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PRECAUTIONS TO AVOID POSSIBLE
EXPOSURE TO EXCESSIVE MICROWAVE
ENERGY

Do not attempt to operate this oven with the door open since open-door
operatlon can result in harmful exposure to microwave energy. It is
important not to defeat or tamper with the safety interlocks.

b. Do not place any object between the oven front face and the door or
allow soil or cleaner residue to accumulate on sealing surfaces.

c. Do not operate the oven if it is damaged. It is particularly important that
the oven door close properly and that there is no damage to the: (1)
door (bent), (2) hinges and latches (broken or loosened), (3) door seals
and sealing surfaces.

d. The oven should not be adjusted or repaired by anyone except properly
qualified service personnel.

IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions

should always be followed including the following:

WARNING -To reduce the risk of burns, electric shock, fire, injury to

persons, or exposure to excessive microwave energy:

1. Read all instructions before using the appliance.

2. Read and follow the specific “PRECAUTIONS TO AVOID POSSIBLE
EXPOSURE TO EXCESSIVE MICROWAVE ENERGY ” found on page 2

3. This appliance must be grounded. Connect only to properly grounded
outlet. See “GROUNDING INSTRUCTIONS ” found on page 4.

4. Install or locate this appliance only in accordance with the provided
installation instructions.

5. Some products such as whole eggs with / without shells and sealed
containers — for example, closed glass jars — are able to explode and
should not be heated in this oven.

6. Use this appliance only for its intended use as described in the manual.
Do not use corrosive chemicals or vapors in this appliance. This type of
oven is specifically designed to heat, cook, or dry food. It is not designed
for industrial or laboratory use.

7. As with any appliance, close supervision is necessary when used by
children.

8. Do not operate this appliance if it has a damaged cord or plug, if it is not
working properly, or if it has been damaged or dropped.

9. This appliance should be serviced only by qualified service personnel.



Contact nearest authorized service facility for examination, repair or
adjustment.

10. Do not cover or block any openings on the appliance.

11. Do not store this appliance outdoors. Do not use this product near
water — for example ,near a kitchen sink, in a wet basement or near a
swimming pool or similar locations.

12. Do not immerse cord or plug in water.

13. Keep cord away from heated surfaces.

14. Do not let cord hang over edge of table or counter.

15. See surface door cleaning instructions on page 16.

16. To reduce the risk of fire in the oven cavity:

a. Do not overcook food. Carefully attend appliance when paper, plastic or
other combustible materials are placed inside the oven to facilitate
cooking.

b. Remove wire twist-ties from paper or plastic bags before placing bag in
oven.

c. If materials inside the oven ignite, keep oven door closed, turn oven off
and disconnect the power cord or shut off power at the fuse or circuit
breaker panel.

d. Do not use the cavity for storage purposes. Do not leave paper products,
cooking utensils or food in the cavity when not in use.

17. Liquids such as water, coffee or tea are able to be overheated beyond
the boiling point without appearing to be boiling. Visible bubbling or
boiling when the container is removed from the microwave oven is not
always present.

THIS COULD RESULT IN VERY HOT LIQUIDS SUDDENLY BOILING OVER
WHEN THE CONTAINER IS DISTURBED OR A SPOON OR OTHER
UTENSIL IS INSERTED INTO THE LIQUID.

SAVE THESE INSTRUCTIONS
For Household Use Only

ADDITIONAL IMPORTANT SAFETY
INSTRUCTIONS

1. Oversize foods or oversize metal utensils should not be inserted in a
microwave oven as they may create a fire or risk of electric shock.
2. Do not clean with metal scouring pads.
3. Do not store any materials other than manufacturer’s recommended
accessories in this oven when not in use.
4. a) A short power-supply cord is provided to reduce the risks resulting
from becoming entangled in or tripping over a longer cord.
b) Longer cord sets or extension cords are available and may be used if
care is exercised in their use.
c) If a long cord or extension cord is used:
1) The marked electrical rating of the cord set or extension cord should



be at least as great as the electrical rating of the appliance;
2) The extension cord must be a grounding-type 3-wire cord; and
3) The longer cord should be arranged so that it will not drape over the
counter top or tabletop where it can be pulled on by children or tripped
over unintentionally.

WARNING:
TO REDUCE THE RISK OF INJURY TO PERSONS:

1. Liquids such as water, coffee or tea are able to be overheated beyond
the boiling point without appearing to be boiling.

2. Do not use narrow necked containers to boil or reheat liquids.

3. To reduce the risk of injury, stir the liquid several times before

heating.

4. The liquid may splash out during or after heating or when adding
ingredients (instant coffee, etc) resulting in possible harm or injury to
persons.

5. After heating, allow the container to stand in microwave oven for at least
40 seconds before removing the container.

6. Do not heat water and oil, or a fat together which may cause a violent
eruption.

GROUNDING INSTRUCTIONS

This appliance must be grounded. In the event of an electrical short circuit,
grounding reduces the risk of electric shock by providing an escape wire
for the electric current. This appliance is equipped with a cord having a
grounding wire with a grounding plug. The plug must be plugged into an
outlet that is properly installed and grounded.

WARNING - Improper use of the grounding can result in a

risk of electric shock.

Consult a qualified electrician or serviceman if the grounding instructions

are not completely understood, or if doubt exist as to whether the

appliance is properly grounded.

* Do not use an extension cord. If the power supply cord is too short, have
a qualified electrician or service man install an outlet near the appliance.

Testing Containers and Utensils

Some non-metallic containers and utensils become extremely hot when used in a

microwave oven. To avoid risk of scalding, use the following procedure to

determine if a container or utensil is safe for microwave use:

1. Fill a microwave-safe container with 1 cup (250 ml) of cold water. Place it in
the microwave oven along with the container or utensil in question.

2. Turn the oven on maximum power for 1 minute. Do not exceed 1 minute

cooking time.

3. Carefully feel the container. If the empty container is warm, do not use it for

microwave cooking.

Earth grounding instructions



This device should be earth grounded, it is anticipated for a plug and socket outlet with earthing
contact. Theplug should be connected to a socket with an earthing pin that is

High (100 %).
Usefor most basic dishes, for cooking tender meatspoultry, and for quickly reheating dishes.

Medium (77 %)
Use mainly for meats, fish and vegetables; to quickly reheat individual meals or frozen meals after
defrosting.

Low (55 %)
Usefor dishesthat require dow cooking, such ashotpots, stews, casserolesand for lesstender meats.

Defrosting (33 %)
Usefor defrosting meats, poultry and fish etc.

Warm (17 %)
Usefor keeping mealswarm when carrying out kitchen preparations. Y east containment.

35 minute Timer
With a scaleranging from 0 to 10 minutes and with a compression scale of 10 to 35 minutes.

Examples of power adjustments:

Thepower selector allowsyou to choosethe optimum power leve for thedishesyou wish
to cook.

Examplesof adjustment levels

Low
.* Médting cheese
.» Keeping stews and main cour seswarm

Warm and defrosting

.* Médting chocolate

.* Reheating bread, bread rolls, pancakes, and toasted bread.
.* Médting butter

. » Defrosting fruit

.» Reheating small portions of food



.» Defrosting meat, poultry, shell fish
.» For cooking casserole stews, gently smmering dishes and some sauces.
. For cooking food at a slow rate

Medium

.» Cooking casseroles and soupsafter having been brought to boiling point.
.» For cooking pastry cream and dough.

High

.» Cooking cuts of meat, poultry, fish, vegetables and for most casserole dishes.
.* Preheating the browning plate

. Boiling water.

.» Thickening some sauces.

Microwave cooking

Kitchen equipment

A largevariety of foods can be mixed together, defrosted, cooked or reheated and served in thesame
container. Thisisespecially suitablefor appetizers, vegetables, casserole stews, drinksand soups. It
allowsyou to save preparation timeand makeswashing up quicker.

Covering food

Y ou may wish to maintain the natural moisture of thefood. If thisisthe case, cover the food with
waxed paper or plastic micro perforated film. If you wish to let the moistur e escape, cook thefood
without covering it. If you wish to remove excessmoisture or greasefrom food (such asdry aperitif
biscuitsor bacon), let them cook moderately on paper napkins. Covering the food with waxed paper
or plastic micro perforated film also preventsseriousburns.

Stirring and mixing thefood

When stirring food, start from the outside towards the centre, asfood iscooked first around the edge
of theplate. It isthe centrewhich isthelast to be heated. Some dishes, such as casserole dishes, soups
or recipeswith a certain depth should bestirred once or twice during cooking. Other dishessuch as
roast meats, poultry or cakesmay need to beturned to ensureeven cooking. You can adjust the
timer toremind you when to stir or turn thefood. If thetotal cooking timeis 6 minutesand you have
to stir thefood threetimes, adjust thetimer to 2 minutes. Every timethe bdl rings, open the door

and gir thedish from the outside of the container, put it back into cook, closethedoor and adjust the
timer again.

Determining the cooking degree

Given that thefood surface doesnot brown in the sameway astraditional cooking, you will haveto
learn how to determinethe cooking degree for some foods differently. Food cooked by microwave



should generally betaken out of the oven beforebeing completely cooked, cooking will be completed
after a few minutes sanding timein between taking it from the oven and serving thedish at the
table.

Standing time

Thestanding timevariesaccording to thetype and volume of thedish and can befrom 2 to 3 minutes
for some vegetables, and up to 10-15 minutesfor roast meatsand sews. The sanding timeenables
thefood cooking to be completed and ensuresan even distribution of heat.

Defrosting

Thedefrosting programme of your microwave oven allows easy and convenient defrosting of both
frozen and deep frozen food. The electromagnet ener gy heatstheexternal surface of thefood and this
heat dowly spreadstowardsthe centre. Thisprocessallowsfood to be defrosted evenly. Other than
defrogting, this programmeis also useful for dower more moderate cooking reguirements. Soups,
stewsand some sauces can be cooked in the defrosting programmeto enable flavoursto be mixed
and for tenderizing meat. Dishesthat have a lot of milk, cheese or eggscan be cooked in the
defrosting programme so asto avoid any hardening.

How do you usethedefrosting programme?

1. Placethefood in the microwave oven and closethe door

2. Turn the power sdector button intothe" DEFROSTING" position.

3. Adjust thetimeto thetimerequired:

4. Closethedoor. Theoven light will switch on assoon asit beginsto operate.

5. Oncethesdected timehaseapsed or if you open thedoor, thelight switchesoff and the
microwave transmission stops.

M icrowave cooking advice

Never use metal equipment such assauce pansor aluminium foil . Or disheswith gold or slver
decoration. Cover the platewith microwave cling film or parchment paper. After cooking, leavethe
dish to stand, the heat and steam will be diffused giving the food more textureand flavour. Caution,
when seasoning, microwave cooking emitsflavours and causesa mineral salt taste.

(1) Return to moderate cooking for thetimeindicated. Check thedish from timeto timeto obtain
thedesired result. See cooking level.



Cleaning and maintenance

Alwaysensurethat your oven isnot in operation before cleaning it by removing the plug from the
socket. Ensurethat theinternal area of theoven isclean and dry.

Internal walls

Theinternal wallsof the oven aremetal painted, remove splashesand splatters, aswell asany
condensation moisture, with a soft cloth Food splatterscan be removed with a paper napkin or with
adamp cloth. Remove grease sainswith a cloth dampened with soap, then rinseand dry. Do not use
any abrasive materialsasthismay scratch or damagethepaint. Never pour water in to the oven or
any other liquid that islikely to causedamage, in particular to thedrive motor for the glassplate.

Door

Splatterson theinternal side of thedoor, aswell ason thedoor jointsand the surrounding area
should be cleaned daily with warm soapy water, then rinsed and dried carefully. It isrecommended
that themetal partsof thedoor aremaintained with a damp cloth. Do not usea brush, a scouring
pad or an abrasive cloth. In theevent of damageto the door jointsor surrounding area, the oven
must not be operated until it hasbeen repaired by an authorised after-sales service technician
approved by the manufacturer.

External surface

Theexternal surface of the oven ismetal painted. Clean thisarea with a cloth dampened with warm
soapy water, then rinseand dry with a soft cloth. Do not allow water into the ventilation inletson the
sidesand totherear of the oven.

In theevent of a breakdown.

If theinternal light isnot operating, ensurethat:

1. the power outlet isproperly driven and supplied by theline current (condition of fuse),

2.thedoor of your microwave oven isproperly closed,

3. thetimer hasbeen adjusted,

4. theoven hasnot over-heated and in thermal shutdown dueto the automatic oven cut-off protection,
in thisevent, wait for it to cool down before operating the oven again.

If theinternal light isoperating, but theoven isnt ensurethat:
1. the power sdector hasbeen properly adjusted,



2.theplateisrotating normally.
Caution!

Do not operatetheoven if the plateisnot rotating after turning on to avoid food being partially
reheated. If the oven isnot operating correctly, contact a specialist to carry out any necessary work.
In no event, should theback or any other component of the microwave oven bedismantled, except by
atechnician approved by the manufacturer, for carrying out maintenanceor repairs. Themicrowave
oven isonly intended for household use; it should

Keep theseingructionsin a safe place



