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PRECAUTIONS TO AVOID POSSIBLE EXPOSURE TO EXCESSIVE

MICROWAVE ENERGY

(a) Do not attempt to operate this oven with the door open since this can result in
harmful exposure to microwave energy. It is important not to break 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) WARNING: If the door or door seals are damaged, the oven must not be operated
until it has been repaired by a competent person.

ADDENDUM

If the apparatus is not maintained in a good state of cleanliness, its surface could be degraded and
affect the lifespan of the apparatus and lead to a dangerous situation.



IMPORTANT SAFETY INSTRUCTIONS

IMPORTANT SAFETY INSTRUCTIONS
WARNING

To reduce the risk of fire, electric shock,
injury to persons or exposure to
excessive microwave oven energy when
using your appliance, follow basic
precautions, including the following:

1. This appliance can be used by
children aged from 8 years and above
and persons with reduced physical,
sensory or mental capabilities or lack of
experience and knowledge if they have
been given supervision or instruction
concerning use of the appliance in a safe
way and understand the hazards involved.
Children shall not play with the appliance.
Cleaning and user maintenance shall not
be made by children without supervision.

2. Read and follow the specific:"PRE-
CAUTIONS TO AVOID POSSIBLE
EXPOSURE TO EXCESSIVE MICRO-
WAVE ENERGY".

3. Keep the appliance and its cord out of
reach of children less than 8 years.

4. If the supply cord is damaged, it must
be replaced by the manufacturer, its
service agent or similarly qualified
persons in order to avoid a hazard.( For
appliance with type Y attachment)

5. WARNING: It is hazardous for anyone
other than a competent person to carry
out any service or repair operation that
involves the removal of a cover which
gives protection against exposure to
microwave energy.

6. WARNING: Liquids and other foods
must not be heated in sealed containers
since they are liable to explode.

7. This appliance can be used by children
aged from 8 years and above and persons
with reduced physical, sensory or
instruction concerning use of the
appliance in a safe way and understand
the hazards involved. Children shall not
play with the appliance. Cleaning and user
maintenance shall not be made by children
without supervision unless they are aged
from 8 years and above and supervised.

8. When heating food in plastic or paper
containers, keep an eye on the oven due
to the possibility of ignition.

9. Only use utensils that are suitable for
use in microwave ovens.

10. If smoke is emitted, switch off or unplug
the appliance and keep the door closed in
order to stifle any flames.

11. Microwave heating of beverages can
result in delayed eruptive boiling, therefore
care must be taken when handling the
container.

12.The contents of feeding bottles and
baby food jars shall be stirred or shaken
and the temperature checked before
consumption, in order to avoid burns.


songmn
附注
“songmn”设置的“Marked”

songmn
附注
“songmn”设置的“Marked”

songmn
附注
“songmn”设置的“Marked”

songmn
附注
“songmn”设置的“Marked”

songmn
附注
“songmn”设置的“Marked”

songmn
附注
“songmn”设置的“Marked”

songmn
附注
“songmn”设置的“Marked”


13. Eggs in their shell and whole hard-
boiled eggs should not be heated in

microwave ovens since they may
explode, even after microwave heating

has ended.

14. The oven should be cleaned regularly
and any food deposits removed.

15. Failure to maintain the oven in a clean
condition could lead to deterioration of the
surface that could adversely affect the life
of the appliance and possibly result in a
hazardous situation.

16.0nly use the temperature probe
recommended for this oven.(for ovens
provided with a facility to use a
temperature-sensing probe.)

17.The microwave oven must be
operated with the decorative door open.
(for ovens with a decorative door.)

18.This appliance is intended to be used
in household and similar applications such
as:

-staff kitchen areas in shops, offices and
other working environments;

-by clients in hotels, motels and other
residential type environments;

-farm houses;

-bed and breakfast type environments.

19. Care should be taken not to displace
the turntable when removing containers
from the appliance. (Fo\r fixed appliances
and built-in appliances being used equal or
higher than 900mm above the floor and
having detachableturntables. But this is
not applicable for appliances with
horizortaitom hinged door.)

20. The appliance shall not be cleaned
with a steam cleaner.

21. WARNING: Ensure that the appliance
is switched off before replacing the lamp
to avoid the possibility of electric shock.

22. WARNING: Accessible parts may
become hot during use. Young children
should be kept away.

23. Steam cleaner is not to be used.

24.The microwave oven is intended for
heating food and beverages. Drying of food
or clothing and heating of warming pads,
slippers, sponges, damp cloth and similar
may lead to risk of injury, ignition or fire.

25. Surface of a storage drawer can get hot.

26. WARNING: The appliance and its
accessible parts become hot during use.
Care should be taken to avoid touching
heating elements. Children less than 8
years of age shall be kept away unless
continuously supervised.

28. Metallic containers for food and
beverages are not allowed during
microwave cooking.
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29. Do not use harsh abrasive cleaners or
sharp metal scrapers to clean the oven door
glass since they can scratch the surface,
which may result in shattering of the glass.

30.The appliance is intended to be used
built-in.

31. The appliance must not be installed
behind a decorative door in order to avoid

overheating. (This is not applicable for
appliances with decorative door.)

32.WARNING: When the appliance is
operated in the combination mode, children
should only use the oven under adult
supervision due to the temperatures generated.

READ CAREFULLY AND KEEP FOR
FUTURE REFERENCE
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Causes of damage
Caution!

= Creation of sparks: Metal - e.g. a spoon in a glass - must be
kept at least 2 cm from the oven walls and the inside of the
door. Sparks could irreparably damage the glass on the inside
of the door.

= Water in the hot cooking compartment: Never pour water into
the hot cooking compartment. This will cause steam. The
temperature change can cause damage.

= Moist food: Do not store moist food in the closed cooking
compartment for long periods.
Do not use the appliance to store food. This can lead to
corrosion.

= Cooling with the appliance door open: Only leave the cooking
compartment to cool with the door closed. Do not trap anything
in the appliance door. Even if the door is only slightly ajar, the
fronts of adjacent units may be damaged over time.

= Heavily soiled seal: If the seal is very dirty, the appliance door
will no longer close properly during operation. The fronts of
adjacent units could be damaged. Always keep the seal clean.

= Operating the microwave without food: Operating the appliance
without food in the cooking compartment may lead to
overloading. Never switch on the appliance unless there is food

Installation

Fitted units

= This appliance is only intended to be fully fitted in a kitchen.

= This appliance is not designed to be used as a tabletop
appliance or inside a cupboard.

= The fitted cabinet must not have a back wall behind the
appliance.

= A gap of at least 45 mm must be maintained between the
wall and the base or back panel of the unit above.

= The fitted cabinet must have a ventilation opening of 250 cm?
on the front. To achieve this, cut back the base panel or fit a

Installation dimensions

in the cooking compartment. An exception to this rule is a short
crockery test (see the section "Microwave, suitable crockery").

Using the appliance door for standing on or placing objects on:
Do not stand or place anything on the open appliance door. Do
not place ovenware or accessories on the appliance door.

Transporting the appliance: Do not carry or hold the appliance
by the door handle. The door handle cannot support the weight
of the appliance and could break.

Microwave popcorn: Never set the microwave power too high.
Use a power setting no higher than 600 watts. Always place the
popcorn bag on a glass plate. The disc may jump if overloaded.

Liquid that has boiled over must not be allowed to run through
the turntable drive into the interior of the appliance. Monitor the
cooking process. Choose a shorter cooking time initially, and
increase the cooking time as required.

The oven should be cleaned regularly and any food deposits
removed since they may explode, even after microwave heating
has ended.

Failure to maintain the oven in a clean condition could lead to
deterioration of the surface that could adversely affect the life of
the appliance and possibly result in a hazardous situation.

ventilation grille.

Ventilation slots and intakes must not be covered.

The safe operation of this appliance can only be guaranteed
if it has been installed in accordance with these installation
instructions.

The fitter is liable for any damage resulting from incorrect
installation.

The units into which the appliance is fitted must be heat-
resistant up 90 °C.

~—560%8,

_Back
panels
open
Ventilation
inthe base ~ OPeN
Ventilation min. 250 cm?
area in the , NI
base min. 250 cm? Ventilation grid ~ Cupboard feet

Note: There should be gap above the oven.



Building in
* Do not hold or carry the appliance by the door handle. The door handle cannot hold
the weight of the appliance and may break off.

Carefully push the microwave into the box, making sure that it is in the centre.
2. Open the door and fasten the microwave with the screws that were supplied.

T 19 (20} 4,
454 W e f
l 450| | =X i 454
- /5/50
595 P4 <~ min. —
568
\‘/

* 20 mm for metal fascias

Fully insert the appliance and centre it.

Do not kink the connecting cable.

Screw the appliance into place.

The gap between the worktop and the appliance must not be closed by
additional battens.

Important information

Electrical connection
The appliance is fitted with a plug and must only be connected to a properly installed earthed socket.

Only a qualified electrician who takes the approriate regulations into account may install the socket
or replace the connecting cable. If the plug is no longer accessible following installation, an all-pole
isolating switch must be present on the installation side with a contact gap of at least 3 mm. Contact

protection must be ensured by the installation.
Fuse protection: see instructions for use-technical data.
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Your new appliance

Use this section to familiarise yourself with your new appliance.
The control panel and the individual operating controls are

Control panel

_,w

explained. You will find information on the cooking compartment
and the accessories.

CH2LC0)

I

Buttons and display

The buttons are used to set the various additional functions.
On the display, you can read the values that you have set.

Symbol Function

Microwave

e Press briefly:Rapid preheating
Press and hold:Childproof Lock

Press briefly:Stop
Press twice:Cancel

Temperature/Weight
Clock
Start

Clg| B

Function Use

Use this function to cook meals quickly
and at the same time give the meal a
brown crust.

2 defrosting programmes

-~ Microwave+Giill

Defrost

13 cooking programmes

The type of heating and cooking time
are set by weight.

A Auto-programs

Z Microwave Defrost,reheat and cooking.

Parameter selector
Use the selector to set the parameters.

Function selector
Use the function selector to set the type of heating.

Function Use

For baking sponge cakes in baking
tins, flans and cheesecakes as well
as cakes, pizza and small baked
items on the baking tray.50°C can
maintain the taste of food after heat
preservation of 1-2 hours.

@ 3D Hot air

Poultry goes brown and crispy.
Baked casseroles and grilled dishes
work out best using this setting.

% Grill with fan

For frozen convenience products
and dishes which require a lot of
heat from underneath.

Select between the levels high,
medium or low. This is ideal if you
wish to grill several steaks,
sausages, pieces of fish or slices of
bread.

® Use this function to roast meals quickly.
+ Microwave+Hot air And at the same time use the function
= of 3D Hot air

= Poultry goes brown and crispy.

Baked casseroles and grilled dishes
* Microwave+Girill Fan

work out best using this setting.And
use the function to roast meals evenly.

Use this function to roast meals quickly.
And at the same time use the function

Microwave+Pizza of Pizza setting.

parameter function
Select 13 automatic programmes.
Auto menu From P 01 to P 13.
Select the temperature of cooking(°C).
® :50,100,105,110...230
Temperature % :100,105,110...230
& :100,105,110...230
& +=x: 50,100,105,110...230
% +2:100,105,110...230
&® +=:100,105,110...230
Weight Set the weight of cooking.
Time Set the time of cooking.
) Select microwave power.100W,300W
Microwave

450W,700W and 900W

Cooling fan

Your appliance has a cooling fan. The cooling fan switches on
during operation. The hot air escapes above the door.

The cooling fan continues to run for a certain time after operation.
Caution!

Do not cover the ventilation slots. Otherwise, the appliance will
overheat.

Notes

= The appliance remains cool during microwave operation. The
cooling fan will still switch on. The fan may run on even when
microwave operation has ended.

= Condensation may appear on the door window, interior walls
and floor. This is normal and does not adversely affect
microwave operation. Wipe away the condensation after
cooking.



Accessories

Turntable

As a surface for the wire rack.

Food which particularly requires a lot of heat from underneath can be
prepared directly on the turntable.

The turntable can turn clockwise or anti-clockwise.
Place the turntable on the drive in the centre of the cooking
compartment. Ensure that it is properly fitted.

= Never use the microwave without the turntable.
= The turntable can withstand max. 5 kg.
= The turntable must turn when using all types of heating.

Lower wire rack
For the microwave and for baking and roasting in the oven.

Higher wire rack
For grilling, e.g. steaks, sausages and for toasting bread.

As a support for shallow dishes.

Note:
Type and quantity of accessories is suject to actual demand.

Before using the appliance for the first time

Here you will find everything you need to do before using your
oven to prepare food for the first time. First read the section on
Safety information.

Setting the clock

Once the appliance is connected, "00:00" will blink, buzzer will
ring once. Set the clock.

1.Turn " —/ + " knob
between 00:00 and 23:59
2. Press the (© button.
The time is set.

Setting the oven

There are various ways in which you can set your oven. Here we
will explain how you can select the desired type of heating and
temperature or grill setting. You can also select the oven cooking
time for your dish. Please refer to the section on Setting the time-
setting options.

Setting the type of heating and temperature
Example : & Hot air at 200 °C for 25 minutes.

1. Set the function selector to & .

2. The default temperature 180 °C will blink. Turn " — / + "knob
to set the temperature to 200°C.

3.Press the O button. Turn " — / +"knob to set the cooking
time to 25 minutes.

4.Press the ®), button. The oven begins to heat up.

4305

Heating up the oven

To remove the new cooker smell, heat up the oven when it is
empty and closed. One hour with &) Hot air at 230 °C is ideal.
Ensure that no packaging remnants have been left in the cooking
compartment.
1. Use the function selector to set & Hot air.
2. Use the temperature selector to set the temperature to 230 °C.
3.Press the O button. Turn " — / +" knob to set the

cooking time to 60 minutes.
4.Press the B, button. The oven begins to heat up.

Cleaning the accessories

Before you use the accessories for the first time, clean them
thoroughly with hot soapy water and a soft dish cloth.

Opening the oven door during operation

Operation is suspended. After closing the door, press the ®)
button. Operation continues.

Pausing operation

Press the [1] button to pause operation. Then press the @)
button to continue operation.

Changing the cooking time

This can be done at any time. Press the (© button.Turn "—/ +"
knob to change the cooking time.

Changing the temperature

This can be done at any time.

Press the &3 for the new temperature setting. Turn
"— / + " knob to set the temperature.

Cancelling operation

Press the [] button twice to cancel operation.



Rapid Preheating
With rapid preheating, your oven reaches the set temperature
particularly quickly.

Rapid Preheating is available for the following types of heating:

= & 3D Hot air
= % Grill with fan

= &-+xx Microwave+Hot air
.

Microwave+Girill Fan

= & Pizza setting
= &+ =% Microwave+Pizza

To ensure an oven cooking result, only put your food in the
cooking compartment when the preheating phase is complete.

1. Setting the type of heating and temperature.
2.Press the (g button.

The @ symbol lights up in the display.
3.Press the ®), button.
The oven begins to heat up.

The microwave

Microwaves are converted to heat in foodstuffs. The microwave
can be used solo, i.e. on its own, or in combination with a different
type of heating. You will find information about ovenware and how
to set the microwave.

Note:

In the Expert Cooking Guide, you will find
examples for defrosting, heating and cooking with the microwave
oven.

Note:

The step quantities for the adjustment time of the coding switch
are as follow:

0-1 min : 1second
1-5 min 10seconds
5-15 min 30seconds
15-60 min 1minute
60 min S5minutes

Notes regarding ovenware

Suitable ovenware

Suitable dishes are heat-resistant ovenware made of glass, glass
ceramic, porcelain, ceramic or heat-resistant plastic. These
materials allow microwaves to pass through.

You can also use serving dishes. This saves you having to
transfer food from one dish to another. You should only use
ovenware with decorative gold or silver trim if the manufacturer
guarantees that they are suitable for use in microwaves.

Unsuitable ovenware

Metal ovenware is unsuitable. Metal does not allow microwaves to
pass through. Food in covered metal containers will remain cold.

Caution!

Creation of sparks: metal — e.g. a spoon in a glass — must be kept
at least 2 cm from the oven walls and the inside of the door.
Sparks could destroy the glass on the inside of the door.

10

The preheating process is complete

A signal sounds. The @) symbol in the display blinks. Put your
dish in the oven.

Cancelling rapid preheating

During setting the rapid preheating function, press the (g can
cancel the function.

During rapid preheating, press the [1] or (g can cancel the
function. Also you can open the door to cancel the function.

Note: 1.The rapid preheating function only works if you have already
chosen one of the modes above.During preheating,the
microwave function is switched off.

2.0nly when you can hear alarm and preheating icon is
blinking you can open the door and put food inside.

Ovenware test

Do not switch on the microwave unless there is food inside. The
following ovenware test is the only exception to this rule.

Perform the following test if you are unsure whether your
ovenware is suitable for use in the microwave:

1. Heat the empty ovenware at maximum power for ¥z to 1 minute.
2. Check the temperature occasionally during that time.
The ovenware should still be cold or warm to the touch.

The ovenware is unsuitable if it becomes hot or sparks are
generated.

Microwave power settings
Use the == button to set the desired microwave power.

100W -Defrosting sensitive/delicate foods
-Defrosting irregularly-shaped foods
-Softening ice cream
-Allowing dough to rise
300 W -Defrosting
-Melting chocolate and butter
450 W -cooking rise , soup
700 W -Reheating
-cooking mushrooms,shell fish
-cooking dishes containing eggs and cheese
900 W -Boiling water, reheating
-cooking chicken, fish, vegetables
Notes

= When you press a button, the selected power lights up.

= The microwave power can be set to 900 watts for a maximum of
30 minutes. With all other power settings a maximum cooking
time of 1 hour 30 minutes is possible.



Setting the microwave

Example: Microwave power setting 300 W, cooking time

17 minutes

1. Press the == button. The default microwave power 900W
will appear.And the default cooking time will blink.

2. Press the == button to activate the microwave function.
Turn "— / +" knob to adjust the microwave power to 300W.

3.Press the (® button.Turn "— ; +" knob to adjust the cooking
time to 17 minutes.

4.Press the @), button.

Operation begins. The cooking time starts counting down in the

display.

The cooking time has elapsed

A signal sounds. Microwave operation has finished.

Opening the oven door during operation

Operation is suspended. After closing the door, press the (),
button. Operation continues.

MicroCombi operation

This involves simultaneous operation of the grill and the
microwave. Using the microwave makes your dishes ready more
quickly, but they are still nicely browned.

You can switch on all microwave power settings.
Exception: 900 watts

Setting Microwave Combi operation

Example: microwave 100 W, 17 minutes and hot air & 190 °C.
1. Set the function selector to & + =% .

2. The default temperature 180°C will blink. Turn " — / +" knob

to set the temperature to 190 °C .
3. The default microwave power is 300W. Press the 2= button,

then turn " — / +" knob to set the microwave power to 100W.

4,Press the (O button.Turn " — / +" knob to set the cooking
time to 17 minutes.
5.Press the ), button.

4305

Appliance operation begins. The cooking time starts counting
down.

Another way of setting:

1. Set the function selector to &).

2. The default temperature 180°C will blink. Turn " — / +" knob
to set the temperature to 190 °C .

3. Press the (O button.Turn " — / +" knob to set the cooking
time to 17 minutes.

4.Press the == button. The default microwave power 300W
will blink. Turn "— / + " knob to set the microwave power
to 100W.

5.Press the @) button.

4305

Appliance operation begins. The cooking time starts counting
down.

1"

Changing the cooking time

This can be done at any time. Press the O putton. Turn " — / +
knob to change the cooking time.

Changing the microwave power setting

This can be done at any time.

Press the 2% for the new microwave power setting. Turn

" _ / + " knob to set the microwave power.

Pausing operation

Press the [11] button briefly. The oven is paused. Press the
®), button again to continue operation.

Cancelling operation

Press the [11] button twice to cancel operation.

Notes

= When you set the function selector to ==, the highest
microwave power setting always lights up as the suggested
setting.

= If you open the appliance door during cooking, the fan may
continue to run.

The cooking time has elapsed
A signal sounds. Combination mode has finished.

Opening the oven door during cooking

Operation is suspended. After closing the door, press the @,
button briefly. The programme will then continue.

Pausing operation

Press the [1] button briefly. The oven is paused. Press the
®), button again to continue operation.

Changing the cooking time

This can be done at any time. Press the ® bputton. Turn "— / +
knob to change the cooking time.

Changing the microwave power setting

This can be done at any time.
Press the == for the new microwave power setting. Turn
" — / +" knob to set the microwave power.

Changing the temperature

This can be done at any time.
Press the &7 for the new temperature setting. Turn
"— / + " knobto set the temperature.

Cancelling operation
Press the [1] button twice to cancel operation.



Automatic programmes

The automatic programmes enable you to prepare food very
easily. You select the programme and enter the weight of your

food. The automatic programme makes the optimum setting. You

can choose from 13 programmes.
Always place the food in the cold cooking compartment.

Setting a programme

When you have selected a programme, set the oven. The
temperature selector must be in the off position.

Example : Programme 3 with a weight of 1 kilogramme.

1.Set the function selector to automatic programmes A.
The first programme number appears in the display.

2.Turn "— / + " knob to select the programme number.
3.Press the &7 button.

4.Turn "— / 4+ " knob to set the weight, cooking time will shown.

5.Press the &) button. The programme starts. You can see the
cooking time counting down .

Auto Menu
Programme no.  Category ltem

P 0O1** Vegetables Fresh vegetables

P 02** Side dishes Potatoes-peeled/cooked

P 03* Side dishes Potatoes-roasted
If you hear a beep,turn the food.The
combi microwave oven starts the
next fase automatically.

P 04 Poultry/Fish Chicken pieces
If you hear a beep,turn the food.The
combi microwave oven starts the
next fase automatically.

P 05* Bakery Cake

P 06* Bakery Apple pie

P 07* Bakery quiche

P 08** Reheat Drink/soup

P 09** Reheat Plated meal

P 10** Reheat Sauce/stew/dish

P11* Convenience Frozen-Pizza

P 12* Convenience Oven chips
If you hear a beep,turn the food.The
combi microwave oven starts the
next fase automatically.

P13* Convenience Lasagna

Notes

= The programmes with a * are preheated.During preheating,the
cooking time pauses and the preheating symbol is on. After
preheating,you will hear an alarm and the preheating symbol
will blink.

= The programmes with ** only use the microwave function.

Programme has ended
A signal sounds. The oven stops heating.

Changing the programme

Once you have started the programme, the programme number
and weight cannot be changed.

Cancelling the programme

Press the [1] button twice to cancel operation.

Changing the cooking time

If using automatic programmes, you cannot change the cooking
time .

Defrosting programmes

You can use the 2 defrosting programmes to defrost meat, poultry
and bread.

1. Set the function selector to automatic programmes ™) .
The first programme number appears in the display.

2.Turn " — 7 +" knob to select the programme number.
3.Press the &3 button.
4.Turn " — / +" knob to set the weight, cooking time will shown.

5.Press the @), button. The programme starts. You can see the
cooking time counting down .

Notes

= Preparing food
Use food that has been frozen at -18 °C and stored in portion-
sized quantities that are as thin as possible.
Take the food to be defrosted out of all packaging and weigh it.
You need to know the weight to set the programme.

Liquid will be produced when defrosting meat or poultry. Drain
off this liquid when turning meat and poultry and under no
circumstances use it for other purposes or allow it to come into
contact with other foods.

Ovenware

Place the food in a microwaveable shallow dish, e.g. a china or
glass plate, but do not cover.

When defrosting chicken and chicken portions (d 01), an audible
signal will sound on two occasions to indicate that the food
should be turned.

Resting time

The defrosted food should be left to stand for an additional 10 to
30 minutes until it reaches an even temperature. Large pieces
of meat require a longer standing time than smaller pieces. Flat
pieces of meat and items made from minced meat should be
separated from each other before leaving to stand.

After this time, you can continue to prepare the food, even
though thick pieces of meat may still be frozen in the middle.
The giblets can be removed from poultry at this point.

Programme no.  Defrost Weight range in kg
d o1~ meat, poultry and fish  0.20 - 1.00
d 02* bread, cake and fruit  0.10 - 0.50

*During defrosting,place the food on the Lower wire rack
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Setting the time-setting options

Your oven has various time-setting options. You can use the

button to call up the menu and switch between the individual
functions. A time-setting option that has already been set can be
changed directly with the " — / + " knob.

Setting the timer

You can use the timer as a kitchen timer. It runs independently of
the oven. The timer has its own audible signal. In this way, you
can tell whether it is the timer or a cooking time which has
elapsed.

1.In waiting state.Press the (O button to enter kitchen timer.
"00:00 " will display.

2.Turn "— / + " knob to ajust the timer time.
The maximum time is 5 hours.

3.Press the . button to start timer.

4305

The timer duration has elapsed
A signal sounds.

Cancelling the timer duration
Press the [n] button to cancel the timer duration.

Childproof lock

The oven has a childproof lock to prevent children switching it on
accidentally.

The oven will not react to any settings. The timer and clock can
also be set when the childproof lock has been switched on.

Switching on the childproof lock

Requirement: No cooking time should be set and the function
selector is in the off position.

Press and hold the (g button for approx. 3 seconds.

The & symbol appears in the display. The childproof lock is
activated.

Quick Start

1.In waiting state, pressthe @), button to start 30 seconds'

4308

cooking with 900W microwave power.

Setting the cooking time

The cooking time for your meal can be set on the oven. When the
cooking time has elapsed, the oven switches itself off
automatically. This means that you do not have to interrupt other
work to switch off the oven. The cooking time cannot be
accidentally exceeded.

The oven starts. The cooking time counts down in the display.

The cooking time has elapsed
An audible signal sounds. The oven stops heating.

Setting the clock

Once the appliance is connected, "00:00" will blink, buzzer will
ring once. Set the clock.

1.Turn "=/ +" knob
between 00:00 and 23:59 .
2.Press the O button.
The time is set.

Changing the clock

1. Press and hold the O button for 3 seconds in waiting state.
The actual time disappear and then the time will blink in the
display.

2.Turn " — / + " knob to set the new time and press
the (O button to comfirm the setting.

Switching off the childproof lock
Press and hold the (g button for approx. 3 seconds.

The & symbol on the display goes out. The childproof lock is
deactivated.

Childproof lock with other cooking operations

When other cooking programmes have been set, the childproof lock
is not operational.

2. During cooking (except Auto Cook and Defrost), each added
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Care and cleaning

With careful care and cleaning your microwave oven will retain its
looks and remain good order. We will explain here how you
should care for and clean your appliance correctly.

A Risk of electric shock.!

Penetrating moisture may cause an electric shock. Do not use
any high-pressure cleaners or steam cleaners.

A Risk of burns!

Never clean the appliance immediately after switching off. Let the
appliance cool down.

A Risk of serious damage to health!

Microwave energy may escape if the cooking compartment door
or the door seal is damaged. Never use the appliance if the
cooking compartment door or the door seal is damaged. Contact
the after-sales service.

Notes

= Slight differences in colour on the front of the appliance are
caused by the use of different materials, such as glass, plastic
and metal.

= Shadows on the door panel which look like streaks, are caused
by reflections made by the oven light.

= Unpleasant odours, e.g. after fish has been prepared, can be
removed very easily. Add a few drops of lemon juice to a cup of
water. Place a spoon into the container as well, to prevent
delayed boiling. Heat the water for 1 to 2 minutes at maximum
microwave power.

Cleaning agents

To ensure that the different surfaces are not damaged by using
the wrong cleaning agent, observe the information in the table. Do
not use

= sharp or abrasive cleaning agents,

= metal or glass scrapers to clean the glass in the appliance door.

= metal or glass scrapers to clean the door seal,

= hard scouring pads and sponges,

= cleaning agents with high concentrations of alcohol.
Wash new sponge cloths thoroughly before use.

Allow all surfaces to dry thoroughly before using the appliance
again.

Technical data

Area

Cleaning agents

Appliance front

Hot soapy water:

Clean with a dish cloth and dry with a soft
cloth. Do not use glass cleaners or metal
or glass scrapers for cleaning.

Appliance front with
stainless steel

Hot soapy water:

Clean with a dish cloth and dry with a soft
cloth. Remove flecks of limescale,
grease, starch and albumin (e.g. egg
white) immediately. Corrosion can form
under such residues. Special stainless
steel cleaning agents can be obtained
from the after-sales service or from
specialist shops. Do not use glass
cleaners or metal or glass scrapers for
cleaning.

Cooking
compartment

Hot soapy water or a vinegar solution:
Clean with a dish cloth and dry with a soft
cloth.

If the oven is very dirty: Do not use oven
spray or other aggressive oven cleaners
or abrasive materials. Scouring pads,
rough sponges and pan cleaners are also
unsuitable. These items scratch the
surface. Allow the interior surfaces to dry
thoroughly.

Recess in cooking Damp cloth:

compartment Ensure that no water seeps through the
turntable drive into the appliance interior.

Wire racks Hot soapy water:
Clean using stainless steel cleaning
agent or in the dishwasher.

Door panels Glass cleaner:
Clean with a dish cloth. Do not use a
glass scraper.

Seal Hot soapy water:

Clean with a dish cloth, do not scour. Do
not use a metal or glass scraper for
cleaning.

Rated Voltage 240V, 50 Hz
Maximum Power 3350W
Rated Output Power(Microwave) 900w

Rated Current 15A

Oven Capacity 44L
Turntable Diameter & 360mm

External Dimensions Without handle

595(W) x568(D) x 454(H)mm

Net Weight Approx. 36kg
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Malfunction table

Malfunctions often have simple explanations. Please refer to the

malfunction table before calling the after-sales service.

If a meal does not turn out exactly as you wanted, refer to the
Expert Cooking Guide section, where you will find

plenty of cooking tips and tricks.

Malfunction table

A Risk of electric shock!

Incorrect repairs are dangerous. Repairs may only be carried out
by one of our trained after-sales engineers.

Problem

Possible cause

Remedy/information

The appliance does not work.

Faulty circuit breaker.

Look in the fuse box and check that the circuit
breaker for the appliance is in working order.

Plug not plugged in.

Plug in the plug.

Power cut

Check whether the kitchen light works.

The appliance does not work. &
appears in the display panel.

Childproof lock is active.

Deactivate the childproof lock (see section:
Childproof lock).

Wiy

w:uu is in the display panel.

Power cut

Reset the clock.

The microwave does not switch on.

Door not fully closed.

Check whether food residue or debris is
trapped in the door.

It takes longer than before for the food
to heat up in the microwave

The selected microwave power level is too low.

Select a higher power level.

A larger amount than usual has been placed in
the appliance.

Double the amount = almost double the
cooking time.

The food was colder than usual.

Stir or turn the food during cooking.

Turntable grates or grinds.

Dirt or debris in the area around the turntable
drive.

Clean the rollers under the turntable and the
recess in the oven floor thoroughly.

A particular operating mode or power
level cannot be set.

The temperature, power level or combined
setting is not possible for this operating mode.

Choose permitted settings.

£ ! appears in the display panel.

The thermal safety switch-off function has been
activated.

Call the after-sales service.

£Y appears in the display panel.

The thermal safety switch-off function has been
activated.

Call the after-sales service.

{ appears in the display panel.

Moisture in the control panel.

Allow the control panel to dry.

D ]

appears in the display panel.

Rapid heating has failed.

Call the after-sales service.

Acrylamide in foodstuffs

Which foods are affected?

Acrylamide is mainly produced in grain and potato products that

cookies).

are heated to high temperatures, such as potato crisps, chips,

toast, bread rolls, bread, fine baked goods (biscuits, gingerbread,

Tips for keeping acrylamide to a minimum when preparing food

General

Keep cooking times to a minimum. Cook meals until they are golden brown, but not too
dark. Large, thick pieces of food contain less acrylamide.

Baking biscuits
Oven chips

Max. 200 °C in Top/bottom heating or max. 180 °C in 3D hot air or hot air mode. Max.
190° C in Top/bottom heating or max. 170 °C in 3D hot air or hot air mode. Egg white
and egg yolk reduce the formation of acrylamide. Distribute thinly and evenly over the
baking tray. Cook at least 400 g at once on a baking tray so that the chips do not dry out.
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Energy and environment tips

Here you can find tips on how to save energy when baking and
roasting and how to dispose of your appliance properly.

Saving energy

= Only preheat the oven if this is specified in the recipe or in the
operating instruction tables.

= Use dark, black lacquered or enamelled baking tins. They
absorb the heat particularly well.

= Open the oven door as infrequently as possible while you are
cooking, baking or roasting.

= It is best to bake several cakes one after the other. The oven is
still warm. This reduces the baking time for the second cake.
You can also place two loaf tins next to each other.

Expert Cooking Guide

Here you will find a selection of recipes and the ideal settings for
them. We will show you which type of heating and which
temperature or microwave power setting is best for your meal.
You can find information about suitable accessories and the
height at which they should be inserted. There are also tips about
ovenware and preparation methods.

Notes

= The values in the table always apply to food placed into the
cooking compartment when it is cold and empty. Only preheat
the appliance if the table specifies that you should do so. Before
using the appliance, remove all accessories from the cooking
compartment that you will not be using.

= Do not line the accessories with greaseproof paper until after
they have been preheated.

= The times specified in the tables are only guidelines. They will
depend on the quality and composition of the food.

= Use the accessories supplied. Additional accessories may be

obtained from specialist retailers or from the after-sales service.

= Always use an oven cloth or oven gloves when taking
accessories or ovenware out of the cooking compartment.

Defrosting, heating up and cooking with the
microwave

The following tables provide you with numerous options and
settings for the microwave.

= For longer cooking times, you can switch the oven off
10 minutes before the end of the cooking time and use the
residual heat to finish cooking.

Environmentally-friendly disposal
Dispose of packaging in an environmentally-friendly manner.

This appliance complies with European Directive 2012/
19/EC on Waste Electrical and Electronic Equipment
(WEEE). The directive gives a framework for the
collection and recycling of old appliances, which is valid

B o 0ss the EU.

The times specified in the tables are only guidelines. They may
vary according to the ovenware used, the quality, temperature
and consistency of the food.

Time ranges are often specified in the tables. Set the shortest
time first and then extend the time if necessary.

It may be that you have different quantities from those specified in
the tables. A rule of thumb can be applied: Double amount - just
under double the cooking time, half amount - half the cooking
time.

Defrosting

Notes
= Place the frozen food in an open container on the lower wire rack.

= Delicate parts such as the legs and wings of chicken or fatty
outer layers of roasts can be covered with small pieces of
aluminium foil. The foil must not touch the cooking compartment
walls. You can remove the foil half way through the defrosting
time.

= Turn or stir the food once or twice during the defrosting time.
Large pieces of food should be turned several times. When
turning, remove any liquid that has resulted from defrosting.

= Leave defrosted items to stand at room temperature for a
further 10 to 60 minutes so that the temperature can stabilise.
The giblets can be removed from poultry at this point.

Defrost Weight Microwave power setting in watts, Notes
cooking time in minutes
Whole pieces of meat (beef, vealor 800 g 300 W, 15 mins + 100 W, 10-20 mins Turn several times
pork - on the bone or boned) 1kg 300 W, 20 mins + 100 W, 15-25 mins
1.5kg 300 W, 30 mins + 100 W, 20-30 mins
Meat in pieces or slices of beef, veal 200 g 300 W, 3 mins + 100 W, 10-15 mins Separate any defrosted parts when
or pork 500 g 300 W, 5 mins + 100 W, 15-20 mins turning
800g 300 W, 8 mins + 100 W, 15-20 mins
Minced meat, mixed 200 g 100 W, 10-15 mins Freeze food flat if possible
500 g 300 W, 5 mins + 100 W, 10-15 mins gg{%gfe‘ée[:'eta'?“es remove any
800 g 300 W, 8 mins + 100 W, 15-20 mins
Poultry or poultry portions 600 g 300 W, 8 mins + 100 W, 10-15 mins Turn during cooking.
1.2 kg 300 W, 15 mins + 100 W, 25-30 mins
Duck 2 kg 300 W, 20 mins + 100 W, 30-40 mins Turn several times

16



Defrost Weight Microwave power setting in watts, Notes
cooking time in minutes
Fish fillet, fish steak or slices 400g 300 W, 5 mins + 100 W, 10-15 mins Separate any defrosted parts
Whole fish 300 g 300 W, 3 mins + 100 W, 10-15 mins -
600 g 300 W, 8 mins + 100 W, 10-15 mins
Vegetables, e.g. peas 300 ¢ 300 W, 10-15 mins Stir carefully during defrosting.
600 g 300 W, 10 mins + 100 W, 10-15 mins
Fruit, e.g. raspberries 3009 300 W, 7-10 mins Stir carefully during defrosting and
500 g 300 W, 8 mins + 100 W, 5-10 mins separate any defrosted parts
Butter, defrosting 125¢ 300 W, 1 mins + 100 W, 2-4 mins Remove all packaging
250 g 360 W, 1 min + 100 W, 2-4 mins
Loaf of bread 500 g 300 W, 6 mins + 100 W, 5-10 mins Turn during cooking.
1 kg 300 W, 12 mins + 100 W, 15-25 mins
Cakes, dry, e.g. sponge cake 5009 100 W, 15-20 mins iny fo[ galfc\as without icing, cream or
750 g 300 W, 5 mins + 100 W, 10-15 mins g;irg.e patissiere, separate the pieces of
Cakes, moist, e.g. fruit flan, 5009 300 W, 5 mins + 100 W, 10-15 mins Only for cakes without icing, cream or
cheesecake 750 g 300 W, 7 mins + 100 W, 10-15 mins gelatine

= Place the food directly on the turntable.

Defrosting, heating up or cooking frozen food

Notes

= Take ready meals out of the packaging. They will heat up more
quickly and evenly in microwaveable ovenware. The different
components of the meal may not require the same amount of

time to heat up .

= Food which lies flat will cook more quickly than food which is
piled high. You should therefore distribute the food so that it is
as flat as possible in the ovenware. Different foodstuffs should

not be placed in layers on top of one another.

= Always cover the food. If you do not have a suitable cover for
your ovenware, use a plate or special microwave foil.

= Stir or turn the food 2 or 3 times during cooking.

= After heating, allow the food to stand for a further 2 to 5 minutes
so that it can achieve an even temperature.

= Always use an oven cloth or oven gloves when removing plates

from the oven.

= This will help the food retain its own distinct taste, so it will
require less seasoning.

Defrosting, heating up or cooking Weight Microwave power setting in Notes
frozen food watts, cooking time in minutes
Menu, plated meal, ready meal 300-400 g 700 W, 10-15 mins 'rl]'ake meal out of packaging; cover food to
eat
Soup 400-500 g 700 W, 8-10 mins Ovenware with lid
Stews 500 g 700 W, 10-15 mins Ovenware with lid
1 kg 700 W, 20-25 mins
Slices or pieces of meat in sauce, 500 g 700 W, 15-20 mins Ovenware with lid
e.g. goulash 1kg 700 W, 25-30 mins
Fish, e.g. fillet steaks 4009 700 W, 10-15 mins Covered
800¢g 700 W, 18-20 mins
Side dishes, e.g. rice, pasta 250¢ 700 W, 2-5 mins Ovenware with lid; add liquid
500 g 700 W, 8-10 mins
Vegetables, e.g. peas, broccoli, 300¢g 700 W, 8-10 mins Ovenware with lid; add 1 tbsp of water
carrots 600 g 700 W, 15-20 mins
Creamed spinach 4509 700 W, 11-16 mins Cook without additional water

Heating food
A\ Risk of scalding!

There is a possibility of delayed boiling when a liquid is heated.
This means that the liquid reaches boiling temperature without the
usual steam bubbles rising to the surface. Even if the container
only moves a little, the hot liquid can suddenly boil over and
spatter. When heating liquids, always place a spoon in the

container. This will prevent delayed boiling.
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Caution!

Metal - e.g. a spoon in a glass - must be kept at least 2 cm from
the oven walls and the inside of the door. Sparks could irreparably
damage the glass on the inside of the door.

Notes

= Take ready meals out of the packaging. They will heat up more
quickly and evenly in microwaveable ovenware. The different
components of the meal may not require the same amount of
time to heat up .

= Always cover the food. If you do not have a suitable cover for
your container, use a plate or special microwave foil.

= Stir or turn the food several times during the heating time.
Check the temperature.

= After heating, allow the food to stand for a further 2 to 5 minutes
so that it can achieve an even temperature.

= Always use an oven cloth or oven gloves when removing plates
from the oven.

" Place the food directly on the turntable.

Heating food Weight Microwave power setting in Notes
watts, cooking time in minutes
Menu, plated meal, ready meal 350-500 g 700 W, 5-10 mins Take meal out of packaging, cover food to
heat
Drinks 150 ml 900 W, 1-2 mins Caution!
300 ml 900 W, 2-3 mins Place a spoonin the glass. Do not overheat
X alcoholic drinks. Check during heating
500 ml 900 W, 3-4 mins
Baby food, e.g. baby bottle 50 ml 300 W, approx. 1 min Place baby bottles on the cooking com-
B i partment floor without the teat or lid.
100 mi 300 W, 1-2 mfns Shake or stir well after heating. You must
200 ml 300 W, 2-3 mins check the temperature
Soup -
1 cup 1759 900 W, 2-3 mins
2 cups 175 g each 900 W, 4-5 mins
4 cups 175 g each 900 W, 5-6 mins
Slices or pieces of meat in sauce, 500 g 700 W, 10-15 mins Covered
e.g. goulash
Stew 400¢g 700 W, 5-10 mins Ovenware with lid
800 g 700 W, 10-15 mins
Vegetables 150 g 700 W, 2-3 mins Add a little liquid
300 g 700 W, 3-5 mins

Cooking food

Notes

= Food which lies flat will cook more quickly than food which is
piled high. You should therefore distribute the food so that it is
as flat as possible in the ovenware. Different foodstuffs should
not be placed in layers on top of one another.

= Place the food directly on the turntable.

= Cook the food in ovenware with a lid. If you do not have a
suitable lid for your ovenware, use a plate or special microwave
foil.

= This will help the food retain its own distinct taste, so it will
require less seasoning.

= After cooking, allow the food to stand for a further 2 to
5 minutes so that it can achieve an even temperature.

= Always use an oven cloth or oven gloves when removing plates
from the oven.

Cooking food Weight Microwave power in watts, Notes
Cooking time in minutes
Whole chicken, fresh, no 1.5 kg 700 W, 30-35 mins Turn halfway through the cooking time
giblets
Fish fillet, fresh 4009 700 W, 5-10 mins -
Fresh vegetables 250 ¢g 700 W, 5-10 mins Cut into equal-sized pieces; add 1 to 2 tbsp
500 g 200 W. 10-15 mins water per 100 g; stir during cooking
Potatoes 2509 700 W, 8-10 mins Cut into equal-sized pieces; add 1 to 2 tbsp
500 g 700 W. 11-14 mins water per 100 g; stir during cooking
7509 700 W, 15-22 mins
Rice 1259 700 W, 7-9 mins+ 300 W, 15-20 mins Add double the quantity of liquid and use deep
250 g 700 W, 10-12 mins + 300 W, 20-25 mins  OVenware with a lid
Sweet foods, 500 ml 700 W, 7-9 mins Stir 2 to 3 times with an egg whisk while

e.g. blancmange (instant)

heating

Fruit, compote 500 g 700 W, 9-12 mins




Popcorn for the microwave

Notes

= Use heat-resistant, flat glass ovenware, e.g. the lid of an
ovenproof dish, a glass plate or a glass tray (Pyrex)

= Always place the ovenware on the wire rack.
= Do not use porcelain or overly curved plates.

= Make the settings as described in the table. You can adjust the
timings according to product and amount.

= So that the popcorn doesn't burn, briefly take the popcorn bag
out of the oven after 1 minute and 30 seconds and shake it.
Take care as the bag will be hot!

/\ Risk of scalding!
= Open the popcorn bag carefully as hot steam may be released.

= Never set the microwave to full power.

Weight Accessories Microwave power in watts,
Cooking time in minutes
Popcorn for the microwave 1 bag, 100 g Ovenware 700 W, 3-5 mins

Microwave tips

You cannot find any information about the settings for the
quantity of food you have prepared.

Increase or reduce the cooking times using the following rule of
thumb:

Double the amount = almost double the cooking time

Half

the amount = half the cooking time

The food has become too dry.

Next time, set a shorter cooking time or select a lower microwave

power setting. Cover the food and add more liquid.

When the time has elapsed, the food is not defrosted, hot or
cooked.

Set a longer time. Large quantities and food which is piled high
require longer times.

When the time has elapsed, the food is overheated at the edge
but not done in the middle.

Stir it during the cooking time and next time, select a lower microwave
power setting and a longer cooking time.

After defrosting, the poultry or meat is defrosted on the outside
but not defrosted in the middle.

Next time, select a lower microwave power setting. If you are
defrosting a large quantity, turn it several times.

Cakes and pastries

About the tables

Notes

= The times given apply to food placed in a cold oven.

= The temperature and baking time depend on the consistency
and amount of the mixture. This is why temperature ranges are
given in the tables. Begin with the lower temperature and, if
necessary, use a higher setting the next time, since a lower

temperature results in more even browning.

= Additional information can be found in the Baking tjps section
following the tables.

= Always place the cake tin in the centre of the lower wire rack.
But the food with ** should be placed in the turntable.

Baking tins

Note: It is best to use dark-coloured metal baking tins.

Baking in tins Accessories Type of Temperature Microwave Cooking time
heating °C power in watts  in minutes

Sponge cake, simple Ring tin/cake tin ) 170-180 100 40-50
Sponge cake, Ring tin/cake tin ) 150-170 - 70-90
delicate (e.g. sandcake)”

Sponge flan base Flan-base cake tin ® 160-180 - 30-40
Delicate fruit flan, sponge Springform/ring tin ® 170-180 100 35-45
Sponge base, 2 eggs Flan-base cake tin ® 160-170 - 20-25
Sponge flan, 6 eggs Dark springform cake tin & 170-180 - 35-45
Shortcrust pastry base with crust Dark springform cake tin & 170-190 - 30-40

ErUit tart/cheesecake with pastry Dark springform cake tin =~ & 170-190 100 35-45

ase”

Swiss flan** Dark springform cake tin & 190-200 - 45-55

Ring cake Ring cake tin ® 170-180 40-50
Pizza, thin base, light topping**  Round pizza tray ® 220-230 - 15-25
Savoury cakes™* Dark springform cake tin & 200-220 - 50-60

Nut cake Dark springform cake tin & 170-180 100 35-45
Yeast dough with dry topping Round pizza tray ) 160-180 - 50-60

* Allow cake to cool in the oven for approx. 20 minutes.
** the food should be placed in the turntable
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Baking in tins Accessories Type of Temperature Microwave Cooking time
heating °C power in watts  in minutes

Yeast dough with moist topping  Round pizza tray & 170-190 - 55-65

Plaited loaf with 500 g flour Round pizza tray & 170-190 - 35-45

Stollen with 500 g flour Round pizza tray ® 160-180 - 60-70

Strudel, sweet Round pizza tray <) 190-210 180 35-45

* Allow cake to cool in the oven for approx. 20 minutes.

Small baked items Accessories Type of Temperature in°C  Cooking time in
heating minutes

Biscuits Round pizza tray &® 150-170 25-35

Macaroons Round pizza tray @ 110-130 35-45

Meringue Round pizza tray ® 100 80-100

Muffins Muffin tray on wire rack ® 160-180 35-40

Choux pastry Round pizza tray & 200-220 35-45

Puff pastry Round pizza tray @ 190-200 35-45

Leavened cake Round pizza tray <) 200-220 25-35

Bread and bread rolls Accessories Type of Temperature in°C  Cooking time in

heating minutes

Sourdough bread with 1.2 kg flour Round pizza tray & 210-230 50-60

Flatbread Round pizza tray <) 220-230 25-35

Bread rolls Round pizza tray & 210-230 25-35

Rolls made with sweet yeast dough Round pizza tray ® 200-220 15-25

Baking tips

You want to bake according to your own

recipe.

Use similar items in the baking tables as a guide.

Use baking tins made of silicone, glass,
plastic or ceramic materials.

The baking tin must be heat-resistant up to 250 °C. Cakes in these baking tins will be
less brown. When using the microwave, the cooking time will be shorter than the time
shown in the table.

How to establish whether sponge cake is

baked through.

Approximately 10 minutes before the end of the baking time specified in the recipe, poke
the cake with a cocktail stick at its highest point. If the cocktail stick comes out clean, the
cake is ready.

The cake collapses.

Use less liquid next time or set the oven temperature 10 degrees lower and extend the
baking time. Observe the specified mixing times in the recipe.

The cake has risen in the middle but is lower

around the edge.

Only grease the base of the springform cake tin. After baking, loosen the cake carefully
with a knife.

The cake is too dark.

Select a lower temperature and bake the cake for a little longer.

The cake is too dry.

When it is done, make small holes in the cake using a toothpick. Then drizzle fruit juice or
an alcoholic beverage over it. Next time, select a temperature 10 degrees higher and
reduce the baking time.

The bread or cake (e.g. cheesecake) looks
good, but is soggy on the inside (sticky,
streaked with water).

Use slightly less fluid next time and bake for slightly longer at a lower temperature. When
baking cakes with a moist topping, bake the base first, cover with almonds or bread
crumbs and then add the topping. Please follow the recipe and follow the baking times.

The cake cannot be turned out of the dish
when it is turned upside down.

After baking, allow the cake to cool for a further 5 to 10 minutes, then it will be easier to
turn out of the tin. If it still sticks, carefully loosen the cake around the edges using a
knife. Turn the cake tin upside down again and cover it several times with a cold, wet
cloth. Next time, grease the tin well and sprinkle some bread crumbs into it.

You have measured the temperature of the
oven using your own meat thermometer and
found there is a discrepancy.

The oven temperature is measured by the manufacturer after a specified period of time
using a test rack in the centre of the cooking compartment. Ovenware and accessories
affect the temperature measurement, so there will always be some discrepancy when
you measure the temperature yourself.

Sparks are generated between the tin and

the wire rack.

Check that the tin is clean on the outside. Change the position of the tin in the cooking
compartment. If this does not help, continue baking but without the microwave. The
baking time will then be longer.
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Roasting and gri||ing oven and allow it to rest for an additional 10 minutes. This
allows better distribution of the meat juices.

About the tables = Poultry:
The temperature and roasting time depend on the type and Turn the pieces of meat after %5 of the cooking time has
amount of food being cooked. This is why temperature ranges are elapsed.
given in the tables. Begin with the lower temperature and, if . .
necessary, use a higher setting the next time, Tips for grilling
For more information, see the section entitled 7jps for grilling and Notes
roasting which follows the tables. = Always keep the oven door closed when grilling and do not
preheat.

Ovenware ) ) .

. o = As far as possible, the pieces of food you are grilling should be
You may use any heat-resistant ovenware which is suitable for of equal thickness. Steaks should be at least 2 to 3 cm thick.
use in a microwave. Metal roasting dishes are not suitable for This will allow them to brown evenly and remain succulent and
roasting with microwaves. juicy. Do not add salt to steaks until they have been grilled.
The ovenware can become very hot. Use oven gloves to take the = Use tongs to turn the pieces of food you are grilling. If you
ovenware out of the oven. pierce the meat with a fork, the juices will run out and it will
Place hot glass ovenware on a dry kitchen towel after they have become dry.

been removed from the oven. The glass could crack if placed on a « Dark meat, e.g. beef, browns more quickly than lighter-

cold or wet surface. coloured meat such as veal or pork. When grilling light-coloured
meat or fish, these often only brown slightly on the surface,

Tips for roasting although they are cooked and juicy on the inside.

Notes = The grill element switches off and on again automatically. This
= Use a deep roasting dish for roasting meat and poultry. is normal. The grill setting determines how frequently this will
happen.

= Check that your ovenware fits in the cooking compartment. It
should not be too big.

Beef
= Meat:
Cover approx. two thirds of the ovenware base with liquid. Add Notes o
slightly more liquid for pot roasts. Turn pieces of meat halfway = Turn pot-roasted beef after /3 and %3 of the cooking time.
through the cooking time. When the roast is ready, turn off the Finally, allow to stand for approx. a further 10 minutes.
= Turn tenderloins and sirloins halfway through the cooking time.
Finally, allow to stand for approx. a further 10 minutes.
= Turn steaks after %3 of the cooking time.
Beef Accessories Type of Temperature in  Microwave power in Cooking time in
heating °C, grill setting watts minutes
Pot-roasted beef, Ovenware with lid ) 180-200 - 120-143
approx. 1 kg*
Fillet of beef, medium, Ovenware without lid ) 180-200 100 30-40
approx. 1 kg*
Sirloin, medium, Ovenware without lid ® 210-230 100 30-40
approx. 1 kg *
Steak, medium, 3 cm thick** Higher wire rack - 3 - each side: 10-15

* Lower wire rack
** Higher wire rack

Veal

Note: Turn joints and knuckle of veal halfway through the cooking
time. Finally, allow to stand for approx. a further 10 minutes.

Veal Accessories Type of Temperature °C Microwave power in  Cooking time in
heating watts minutes

Joint of veal, approx. 1 kg* Ovenware with lid & 180-200 - 110-130

Knuckle of veal, Ovenware with lid ® 200-220 - 120-130

approx. 1.5 kg*
* Lower wire rack

Pork

Notes

= Turn lean joints of pork and rindless joints halfway through the = Do not tur? pcrn]rk fillets or pork chops. Finally, allow to stand for
cooking time. Finally, allow to stand for approx. a approx. a further 5 minutes.
further 10 minutes. = Turn the neck of pork after %3 of the cooking time.

= Place the joint in the ovenware rind-side up. Score the rind. Do
not turn the joint. Finally, allow to stand for approx. a
further 10 minutes.
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Pork Accessories Type of Temperature in Microwave power Cooking time in

heating °C, grill setting in watts minutes
Joint without rind Ovenware with lid & 220-230 100 40-50
(e.g. neck), approx. 750 g*
Joint with rind Ovenware without ® 190-210 - 130-150
(e.g. shoulder) approx. 1.5 kg* lid
Fillet of pork, approx. 500 g* Ovenware with lid ® 220-230 100 25-30
Joint of pork, lean, Ovenware with lid ) 210-230 100 60-80
approx. 1 kg*
Smoked pork on the bone, Ovenware without - - 300 45-45
approx. 1 kg* lid
Neck of pork, 2 cm thick** — 3 - 1st side: approx. 15-20

2nd side: approx. 10-
15

* Lower wire rack
** Higher wire rack

Lamb

Note: Turn the leg of lamb halfway through the cooking time.

Lamb Accessories Type of Temperature Microwave power Cooking time in
heating °C in watts minutes

Saddle of lamb on the bone, Ovenware without lid <) 210-230 - 40-50

approx. 1 kg*

Leg of lamb, boned, medium, Ovenware with lid ) 190-210 - 90-95

approx. 1.5 kg*

* lower wire rack

Miscellaneous

Notes

= Finally, allow the meat loaf to stand for approx. a
further 10 minutes.

= Turn the sausages after %3 of the cooking time.

Miscellaneous Accessories Type of Temperature in Microwave power in Cooking time in
heating °C, grill setting watts minutes
Meat loaf, approx. 1 kg* Ovenware without lid & 180-200 700 W + -
100W
4 to 6 sausages for - — 3 - each side: 10-15
grilling

approx. 150 g each**

* lower wire rack
**higher wire rack

Poultry = Place half chickens and chicken portions skin-side up. Do not
turn.
Notes o
= Place whole chickens and chicken breasts breast-side down. = Turn the duck and goose breast skin-side up. Do not turn.
Turn after %3 of the cooking time. = Turn goose thighs halfway through the cooking time. Prick the

= Place poulard breast-side down. Turn after 30 minutes and set skin.

the microwave power to 180 watts. = Place turkey breast and thighs skin-side down. Turn after %3 of
the cooking time.

Poultry Accessories Type of Temperature in Microwave power Cooking
heating °C, grill setting in watts time in
minutes
Chicken, whole, approx. 1.2 kg* Ovenware with lid ® 220-230 300 35-45
Poulard, whole, approx. 1.6 kg* Ovenware with lid ® 220-230 300 30
100 20-30
Chicken, halves, 500 g each” Ovenware without lid ® 180-200 300 30-35
Chicken portions, approx. 800 g* Ovenware without lid ® 210-230 300 20-30
Chicken breast with skin and bones, Ovenware without lid ® 190-210 100 30-40

2 pieces, approx. 350-450 g*
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Poultry Accessories Type of Temperature in Microwave power Cooking

heating °C, grill setting in watts time in
minutes
Duck breast with skin, 2 pieces, Ovenware without lid _ 3 100 20-30
300-400 g each**
Goose breast, 2 pieces, 500 g each* Ovenware without lid ) 210-230 100 25-30
Goose legs, 4 pieces, approx. 1.5 kg* Ovenware without lid & 210-230 100 30-40
Turkey breast, approx. 1 kg* Ovenware with lid ® 200-220 - 90-100
Turkey drumsticks, approx. 1.3 kg* Ovenware with lid ) 200-220 100 50-60
* lower wire rack
**higher wire rack
Fish
Notes
= For grilling, place the whole fish, e.g. trout, onto the middle of
the higher wire rack.
= Grease the wire rack with oil beforehand.
Fish Accessories Type of Temperature °C  Cooking time in
heating minutes

Fish steak, e.g. salmon, 3 cm thick, grilled Higher wire rack - 3 20-25
Whole fish, 2-3 pieces, 300 g each, grilled Higher wire rack . 3 20-30

Tips for roasting and grilling

The table does not contain information for the ~ For small roasts, select a higher temperature and a shorter cooking time. For larger
weight of the joint. roasts, select a lower temperature and a longer cooking time.

How to tell when the roast is ready. Use a meat thermometer (available from specialist shops) or carry out a “spoon test”.
Press down on the roast with a spoon. If it feels firm, it is ready. If the spoon can be
pressed in, it needs to be cooked for a little longer.

The roast looks good but the juices are burnt. Next time, use a smaller roasting dish or add more liquid.

The roast looks good but the juices are too clear Next time, use a larger roasting dish and add less liquid.
and watery.

The roast is not well-done enough. Carve the roast. Prepare the gravy in the roasting dish and place the slices of roast
meat in the gravy. Finish cooking the meat using the microwave only.

Bakes, gratins, toast with toppings = Place the bake on the lower wire rack.

= Leave bakes and gratins to cook in the oven for a further

Not ; 2
oles 5 minutes after switching off.

= The values in the table apply to food placed in a cold oven.

= For bakes, potato gratins and lasagne, use a microwaveable,
heat-resistant ovenproof dish 4 to 5 cm deep.

= Cheese on toast:
Pre-toast slices of bread.

Bakes, gratins, toasts Accessories Type of Temperature in Microwave power Cooking time
heating °C, grill setting in watts in minutes

Bake, sweet, approx. 1.5 kg* Ovenware without lid S 140-160 300 25-35

Savoury bake, made with Ovenware without lid 3 150-160 700 20-25

cooked ingredients,
approx. 1 kg*

Lasagne, fresh” Ovenware without lid ® 200-220 300 25-35

Potato gratin made fromraw  Ovenware without lid 180-200 700 25-30
ingredients, approx. 1.1 kg*

Toast with topping, 4 slices** 3 - 8-10

* lower wire rack
** higher wire rack
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Convenience products, frozen

Notes

= Observe the instructions on the packaging.

= The values in the table apply to food placed in a cold oven.
= Do not lay chips, croquettes or potato rdstis on top of each

other. Turn half way through the cooking time.

= Place the food directly on the turntable.

Convenience products Accessories Type of Temperature °C Microwave power Cooking time
heating in watts in minutes

Pizza with thin base* Turntable ® 220-230 - 10-15
Pizza with deep-pan base Turntable = - 700 3

® 220-230 - 13-18
Mini pizza* Turntable ® 220-230 - 10-15
Pizza baguette* Turntable = - 700 )

® 220-230 - 13-18
Chips Turntable ® 220-230 - 8-13
Croquettes* Turntable ® 210-220 - 13-18
Résti, stuffed potato pockets Turntable ® 200-220 - 25-30
Part-cooked rolls or baguette Lower wire rack ® 170-180 - 13-18
Fish fingers Turntable ® 210-230 - 10-20
Chicken goujons, nuggets Turntable ® 200-220 - 15-20
Lasagne, approx. 400 g** Lower wire rack ® 220-230 700 12-17

* Preheat the cooking compartment for 5 minutes.
** Place the food in suitable, heat-resistant ovenware.
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CAN THAN DE TRANH TIEP XUC VOI NANG LUONG VI SONG

(a) Khoéng cb van hanh 16 khi cra m& vi diéu nay c6 thé dan dén thiét hai khi tiép
xuc v@i vi song. Diéu quan trong la khdng dwoc thao cac khoéa lién déng an toan.

(b) Khéng dat bat ky vat gi & gitra mét trwdc va clra 10 hodc tranh dat cat bam trén bé mat giodng
clra.

(c) CANH BAO: Néu gioang ctra bi héng, khdong dwoc s dung 16 cho dén khi 16
duwoc stra chira b&i nhan vién ky thuat.

PHU LUC

Néu thiét bi khéng dwoc duy tri & trang thai sach s&, bé mat clra n6 c6 thé bj xubng cap va
anh hudng dén tudi tho cla thiét bi hodc dan dén cac tinh huéng nguy hiém khac.
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THONG TIN AN TOAN QUAN TRONG

THONG TIN AN TOAN QUAN TRONG
CANH BAO

Pé giam nguy co hdéa hoan, dién giat,
thwong tich cho nguw®i hodc tiép xuc voi
nang lwong vi sdbng qua muc khi st dung
thiét bj ctia ban hay thwc hién cac bién
phap phong ngtra co ban bao gém:

1. Thiét bi c6 thé dwoc si dung bdi tré
em to 8 tudi tré I&n hodc nhirng ngudi
bi gidm kha nang thé chat, cam giac
hodc tinh than ho&c thiéu kinh nghiém
va kién thirc néu ho dwoc giam sat hoac
dwoc hwéng dan lién quan dén viéc st
dung thiét bi an toan va hiéu cac méi
nguy hiém lién quan.

Tré em khéng dwoc choi véi thiét bi.
Viéc vé sinh khéng dwoc thwc hién boi
tré em néu khéng cé sw giam sat.

2. Boc va lam theo hwong dan: "THAN
TRONG PE TRANH TIEP XUC VOI
NANG LUONG VI SONG."

3. Dé thiét bj va day dién tranh xa tdm tay
tré em dudi 8 tudi.

4. Néu day cap ngudn bj hdng, n6 phai
duwoc thay thé bédi nhan vién ky thuat dée
tranh nguy hiém.

5. CANH BAO: Sé& gay nguy hiém cho
b4t ky ai khdng phai nhan vién ky thuat
thwe hién viéc thao vé boc bédo vé chéng
tiép xtc v&i nang lwong vi séng.
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6. CANH BAO: Khéng dwoc dun néng
chat 16ng va thwc phdm khac trong cac
hop kin vi chung c6 kha nang phat né.

7. Thiét bj nay c6 thé sir dung cho tré em
tr 8 tudi tré 1&8n va nhirtng nguwdi bj gidm
thé chéat, cdm giac hodc hwéng dan lién
quan dén viéc st dung thiét bj méot cach
an toan va hiéu cac méi nguy hiém lién
quan. Tré em khéng dwoc choi voi thiét
bi. Tré em duwdi 8 tudi khéng duwoc thuc
hién viéc vé sinh va bao tri néu khéng cé
sy giam sat.

8. Khi hém nong thu’c’én trong hép nhwa
hoac gidy, hay d& méat dén 16 vi cé kha
nang danh Ikra.

9. Chi s&r dung cac dung cu phu hop
trong 10 vi song.

10. Néu khoi phat ra, tat hodc rat phich
cam cua thiét bi, déng ctra de dap tat
ngon ldra.

11. S& dung 16 vi s6ng dé ham néng dé
udng cé thé dan dén viéc dun sbéi cham,
do dé phai can than khi x& ly vat cha.

12. Cac vat chlra nhw binh sira cla :tré
em phai duwgc khuay hogc lac va kiém
tra nhiét trwdc khi uong dé tranh bj bong.



13. Khéng dwec lam ndong trieng trong 10
vi séng vi ching cé thé phat nd ngay ca
khi 1o da két thuc.

14. LO nén dg’o’c lam sach thuwdng xuyén
va loai bé tat ca nhirng can ban thuwc
pham.

15. Viéc khéng duy tri 16 trong diéu kién
thich hop c6 thé anh hwdng xau dén tudi
tho cta thiét bj va cé thé dan dén nguy
hiém.

16. Chi s&r dung dau do nhiét d6 duwoc
khuyén nghi cho 10 nay. (Pbi v&i 16
nuwédng duwoc cung cap véi mot sd co s&
dé s&r dung dau do cdm bién nhiét do)

17. Lo vi song phai van hanh duoc voi
mat op 10. (do6i v&i 160 nwdng cd mat op
10)

18. Thiét bi nay dwoc thiét ké dé duoc
str dung trong cac hd gia dinh va cac
*ng dung twong tw nhuw:

- Khu vwc Nhan vién nha bép trong cac
ctra hang, van phong va méi tredng lam
viéc khac.

- Nha vuon

- Trong cac khach san, nha nghi,...

19. Cén than thao dia xoay khi thdo bao
bi thiét bj. (Bbi v&i cac thiét bi ¢ dinh
va thiét bj tich hop dang dwoc st dung
bang hodc cao hon 900mm so véi san
va cé ban xoay cé thé thao roi. Nhwng
diéu nay khéng ap dung cho nhirng thiét
bi c6 ban 1& ngang.
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20. Thiét bi khéng duwoc lam sach bang
hoi nwdec.

21. CANH BAO: bam bao thiét bj da tat
trwéc khi thay dén dé tranh bij dién giat.

22. CANH BAO: Cac bo phan co thé bi
noéng trong qua trinh s dung. Tranh xa
tam tay tré em.

23. Lam sach bang hoi nwéc khong phu
hop voi thiét bi nay.

24 .L6 vi song thich hop dé l1am nong thirc
&n va dd ubng. Khéng phu hop véi viéc
lam khoé thwc phdm, quan 4o, hong khd
nhi*ng miéng dém, gidy dép hoac vai 4m
va nhirng vat dung twong tw vi co thé
dan dén nguy co chay né.

25. B& mat ngan ta ciing cé thé bj néng.

26. Thiét bj va cac bdé phan lan can co thé
bi néng trong qua trinh s dung. Tranh
cham vao cac bé phan néng. Tranh xa
tam tay tré em.

27. Khéng duwoc sir dung vat chira bang
kim loai cho 16 vi séng.



28. Khéng str dung chét tay rira &an mon
kim loai hodc &n mon manh dé vé sinh
ctra kinh cta 16 vi chung cé thé lam tray
xwéc bé mat, dé dan dén vé kinh.

29. Thiét bj dwoc thiét ké dé 1ap dat am ta.

30. Khéng dwoc lap dat thiét bi am tad
hoan toan dé tranh trwdng hop qua
nong. (Piéu nay khéng ap dung cho
cac thiét bj c6 mat 6p gb.)
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31. CANH BAO: Khi thiét bi dwoc van hanh
& ché do két hop, tré em chi nén st dung 10
duwdi sy giam sat cua nguwoi Ién do 10 sé
sinh ra nhiét do cao.

POC KY HUONG DAN SU’ DUNG VA
GIU LAl PE THAM KHAO VE SAU.



Nguy co gay hw hong

Thén trong!

= Tao ra cac tia Itra: Kim loai, vi du: mét mubng trong ly - phai
gilr khoang cach it nhat 2 cm tr cac brc twdng cua 10 va
bén trong clia canh ctra. Cac kim loai nhon c6 thé lam héng
kinh bén trong cta canh ctra.

= Nwéc trong khoang néu nong: Khong bao gio duwoc dd nwéc
vao khoang nau an néng. bieu nay sé gay ra hoi nwdc. Sy
thay doi nhiét dé cé thé gay ra thiét hai.

= Thyc phdm am: Khong Iwu trik thue phdm &m trong khoang
nau an kin trong thoi gian dai.
Khong st dung thiét bj dé Ilwu trir thwe phdm. Diéu nay co
thé dan den an mon.

= Lam mat véi clra thiét bj mé: Chi d§ lai khoang ‘néu an dé
lam mat voi canh clra dong. blrng bay bat ctr diéu gi trong
ctra thiét bi. Tham chi néu ctra chi hoi hé mé&, cac phan lan
can c6 thé bi hw héng theo thoi gian.

= Giodng ctra 16 qua ban: Néu giodng clra 16 qua ban, ctra 1o
sé khdéng con duoc dong dung trong qua trinh hoat dong
Mat trwéc cla thiét bi co thé bi hw hai. Luén gitr giodng clra
16 dwoc sach sé.

= Van hanh [0 vi sobng ma khong c¢6 thire an: Van hanh ;hiét bi
khéng co thirc a@n trong khoang nau a@n c6 thé dan dén qua
tai. Brng bao gi¢ bat thiét bj triv khi cé thivre &n trong khoang
nau an.

Lap dat
C6 dinh thiét bi

= Thiét bi nay duwoc thiét ké dé sir dung trong nha bép.

= Thiét bi nay khéng duwoc thiét ké dé& st dung nhw mét thiét bj
dé ban hoac am ti hoan toan.

= Tu duoc trang bi khdng c6 twong chén phia sau thiét bi.

= Khodng cach téi thidu ctia twdng va mat phia sau 10 it nhat la
45mm.

= TL:J dwoc trang bi phai cé 16 théng gié & mat truéc 250cm?,
dé dat dwoc diéu nay hay hay cat & mat sau hoac lap luoi
tan nhiét.

Kich thwéc dong tu

Ventilation openings

behind, min. 250 cmm #600
55o'v560t?\

\\

\-.

Ventilation
area in the
base min. 250 cm?2

Ventilation grid

Lwu y: Nén c6 khoang trong phia trén 16.

= St dung clra thiét bi & ding hoac dat d6 lén trén: Khong
dirng hodc dat bat cv vat gi 1én trén khi clra 10 dang mé.
Khong dat 16 nwéng hodc cac phu kién trén ctra thiét bj.

= Van chuyen thiét bi: Khéng van chuyén hoac gitr thiét bi bang
tay ndm ctra. Trong lwong cla may cé thé lam hdng clra.

= Bong ngd 16 vi song: Khéng cai dat cong suét 16 vi séng quéa
cao. St dung cbng suat nguon khéng qua 600W. Ludn dat tui
bdng ngd trén dia thay tinh. Bia cé thé bi di chuyén néu qua tai.

= Chét 16ng da ndu sOi khong dwoc 1am néng trong 10 vi song.
Theo dbéi qua trinh nau Chon th¢i gian nau ban dau ngén hon
va téng thdi gian nAu theo yéu cau.

= Nén lam sach [0 thwong xuyén, loai bd cac can ban thirc an
trong 16 vi chdng c6 thé phat nb ngay ca sau khi 16 vi séng da
két thuc hoat ddong.

= Viéc khong bao quan 16 trong dleu kién sach sé co thé dan dén
hw hdng bé mat, anh hudng xau dén tudi tho cla thiét bj va cé
thé dan dén tinh huéng nguy hiém.

= Cé4c 16 thong gio khong duoc bit kin.

= Hoat dong an toan cua thiét bi nay chi c6 thé dwoc dam bao
néu thiét bj da dwoc cai dat theo cac hwdng dan cai dat nay.

= Viéc ¢b dinh [6 sé& bj anh hwéng néu cai dat khdng chinh xac.

= Cac thiét bj I4p dat phai chju dwoc nhiét do lén dén 90°C.

Ventilation
in the base
min. 250 cm?

Cupboard feet



Lap dat am

*  Khéng gil hodc mang thiét bj bang tay ndm clra. Tay nam ctra c6 thé khong chiu duoc
trong lwong cla thiét bj va co thé bj gay.

Can than day 16 vao bén trong khoang ti, ddm bao réng 16 dat ngay gitra khoang tu.
2. M®& clra, gan cac vit d& cd dinh 16 bén trong khoang.

T~ 02054,
4154 W > ?
a50| | =¥ 10 454
~ l W* m|n \ l
“\ — -t
595 ~——min. 5504"

* 20 mm for metal fascias

Lap d&t day du thiét bi bén trong 1.
Khéng xodn day cap nguon.

C4 dinh thiét bj vao vi tri.

Khodng cach gitra mat ta va thiét bi khong dwoc gan thém bang cac pat bd sung.

Théng tin quan trong

Két ndi dién

Thiét bj dwoc trang bi phich cdm va phai dwoc két nbi dat dang cach.

Chi nhan vién ky thuat mai co thé 1ap dat hodc thay thé day cap ngudn. Néu phich cdm khéng dwoc
|&p d&t trong thoi gian dai, cong tac ngét dién toan cwc phai dwoc Iap dat gan dé véi khodng cach it

nhat 3mm. Két ndi bao vé phai ddm bao dwoc I&p dat.

CB an toan: xem hwéng dan cho phan thong tin ky thuat.
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Thiét bi

St dung phan nay dé lam quen v&i thiét bj ctia ban. Bang diéu khién va cac diéu khién hoat dong riéng Ié dwoc gidi thich. Ban sé& tim
th4y théng tin v& cac bd phan va phu kién.

Bang diéu khién

Phim dieu khién va hiéen thij

Cac phim dwoc st dung dé cai dat chirc ndng bd sung khac
nhau. Trén man hinh, ban cé thé doc cac trang thai ma ban da
cai dat.

Biéu twong Chirc ning

= Vi song

@ Nhan nhanh: Lam néng nhanh
Nhan va git: Khoa tré em

Nh&n nhanh: Dirng
Nhan 2 lan: Hay

|

& Nhiét d6/Trong lwgng
©) Ddng hd

@ Bat dau

Chtrc nang Str dung

— St dung chtrc nang nay dé ché bién
mén an nhanh cling nhw lam vang bé
= mat moén an.

0 Ra déng 2 chuwong trinh ra déng
13 chwong trinh n4u

A Ty dong Lam noéng theo nhiét dd va trong
lwong.

% Vi séng R& déng, ham néng va néu an.

Lwa chon tham sé
S& dung lwa chon nay dé cai d&t tham sé

Tuy chon chire nang
St dung chirc ndng tlly chon dé 1am néng tirng loai thwe pham.

Chirc nang St dung
D& nwéng cac loai banh trong khay,
banh plan, banh ph6 mai hay mét
@ 3D Hot air s0 loai khac twong tw, co the duy tri

hwong vi cGia thuwc pham & nhiét do
50°C trong 1-2 gio.

Gia c&m c6 mau nau va gion. Thit
nwdng cho ra ket quéa tot nhat khi
hoat ddng & ché do nay.

% Girill with fan

Déi v&i cac san phdm dong lanh va
cac thwc pham can gia nhiét nhiéu
bén dudi.

Lia chon gilra cac mirc cao, trung

. Grill binh va thap. Diéu nay la Iy twdng
neu ban muon lam bit tét, xdc xich,
ca miéng hoac banh mi lat.

® S& dung chirc nang nay dé nwéng
+ Microwave+Hot air thtre an nhanh chéng, dong thoi st
= dung chirc nang ctia 3D hot air.

Gia c&m c6 mau nau va gion. Thit

3 h&m va cac mén nwéng hoat dong tét
* Microwave+Grill Fan  bang cach sv dung cai dat nay. Va st
= dung dé nwéng cac moén chin déu.

® S& dyng chirc néng nay dé nuéng

é Microwaves+Pizza gwilzfzcaan nhanh cling nhw nwéng

tham s6 chirc nang

Lwa chon 13 chwong trinh tw dong.

Twr dong Te P 01 dén P 13.

Lwa chon nhiét d6 (°C)
&® :50,100,105,110...230

Nhiét do % :100,105,110...230
® :100,105,110...230

& +=x:50,100,105,110...230
% +2x:100,105,110...230

® +==: 100,105,110...230

Trong lwong Cai dat trong lwong.
Thoi gian Cai dat thoi gian.

o Lwa chon cong suét vi séng 100W,
Vi séng 300W, 450W, 700W va 900W.

Quat tan nhiét

Thiét bi cia ban c6 quat tan nhiét. Quat tan nhiét bat trong khi

hoat ddng. Khong khi nong thoat ra phia trén canh clra.

Quat tan nhiét sé tiép tuc chay trong mét thei gian nhét dinh.

Thén trong!

Khéng che cac khe thong gi6. Néu khong sé dan dén tinh

trang qua noéng.

Lwuy

= Thiét bi vAn mat trgng qua trinh van hanh [6. Quat tan nhi@t
sé bat. Quat c6 thé van chay ngay ca khi 16 vi séng da két
thuc hoat dong.

= Hién twong ngung tu co thé xuét hién trén canh cira. Diéu
nay la binh thwong, khéng anh hwédng dén hoat déng cua 10,
lau sach hoi nwée sau khi str dung.



Phu kién

St dung thiét bi lan dau tién

Ban sé tim dwoc nhitng thong tin hivru ich trong phan nay.
Doc phan Théng tin hwéng dan an toan.

Cai dat déng ho

Khi thiét bi duoc két ndi, "00:00" s& nhap nhay, chudng sé
kéu mat 1an.Cai d&t ddng hd.

1.Van "—/+" gitra 00:00 va 23:59

2.Nhén phin(®. Hen gio duoc
cai dat.

Cai dat 16

C6 nhiéu cach khac nhau dé ban co thé cai dat lo. O' day

chung t6i sé& giai thich lam thé nao dé co thé Iwa chon ché do

gia nhiét va nhiét d6. Ban cling co thé lia chon thoi gian thich

hop cho moén an. Vui long tham khao phan Cai dét tuy chon va

thoi gian.

Cai dat loai gia nhiét va nhiét dé

Vi du: Khi néng @ & 200°C trong 25 phut.

1. D4t bd chon chire nang thanh & .

2.Nhiét d& mac dinh 180 °C s& nhdp nhay. Vannim"—/+"
dé cai d&t nhiét d6 dén 200° C .

3.Nhan phim O . Vvannim" — / + " dé cai dat nhiét 4o
cho 25 phut.

4.Nhan phim @)

4308

. Lo bat dau gia nhiét.

Dia xoay

La mét bé mat cho gia do. . )
Thyc pham can nhiéu nhiét ttr bén dwéi co theé dat triee tiep 1€én
dia xoay.

Dia xoay c6 thé xoay theo chiéu kim dong hé hodc nguoc chiéu
kim dong ho. ) o

Dat dia xoay vao gitra khoang va chac chan rang dat dung vi tri.
= Khong dwoc st dung 16 vi séng khi khéng co dia xoay.

= Dia xoay c6 thé chiu dwoc téi da 5kg.

= Dia xoay phai quay khi st dung bét ky chirc ndng nao.

Gia d& thap
Ap dung cho chirc nang vi séng va nuéng.

Gia d& cao

Ap dung cho chirc ndng nwéng vi du: bit tét, xtc xich,
banh mi.

Hoéc str dung d& hd tro nhirng dia thap.

Lvuy: . .
Loai va sO lwgng phu kién phu hop v&i nhu cau thyc té.

Gia nhiét cho 16

Dé loai bé mui 16 m&i, lam nong 16 tréng. Lam néng mét gidr véi
nhiét d6 230°C & ché do & . Dam béo rang khoéng con bao goéi
nao con bén trong 0.

1.S0 dung Iwa chon chirc ning dé& chon &.

2.S® dung lwa chon nhiét do dé cai dat 230°C.

3.Nhén phim©. Van nim " — / +" d& cai dat thoi gian dén
60 pht.

4.Nhan phim ®), 16 bt dau gia nhiét.

Vé sinh phu kién
Trwée khi ban si dung cac phu kién an dau tién, hay lam
sach chuing béng xa phong 4m va vai mém.

Mé& ctra 16 trong khi hoat dong

Hoat dong sé bi ngung lai. Sau khi déng ctra. Nhan phim &),
d& hoat déng tro lai.

Tam dirng hoat dong

Nhan phim[1] ¢& tam dirng hoat déng. Sau d6 nhan phim @)
dé hoat dong tr& lai.

Thay déi thoi gian ndu

Diéu nay co thé hoat déng bat ctr ltiic ndo. Nhan phim © .
Van nim — / + dé thay ddi thoi gian nAu.

Thay déi nhiét do

Diéu nay co thé hoat dong bét ctr luc nao.

Nhan phim &3 @& cai dat nhiét do méi. Van nim " — / +"
dé thay ddi nhiét do.

Huay bé hoat dong

Nh&n phim [i] hai I4n dé& hady bé hoat déng.
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Gia nhiét nhanh
Vi ché do gia nhiét nhanh, 16 ciia ban dwgc lam néng dén
nhiét do cai dat nhanh choéng.

Gia nhiét nhanh cé s&n céc loai cai dat sau day:

= & 3D Hot air
= % Grill with fan

= §-+=x Microwave+Hot air
.

Microwave+Girill Fan

= & Pizza setting
= @+ 2% Microwave+Pizza
Dé dam bao két qua ndu nuwdng trong 16, chi dat thirc an vao
sau khi két thuc gia nhiét.
1. Cai dat loai gia nhiét va nhiét d6.
2.Nhén phim @g .
Biéu twong (@) sé sang trén man hinh.
3. Nhan phim ®),.
Lo bat dau gia nhiét.

Vi séng

Vi séng duogc chuyen thanh nhiét trong thyc pham. Lo vi séng
c6 thé dwoc sir dung don 18 hodc két hop v&i cac thiét bj lam
néng khac. Ban sé tim thay thong tin 14p dét 16 nwéng va 16 vi
soéng.

Lwu y:
Trong Hwéng dén ndu &n chuyén nghiép, ban sé tim thay vi du
ra déng, lam néng va nau bang 16 vi séng.

Lwuy:
Sé buwéc cho thdi gian didu chinh cac cdng tAc ma héa nhw
sau:

0-1  phuat 1 giay
1-5 phat 10 giay
5-15 phuat 30 giay
15-60 phut 1 phut
60 phut 5 phut

Nhirng Iwu y lién quan dén vat chira

Vat chira phu hop

Vat chra pht hop dwoc [am bng cac chét liéu nhw thay tinh,
gém s hoac nhya chiu nhiét. Nhirng vat liéu nay cho phép vi
séng di qua .

Ban ciing c6 thé str dung db boc. Piéu nay gitp ban tiét kiem
dwoc viéc chuyén tir vat chiva nay sang vat chtra khac. Ban
chinén st dung cac vat chtra ¢o vien trang tri béng vang hoac
bac néu nha san xuét dam bao né phu hop véi 6 vi séng.

Vat chira khéng phu hop

Vat chira béng kim loai. Kim loai khéng cho phép vi séng di qua.

Thwe phdm chra trong vat chira kim loai sé van lanh.
Théan trong!

Tao ra tia Itra: kim loai — vi du: muéng béng kim loai - phai
dwoc glu céach thanh 16 va bén trong cla it nh4t 2 cm. Tia Itra
dién c6 thé pha hay kinh & bén trong canh ctra.
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Qua trinh gia nhiét trwéc hoan tat

Mot tin hiéu am thanh vang 1&n. Biéu twong @ nh&p nhay
trén man hinh. Bat thirc an vao 10.

Huay bé qua trinh lam néng nhanh

Trong khi cai dat chtre nang 1am nong nhanh, nhén phim @g
dé huy chirc ndng lam néng nhanh

Trong qua trinh lam nong nhanh, nhan phim (1] ho&c ,@@

dé hly bo chirc néng. Ngoai ra, ban cé thé mé clra dé hay
chirc nang.

Lwu y: 1. Chirc nang lam néng nhanh chi hoat déng néu ban
da chon mét trong cac ché do trén. Trong sudt qua
trinh gia nhiét nhanh, chirc nang vi séng bi tat.

2. Chi khi ban nghe thay chuéng bao va biéu twong
gia nhiét nhap nhay, ban c6 thé mé ctra va dat thirc
an vao trong.

Kiém tra vat chira

Khong bat 10 vi song trir khi ¢o thikc &n bén trong. Cac kiém tra
vat chira dudi day 1a ngoai 1é duy nhét cho quy tac nay.

Thyc hién klezm tra sau néu ban khong chac vat chira clia ban
¢6 phu hop dé str dung cho 10 vi séng hay khéng:

1.Lam néng 16 tréng v&i cong suét toi da trong V2 dén 1 phut.
2. Thinh thoang kiém tra nhiét d6 trong thdi gian dé.

V4t chira van nén lanh hodc 4m khi cham vao.

Vat chira khéng phu hop néu né tré nén néng va cé tia Ira
phat ra.

Cai dat cong suat vi séng
St dung phim 2= dé cai dat cong suét vi séng mong mudn.

100W - R& ddng thwe phdm mém
- Ra déng thyc pham c6 hinh dang dac biét
- Lam mém kem
- Lam né bot
300 W - Ra dong
- Lam chay socola va bo
450 W - Lam ndi bét, nu stp
700 W - H&m néng
- Néu ndm, nghéu, so, éc, hén
- Nau mén cé chiva trivng va phdé mai
900 W - N&u nuéc s6i, ham nong
-Nau ga, ca, rau
Lwuy:

= Khi ban nhan phim, lwa chon céng suét sé sang Ién.

= COng suét vi séng co thé dwoc dat thanh 900W trong t6i da
30 phut. Vi tat ca cac cai dat ngudn khac, thoi gian nau toi
da co thé 1a 1 gior 30 phut.



Cai dat 16 vi séng

Vi du: Cai dat cong suat vi song 300W, thoi gian ndu 17

phut.

1.Nhan phim 2%. Céng suét vi séng méc dinh 900W sé xuét
hién. Va thdi gian mac dinh s& nhap nhay.

2.Nhén phim 2% dé kich hoat chirc nang vi séng. V&n nim
" —/+ " @& didu chinh cong sut vi séng dén 300W.

3.Nhan phim ® . Vannim" — ; + " dé diéu chinh thoi gian
dén 17 phut.

4.Nhén phim @), .

B4t dau hoat dong. Thoi gian ndu bat ddu dém nguoc

trén man hinh.

Thoi gian nau da troi qua

M6t tin hiéu am thanh vang 1&n. Hoat déng vi séng két thiic.

Mé& ctra 16 trong khi hoat dong

Hoat ddng bi ngwng lai. Sau khi déng cira, nhan phim ®), .

Hoat dong tiép tuc.

Hoat dong két hop

Diéu nay lién quan ddng thdi dén hoat ddng nwéng va vi séng.
S dung vi song lam cho mon &n cla ban ndng nhanh hon,
nhwng chdng van cé mau nau dep mat.

Ban c6 thé bat tAt ca cac cong suét vi séng.

Ngoai trtr: 900W

Cai dat hoat dong két hop

Vi du: vi séng 100W, 17 phat va nhiét d6 & 190 °C.

1. Cai dat Iwa chon chirc nang thanh & + 2% .

2.Nhiét d6 mac dinh 180 °C sé& nhép nhay. Van nim" — / + "
dé cai dat nhiét do thanh 190°C.

3.Cong suat vi sdng mac dinh 1a 300W. Nh&n phim 2% sau dé
van num " — / +" dé cai d&t cong suat vi song thanh 100W.

4.Nhén phim ©. Van num " — / + " d& cai d&t thdi gian thanh
17 pht.

5. Nha&n phim @&),.

Thiét bi bat d4u hoat dong. Thdi gian nu bat dau dém nguoc.

Mét cach thiét lap khac:

1. Cai d4t Iwa chon chirc nang thanh & .

2. Nhiét dd mac dinh 180°C s& nhap nhay. Van nim " — / +"
dé cai dat nhiét do thanh 190°C.

3.Nhén phim . Vannim" — / + " dé cai dat thoi gian thanh
17 phut.

4.Nhan phim 2 . Céng suét vi séng mac dinh 1a 300W sé& nhap
nhay. Van nim " — / +" dé cai dat cong suét vi séng thanh
100W.

5.Nhén phim ®),.

Thiét bi bat dau hoat dong. Thdi gian ndu bat dau dém nguoc.
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Thay dbi thei gian nau

Diéu nay co thé dwoc thuc hién bat o lic nao. Nhan phim O .
Van nim " — / +" dé thay déi thoi gian.

Thay déi cai dat céng suét vi séng

Diéu nay co thé duwoc thuc hién bat civ lic nao.

Nhan phim == cho cong suat vi séng méi. Vannim " — / + "
dé cai dat cong suét vi séng.

Tam dirng hoat déng

Nhan nhanh phim [0 . Lo s& tam dirng. Nhé&n phim @),

dé tiép tuc hoat dong.

Huay bé hoat dong

Nhén phim [1] hai Ian @& hay bé hoat dong.

Lwuy
= Khi ban cai d&t chirc nang thanh =%, cai dat cong suét
vi song cao nhat luén sang nhw cai dat dwgc dé xuat.

= Néu ban mé& clra thiét bi trong khi ndu, quat c6 thé van tiép
tuc chay.

Thoi gian ndu tréi qua ) )
Mé&t &m thanh vang |1én. Ché d6 ket hop ket thac.
Mé& cipa |6 trong khi nau

Hoat dong bi ngung lai. Sau khi déng clra, nhan phim @\,
Hoat dong tiep tuc.

Tam dirng hoat dong

Nhan nhanh phim [0 . Lo s& tam dirng. Nhé&n phim @),

dé tiép tuc hoat déng.

Thay dbi thei gian ndu

Diéu nay co thé dwoc thuc hién bat ci Itc nao. Nhan phim © .
Vannum —/ + dé thay déi thoi gian.

Thay ddi cai dit cong suét vi séng

Diéu nay co thé duoc thye hién bat civ Itic nao. Nhan phim &=
cho cong suat vi song mai. Van nim " — / + " dé cai dat cong

suat vi séng.

Thay dbi nhiét dé

Diéu nay c6 thé duoc thire hién bat o Ituc nao. Nhan phim &3
dé cai dat nhiét do mai. Van num " — / + " dé diéu chinh nhiét
do.

Huay bé hoat dong

Nhén phim [i] 2 1&4n @& hay bé hoat déng.



Chwong trinh tw dong

Cac chuong trinh tw dong cho phép ban chuan bi thirc &n mot
cach dé dang. Ban chon chuwong trinh va nhap trong lwong thue
pham clia ban. Chuwong trinh tw ddng cho cac thiét 1ap tbi wu.
Ban c6 thé chon tir 13 chwong trinh.

Ludn dat thire &n trong ngdn nau lanh.

Cai dat chwong trinh
Khi ban d& chon mét chuong trinh, cai dat 16. Lwa chon
nhiét do phai & ché do tat.
Vi du: Chwong trinh 3 vé&i trong lwong 1 kg.
1.Cai dat Iya chon chirc nang cho cac chwong trinh tw

dong A. Sé ctia chwong trinh du tién sé xuét hién trén
man hinh.

2.Vannim" — / + " d& lwa chon sb chwong trinh.
3.Nhan phim &3 .
4Vannim" — / + " dé cai dat trong lwong, thoi gian hién thi.

5.Nhén phim & . Chuong trinh bét dAu. Ban c6 thé thay thoi
gian nau dem ngwoc.

Menu tw dong

S6 chwong trinh  Thé loai Muc

P O1* Rau Rau tuoi

P 02** M6n phu Khoai tay got vé/nau chin

P 03* Mén phu Khoai tay chién
Néu ban nghe tiéng bip, hay xoay
thtee an. Chirc ndng két hop cua 16
bt dau tw dong.

P 04 Gia cAm/ca Ga miéng
Néu ban nghe tiéng bip, hay xoay
thiec an. Chirc nang két hop cua 16
bt dau tw dong.

P 05* Banh Banh ngot

P 06* Banh Banh tao

P 07* Béanh Banh quiche

P 08** Ham néng Nwéc ubng/sup

P 09** Ham néng Moén an trén dia

P 10** Ham néng Nwéc sdt/hdm/mon &n

P11* Tién loi Dong lanh-Pizza

P12 Tién loi Do nwéng
Néu ban nghe tiéng bip, hay xoay
thire an. Chire néing két hop cla I6
bét dau tw dong.

P13 Tién lgi Moén duat 1o

Lwuy

= Céac chuwong trinh cé d4u * dwoc gia nhiét trwdc. Trong qua
trinh gia nhiét trwéc, thdi gian ndu tam dirng va biéu twong gia
nhiét trwvdc dwoc bat. Sau khi gia nhiét trwéc, ban sé nghe
thdy mot am bao va biéu twong gia nhiét trwérc s& nhap nhay.

= Cac chwong trinh ** chi ap dung véi chlrc nang vi song.

Chwong trinh két thac
M6t tin hiéu am thanh vang Ién. L6 ngwng lam néng.

Thay déi chwong trinh
Khi ban da bat dau chwong trinh, s chwong trinh va trong
lwong khong thé thay déi.

Huay bé chwong trinh
Nhén phim [1] 2 14n dé hdy bé chuwong trinh.

Thay déi thei gian nau
Néu str dung chwong trinh tw ddng, ban khang thé thay ddi thoi
gian néu.

Chwong trinh ra déng

Ban c6 thé st dung 2 chwong trinh d& ra déng thit, thit gia cam

va banh mi.

1.Cai dat Iya chon chtrc ndng cho chwong trinh tw dong *0.
S6 chuong trinh dau tién xuét hién trén man hinh.

2.Van nim " — / + " d& lwa chon sb chwong trinh.

3.Nhéan phim &3.

4.Van nim " — / + " dé cai dat trong lwong, thdi gian sé hién thi
trén man hinh

5.Nhan phim ®). . Chwong trinh bt dau. Ban c6 thé thay thoi
gian dem nguwoc.

Lwuy

= Chuan bj thirc an
S dung thye ph&m & nhiét d6 doéng lanh -18°C va dwoc lwu
trlr v&i sO lwong cang moéng cang tot.
LAy t4t ca thwe phdm ra va dem can. Ban co thé biét trong
lwong cla thuc phdm dé Iwa chon chwong trinh phu hop.

= Nuwoe co thé sé& duoc san sinh trong qua trinh ra dong thit hoac
gia cAm. Loai b nuéc nay trwdc khi ché bién hodc két hop véi
cac mon an khac.

= Vat chira
Dét thwe phdm vao mét dia néng. Vi du: mét dia sir hoac thay
tinh khdng day nép.

= Khi ré déng ga hoac ga miéng (d 01), tin hiéu 4m thanh sé vang
I&n 2 1&n cho biét nén xoay thwc pham.

= Th&i gian nghi
Thuc phadm ra dong nén dé yén tir 10 dén 30 pht cho dén khi
dat dén nhiét do t6i wu. Nhung miéng thit I&n can thoi gian nghi
1&du hon. Nhirng mleng thit mong hodc thit bam nén dwoc tach
ra trwéc khi ddo chiéu thwe pham.

Sau thoi gian nay, ban c6 thé tlép tuc chudn bi thirc &n, mac
di nhirng miéng thit nay van con dong lanh & phan gitra. BO
Iong c6 thé dwoc Iy ra khdi gia cam tai thoi diém nay.

S6 chwong trinh  Ra déng Pham vi trong lwong (kg)
do1* thit, gia cdm va ca 0.20 - 1.00
d 02 banh mi, banh ngot 0.10-0.50

va trai cay

*Trong khi ra déng, dat thirc &n vao gia thap.

35



Cai dat th¢i gian tuy chon

Lo cla ban cé thé dwoc cai dat tly chon thdi gian khac nhau.
Ban c6 thé st dung phim (O d& chon menu va chuyén ddi gitra
cac chirc nang riéng |1&. Cai dat thoi gian tly chon cé thé thay dbi
trwc tiép béng cach s dung num vin — / +.

Cai dat hen gio»

Ban c6 thé st dung bd hen gi& nhuw bd hen gier nha bép. N6
chay doc lap voi 16 nwdng. Bo hen gior 6 moét tin hiéu am thanh
riéng. Bang cach nay ban co thé biét dwoc thdi gian da tréi qua.

1. O trang thai chd. Nhén phim (© d& truy cap bo hen gi¢y. "00:00"
sé hién thi.

2.V&n num " — / + " @& diéu chinh bo hen gid.
Théi gian t6i da la 5 gio.

3.Nhan phim ®). dé b4t diu hen gio.

4305

The&i gian hen gi® da troi qua
Mét tin hiéu &m thanh vang Ién.

Huay bé hen gi®
Nhén phim [1] d& hay bd hen gio.

Khéa tré em

L6 c6 chirc ndng khéa tré em d@é tranh tinh trang tré em vé tinh
bat lo.

Lo s& khong phan ung v&i bat ky cai dat nao. Dong hd va bod
hen gi® van c6 thé hoat dong khi d& bat khoa tré em.

Bat ché do khéa tré em

Yéu cég: Khong nén cai déat thoi gian n4u va lwa chon chirc
nang nau & vi tri tat.

Nhan va giv phim (g, trong khodng 3 giay.

Biéu twong & xuét hién trén man hinh. Khda tré em dwoc
kich hoat.

Khéi dong nhanh

1.0 ché do6 cho, nhan phim &), bat dau 30 giay & mirc
c6ng suét vi séng 900W.

Cai dat th&i gian

Thoi gian ndu an co thé dwoc cai dat trén 16. Khi hét thei gian, 16
sé tw dong tat. Diéu  nay co nghia la ban khéng phai gian doan
cong viéc khac dé tét 16. Thoi gian sé& khong bi vwot qua thdi gian
quy dinh.

Lo bét ddu. Thoi gian bat dadu dém ngwoc trén man hinh.
The&i gian tréi qua
M6t tin hiéu &m thanh vang 1&én. L6 ngwng lam néng.

Cai dat d6ng ho

Khi thiét b dwoc két ndi, "00:00" s& nhép nhay, chuéng vang
1én mét 1an. Cai dat dong ho.

1.V&n nim "— / + " dé diéu chinh gitra 00:00 va 23:59.

2.Nhan phim®. Thoi gian duoc cai dat.

Thay dbi déng hd

1.Nhén va gite phim Otrong 3 gidy dé vé& ché do cho.
Thoi gian sé bién mat va sau dé thoi gian sé nh&p nhay trén
man hinh

2.Van ndm " — / + " d& cai dat thoi gian méi va nhan phim ©
dé xac nhan.

Tat khoa tré em
Nhén va gitr phim @g trong khoang 3 giay.
Biéu twong @ trén man hinh mét. Khoa tré em bi vo hiéu hoa.

Khoéa tré em vé&i cac hoat dong nau an
Khi cai dat cac chwong trinh ndu khac, khéa tré em khong duoc
hoat déng.

2.Trong khi ndu (try ché do tw dong va ra déng), méi lan
nhan phim @), sé tang thoi gian ndu 1&n 30 giay dén thoi
gian ndu tbi da twong &ng.
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Vé sinh va bao tri

V&i sw cham séc va vé sinh can than sé gilr dwoc vé ngoai cla

S Kh
nd ludn sach sé. Chung téi sé hwéng dan cach ban vé sinh va u vire

Phwong thirc lam sach

cham séc dung céach. Mat trwdc thiét b
A Nguy co giat dién!
D6 dm xam nhap c6 thé 1a nguyén nhan gay giat dién. Khéng

Nwéc xa phong &m:

Lam sach bang khan lau chén dia va lau
kho lai bang khdan mém. Khéng diing
nwéce lau kinh @& 1am sach.

vé sinh |6 béng ap suét cao hoac hoi nuéc. Mat truéic bing

A Nguy co’ chay nd! thép khong gi

Khéng bao gi¢r lam sach thiét bi ngay sau khi tat. Dé thiét bj hét
néng.
A Nguy co thiét hai nghiém trong dén strc khoe!

N&ng lwong vi séng c6 thé thoat ra néu giodng clra bi héng.
Khéng s dung thiét bi néu gio&ng clra bi héng. Lién hé dich vu
ky thuat.

Nwéc xa phong &m:

Lam sach bang khan lau chén dia va lau
kho bang khdn mem. Loai bd cac dom
vbi, m&, bot, albumin (vi du: I(‘)ng tréng
trwng) ngay lap trc. Vi ching cé thé gay
&n mon. Cac chat lam sach thép khong
gi d&c biét co thé dwoc Iay tt dich vu
sau ban hang hodc tlr cac clra hang
chuyen dung. Khong st dung chét tay
rira kinh hodc kim loai dé 1am sach.

Bo phan 16
Lwuy
= Sy khac biét nhé v& mau séc cua thiét bi 1a do str dung cac
vat liéu khac nhau nhw nhya, thdy tinh, kim loai.

= Bong trén bang diéu khién tréng gibng nhu cac vét, duoc gay
ra b&i sy phan chiéu ctia anh dén 1o.
= Mui kho chiu, vi du sau khi ham nong c4, co thé duoc loai b

rat dé dang Cho mot vai glot nwéc cbt chanh vao mot coc
nwéc, dé mot cai mubng vao bén trong dé chong trao nwoc ra

Nuéc xa phong &m hodc dung dich
gidm: ‘

Lam sach bang khan lau chén dia hoac
vaimem.

Néu 16 rat bén: Kh(‘)ng st dung binh xit 16
ho&c chét tay rira 16 qua manh hodgc vat
liéu mai mon khac. Mleng co rlra, bot
bién kho va chét tay rira néi chao ciing
khong phu hop. Nhirng vat liéu nay co
thé lam tray xwéc bé mat. Cho phép cac
bé mat bén trong khé hoan toan.

ngoai, dun nwéc 1-2 phit véi mire cdng suét vi séng t6i da. Céc ranh trong

Khan &m: )
Bam béo rang khéng cé nwéc tham vao
bén trong thiét bi.

Nuéc xa phong am:
Lam sach bang chat tay rira thép khong
gi hodc bén trong may rtra chén.

khoang 16
Phwong thirc lam sach ‘
D& dam bao réing cac bé mét khac nhau khong bi hu hai bing Gia do
cach str dung chét tdy rira sai, hay quan sat théng tin trong
bang. Khéng dwoc s dung Coa

= vat sic chon hoac vat co tinh mai mon,
= kim loai ho&c vat dung dung dé cao dé Iam sach kinh mét

Nuwéc lau kinh: .
Lam sach bang khan mém. Khong s
dung dung cu cao kinh.

bén trong ctlra 10, Gioang ctra
= kim loai ho&c vat dung dung dé cao dé vé sinh giodng clra,
= miéng co rira ctrng va bot bién,

Nwéc xa phong am:

Lam sach bang khan mém. Khéng co
rida. Khéng st dung dung cu cao kim
loai hodc thay tinh dé 1am sach.

= chét tAy rira c6 ndng do cbn cao.

Rera sach miéng bot bién méi trwdc khi stv dung.
Cho phép tat ca cac b& mét kho hoan toan trwéc khi st dung
lai thiét bi.

Théng s6 ky thuat

bién ap 220-240V , 50Hz

Cong suét t6i da 3350W

Cong suét ra (vi séng) 900W

Dong dién 15A

Dung tich 16 44L

DPuong kinh dia xoay & 360mm

Kich thuwéc bén ngodi khong cé tay ndmcira  595(W) *668 (D) * 454(H)mm
Khéi lvong tinh ~ 36kg
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Bang 16i

Nhiing 16i thuong co dwoc gidi thich mét cach don gian. Vui
Iong tham khao bang 16i trwdc khi lién hé dich vu ky thuat.
Néu moén an khéng hoan thanh nhw ban muén, hay tham
khao phan Hwéng d&n ndu an chuyén nghiép, noi ban sé

tim thdy dwoc cac meo ciing nhw tha thuat ndu an.

Bang 16i

A Nguy co dién giat!

Viéc stra chira khong chinh xac rat nguy hiém. Viéc stra chira
chi cé thé duwgc thwe hién béi nhan vién ky thuat.

Van dé

Nguyén nhan

Bién phap/thdng tin

Thiét bi khéng hoat déng.

CB bi 16i

Nhin vao hop CB va kidm tra xem bd ngét
mach cé dang hoat dong khéng.

Khéng cam phich cam.

Cam phich cam.

Ngét ngudn dién

Kiém tra xem dén bép c6 hoat dong khéng.

Thiét bi khéng hoat déng. &
xuat hién trén man hinh

Khoa tré em dang dwoc kich hoat

V6 hiéu héa khéa tré em (xem phan Khéa
tré em)

0:000 trén man hinh.

Ngét ngudn dién

Cai dét lai ddng hé.

Lo vi séng khéng bat

Ddng clra khong chat

Kiém tra xem dw lwgng thuc phdm co
bi dong trén giodng clra khong.

Phai mét nhiéu thoi gian hon dé
thwe pham néng Ién trong 10

Lwa chon mirc cdng suét qua thap.

Lwa chon murc céng suét cao hon.

Mét lwvgng thire an Ién hon binh thwdong da
dwoc dat trong 10.

Nhan déi sé lwong = gap doi thoi gian

Thre an lanh hon binh thwong

Khudy ho&c dao thirc an trong khi niu.

Dia xoay hoac khdng quay

Bui ban hodc dw lvgng thirc &n con dong lai
trén dia xoay.

Lam sach céac con lan dwéi dia xoay cling
nhw cac ranh bén trong 10.

Mot ché d6 hoat dong cu thé hoac
mirc ndng lwong khong thé thiét ap

Cai dat nhiét do, cong suét hoac két hop cho
ché dé van hanh nay.

Chon cho phép cai dat.

£ ! xuét hién trén man hinh

Chtrc nang an toan nhiét da dwoc kich hoat.

Lién hé dich vu ky thuat

£ xuét hién trén man hinh

Chtrc nang an toan nhiét da dwoc kich hoat.

Lién hé dich vu ky thuat

xuat hién trén man hinh

Do &m trén bang diéu khién.

Cho phép bang didu khién kho hoan toan.

]
]
£ 17 xuét hién trén man hinh

Gia nhiét nhanh thét bai.

Lién hé dich vu ky thuat

Acrylamide trong thwc pham

Nhirng thyc pham nao bj anh hwéng?
Acrylamlde chi yéu dwoc san xuét trong cac san pham ngii cbc
va khoai tay dwoc lam néng dén nhiét d6 cao, chang han nhw

khoai tay chién gion, banh mi nwéng, banh mi hdo hang (banh
quy, banh gwng)

Meo gilr cho acrylamide & mirc tdi thiéu khi ché bién thirc &n

Chung Gilr thdi gian ndu & mlrc t0| thidu. Nau cac mon an cho dén khi chiing ¢ mau nau

vang, nhung khdng qua sdm mau. Nhitng miéng thirc &n I&n, day chiva it acrylamide.

Nhiét d6 cao nhét va thap nhét téi da la 200 °C va 180 °C & ché do lam néng va ché do
lam néng 3D. ) o ) )
Nhiét dé cao nhat va thap nhat t6i da 1a 190° C va 170 °C & ché d6 lam nong va ché do
ldam noéng 3D. Long trang va long dé trirng hinh thanh acrylamide. Phan phoi méng va deu
trén khay nwéng. Nau it nhat 400g trén cling mét khay nuwéng dé khoai tay khéng bi khé.

Banh bich quy

Khoai tay chién
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L&i khuyén vé nang lwong va méi trwéng

Tai day ban c6 thé tim thdy cac meo vé cach tiét kiém ning

lwong khi nwéng, lam néng va cach vt bé thiét bi ding cach.

Tiét kiém nang lwong

= Chi lam néng 16 trwéc khi didu nay dworc chi dinh trong cong
thire hodc trong bang hwéng dan van hanh.

= S dung hop thiéc t&i mau, son den hodc trang men. Ching
hép thu nhiét dic biét tét.

= M& clra |6 thwong xuyén nhét co thé trong khi ban dang niu
nuwéng.

= T6t nhét 1a nwdng nhiéu banh 1an lwgt. Lo van dm. Diéu nay
lam gidm thoi gian nwéng cho banh thi hai. Ban ciing co thé
dat 2 khay banh mi gan nhau.

= D& thdi gian nau lau hon, ban c6 thé tat 16 10 phut trwdce
khi ket thuc thoi gian nAu va st dung nhiét dw dé két thuc
viéc nau.

X ly than thién véi méi trweong

Xt ly bao g6i mét cach than thién véi moi treong.
Thiét bj nay tuan tha theo chi thi Chau Au 2012/ 19/EC
ve rac thai Thiet bj dién va dién t (WEEE). Lénh nay
dwa ra mgt khuén khd cho viéc thu thap va tai ché thiet
bi ci, c6 gia tri trén toan EU.

Hwéng dan nau an chuyén nghiép

O day ban sé lwa chon cac cong thirc ndu &n va cac thiét lap ly
twdng cho ching. Chung toi sé chi cho ban loai lam nong nao
hoac cai d&t nhiét d6 nao, ché dd nao la tot nhat cho mén &n cua
ban. Ban c¢6 thé tim thay théng tin cac phu kién phu hop va chiéu
cao ma chung nén duwgc thém vao. Ngoai ra con c¢6 10i khuyén
vé 16 nwéng va phwong phap chuan bi.

Lwuy

= Cé&c gia tri trong bang luén ap dung cho thwc phdm dwoc dit
v&0 ngén nau khi troi lanh va trong. Chi gia nhiét trvdc néu
bér)g chi dinh rang ban nén lam nhw vay. Trudc khi str dung
thiét bi, thao phu kién khai tat ca cac ngan ma ban khéng st
dung.

= Khéng 16t cac phu kién bang gidy khéng thdm mé& cho dén khi
chung dwgc lam néng trede.

= Thoi gian quy dinh trong cac bang chi la hwéng dan. Chung
sé phu thudc va chat lwgng va thanh phan cta thyc pham.

= St dung céc phu kién dwoc cung cép. Phu kién b sung co
thé duworc lay tlr cac dai ly hoac dich vu ho tro sau ban hang.

= Ludn ludn str dung khan ho&c gang tay st dung cho 16
nwéng khi ldy phu kién hodc dung cu ra khdi ngan néu.

Ra déng, ham néng va nwéng bang 16 vi
séng

Cac bang sau cung cap cho ban nhiéu tlly chon va cai dat
cho 16 vi séng.

Thoi gian quy dinh trong bang chi la huwéng dén., Chung c6 thé
thay doi ty theo dung cu 1o dugc str dung, chat lwgng, nhiét
dd, tinh dong nhat cta thyc pham.

Pham vi th&i gian thwdng dwoc chi dinh trong cac bang. Dat

thoi gian ngén nhét trvéc réi sau do kéo dai thdi gian néu can.
C6 thé ban c6 s6 lugng khac voi sb lugng duoc chi dinh trong
cac bang. Mot nguyen tac nho co thé duwoc ap dung Nhan déi s6
Iuong chi déi v&i gap doi thoi gian n4u, mét ntra sb lwong - mot
ntra thoi gian nAu.

Ra dong

Lwuy

= Dat thwe phdm dong lanh trong mét thiing chiva va dat 1én khay
thap.

= Cac bd phan nhuw chan, canh ga hoéc lop thit nu’o’ng bén ngoai
c6 m& cé thé dwoc pha bang nhi*ng miéng gm}y bac nhé. Gidy
bac khong duwgc cham vao thanh 10. Ban co thé thao bt mot
nlra phan gidy bac trong thoi gian ra déng.

= Xoay hoac khudy thirc &n trong thoi gian ra déng nhirng
miéng thirc @n I&n nén dwoc quay nhieu lan. Khi xoay, loai
bd bat ky chat 1dng san sinh ra ttr qua trinh ra dong.

N D§ cac vat da ra dong & nhiét dé phong trong 10 dén 60 phut
dé nhiét do 6n dinh. B0 long clia gia cam c6 thé dwoc g& bd
trong th&i gian nay.

Ra dong

Trong lwong Cai dit cong suat vi séng tinh bang

Lwuy

W, th&i gian ndu tinh bang phat

Toan bd miéng thit (thit bo, thit heo, 800 g 300 W, 15 mins + 100 W, 10-20 mins Xoay nhiéu 1an

thit bé - xwong) 1kg 300 W, 20 mins + 100 W, 15-25 mins
1.5 kg 300 W, 30 mins + 100 W, 20-30 mins

Thit cat lat (thit bo, thit heo, thitbé) 200 g 300 W, 3 mins + 100 W, 10-15 mins Chia lam nhiéu 1&n ra déng va xoay
500 g 300 W, 5 mins + 100 W, 15-20 mins chieu
800 g 300 W, 8 mins + 100 W, 15-20 mins

Thit bam, tron 200 g 100 W, 10-15 mins Néy ¢6 thuc phdm ddng lanh theo
500 g 300 W, 5 mins + 100 W, 10-15 mins )n(q(i)zr;/gnhiéu i, t4ch thit & déng
800 g 300 W, 8 mins + 100 W, 15-20 mins

Gia cdm hodc gia cAm chét khuc 600 g 300 W, 8 mins + 100 W, 10-15 mins Xoay trong khi nau
1.2 kg 300 W, 15 mins + 100 W, 25-30 mins

Vit 2kg 300 W, 20 mins + 100 W, 30-40 mins Xoay nhiéu 1an
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Ra déng Trong lwong  Cai dat céng suat vi séng tinh bang Lwuy
W, th&i gian niu tinh bang phat

Phi 1& ca, ca miéng 4009 300 W, 5 mins + 100 W, 10-15 mins Chia thanh nhiéu phan ra déng
Ca nguyén con 3009 300 W, 3 mins + 100 W, 10-15 mins -
600 g 300 W, 8 mins + 100 W, 10-15 mins
Rau, dau 3009 300 W, 10-15 mins Khuéy cén than trong qua trinh ra déng
600 g 300 W, 10 mins + 100 W, 10-15 mins
Trai cay, vi du phuc bdn tir 300¢g 300 W, 7-10 mins Khudy can than trong qua trinh ré
500 g 300 W, 8 mins + 100 W, 5-10 mins déng va chia nho tirng phan ra dong
Bo, ra déng 1259 300 W, 1 mins + 100 W, 2-4 mins Thao tat ca bao goi
250 ¢ 360 W, 1 min + 100 W, 2-4 mins
Banh mi 6 500 g 300 W, 6 mins + 100 W, 5-10 mins Xoay trong khi ndu
1 kg 300 W, 12 mins + 100 W, 15-25 mins
Banh ngot, khd, vi du banh xép 500 g 100 W, 15-20 mins Chi ddi voi banh doéng da, kem, kem
750 g 300 W, 5 mins + 100 W, 10-15 mins trieng si¥a, tach cac mieéng banh
Banh ngot 4m, vi du banh 500 g 300 W, 5 mins + 100 W, 10-15 mins Chi déi v&i banh déng da, kem hodc
plan trai cay, pho mai 750 g 300 W, 7 mins + 100 W, 10-15 mins gelatine

= D&t thire &n truc tiép trén dia xoay

Ra dong, ham néng hodc nau thwe phdm déng lanh = Ludn day thirc an. Néu khong c6 nap cho vat chiva phu hop,
. hay st dung dia ho&c gidy boc s dung riéng cho vi séng.

Lu’u y re - > ” o A . Ve
= Hay thao thirc an ra khai bao bi. Ching s& néng Ién nhanh = Khuay hodc dao thirc &n 2-3 lan trong khi nau. ,

hon va déu hon trong 16 vi séng. Cac thanh phan khac nhau = Sau khi hdm ndng, dé thire an thém 2-5 phat de co the dat den

clia mén an c6 thé khong cung mét théi gian lam néng. nhiét d¢ dong deu.

= Ludn str dung mét khan 16 hodc géng tay cho 16 dé 14y thirc &n

= Thwe pham cét lat dat ndm ngang sé duoc lam nong nhanh ra khai 10.

hon thwc phdm nguyén khéi. Do do, ban nén sap xép thuc
pham sao cho cang phang cang tt bén trong 16. Cac loai thyc
ph&m khac nhau khéng dwoc d&t chdng 1én nhau.

= Diéu nay gil]p‘thu!c pham gitr dwoc hwong vi riéng biét ctia no,
vi vay no sé can it gia vi hon.

Ra dong, ham néng va nau thuc Trong lwgng  Cai dat cdng suét vi song tinh Lwuy

pham déng lanh bang W, thei gian nau tinh
bang phut
Thwe don, thire an ché bién san, 300-400 g 700 W, 10-15 mins L&y thirc an ra khéi bao bi, day nép thirc &n
thirc an déng hop
Sup 400-500 g 700 W, 8-10 mins Vat chira c6 ndp
Ham 500 g 700 W, 10-15 mins Vat chira c6 ndp
1 kg 700 W, 20-25 mins
Thit cét lat hoc thit trong nwéc 500 g 700 W, 15-20 mins Vat chtra c6 ndp
sot, vi du: garu 1kg 700 W, 25-30 mins
Ca, vi du phan thit phi 16 400 g 700 W, 10-15 mins Pay nép
800 g 700 W, 18-20 mins
M6én phu, vi du: com, mi éng 250 g 700 W, 2-5 mins Vat chira c6 ndp; thém nuwéc
5009 700 W, 8-10 mins
Rau, vi du: dau, béng cai, ca rét 300¢g 700 W, 8-10 mins Vat chira c6 ndp; thém 1 mudng canh nwéc
600 g 700 W, 15-20 mins
Rau bo xdi sbt kem 450 g 700 W, 11-16 mins N4u khéng thém nuwéc

Ham néng thirc an
A Nguy co bi phéng!

C6 kha nang dun sbi cham khi chéat Idng dwoc lam néng. Diéu
nay cé nghia la chat Idng dat dén nhiét do s6i ma khong cé bot
hoi thong thwong ndi 1én bé mit. Ngay ca khi vat chira chi di
chuy&n moét chut, chpt Idng néng c6 thé d6t nhién sOi Ién va tran
ra. Khi dun néng chat 16ng ludn ludn dat mét cai mudng vao vat
chtra, diéu nay sé& ngan chan sy séi cla chat I1édng.
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Than trong!
Kim loai - vi du: mot cai muédng trong ly phai gitr cach thanh Io va
bén trong ctra it nhat 2cm. Tia Itka dién cé thé lam héng kinh bén

trong ctra. nhiét do.

Lwuy
= Hay thao thirc an ra khdi bao bi. Ching sé nong 1én nhanh hon
va déu hon trong 16 vi sdng. Cac thanh phan khac nhau c6 thé

can thoi gian 1am néng khac nhau. ra khai [o.

= Ludn day thirc &n. Néu khong co nap cho vat chira phu hop,
hay st dung dia hodc giay boc st dung riéng cho vi séng.

= Khudy ho&c do nhiéu 1an trong thoi gian lam néng. Kidm tra

= Sau khi ham nong, dé thirc &n thém 2-5 phut dé co thé dat dén
nhiét do dong déu.

= Ludn st dung mét khan 16 hodc gang tay cho 16 dé 14y thirc &n

= D3t thirc an trwe tiép 1én dia xoay.

Ham néng Trong lwong : i
bang W, th&i gian nau tinh

bang phut

Cai dit cong suat vi séng tinh  Lwuy

Thwe don, thiec &n ché bién sén, 350-500 g 700 W, 5-10 mins LAy thirc an ra khéi bao bi, day nép thire
thirc an déng hdp an
Db ubng 150 ml 900 W, 1-2 mins Than trong!
300 ml 900 W, 2-3 mins Bat mét cai mudng vao ly. Tranh thire
; udng c6 cdn qua néng. Kiém tra nhiét do.
500 ml 900 W, 3-4 mins
Thtrc &n cho tré, vi du binh stra 50 ml 300 W, approx. 1 min Dat binh siva cla tré 1én dia xoay co nap
5 mi hoac khdng nap. Lac hoac khuay déu
100 ml 300 W, 1-2 mins sau khi dun néng. Kiém tra nhiét d6.
200 ml 300 W, 2-3 mins
Sup -
1 chén 1759 900 W, 2-3 mins
2 chén 175 g each 900 W, 4-5 mins
4 chén 175 g each 900 W, 5-6 mins
Thit cat lat hoac thit trong nwoc 500 g 700 W, 10-15 mins Pay ndp
sot, vi du: garu
Ham 400 g 700 W, 5-10 mins Vat chira c6 ndp
800 g 700 W, 10-15 mins
Rau 1509 700 W, 2-3 mins Thém moét chat nwéc
3009 700 W, 3-5 mins
Nau an = Ludn day thirc an. Néu khong cé ndp cho vat chira pha hop,
Lwuy hay str dung dia hodc giay boc st dung riéng cho vi séng.

= Thwc phdm méng sé dwoc lam néng nhanh hon thuc phdm
nguyén khéi. Do d6 ban nén sap xép thuc phdm sao cho
déu dé dat dwoc hiéu qua tét nhat. Cac thwe pham khac
nhau khéng nén dat chéng |Ién nhau.

= Dt thwe phdm trwc tiép 1&n dia xoay.

= Diéu nay gitp thuc phédm git dugc hiong vi riéng biét ctia no,
vi vay no sé can it gia vi hon.

= Sau khi ham nong, dé thirc an thém 2-5 phat dé co thé dat
dén nhiét d6 dong deu.

= Luén st dung mét khan |6 hodc gang tay cho 16 dé 14y thirc &n

ra khai lo.

NAau an Trong lwgngCai dat cong suat vi séng tinh béang

W, th&i gian nau tinh bang phat

Lwuy

Ga nguyén con, twoi, 1.5 kg 700 W, 30-35 mins Lat mat khi dwoc nira chwong trinh nau
khong cé b long
Phi Ié c3, twoi 400 g 700 W, 5-10 mins -
Rau twoi 250 g 700 W, 5-10 mins Cat miéng co kich thuwdc bang nhau; thém 1
500 700 W. 10-15 mins dén 2 muong nwoc trén 100g; khuay trong
9 : khi nAu.
Khoai tay 2509 700 W, 8-10 mins Cét mleng c6 kich thuéc bang nhau; thém 1
500 g 700 W. 11-14 mins dén 2 muong nwoc trén 100g; khudy trong
’ khi n4u.
750 g 700 W, 15-22 mins
Com 1259 700 W, 7-9 mins+ 300 W, 15-20 mins Thém gép ddi chéat Idng va str dung vat chira
250 g 700 W, 10-12 mins + 300 W, 20-25 mins ~ S&u CO hap
Banh ngot 500 ml 700 W, 7-9 mins Khudy 2-3 1an bang may danh triing trong
vi du banh pudding khi dun noéng.
Trai cay, mirt 500 g 700 W, 9-12 mins -
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Nwéng bang khay Phu kién Loai gia Nhiét do Céng suat Th&i gian niu tinh
nhiét °C tinh bang W biang phut
Yeast dough with moist topping  Khay pizza tron ® 170-190 - 55-65
Plaited loaf with 500 g flour Khay pizza tron <) 170-190 - 35-45
Stollen with 500 g flour Khay pizza tron & 160-180 - 60-70
Strudel, sweet Khay pizza tron & 190-210 180 35-45
* Allow cake to ¢ ol in the oven for approx. 20 minutes.
Nwéng banh nhoé Phu kién Loai gia Nhiét d6°C Thoi gian nau tinh
nhiét bang phut
Biscuits Khay pizza tron & 150-170 25-35
Macaroons Khay pizza tron ® 110-130 35-45
Meringue Khay pizza tron <) 100 80-100
Muffins Khay muffin dat trén gia &® 160-180 35-40
Choux pastry Khay pizza tron ) 200-220 35-45
Puff pastry Khay pizza tron ® 190-200 35-45
Leavened cake Khay pizza tron <) 200-220 25-35
Banh mi va banh cuén Phu kién Loai gia Nhiét d6°C Thoi gian nau tinh
nhiét bang phut
B6t mi Ién men véi 1.2 kg bot Khay pizza tron ® 210-230 50-60
Banh mi lat Khay pizza tron ® 220-230 25-35
Banh mi cudén Khay pizza tron @ 210-230 25-35
Banh mi cudn v&i men ngot bén trong  Khay pizza tron ® 200-220 15-25

Meo lam banh

Ban muén nwéng theo cong thirc riéng
cuda ban.

S® dung cac thuc phdm twong tw nhu trong béng huéng dan nwéng.

S dung vét chira silicon, nhya hodc
gom.

Vat chiva phai chiju dwoc nhiét dd dén 250 °C. Banh trong céc khay nwéng thiée sé
it nau. Khi st dung 16 vi séng, thdi gian nwéng sé ngan hon thoi gian hwéng dan
trong bang.

Lam thé nao dé thiét Iap cho banh da
dwoc nwéng qua.

Khoang 10 phat trwéc khi két thac thoi gian nwéng quy dinh trong céng thire, choc
banh bang que cocktail tai diém cao nhat. Néu thanh cocktail sach, banh da chin.

Banh bj I1dng.

St dung it chat 1dng hon vao 1an téi hodc dét nhiét do thap hon 10 dd va kéo dai thoi
gian nwéng. Quan sat thoi gian trdn quy dinh trong cdng thire.

Banh da ndi Ién phan gitra nhung thap hon
vien khay.

Chi phét dau & dé banh dang 16 xo. Sau khi nwéng, l1ay banh nhe nhang béng dao.

Banh qua tdi mau.

Lwa chon nhiét dd thap va nwéng banh lau hon mot chat.

Banh qua kho.

Khi hoan tat, hay tao nhitng 16 nho trén mat banh bang tam. Sau d6 phét mot it nuwoc
trai cdy hoac do udng cé con Ién mat banh. Lan t&i, chon nhiét dé cao hon 10 dd va
gidm thdi gian nuwéng.

Banh mi ho&c banh ngot (vi du banh phd
mai) nhin bén ngoai tot nhuwng bén trong
con léng (két dinh, nwéc)

St dung it chat 1dng hon vao Ian t&i va nwéng lau hon mot chat & nhiét do thap hon.
Khi nwéng banh véi topping &m, nwéng banh trwde, phl hanh nhan hodc vun banh mi
sau do pha thém topping. Hay lam theo cong thirc va theo thoi gian nwéng.

Banh khong lay ra dia dwoc khi lat mét.

Sau khi nwéng, dé banh ngudi them 5 dén 10 phat, sau dé sé dé dang Iay ra khoi khay
thiéc hon. Néu né van con dinh, can than lay banh bang dao. Lat khay thiéc mot 1an
niba va pht mét khan wat va lanh 1&n. Lan t6i, phét mé va rdc mét it vun banh mi vao
do.

Ban do nhiét ké clia ban va théy co sy khac
biét vé nhiét d.

Nhiét d 16 dwoc nha san xuét do sau mét thoi gian xac dinh bang cach str dung gia &
gitra khoang nwéng. Dung cu va phu kién lam anh hwéng dén viéc do nhiét do, do dé
sé luén co6 sw chénh léch nhiét d6 khi ban do nhiét do.

Tia Itra tao ra gitra khay thiéc va gia d&

Kiém tra xem hop thiéc c6 sach bén ngoai khéng. Thay dbi vi tri cia khay thiéc trong
khoang nau. Néu dieu nay khong hiéu qua hay nwéng khoéng str dung 16 vi séng. Thoi
gian nwdng sau do sé 1au hon.
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Quay va nwéng

Vé cac bang

Nhiét d6 va thoi gian quay phu thudc vao loai va lvgng thire an
duoc nwong. Bay la ly do tai sao pham vi nhiét d6 dwoc dwa ra
trong céc bang. Bat dau vai nhiét d thap hon, néu can, st dung
cai dat cao hon & 1an tiép theo.

Dé biét thém thong tin, xem phan Meo quay va nuéng theo
bang.

Vat chira

Ban co thé sir dung bat ky vat chira chiu nhiét nao dé st dung
trong 16 vi s6ng. Cac vat dung kim loai ho tro quay khéng phu
hop véi 16 vi song.

Vat chira c6 thé tr& nén rat nong. St dung géng tay dé lay vat
chira ra khai 0.

D4t vat chira bang thuy tinh 1&én khan kho sau khi Iay ra khoi 0.
Kinh c6 thé bi nit néu dét trén bé mat lanh hodc am wot.

Meo dé quay

Lwuy

= St dung mét dia quay sau dé quay thit va gia cam.

= Kiém tra xem vat chtva cla ban c6 vira v&i khoang ndu
khéng. N6 khong nén qua Ién.

= Thit:
BPuwoc bao pha 2/3 bang nuwéc st wep trong vat chira. Thém
mot chat nwoc s6t néu can. Xoay miéng thit trong ltc quay. Khi

da hoan tat, tit 16 va dé thrc an thém khodang 10 phut. Biéu
nay s& lam nuwéc s6t ngdm vao thit hon.

= Gia cam; )
Xoay miéng thit sau 2/3 thoi gian nau.

Meo dé nwéng

Lwuy
= Ludn déng ctra 16 khi nwéng va khong gia nhiét truwére.

= Cang xa cang tét, nhitng miéng thirc an ban nwdng nén c6 do
day bang nhau. Bit tét it nhat phai day 2-3cm. biéu nay cho
phep chung c6 mau nau dong d&u va mong nudc. Khéng thém
muébi vao thit cho dén khi nwéng.

= St dung kep dé lat thirc &n khi nwéng. Néu ban xién thit bang
nfa, nwéc twr thit chdy ra va thit sé bi kho.

= Thit do, vi du thit bo s€ n&u nhanh hon thit trdng nhw thit heo,
thit bé, ca. Khi nwéng thit trang, thit nay chi & trang thai hoi nau
trén bé mat, du ching dwgc nau chin va ngon ngot bén trong.

= B phan nwéng tw dong tat va bat lai. Diéu nay la binh thuong.
Cai dat nweng xac dinh thwong xuyén xay ra dieu nay.

Thit bo

Lwuy
= Lat mat thit hdm sau 1/3 va 2/3 thoi gian nAu. Cubi ciing, dé&
thém 10 phut nira.

= Thit th&n nén duoc lat méat khoang 1/2 thdi gian nAu.

= Lat mat bit tét sau 2/3 thoi gian néu.

Thit bo Phu kién Loaigia  Nhiét do °C, Céng suatviséng  The&i gian ndu
nhiét cai dat nwéng tinh bang W tinh bang phut

Thit ham nguyén Vat chiva khéng nap ® 180-200 - 120-143

khoi, khoang 1 kg*

Philé bo, vira khoang Vat chiva khong nap ® 180-200 100 30-40

1 kg*

Than bo, vira Vat chiva khong nap ® 210-230 100 30-40

khoang 1 kg *

Bit tét, vira day 3 cm** Dung gid d& caohon 3 - m&i mat: 10-15

* Gia thap

** Gia cao

Thit bé:

Lwu y: Lat mét thit sau khoang 1/2 théi gian ndu. Cubi cung, dé

thém khoang 10 phut.

Thit bé Phu kién Loaigia Nhiét do °C Céng §u5t vi séng Théi gian nau

nhiét tinh bang W tinh bang phat

Than ngoai khoang 1 kg* ~ Vatchtacéonip @ 180-200 - 110-130

Than noi khoang 1.5 kg* Vat chira cé nép ® 200-220 - 120-130

* Gia thap

Thit heo

Lwuy

= Lat mat thit’nac vgi va thit hsao con nguyén da sau khoang 1/2
thdi gian nau. Cudi cung, dé thém khoang 10 phut.

= Dat thit nac vai & phan phia trén vat chira. Khong lat mat. Cudi
cting, dé thém khoang 10 phdt.

= Khéng quay philé heo hodc swén heo. Cudi cling, dé thém
khoang 5 phut.
= Lat phan thit cd sau khoang 2/3 thdi gian nau.
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Thit heo Phu kién Loai gia Nhiét d6 °C,  Céng suét vi séng Thoi gian nau
nhiét  cai dit nwéng tinh bing W tinh bang phut

Thit 16¢ da Vat chira co ndp ®  220-230 100 40-50

(vi du c0), khoang 750 g*

Thit c6 da Vat chiva khong ndp & 190-210 - 130-150

(vi du vai) khoang 1.5 kg*

Philé heo khoang500 g* Vat chira c6 nap <) 220-230 100 25-30

Nac vai khoédng 1 kg* Vat chira c6 nap ® 210-230 100 60-80

Thit xdng khéi & phan Vat chiva khong ndp - - 300 45-45

xwong khoang 1 kg*

Cb heo day 2 cm** — 3 - 1st side: approx. 15-20

2nd side: approx. 10-

15

* Gia thap
** Gia cao

Thit ctru

Lwu y: Lat thit clru gitba chirng trong thoi gian nau.

Thit ctru Phu kién Loai gia Nhiétdo °C Céng suat vi Thoi gian nau
nhiét séng tinh bang W tinh bang phaut
Thit ctru nguyén khéi con Vat chira khong nép ® 210-230 - 40-50
xwong, khoang 1 kg*
Chan ctru, xwong, vira, Vat chira c6 nép ® 190-210 - 90-95
khoang 1.5 kg*
* Gia thap
Hén hop thit
Lwuy
= Cubdi cling, d& hén hop thit thém 10 phut.
= Lat xtc xich sau khoang 2/3 thai gian néu.
Hén hop thit Phu kién Loai gia Nhiét dé °C, Céng suatvisong  Thei gian nau
nhiét cai dat nwéng tinh bang W tinh bang phut
Hbn hop thit, khodng 1 kg*  Vat chira khong nép ® 180-200 700 W + -
100 W
Nuwéng 4 dén 6 cay - . 3 - moi mat: 10-15

xuc xich khoang150
g moi cay**

* Gia thap
** Gia cao

Gia cam

Lwuy

= Dat ga nguyén con hodc toan bd &c ga up mat. Lat mat sau

2/3 thi gian néu.

= D&t toan bo (rc Gp mat. Lat mat sau 30 phut va chinh cong suét

vi séng dén 180W.

= D&t nlra con ga va phan thit ga mat trén. Khong lat mat.

= L&t (rc vit va ngdng Ién mét trén. Khong lat mat.
= Lat dui ngdng gitra chirng trong thdi gian ndu. Chich da.

= D&t (rc ga tay va (rc ga Gp mat. Lat mé&t sau 2/3 thoi gian néu.

Gia cam

Phu kién

Loai gia Nhiét ds °C,

Céng suét vi séng Thoi gian nau

nhiét cai dat nwéng  tinh bang W tinh bang phut
Ga nguyén con, khoang 1.2 kg* Vat chira c6 nép ® 220-230 300 35-45
Philé ga khoang 1.6 kg* Vat chiva c6 nédp ® 220-230 300 30
100 20-30
Thit ga, mét niva, médi loai 500 g * Vat chira khong nép &® 180-200 300 30-35
Ga vién khoang 800 g* Vat chva khéng nép ® 210-230 300 20-30
Uc ga véi da va xwong, 2 miéng, Vat chira khéng nap ® 190-210 100 30-40

khoang 350-450 g*

44



Gia cAm Phu kién Loai gia Nhiét do °C, Céng suét vi Thei gian nau
nhiét cai dat nwong song tinh bang W  tinh bang phut

Uc vit con da, 2 miéng, méi Vat chira khong ndp — 3 100 20-30

mieng 300-400 g**

Uc ngdng con da, 2 miéng, mdi miéng  Vat chira khéng nép ) 210-230 100 25-30

500 g *

Chan ngdng, 4 miéng, khoang 1.5 kg*  Vat chtra khdng nap ® 210-230 100 30-40

Uc ga tay, khoang 1 kg* Vat chtva c6 nap ® 200-220 - 90-100

Téi ga tay, khoang 1.3 kg* Vat chira c6 nép & 200-220 100 50-60

* Gia thap

**Gié cao

Ca

Lwuy

= D& nwéng, dét toan b ca, vi du: ca hdi vao gitra gia cao.

= M& dwoc hing trén khay.

ca Phu kién Loaigia Nhiét d °C Théi gian nau
nhiét tinh bang phut

Philé c&, vi du ca hdi day 3 cm, nwéng Gia cao — 3 20-25

Ca nguyén con, 2-3 con, 300 g mdi con, nuwéng Gia cao . 3 20-30

Meo quay va nwéng

Bang khong chira théng tin cho trong Iwgng Déi vai cai thirc an nhd, chon nhiét d6 cao hon va thoi gian ngan hon. Déi véi thire

cla an lén, chon nhiét dé thap hon va thoi gian nau lau hon.

Lam thé nao dé biét da quay thirc &n xong St dung nhiét ké riéng cho thit (cé sén tir cac clra hang chuyén dung) hodc thir

nghiém béng "thlr nghiém mudng". Nhén thirc an xubng bang mét cac mudng. Néu
cam thay chac thit, thit d& quay xong. Néu muong co thé nhan vao, né can phai
dwoc nau lau hon mét chut.

Bé& ngoai nhin chin thit nhwng nwéc sbt bi chay. Lan t&i, st dung mét lwong thire an it hon hodc thém nuwéc sét.

B& ngoai nhin chin thit nhung bén trong con Lan t&i, str dung thirc an Ién hon va thém nwéc sét.
nhiéu nwéc
Quay chwa d chin Cét thit thanh tirng miéng. Chuén bj nwéc sét va dat nhirng miéng thit vao trong

nwéc sét. Sau d6 chi hoan thanh viéc ndu bang 16 vi séng.

Banh ngot, gratins, banh nwéng vé&i topping = Dét trén gia thap.
Lwuy = D& banh va gratin trong 16 thém 5 phut sau khi tat.
= Céc gia trj trong bang ap dung cho thwc pham trong ngén = Phé mai nwéng: )

déng lanh. Chuén bi thanh tirng miéng.

= D&i v&i cac Io,ai banh, khoai tay gratin va Iasagne, hay st
dung mot chiéc dia cach nhiét c6 do sau 4 den 5 cm.

Banh ngot, gratin, nwéng Phu kién Loai gia Nhiét do °C, Coéng §uét viséng Theoi gian niu tinh
nhiét  cai ditnwéng  tinh bang W béng phat

Banh ngot khoang 1.5 kg* Vat chiva khong nap S 140-160 300 25-35

Banh nuwéng véi cac Vat chira khéng nap ¥ 150-160 700 20-25

nguyén liéu da dwoc lam
chin, khoang 1 kg*

Lasagne, twoi* Vat chira khong nép ® 200-220 300 25-35
Khoai tay gratin lam tlr nguyén Vat chira khéng nép 180-200 700 25-30
liéu kho, khodng 1.1 kg*

Banh nwéng véi topping, 4 miéng** . 3 - 8-10
* Gia thap

** Gia cao
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San pham tién lgi, déng lanh
Lwuy
= Tuan thd cac hwéng dan trén bao bi.

= C&c gia tri trong bang ap dung cho thwe phdm trong ngan lanh.

= Khong dat khoai tay, banh sirng bo chéng Ién nhau. Lat gitra
chirng trong th&i gian nau.

= Dt thirc &n truc tiép 1én dia xoay.

San pham tién loi Phu kién Loaigia  Nhiétds °C Céng §uét visong Thoi gian nau
nhiét tinh bang W tinh bang phut
Pizza dé méng* Dia xoay ® 220-230 - 10-15
Pizza dé day Dia xoay = - 700 3
® 220-230 - 13-18
Pizza nho* Dia xoay ® 220-230 - 10-15
Pizza baguette* Dia xoay = - 700 2
® 220-230 - 13-18
Khoai tay Dia xoay ® 220-230 - 8-13
Bénh strng bo* Dia xoay ® 210-220 - 13-18
Rosti, khoai tay tui Dia xoay ® 200-220 - 25-30
Banh cuén hoac banh mi Gia thap ) 170-180 - 13-18
Cé tAm bot Dia xoay ® 210-230 - 10-20
Ga tAm bot Dia xoay ® 200-220 - 15-20
Lasagne, khoang 400 g** Gia thap & 220-230 700 12-17

* Gia nhiét trwde trong khodng 5 phut.

** Pat thirc an phu hop, vat chira chiu nhiét.
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MALLOCA VIETNAM COMPANY LIMITED
Showroom:
279 Nguyen Van Troi Street, Ward 10, Phu Nhuan District, HCM City
Tel: (84) 28 39975 893 / 94
Fax: (84) 28 38447 102
Email: info@malloca.com
Customer Care:
Hotline: 1800 12 12
Email: chamsockh@malloca.com

CONG TY TNHH MALLOCA VIET NAM
Showroom:
279 Buwdng Nguyén Van Troi, Phwong 10, Quan Pha Nhuan, TP.HCM
bién Thoai: (84) 28 39975 893 / 94
Fax: (84) 28 38447 102
Email: info@malloca.com
Hé thdng chdm séc khach hang:
Hotline: 1800 12 12
Email: chamsockh@malloca.com

Trung tdm chinh
279 Pwong Nguyén Van Trdi, Phwéng 10, Quan Phu Nhuan, TP.HCM
SDT: (028) 39975 893 / 94 — (028) 39975 294 / 95

Khu vyc Ba Ria Ving Tau
258-260A Lé Hong Phong, Phuong 4, TP. Viing Tau
SPT: (0254) 385 94 99

Khu viee Tay Nguyén
331 Phan Dinh Phung, Phwdng 2, TP. bBa Lat
SDT: (0263) 3521 107 — 0918226362

Khu viec Nam Trung B
08 Lé Hong Phong, Phuorng Phwée Hai, TP. Nha Trang
SDT: (0258) 3875 488

Khu vuc Mién Tay
180 Tran Hung Pao, Phworng An Nghiép, Quan Ninh Kiéu, TP. Can Tho
SDT: (0292) 373 2035

Khu vic Mién Trung
211 Nguyén Van Linh, Phwdng Vinh Trung, Quan Thanh Khé, TP. Da Nang
SPT: (0236) 369 1906

Khu vwc Mién Bac ]
10 Chwong Dwong D6, Phuwong Chwong Dwong, Quan Hoan Kiém, Ha Noi
SBT: (024) 35376 288 — 093 462 92 98
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