeray from heatad surfacas.
Do not let cord hang over the edoe of a table or counter.

Whan cleaning surfaces of door and oven that comes tegether en closing the doar, use only mild,
Nonabrasive scaps or detergents applied with a spohte or soft clath.

a. Do niot overeonk faad, Carefuily attend appkanca i paper, plastic, or othar combustibla materials are
placed inside the oven to faciitale cozking.

5. Remove wire twist-ties from paper or plastic bags bafore placing bag in oven.

c. I materials inside the oven should ignite, KEEP OVEN DOOR CLOSED, turn oven off, and
disconnact the power cord or shut o power at the fuse or cirouit breaker pansal.

d. Do not vse the cavity for storage purposes, Do not izave paper producis, conking utensils, or food in
the cavity when nat in use.

D2 mot heat any type of baby botlles or Daby food. Uneven heating may cccur and could carse

parsonal injuny.

Aweid heating small-necked containers such as syrup hattles,

Avaid using corrosive and vapors. such as sulfide and chioride.

Liguids heated in cenain shaped rontainers {especially cylindrical-shaped containers) may become
everheaied, The liquid may splash out with a loud noise during or after healing or when adding
ingredierts (instant caffes, etc.), resulting in harm to the aven and poassible mjury. In all cantainers, for
best results, stir the: liguid several troes befare Fizating, Always stir liquid several imes between

' SAVE THESE INSTRUCTIONS
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INSTALLATION

A. GROUNDING INSTRUCTIONS

This appliance must be grounded. In the event

of an electrival short cireuit, grounding reduces the
risk o electric shock by providing an escape wire
for the electric current. Thiz appliance is equipped
with @ card having a grounding wire with a
grounding plug. The plog mest be plugged into an
outiet that i properly installed and grounded.

Enguare proper grouns
oxisls before use

WARNING

Impreper grounding can result in a risk of electric
shock. Congsalt g quaiified electrician if the
greunding instructions are not completely
understood, or if doubt exists as to whether the
anplianse s properiy grounded, and either:

1_ It it &5 necessary to use an extension cord, use
orly & 3-wire extension cord that has a 3-blade
grounding pleg, and & 3-sfot receptacle that will
accept the plug on the appliance. The marked
rating of ihe extension cord shall be egual to or
graater than the electrical rating of the
apphance, or

2. Do not use an extensicn cord. 1 the power
supply cord is too short, have g qualiied
electrician or servicernan install an autlet near
the appliance.

NOTE:

i, A short power-supply cord is provided to reduce
tre risks resulting from becoming entangled in
ar kipping over a longer cord,

2. Longer cord sets or extansion cofds ane
avaitable and may be used if care i exercised
in their use, :

5 If a teng cord or extension cord is used, {1 ] the
marked electrical rating of the cord set or
extension ¢ord should be at least as great as
the electrical rating of the appliance, {2) the
extension cord must be a grounding-type 3-wire
card, and [3) the longer cord should be
arranged so that it will not drape over the
counterter or tabletop whera it can be pulled on
by children or thpped over accidentally.

B. CIRCUITS

Faor safely purposes this aven must be plugged
inte a 15 Amp cireuit. Mo other electical
applznees or ighling circuits should be on this
lne. if in doubt, consulf a licensed electrician.

C. VOLTAGE WARNING

The voltagse used at the wall receptacle must be
the same as specified on the oven name plate
Inealed on lhe back or on tha side af the control
panal of the oven. Use of a higher voltage ia
dangarous and may result in a firg or other type of
arcident causing oven damage. Low voltage will
cause slow cooking. In case your microwave oven
does not periorm normadly in spite of proper
vcltage, remove and reinsert the plag.

D. PLACEMENT QF THE OVEN

Your miceowave aven can be placed easily in your
kitchen, family room, or arywhers else in your
home. Place the owen on a fat surtace such as =
kitchen courdertop or a specially designed
microwave oven carl. 0o not place oven above a
gas of electric fange. Free air flow araund the
ouven is imporant.

E. DO NOT BLOCK AIR VENTS

All air vents should be kept clear during cooking.
If air venis are covered during oven ocperation the
oven may overheat. In this case, a sensitive
therrmal sately device atematically tums the mven
off. The oven will be inoperable until it has cooled
sufficientty.

F. RADIO INTERFERENCE

1. Microwave oven oparation may interfere with
TV or radio reception,
2. Wher there is interfargnce, it may be reduced
or eliminated by taking the tallowing measures:
a. Clean the door and the sealing surfaces of
the oven.

b. Rearten! Ihe recelving antenna of radio or
television.

¢ Aelocate the microwave oven in refation 1o
the TV or radio.

d. Move the microwave oven away from the
TECEIVET.

&. Plug the microwave oven inta a different
auttel 50 that microwave oven and recaiver
are an different branech eircuits.



OTHER HELPFUL INFORMATION

PRECAUTIONS

;*E!e certain to place the frent surface of the door

- thiea inches away or more from the countertop
edge to avoid accidental tipping of the appiiance
in morntal usage.

*For the mest acourate pragramming of the
electronic units, touch the cenler of eack pad
serurely. Do not touch several pads at one timea
or touch belween pads A beep sound should be
heard with each touch when a pad is touched
carrectly.

"Do not hit ar steike the contral with objecls such

‘Be careful when taking the cooking utensils out
of the oven. Some dishes absorb heat from the
cooked food and may be hol.

Do nel rinse cooking utensils by immediately
: placing them inle water just after caoXing. This

"Use oniy specific glass utensils, Sae cooking
wtensls sectinn i this manuezl.

"Do noet cperzte the oven empty. Either food or
water should always ba in the aven during
operaticn to absorh microwave enaeray.

Do not USe your MICTDwWaYS cveh 1o dry
newspapers or clethes. They can catoh fire,

'Use oniy thermometers approved for microwavea
ovan caaking.

I‘Ee cartain e temtable 35 in pacs when you
i operate the cven.

'Pigree the skin of potatoes, whole squash,

covering before cooking.

TMRevEr USE your microwave oven ko cook @ggs n
the shell. Pressure can build up insids the shell,
CAusing it 1o durst.

Do nol pop popoorn, excepd in 2 microwave-safe
cantainer or commercial package dasigned
espacially for microwave ovens
Mever try W pop popoorn in & paper bag not
designed ar migrawave oven use. Overcoeking
may result in smoke and fire, Do not repop
unpopped Kernals Do ot reuse popeorm bags.

zpples, ar any ruit or vegetable which has g skin

as sihverware, utensils, ste, Breakage may oceur,

may calsa breakagae, Allow the lurntable 1o eoal. |

GETTING THE BEST
RESULTS FROM YOUR
MICROWAVE OVEN

Keep an eye on things. The Instructions in
this hook have been formulated with great
carg, but your success in preparing Hem
depends, of course, on how much atienlion you
pay to the focd as it cooks. Always watch your
food winile it cooks, Your microwave ovan is
equipped with a light that turna on automatically
when the oven ig in operation seo that you can
sed inside and check the progress of your recipe.
Drirectiors given in recipes to elevate, stir, and
the like shoutd te thought of as the minimum
steps recommended. If the food seems to be
cooking unevenly, simply make the necessary
adjustmeants you think appropriate to cormect the
problam.

Factars affecting cocking times. Many facters
affect cooking fimeas. The temperaiure of
ingrechents ysed in & recipe makes a hig
difference in cocking times. For example, a cake
made with ice-celd butter, miltk, and egqgs wall
take conaiderably longer Yo bake than ane made
with ingredients thet &re al coom temperaiure.
All of tine recipes in this bock give & range of
cogking timea. Inogeneara), you wil ind that the
food remaing under-cgoked at the lower end of
the fime range, and you may somelimes wank to
cook your lood heyond the maximum firme givern,
acenrding to personal preference. The governing
philosophy of this book is thal it is best for g
recipe to be conseneative in giving cooking times.
While undercooked food may aiways be cooked
A hit more, cwercooked food 15 ruined for good.
Some of the r=cipes, padicularly those for bread,
cakes, and custard, recommend that food be
remowved from the owven when they are slightly
undercocked. This is net a mistake. When
gllpwed to stand, usuaily covered, these foods
will continue to ook outside of the mean as the
heat trapped within the ouster pertions of the
fonds graduathy travels inward. If the foods are
left in the oven untld they are cocked all ihe way
through, the outer partions will bocome
cvercookad or even burnt.

AS Wi gain expenence in using your migrowave
owan, you will become incressingly skilliul in
estimating both cocking and standing times tar
various foods,



“OTHER HELPFUL INFORMATION -~

SPECIAL TECHNIQUES IN
MICROWAVE COOKING

Brawning: Meats and poultry that are cooked
fifteen minutes or longer will brown lightly Tn thefr
own {at. Foods thal are cooked for & shorler period
of ime may be broghed with a browning sauce to
achigve an appelizing color. The most cormmonly
used browning sauces are Worcestershire sauce,
soy sauce, and barbecue sauce, Singe relatively
small amourds of browning sauces are added to
foods, the eriginal flavar of recipes 13 not alterad.

Caverlng: A cover iraps heat and steam and
gauses food 1o cook moere quickly. You may either
use a lid or microwave cling-film with a corner
fulded back 10 prevent splitting.

Covering with waxed paper: Waxed paper
effectively orevents spatieting and helps food
relain some heat. Since it makses & looser cover
than a lid or cling-film, it allows the food to dey qut
slighitly.

Wrapping in waxed paper or paper towel:
Sandwiches and many other feods cantaning
prebaked bread should he wrapped prior o
mizrewaving to prevent érying cut.

Arranging and spacing: lndevidus! iceds such as
baked potatces, small cakes, and hors dosuvras
will heat mora evenly if plaged in the aven and
equal distznce apart, preferably in a circatar
pattern. Nevar slack focds on bop of ona anather.

Stirring: Stirring is one of the masl impoetant of all
microwaving techniques. In conventionat cooking,
foods are stirred for the purpoge of blanding.
Mrcrowaved 100ds, however, are stirred in order 1o
spread and redistribute heat. Always stir from the
outside towarnds lhe center as the autside food
heats first.

Turning over: Large, 1all foods such as roasts and
whole chickens should be turned sa that the lop
and poticm will cook evenly. |t is also a good idea
L tumn cut-ep chicken and chops.

Placing thicker portions near the edge: Since
microwayves are attracted to the nolside poartion of
foods, it makes sense Lo place thicker porlions of
meat, peultry and fish to the outer edge of the
baking dish. This way, thicker porlions will recelve
the mast microwave enargy and the foods will cook;
evenly,

Elevating: Thick ar dense foods are often elevabed
sa that microwaves can be absarked by the
underside and centar of the foods,

FPiereing: Foods enclosed iy a shell, skin, or
membrane arg [Rely 1o burst in the oven unless
they are pisreed prior to cooking. Such foads
inelude both yolks and whites of sans, clams and
oysters, angd many wholg vegetables and fruits.

Testing if cooked: Because foods ook so quickhy
in & microwave aven, if is neoessary to test food
Trequently. Some foods are Left in the microwave
urtd completcly coeked, but mest feods, including
meats and poyltry, are remeved from the cven
wiile still stightly undergocked and atlowed to
fimsh cooking during standing fime. The intarnal
ternparature of foods will ise bebween 57F (350
and 15°F (80} during standing time,

Standing time: Foods are often allowed to stand
tor 3 w10 minutes after being removed from the
microwave cven, Usually the feods are covared
durng standing time to retain heat unless they are
supposed fo be dry in texture [some cakes and
bizcuits, tor exampieh, Standing allows foods b
tinish caoking and alsc heips Havars to Rlend and
develan,

HOW FOOD CHARACTERISTICS
AFFECT MICROWAVE COOKING

Density of foads: Light, porous food ke cakes
and breads cook more quickly than heawy dense
foods such as roasts and casserales. You must
teke care when microwaving poraus foods that the
cuter edoas de nat become dry and brittle,

Height of foeds: The vpper portion of tall foods,
particularly roasts, will cock more guickly than the
lower portion. Theretore. itis wise ta turm 1all fcods
during cooking, sometimes several imas.

Moisture content of foods: Since the heat
generated from microwaveas tends o evaporate
maisture, relatively dry foods such s roasts and
same veqetables shoulg either be sprinkled with
water priar @ cooking or covered to retain maoisturs,

Bone and fat content of foods: Bones conduct
heat and fat cooks mose quickly than meat,
Therafore, care must be taken when cooking bony
ar fatty cuts of meat thal the meats do not cook
unevenly and do not become overcooked.,



OTHER HELPFUL INFORMATION

Shapa of foods: Microwaves penetrate only about
Tinch (2.5cm) inlg focds; the interor portion of
thick foods ts cooked as the heat generated on the
autside fravels inward, In olher words, only the
outer edge of any food is actually cooked by
microwave energy; the rest is cooked by
convection. It folows then that the worst possible
shape for a food that is 1o be microwaved is 3 thick
cube. The comars will burn long before the canter
is even warmn, Found, thin, and fng shaped foods
ennk most successfully in the microwave,

MICROWAVE-SAFE UTENSILS

Mever use metal or metal4rimmed utensils in
¥Your mlerowave oven: Microwaves cannot
penetrate metal. They will bounce off any metal
oigect in the aven and eause arcing, an alarming
phenamencn that resembles lightning.

Most heat-resistant non-metallic cooking utensils
are safe for use in your microwave oven, However,
seme may condain matedals that render them
unsuitable as microwave cookware. If you have
any doubts about a particular utensil, thare is a
simple way to find cut if # can be usad in yaur
MG IoWaVE Qvar,

Testing iten=ils for microwave use: Place the
utensil in guestion next to a glass bowl filled with
water in the microwave oven. Microwave at PoWweT
HiH for 1 minute, If the water heats up but the
utansil remains coal to the touch, the utensil iz
microwave-sale. Howeaver, if the water does not
change temperature but the ulensil becomes
warm, microwaves are being absarbed by the
utensil and it is not safe {or use in the microwave
ven, You probably have many tems anhand in
viur Kitchen that can be used as conking
squiprment in your mictawawe oven. Just read
throwgh the fallowing checklst,

1. Dinner plates: Many kinds of dinner-ware are
micrewave-safe, If in doubt consult the
manufactrers literature or perform tho microwave
teer, abowve,

2. Glassware: Glassware that is heal-resistant is
micrewave-safe. This includes all brands of oven- _,
temperad glass cookware, However, do not Lse
delicate glassware, such as tumbier ar wine
giasses, as thase might shatter as ths food warms,

Quantity of fouds: The number of microwaves in
YOour oven remains constant ragardless of how
much food s being cooked. Therefore, the more
tood your place in the oven, the longer ths cooking
tirng. Remegmber to decrease cooking times by at
teast one-third when halvieg a recipe.

3. Paper: Paper plates and contalners are
convenient and safe to 4se in your microwave
owven, provided the cooking time is short and
faads to be cooked are low in fat and moisture.
Paper towels are also very useful far wWrapping
feods and for lintng baking irays in which graasy
foods, such as bacen, are cookad. In general,
avQid colered paper products as the color may run.

4. Plastic storage contalners; These can be ysed
to hotd foods that are to be quickly rehieated,
However, they should not be used to hold foods
that will need considerable time in the oven as hot
foods will eventuaily warp or melt plastie
cortainers,

5. Plastic cooking bags: These are microwave-
safe provided they gre specially made for cooking.
However, be sure to make a slit in the bag so
that steam can escape. Never use ordinary plaslic
bags for cooking in your micrewave oven, as they
will melt and rupture.

6. Plastic microwave cooloware: A varisty of
shapes and sizes of microwave cookware is
availahle, For the most par, you can probably cook
with items you afready hawe on hand rather than
investing in new kilchen equipment.

7. Poltery, stoneware, and cerarmic:
Containers made of lhese materialg are usually
fine for use in your mizrowave oven, but they
shiould be tested to be sure,

CAUTION: SOME |TEMS ARE NCT
INTENDED FOR COOKING, INCLUDING
SOME STONEWARE AND ITEMS WITH
HIGH IRON OR LEAD CONTENTS.



Crhen Froct Plate
Ardow Doer Sereen

— Turrdable

r Display Window
- Contrci Pancl
- Do Open Bust'on

—— Satety Doy Lok Syslem

Rozatng Ring

Your aven will be packed with the tallowing
materialg:

Glass Turmntatde ... 1 zach
Owner's Manual &

Cooking Guide ..o 1 each
Rotating Ring..........eeee 1 each

This migrowave overn is destgned far
household use only. 1 is not recammeanded
for commercial puUrposes,

CONTROL PANEL

AOMNE MIUCH CONTROL

2 TILE
‘I 4 5 i)
‘L 7 a mmj
T
Fi“ Li=s r:Locxl' TIMER

NOTE: A heap scunds when a pad on the
control panel iz louched to indigate
setting has been entereg,

a
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OPERATING INSTRUCTIONS

SETTING CLOCK

Thiz 1= a 12 hour clock,

When your oven is plugged in for the firsk fime or
when power tesumas after a power imterruption,
the word PLEASE SET TIME OF DAY in the
display scrolls five limes,

the nuniber key pads.
(11, (73, 1], and [1].
Dizplay scrclls the words
TSUCSH START.

START i 4. Touch START.

._ E]E]E]G 3. Enter the time Qy using

Example:To set 11:11 o
; STOP
i CLEAR 1. Touch STOR/CLEAR.
0
Lok 2, Toush GLOCK.
Display scrolls the
- words ENTER TIME GF
DAY,

EZ ON

A time-saving pad, this simpliflied control [ets
vou guickly szt and start mictowave cooking
withaut tha need to touch START.

‘Example: To set £2 ON for 2 minutes.

STOF
; CLEAR 1. Tauch STOR/CLEAR.

-

\EE_DN 2, Touch B2 ON 2 times.

MHOTE:
I you touch EZ OM, avery uch will add 1 mincts
up to 99 min 52 seconds.

TIME COOK

This function allows you to eock food for a desi-
red time. In ardar te give you 1he best results,
thera are 10 pawer level sattings in addition to
HI-POWER becauss many [ood need slowac
cecking (at less than HI-FOWERL].

[Example: To cock food on 80% Power(Powers):

_for 5 minutes 30 seconds

SEQP
CLEAR 1. Touch STOP/CLEAR.
-
2, Touch TIME.
@ Display serolls the words
ENTER COOKING TIME.
- 3. Enter & minutes 30 seconds |

by touching [5], [3].and [0)

EE’ Display sorolls the words

TOUCH START OR

POWER.
E
4, Touch FOWER.
POWER Display scralls the words
ENTER POWER LEVEL
1T 0.
- 5. Touch 8.
To select power lovel BO%,.
Display scroflls the words
P-50 TOUCH START.
gl

£. Tcuch START.

vhen cooking is complete, o short Tones and
one long lene wil sound. The word END shows in
the: display window. Then the cven shuts itseif off.

NOTE :

IF you do not select the power levs], the oven will
operate at power HIGH, To ==t HI-POWER
cooking, skip steps 4 & 5 above,
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