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Thank you for purchasing this Panasonic product.

Please read these instructions completely before operating this oven and keep for future reference.
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Important Safety Instructions

Precautions in the Use of Microwave Ovens for Heating Food
PRACTICAL HINTS:

INSPECTION FOR DAMAGE:
A microwave oven should only be used if an
inspection confirms all the following items:

1. The grille is not damaged or broken.

2. The door fits squarely and securely and opens
and closes smoothly.

3. The door hinges are in good condition.

4. The metal plates of a metal seal on the door are
neither buckled nor deformed.

5. The door seals are neither covered with food nor
have large burn marks.

PRECAUTIONS:

Microwave radiation from microwave ovens can
cause harmful effects if the following precautions are
not taken:

1. Never tamper with or deactivate the interlocking
devices on the door.

2. Never poke an object, particularly a metal object,
through a grille or between the door and the oven
while the oven is operating.

3. Never place saucepans, unopened cans or other
heavy metal objects in the oven.

4. Do not let other metallic articles, e.qg. fast food foil
containers, touch the side of the oven.

5. Clean the oven cavity, the door and the seals with
water and a mild detergent at regular intervals.
Never use any form of abrasive cleaner that may
scratch or scour surfaces around the door.

6. Always use the oven with the trays or cookware
recommended by the manufacturer.

7. Never operate the oven without a load (i.e. an
absorbing material such as food or water) in the
oven cavity unless specifically allowed in the
manufacturer’s literature.

8. For horizontally hinged doors, never rest heavy
objects such as food containers on the door while
it is open.

9. Do not place sealed containers in the microwave
ovens.
Baby bottles fitted with a screw cap or a teat are
considered to be sealed containers.

10. The appliance is not intended for use by young
children or infirm persons without supervision.

11. Children should be supervised to ensure that
they do not play with the appliance.

1.

Before using CONVECTION, COMBINATION or
GRILL function for the first time, wipe excessive
oil off in oven cavity and operate the oven
without food and accessories on Grill 1,

for 20 minutes. This will allow the oil that is used
for rust protection to be burned off.

Exterior oven surfaces, including air vents on the
cabinet and the oven door will get hot during
CONVECTION, COMBINATION and GRILL.

Use care when opening or closing door and when
inserting or removing food and accessories.

WARNING

a) If the door or door seals are damaged, the
appliance must not be operated until it has
been repaired by a competent person.

b) 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.

¢) Liquids and other foods must not be heated
in sealed containers since they are liable to
explode.

d) This appliance is not intended for use by
persons (including children) with reduced
physical, sensory or mental capabilities,
or lack of experience and knowledge,
unless they have been given supervision or
instruction concerning use of the appliance
by a person responsible for their safety.

e) Accessible parts may become hot during
use. Young children should be kept away.

f) If the supply cord of this appliance is
damaged, it must be replaced by a qualified
service technician with the special cord
available only from the manufacturer.

g) Only use utensils that are suitable for use in
microwave ovens.

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

(continued on the following page.)

SAVE THESE INSTRUCTIONS
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WARNING (continuance)

i) 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.

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

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

I) 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.

m) Eggs in their shell and hard-boiled eggs
should not be heated in microwave
ovens since they may explode, even after
microwave heating has ended.

n) The door seals and door seal areas should
be cleaned with a damp cloth.

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

p) 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.

q) During use the appliance becomes hot. Care
should be taken to avoid touching heating
elements inside the appliance.

r) A steam cleaner is not to be used.

Installation and Earthing
Instructions

Important Instructions

WARNING——To reduce the risk of burns, electric
shock, fire, injury to persons or excessive
microwave energy:

1. Read all instructions before using microwave
oven.

2. Some products such as whole eggs and sealed
containers - (for example, closed glass jars and
sealed baby bottles with a teat) - may explode
and should not be heated in microwave oven.

3. Use this microwave oven only for its intended
use as described in this manual.

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

5. Do not operate this microwave oven, if it is not
working properly, or if it has been damaged or
dropped.

Do not store or use this appliance outdoors.

Do not immerse cord or plug in water.

Keep cord away from heated surfaces.

© © N o

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

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

(a) Do not overcook food. Carefully attend
microwave oven if paper, plastic, or other
combustible materials are placed inside the
oven to facilitate cooking.

(b) Remove wire twist-ties from bags before
placing bag in oven.

(c) If materials inside the oven should ignite,
keep oven door closed, turn oven off at the
wall switch, or shut off power at the fuse or
circuit breaker panel.

11. Do not remove outer panel from oven.

Earthing Instructions

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

WARNING—— Improper use of the earthing plug
can result in a risk of electric shock.

Circuits

Your microwave ovens should be operated on a
separate circuits from other appliances. Failure to do
this may cause the power board fuse to blow, and/or
food to cook slower.

Do not insert higher value fuse in the power board.

Fan Motor Operation

After using the oven, the fan rotates to cool the
electric components. This is perfectly normal, and
you can take out the food from the oven while the fan
operates.
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Placement of Oven

1. The oven must be placed on a flat, stable
surface, more than 85 cm above the floor.

For correct operation, the oven must have

sufficient air flow. Allow 15 cm of space on the

top of the oven, 10 cm at back and 5 cm on
both sides. If one side of the oven is placed
flush to a wall, the other side or top must not
be blocked. Do not remove feet.

(a) Do not block air vents. If they are blocked
during operation, the oven may overheat. If
the oven overheats, a thermal safety device
will turn the oven off. The oven will remain
inoperable unit it has cooled.

(b) Do not place oven near a hot or damp surface
such as a gas stove, electric range or sink
etc.

(c) Do not operate oven when room humidity is
too high.

2. The surfaces of top, back and left side of the
oven become hot during operation. Do not allow
the main cable to come in contact with these
surfaces of the oven.

3. This appliance is intended to be used in

household and similar applications such as:

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

e farm houses;

* by clients in hotels, motels and other residential
environments;

* bed and breakfast type environments.

4. The microwave oven shall not be placed in a
cabinet.

General Instructions
General Use

1. For microwave cooking, only use utensils that are
suitable for use in microwave ovens.

2. In order to maintain high quality, do not operate
the oven when empty. The microwave energy will
reflect continuously throughout the oven if no food
or water is present to absorb energy.

3. If smoke is observed, press the STOP/RESET
Pad and leave the door closed in order to stifle
any flames. Disconnect the power cord, or shut
off power at the fuse or circuit breaker panel.

4. Do not dry clothes, newspapers or other materials
in oven. They may catch on fire.

5. Do not use recycled paper products unless the
paper product is labeled as safe for microwave
oven use. Recycled paper products may contain
impurities which may cause sparks and/or fires
when used.

6. Do not use newspapers or paper bags for
cooking.

7. Do not hit or strike control panel. Damage to
controls may occur.

8. POT HOLDERS may be needed as heat from
food is transferred to the cooking container and
from the container to the Ceramic Tray. The
Ceramic Tray can be very hot after removing the
cooking container from the oven.

9. Do not store flammable materials next to, on top
of, or in the oven. It could be a fire hazard.

10.Do not cook food directly on Ceramic Tray unless
indicated in recipes. (Food should be placed in a
suitable cooking utensil.)

11.DO NOT use this oven to heat chemicals or other
non-food products. DO NOT clean this oven with
any product that is labeled as containing
corrosive chemicals. The heating of corrosive
chemicals in this oven may cause microwave
radiation leaks.

12.When using the COMBINATION mode, never
place any aluminum or metal container directly on
the Low Rack.
Always insert a heat-proof, glass plate or dish
between the Low Rack and the aluminum
container. This will prevent sparking that may
damage the oven.

13.1t is recommended not to use the Low/High Rack
when cooking in the MICROWAVE mode only.

14.1f Ceramic Tray is hot, allow to cool before
cleaning or placing in water.

15.Look at the oven from time to time when food
is heated or cooked in disposal containers of
plastic, paper or other combustible materials, as
these types of containers ignite if overheated.
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Food

1.

. Do not attempt to deep fat fry in your microwave

Do not use your oven for home canning or the 9.
heating of any closed jar. Pressure will build up

and the jar may explode. In addition, the

microwave oven cannot maintain the food at the

correct canning temperature. Improperly canned

food may spoil and be dangerous to consume.

oven.

Do not cook eggs in their shell and whole hard
boiled eggs in microwave oven (unless otherwise
stated in cookbook). Pressure will build up and
the eggs will explode.

Potatoes, apples, egg yolks, chicken wing, whole
squash and sausages are examples of foods with
nonporous skins. This type of food must be
pierced before cooking, to prevent bursting.

When heating liquids, e.g. soup, sauces and

beverages in your microwave oven, overheating

the liquid beyond boiling point can occur without

evidence of bubbling. This could result in a

sudden boil over the hot liquid. To prevent this

possibility the following steps should be taken:

a) Avoid using straight-sided containers with
narrow necks.

b) Do not overheat.

c) Stir the liquid before placing the container in
the oven and again halfway through cooking
time.

d) After heating, allow to stand in the oven for
a short time, stirring again before carefully
removing the container.

DO NOT USE A CONVENTIONAL MEAT
THERMOMETER IN THE MICROWAVE OVEN.
To check the degree of cooking of roasts and
poultry use a MICROWAVE THERMOMETER.
Alternatively, a conventional meat thermometer
may be used after the food is removed from the
oven. If undercooked, return meat or poultry to
the oven and cook for a few more minutes at the
recommended power level. It is important to
ensure that meat and poultry are thoroughly
cooked.

. COOKING TIMES given in the cookbook are

APPROXIMATE. Factors that may affect cooking
time are preferred degree of moisture content,
starting temperature, altitude, volume, size, shape
of food and utensils used. As you become familiar
with the oven, you will be able to adjust for these
factors.

It is better to UNDERCOOK RATHER THAN
OVERCOOK foods. If food is undercooked, it
can always be returned to the oven for further
cooking. If food is overcooked, nothing can be
done. Always start with minimum cooking times
recommended.
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Extreme care should be taken when cooking
popcorn in a microwave oven. Cook for minimum
time as recommended by manufacturer. Use the
directions suitable for the wattage of your
microwave oven. NEVER leave oven unattended
when popping popcorn.

10.When reheating babies bottles always remove

top and teat. Liquid at the top of the bottle will

be much hotter than at the bottom and must

be shaken thoroughly before checking the
temperature. The lid must also be removed from
babies food jars, the contents must also be stirred
or shaken before the temperature is checked.




Feature Diagram
® ® @ Door
QP (@ External Oven Air Vents
1 @ Ceramic Tray
@ Identification Plate (model number)
® Oven Air Vent
® Control Panel
@ Roller Ring
Place the roller ring correctly, then set the ceramic tray exactly.
Door Safety Lock System
(@ Door Release Button
Opening the door during cooking will stop the cooking
g process without canceling the program. Cooking resumes
as soon as the door is closed and START Pad is pressed.
The oven light will turn on and stay on whenever the door
8 is opened. It is quite safe to open the door at any time
during a cooking program and there is no risk of
Microwave exposure.

of] ccO)®

Control Panel
NN-CD997S

Auto Kebab
— Auto Kebab Pad
Display Window—g
Sensor Reheat

— Sensor Reheat Pad

T

Auto Menu

I

— Auto Menu Pad
Menu/Temp.

Turbo Defrost
— Turbo Defrost Pad
Menu/Temp. (Temperature)—
Select Dlal Micro Power
——Micro (Microwave) Power Pad

Grill

17

Time/Weight GiiGri" Pad
Convection
Time/Weight Dial—| O~ Convection Pad
2 Level Conv.
Start Pad: @7*2 Level Conv. (Convection) Pad
One tap allows oven to begin Combination

functioning. If door is opened or
STOP/RESET Pad is tapped once More/Less
during oven operation, START Pad ( start )

must again be pressed to restart oven.

Stop/Reset Pad: { )

Before cooking: One tap clears your
instructions. DIMENSION 4“5
During cooking: One tap temporarily
stops the cooking process. Another tap MADE IN JAPAN
cancels all your instructions and time
of day appears in the display window.

—— Combination Pad

I

—— More/Less Pad

I

Timer/Clock

s

— Timer/Clock Pad

NN-CD9978

Beep Sound:

When a pad is pressed correctly, a beep will be heard. If a pad is pressed and no beep is heard, the unit
has not or cannot accept the instruction. The oven will beep twice between programmed stages. At the end
of preheating on Grill or Convection Function, the oven will beep three times. At the end of any complete
program, the oven will beep five times.
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Oven Accessories

The following chart shows you the correct use of the accessories in the oven.

Ceramic Tray Low Rack High Rack
G e
~—
Microwave YES NO NO
Grill YES YES YES
Convection YES YES YES
2 Level Convection YES YES YES
Combination YES YES NO

Cooking Modes; Heating Source

Microwave Grill
- - Yy -—
______ L T
- U4
A k‘— |4
4
K ¥

Convection 2 Level Convection

- - - -

Combination

@ <= = = |\licrowave

g Heat

Low Rack can be used
for combination cooking.
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Operation Guide

To assist you in programming your oven, an
operation guide of English will appear in the display
window.

When you become familiar with your oven, the
operation guide can be turned off.

To Turn Off:

® Press 3 times.

More/Less “OPERATION GUIDE OFF”
O rolls across and colon or time
3 times of' day reappears in the display
window.

To Turn On:

® Press 3 times.

More/Less “OPERATION GUIDE ON”
O rolls across and colon or time
3 times of_ day reappears in the display
window.

Cook Navigator

This feature allows you to guide you through the
cooking process. Once a pad has been selected,
the oven will prompt you the NEXT step until
cooking starts.

e.g.

Menu/Temp.

® Set the cooking
temperature.
e.g. After pressing the
Convection Pad.
or

® Select menu.
e.g. After pressing Auto Menu
Pad.

\Time/ Weight '~ ® Set the cooking time.

e.g. After selecting the Micro
Power level.
or

® Set the weight.
e.g. After pressing the Turbo
Defrost Pad.

NV e Press Start Pad.
e.g. After selecting the Micro
Power level and time.

To Set Clock

You can use the oven without setting the clock.

® Press 2 times.

Timer/Clock Colon blinks.

2 times

2 ) ® Enter time of day using the

Time/Weight Time / Weight Dial.

) ® Press.
Timer/Clock Colon stops blinking;

O time of day is entered
and locked into display.
NOTE:

1. To reset time of day, repeat step 1 through step 3.

2. The clock will keep the time of day as long as oven
is plugged in and electricity is supplied.

3. Max time available is 12:59. Clock is 12 hour only.

To Use Child Safety Lock—

This feature allows you to prevent operation of the
oven by a young child; however, the door will open.
Note: Child Lock can be set when colon or time of
day is displayed.

To Set:
® Press 3 times.
“LOCK” appears in the display
window.
3times

To Cancel:

® Press 3 times.
“LOCK” disappears and colon
or time of day appears.

Stop/Reset

3 times
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To Reheat/Defrost/Cook by
setting Power and Time—

How do | program Power and Time?

1 ® Select Micro Power Level.
Micro Power e.g. Press 4 times for

Q MEDIUM.

® Set Cooking Time using the
Time / Weight Dial.
(HIGH = up to 30 minutes
others = up to 1 hour and 30
minutes)
Time can be entered 10
second intervals up to 5 min.
then 1 min. intervals.

Time/Weight

3 ® Press.

Cooking starts.

The time in the display window
NOTE:

counts down.
1. For 2 or 3 stage cooking, repeat steps 1 and 2
above before pressing Start Pad.
2. Micro Power Pad:

Press Power Level Power

once HIGH 1000 W
twice DEFROST 350 W
3 times MEDIUM-HIGH 700 W
4 times MEDIUM 550 W
5 times MEDIUM-LOW 350 W
6 times LOW 100 W

To Cook using

the Time/Weight Dial———

This feature allows you to set cooking times at micro
power “HIGH” easily.

Example: To cook at HIGH Power for 5 minutes.

® Set cooking time.
(Up to 30 minutes)
Cooking time appears in the
display window.

Time/Weight

2 ® Press.

Cooking starts.

The time in the display window
NOTE:

begins to count down.
This feature is not available for 2 or 3 stage cooking.

To Defrost by the Turbo
Defrost Pad

This feature allows you to defrost meat, poultry and
seafood by weight.

® Press.
Turbo Defrost

O

Time/Weight

® Set the weight using the
Time / Weight Dial.
(up to 3.0 kg)
Weight can be entered
0.1 kg intervals.

3 ® Press.

Defrosting time appears in the

display window and begins to
NOTE:

count down.

1. The shape and size of your food will determine
the maximum weight the oven can accommodate.

2. Oven will beep twice halfway through the
defrosting time, to remind you to turn the food
over, break apart, separate pieces, etc.

3. When defrost is insufficient, stand time or power
level may be programmed after Turbo Defrost.

To Change
the Cooking Time

While operating, you can change the cooking time.

1. Press the Function Pad you set.
2. Change the cooking time to desired amount by
using the Time / Weight Dial.

While a light of Dial turns on, setting is possible.
(Turn off the light in 1 minute.)

When a light disappeared, press the Function Pad
you set again.

You can change the oven temperature for
Convection cooking.

NOTE:
This feature is not available for Sensor Reheat or
Auto Menu or Turbo Defrost.
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To Cook on Grill by Time Setting

There are two Grill settings available.

Grill 1(HIGH) is suitable for grilling meat, chicken and fish fillets.
Grill 2(LOW) is ideal for grilling whole fish and oven bake chips and browning cheese and egg dishes.
Place a heatproof Ceramic Tray under the High Rack to catch any drips from the roast.

Place food in the oven.

) ® Press and select grill setting.
Grill Once: HIGH (GRILL 1)
O Twice: LOW (GRILL 2)

® Set Cooking Time using the
Time / Weight Dial.
(up to 1 hour and 30 minutes)
Time can be entered in
10 second intervals up to
5 min. then 1 min. intervals.

Time/Weight

3 ® Press.

Cooking starts. The time in the

display window counts down.

Directions for Grilling:

The grill is particularly useful for thin slices of meat,
steaks, chops, kebabs, sausages or pieces of
chicken. It is also suitable for hot sandwiches and
au gratin dishes.

The food being grilled should normally be turned
over after half the grilling time. When the oven door
is opened, the program is interrupted. Turn the food
over, place it back in the oven, close the door and
re-start the oven. While grilling, the oven door can
be opened at any time to check the food.

Grill Approx.
Iltem Setting | Cooking Time
(in minutes)
FISH
Fillets 1 cm thick 1 15t0 17
1.5 cm thick 1 171019
Steaks 2 cm thick 1 24 to 26
WHOLE FISH
250gto375¢g 2 2410 26
500 g 2 30 to 32
SHELLFISH
Lobster Tails
250 gt0 300 g 2 26 to 36
Sea Scallops 500 g 1 1210 14
Prawns 500 g 2 1310 15
CHICKEN
4 half Breasts 1 20to 24
Cut-up (whole) 1 28 to 32
8 Drumsticks 1 28 to 30
4 Thighs 1 26 to 28
16 Wings 1 26 to 28
4 Marylands 1 26 to 28
4 Kebabs 1 20to 24
BEEF
Hamburger
(Approx. 3 cm thick)
Well 1 20 to 22
Fillet Mignon
(Approx. 3 cm thick)
Rare 1 16 to 22
Medium 1 20 to 22
Steak
(Approx. 3 cm thick)
Rare 1 16to 18
Medium 1 20 to 22
Well 1 24 to 26
LAMB
Chops 2 cm thick
Medium 1 20 to 22
Well 1 22to24
4 Kidneys (halved) 1 12to 14
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To Cook on Convection/2 Level Convection by Time Setting——

1 ® Press.
Convection

O

2 Level Conv.

O

® Select the desired oven
temperature using the Menu/
Temp. Select Dial.
(100 - 250°C. 40°C is
temperature of fermentation.)
Refer to the chart on page 12.

Menu/Temp.

O

® Press.
The oven begins to preheat.
Do not open the door during
preheating.
“P” is indicated in the display
window.

After preheating, 3 beeps will
be heard and “P” will blink in
the display window.

4 Place food in the oven.

A

..... et

] . ® Set Cooking Time using the
Time/Weight Time / Weight Dial.

(up to 9 hours)

Time can be entered in 1 min.
intervals.

6 ® Press.
Cooking starts. The time in the
m display window counts down.
NOTE:

1. Place the Ceramic Tray correctly in the oven
before preheating.

2. If the oven door is not opened after the
completion of preheating, the oven will maintain
the selected temperature for 30 minutes from the
beginning of preheating. After 30 minutes, the
oven will shut off automatically and revert to the
time of day.

3. If preheat is not required, eliminate step 3.

4. When selected cooking time is less than one
hour, the time counts down by seconds.

5. When selected cooking time is more than one
hour, the time counts down by minutes until only
“1H 00(1 hour)” remains. The display then counts
down by seconds.

One Level Convection:

Just like a conventional oven, the convection oven
has a heating element to give the dry heating
needed to produce crisp, browned exteriors.

Convection cooking has the addition of a fan to
produce conventional results with a slightly reduced
cooking time.

Most conventional recipes will be suitable for use.

Follow the minimum suggested cooking times and
add additional time if required.

Convection recipes are also available throughout the
recipe section.

Use of accessories:

éﬂ%ﬁé i@@ﬁ

Two Level Convection:

Two Level Convection is available for when you wish
to cook a larger quantity of food.

The entire oven cavity may then be utilized.

For example, cooking two trays of biscuits or two
sponge cakes.

Use of accessories:

T
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To Cook on Combination by Time Setting

There are 6 combination setting modes. There is no need to set the temperature or the Micro Power Level.

Place food in the oven. ® Select Combination setting.

Combination There are 6 settings as below.

® Set cooking time using the
Time/Weight Time / Weight Dial.
(up to 9 hours)
Time can be entered in 1 min.
intervals.

Combination cooking is ideal for roasting meats,
poultry and cooking cakes, pastries and slices.

Combination cooking automatically alternates 3 ® Press.

between Convection and Microwave heating. Cooking starts.
The time in the display counts

The advantage of Combination cooking is that it down.

gives you the browning of Convection and often

shortens the conventional cooking time. Time is also

reduced as preheating is not required. When cooking by Combination, place dishes to be
cooked on the Ceramic Tray.

To calculate cooking time start by cooking for

approximately 2/5 of the conventional cooking time For crispy jacket potatoes, roast vegetables and

and add additional time if required. For examples chicken pieces place directly on the Low Rack.

of recipes and cooking times, consult recipes in the Sausages and rissoles may also be cooked in this
recipe section. way.

Ovenproof cookware, including glass and ceramic Place a heatproof glass or ceramic dish (less than

is suitable for use on Combination cooking. Cakes, 2 cm high.) under the Low Rack to catch any drips
slices, desserts etc. May be cooked in metal from the roast.

cookware providing there is suitable quantity of food Alternately, elevate the roast on the roasting rack in a
to be absorbed by the microwave heat. For example, baking dish and place directly on the Ceramic Tray.

do not place a small amount of food in a large
metallic dish as arcing may occur.

/8

!/-/»4,-:-_\-\:\-\!'\‘

&&=
~————

Examples of foods to cook

Combination Food Suitable Oven Micro Power
Setting Temperature | Level

COMB 1 casseroles, pot roasts, meat loaves, corned meat 150°C LOW

COMB 2 quiche, baked custards, rice pudding 160°C LOW

COMB 3 cakes, self saucing pudding, layered slices, apple pie | 170°C LOW

COMB 4 single layer slices, light cakes, roast lamb 180°C LOW

COMB 5 roast beef, jacket potato, turkey, duck, 200°C MEDIUM-LOW

reheating garlic bread, chicken piece casseroles,
lasagne, reheating sweet/savoury pies,
reheating muffins

COMB 6 pastries, bread, grilling sausages and rissoles, whole | 230°C LOW
chicken, chicken pieces, pizzas, reheating croissants
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Chart for Convection Cooking:

Temperature Use

40°C Fermentation

100°C Pavlova

110°C Meringues

120°C Slow Drying Herbs

130°C Large Rich Fruit Cakes, Casseroles

140°C To start Rich Fruit Cakes(then reduce)

150°C

160°C Gingerbread, Biscuits, Shortbread, Small Tarts

170°C

180°C Souffle, Stuffed Aubergines

190°C Lemon Meringue Pie, Mince Pies, Treacle Tarts, Stuffed Chicken, Roulades,
200°C Choux Pastry, Scones, Bread, Sausages Rolls, Vol-au-Vents, Roast Potatoes,
210°C Yorkshires

220°C

230°C

240°C Some Biscuits e.g. Cheese and Almond biscuits

250°C

Chart for Combination Cooking:

Item Combination Setting Cooking Time
POULTRY
Chickens (up to 2.8 kg) 6 15t0 17 min./ 500 g
Chicken Pieces (1 to 1.5 kg) 6 Approx. 2/3 conventional cooking time
Turkey (2 to 4 kg) 5 15t0 17 min./ 500 g
Duck (1.5 to 2.5 kg) 5 15to 18 min./ 500 g
BEEF ROASTS
Rib, Boneless Rib, Top Sirloin
Rare 5 11 to 14 min./ 500 g
Medium 5 14t0 16 min./ 500 g

Well 5 18 t0 20 min./ 500 g
Rump, Eye of Round
(High Quality)

Rare 5 12to 15 min./ 500 g
Medium 5 13to 18 min./ 500 g
Well 5 18 to 20 min./ 500 g
Beef Tenderloin
Rare 5 16 to 18 min./ 500 g
Medium 5 22t024 min./ 500 g
Pot Roast (11/, to 2 kg) 1 11/, to 2 hrs. total
Chuck (Turn meat over 1 11/, to 2 hrs. total
after 1 hour of cooking)
LAMB ROASTS 4 18 to 20 min./ 500 g
METALOAVES 1 25t0 30 min./ 500 g
CASSEROLES 1 Approx. 2/3 conventional cooking time
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To Set Timer

This feature allows you to program Standing Time after cooking is completed and to program the oven as a
minute timer and/or to program delay start.

To Use as a Kitchen Timer:

To Set Delay Start:

O

® Press. ® Press.
Timer/Clock Timer/Clock
i . ® Set desired amount of time i ] ® Set desired amount of delay
Time/Weight using the Time / Weight Dial. Time/Weight time using the Time / Weight
(up to 1 hour 30 minutes) @ Dial. (up to 1 hour 30 minutes)
3 ® Press. e Set the desired K
Time counts down without 3 Micro Power etthe egre coo g‘% ;
“ operating oven. program. (See page 8-11 for
O directions.)
. . 4 times
To Set Standing Time: v
Time/Weigh
1 ® Set the desired cooking me/eignt
e.g. program. (See page 8-11 for
Micro Power directions.)
4 times
4 ® Press.
Time/Weight Delayed time will count down.
Then cooking will start.

NOTE:
1. If oven door is opened during the Standing Time
or Kitchen Timer, the time in the display window

will continue to count down.

2. Delay Start cannot be programmed before any
Auto Control Function.
This is to prevent the standing temperature of

® Press.
Timer/Clock

® Set desired amount of
Time/Weight

Standing Time using
the Time / Weight Dial.
(up to 1 hour 30 minutes)

the food from rising before defrosting or cooking
begins. A change in the starting temperature
could cause inaccurate results.

1O

® Press.
Cooking will start.
After cooking, standing time
will count down without
operating oven.
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Auto Cook by Auto Kebab

This feature allows you to grill the Kebab to 1 to 6 skewers. There is no need to turn the kebab during the
cooking time.

_______________________________________________

Use of accessories: 1 Seekh Kebab
i Ingredients: (4 skewers)

@lﬂ]f—”—m 1500 g ground meat (beef or lamb etc;)

1 onion - chopped and separate its juice.

1 egg yolk

11 tsp. salt

| pepper

1 spice / optional (turmeric, coriander, paprika,
Ecumin---etc;)

54 flat steel skewers (length: approx. 30 cm)

® Press. .
Auto Kebab  Method:

E 1. In a mixing bowl, combine all ingredients.

O 2. Refrigerate up to hours, until ready to cook.
1 3. Take a handful of meat. Place on long, flat
skewer and form into cigar shape, around the
skewer. It will look a sausage on the skewer.
Place Kebab on High Rack on Ceramic Tray,
with a shallow dish underneath to collect drips.
5. Press the Auto Kebab Pad, select Seekh

Kebab, then press the Start Pad.

_______________________________________________

2 ® Select “Tikka Kebab” or
Menu/Temp. “Seekh Kebab” in the
Menu/Temp. Select Dial.

»

After setting, More/Less Pad is
usable. (See page 15.)

3 ® Press.

Programmed time appears
and begins to count down into

the display window.

NOTE:
1. Preheating is not required.
2. Cooked by Grill and Convection.

_______________________________________________

' Tikka Kebab

i Ingredients: (4 skewers)

1600 g meat (lamb or chicken etc;) - cut into 2 cm
cubes.

onion

tbsp. olive oll

tsp. salt

steel skewers (length: approx. 30 cm)

1 E
2 :
1 i
4 E
Method: '
1. Slice the onion and separate its juice. i
2. In a bowl, combine all ingredients. E
3. Allow meat to marinate over 2 hour, covered in
the refrigerator. !
Place meat on the skewers (approx. 150 gon |
each). :

Place Kebab on High Rack on Ceramic Tray,

with a shallow dish underneath to collect drips.

Press the Auto Kebab Pad, select Tikka '

Kebab, then press the Start Pad. .

_______________________________________________

»

o

o
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Sensor Reheat /Auto Menu (Sensor Cook, Weight Cook, Auto Cook)

Sensor Reheat:

This feature allows you to reheat precooked room
temperature and refrigerator temperature foods
without having to select cooking times and powers.
The oven does it automatically.

® Press.
Sensor Reheat

O

2 ® Press.
After the burst of steam is
detected by SENSOR, the
remaining cooking time
appears in the display and
begins to count down.

For best results on Sensor Reheat, follow these

recommendations:

1. Foods weighing less than 100 g and more than
1.0 kg should be reheated by power and time only.

2. Do not reheat bread and pastry products. Use
manual power and time.

3. Do not use if oven cavity is warm.

4. Do not use for beverages.

5. Do not use for frozen foods.

Sensor Cook (Auto Menu 1 - 6):

This feature allows you to cook most of your favorite
foods without having to select cooking times and
powers. The oven does it automatically.

® Press.
Auto Menu
® Select desired category using
Menu/Temp. the Menu/Temp. Select Dial.
After setting, More/Less pad is
usable.
3 ® Press.

After the burst of steam is
detected by SENSOR,
the remaining cooking
time appears in the
display and begins to
count down.

NOTES:

1. The Auto Sensor system works by detecting a
build-up of steam on the sensor. All foods cooked
using the Auto Sensor should be covered with a
securely fitted lid or plastic wrap. Do not pierce
holes on plastic wrap. As foods cook in a
microwave oven, steam is produced. After the
burst of steam escapes from under the food
covering and is detected by the SENSOR,
two beep signals are heard and the oven
automatically calculates the remaining cooking
time, which counts down in the display window.

2. When a Sensor Reheat/Cook is selected, the
oven door should not be opened for longer than
one minute. Opening the door may cause
inaccurate cooking results. The oven door may be
opened to stir, turn or add foods when “STIR” or
“TURN OVER?” appears in the display window.

3. The room air temperature surrounding the oven
should not be above 35°C when using Sensor
Reheat/Cook.

4. Foods less than 100 g should be heated by
micro power and time only, not by Sensor
Reheat/Cook.

5. When the remaining cooking time is over
60 minutes, the time will appear as hours and
minutes.

6. All foods should be taken from their normal
storage place.

7. Before using the Sensor Reheat/Cook make sure
the Ceramic Tray in the oven is dry to assure best
results.

8. Stand time or a power level can be programmed
after Sensor Reheat/Cook.

9. If the oven has been previously used on
CONVECTION, COMBINATION or GRILL, and
it is too hot to be used on a Sensor Program,

a “HOT” will appear in the display window. The
cooling fan will operate to cool the oven rapidly.
After the “HOT” disappears, the program may be
used. If you are in a hurry, cook food manually
i.e. select Micro Power Level and cooking time
yourself.

More/Less

More/Less Pad: O
Preferences for food doneness vary with each
individual. After having used Sensor Reheat/Cook a
few times, you may decide you would prefer your
food cooked to a different doneness. By using the
More/Less Pad, the Auto Sensor programs can be
adjusted to cook food for a longer or shorter time.
Press More/Less Pad after selecting category and
before pressing Start Pad.

1 tap = More

2 taps = Less

3 taps = Original setting
If you are satisfied with the result of the Auto Sensor
program, you don’t have to use this pad.
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SENSOR REHEAT (100 g - 1.0 kg)

e All foods must be pre-cooked.

® Foods should be at room or refrigerated
temperatures.

® Stirrable foods are recommended.

® Dish should be covered with plastic wrap or a
fitting lid.

e All foods should have a covered stand time of
3 to 5 minutes.

® Do not reheat in foil or plastic containers.

1.VEGETABLES (100 g - 600 g)
2.ROOT VEGETABLES (100 g - 1.0 kg)

® \/egetables should be trimmed, prepared and cut
into even sized pieces.

® Add 1 tablespoon to 1/, cup of water if vegetables
appear slightly dehydrated or a softer texture is
desired.

® Place in a suitably sized dish and cover dish with
plastic wrap or a fitting lid.

e |f desired, butter, herbs, etc. may be added but do
not add salt until the completion of cooking.

3.FROZEN VEGETABLES (100 g - 1.0 kg)

® Place in a suitably sized dish and cover with plastic

wrap or a fitting lid.

® | arger vegetables are placed in a single layer and
select a shallow dish for these.

e Add 1 tablespoon to 1/, cup of water if vegetables
appear slightly dehydrated or a softer texture is
desired.

® Do not add salt before cooking.

® At the completion of cooking, stir larger quantities
and allow to stand for 2 to 3 minutes.

4.RICE (100 g - 1/, cup - 400 g - 2 cups)

® Use a larger sized dish to prevent rice from boiling
over.
® Use cold water at a ratio of:
1/o cup rice / 1 cup water
1 cup rice / 11/, cups water
2 cups rice / 3 cups water
® Cover with plastic wrap or a fitting lid.
® \When the cooking time appears in the display
window, remove plastic wrap or lid.
® At the completion of cooking, allow 5-10 minutes
standing time.

5.FISH (100 g - 600 g)

® Suitable for cooking whole fish, fish fillets and
cutlets.

® Select fish suitable for microwave cooking and
place skin side down in a shallow dish.

® Overlap thin ends of fillets to prevent overcooking.

® Shield the eye and tail area with small amounts of
aluminum foil to prevent overcooking.

® For dense pieces of fish may require an additional
2-5 minutes: Micro power MEDIUM.

6.SOUP

® Suitable for cooking traditional soups.

® Place all ingredients and liquid in a high microwave
safe and heat proof casserole dish.
Allow at least 1/, depth of volume for evaporation
to prevent boiling over.

® Cook covered with a lid or microwave safe plastic
wrap.

® Measure water and ingredients as you normally
do.
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Weight Cook 9.WHOLE CHICKEN (0.5 kg - 3.0 kg)

(Auto Menu 7 - 10, 13): e To keep chicken on shape during cooking, truss or
tie the legs of the bird together.
® Press. ® Place the chicken breast side up on the Low
Auto Menu Rack, with a shallow dish (less than 2 cm high.)
O underneath to collect the drips.

® There is no need to turn the chicken during the
cooking time. If desired, baste the chicken halfway

2 ® Select the desired food through cooking
Menu/Temp. i :
enu/Temp category using the Menu/ e At the completion of cooking, wrap the chicken
Temp. Select Dial. in aluminum foil and allow to stand for 10 - 15
minutes before carving.
 Whole Chicken
Ingredients: (4 to 6 serves)
3 e Set the weight using the Time 1 1.5 kg chicken
Time/Weight /Weight Dia?. g 15 g melted butter

usable. (See page 15.) 3. Place breast side up on the Low Rack on the
Ceramic Tray, with a shallow dish (less than

2 cm high.) below to collect drips.

Press the Auto Menu Pad.

Select Whole chicken using the Menu/Temp.
Select Dial.

6. Set the weight to 1.5 kg using the Time/Weight Dial.
7

NOTE: Press the Start Pad.
1. Cooked by Combination. =~ fTTTTTTooooomTmmm oo mnmm e m

2. When the weight has been entered, the cooking
aliiodiornieionden 10.CHICKEN PIECES (0.2 kg - 1.5 kg)
® Allows you to roast/cook chicken pieces.

® Press.
Cooking time appears in the
display and begins to count
down.

4

Weight can be entered  Pepper '
0.1 kg intervals. ' Method:

1. Clean chicken and dry with paper towel. '
After setting, More/Less Pad is 1 2. Brush with melted butter. Sprinkle with pepper. |

- Chicken wings, things, drumsticks, etc.

7.BEEF (0.5kg-3.0 kg? ) e Brush with melted butter. Sprinkle with pepper.

e Select roasts that are even in shape, If not, tie ® Place chicken pieces on the High Rack with a
roasts with string, to aid with even cooking. shallow dish underneath to collect drips.

® Place the beef fat side down on the Low Rack, with ® There is no need to turn the chicken pieces during
a shallow dish (less than 2 cm high.) underneath _the cooking time.
to collect drips. ' Chicken Pieces

e Turn the beef approximately halfway through '

i Ingredients: (4 to 6 serves)

cooking time. _ , _ 11 kg chicken pieces
® At the completion of cooking, wrap in aluminum 110 g melted butter
foil and allow to stand for 10 - 15 minutes before ‘
) : pepper
carving. :
 Method:

2. Place chicken pieces on the High Rack on the
Ceramic Tray, with a shallow dish below to
collect drips.

® Place the lamb fat side down on the Low Rack with
a shallow dish (less than 2 cm high.) underneath
to collect drips.

e Turn the lamb over after approximately halfway
through cooking time.

® At the completion of the cooking time, wrap the
meat in aluminum foil and allow to stand for
10 - 15 minutes before carving.

3. Press the Auto Menu Pad.

4. Select Chicken pieces using the Menu/Temp.
Select Dial.

5. Set the weight to 1 kg using the Time/Weight Dial.

6. Press the Start Pad.

8.LAMB (0.5 kg - 3.0 kg) 1. Brush with melted butter. Sprinkle with pepper.

® Boneless roasts may require an additional 13.BAKED POTATO (0.5 kg - 1.5 kg)
5 - 10 minutes cooking time: Micro Power . e i
MEDIUM. ® Peel and cut potatoes into not big pieces, oil a lot

and place on the Ceramic Tray.

® Don’t cover.

® Stir the potatoes approximately halfway through
cooking time.
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Weight Cook
(Auto Menu 17,18):

® Press.
Auto Menu

O

® Select the desired food
category using the Menu/
Temp. Select Dial.

Menu/Temp.

2
3 _ . ® Set the weight using the
Time/Weight Time/Weight Dial.

Weight can be entered 0.1 kg
intervals.

After setting, More/Less Pad is
usable. (See page 15.)

4 ® Press.
The oven begins to preheat.
Do not open the door during
preheating.
“P” is indicated in the display
window.

O

After preheating, 3 beeps will
be heard and “P” will blink in
the display window.

5 Place food in the oven.

6 ® Press.

Cooking starts.

The time in the display window
counts down.

NOTE:

1. Cooked by Convection.

2. When the weight has been entered, the cooking
time will be determined.

17.PIZZA FRESH (0.5 kg - 1.2 kg)

® Suitable for pizza with thin dough.

® Place the baking paper on the baking tray,
oil it just a little.
Put the prepared for baking pizza on the baking
tray on the High Rack on the Ceramic Tray.

® For lighter result use the Low Rack.

Using the following recipe of homemade pizza
a guide.

Ingredients | 5008 | 800 g | 1.0 kg | 1.2 kg

Dough 220g| 330g | 440g| 520 ¢g
Sauce 50g| 70g| 100g| 120g
Salami 40g| 60g| 80g| 100g

Tomato fresh 100g| 150g | 200g | 240 g
Grated cheese| 100g | 150g | 200g | 240 g
(Total weight)] 510 g | 760 g | 1.02kg| 1.22kg

18.PIZZA FROZEN (0.2 kg - 0.6 kg)

e Suitable for cooking different kinds of Frozen
pizza on thin dough.

® No need to defrost before cooking.

® Place the cooking paper on the baking tray,
oil it gentry.
Put the prepared for baking pizza on the baking
tray on the High Rack on the Ceramic Tray.

® For lighter result use the Low Rack.
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Auto Cook (Auto Menu 11, 12, 14 - 16, 19, 20):

® Press.
Auto Menu

O

2 ® Select desired category using
Menu/Temp. the Menu/Temp. Select Dial.

After setting, More/Less Pad is
usable. (See page 15.)

3 ® Press.

Programmed time appears

and begins to count down into
NOTE:

the display window.
Categories “Meat Skewers” and “Meat Skewers
with Sauce” are cooked by Grill and Convection.
“Vegetable Stew”, “Meat Stew” and “Mix Stew” are
cooked by Combination. “Cookie” and “Cake” are
cooked by Convection.

11.MEAT SKEWERS

® The meat on the skewers is marinated in salt,
pepper, spices, lemon juice, chopped onions and
other vegetables, and grilled.

® One to six skewers of meat (with 150 g or so of
meat per skewer) can be cooked.

® Place meat skewers on the High Rack on the
Ceramic Tray, with a shallow dish underneath to
collect drips.

e Cut Meat and Vegetables into even sized pieces.

® There is no need to turn the meat skewers during
the cooking time.

® Preheating is not required.

______________________________________________

1 Chicken Satay

i Ingredients:

1600 g chicken — cut into 2 cm cube

1 salt, pepper

+garlic, ginger

' spice / optional (turmeric, paprika, etc.)

54 steel skewers (length: approx. 30 cm)

' Method:

1. In a bowl, combine all ingredients.

'2. Place meat on the skewers.

1 3. Place skewers on High Rack on Ceramic Tray,
with a shallow dish underneath to collect drips.

4. Press the Auto Menu Pad.

5. Select Meat Skewers using the Menu/Temp.
Select Dial.

6. Press the Start Pad.

______________________________________________

-

4

12.MEAT SKEWERS WITH SAUCE

® These meat skewers are dipped in a sauce that
browns easily, and grilled.

® One to six skewers of meat (with 150 g or so of
meat per skewer) can be cooked.

® Place meat skewers on the High Rack on the
Ceramic Tray, with a shallow dish underneath to
collect drips.

® There is no need to turn the meat skewers during
the cooking time.

® Preheating is not required.

______________________________________________

Beef and Fruit Skewers

i Ingredients:
E 600 g beef tenderloin, cut into
2 x 2 cm cubes
Marinade
2 tsp. light soy sauce
1/o tsp. dark soy sauce
1 tsp. sugar
1 1/, tsp. corn flour
1 tsp. ginger juice
Vegetables
2 pcs. Pineapple rings,
cut into 2 x 2 cm cubes
1/4 can peaches,
cutinto 2 x 2 cm cubes
1 small green pepper,
cut into 2 x 2 cm cubes
1 small red pepper,
cut into 2 x 2 cm cubes

4 steel skewers (approx. 30 cm)

' Method:

1. Season beef cubes with marinate overnight

i inthe fridge or at least for 1 hour.

12. Thread marinated beef with vegetables

' alternatively on skewers.

1 3. Place skewers on High Rack on Ceramic Tray,
i with a shallow dish underneath to collect drips.
14, Press the Auto Menu Pad.

'5. Select Meat Skewers with Sauce using the

' Menu/Temp. Select Dial.

16. Press the Start Pad.

______________________________________________
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14.VEGETABLE STEW 20.CAKE

15.MEAT STEW ® This setting is designed for baking butter cakes on

16.MIX STEW Convection.

e This feature is designed for cooking meat/poultry ® Metal cookware may be used. Position the dish
and mixed stews. Suitable for tougher cuts of to be cooked on the Low Rack, placed on the
meat/poultry. Ceramlg Trgy. .

e Place all ingredients liquid in a high microwave ® Preheating is not required.
safe and heat proof casserole. 'Butter Cakes T4

® Allow at least 1/, depth of volume for evaporation
to prevent boiling over.
® Cook stew covered.

i Ingredients:
1150 g self raising flour —
1 1 tsp. baking powder

sifted together

Food Recommended Food Weight rpinch of salt
Category Vegetables | Meat | Liquid 1150 g butter
14.Vegetable Stew | 600g | ------ 150 ml 1150 g caster sugar
15.Meat Stew | - 1-1.5kg| 500 ml 1240 g (4 no.) eggs, beaten
16.Mix Stew 300 g 400g |150ml E 1 tbsp. milk

! 1 tsp. vanilla essence

1. Line and grease a 20 cm round cake pan.

® This setting is designed for baking cookies on 2. Cream butter and sugar until fluffy. Gradually

Convection. beat in eggs and essence.

® Metal cookware may be used. Position the tray 3. Slowly fold in sifted flour alternating with 1 tbsp.

to be cooked on the Low Rack, placed on the of milk.

Ceramic Tray. . Place cake pan over Low Rack on Ceramic Tray.
............... . Select Cake using the Menu/Temp. Select
 Chocolate chip cookie Dial.

Ingredients: (40 cookies)

7. Press the Start Pad.
EA: 125 g softened butter 8

. When cake is done, invert cake to cool on a
rack and transfer onto an attractive serving dish.

_______________________________________________

19.COOKIE | Method: |

4
® Preheating is not required. 15. Press the Auto Menu Pad.
6

1/3 cup brown sugar
1/3 cup sugar
1/> cup chocolate chip
B: 11/4 cups all purpose flour
1/» tsp. vanilla extract
1/» tsp. baking soda
1/4 tsp. salt
1 egg

Method: 5
1. Beat the butter together with both kinds of !
sugar in a mixing bowl! until creamy. :
2. Add egg into the mixture and beat until smooth. :
Then add vanilla extract and mix it in.
3. Add flour, salt and baking soda to the mixture at
a time. Stir until smooth. '
Add chocolate chip and mix well. '
Place the aluminum foil on the baking tray. ‘
Place spoon small mounds of the dough (approx.
12 g each) and arrange to 20 pieces on a baking !
tray over Low Rack on Ceramic Tray. '
Press the Auto Menu Pad. '
Select Cookie using the Menu/Temp. Select
Dial. '
Press the Start Pad. '
When cookie is done, invert cookie to coolona
rack and transfer onto an attractive serving dish. E

ok

N o

© ®

Can bake 20 cookies at a time.
Repeat 5-9 and bake left the dough.

_______________________________________________



Before Requesting Service

-~

ALLTHESE THINGS ARE NORMAL.:

The oven causes interference
with my TV.

Some radio and TV interference might occur when you cook with the
microwave oven. This interference is similar to the interference caused by
small appliances such as mixers, vacuums, hair dryers, etc. It does not
indicate a problem with your oven.

Steam accumulates on the
oven door and warm air
comes from the oven vents.

During cooking, steam and warm air are given off from the food. Most of the
steam and warm air are removed from the oven by the air which circulates
in the oven cavity. However, some steam will condense on cooler surfaces
such as the oven door. This is hormal.

| accidentally operate my
microwave oven without any
food in it.

Operating the oven empty for a short time will not damage the oven.
However, we do not recommend this to be done.

There are humming and
clicking noises from my oven
when | cook by Combination.

These noises occur as the oven automatically switches from microwave
power to Convection, to create the Combination setting. This is normal.

The oven has an odor and
generates smoke when using
the Convection, Combination
and Grill function.

It is essential that your oven is wiped out regularly particularly after cooking
by Combination or Grill. Any fat and grease that builds up on the roof and
walls of the oven will begin to smoke if not cleaned.

PROBLEM

Oven will not turn on.

REMEDY

Remove plug from outlet, wait
10 seconds and re-insert.

(_POSSIBLE CAUSE )

(The oven is not plugged in
securely.

(Circuit breaker or fuse is tripped
or blown.

Reset circuit breaker or replace
fuse.

(There is a problem with the outlet. Plug another appliance into the
outlet to check if the outlet is

working.

.

Oven will not start cooking.

J

(The door is not closed completely. Close the oven door securely.

Press Start Pad.

N/

(‘Start Pad was not pressed after
programming.

( Another program has already
been entered into the oven.

Press Stop/Reset Pad to cancel
the previous program and program
again.

Program again according to the
Operating Instructions.

/The program has not been
\entered correctly.

AN

(Stop/Reset Pad has been
| pressed accidentally.

Program oven again.

(The words “DEMO MODE™™
appear on the screen.

&

~N

(Timer/Clock Pad has been
pressed 4 times.

Deactivate mode by pressing
Timer/Clock Pad 4 times.

A\ J

(When the oven is turning on,
there is noise coming from
| Ceramic Tray.

J

(The roller ring and oven bottom
are dirty.

Clean these parts according to
care of your oven (See next page).

A\ J

* DEMO MODE is designed for retail store display.
Cooking and other functions will not operate during demo mode.
If it seems there is a problem with the oven, contact an authorized Service Center.
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Care of Your Microwave Oven

1. Turn the oven off and remove the power plug
from the wall socket before cleaning.

2. Keep the inside of the oven clean. When food
splatters or spilled liquids adhere to oven walls,
wipe with a damp cloth. Non caustic oven
cleaners may be used if the oven gets very dirty.
The use of harsh detergent or abrasives is not
recommended.

Note: Do not use oven cleaners on the top of the
oven.

3. The outside oven surfaces should be cleaned
with a damp cloth. To prevent damage to the
operating parts inside the oven, water should not
be allowed to seep into the ventilation openings.

4. Do not allow the Control Panel to become
wet. Clean with a soft, damp cloth. Do not use
detergents, abrasives or spray-on cleaners on the
Control Panel.
When cleaning the Control Panel, leave oven
door open to prevent oven from accidentally
turning on. After cleaning press STOP/RESET
Pad to clear display window.

5. If steam accumulates inside or around the
outside of the oven door, wipe with a soft cloth.
This may occur when the microwave oven is
operated under high humidity conditions and in
no way indicates malfunction of the unit.

. The roller ring and oven cavity floor should be

. Itis occasionally necessary to remove the

Ceramic Tray for cleaning. Wash the tray in
warm sudsy water or in a dishwasher. If grease
accumulates, clean with a nonabrasive nylon
mesh scouring pad and non caustic oven
cleaners.

cleaned regularly to avoid excessive noise.
Simply wipe the bottom surface of the oven
with mild detergent, water or window cleaner
and dry. The roller ring may be washed in mild
sudsy water or dish washer. Cooking vapors
collect during repeated use but in no way
affect the bottom surface or roller ring wheels.
When removing the roller ring from cavity floor
for cleaning, be sure to replace in the proper
position.

. When using the GRILL or cooking in the

COMBINATION mode, some foods may inevitably
splatter grease on to the oven walls. If the oven

is not cleaned occasionally to eliminate this
grease, it can accumulate and cause the oven to
“SMOKE” during use. To avoid smoking, run the
oven without food and accessories on Grill 1 for
20 minutes.

. When it becomes necessary to replace the oven

light, please consult a dealer to have it replaced.

Specifications

220V
50-60Hz

Power Source:

230-240V
50 Hz

Power Consumption:

Outside Dimensions:
Oven Cavity Dimensions:
Operating Frequency:
Uncrated Weight:

Microwave 6.1 Amps, 1,220 W

Convection Heater 8.2 Amps, 1,800 W

Grill Heater 6.0 Amps, 1,250 W
Output:

Microwave* 1,000 W

Convection Heater Approx. 1,800 W

Grill Heater Approx. 1,250 W

376 (H) X 626 (W) x 501 (D) mm
242 (H) X 412 (W) x 426 (D) mm
2,450 MHz

Approx. 22 kg

5.8 Amps, 1,250 W
7.5 Amps, 1,800 W
5.5 Amps, 1,250 W

1,000 W

Approx. 1,800 W

Approx. 1,250 W

376 (H) X 626 (W) x 501 (D) mm
242 (H) X 412 (W) x 426 (D) mm
2,450 MHz

Approx. 22 kg

* |EC Test Procedure

Specifications subject to change without notice.
Voltage requirement may differ by country.

As for the voltage requirement, the production year and month, country and serial number,
please refer to the identification plate on the microwave oven.

- En-22 -



frder

OIe T R o fAT UTgeRia g Siad & guTe U \raenta
aReh YFret:

TR i ST

TTgshiorel SIa o1 SEATA A+l foha ST =nfe T St sii=
FH WA foret gt St w g g S

1. e =1 i T9M 7 geT 81 A e 2@ gE A T

2. XIS WEl SR ferd alteh 9 fthe g1 qen gure w9 9
gl Td 2 7 |
3. <A % Fet =t ferfa H &

4. A R U2 Uil H Hed wied 7 @ gl e SR T
E1 SThT SR T g2 T |

5. XA i Hid WA @ WS o 8 SR T8 3 W
o & =g fem gt

qraenfi:

fg frefafed et 7 sxdt e @ qgshiad e 9

gshiad AETH THAM g1 Tohd &

1. AN W AR STHRTT T 7 d SSHIES L IR A
71 3= fafera +t)

2. & 3iia M R &1 el d fwat firet 2 el & ==
HIE =T WFAR TR g T o4 RIS =T o ST |

3. WEUE, g A A1 o1 1 SHA WRI =el wefi-off e
FI|

4. QI S T ST ST BRE FE TS hedd
e &l Akl F A A 2

5. TUI-TUF R e St Hia, Lamt 3R Gt i
Tt qT Tk feesie ¥ WIh i | B L & fog
Feff-oft P TREH = T 9 L Hifdh 3wy
AN & I T 57 Tehel & |

6. T fAIAT GRS TS ¢ A1 W YHM & A
Y ST T TEIHTA h |

7. & d fafar % wifecd § WaR W gafa 7 < T
7, ST 1 il H g <eT (ST o =1 ar
St 2reeies wril) W oA e i | = |

8. WU Hhesl el TS o foy, 576 I8 Gerl &l dl
AT T e WRT =St S8 @M W & | W |

9. Hid foru gU Al ol ArEshad e § 7 W | By
Tt Sedl i Sdel a1 2 1 Hie R gu s A7
Sicikd!

10. 39 SYHIUT i sr==1 91 T Afea g fomn g-m
% SIS A& fohan ST =feT |

11. 9% gt & & foae st o6t fre &6 s =nfeg
o 9 39 SUHT & WY 7 TA |

= fdolt ol e e W |

1.

FHAR, I 21 FIer FEE S vgelt aR
TR F § T, e Hiedt # wier det H 9E
T SR e 1 oieH qen Afaftea Syl & fom
firet 1 20 fae 9 =emd | 399 S 9 s & fou
TEATA Than ST STl 9t STet ST |

. hise T &l ol SAESIET & &t 3R 2TeH & <tdr

Afed TUh! el TS haaR™, hittamor i e
o < T Bl ST | ST 1 Eierd 3R S
THF qAT S IR AT U bl 37T STerd A1
frerTerd T Grae! o1 |

CLICE

a) 3T TLENS] A1 AT H1 Uil T THAH B 8,
AT SUHIOT T Tl qeh HaTeAd el (Rl ST =eT
e e W Afh R 39! AUHT 7 R & ST |

Teh G\ AfH & 3Tanren o7 Tt & fog off
ol UET YohR ot GioT 312ra HOHd
Sife® o g1 Fehdl © T Argshiag < 1 9§
TR&T T el ek <l BT SMMHA T |

Hiersig a1 § aXet Terel SR e Wi ot TH
T foran ST =i Y sRiifer S faemre g1 Fehan
gl

T U I (T Hied) HH ARNH, Hogl A
T &Tarel arel a1 STvE SR FH HT HH
ATt AT §RT T o fery o &t feman
T, e e o SRt GRan & fau fer =te
B IhT GeT0T 7 foman ST A1 S SRl
& % for fde 7 few sl |

e) TWIUIA % SNM Wgd-Ar fewd T g Hehd € |
BIE F=dl hl WG |
f) af% 30 SIS =T @R R aifqu €, 9 9

oo i < g Yo $I¢ U fafy ar s
N S H TR ST e ° agoar =feu |

g) HAA I=T w1 BT THHTEA Y Sl HIZshiad e
H e & fay suge ¥

h) TR a1 FHATS & oAl B 9IS i T
T, ST T ohi THIEAT & hR0T ST T
TR |

i) EhIEE SAIaF i @R IR U e TRY
% feTT RN S € 1 W A RSl i gEn iR
Tg, feam, i), 1 HuL IR 36 e HT <o)t
1 TR I 8ol TRY 3 & HRUT F1e, Fderd a1
ST <1 SITEH B Fehell B |

(3T U W SR

- Hn-1 -



=raret (SR

j) afe yeti fewr 2, A sushor &1 feee og S
=1 38R T TiehTe € iR @9el b 9 e
T U & TaT e &g @ |

k) SIS bl ATgshied B TH i W faefed
foremieeh STt 81 Gohdl €, THATT sher ol

TUTTd TS FELHT ST =fet |

) e s=M % fore =t o o i s 3R
el e SR % Tl Rl S ¥ g fael
feran ST =nfeT iR Sk aTaH i S R
o+ =g

m) Teserhi afed aidi Sl st Soe gu siel
1 HIgshiad 37eq § TH 781 a1 Anfeq, Fifh
I8 AIgshiod e | T A F aig o
forehie &1 wehaT B 1

n) SXATS i et 3R 3 STHU &t SWIe!
M FIS T HIF hAT =ET |

0) 3 =t Frafad TwE F =y R 38 W)
forqer «freM & 79l &1 g1 ¢ =feu

p) e I WH-HRT T TWH W THH! Hag T
Bl Tehel & 9 ST & Sfiaq W fawdia
& T Fehdl § SR Hyaa: g sifgegel
BT 3cq— &1 <MY |

q) SKH® N U TH B Sl § | SR H
oFf T FHE IS THHS B A G T Ry
TEY WA =AMET |

r) Y IR H1 S e H1 Jfeu |

TATOAT 3T 3ifef fdor
TEwqut e

AT —STe, forsielt & 12eh, 31T, <Ml <l =1 o &
ARl I STAHF Aigshiod foR[d @Ud Sl HH FHE &
fe:

1. WIEhIAd 3EF 1 TR & 9 Tedl gt fade
e |

2. F 3T Y Wed el IR Hiet o gu =i (s
T SR 3R Ee & WY Wit Tt g8 Jreal ohi sireet)
¥ forrpre €1 Tehdl 8, SEAIT 3% Wigshiad 3fiad § TH
&l & AR |

3. 3T HIEhIOE STEF H1 SEHIA Hhad 39 Hgetel H oy
T SeEEl o ferg €1 i |

4, ST SATETR SYHU & W1 B €, sTedi gRI
T fohT Sd F99 39 W AR @ S 76l © |

5. Af TrEed iad S § HH 7 L @I T, A1 599
IS TS BT 1 ST ST T Y|

6. TH ITHIU I 7 T W Y AT W 1R 7 3HHeA |
7. SHHI HiS I & Fl GHH 7 ST |
8
9

. IS = TH TR H TWE |
. IS ] US A HX & fFT T Th! 7 @A 2 |

10. 3o St § 2 o & A Tl HH L F fou

(@) YIS 1 ST H SART A FehTd | HIS Jehr
=t gfaen & fau afe FrTs, wifies a1 3=
SATYI T <l 3Heh iR T T ©
Higshiae 2 1 WEYHT T SHHA e |

(b) 3Trae H 31 W ¥ Ugel o i AR § S M
Al

(c) afe Tem & Tt Wl | 10T o S § ar {eA
& AN & @A 3, fastet &1 fem g w= <, o
IS SAee Gfehe ST T I foteft s R T |

11. &1 & el Uet o1 71 g2 |

arfef Frder

3T AEshad 3Te t 2Aff 2199 i ST =nfew
soifagana TiTe dithe =i feafq |, siffn safes +ie &
foTT wen ar=el SR YeH Hieh festell & e o @al
HH L Al § | 5 HIEshiere 3iiee | AT W % WY i
T weh Afef IR ¥ | 39 w1 T U SfSeae § e
W e o et W 9 wenftd o ovef fohar e
=TT — 31T T & TTerd T 9 ferstett o1 srewht
T T TR BT AT € |

wfched

TIS TIEEhIoel T1eM hl 311 STV & ST Tfdhad Teet
TN ST =T | TET 7 A 9 fasiell &1 se STl Hehal
¥, afiyereren IS Teha i T i 81 Fehdl ©

forstett o &€ H Q1 A el TS 7 @ |

e WieT e

e T ST F & o1, ToAfagah qoif i 31 F &
e T =Tl & W1 © | 98 I3 TE W €, R A
=T T9g ot 39 IS w1 Sel el Hehd © |

- Hn-2 -



Yo Rl TWEH St STEA
1. ieH U 9Had, fer 9ag Sl e § 85 e i 9
ST S B, W WA T1ET | 9El 3R & fog,
FIEA § 7T 9 FETE S A6T | 3aT & S 15
Hettiiew, Wie 10 Yiiet iR St @ 5 HeiHieT
e ST eiF1 ey | afg STieH i Ueh 913S arar
@ ot g2 & o gEd |gE St e | e
BT =T | 38eh X 37T 7 &Y
() BT STH-STH o W& ol sig 7 i | g 3= &
RE 9 < 81 S & 1 A1 ercaferes T g1 gehdr
T 1 3fg 3i1e STed 9 STeT T €1 S ol U oo
&Y 3K e hl S HL ST | I el Tk HIH
Tt N Tel qh o e de1 et 81 S|
(b) e =1 Tt T =1 el Tde S 19 =2,
Foifager SUsHIl a1 fiien 31fa o sicieh ¥ W |
(c) afg R § =g ST A €1 AN STe H TEHA
AHL
2. SEHIA % N e i F, el ik o wag ™
B Sl © | B et <l 3lieq 1 9 Gdel o dueh 0 A
S

3. I UV TR AR THE ST H TR HH h
feru s T ¥ S
&;
* T B=Y;
« FAEH GNI BIed, Hied AR 77 Tramdie afeasi #;
o foreR 3R Arean S fiaen |

4. ExEg A fe@ Sfoedawm

= feor

WU TEAHTA

1. OEshiad T HISH UM o foau, shact S=T s 1
T L S AIghIad e &% fau g €

2. 3I=F T[UE Sl S @A o forg, @ref gF W siEd
I SEHTA 7 L | A Higshiord TASH hl ST L
% fau ofre # 1 e = ae e § @ ek
TS R SfEE # TR wafad gt @I |

3. Afc ya1i feheran fe@r < & STOP/RESET (¥=fw/
Ge) U I T SR A9l i Ak & folw @
I &G @A < | IR IS T ST R <, A1 RS
Tfthe s Tat W fastelt sg = 2|

4. 3o H YU HUS, @R AT 7 =iel 7 W | 394 3
T FHA T

5. {@EHe TR I 1 d9 dh KA 7 HL 6 qh
fF TR IcUE W AT i & forg seame §
TfeTd T ol | & B | GTsehel TR Searel §
319 I €1 Hehd § o8 st o wwe femieat
ARy 3T T Fehell © |

6. YIS UM & foU 2TGaR 1 1T o feAwrdt 1
T T AL
7. e T W e | R | 3HE Heled T & 9 ¢ |

8. dic Eieed i STEd &1 Tehdl § Hiifeh S & Tt
T T % oA | SR oA ¥ WA ¢ H =t st
T | e ¥ @I 9o % oA bl Tehier & o1e AifHen
2 9 SIG1 TH 81 Wkl B |

9. fIad & TSIk, AT SHH HW, AT ST 37T g
oYt =iet | @ | T S AT Wl | |

10.7fg e fafy § =t famn € @ e W ¢ W@
A URTG | (ISH T G TR o ST o | Tl
ST =AM 1)

117G 20 21 TR- 1o St i T 3 & fag 3|
ST T TEATA 7 R | §9 199 il U fRet Saae 9
W T R T TR G T B ol oleiet o & |
T e H HANeh THRFAT ehl T s H HIgehidd
Yfew ot fma 8t Tenet ¥

12 RIS HIS o SEHTA ohid THa, FHofi-off fopedt
TRHITTo A1 o1q & a4 1 Hre f=et W T |
et Yob e wegHi e & o % S | e w
Ee-q, T @i a1 feu 1 W | 77 Tk § s
T ST ST 1 TE T Fehal |

13.5Te Shocd UIgehiad A | o et W) &1 a1 f=rey/
9 Y 1 TEHTA | I I TATE < Sl § |

14.9fc WA T T €, 91 T W6 F A I H e |
Teed ST M <1

15,579 e, TS A1 gHl saaeital SmiE § @
T 27 YR ST ET 1 A G -TH TR A6 i e
T, Hifeh sTcafrss T e W 39 YR & oA | ST
T Hhdl ¥ |

- Hn-3 -



S

1. =] fesameidt = forelt o SR &1 T &3A & fog o1
ST T SEHTE 7 L | TAE o1 9 WIR § faowre g
Tl T | 3HF YA, HIShIAT e HIer 1 T
ST AU R A TR W@ Teh | TeTd alieh 9
fesameig T e T« 81 Hehal © 3R @M & forg
TR B Gl § |

2. AW AIEhAd e ¥ €9 e wE 7+

3. 3t %I 3T foerhi |fed iR WY FHER et T
37l 1 UEshIaE 3iiad 7 Yeh1d (§7e doh b =e-
qfeqent # 7 ot 21) | <o 51 5 @ siei # fawne
Bl HhaT |

4. 37, ¥4, it w1, fohe faw, wga Freer sik
HiEs for fog ot IS % 3R 1 3% Hed 9
F9M & AU, T ¥ T8 39 TR & 95 § B8
o =feu

5. 379 HIEshiad fiae # {U, TS IR saisst S9 W
Terelf < T A T, Fodat & for & e e
ot foig & omer T €1 Tehd € | 39 T Xt erelf
T STeTh §1 STel 11 Tohdl © | 59 GWIeHT sl Tk 6
fow, fr=fafad weg sem =ifew:

a) G T SR Wil ARt Srel ST 1 S
AH|

b) STEXd | AR T 7 HhL |

c) I I e | WH ¥ Uge Ta yared i fgamd
3R g o <R St H TR feamd |

d) T EH % 916, F© < 3lad § @A 3, oA &l
HELHT ¥ 9 fHeer 9 T8d T 9r i fead |

6. WIZEhIE 31aF | Ueh UNUGh Hie UHiHe sl
TEAUTS T |
el 3 uicet o Ueh™ ot fEift i Wil &t &
T Tk ArgeRiaE ermities ot FEETeT i | forshed
F AR W, 3o | S 1 el e & 9% Th
JRUfeh Hie oHiHIeR T SR fomam T gkt ® | Afg
g YR, A1 W I1 qiedt i arag 3ieq # W &
IR STRIfad UeR WR d 9 3R e as Tt |
T gHfea T Feayut ® fo e iR uiedt T ™'
Ecasigl

7. HS-YfeaehT § faam & UeRT ST W9 I
TV GHE TR & TEF ] G FH ol HRO 8¢
T et qealt bt TEreT feil, SMERTd araEH, S,
TN, STMHR, HISH T STHR SR T FRT 7T o |
S-S 3 e | uRkfed 81 9 €, 1 37 Heht
T U X Hehdl & |

8. WIS ! ST&Id ¥ SHTET Ush ¥ g ¢ oieT &H
TehTHT | TS ¥lIeF eliet %1 TehT € A1 38 T M *
fore shefi-oft 3fem o arae T <1 gt ¢ | e afg
g TE U ST U 1§ @ R Fw T e s
Tl | IS TohH o FI g8 Seifed =Faq w7 9
ESTA e |

9. HEEhId SAaF H UTYehi- Uehld THA Herd STST TS
SR =T | FHfar gr STRifed =Aam w5 % fog
TehTT | STT FIEShIAT S o dlesl o T SUga
THE9T o1 SRIAT Y | UTTehTe Tehld G99 SHyfi-off 3fem
FIEY TR

10.9=41 I ¥ I Al FI TH H THT STHT 29 3R
3 721 3 | daa o U W g e W g %
HewTee! TATET T BT AR ATHH i S i 9 T8
Y 3131 WE feal o =1feq | =ai o WS o SR
W TFRA HI Wl T AT AMGY, AIHM F ST hid §
el o sl ot 7=t ae fean o =g

- Hn-4 -



® TarsT
@ =g 3irem oy frenr|

e T =61 et e | T, Sk 1e WHH ¢ 1 TEl &9 H U L |
® SR AwE A faen

@ © =R et o=
WIS TeRTd F9F ST i WieH W UM 1 Hact foh fomm aem
~ I TR Tk ST | IS T TE &1 ST S € ST 6
e ST &R START (WIE) Ue ol TamE S | e off et
/ GIEll ST €, 316 1 Tlee ST Sl € SR STt @t € 1 fohedt
ik I % SR foreht ot T SRETST R W g T R
¥ IR HTEshidd TGS i hig Tall Tel § |
- NN-CD997S
- ﬁ@fg (O——+— Auto Kebab ( 12t wam ) i
engea—— Sensor Reheat (T @@e) U
S (O——— Auto Menu ( 3ifer i ) ¥
Menu/Temp. ( ¥9/2w. ) ( ATIH )@ (O——+— Turbo Defrost ( =&l Eiwie) I
W@ Micgi— Micro (Microwave) Power
Time/Weight ( 90g/a< ) e Gril ( ) ( ) e) TS
Stal‘t ( -R-lé- ) ﬂg: Time/Weight 3 I Grl" ( ﬁjﬁ ) ﬁg

CE |

i

hﬁmw% T‘h@hﬁ?ﬁ?{ﬁ}?{ﬁ Combination (meh(mﬂ))ﬂg
s\;&aﬁ?ﬁm’zsmm (WR) T —— Combination ( &iflayM ) Ug

a’ﬁ -Q,a; EIES qu @ FCIRIBSIGL ?ﬂ‘r%‘q | Start More/Less
Stop/Reset ( &ia,/ad2) ¥e: — More/Less (HR/<® ) U

WW ﬂugﬁ: Th é’q @ @Tqﬁ; Timer/Clock
e T 1 9 © ﬂ — Timer/Clock ( Z3wX/ & ) Ig
WIS et o SR Teh o0 3Rt

I

E%%g Im e & ajif @ — Convection (<M ) Ug
3ﬂ‘—>|—_|- a; FTH w a; a-{.m STOP/ 2 Level Conv. )
RESET (=fudde) ¥ %1 t ar — 2 Level Conv. (Convection)

I

)
5

e DIMENSION 4%CZ,11s
Sy s Wi PR A
T m . | maDEINJAPAN
HHT ﬁ_@-r%: é?ﬂ % | NN-CD997S
Y T At

T T T 1 Tl T VTR S 2 A A9 w2l AR <ot 7 ) Afg fohet T o g s iR g gaE A
e 3 Frduit 1 TR =€t foran € 1 T =Rolt & i # $7eq <) aR S i e wan § | e a1 e Syt
R IEc ¥ T i (W) o ofd H, afier o9 9 o9 &l gt o | fomdt ot 9Rm & ofd §, sfed i ar) o 6t
& L |

- Hn-5 -




3N o AfqRe STHIUT

Tretafed = s # ST STl o &1 SEHTel shi <31 § |

W 2 e = Erikcy

e

Microwave (HTSshida) gl et Rl
Grill (fre) 7 &l &l
Convection (F-aaT) gl Kl Gl
2 Level Convection (2 W™ Fwoiaer) 7 K&l gl
Combination (FHifrem) gl g REl
kT TISH; TH & & €
Microwave ( WTgehiad ) Grill (firer)
.. —— Ry —
NN = 1 | i
A e Re /
K ¥
Convection ( <R ) 2 Level Convection (2 T shdawT )
ny — ny ——

AR EEEE

Combination ( =9 )

.....

— 2o g

et Y& =l shifteree Hid & fag
TTSshTorel SETHTST Tohall ST Tehell © |

- Hn-6 -



AT e
ATk 1o 1 FIUTET 3 | AT9eh! Heg hid & fag,
Teoxt foiel # Efiety © Tk H=mer TEe T < |

& 379 379 3o | Rf=d &1 9, d See e &

T A A ¢ |
Tsi'q’ﬂa‘ﬁﬁ?fﬁl{:
3 R &M |
More/Less *' OPERATION GUIDE OFF
O (ST e 311h) " o &
39% iR fewzt foiet & whied steran fed
1 wr fe@rg < g |
o] i o fora;
3 SR T |
More/Less *' OPERATION GUIDE ON
O (SRR MEE ) " T &
38R iR fewz o<t & e eremn faq
1 wr femr S g |
T e o feg fevm-fadores —

o5 TomTeaT STT9h! W 9o & I8 sk § ArieeE
FM | T TR fordt T &l g F 918, WHET THMET IE
F T U a7 AT 3T HeH T ol ST |

IETEA0T & fem,

Menu/Temp.

® o o (T ATUUT |e @i
3197 Convection (F#M) g
_ TEH R AR
S
N eHg A
| 311 Auto Menu (37731 ) T
%I T % G|

Time/Weight

® U T THT TE 1 |
7T HTgsh! WeR et i I
. HEEI
SIREI
® TS Tl UE Y |
&197q Turbo Defrost (2t
TIwie) I &l I & <

N e Start (¢ ) U &l Tamd |

. a7 HIEH TR T R 21
S

et e

Y TSt 1 Y2 foRy fomr 3iiem o1 TRl 9 9hd |

2 9K TG |
T"“E/S'“k FIAT FHHA T |
2 91
i ) ® Time / Weight (FH3/a1)
Time/Weight WWWW@&?W
T g L |
_ ® T |
Timer/Clock WWWW_@W%,
O e o1 g9 < i feoat |
Aleh Bl ST © |
e
1. fo7 & T 1 IR 8 92 0 & fo, wed 1 9 &g 3
qh TR |
2. Afyehdn IUeTs THA 12:59 T | TSt Had 12 Hl F
faw g1

3. @ S ST 2, fod 1 e a9 de wel 3 @
e o o 3frer fasrelt % @ § o1 § iR fostedt @it

agfd SR |

HTSeES U Tlich ohl SEAHTA ShiT
3 TR 9 319 SIS d=ai gR 3TieH 1 9 9 Uk
Tahd €, BTetifen SXars et ||

e 5o e a1 T o T fews 2 w1 El, q =nee

wifeh 1 W Toran ST gehal 2 |
ﬂ?ﬂﬂﬁﬁ?ﬁl’r{:
3 IR TEME |
fewat f21 # “ LOCK (ifa) "
fem <o ¥
39
T & o feQ;
3 IR TEME |
feoz fa€i ¢ LOCK (af)
TS B ST § IR i SIen
3 @N & o o foa 2a g

- Hn-7 -



e 3R 21gn e ek Tgie/
SIhIE /TehTT

# fore YehR TreR 31X <18H &l T s ?

® TSI Tia e T |
e, MEDIUM (wifezm) & fag
4 IR &M |

Micro Power

O

Time/Weight

® Time / Weight (9#3/d11)
T 1 SHHTE I gL T I
T fruifia &L
[HIGH (g%) > 30 foe 7%

T > 1 #2730 e a%]
g &1 5 e 9 10 Ths &

AUt 3R 39k o 1 fae &
et ° gt foma ST Fehd § |

3 ® Tl |

GHI 951 Y &1 9§ | few

faer # <req it et & 21 STeft §1
e

1. 291 3 =R 1 FHfehT & fa, Start (V) e @M 4
el ST =0T 1 317 2 1 S |
2. Micro Power (HTgehT Ui ) Ue:

EEILY RIC IS ] RICL
T &R |HIGH (BTE) 1000 W
< IR |DEFROST (S1wie) 350 W
3 9’ |MEDIUM-HIGH (¥ifezm-gE)| 700 W
4 91 |MEDIUM (#ifeaw) 550 W
5 9’ |MEDIUM-LOW (wifegq-«) | 350 W
6 IR _|LOW (=) 100 W
Time/Weight (@Ha/a51 ) 3@
T SUATT T YhTAT
T TR 9 o9 AEHT § A1gshl 9er CHIGH (BE) ' ™
@I R F G9T U FGRI § |
IO 5 e aF 88 UieR W 9hH & fag
. . ® T YehT <l T feiii i |
Time/Weight (30 ey )
M 9h 1 999 ferxt foer §
fear T g
2 ® T |
WM Y1 IF 1 S ¢ |
ot o B ot 31 vt
IR

e
Ig Taod 2 =1 3 =01 & Yo & foi Sere 71 ®

Turbo Defrost ( Zai SR )
Ug gRT S &l & fag ——

79 oo & a1 9 gN e, uiee! 3R HEe @ Swe
T TR % |

® 9T |

Turbo Defrost

O

Time/Weight

® Time / Weight (FH3/d<1)
SIS 1 T HLd G T
e A |

(3.0 fomun @)

a9 i 0.1 T & siawrelt § <ot
feren ST wRaT ® |

3 ® T |

fewet foiel | it &1 9

femre & iR 9g =) et
qAe

& T T

1. 3TYF o &1 3R FuifRa som f e |
SAfenad TereT ot @ ST Hehell § |

2. 39 YISH 1 TeleH, The Hi, Thel Pl Tl T
e7fg ot arg feam & foe, Swife 2y & o |
e <1 SR 1Y o ST hT |

3. 9 B vt e 2ar § A1 We AW AT IR SAS hl 6

B HeE T foFan < Heha 1

T UehTH o THT § aaed i
% fe

1o 1 THHIA Hd G99 39 G 96 & 999 °
SEeTe T Fhd B |

1. 379 g i s T =i g |
2. Time / Weight (F¥3/a5H) SfIa 1 S Fd BT
WM e o 99 ¥ difed qiedd ol

e ST il HIE A2 A " El, d Afen g 7

(1 fyfe & ARe dg A <)

el A1g< =i &1 S, <1 51 e s @l oo {9 3
fopam o, 39 Tag |

319 {19 % AIHE Tl HoRM HichT & fau aga
TR |

e
78 fagroa §R GEte =1 317l 7 = < Siwie & fag
I TE T |
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212w | g Grill (F0) W uasmn

< Yehr o1 firer AT STty R

Grill 1 (HIGH) (fret 1(81%) ) Hie, fasa 3R maelt & el o fire w1 & fore Suge € |
Grill 2 (LOW) (et 2 (=) Frea Helt $iR Siaq o fo oIk s =iy qen 3ie & <ot & foa qafay 71
TR Y R areft 56t o fow S Y & 9 s geyw Wihs ¢ W

S ! efeq § W |

1 . ® Tart 31 firer |feT 1 T+ |
T a1 HIGH (=%) (GRILL 1 (frt 1))
s LOW (=) (GRILL 2 (firet 2))

® Time / Weight (9#3/d<11)
T o SEIH LA BT T
T fauifa )
(1 =1 30 e =)
T #1 5 e d% 10 G &
Siaret TR 39 ag 1 fe &
ST B TS ol S Hehell © |
® T |
AT YAl & & S8 |
feomy faet # wm &t it 3%
R

2
Time/Weight
3

firet e % fere fgem-fade:

firet Wie & udel ghel, Wiaw, =i, hard, dres a1 feaed
% THE! o oIt WHAR R IYERT | 7% gie defaw ik

it Bfe fedet o forg oft SR 1

et fore ST ot 1o Rl AR T ed fufe gaa &
oE GeTe S =ET | 57ef e ol SLalrsTl @redl STl § d
T | SEE ST S E | 9IS bl T, 38 aae e

T T, TXaTsT §g i SR a5 R 9

=] =t | fufem

I T, HISH e & Qe & <t i wii-

off el S Gehdl § |
LCER- R E
e (faae §)
et
fohered 1 9 e 1 15917
1.5 T A1 1 17919
e 2 T e 1 249 26
e ADelt
250 7. 9 375 . 2 249 26
500 . 2 304932
Yretmer
AT T
250 7. 9 300 . 2 26 9 36
o) THt™ 500 7. 1 12914
9= 500 . 2 13915
lieCco)
4 3y 9= 1 209 24
F2-2T9 (TTe) 1 289 32
8 gafeam 1 289 30
4 g 1 26 9 28
16 famq 1 26 9 28
4 e 1 269 28
4 FHae 1 20 9 24
g
TR
(TR 3 WAt Hrer)
El 1 209 22
fete famta
(AT 3 T )
T 1 16 922
Hifgam 1 209 22
Eico
(ST 3 T HieT)
TR 1 16918
Tifeaw 1 20922
El 1 249 26
e |
2 4t Hie e
Hifeay 1 209 22
Ergl 1 229 24
4 7S (39 HE gU) 1 12914

- Hn-9 -




213 |feT gRr Convection/2 Level Convection ( &#aeR™ /R

A TR ) UT WIS UehTT
1 ® TT |
Convection
O
SREI
2 Level Conv.
O

2
Menu/Temp.

® Menu/Temp. (F7/2¥.) =T
TEIHIA YA g difesd fe
r9E™ =Rl g | (100 - 250°C.
40°C A9 THR 33M o fag
1YY 12 R =16 &l W |

3

® T |

3o Tt T 1 IE &1 SR
T8 <R ST A G |

ferat faet § “P” fe@E @ R

I & a5, 3 &Y e g% ot
2 oiR fermt fidt § “P” =waran € |

4 SSH R AT H ™

Time/Weight

® Time / Weight (F#3/9)
TrAIe 1 S L U HISH
Teh™ 1 THT T AL |
(9 =2a®)

g &l 1 e & fawet | o=t
fepern ST Hehe & 1

® T |
QM 9T Y& & I ¢ |
fer foet # wm &t et &
B S

e

1. ﬁ%ﬂﬁ%ﬁ@%ﬁm?ﬁ@mﬁﬂﬁaﬂ%@r&
2. afg WiEifen g % a1 3ie 1 earen €t geran €, @

e WiEifen &t yEeTd § 30 fie 9@ =afa aame
T AT WM | 30 T & 1], 3fiad eTo-31md &g &

Teh 0 HrolaT:

T IRURE SAaH i TE, FARM e § FIHd, Fied
Y Hag s o fore sl gEt <9 % o wew
H Gl TelHe B 2 |

TR ikt H GHI G H H© Y THI 6 A1
A aRem 29 % forg et o g g

ST TR i faferat sem ¥ ferg S 2
WM Y™ o TeTT AT T =HqH THI T 9o hi 31K
g STexd 71 a1 Afaied a9 S |

i faf we # e s fafat o srem § i
SAfafier SUHTUI ehT TEAHTE:

iﬁ%@% %@5

T T FHAR:

9 S!S T H W1 YT 81 Al & W e
ST ¥ |

39 feafa & afie =it €0l gt w1 swme fhan s
TRl ¥ |

ISR o T, faferel 1 & ¢ = < TS ek TR |
Srfafier SUHTUT AT TEAATE:

i

S 3R feT % 99g W e S|

3. It Wiele F Sexd &1 8, 1 HeH 3 I A 7 B

4. & G T 1 AT T Uk HE ¥ wH Bl R,
HHT 1 MO Hohe H Bl ST B |

5. e @HI YoM 1 94 GHY T 5 Y S B 8,
e g1 Tmg Y TR et 1H 00 (1 5eT) ' 919 A a9
I W R | SUF oS feoet Hehg H W hY TORT T B |

- Hn-10 -



213 AfeT gt Combination ( &iftaH9™ ) UX YIS YRt T ————

6 I AT AIE § | T9HM 37e7el Higsh! Tier eferet T sid shi STed a1 |

ST T Seq o W |

e, afegt I 7 3R ek, LT qN g™ 9 o fog
SHITEe ekt Fawm ¢ |

RIS HichTT T3 e TR HEshiad gifen &
o= gftafdd gt Tt € 1

ISR ekt o1 4 I8 © Toh I8 STTTeh! ol
TR T YU et © IR TEH AR R @ U™ &
IR 99 & HE THT T © | ok TR it ST
T2t 21, sfere off 9 HHT T E |

IS U™ % THF I TUET A o foU, THH & TR
HHI o TR 2/3 THE H G ThM 1 IYET Y 3T
7fg sTexad 71 1 Afafed gaa S | 2o fafudt o) @
TR & HI & 3SR & foru, =i fafy s # =ivm
faferdt =1 <@ |

I Hicht H & o foe o ok Sfie afed
STy S STFH BId & | heh, TAEH, S5 371fe

1 U1 & ST H off TeRrET ST Fehdl & 91 foh Ak
E1e G a3 & feru IS =t Suge a1 81 |
I T, o1g o Uk 9 oA | oSt 7 H o |

1 o ® FiftereH |féT &l g |
Combination frefafad 6 Ife % |

O

Time/Weight

® Time / Weight (FH3/a<1)
ST 1 SEIHTA LA g kT
T T HE B |

(9 =3 a)

T & 1 e & Siauet | <=
oo ST Fha B

3 ® 9T |

WA 91 Y & 911§ |
feo # Trg 1 T IE &
S 7
SIS GRI @ YehTd FH, Teh aTel HIsH ol T
THWI
foredt Sthe @11, ot g8 Wfesral iR foehd & kel &

fera, =ire ferel Yo W @ | 36 e 9 [ iR fded
1 ot YehTHT ST HhaT © |

= G g el §ai & fan f=at & & = Seyw

T A1 WXHE BT TF o (2 I G FH S aren) W
faeheu & R W, Tk ik feur # AT 36 WA= A
%W 33T AR HY g T W@ 2|

@‘
'/.,' :-l-l-l-\*\‘\‘l\‘

W Hifer 39 anfehT g1 Tehdt | ( ———n)
UeRTT S ATt WIS ok SETEluT
HITEIA IR o ST H | HIEH TR
afen e e
COMB 1 FERIeH, e Ied, e % g, Hie Hie 150°C LOW (=)
(I 1)
COMB 2 FIY, T ey, T Ufe 160°C LOW (=)
(A 2) Eid
COMB 3 ek, Ueth TIFAT YT, WRagR T, T 18 170°C LOW (=)
(i 3) e
COMB 4 Teh W el T5H, Boeh Sheh, U vl 180°C LOW (=)
(HIEEAIA 4)
COMB 5 I Fi, Sehe UL, Tohi, T, Ui Micish oie, T 1 FRied, o=, Wie/dad | 200°C MEDIUM-
(ST 5) Waﬁﬁ%@rm‘w it Bl T & T T LOW
(HhifeTm-<)
COMB 6 T, sre, ffel wias ik fEiey, we fae, foea ohe, fasn, cg s fma | 230°C LOW (=)
(FERE6) | e

- Hn-11 -



T b o for e

GIECIE

40°C TR 331 & fau

100°C RIEKICH

110°C g

120°C T gR gl

130°C TS He e, HEieH

140°C
150°C

= P Fh Y& w & foaw (3TF 918 FH)

160°C
170°C

180°C Trrel, o i

190°C
200°C
210°C
220°C

=

Jed, afe-sii-dem, I 92, arhomrd

oA w4 U, i U, e ored, wue faw, Toied, = U, R, S, 9

230°C
240°C
250°C

T fafishe staiq =i iR o fafere

Hiftaror T & for =

T wht forem

ST |

et

faer (2.8 T )

foeha Tos (1 9 1.5 fm =)
TH (2 7 4 fFm)

TF (1.5 9 2.5 fogm)

(620 6) B e>Re))

159 17 f5./ 500
TR 2/ U ik Tm
159 17 f./ 500
159 18 1./ 500

Ry

a1, dere e, 2fa wele
TR 5
ifgam
| 5
T, 3TE 3Ah T3S
(3= T[0T
TR 5
Tifgam
R

i TeTerE
TR
Hifeam

e T2 (11/2 9 2 )

=% (ThH F 1 T o1 7 Tl
Tore <€)

o

(S ]

- o o o;

11 9 14 f5./500 ™
14 9 16 7./500 T
18 9 20 f1./500 T

12 9 15 f7./500
13 9 18 f5./500 T
18 9 20 f1./500 T

16 ¥ 18 f1./500
22 § 24 f1./500 W
11/, § 2 9 5
11/, ¥ 2 5 Fa

aRA 4

18 ¥ 20 f1./500 I

Hreeed 1

25 9 30 fA./500 7

HEd 1

T 2/3 GRUNER HihTT 7

-Hn-12 -




2T T HTA

= ToRIvaT ¥ 319 G Gkl THIE BH S 1S SFET 28H, 3o hl Teh THe 2eat Siv/aidl feot e o1 T i Hehd ¢ |

fFeA T TUH A A o faq:  fedl e &l 9 & & fou:
® T | 1 ® I |
Timer/Clock Timer/Clock
_ _ ® Time / Weight (FH3/da<1) 2 ® Time / Weight (FH3/d<1)
Time/Weight A & 3@"”?{ ik T i Time/Weight <t W FF T
S 76T 92 F L ifird s ¥
(1 74e1 30 fire ) (1 =1 30 e o)
3 ® TG | . . .
AN - - 3 ® Fifd HihT T 1 T i |
4 IR
ﬁz a; m: Time/tVeight
1 ® Fifizd HiehT T =1 T R
IR % foru, (=it & fome 91 8-11 T@ 1)
Micro Power
49R 4 ® TT |
\ fecre 2™ = T g @
Time/Weight Wl B | 3HF 91E HISH Al &
Y ST |
|e:
‘ 1. afe CfEn <A etoen frem T & SR T &
Fimer/Clock ® T | AT Gl @ S &, < fevat faet § am w6t o
SR R
O 2. fordt &Aidl Shdiet e W vedl feol Wi =l diom =&l
Time / Weight (F®=/a=) e 1 Tt €
) . ¢ lime /Vveig ; SR T F & TH 9 Tt e
Time/Weight o : I’ ST @t %
: iﬁ;ﬁ@”%ﬁ%ﬁi‘ 5 W A A A T e | v
| . -
1 30 feFTe <) A B sgere ¥ Tord o e dend €
4 ® TT |
WA AT IE 2 Sl ¢ |
WM 9ok & d1E, 3Te i
=y, forr e 2 st T
& Bl S |
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Auto Kebab ( 372l srara ) gRT Td: W@IHT UhTAT

59 fomrod | 319 1 | 6 ikl § FHalrel YA Fohdl ¢ | ThT] HHF FHalTel ohl JeTer ! Sed e ¢ |

Afafad STl &1 THT:

[T

® T |
Auto Kebab

O

® Menu/Temp (F/27) H “Tikka
Kebab” (feaet wama) =
“Seekh Kebab” (His armd)
_Zﬁ' Wfﬁl

Menu/Temp.

|fen Feme, More/Less (HIV
F) U SN 2 gkl ¥ 1 (I8
15 <)

3 ® T |

TR foRa T S e g ©

iR ferat faer § sgat oA I&
e

IR
1. ﬁﬁ*ﬂaﬁwqﬁ%
2. et iR oM gR Tk TR |

_______________________________________________

E'HTq'ﬁT:(4'H"'fT=F)

1600 T Hie (¢l a1 foehe) 2 Wit % HRR Thel
ach

11 @

Ezwaﬁaaﬁa

| 1 S

4 T H e (caE: T 30 )

| fafar:

TS o TR L SR THR TH 1 ST o |

T 15 |, Gt I = faen o | !
Hie 1 Fe FTh ThSKR & 2 = ae fago & & S0
T2 ! Hiehi T MG (Fesh W T 150 )

a9 hI WiTHE < H B3 ¥k W @ iR 3 &

| TR B o foTT TR e Tk S o 1 |

16. Auto Kebab ( 3Tt sarrer ) U #i 7o, Tikka |
! Kebab(ﬁwrm)aﬁﬂﬁ,aﬁimaﬁsmrti

o s e N

_______________________________________________

_______________________________________________

T\ (4 Hw )

1500 T TEE fema ga Hie (< a1 dw)

11 OIS - ik el g3 3TN $Heh TH i A HL A |

11 378 = 5

' =T 9

et ol

| ey e % STER (Fedt A ufE, duf,
rsf.. . efe)

14 weft et e (Seng: @ 30 w)

Eﬁfﬁl:

1. T wrsel | weft Wi e e o |

12, =i} ok TRISE ¥ TG, S Ao TR % ol §R A

, BN :
'3, T HEd e o | o, T i T R R
' T % AR O TG | I7 Wi W T WA T
v femE e :
14, HaTE BN ¢ H g3 e W T SR oS

3 X % foIT gk e T S o @ |

15. Auto Kebab ( 3172t shemel ) U =1 gamd, Seekh

\  Kebab ( Hish sdltal ) &1 9, 3R 3U& 91¢ Start

_______________________________________________



Sensor Reheat /Auto Menu ( #&R fidie/31iel W7 ) (w5, 32 5, #er 57)

Sensor Reheat ( F&1 {Ee ):

59 fomiod | 319 WA U™ % 99 3R uiawd 1 77 fo
R o AOEM IR YHSHER & d9EHE a1 98 § 9% §U
oIS =l fF & T T Tohd § | T M R TS ST
319 AT T |

® T |
Sensor Reheat
2 ® T |
TR gR1 919 Fehets 1 Tl o
% S, WIS T & b THI
=1 feomt # femmn s € 3ik
HHF T UM Y& T S T
e e | wdia uftomy ura & o e,
Frfefaa gzmat &1 ure &

1.100 T § %7 iR 1.0 forainm § St o ar siieH
%I hae e 3R EH gR1 UA: T TR s =T |

2. 9 3R U Iee w1 fR | T A i | B weR
IR 2T T T H |

3. afe sfra= =t a2t T 21 gwme 7w

4, Sres o fore s 7 i |

5. 9% H S gU WISH & fau s&me 7 & |

HaT %ok (Auto Menu ( 3TeTa7)1-6):

T faan § 319 79 AR THEIET HISHI 1 Teh i
T SR weR T fo g1 ueht wehd ¥ | 39 S H Sfed
SI-3TTT HLA T |

® ol |

Auto Menu

O

® Menu/Temp. (¥/3™.) Haia
e T SEIHT hid gU aifed
goft <4 |

wfe Fde, More/Less (HIV
F) T UG & Hehel B

Menu/Temp.

3 ® T |

TR R 9T ehe 1 9al o
& 91E, YIS T o ShE G

=1 ferat ¥ femmn s § iR

GO T TUET YE 2 S 7 |

Aeq:

1. 3191 SR foe ST W % T e
HTH KT § | S FH T ST Hieh ThTy, 7T Tl
1o o1 Yfara Tk 9 fRe fhe U gadRa o wfies
H TR ST A1eT | welfies Her § B 7 H | i
WIS T HISshiae e H Tehdl ¥, SEAT WY adl
¥ 1% g oA % 9§ Fereft 9 iR FW g/
ST Ta1 T % o1, < 9 e G1E <t § &iR
3Ted @M1 9o & 99 U T i 379379 T0ET 6
o &, Torent o oo fae) o femr &t ®1

2. V& YW {ETe/Feh 1 =9 foman S €, @ ofe
AN I T e S1QT <R a1 @i =1feu |
AT Wiet | HehT TR TTerd €1 Fehd & | S7ad &
AT AT Wi =gy, <o 9o @ feei, Jeied =
ITH F8 TleM & fore fevm fodi 4 STIR (fex)
a1erar * TURN OVER (2 3iieR) '’ foran femr <

3. U Oe/pah 1 SEHTE HA TH e & AEIE
1 A9EH 35°C W SA1ET A&l T =18 |

4. 100 7. § H g9 916! HISH HIAW qEIe/FH &
ST HIgeh! e’ 3R 23 gRI TH T =mfed |

5. Sl @I T 1 T93 60 e A S gian § O 99
=31 R fe H wefRfa s ® 1

6. G TN & ST ] ST HHM WS ST 9 foran
ST ey |

7. R TEie/Fe &1 T FA Y Tedd, e giomst
= gHfyea & & fag ghfvea w1 & siea §
Y T @ T

8. UM Teie/Feh o oI WE TEH A1 IR T hl THIH
ERIEIK RS

9. AT 3T 1 Te AT, ThiTe9r a1 firer, W
TR foha 7T €, SR HER U WSS A
foau o€ s T ®, o feex fa€i | Y HOT (gie)
feran fem@ré Tm | sfe sl 1 3 & faw Fer
AR =etd Wi | 5e  HOT (Bfe) ' foran fewr <
e T 2, q WU Bl TRETe fohan ST Hehall ® 1 4TS
39 wodt B €, 1 o 1 BgeTel a9 Rt steiq
TTgeh! TTeR gl 3T IS T % TH 1 g A |

More/Less

More/Less ( H/o® ) Ue: O
WISH Yk & T More/Less (HI/a9) aiadd Tk
e h T S-S Bl © | B THI Tk S TLhe/
ek 1 SHIHTE T T o IIG, 3T I8 el T Fohd §
o 2119 37T e 9 277 IS &l TehHT I6E 3T | More/
Less (HR/e19) Ug o 3EHTel hish, 3Aiel 9 TS
IS 1 < deh A1 HH T9F H Y o g gt faan
ST HehaT € | J07 BT I % 1% 3R Start (V1) e &I
TaM H T8 More/Less (AR/e9) T &1 gard |

1 9 = More ( ®IT)

237 - Less (¥®)

39 = 7 |fém
Ffg o9 7S e 9o o gftomm | g €, 9 smaen 3
Ye ol TEIATS FH HI TEd e 2 |

- Hn-15 -



SENSOR REHEAT (€& @)
(100 7m. - 1.0 famm)

® gt S vgel ¥ UF g =Ifeu |

@ SIS FHHL T THISHS AIHE T EH =18 |

® fEATT ST Hehd a1t IS b1 TeTg & STt /1

® TZ37 T Tfizeh X0 W Tohl ST =NET a1 SHH Taeh ol
T =AfeT |

® Tt Wil H 3 | 5 fie 1 wHer fohan gam W 2w
FEIRC Fdl]

® i3ct AT WIEF & o1 B T F 70 7 i |

1. VEGETABLES (®ifssai )
(100 . - 600 7. )

2. ROOT VEGETABLES ( 5% it ®fesrat )
(100 . - 1.0 femam)

® Hfssa el g8, T €1 SThR & Zohel H daR 3R &l
BT =feT |

® s wfewri Fo Fut g8 foms € o1 3% W F H
ST B, <l 1 =9 9 T 1/4 Y a9 I e |

® fHEt ISTgE SRR ot few # W& oiR few =it wnfes
WA GFFT Y dg H S|

® Ife =E, ol HereH, HHTl fe fiem ¥ehd € ifed qU
WM Uk deh 79 1 fHe |

3. FROZEN VEGETABLES (%= afssa )
(100 Tm. - 1.0 f&wm)

® Tt ST TR ot few # W& oiR few =it wnfies
g I TFRT G I F |

® S THR ATel Hiserdl i T &1 g | W 3R T
fern g et fewr 941

® Ifq Hissrrl o FE g8 faens § 41 3% T HH *
ST B, <l 1 = ¥ T 1/, Y a9 I e |

© T U W Ygel A9 | et |

® T AT YA F A%, IS Tfesrat w1 feamd siR 2 4 3
e @ feer @A §)

4. RICE (I1ae1) (100 7. 1/2 &9 - 400 77 - 21 )

® <ol shi Saeteht aTe IR & /=M & forg ey o1
TR T Sc SEIHTA e |
® fefafea e & 321 Uit sEmTe Hi:
1/o &Y =A1ael/1 Y I
1 &Y =AEe/1 /o FY 9=
2 &Y FEel/3 HY qHT
® ek 1T 41 Gk W T < |
® 59 feret fael # s v fewrs T o wnfies Tw =
TR I BT |
® T W T o 918, 5-10 e 7% fer w1 31

5. FISH (93« ) (100 . - 600 7T )

® TTEd T, WSl o Thel 3R hHeeleH hl ThH &
fere 3T |

® WA e § UM & faT Suge Aol I ok T
I T H IA F W S |

® ST T SR A | =M % oA Zohel & vaet ARl
%l Toh-GE & HW W |

® STE ¥ S o § S & fou et iR 4m &
Tt-Ht TegHiTom Tisd | & < |

® el HHIS Th o Afdfes 2-5 fie <4 & wed &
HTgH e MEDIUM (Hifeam)

6. SOUP (9U)

® q{afie U 5 o foT ST |

® Tt AT 3R e et 1 Higehiad & forw 34 i
a7 SR Fhe Y Arelt Fede fevr # w6
Tt T e | 991 & fo od9 &1 7 9 %9
1/o STTE o1 ATSHIRT0T o e T |

® TIHA A1 HISshIad o foTT GRfa @i X0 | g
TehTU |

® T IR It B SE e A S S AR TR
ExcRAl
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3¢ %ah ( Auto Menu (317eT &) 7 - 10, 13 ):

® T |

Auto Menu

O

® Menu/Temp. (F/371) Hetae
TS 1 SIS A gU aifed
Ioft <4 |

Menu/Temp.

o Time/Weight (F9a/a<H) €fFa
T TR hid U oo T |
a9 i 0.1 T & siauat § <
fopan <1 ke ¥ 1

Time/Weight

afan s, More/Less (HIV
>F) T ST 2 gkl ¥ 1 (I8
15 3@ 1)

4 ® T |

fewat # IS 9 1 79

fomm 3@ § SR 3T T gE
e

SIS
1. HIM=EHIH R 9ehTa T4
2. g9 gl i & oI5, TehH o1 Ty fauifa feman
Sieuil

7. BEEF (% ) ( 0.5 f&m. - 3.0 fm. )

® TS SRR It THS I IR A 7 fiet o weh wam
T H YoM o felq ghei i um | =id |

® S The 1 =l Yo W 372 Hleh W, Fq1 Hl 5ohaal
w & fa 39F = T U w61 (2 I ¥ wY
S 9el) W

® T & THA % S T SrE | S @l Tere € |

® T WM Tk WM % oIS, TeIHIa9 Tizel | ofue 3R
e ¥ gl 10 - 15 T2 7 T @A 2

8. LAMB (1% ) ( 0.5 fereirum - 3.0 fereiiumm )

® S The 1 =t Yo W 372 ek W, §81 Hl ghaa
H & T 3HF 9 T S wdT (2 I 9§ Y
T 91e) W
® THT & TUF % SR T o | ol o Jele € |
® JU WM s ST & 918, i ol TegHIa wigd §
TS 3R 1A ¥ T8 10 - 15 e % W wH T
® o1 Bl ael Tohel ol T o faw 5 - 10 fie
% Afafier THa 1 ST Bl Wehdl §: HISsh! UTeR
MEDIUM (witfgzm) |

9. WHOLE CHICKEN ( @re[a faer )
(0.5 femetramm - 3.0 femetmT )

® ThTd THY e & TR i 9T W & o, fasa
T T hT FHHHL &Y < |

® f=c] 1o W o & I &l W T 3R T g @ |
T3} 1 TheT A o T ITH = Teh I aa (2
T § 7 S arel) W@ |

® T Ty T i Yoted i Sd el § 1 Afe =g
o o B e et
® T T Tk ElH g
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