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Operating Instructions (Original instructions)

Lo vi séng / C6 nwéng
Microwave Oven / Grill

Chi Str dung trong Gia dinh
Household Use Only

Model No. NN'G D35QB

HUONG DAN AN TOAN QUAN TRONG

DOC KY VA CAT GIU BE THAM KHAO LAl SAU NAY
IMPORTANT SAFETY INSTRUCTIONS
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Xin cdm on ban da mua san pham Panasonic nay.
Hwéng dan sir dung an toan:

Trude khi van hanh 16 vi séng nay, xin vui long doc c&n than cac hwéng dan ciing nhw bién phap phong ngira
nay va gitr lai & tham khao sau nay.
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Tinh néng

Lam thé nao dé Van hanh
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Hen gio/Bong ho |:\l> & ‘ e
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Khéi dong nhanh / Thém thoi gian
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Cai dat thoi gian néu Nhén mét lan
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POC KY VA LUU GIIF BE SAU NAY THAM KHAO

Than trong khi st¢ dung 16 vi séng dé
Lam néng D6 an

Kiém tra Hong héc:

Chi dwoc st dung 6 vi s6ng khi a4 kiém tra kj va dadm bao

tAt ca cac yu cau sau:

1. Vilo khong bj xay xat hodc nit gay.

2. Cuwralo day kin va chéc chén, dong mé dé dang.

3. Ban 1& ctra & tinh trang tét.

4. Tam kim loai cGa phan vanh ctra khdng bj cong hay
bién dang. o )

5. Vanh clra khong bi lap day do an va cé dau hiéu chay.

Thén trong:

Birc xa tr 16 vi séng c6 thé tao ra nhwng tac hai néu khong

thwe hién cac bién phap phong ngtra sau:

1. Khdng bao gi¢ can thiép hodc lam héng cac b phan
lién khoa trén ctra lo.

2. Khong bao gi¢’ choc d0 vat, dac biét la vat kim loai, qua
vi lwdi hodc choc vao gitra ctra 10 va 16 khi 16 dang hoat
dong.

3. Khdng dat xoong, hop kin hodc cac vat kim loai trong
0.

4. Khéng dé cac vat kim loai khac, nhu hop dung dd &n
nhanh béng thiéc cham vao thanh 16.

5. Thuong xuyén lam sach khoang 16, clra va cac vanh
clra bang nwéc va chat tay riva nhe. Khong dwoc dung
bét ky vat co rira tho rap nao cé thé 1am xay xat hoac
mai mon bé& mét quanh ctra.

6. Luodn st dung 6 vi séng véi cac khay va dung cu ndu
&n do nha san xuét khuyén cao.

7. Khéng dé 16 hoat dong ma khong co dd chira thuc
pham (vi du: d6 an hoac nudc) trong khoang 10, tri khi
nha san xuat cho phép.

8. Khikhong st dung 10, dirng dé bét ctr vat gi khac ngoai
cac phu kién cla Io bén trong 16 néu nhw vo6 tinh bat
thiét bi.

9. Khdng dét nhitng hop kin trong 16 vi song. Binh sira
cla tré em dwgc day bang nap van hodc nim vi cao
su dugc coi la hdp kin.

10. Thiét bj nay khong ding cho nhitng nguoi (gom ca tré
em) bj suy gidm vé thé chat, cdm giac, thidu nang tri
tué, hoac thiéu kinh nghiém va hiéu biét, trir khi dwoc
nguoi ¢ trach nhiém dam béo an toan cho ho giam sét
hoac huwéng dan st dung thiét bi.

11. Phai giam sat tré em dadm bao rang ching khong dua
nghich véi thiét bi nay.

12. Sé rét nguy hiém cho bt c ai khac ngoai ngudi cé
tham quyén dé thuc hién bét ki dich vy hoac hoat dong
slva chira nao lién quan toi viéc thao Iép vé dung dé
chdng chay nd déi véi nang lvong vi song.

13. B& mat c6 thé hép thu nhiét khi dung.

Hu’o'ng dan Néi dat

Lo vi song nay phai dwoc ndi d4t. Trong truong hop bi
doan mach dién, nai dat 1am gidm nguy co b dién giat
bang cach cung cap mot day thoat cho dong dién. Lo vi
song nay duoc trang bi phich c&m nbi déat. Phich carn phai
dwoc cam vao 0 da lap dat chinh xac va dwoc tiep dat.
CANH BAO—Sr dung phich cadm néi dat khong dung c6
thé gay ra dién giat.

Van hanh mé to quat sau khi nau

Sau khi s dung 10, quat co thé quay dé lam mat cac bo
phén dién. Diéu nay 1a hoan toan binh thudng, ban ¢ thé
lay db &n trong 16 ra trong khi quat dang hoat dong.

Hwéng dan Quan trong
CANH BAO—bBé giam nguy co bj béng, dién giat, hoa
hoan, thwong tich cho nguwdi hodc dw thira nang lwgng

vi séng: B
1. Doc moi hwéng dan st dung trweére khi dung 16 vi
song.

2. Mot sb san phdm nhu trimg nguyén qua va cac hop
dong kin - (vi du: hQi mirt thay tinh day nap va binh sra
tré em c6 num ti) c6 thé nd va khong nén ham nong
bang 10 vi sc')ng.

3. Sl dung 16 vi song nay chi v&i nhiing cach s dung da
duoc chi dinh trong ban hwéng dan nay.

4. Ciing nhw bat ctv thiét bi nao khac, can phai giam sat
chat ché khi cho tré em s dung.

5. Khéng van hanh 16 vi song nay, néu né khong hoat

dong chinh xac, hodc néu né da bj hdng hodc roi.

Khoéng dé hoac str dung thiét bi nay ngoai troi.

Khéng nhiing déy hodc phich cam vao nuéc.

Gilr day tranh xa be mat nong. )

Khéng dé day vat ngang mép ban hoac bé bép.

0. Dé giam nguy co chay bén trong 0:

(a) Khong nau dd & an qua lau. Cha y can than dén 16 vi
séng néu dat gidy, nhya hodc cac vat liéu dé chay
khac trong 16 khi néu.

(b) Khuyén cao khéng nén dung dé 1am nong ti
chwom trj liéu. Néu lam néng, khong dwgc bd méc
va hay 1am theo hwéng dan cta nha san xuat mot
cach can than.

(c) Bd day budc ra trwéc khi dat tdi vao trong 0.

(d) Néu thwc pham trong 16 béc chay, gir ctra 10 dong
kin, tat 1 vi song b&ng cong téc trén tuong, hoac tat
ngudn dién & cau chi hodc bang diéu khién ngat
dién.

(e) Khong ducgc dé 16 vi séng ngoai tdm quan sat khi
nau an hogc ham nong.

11. Khong thdo nap che phia ngoai ra khéi 0.

12. Céc thiét bi khong duoc thiét k& d& van hanh béng bo
hen gi® bén ngoai hodc hé thdng didu khién tir xa riéng
biét.

13. Nén thuwong xuyén lau 16 va lau sach bét ky thyc pham
nao dinh trén 0.

14. Néu khong git? 16 sach sé co thé [am xuéng cap bé mat
bén ngoai, gay &nh hudng den tudi tho clia thiét bi va
c6 thé dan dén nhiing trudng hop nguy hiém.

S0P N®
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15. Khong st dung chét tAy rira dang phun xit d& lam sach. 4. Truoc khi s dung céc chire nang NUONG va NAU

16. Dén trong 16 phai dwoc thay thé bdi mot ki thuat vién KET HQP Ian dau tién, hay vén hanh 16 mé khong c6
bao tri dwoc nha san xuét dao tao. Khong dwoc cd dd &n va khay thay tinh & ché do Nwaong 3 trong 5
théo vd bén ngoai ra khai 10. phat. Lam vay gitp dét chay hét dau chong gi. Pay la

Ian duy nhét 16 hoat d6ng ma khong c6 gi bén trong.

Mach dién: Chu y : Toan bd bé mét bén trong |6 sé néng Ién.

Nén van hanh 16 vi sc’>ng trén mot mach dién tach biét véi cac 5. Céc bé mat 1o bén ngoai, gém cac 16 thong khi trén

thiét bj khac. Bién ap s dung phai gidng v&i dién ap da khoang 10 va cla 10 s& ndng lén & céac che do nau KET

duoc ghi o trén 10. Néu khong, cau chi trén bang dién co thé HOP va NUONG. Hay cn than va dung gang tay danh
nd, va/hodc dd an ndu cham hon. Khéng dwoc dat cau chi cé riéng cho 16 khi m& hOég dong clra cling nhw khi dwa
tri 6 cao hon vao bang dién. vao hodc lay ra thwc pham va céc phu kién.

Goi y hiru ich:

1. Néu c6 khoi tréing trong lan s dung dau tién céc chiic & THAN TRONG' Bé mat nong
niang NUONG va NAU KET HOP, thi day khong phai 1&
d&u hiéu hdng héc.
2. C6 2 thanh nhiét trén ndc 16. Sau khi st dung cac
chirc ndng NUONG va NAU KET HOP, néc 10 sé rat
noéng.
3. Cac bo phan tiép can duoc c6 thé nong 1én trong qua
trinh st dung. Can gilr tré em nén tranh xa thiét bj.

CANH BAO

(@) Nén lau vanh ctra 16 va cac vung quanh vanh clra bang gié &m. Nén kiém tra cac hw hong & vanh clra 10
va cac vling quanh vanh cla clia san phdm néu cac vung nay bi hong khéng nén s dung san phdm cho
dén khi da dwoc cac kj thuat vién co trinh d clia nha san xuét stra chira.

(b) Néu ctra 16 hogc vanh ctra 16 bj hdng, chi van hanh 16 khi d& dwoc nhan vién ¢ trinh d stra chiva.

(c) Sérat nguy hiém cho bét ct ai khac ngoai ngum c6 thdm quyen dé thye hién bét ki dich vu hodc hoat
dong stra chira nao lién quan toi viéc thao I6p vo dung dé chong chay nd ddi véi néng Iuo’ng vi s6ng.

(d) Néu day dién nguon cla thiét bi nay héng, phai dwoc thay thé bdi nha san xuét, dai ly Gy quyén hoac
nhirng ngu’cyl c6 kha nang thcrng duwong dé tranh nguy hiém.

(e) Trwéc khi st dung, ngudi diing nén kiém tra xem bat hay dia dwng c6 phai Ia loai pht hop d@é s dung trong 16
vi song hay khéng. }

(f) Khéng duac’chu’a chét 16ng va céc loai thuc phdm khéc trong hdp kin khi hdm néng bdi ching ¢ thé dé
dang phat no.

(g) Chicho phép tré em s dung 16 ma khong can glam sat khi da hwéng dan day da dé tré co thé st dung 10
mot cach an toan va hiéu dwoc mébi nguy hiém cta viéc st dung khong dung cach.

(h) Khisan pham van hanh & cac ché do NUONG hodc NAU KET HOP téa ra ngudn nhiét, tré em chi nén st
dung 10 vi séng dwai si giam sat clia ngwdi lon.

- Vie-5 -



re

et
«@-
>
(o)}
c
@
[

Str dung chung

1.

10.

1.

12.

13.

14.
15.
16.

Dé& duy tri chat lwong tht, khong van hanh 16 khi 16
tréng Nang Iwcyng vi séng sé phan xa lién tuc qua 1o
néu khong cé dd &n hodc nwéc dé hap thu nang Ivgng.
Diéu nay co thé dan t&i lam hw hai 16 vi séng bao gom
ca tao viéc hd quang trong khoang 10.

Néu xuat hién khai, hay nhan  phim Dirng/Cai dat lai
va van dé ctra dong de dap tat bét cr ngon ICra nao.
Rut day dién, hogc ngat ngudn dién & cau chi hodc
bang diéu khién ngét dién.

Lo vi séng la dé 1am néng thirc &n va dd ubng. Say
thirc &n hodc séy quan o hogc lam nong hoac lam &m
g6i dém, dép 18, miéng bot bién, vai dm va nhirng dd
vat twong tw c6 thé dan téi nguy co bj thwong, boc
chay hoac hda hoan. ) )

Khong st dung céc séan pham gidy tai ché vi chiing c6
thé chiva tap chét gay ra tia Iva va/hodc chay khi stv
dung.

Khong str dung bao hogc tui gidy dé néu an.

Khong dap hodc danh vao bang didu khién. C6 thé gay
hw hong bang diéu khién.

C6 thé can dén TAM BEM NOI do hoi nong tir thue
pham truyen vao hop dyng db nau &n va tir hdp dung
truyen xuodng khay thy tinh. Khay thay tinh c6 thé rat
néng sau khi lay hop dung dd nu an ra khai 0.

Khong dé vat liéu dé chay bén canh, & phia trén, hodc
bén trong 16. D6 ¢o thé 13 nguy co’ gay hod hoan.
Khéng nau thwe phdm tryc tiép bing khay thay tinh trie
trwong hop dwoc néu trong cong thtre nau an. (Thye
phdm can phai duoc dét trong dung cu n4u an thich
hop.)

KHONG st dung 16 vi song dé l1am néng hod chat hodc
cac san pham khong phal thye pham khac. KHONG
rira 10 vi s6ng voi bat cir san phdm nao dan nhan c6
chira hoa chat &n mon. Viéc 1am néng hoa chét &n mon
trong 16 vi song co thé gay ro ri buc xa.

Neéu khay thay tinh néng, phai lam nguéi trwéc khi rira
hogc cho vao nuwéc. )
Khi s dung ché as KET HOP, khong bao gio dat bat
clr hop chira nao bang nhdém hoac kim loai tryc tiep
trén gia d& thép nay. Ludn chén mot tAm kinh hoac dia
thay tinh chiu nhiét gitra gia d& thép va hgp chira nhém
d6. Pidu nay sé ngan chén cac tia Itra dién cé thé lam
héng lo. ’

Trong qua trinh nau, sé c6 mét chut hoi nwac tich tu o
phia trong va/hodc trén ctra 10. Diéu nay la binh thwong
va an toan. Hoi nudc sé bién mét sau khi 16 ngudi di.
Khdng ding do chira bang kim loai dé dung thirc an va
do uong khi nau bang 16 vi séng.

Khong nén st dung vi 10 khi chi ndu an & ché do VI
SONG.

Chi duing loai bat hoac dia phu hop @& dung trong 16 vi
séng.

Vi tri dat 1o vi séng

Lo dwoc san xuat chi d& s& dung trén mét ban bép. Lo

khéng duoc thiét ké dé tich hop hogc st dung bén trong td

bép.

1. Phai d4t 10 & trén mot bé mat bang phang va viing
chéc, cao hon 85 cm so yc’yi mét san. Khong dat trong
thung. D& 16 hoat ddng tét, can c6 dd lwong khong khi
Iwu chuyén. Chira lai mot khoang 15 cm phia trén 10,
10 cm phia sau va 5 cm vé& hai bén. Néu mét bén cla
|6 dat sat vao twong, bén con lai hodc phia trén phai
khéng bi bit kin. Khéng dwoc bo di chan d& phia dwéi.

\
__Matbé b3 | s

(a) Khong duoc chan 16 thong gio. Néu 16 théng gio bi
chan trong lUc vén hanh, 16 sé bj qua nhiét. Néu lo
bi qua nhiét, thiét bj nhiét an toan sé& ngat 16. Lo sé&
khong van hanh cho dén khi ngu0|

(b) Khong dat 10 gan bé& mé&t néng va 4m nhw bép ga,
bép dién hodc bdn riva bat, v.v..

(c) Khéng vén hanh 16 khi do ém trong phong qua cao.

2. Thiét bi nay dwoc thiét ké dé st dung trong nha va céc
trng dung twong tw nhuw:

« khu vuc bép nhan vién & céc ctra hang, van phong
va mdi trwdng lam viéc khac;

* nha & trang trai;

* bai khach hang & cac khach san, nha nghi va noi
cu trd khac; |

* nhi*ng no'i bo tri chd ngd va an sang chung.

3. Khilap dat o nay, sé d& dang ¢ lap thiét bi khéi ngudn
cp dién bang cach rat phich cdm dién hogc dung bo
ngat mach. )

4. Lo dwoc san xuét chi dé st dung tai gia dinh.

Cac phu kién
Lo vi song nay dwgc trang bj nhiéu phu kién. Luén lam theo
hwéng dan st dung di kem cac phu kién.

Vong xoay

1. Khong thao vong xoay khéi day khoang.

2. Vong xoay va day khoang 16 can dwoc vé sinh thuwdong
xuyén dé ngan phat tiéng dn va vun thirc n thiva tich
tu.

3. Phai luon s dung vong xoay dé& ndu nwéng cling véi
dia thay tinh.

4. Neéu ban vé tinh thdo vong xoay, hay dat nhe vong xoay
vao 16 & gitka 10 va dinh vi n6 trén truc chinh bén dudi.
Xt ly phang dwoc ap dung trén truc chinh dé gitr chat
vong xoay trong qua trinh van hanh.
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Gla do thép

Gia d& thép dwoc st dung nham dé dang tao mau nau
cho cac mén &n nhd va gitip Ik thong nhiét tét hon.
Gia d& kim loai CHI dwoc s& dung nhw hwéng dan cho
ché d6 ndu NUONG va KET HOP. Tuyét d6i khong s
dung phu kién nay chi & ché do VI SONG. Khong st
dung néu van hanh 16 vé&i it hon 200 g (7 oz.) thuc
phédm & chuong trinh KET HOP thii cong. KHONG SU
DUNG DUNG CACH CAC PHU KIEN CO THE LAM
HU HONG LO.

Khi str dung ché do KET HOP, khong bao gior dat bat
ctr hop chtra nao bang nhom hoac kim loai truc tiép
trén gid do thép nay. Luén chén mét tam kinh hoac dia
thay tinh chju nhiét gitra gia d& thép va hop chira nhdm
d6. Didu nay sé ngan chin cac tia Itva dién c6 thé lam
hdng lo.

Bla thay tinh

Ludn van hanh 16 véi vong xoay va dia thiy tinh dwgc
dat dung vi tri. Chung la nhitng phu kién chi dwoc st
dung @& nau VI SONG.

Chi s dung dia thay tinh dworc thiét ké déc biét cho 16
nay. Khong thay thé bang bat ct dia thay tinh nao
khéc.

Néu Bia Thdy Tinh con néng thi nén dé& nguoi truéic khi
co rira hodc nhung vao nwéc.

Dia thay tinh c6 thé xoay theo ca hai huong.

Néu thirc &n hoic dung cu nAu an trén dia thay tinh
cham phai vach 16 va dirng xoay dia, dia sé tw dong
xoay theo hwéng nguwoc lai. Bieu nay la binh thuwong.
M& cha,Ic‘), dat lai vj tri thue phém va kh&i dong lai.
Pirng ndu thuc pham truc tiép trén dia thuy tinh. Luén
dat thue pham trong dia an toan voi 10 vi song.

Trong khi ndu & ché d6 VI SONG hodc KET HQP dia
thay tinh c6 thé rung nhe. Diéu nay sé khong anh
hwéng dén hiéu suat nau.

Phim Danh muc Thwc pham

1.

wn

Khong st dung 1o gé dong hop hodc Iam nong lo dong
kin. Didu nay sé tao ra ap lwc va lam nd lo. Ngoai ra, 16
vi séng khong thé duy tri thwe phdm & nhiét do dong
hop thich hop. Thuc phdm déng hop khong dung céach
c6 thé héng va gay nguy hiém khi st dung.

Khéng ran ngap dau mé& trong 10 vi séng.

Khéng nén ham ndng trirng con nguyén vé va trirng da
ludc con nguyén qua trong 16 vi séng vi c6 thé gay nd,
ngay ca khi 16 d& ngtrng lam nong.

Khoai tay, tao, Iong d6 trirng, bi nguyén qua va xuc
xich 1& nhirng vi du vé& thywc phdm co be mat kin. Phai
choc 16 c4c loai dd &n nay trdc khi ndu, dé tranh gay
nd.

10.

1.

Khi lam néng chét Iéng, vi du nhu stip, nudc sét va do
uéng trong 16 vi séng, co thé xay ra hién twong qua
nhiét d6 soi ma khong c6 déu hiéu sti bong bong. Diéu
nay c6 thé dén dén chéat Iong nong soi bét ngo. Dé
tranh diéu nay can lam theo cac bwéc sau:

(a) Tranh st dung hop dwng cé mét bén thdng véi cd
hep.

(b) Khong ndu qua nhiét.

(c) Khudy chét 6ng trwac khi dat vao hop dung
trong 10 va khuay gilra chirng trong thoi gian
nau.

(d) Sau khi lam nong, gilr trong 10 trong mot khoang,
thoi gian ngén, khudy lai 1an niva truéc khi lay can
thén ra khéi hop dwng.

(e) Lam nong cac loai d6 udng bang 16 vi song co thé
dan dén phun trao cham, vi vay nén can than khi

cam hop dung. )

KHONG SU’ DUNG NHIET KE THONG THUONG

TRONG LO VI SONG. Dung NHIET KE VI SONG dé

kiém tra nhiét do cua thit nwéng va thit gia cam.

Hodc st dung nhiét ke; thong thuJo’ng khi @6 &n da

duoc lay ra khéi 6. Neu chwa nau chin, dwa thit hodc

gia cam trd lai 16 va nau thém vai phat nira & mirc cong
suét duoc khuyén dung. Bam béo rang thit va gia cam
dwoc ndu chin 1a rat quan trong

THO' GIAN NAU dwa ra & trong Hwéng Dén Sty

Dung la XAP Xi. Cac yéu t6 co the anh huwdng dén

thoi gian ndu an 1a ham lwong d6 am, nhiét do bat dau,

do cao, dung tich, kich c&, hinh dang cta do6 an va thiét
bi st dung. Khi ban d& quen véi 1, ban c6 thé diéu
chinh nhitng yéu to nay.

Do &n NAU CHUA CHIN TOT HON NAU QUA CHIN

Néu dd &n ndu chua chin, ¢6 thé dé lai vao 16 dé ndu

thém. Néu dd &n bi ndu qua chin, khong thé lam gi

khac. Ludn ludn bat dau véi thei gian nau thi thiéu
dwoc khuyén dung.

Can ch y dac biét khi né bong ngo trong 16 vi séng. N6

béng trong thoi gian téi thiéu dwoc nha san xuét

khuyén dung. S& dung hudng dén thich hop véi cdng
suét 16 vi séng. KHONG BAO GIO sao nhang I6 khi nd
bdéng ngo.

Khi lam nong d &n trong hdp nhua hozc gidy, hay

kiém tra 10 thwdng xuyén vi c6 kha nang chay

Phai khuay hoac l&c binh siva va lo d6 an cla tré em va

phai kiém tra nhiét do trwéc khi str dung, dé tranh bj

bong.

Quan trong

Néu vuot qua thoi gian ndu duoc khuyén cao thuc phdm
s& bj hong va & mot sé tinh hudng qué lau co thé bat Itra
va lam héng bén trong 16.
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So do chi tiét
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(1) NGt me civa 16 ) Day dién ngudn
Day dé mé clra. M cira trong luc dang ndu sé ding (9) Phich c&m
lai qué trinh nau ma khong hty bé chwong trinh. Lo sé Dia thy tinh
tiep tuc nau sau khi doéng ctra lai va nhan phim Khéi @9 Véng xoay
ddéng/Cai dat. Sé kha an toan khi mé clra bat clr luc 42 B6 phan nwéng
nao trong mét chuwong trinh nau va sé khong co nguy a3 Gi.é dé.' thé
co tiep xuc vai vi séng. 44 Nhi P
@ Cirasd &n menu

(3) Hé théng khoa an toan cira 16

(4) L6 théng hoi

O) Ong dan nap vi séng (Khong dwoc thao)
(6) L théng khi bén ngoai 16

(7) Bang Diéu Khién

Céc nhan nhan dién va canh bao dwoc dan trén 10 vi song.

mLuuy

1. Hinh minh hoa trén chi mang tinh chat tham kha&o. o
2. Lo visong nay chi kem theo phu kién dia thuy tinh va vi 6. Toan bo cac dung cu nau bép khac néu trong
hwdng dan nay phai mua riéng.
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Man hinh Hién Thi

Phim Vi séng (trang 13)

Phim Nwéng (trang 15)

Phim Nau két hop (trang 16)

Phim Ra dong (trang 14)

Phim Nau tw déng (trang 18)

Phim Hen gi¢/Ddng hd (trang 12, 21)

NUm xoay o

Nhap thoi gian hoac trong Iucmg thy'c pham bang cach
xoay nim. Dung nim xoay dé thuc hién chirc néng

5% THEM THO'! GIAN va KHOT DPONG NHANH. (trang
Ra dong 13 17)
9. Phim Dirng/Cai dat lai: )
i Trwée khi ndu: Nhdn mot 1an dé tat toan bo chi dan.
Trong khi nau: Nhan lan th nhat sé tam thoi dirng
qua trinh ndu. Cham nhe Ian nia 1a hiy toan bé hudng
dan va dau chadm hodc gid trong ngay xuét hién trén

GNVERTER 1000W

Cao Trungbinh Nuéng Thép

Y

Serv.
g

Giir 4m

N hRON=

=1
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«Q
S
(D>
-,

N&u tw dong

2 man hinh hién thi.
it o 10. Phim Khéi déng/Cai dit
Sau khi cai dat chwong trinh n4u, nhan mét 1an dé 16
/J bat d4u hoat dong. Néu ctra mé hodc nhan mét 1an )
Dumg/Cai it lai Khéi dong/Cai déit e phlm DwnglCal dat |a| trong khi van hanh |O phal nhan

lai phim,th’)’i dong/Cai dat dé khai déng lai lo.

Nhan dé xac nhan cai dat sau khi ban chon mdrc VI
SONG, mirc NUONG, mirc NAU KET HOP, hoéc trong
Khoi dong nhanh / Thém thoi gian lwgng clia chuong trinh RA DONG hoac sb hiéu
chwong trinh NAU TU DONG.

HLuuy

1. Néu cai dat van hanh va khong nhan phim Khéi
dong/Cai dat, sau 6 phut, [0 sé tw dong huy bo
van hanh. Bong hé hodc ddu cham sé lai hién
thi trén man hinh.

. Dat1o & vj tri sao cho man hinh hién thi khong
cao hon tam mét dé gitip kha ndng quan sat
dwoc t6i wu.

NN-GD35QB
2

M Tiéng Bip

Khi nhén phim chinh xac s& nghe thay mét tiéng
bip. Néu nhan phim va khéng nghe thay tiéng bip,
thiét bj da hoac khong chap nhén Iénh do. L6 sé
kéu bip hai lan gitra cac giai doan lap trinh. Vao
cudi bat cir chuong trinh nao da hoan thanh, 16 sé
kéu bip 5 lan.
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Tieng Viét

Hinh minh hoa bén dwéi 1a vi du vé phu kién. Phu kién str dung cho cac ché dé niu la khac nhau tuy.theo thwe don/

mon an.
5 Phu kién st A
Str dung dung Hop dwng

Ra doéng.
Ham néng.
rl:l]gri\g chay: Bo, s0-co-la, pho Dung cu dung cho 10 vi song
NAU 4. rau. tréi cay, tring (vi du: bat thay tinh chiu nhiét,
Chuén bi: nuéc hoa qué ngam, - dia hogc tctJr)]érU’t(i:nt;]ep len khay
mut, nwéc sot, stka tring, y )
banh nwéng, caramen, thit lon, R . . .
ca. Khéng dung kim loai.
Nwéng banh khéng bi mau
nau.
Nwéng lat thit hodc ca.
Nwéng chay canh.

Gia do thép -
Tao mau nau cho cac mon
nurang gion v6 hogc banh kem Kim loai hoac vt liéu chiu
treng. - nhiét dat truc tiép 1&n khay

thay tinh.

Quay bit tét va miéng ga.

Gia do thép Khéng dung kim loai.

N&u mon lasagne, thit, khoai
tay hodc mon gratin rau cu.
Nwéng banh va banh pudding
c6 mau nau.

Dung cu dung cho 16 vi séng
hodc vat liéu chiu nhiét dat
truc tiép 1én khay thay tinh.

Khéng dung kim loai.
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Bang dung cu nau an

VI SONG NUONG KET HOP

Gia do thép

khéng co co
Gidy nhém khong co khong
Dia sw co co co
bia nwéng co khong khong
Tui gidy khong khéng khéng
Dung cu béng dat nung 3 . .
an toan vai 10 vi song €0 o o
khong an toan véi 10 vi séng khéng khéng khéng
D6 chira lam bang o o6* 6"
bia clrng dung mét lan
D6 thuy tinh . . .
dd st va thay tinh duing trong 16 vi séng €0 €0 o
khong chiu nhiét khéng khéng khéng
Dung cu nau an bang kim loai khong c khong
Day budc béng kim loai khéng co khong
Tui dwng thirc an trong 16 co co* co
Khan gidy va gidy an c khéng khéng
Vi ra déng bang nhwa co khong khong
Bat nhya i N R
an toan vai 16 vi song €0 khong khong
khong an toan vai 10 vi séng khong khéng khéng
G!ay boc bang nhwa an toan véi 10 vi 6 khong khong
séng
Vat dung bang rom, may, gb co khong khong
Nhiét ké . . .
an toan vai 10 vi séng €0 khong khong
théng thwong khong cd khéng
Giay nén c cb ¢
Khuén nwéng banh silicon co* co” co*

* Kiém tra khuyén cdo clia nha san xuét, phai co kha nang chiu nhiét hoc theo hwéng dan trong cong thirc ndu &n.
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Khi 1an dau tién cam dién vao 10, “88.88” s& xuét hién trong man hinh hién thi.
Khéi dong nhanh / Thém thoi gian

2 N = R —
Hen gio/Ddng hd > Cle Khdi dong/Cai dat

)
@

>

m z
«S Bam Hen glo’/Dong hd hai lan. Vian niim xoay dé dat sé gio. Bam Khéi déng/Cai dat.
= Gi& bét dAu nhap nhay. S6 phut bat du nhap nhay.

Khéi dong nhanh / Thém thoi gian

/
- o

Q)
Vin nim xoay dé dat sé Bam Khéi dong/Cai dat.
phut. Git ctia ngay lic nay sé bj khoa lai vao man hinh.
HLuuy

1. Dé dat lai dong hd, hay 1&p lai toan bd buwdc nhw trén.
2. E)ong hd sé& hién thi thoi gian trong ngay mién 1 16 duoc cdm dién ngudn.
3. Ddng hd hién thj & ché do 12 gio.

Tinh néng nay ngan khong cho tré nhd van hanh 1; tuy nhién, van c6 thé dé cira Io mé.
C6 theé cai dat chirc nang nay khi dau cham hoac thi gian trong ngay dang hién thi.

Dé cai dat: Dé huy:

Khai dong/Cai dat Dwrng/Cai dat lai
Bam Khéi dong/Cai dit ba lan. Bam Dirng/Cai dat lai ba lan.
Dau cham hodc thoi gian trong ngay sé Dau cham hoac gi¢ trong ngay sé
bién mat. Thoi gian thue té sé khdng mat di. xuat hién lai trén man hinh hién thi.

Dong chir “Child (Tré)” sé Xuét hién trén
man hinh hién thi.

Dé cai dat hoac hly bo khda an toan tré em, phai bAm phim Khéi dong/Cai dat hoc phim Dirng/Cai dat lai 3 1an trong
vong 10 gidy.
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Dia thly tinh phai ludn dat & vi tri khi str dung 10.
Khéi dong nhanh / Thém thdi gian

= S
Vi séng > (e Khéi dong/Cai dat

Bam Vi séng. Xoay nut xoay dé chon mikc cong sut mong muén. Bam Khoi dong/Cai dit dé
(Ban cling c6 the bam Vi séng nhieu lan dé chon mirc cdng suat.) xac nhan cai dat.

Y

Khéi dong nhanh / Thém thoi gian

/d
-

=1
D>
=}
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S
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Q)
Quay s dé dat thoi gian Bam Khoi dong/Cai dat.
nau. Thoi gian trén man hinh sé dém nguoc.
Mdc Coéng Suat Thoi gian toi da Vi du vé cach sir dung
. Pun nuwéc. Nau cac loai cli qua twoi, rau, gao, mi dng, mi soi, trai cay da
Cao (1000 W) 30 phat bdo quan va keo. Bun néng sira.
Trung binh-Cao (800 W) NAu cac loai ca va hai san, thit gia stc, gia cam va tring.
Trung binh (600 W) NAu cac loai banh, hdm db &n.
Trung binh-Thép (440 W) o5 bhit NAu thit dai, hdm canh.
z u X X
Thap (300 W) P Bun s6i, ham. Lam tan chdy bo va s6-c6-la. Lam mém bo.
Ra dong (160 W) Ra déng thit gia suc, gia cdm hoac hai san.
Lam 4m (100 W) Giir &m thire &n va lam mém kem.
HLuwuy

1. Sau khi van hanh két thuc, trén man hinh sé xuét hién “Add (Thém)” trong khoadng 1 phat. Trong khi hién
thi, ban c6 thé st dung chirc ndng THEM THO! GIAN, tham khao trang 17. D& hiy chirc nang THEM
THO! GIAN, hay nhan phim bat ky khi man hinh xuét hién “Add (Thém)’.

2. Péi VO ché @6 NAU NHIEU GIAI DOAN héy tham khao 22.

3. Néu can, c6 thé thay dbi thoi gian nau trong khi ndu. Van nim xoay dé tang hodc giam thoi gian ndu. C6
thé tdng/gidm thoi lwgng méi lan 10 gidy, toi da 10 phut.

4. Khong dung hop kim loai cho ché @6 VI SONG. .

5. Cothé Iap trinh thoi gian cho sau khi cai dat thoi gian va cong suat vi séng. Tham khdo cach str dung
chirc nang hen gio trang 21.

6. Khilo vi song hoat dong & cong suat VI SONG cao (1000 W) trong thoi gian dai, 10 vi séng sé tw
doéng diéu chinh cong suét dé bao vé cac bod phan cua I6 vi séng.

Chtrc ndng nay cho phép ban khéi dong nhanh chwong trinh VI SONG céng suét cao (1000 W).
Khai dong nhanh / Thém thoi gian

| /
. =

Quay sé dé dat th&i gian néu. Bam Khoi dong/Cai dat. ]
Mtrc cong suat VI SONG duwoc ty dong cai dat & Chuong trinh cong suat VI SONG Cao (1000 W) sé bat
mtrc Cao (1000 W). dau va thoi gian trén man hinh sé dém nguoc.
mLuuy

1. Thoi g|an néu téi da cho chirc nang KHOT DONG NHANH 13 30 phut.
2. Bancd thé st dung chtre nang KHOI DONG NHANH dé cai dat giai doan dau tién clia qua trinh NAU NHIEU GIAI
DOAN. Cai dt giai doan thir hai hodc thir ba sau khi xoay nim. Xem trang 22 dé biét cach NAU NHIEU GIAI DOAN.
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Tinh nang nay gilp ra dong thit lon, thit gia cam va hai san tw dong bing cach cai dat trong lwong thyc pham.
Phan an/trong lwong 1a 0,1 kg t6i 2,0 kg.

- Phim Danh muc Thuc phdm Trong Luong T6i Pa
=gl | Thit bam nho, miéng ga, swon 2 kg
>D1 Thit bd quay, thit ctru, ga nguyén con 2 kg
c Ca nguyén con, so, tém, than ca 1kg
<@
[

Kh&i dong nhanh / Thém thai gian

. /
e

Bam Ri déng. Chon trong lwgng thywe phdm Bam Khéi dong/Cai dat.
bang cach xoay niim xoay. Thoi gian réd déng sé xyét hién trén
man hinh hién thi va bat dau dém
nguoc.

+ Ban ciing c6 thé b4m Ra déng nhiéu 1an dé chon trong lwong thirc &n.

Meo st dung chirc nang RA DPONG .

Khi ré dong thit co xwong, hay triv trong lwong cla xwong khai tong trong lwong.

Doi vai 2 kg thit cé xwong, hay triv di 0,5 kg. DO vai thit co xwong ¢6 trong lvgng dudi 2 kg, hay triv 0,25 kg.

Hai tiéng bip ) )
Lat thit, ga, ca va so. Tach riéng thit d&@ dwgc ham, ga miéng va cudn thit.

Nguyén tac ra déng
Dé ra dong déu, lat chuyén vi tri clia thuc phdm trong hop dung khi dang ra dong.

B bao bi cta thit séng va B& bao bi ctia miéng phi 1&
dat thit [én dia. ca va dat Ién dia.
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C6 ba murc cong suat d& NUONG. Nhiét s& phat ra tir hai b gia nhiét trong khi nwéng. Chirc ndng NUONG rét phu hop
cho viéc nwéng thit lat méng, hai sén cling nhw banh mi va bét tho.
Khéi dong nhanh / Thém thi gian

d> . d > D/ -

) ‘ (e Khévi dong/Cai dat o
(o]

Bam Nwong. Xoay nut xoay dé chon mirc céng suat mong Bam Khoi dong/Cai dat <

Mtrc d6 NUONG (3, 2 muon. o o dé xac nhan cai dat. fP,_’

hodc 1) sé xuat hién trén (Ban cling c6 thé bam Nwdng nhieu lan dé chon murc

man hinh hién thi. cong suat.)

Khdi dong nhanh / Thém thoi gian

/
Oe :> thy<> ng/CeélJi dat

Quay s dé dat thoi gian Bam Khéi dong/Cai dat.
nau. Thoi gian trén man hinh sé dém nguoc.
Mtrc Cong Suat Thoi gian téi da Vi du vé cach St dung
Nwéng 3 (Cao) 1000 W Thit gia stc, gia cdm (miéng), banh mi nwéng
Nwéng 2 (Trung binh) | 850 W 95 phut Hai san, banh my nwéng tdi
Nuéng 1 (Thép) 700 W Thit thai lat, hai sén thai méng, banh mi ham néng

Nguyén tic

1. Sau khi van hanh két thic, trén man hinh sé& xuét hién “Add (Thém)” trong khoang 1 phat. Trong khi hién thi, ban c6 thé

st dung chirc nang THEM THO' GIAN, tham khao trang 17. D& hdy chirc ndng THEM THO!I GIAN, hay nhan phim

b4t ky khi man hinh xuét hién “Add (Thém)”.

Dung vi 6 kém theo.

Khdng lam nong chtrc néng NUONG truoc.

Chirc nang NUONG sé chi hoat dong khi cla 16 d& dong Khong thé st dung chirc ndng NUONG khi clra dang mé.

Thiét bi sé khong st dung cong suat VI SONG nao & ché do ndu NU’O’NG

Hau hét cac loai thwc pham doi héi phai ddo nira chirng trong khi ndu. Khi ddo thwe phdm, hay mé clra 16 va CAN THAN

lay gia d& thép ra béng gang tay dung cho 10. . .

7. Sau khi dgo hay dwa thuc pham tyo vé trong 16 va déng ctva lai, rdi sau d6 nhdn Khéi dong/Cai dat. Man hinh cta I6 sé
tiép tuc dem nguoc thoi gian NU’QNG con lai. . .

8. B0 phan nuwéng sé phat sang va tat trong khi nau - diéu nay 1a binh thwong.

9. KHONG cham vao thiét bi gia nhiét trén dinh clia khoang bén khi khoang dang nong. Thiét b gia nhiét c6 thé van con néng.

10. Sau khi st dung ché do NUONG, may co thé khong hoat dong trong mét thoi gian dé tranh bj qua nong.

11. Néu can, co the thay ddi thoi gian ndu trong khi ndu. V&n niim xoay dé ting hodc gidm thoi gian ndu. Co thé tang/giam
thoi lwong mai 1an 10 giay, téi da 10 phut.

ook wn

Phu kién st dung

Khi NU’ONG c6 thé dit thue pham truc tiép 1én gia d& thép va dat mot dia chiu nhiét bén dwéi. Hodc c6 thé dat thwe phdm
trwc tiép vao hop kim loai hodc hdp chiu nhiét, sau d6 dat [én dia thdy tinh.

Vi [0 ¢6 dia chiu nhiét bén dwdi hop dwng béng kim loai hodc hop
chiu nhiét
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C6 ba mirc cong suét cho tinh nang nay. Két hop hiéu qua ché do VI SONG va NUONG I cach tét nhat dé quay thirc an.
Phu hop dé quay gia cam, thit va hai san. Chlrc néng nay c6 thé dam bao thirc an khi nau van gitv dwoc do gion cla mot
s0O loai thyc pham. Vui long mé ctra 16 va lat thire an khi nau dwge mét niva thoi gian roi nau tiép.

Khdi ddng nhanh / Thém thoi gian

O
.= & > : —> D/ >
> Néu két hop ) Cle Khi dong/Cai dat
c
<@ .
[ Bam Nau két hop. Xoay num dé chon mirc NAU KET HQP mong B?m Khéi dong/Cai dat
Mtrc d6 NAU KET HOP (3, muon. o o dé xac nhén cai dat.
2 hodc 1) sé Xuat hién trén (Ban ciing co6 thé bam Nau két hop nhieu lan dé
man hinh hién thi. chon mirc NAU KET HOP.)

Khéi dong nhanh / Thém thoi gian

/
.

Q)
Quay s6 dé dat thoi Bam Khéi dong/Cai dat.
gian nau. Thoi gian trén man hinh sé dém nguoc.

Mtrc do VI SONG NUONG Théi gian toi da Vi du vé cach St dung
Két hop 3 |Trung binh-Thap (440 W)|  Cao (1000 W) Khoai tay nwéng, ga nguyén con
Két hop 2 Thép (300 W) Cao (1000 W) 95 phat Thit bo, thit ctru
Két hop 1 Thép (300 W) Trung binh (850 W) Hai san, banh pudding

Nguyén tac

1. Sau khi van hanh két thic, trén man hinh sé xuét hién “Add (Thém)’ trong khoang 1 phut. Trong khi hién thi, ban c6 thé
s dung chtrc nang THEM THO' GIAN, tham khdo trang 17. D& hly chirc ndng THEM THO!I GIAN, hay nhan phim
b4t ky khi man hinh xuét hién “Add (Thém)’.

2. Gia d6 thép duoc thiét ké dé st dung cho ché d6 KET HOP va NUONG. Tuyét déi khdng cb géng s dung bét ctr phu
kién kim loai nao khac, trtv loai di kém voi 10. Dat mét dia chiu nhiét dung cho 10 vi song bén dwéi dé thu gom moi dau
mé& hodc nhé giot chdy xudng.

3. Chiswr dung gia d& nhw mo ta.

4. KHONG st dung ché do NAU KET HOP néu van hanh 16 véi it hon 200 g thue pham Déi v&i sb lwong nho, dirng néu

b&ng ché d6 KET HOP, nhwng hay nau bang ché ao NU'GONG hoac VI SONG dé cé két qua tbt nhat.

Tuyét dbi khong che phui céc loai thuc pham khi ndu & ché do KET HOP.

KHONG gla nhlet trwdc cho 16 & ché do KET HOP. )

C6 thé vo tinh xay ra hién twong phong hd quang dién neu s dung trong luvong thuc phdm khong chinh xac, gia d&

thép d& bj hu hdng, hodc dung dung cu chira béng kim loai. Phdng hd quang sé& nhép nhay tia sang xanh dwong thay

duoc trong 16 vi song Neu diéu nay xay ra, hdy dirng van hanh 16 ngay lap tirc.

8. Mét sb loai thuc phdm can duoc nau & ché do KET HOP ma khong ding gia d& vi du nhu thit nwdng, cac mon gratin
tao l6p da nong gion, banh nwéng va banh pudding. Thic pham phai dwoc dat trong dia phi kim loai chiu nhiét va dat
truc tiép 1&n dia thuy tinh.

9. KHONG dung céc dung cu chta chiu vi séng bang nhua véi cac chuong trinh KET HOP (trir phi thich hop cho viéc néu
KET HOP). Dia phai ¢ kha nang chiu duoc sirc ndng ctia bd phan nwéng trén dinh 16 - kinh chiu nhiét hodc gém la cac
vét liéu ly twdng. . .

10. KHONG duing céc dia bang kim loai hodc hdp thiéc, bdi vi séng sé& khdng xuyén qua thuc pham ddng déu.

11. Néu cén, c6 thé thay doi thoi gian ndu trong khi ndu. Van num xoay dé tang hodc giam thi gian néu. C6 thé tang/giam
thoi lwong méi Ian 10 gidy, téi da 10 phut.

Noo
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Cai dat chirc nang Nau ket hop

\ Phu kién st dung \

Khi ndu, cho thtrc &n Ién dia chiu nhiét cé thé dung trong 16 vi song roi dat dia trwc tiép 1&n day 10. Hodc c6 thé dit thuc
pham truc tiép 1&n vi 16 véi dia chiu nhiét duing trong 16 vi séng & phia dudi.

=

D

=

«Q

S
O KX

-

dia chiu nhiét va dia dung Vi 10 c6 dia chiu nhiét va dung cho 10 vi

cho 16 vi song song bén duwdi

Nau bang chirc nang Thém théi gian

Tinh nang nay cho phép thém thdi gian niu khi két thic 1an ndu truéc do.

Khéi dong nhanh / Thém thi gian

/
S

Q)
Sau khi ndu, vin num xoay dé chon chirc Bam Khéi dong/Cai dat.
nang THEM THO' GIAN. Thoi gian sé dwoc thém vao. .
Thoi gian néu tbi da: Thoi gian trén man hinh hién thj s& dém nguorc.

VI SONG: mtrc Cao (1000 W) t6i da 30 pht;
murc cong suét khac téi da 95 phit; NUONG,
NAU KET HOP: 95 phut.

mLuuy

1. Chirc nang nay chi kha dung voi che d6 VI SONG, NUONG va NAU KET HOP va khong kha dung déi voi
cac chuong trinh RA DONG va NAU TU DONG.

2. Sau khi van hanh két thic, trén man hinh sé& xuét hién “Add (Thém)” trong khoang 1 phut. Trong khi hién
thi, ban cé thé st dung lai chire nang THEM THO! GIAN.

3. Chtre nang THEM THO! GIAN sé bi hily néu khong thuc hlen bét ct thao tac nao trong 1 phut sau khi ndu,
hodc néu nhan bat ky phim nao khi “Add (Thém)” dang hlen thi.

4. Chuec nang THEM THO! GIAN c6 thé st dung sau khi NAU NHIEU GIAI DOAN.

Mtrc cong suét gidng véi giai doan cudi cling. Chirc ndng nay sé khong hoat dong néu giai doan cudi dang
la thoi gian cho.
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Khdi dong nhanh / Thém thoi gian

s :> . :> D/ :>
N&u tw dong ©) Cle Khéi dong/Cai déit

)
«@-

> Bam Nau ty déng. Chon Chwong trinh NAU TU DONG mong Bam Khéi dong/Cai dat
g’ S0 hiéu chwong trinh NAU muén bang cach xoay num. dé xac nhan cai dat.

«@ TU DONG sé xuat hién (Ban ciing c6 thé bAm N&u tw dong nhiéu lan dé

i: trén man hién thi. chon Chwong trinh NAU TU DONG.)

Khéi ddng nhanh / Thém thoi gian

:> D>/
(e Khéi dong/Cai dat

@
Chon trong lwong thue Bam Khéi doéng/Cai dat.
pham bang cach xoay nim Thoi gian nau sé xuat hién trén man hinh
xoay. hién thj va bat dau dem nguorc.

(xem bang bén dwoi)

S6 thwe don| Danh muc thwe don Trong lwong Hop hoac p:;hli(ién khuyen
1 Ham néng thire an 200 ¢ 400 g 600g | 800¢g ndi hdm c6 nép
2 Ham néng pizza 200 g 300 g 400 g - vi lo
3 Ham néng sup 1 cbe 2 cbe 3cbc | 4cbe cbc an toan véi 16 vi séng
¢ | TaonglammDmeum | 508 | 100g | 1s0g | 200g | (8T e boc nion
5 Chao 50 g 100 g 150 g - ndi ham cé ndp
6 My &n lién 1 ngudidn | 2 ngudi &n - - ndi hdm c6 nép
7 Rau 100 g 200 g 300g | 400g ndi ham cé ndp
8 Soup 4-6 ngudi &n|1-3ngudi dn| - - ndi hdm c6 ndp
9 Com tron 100 g 200 g 300 g - ndi ham cé ndp
10 Ca hép 100 g 200¢g 300g | 400¢ | diaan toan véild vi song va co
11 Ga hap 200 g 400 g 600g | 800¢g boc giay nilon
12 Ga quay (Ca con) 600 g 900 g 1200 g - dia an toan vai 10 vi song
13 Thit bo/Thit clru quay 200 g 400 g 600 g - vi 10 dat trén dia
14 Swon BBQ 200 g 400 g 600 g - vi 1o dat trén dia
15 Ham néng com chién 50¢g 150 g 350 g - vi |0 dét trén dia
16 Khtr mui - -
HLuwuy

1. Khi chon chwong trinh NAU TU PONG, cac dén bao chirc nang NAU TU DONG sé sang va sé thuc don
s& xuét hién trén man hinh.

2. Chindu thuc pham trong pham vi trong lwong quy dinh.

3. Lubn can thuc pham chiy khong phai dwa trén cac thong tin trén bao bi.

4. Nho c6 thoi gian cho sau khi van hanh chwong trinh Thuc don tw dong, hau hét thire an déu duoc truyén
nhiét vao gilra.
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1. Hadm néng thire an

Cai dat trong luong thure phdm dé 16 tw dong ham néng
thwe pham da nau. Khdng can chon murc céng suat hodc
thoi gian ham néng. Nén dé thwe phdm & nhiét do ta lanh
(5-7 °C). Duing ndi ham c6 kich thudc phu hop va an toan
cho 10 vi song, thém 3-5 thia ca phé nwéc néu mubdn, va
day nap lai. Khudy khi nghe thay tiéng bip.

2. Ham néng pizza

Phu hop dé ham néng pizza & nhiét d6 td lanh (5-7 °C). Dét
pizza Ién vi 10 trén khay thay tinh. Nau khong can day nap.

A
3. Ham néng sup
Phu hop dé ham néng sup & nhiét do td lanh (5-7 °C). St
dung coc an toan véi 10 vi séng Nau khéng can day nap.
Dao trwdc khi an.
Lwu y: 1 coc =180 ml

A
4. Ham noéng thwe pham dong lanh/Dim sum
Phi hop dé ham nong thuc pham déng lanh/Dim Sum nhu
banh bao hép, xiu mai, v.v. Dat thwe pham dong lanh 1én
dia an toan vai 16 vi song, rdc mot chut nwéc. Day nap
hoac boc gidy nilon.

5. Chao

Pht hop dé ndu chao/ chao yén mach. Cho gao/yén mach
vao noi ¢o kich thudc phu hgp dung cho 10 vi song. Thém
nuoc vao nhw goi y bén dudi. Chira t6i thiéu ¥ thé tich ndi
dé tranh trao nudc khi soi. Day nép vao. Khuay khi nghe
thay tleng bip dau tién, va day mot phan nap vao, sau dé
tlep tuc ndu, khudy khi nghe thay tiéng bip tiép theo. D&
nap day 5-10 phut sau khi nau.

Com/Chao N u’(yﬁl Kt:] .uyén Lgaqsgg ri)T:n
gn! khuyén nghi
50¢g 250 ml 1,5 Lit
100 g 650 ml 2 Lit
150 g 850 ml 3 Lit

s xoea | RS
6.MyanI|en

Phu hop d& ndu mi an lién. Cho mi an lién vao ndi ¢ kich
thude pht hop va an toan cho 16 vi song. Cho thém nudc
s6i vao nhu goi y bén duoi. Dé toi thiéu 5 thé tich ndi dé
tranh trao nwéc khi séi. Bay nap vao. Khuay khi nghe thay
tiéng bip. D& 1-2 phut sau khi nau.

$6 ngwoi an Nwéc néng khuyén nghi
1 nguwdi an 450 ml
2 ngudi an 800 ml

7. Rau

Phi hop dé néu toan b céc loai rau 14, xanh va mém, bao
gbm bong cai xanh, bi nguyén qua, sup lo, cai bap, mang
tay, dau xanh, can tay, bi xanh, rau cai bé xdi, 6t hoac hén
hop cac loai nay. Thai toan b rau thanh tirng phan béng
nhau. Cho rau vao noi co kich thuwdc phu hop va an toan
cho 16 vi song. Thém nwéc néu thich mén &n nau mém
hon. Co thé cho thém bo, cac loai thdo mdc, v.v trwdc khi
lam néng, khdng thém mudi cho toi lic an. Day nap vao.
Khuay khi nghe thay tiéng bip.

Rau Nwéc hodc nguyén liéu khuyén nghij
100 g 3 thia ca phé nwéc hoac nguyén liéu
200 g 4 thia ca phé nwdc hodc nguyén liéu
300g 5 thia ca phé nwéc hoac nguyén liéu
400 g 7 thia ca phé nwéc hoac nguyén liéu

8. Soup

Phu hop dé& ndu cac mén sup truyén théng; stip thao moc,
stp yén so, v.v cac mén can dun sbi cham hogc “dun s6i 2
lan”. Phuong phap nay dam béo thue pham mém ma
khong bi bién dang Dong thoi chiét xuét va gil lai huwong
vi thom ngon cla mon an. Cho toan b nguyén liéu vao
trong ndi str dung cho 16 vi song Thém nguyen liéu vao
nhw goi y bén dudi. De t6i thiéu ¥z thé tich ndi dé tranh trao
nuwéc khi sbi. Day ndp vao. Khuay khi nghe thay tleng bip
du tién, va day mot phan nép vao, sau doé tiép tuc nau,
khudy khi nghe thay tiéng bip tiép theo.

S6 ngwoian | Thit Rau | Nwéc Khuyén Nghi

4-6ngwoian | 400g | 300¢g 800 ml

1-3ngwoidn | 200¢g 150 g 600 ml
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9. Com trdn

Pht hop dé ndu com bao gém com gao hat ngén, hat
dai, gao hoa nhai va gao basmati. Cho gao vao ndi cé
kich thudc phu hop s dung cho 16 vi séng. Thém
nwéc vao nhw goi y bén dudi. Chira téi thiéu ¥ thé
tich ndi dé tranh trao nwéc khi séi. Day mot phan nap
vao. D& nap day 5 phut sau khi nau.

G Nwée Khuyén Lwong com
ao Nahi casserole
gn! khuyén nghi
100 g 180 ml 1,5 Lit
200 g 300 ml 2 Lit
300g 450 ml 3 Lit

Gao sé bi trao néu ndi qua nhé. Cai dat nay khong phu hop
dé néu gao lut.

L, '\./
10. C4 hépH

Phu hop dé ndu ca nguyén con va ca da loc xuwong. Cho ca
da ché bién vao dia dung cho 16 vi séng. Thém nudc sét va
nuwéc nhw d& nghi dwoc liét ké bén dwai. Day chat dia bang
tam boc nilon.

Ca Nwéc hodc nguyén liéu khuyén nghi
100 g 2 thia ca phé nwéc hoac nguyén liéu
200 g 3 thia ca phé nwéc hodac nguyén liéu
300 g 4 thia ca phé nwéc hodc nguyén liéu
400 g 5 thia ca phé nwéc hoac nguyén liéu

(C6 thé diéu chinh lwgng nwéc hodc nwéc sbt tliy theo sé
thich clia c& nhan.) )

Vi luvgng ca nhieu hay dé trong 16 3 dén 5 phut sau khi
nau roi mai don [én dung.

Lwu y: Do day cla ca tbi da la 3 cm.

11.Ga hép

Phu hop dé ndu miéng ga, nhu canh, dui, bap dui, nia trc,
V,V. Can phai tan dng hoan toan céc mleng ga trwdce khi
nu. Choc 16 cac miéng ga va wap muoi, cho thém nuwoc
sbt hodc rau néu can. Cho mleng ga da ché bién vao dia
dung cho 16 vi séng. Thém dau néu thich mén &n ndu mém
hon. Day chat dia bang t&m boc nilon. Do thirc &n khi
nghe thay tiéng bip.

Ga nwéng miéng Dau khuyén nghi
200 g 3 thia ca phé dau
400 g 4 thia ca phé dau
600 g 5 thia ca phé dau
800 g 6 thia ca phé dau
HLuwuy

X R ~

12. Ga quay (Ca con)

Phu hop cho viéc quay ga nguyén con. Choc 16 ga trwéc
khi quay. D&t ga da ché bien 1én dia an toan vai 16 vi song
sao cho trc ga hwéng xudng. Lat nguwoc khi nghe thay tiéng
bip.

13. Thit bo/Thit ctru quay

Phu hop dé ndu thit bo va thit ciru. C6 thé nu thit voi nuée
sOt hodc rau. Dat thit bo/thit clru da ché bién 1én vi 10 co dat
dia bén dwdi. Lat ngwoc khi nghe thay tiéng bip.

Lwu y: Nén lam tan déng thit hoan toan trudc khi nau. Po
day cua thit t6i da la 2 cm.

14. Swon BBQ L= g ﬁ

Phu hop dé nau miéng thit. Thai thit thanh cac mleng mong
Choc 16 cac mleng thit va wép mudi, cho thém nuwéc sét
hoac rau néu can. Dat thit 4 ché bién Ién vi 16 c6 dat dia
bén dwéi. Lat ngwoc khi nghe théy tiéng bip.

K| [
A2 | A
15. Hdm néng com chién

Phu hop dé ham nong hau hét cac loai thirc an chién, nhw

ga chién, banh géi kiéu An, nem ran, v.v. Xép thirc &n chién
1&n vi 16 co dat dia bén dudi. Lat ngwoc khi nghe thy tiéng
bip.

16. Khtr mui
Chuwong trinh lam sach. Tham khao trang 25.

Biéu twong &), "I, &' & trang 19-20 ding d& nhic ban st dung tinh ning ndo trong qué trinh nAu.

& [, &) s& khong hién trén man hinh hién thi.

ELKETHOP [LNUONG (&) VvISONG
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Dé cai dit Bo hen gio» ndu

Bam Hen gio/Ddng ho. Dung niim xoay dé cai dat thoi Bam Khéi déng/Cai dit.
gian mong muon. Dém Iui thoi gian ma
(6i da 95 phat) khong van hanh 16.

Khdi dong nhanh / Thém thoi gian

Hen gio/Bong ho D (e Khéi dong/Cai dat

Dé dit Thoi Gian Che

Bam Hen gio/ Dung nim xoay dé cai dit thoi Bam Khéi dong/Cai dit.
bong ho. gian ché mong muon. Bat dau nau. Sau khi nau,
(t0i da 95 phut) thoi gian cho sé dugc dém

[ui ma khéng van hanh 16.

Khai ddng nhanh / Thém thoi gian
Cai dat chwong
trinh ndu mong :(> g N :(> ) :(> <> / (—J
muon. Hen gio/Bong ho Q) Cle Khéi dong/Cai dat

Dé cai dat Hen gio khéi dong

Bam Hen gi&/ Dung num xoay dé cai dat thoi Bém Khéi dong/Cai dat.
Dong ho. gian tré mong muén. Dém Iui thoi gian tré. Sau
(t0i da 95 phut) do6 qua trinh nau bat dau.

Khéi dong nhanh / Thém thoi gian

Cai dat chuong
:(> 8 :<> trinh nau mong :<> @ / <'J
Hen gw/Dong hd g muén. Khéi dong/Cai dat

HLuwuy

1. Néu ctra 16 mé khi dang dat Thoi gian chd, Hen gio khéi dong hodc BO hen gid n4u, thoi gian trén man
hinh hién thj sé tiép tuc &ém nguoc. ) o _

2. Khéng thé 1ap trinh Hen gio’ khai dong va Thoi gian chd cung véi ché d6 RA BONG va NAU TU BONG.
biéu nay dé tranh nhiét do thuc pham téng 1&n trwéc khi ra déng hodc bat dau néu. Viéc thay dbi nhiét do

bét dau co thé mang lai két qué khdng chinh xac.
3. Co thé Iap trinh NAU NHIEU GIAI DOAN bao gém thoi gian chd hodc Hen gid khdi dong.
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Vi du: Dé NUONG & ché d6 Nwéng 3 trong 4 phut va ndu thire an & mirc cong suat VI SONG Trung binh-

Cao (800 W) trong 5 phuit.

Khdi dong nhanh / Thém thoi gian Khdi dong nhanh / Thém thoi gian

:> @‘ﬁg§>¢>® g

Bam Nwéng. Chon Nwéng 3 bang Bam Khéi déng/ Cai dat thoi gian ndu
cach xoay num. Cai dat de xac thanh 4 phat bang cach
nhan cai dat. xoay num.
Khéi dong nhanh / Thém thoi gian Khéi dong nhanh / Thém thoi gian

. / . /
| @ = @ E

Bam Vi séng. Cai dat cong suét VI Bam Khéi déng/ Cai dat thoi gian nau Bam Khéi
SONG Trung binh-Cao Cai dat de xac thanh 5 phut bang cach dong/Cai dat.
(800 W) bang cach nhan cai dat. xoay num. Thoi gian trén
xoay num. man hinh sé
dém nguorc.
HLuuy
1. Dbi voi ndu 3 giai doan, hdy nhap mét chwong trinh nu khac trwéc khi bAm Khéi dong/Cai dét.

2.

Trong qua trinh van hanh, bam Dung/Cai dat lai mét 1an s& dirng qua trinh van hanh d6. Bam Khai dong/
Cai dat sé khdi dong lai qua trinh van hanh da lap trinh d6. Bam Dirng/Cai dét lai hai lan sé dirng va xéa

qua trinh van hanh da 1ap trinh d6. ) )

Khéng thé str dung RA DONG va NAU TU DONG khi NAU NHIEU GIAI DOAN.

Khi van hanh, may sé phat 2 tiéng bip gitta méi giai doan, va sé phat ra 5 tiéng bip sau khi hoan thanh tat
ca cac giai doan. ) ) ) i X

Chi c6 thé cai dat cong suat VI SONG cao (1000 W) mét 1an khi NAU NHIEU GIAI DOAN.
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TAT CA NHING HIEN TWONG SAU PAY PEU LA BINH THUONG:

Lo vi s6ng c6 thé gay nhiéu TV.

Mot sb radio, TV, Wi-Fi, dién thoai khdng day, thiét bj theo déi em bé, Bluetooth
hoac céc thiét bj khéng day khac co thé bi nhiéu khi van hanh 10 vi song. Hién
twong ,nhiéu twong tw nhw cac vat dung nhé gay ra nhu may xay, may hat bui,
may say toc, v.v. Day khong phai la do 10 b 16i.

Hoi nwéc tich lai trén clra 16 va khong
khi &m bay ra tir 16 thong hoi.

Trong thoi gian ndu, hoi nwéc va khdng khi dm bay ra tir thire an. Hau hét hoi
nuéc va khong khi am bi loai bd bdi gid luan chuyén trong khoang 16. Tuy
nhién, mgt it hoi nwac sé tich tu trén mat ngoai nhuw clra 1o. Didu nay la binh
thwong va an toan. Hoi nwéc sé bien mat sau khi 16 ngudi di.

T6i vo tinh khéi dong 16 vi song ma
khéng cé thirc an trong do.

Van hanh 10 tréng trong mét thoi gian ngén sé khong gay sw cb. Tuy nhién,
chung t6i khdng khuyén khich diéu nay.

Xuét hién tiéng U nhe va tiéng lach
cach ttr 16 vi song khi nau bang ché
d6 NAU KET HOP.

Tiéng 6n xay ra khi 16 tw dong chuyén sang ché do NWONG. Diéu nay Ia binh

thuwong.

Lo ¢6 mui va nha khéi khi st dung
chtre nang NAU KET HOP va
NUONG.

Ban can lau 10 vi song dac biét thudng xuyén sau khi néu bang chirc nang NAU
KET HOP va NUONG. Dau m& va chat béo hinh thanh trén mat 16 va mat bén
cla 16 sé bat dau thanh khoi néu khéng dwoc lam sach.

Khoang 10 xuét hién mot it khoi khi
van hanh lan dau ché do NAU KET
HOP va NUONG.

Do dau dw thiva & khoang 16 va dau chéng han gi.

VAN BE

Lo khéng bat.

Lo khong bat dau ndu
nwong.

Khi dang bat [0, s& nghe thay
tieng on phat ra tir Khay thiy
tinh.

Dong chir “Child (Tré)" s&
xuat hién trén man hinh hién
thi.

Cht "HO00” hodc "H97” hodc

"H98" xuét hién trén man hién thi. .

CAC NGUYEN NHAN
CO THE

SUA CHUA

Lo chua duoc cam dién mét cach
chac chan.

Thao phich c&m khéi 6 cam dién, che 10
giay roi cam lai vao.

BG ngat dién hay cau chi bj ngat hay
no.

Hay lién hé vai trung tam dich vu dy
quyeén.

Van dé v&i 6 cam dién.

Cam thiét bi khac vao 6 cdm dién dé
kiém tra xem 6 cdm c6 hoat dong khong.

Canh ctra khdng dong hoan toan.

Déng ctra 16 chic chan.

Chuwa nhén nit Khéi dong/Cai dat
sau khi lap trinh.

Ba&m phim Khéi ddng/Cai dat.

Chuwong trinh khac da dwoc nhap
vao lo.

Nhén phim Dirng/Cai dét lai dé hay bd
chwong trinh trwéc do va 1ap trinh lai.

Chuwong trinh khéng dwoc nhap
dung.

Cgi dat lai chwong trinh tuy theo Hwéng
Dan St Dung.

Phim Dirng/Cai dat lai bj vo tinh
nhan phai.

Lap trinh lai cho 0.

Vong lan va day 16 ban.

Lau nhirng phén nay theo phan gitr gin 1o
vi s6ng (Xem trang tiép theo).

Khoa An Toan Tré Em da dwoc kich
hoat bang cach nhan phim Khéi
dong/Cai dat 3 lan.

Tét Knoa bang cach b&m phim Dirng/Cai
dat lai 3 1an.

Hién thi cho biét dang c6 vén dé voi
hé thong phat ra vi séng.

Hay lién hé vai trung tdm dich vu Gy
quyen.

Néu van d& 13 do 10, lién hé trung tam dich vu dwoc Oy quyén.
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. TAt 10 va rat phich cdm dién khoi & cdm trén twong

trwde khi lam sach.

Gilr sach khoang 10. Khi co tiéng 16p bop clia thirc an
hay chat I6ng tran ra dinh vao bén canh 10, lau sach véi
khan wét. C6 thé st dung chét tiy riva nhe néu 16 qua
b&n. Xa phong tho hay chat mai mon khong duoc
khuyén dung. )

Nén lam sach bé mé&t bén ngoai 6 bang khan &m. Dé
tranh 1am hw hong cac bg phén vén hanh trong 16 vi
séng, khong @& nuwéc thm vao 16 thong gio.

Khong dé Bang diéu khién bj wét. Lam sach bang khan
w6t mém. Khong st dung chét tay riva, chat mai mon
hay chai chét tdy dang phun d& lam sach Bang diéu
khién. Khi 1am sach Bang diéu khién, hdy mé cla 1o dé
tranh [0 vo tinh ty bét. Sau khi lam sach, nhén phim
Dirng/Cai dét lai dé x6a man hinh hién thi.

Néu hoi nwéc tich tu bén trong hodc xung quanh bén
ngoal cla ctra 10, hay lau sach bang mét miéng vai
mem. Tinh trang nay co thé xay ra khi van hanh [6 vi
séng & dieu kién d6 &m cao va khong cé cach nao chi
bao s ¢ cla 0.

Thinh thoang thao khay thuy tinh d& 1am sach. Riva
khay bang nwéc xa phong am hoégc nuwoc riva chén.

. Vong xoay va san khoang 1o can pha| dwoc lam sach

thuwdng xuyén dé tranh gay dn qua mdc. Bon glan chi
can lau vong xoay va day khoang 16 bang chét tay nhe
va nwoc nong roi sau do lau kho bang vai sach. Hoi am
khi n4u sé tich tu trong qua trinh str dung lap di lap lai
nhwng khdéng cé cach nao anh hwdng dén bé mat day
hodc banh xe vc‘)ng xoay. Khéng thao vong xoay khoi
day khoang 16 d& lam sach.

Khi str dung ché d6 KET HOP hodc NUONG, mot sb
loai thuwc phdm c6 thé ban vang dau m& trén vach 16.
Néu 16 khong dwoc [am sach, thinh thodng 16 c6 thé bét
dAu “tda khoi” trong qua trinh st dung. Nhitng vét do
sé kho lam sach hon sau nay. .

Sau khi NUONG hogc NAU KET HOP, trén va tuong
cla 16 vi song can phai dwgc vé sinh bang vai mém da
vét kiét nuéc xa phong. Bac biét chu y toi viéc vé sinh
bo phén clra sd, nhét |a sau khi van hanh ché do
NUONG hoac NAU KET HOP. Co thé dung nwéc tay
rira danh do 10 vi séng xit vao miéng vai mém dé tay
céc vét ban cting dau bén trong 16. Lau 1én vét ban, dé
trong khoang thoi gian dé nghi va sau d lau sach.
Tranh lau cta 16 va khu vyc huéng tiép vi song phia
bén tay phai thanh khoang 0.

KHONG XIT TRUC TIEP VAO BEN TRONG LO.
Khong st dung chét tdy riva dang phun xit d& lam sach.

1.

12.

13.
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. Khi can phai thay dén 16 vi song, hay lién hé dai ly Gy

quyén.

Lo nay chi dwoc bao tri bdi nhan vién cé trinh do. Dé
bao dwcyng va stra chia 10, hay lién hé véi dai ly dy
quyén gan nhét.

Khong gitr gin 10 sach sé c6 thé [am xuong cAp bé mét
bén ngoal gay anh huéng bét loi dén tudi tho cua thiét
bi va c6 thé dan dén nhirng tinh huong nguy hiém.

Giir cac 16 thong khi ludn sach sé. Kiém tra dé bao dam
khdng co bui hogc vat liéu nao khac dang chan 16 thén
hoi bét ky. Néu 16 théng hoi bi chan bit, diéu nay ¢ thé
gay ra hién twong qua nhiét, anh hudng dén hoat dong
clia 16 va c6 thé dan dén tinh huéng nguy hiém.



S dung Chwong trinh Khir mui

Chwong trinh nay nham 1am sach khoang 16 va loai bé mui thirc an khéi 16 vi séng.

Cho 200 ml nwéc may voi 1 Khoi dong nhanh / Thém thoi gian

muong canh nuéc cét chanh
vao hdp ding an toan vaéi 10 $S$
vi séng (vi du: binh hodc bat @ e
Pyrexs). Duing binh hodc bét Nauty dong
¢ thé tich it nhat 500 ml.

Bam Nau tw déong. Chon NAU TU BPONG Chwong trinh 16 béng
cach xoay num. ) o
(Ban ciing c6 thé bam Nau ty dong nhiéu lan dé
chon Chwong trinh 16.)
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Vao cudi chuong trinh s€ cO nam tiéng
bip vang 1&n. M& ctva 16 rdi lau sach
khoang 16 va viing clra bang mét miéng
vai méem.

Bam Khéi dong/Cai
dat.

Chwong trinh nay sé
chay trong 20 phut.

mLuuy

1. Khong thao dia thay tinh va vong xoay trong chwong trinh nay.
2. Pé |am sach dia thay tinh va vong xoay, hay tham khao trang 24.
3. Lap lai quy trinh trén néu can.

Cac Tinh Nang Ky Thuat

Ngudn dién: 220V 50 Hz
Mtrc Tiéu Hao Dién: Vi séng 1550 W
Nwéng 1000 W
Két hop 1550 W
Cong suét dau ra: Vi séng 1000 W (IEC-60705)
Nwéng 1000 W
Kich thuwédc ngoai: 495 mm (Rong) x 378 mm (Sau) x 292 mm (Cao)
Kich thwéc khoang lo: 330 mm (Rdng) x 347 mm (Sau) x 251 mm (Cao)
Dung tich Khoang Lo: 29L
Buong kinh khay thay tinh: 288 mm
Tan Sb Hoat Bong: 2450 MHz
Trong lwong tinh: 11 kg

* Trong lwong va Kich thudc dugc trinh bay gan dung.
+ Dic diém ky thuat co thé thay déi ma khong bao truoc.
+ Theo yéu cau dién &p, thang san xuét, ma qudc gia va sb sé-ri, hay tham khao bién hiéu trén 16 vi séng.
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Vi séng va Cach hoat déng

Vi séng la mét dang song dién ttv tan sb cao song xap Xi
12 cm) twong tw séng clia radio. Bién dwoc chuyen doi
thanh nang lwong vi séng nhé dng magnetron Vi song di
chuyen twr ong magnetron t¢i khoang 16 va phan xa, truyén
ho&c héap thu & do.

Phan xa

Nh¢ kim loai, vi séng phén xa nhu
mot qua bong bat 1én twong. Sy ket
hop glwa phén tinh (thanh bén
trong) va phan kim loai quay (khay
thdy tinh hodc quat bd khudy) giap
dam bao phan bd déu Vi sbng trong
khoang 16 d& co thé nau chin déu.

Truyén dan

Vi song Xuyén qua mot sb vat liu
nhu giay, thuy tinh va nhwa gidng
nhw anh nang mat troi chiéu qua
clra sb. B&i vi cac chét nay khéng
hép thu hodc phan xa nang lwon
vi séng nén la vat liéu ly twdng dé
lam hdp chtra khi ndu trong 16 vi

=

song.

Hap thu

Vi séng bi hap thu bdi thwe pham.
Chuang thdm nhap vao d6 sau
khodng 2-4 cm. Nang lwgng vi
séng kich thich cac phan tt trong
thurc phadm (d&c biét 1a phan te
nwéc, chat béo va duwong), va
khién chting bi rung rat nhanh.
Rung dong gay ma sat va sén sinh

@) : C
C ) /)

ra nhiét. O' nhiing thyc phdm 160, nhiét san sinh ra do ma
sat sé tac dong vao trung tam va lam chin thyc pham.

Pac tinh cta thwe pham

DAC TiNH CUA THY'C PHAM

Cac dac tinh cia thuc Pham anh huong t&i qua trinh ndu
an thong thuong sé thé hién rd hon khi lam néng bang vi
séng.

Kich thwéc — Cac phan nhd sé& nhanh chin hon phén to.
Hinh dang — Thuc .

pham c6 hinh dang
giong nhau sé chin
déu hon. D& b lai
hinh dang khong dgeu,
dat cac lat mong vé
phia gitra dia va lat
méng hon vé phia
canh dia.

Nhiét d6 bat ddu — Thwc phdm & nhiét d6 phong sé tén it
thoi gian lam nong hon so véi thuc phdm déng lanh.
Xwong va Chéat béo — Déu anh hwéng t6i qua trinh 1am
néng. Xwong cé thé
khién 16 lam ndng
khong déu. Luong
chat béo I6n hép thy
nang lwong vi song va
thit & canh d6 c6 thé bj
chin qua murc.

Ty trong — Thuc phdm xdp, thoang sé mét it thdi gian 1am
néng hon thuc phdm néng va déc.
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Cach thirc nau

Tinh théi gian

Khoang thoi gian lam néng dwoc dwa ra trong méi cong
thire. Khoang thoi gian tuy theo sw khac biét trong hinh
dang thuc pham nhiét do khai dong va wu tién theo vung
mién. Lu6n nau thire pham trong thoi gian ndu téi thiéu
dwa ra cho méi cong thirc va kiém tra mtrc d6 chin. Néu
thucpham chua chin, tiép tuc niu. D& dang thém thoi gian
d& nu thwe pham chwa chin. Khi dd &n bj ndu qua chin,
khong thé lam gi khéc.

Khéng gian
Cac thuc pham riéng 1& nhw khoay tay nu’cyng, banh va
mon khai vj sé dugc lam nong déu hon néu dat déu trong
16. Néu c6 thé, hay xep
thwe phdm thanh vong
tron.

Twong tw nhw vay, khi d&t thwe phdm trong dia nwéng, hay
xép xung quanh vanh ngoai dfa, khong xép thanh hang
canh nhau. KHONG >

chdng thuc pham Ién
nhau.

Choc 16

Lop da hodc mang trén mot s6 thue phém sé tich tu hoi
nwéc khi ndu bang 16 vi s6ng. Phai choc 16, khia hoac twdc
I6p da thwe phdm ra truwdc khi ndu gitp thoat hoi nuéc.

Trieng

Dung tdm choc long dé
tring hai lan va long
trang trieng vai lan.

Nghéu va Trai:

Dung t&m choc vai lan.

Khoai tay va Rau cu: Dung nia choc.

Xuc xich: Khia xuc xich x6ng khoi. Dung nia choc xtc xich
twoi.

Tao mau nau

Thyc phdm sé& khéng cé mau nau nhw thuc pham dugc
nau thdng thwcyng hoac nhwng thye pham dwoc nau chin
béng tinh néng tao mau nau. Thit va gia cam sé& duoc phi
I6p sét nau, Sét Worcestershire, nuwéc sot thit nwcyng hoac
nwaoc sot rii 1én. Dé st dung, két hop s6t nau voi bo hoac
bo thwe vat tan; phét [&n trén tredc khi ndu.

Dé& 1am banh mi hodc banh muffin nhanh, c6 thé duing
dwcyng nau thay cho dwcyng cat trong cong thirc , hodc co
thé rc céc gia vi sAm mau lén mét trede khi nuéng.

Boc

Gibng nhw cach néu théng thwong, hoi nudce cling sé bbc
ra khi n&u bang 16 vi song B&i vi ndu bng 16 vi song thye
hién theo thoi gian va khong co nhiét tryc tiép nén khong
dé dé kiém soat ti I& hoi nwérc. Tuy nhién, c6 thé dé dang
diéu chinh bang cach dung nhiéu loai vét liéu khac nhau dé
boc thtrc &n. Tuy nhién, triv khi co yéu cau khac, co  cong
thirc sé khong can boc thye pham khi lam nong N&p néi
hodc l6p mang boc thuc pham duoc dung dé boc kin thwe
pham. Cé the duy tri mirc @6 Am khac nhau bang gidy boc
hodc khan gidy.

Khuay

Thuong phai khuay khi ndu bang 10 vi song. Chung t6i da
lwu y khi ndo can khuéy, dung tlr mot 1an, hai Ian, thuwong
xuyen hoac thinh thodng d& mo ta sé 1an can khudy. Ludn
dé canh ngoal da chin vao gitra va phan giira chwa chin ra
phia ngoai.
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Lat va xep lai

Mot s6 loai thic phAm khéng thé khuéy dé phan b lai
nhiét. Boi khi, néng Iugng Vi séng sé tap trung & [nOt vung
thure pham. bé glup nau déu, can phai lat hodc xép lai mot
s6 loai thuc pham. Lat thue pham Ién nhw ga quay hoac ga
tay. Théng thuong can lat cac thyc pham nay & gitra chu
trinh ham nong.

Xép lai cac phan nhé nhu miéng thit ga, tom hodc banh
hamburger. Xép lai cac miéng tir canh vao gilra va cac
miéng twr gitra ra canh dia.

Thei gian cho

Do d&c tinh dan nhiét, hau hét thuc phdm sé tiép tuc ndu
sau khi 10 vi song da tat. Khi ndu thit, nhiét do bén trong sé
tang 5 °C néu de cho, boc lai trong 10-20 phut. .

Thit ham va rau cu can it thdi gian chd hon, nhwng can
phai c6 khoadng thoi gian cher nay dé thwe pham co thé ndu
chin hoan toan ma khéng bi chay canh.

Ném thir

C6 thé ném thir xem thirc &n ndu béang 16 vi séng chin
chwa nhu khi nau binh thuong.

Banh chin khi cam dlia vao khéng dinh va banh tran ra
ngoai mép chao. )
Ga chin khi nwéc c6 mau vang twoi va cé thé xé dui dé
dang.

Thit chin khi choc nia thdy mém ho&c xé ra thanh thé
duorc. .

Ca chin khi thit chuyén sang mau duc.

Chuyeén doi cac cong thirc yéu thich

Chon cong thire c6 thé dé dang chuyén d6i sang néu trong
16 vi song nhw thit ham, mén ham, ga nwéng, mon ca va
rau cl. Thanh pham t& cac mén nhuw tréng ran phdng
(souffle) hodc banh hai I6p co thé sé khong dwoc nhw
mong doi. Khdng ran ngép dau m& trong 10 vi song. Mot
nguyén tac co ban khi chuyén doi cong thirc truyen thong
sang cong thirc néu cho 10 vi séng dd 1a giam thoi gian nau
di 2. Dong thoi, tim cong thire cho 10 vi song twong tw va
diéu chinh thoi gian cling nhw cai dat cong suat phu hop.
Ném thdo mdc va gia vi (ntra phan mudi) vao thit trwec khi
nau; phan mudi con lai cho vao sau khi nau xong.

Mén ham khéng c¢6 mau nau tréc khi ndu. Loai b dau
hoéc chét béo dung dé tao mau nau. Thai thit hdm thanh
cac miéng mong 2,5 cm. Thai ca rot, khoai tay va céc loai
rau cl ctng thanh miéng nhé. Thai ca rot thanh tirng lat va
thai hat lwu khoai tay.

Day nép thiy tinh va ndu & mirc cong suét Cao (1000 W)
dé dun sdi chat 16ng, réi ndu & mirc Lam &m (100 W) cho
t6i khi chin mém. Thinh thoang khuy. Luu y: D4t 1 chiéc
dia nho Ién trén thit va rau cl sé& khién cho thit khong bi
chin qua.

Thit ham vi séng rat ngon. Thai thyc pham thanh cac miéng
bang nhau. Sup dac tao I6p nen thit ham ngon hon.

Chon dia to dé c6 thé khudy dé dang. Day nép thay tinh
ho&c mang boc thuwe pham khi nau gidp gidm bot thoi gian
nau. Thinh thoéng khuay trong qua trinh ndu. Rac vun banh
Ién bé mat trwdc thoi gian cho.

Ham néng thwe pham dong lanh

Hé&u hét thirc pham dong lanh 6 chi dan ham nong bang vi
séng & mat sau bao bi. Tham khao nhirng chi dan nay de
biét mirc cong suat, thoi gian hdm néng va hwdng dan
chung.

Hwéng dan chung khi ham néngthwe pham
déng lanh tién loi

Dung nia hodc dao choc 16 rau déng géi hodc mén khai vi.
Daét ca gdi vao dia trwdc khi ham nong.

Déi voi thye phdm déng lanh trong hép kim loai s&u hon
2 cm nhw lasagna hodc khoai tdy nuwéng nhéi, phai bo ra
ngoai va dat vao hop khac co kich thwéc phu hgp va an
toan véi 16 vi séng. Bay ndp hoic boc gidy ni 16ng diing
trong 10 vi song khi ham nong

LUU Y: Néu kho 1ay thuc pham ra khdi hop, ngam day hop
vao nuwéc nong.

Dé ham  néng thire an dong lanh trong hép nhém I3, lay
thwe pham ra khoi hop, bd nap ra néu cd. Mot sé thwe
phdm nhu banh mi, khoai tay chién ho&c banh ngot trang
miéng nhw banh brownies khong nén nau béng 16 vi séng.
L&y nhirng loai thwe phdm nay ra khéi khay. Ngoai trir mén
trang | mleng dung mang boc boc khay lai. Ham nong theo
chi dan clia nha san xuat.
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Cach thirc nau

RA BONG

Chuan bj thwe phdm dé lam déng

Chét lwong clia thwe phdm ché bién phu thudc vao chat
lwgng ban dau trwéc khi lam dong, git gin thwe pham khi
lam dong, va ky thuét, thoi gian ré dong. Chon thic pham
twoi ngon va lam dong ngay khi mua vé cang som cang
tot.

Tui va gidy boc nilon, gidy boc dong lanh phu hop dé st
dung trong td lanh. Thit ¢& trong bao bi déng géi tir clra
hang ciing c6 thé dong trong thoi gian ngan.

Lwu y: Neu dung nhom la de boc, phéi b toan bo 14 nhom
ra trwérc khi ra dong dé tranh hién twong hd quang.

Khi BOC THU'C PHAM BE LAM BDONG, xép thit, gia cam,
ca va hai sén thanh cac I16p méng nhw nhau. Goi thit bam
nhd thanh hinh ch® nhat, hinh vudng hodc hinh tron day
khoang 2,5-5 cm.

Loai bo gia vi trong ga twoi nguyén con. (Néu mudn c6 thé

lam déng gia vi riéng) Rra va lam khé gia cam. Dung day
budc chan va canh.

Loai bd khong khi triede khi dan tdi nhya. DAN NHAN tui
theo loai va miéng thit, ngay va trong lwgng.

LAM DONG thyrc phédm trong td lanh & nhiét d6 -18 °C
hoac thap hon. Thoi gian ra déng néu trong bang & trang
30 ap dung cho thwc pham dong hoan toan. (vi du: thuc
phdm duoc [am déng trong it nhat 24 tiéng trwdc khi ra
dong)

RA DONG

Dé& st dung chirc ndng nay, chon Ra dong (160 W) va 1ap
trinh thoi gian ré dong. Thure hién theo thoi gian va hwong
dan ra dong trong phan nay va trang 30.

Cach thiurc ra dong

1) Thuc phdm nén duoc lam dong trong moi truong am
va goi bang vat liéu kin hoi. Nén lam déng nhirng phén
nhé nhu swon, banh hamburger, ca loc xwong, miéng
thit gia cam, v.v thanh 1 hoac 2 I&p.

2) B0 I¢p boc ban dau ra. Cho thit 1&n vi quay vi séng dét
trong dia. Chon R& déng (160 W) va lam ndng trong
thoi gian khuyén nghi trong béang & trang 30.

3) Lat thit hodc thit gia cam hai hodc ba lan trong khi ra
doéng.

4) Gilra chu trinh ra dong, g& thit bo, tom, s6 diép hoac
thit cua. Tach swon hodc miéng thit gia cam va bé thit
ra dong ra.

5) Ga quay hodc ga nguyén con to co thé van con déng
dong & gitra. Cho.
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Bang ra dong

Thoi gian néu dui day chi mang tinh tham khao. Ludn kiém tra tién trinh néu thurc pham bang cach mé cira 16 va sau
do khai dong lai. Déi véi lwgng thic pham I6n, hay diéu chinh thoi gian phu hop. Khdng nén boc thue phdm khi ra
dong.

-8 | Phim Danh muc Trong lwong/ e £ an s

@ : £ g Theoi gian & Che do Cach lam

.~ | Thwc pham S6 lwong 9 :

=l | Thit bofThitcaufthitgiasic | g0 4 (4 p) 160 W 9-11 phut cher 30 phut

ol | (1) (3)

il |Gttt (1) (3) 2chibc2s0g | 160W4 ph“t;gyg'ay"r’ pht 30 cho 3 pht
Thit bd bam nhé (1) (3) 450 g (11b) 160 W 9-10 phut ché 5 pht
Ham bit tét (1) (3) 450 g (11b) 160 W 9-11 phat che 10 phut
Ga nguyén con (1) (3) 450 g (11b) 160 W 8-10 phut che 10 phut
buiga (1) (3) 450 g (11b) 160 W 9-11 phat ché 5 phat
Cé nguyén con (1) (3) 450 g (11b) 160 W 9-11 phat ché 5 phat
Caé loc xuong (2) (3) 450 g (11b) 160 W 8-10 phut ché 5 phat
Tom (2) (3) 450 g (11b) 160 W 7-9 phut ché 5 phat
Hoa qua mém (1) 250 g 160 W 5-6 phut cho 2 phat
Bo thuc vat (3) 250 g 160 W 1-2 phat cho 2 phat
Phé mai (3) 450 g (11b) 160 W 5-6 phut che 2 phat
Thirc an dia tw lam tai nha , R ,
khau phan ngudi I6n (2) 350 g 160 W 7-8 phut cho 3-5 phut
Hoa qua da néu (2) 540 g 160 W 7-8 phut cho 3-5 phat
Thit da ndu (2) 520 g 160 W 9-11 phut ché 3-5 phut
Banh quiche (3) 1 chiéc 65 g 160 W 4-5 phut cho 2 phut
Thit ham (1) 750 g 1000 W 6-7 phut ché 3-5 phut
Banh mi 6 (1) 1 chiéc 85 g 1000 W 20-30 giay cho 5 phat
Banh mi hoa cuc (1) (3) (4) 1 chiéc 400 g NAu két hop 2; 3 phat 30 giay chd 5 phut
Banh sirng bo (1) (4) 2 chiéc 100 Nau ket hop 2; 1 phut-1 phat 30 Thern 1 phut N}f’ong 3de

giay giup banh gion hon
Banh ngan I6p (1) (3) 1 chiéc 375 g 160 W 5 phit5 phit 30 giay | |0 9" 1o 20 phitirong
Banh mi ngot (1) (3) 1 chiéc 500 g 160 W 7-8 pht Thotgian cha 20 phit trong
Dé pizza (1) (3) 1 chiéc 240 g 160 W 4 phat 30 giay - 5 phut che 10 phut
Banh doughnut (1) (4) 2 chiéc 100 Nau két hop 2{;ﬁ;yphut-1 phut 30 | Thoi gian cth phut trong
Banh qué (1) (4) 2 chiéc 40 g Nau két hop 2; 1 phut-1 phuat 30 Ther.n’ 1 phut N.u"crng 3dé
giay giup banh gion hon

Banh tarte hoa qua (3) 470 g 160 W 6-7 phut chd 5 phat

1000 W: Cao, 800 W: Trung binh-Cao, 600 W: Trung binh, 440 W: Trung binh-Thép, 300 W: Thép,
160 W: Ra dong, 100 W: Lam &m

(1) Lat hodc khudy khi dwoc nira thoi gian.

(2) Dé riéng va lat vai 1an.

(3) B& bao bi va dét Ién dia chju nhiét.

(4) Dat 1&n vi 10, néu can dat én dia chiu nhiét.
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Bang ham néng

Thoi gian dwa ra trong bang duéi chi mang tinh tham khao va cé thé thay déi tiy thudc vao nhiét do bat dau, sb

Iwong va kich thwéc clia mon an.

Phim Danh muc
Thwe pham

Trong lwong/
S0 lwong

Thoi gian & Ché do

Cach lam

D6 udng-Ca phé-Sira

Ca phé 1 céc 250 ml 1000 W 1 phat 30 giay
Ca phé 2 cbc 500 ml 1000 W 2 phut 30 giay - 3 phut Khudy trudc va sau khi
] ’ Ay, ’ ham nong.
Sia 1 cbe 250 ml 1000 W 1 phat 20 giay-1 phat 30
giay
Banh mi
Banh sirmng bo  SPAR-OPNAVOIYY | pjt vao dra ding cho 16 vi
y 1000 W 30-40 gidy hoac Nwéng |  séng trén khay thdy tinh
4 chiec 400 g ) . 5 o B
3; 4 phut Khéng boc. Néu dung ché
1 chi 1000 W 10-20 gidy hodc Nuéng | G0 NUONG, st dung vi lo
Banh culn eniee 3,3 phut-3phut 30 gidy | hoéic dia chiu nhiét. Lat khi
1000 W 30-40 gidy hosc Nuong | duocntathoigian.
4 chiéc ) ,
3; 4-5 phut
Banh mi Naan 225¢g 1000 W 30-40 giay Khong boc. Lat khi duoc
Banh mi Pitta 2 chiéc 1000 W 20-30 giay nta thoi gian.
Thirc an dia- Ty lam tai nha
s 300 g 1000 W 2 phat
Rau cu (nau) - - —
700 g 1000 W 5 phut-5 phut 30 giay ' o
Khoai tay nghién 500 g 1000 W 3-4 pht Boc 'ﬁag(?h“;yg'i‘:r']duqc
Com, quinoa, couscous 300g 1000 W 2 phut-2 phut 20 gidy
Db &n cho tré em 120 g 600 W 30-40 giay
Thwe pham déng hop
Dau nwong 225¢g 1000 W 1 phut 30 giay- 2 phut
; U PG e o Dat vao bat dung cho 16 vi
Mi spaghetti voi nwédc sot . ia ?
3 cﬁug 200 g 1000 W 1 phut 30 giay song trén khay thay tinh.
PR - — Boc lai. Khuay khi duwgc
Kem sot ca chua 400 g 1000 W 2 phut 30 gidy nla thoi gian.
Sup ga 425¢ 1000 W 3 phat 30 giay
Cac san pham pastry
. . 1000 W 2-3 phit hodc Nau két | Dat vao dia ding cho 16 vi
Banh quiche 400¢ hop 2: 4-6 phit séng trén khay thiy finh.
1000 W 1-1 ohit 30 aidy hodc N& th“)r]g bog. Néu dung chée
Samosas / nem 4 chiéc240 g | Pl e giay noac Nau | g NAU KET HOP, st dung
ket hO’p 2;5-6 phUt dia chiu nhlét
Thwc pham tién loi
Banh cottage pie (Wép 450 1000 W 5-6 phut hodic Nau két
lanh) g hop 2; 12-15 phit Pt vao de?( gunghcho I(‘)hvi
o o hes e NA A song trén khay thty tinh.
Mén lasagne (wdp lanh) 400 g 1000 VXJ 82p;18t1h20 aﬁ L’:\:au ket Khéng boc. Neu dung che
oP < PAYt | 45 NAU KET HOP, st dung
Banh Shepherd’s pie (Bong 450 1000 W 3-4 phut sau d6 Nau ket dia chiu nhiét.
lanh) g hop 2; 22-25 pht

1000 W: Cao, 800 W: Trung binh-Cao, 600 W: Trung binh, 440 W: Trung binh-Thap, 300 W: Thép,

160 W: Ra dong, 100 W: Lam &m
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Phim Danh muc
Thwc pham

Trong lwong/
So lwong

Thoi gian & Ché do

Cach lam

Nén ngam trwéc dau &

dau Ha Lan (ngoai

trte dau lang)

A 1000 W 8 phut sau d6 440 W
Déu xanh 225¢ 35-45 phit
bau lang 225¢ 440 W 35-40 phut

. 1000 W 15 phat sau d6 440 W
Dau do 225¢ 35-45 philt

Cho 600 ml (1 pt) nwédc sbi
vao mét bat Ion. Boc lai.
Khudy khi duoc nira thoi

gian.

Rau cu twoi, thai lat, bé ra thanh miéng c6 kich thwérc bang nhau.

Mang tay 200 g 1000 W 4-5 phut
Sup lo 250 g 1000 W 3-4 phat
Khoai tay 250 g 1000 W 4-5 phat

Thém 30 ml (2 thia sup)
nwoc, boc lai. Khuay khi
dwoc nlra thoi gian.

Thit ctru/Thit bo song-Chu y: M& néng! Can than khi bo dia ra.

Swon

450 g (11b)

NAu két hop 2: 10 phut

Dat 1én vi 16 v6i dia chiu
nhiét bén dwdi. Dao gilra
chirng.

Thit 161

450 g (1 Ib)

600 W 10-13 phut sau d6 Nau két
hop 3; 6-10 phut

Dét |én dia nong clia dia st
dung cho 16 vi séng hodc vi
trén khay thay tinh. Boc lai va
14t suc thit khi dwoc nira thoi
gian. Bé mé ra khi nau.
Khéng boc khi diing ché do
NAU KET HOP.

Mi 6ng - Dit trong néi an toan véi 16 vi séng c6 dung tich 3 lit (6 pint)

Mi éng

225 ¢

1000 W 13-15 phut

Mi spaghetti, Tagliatellie

225¢

1000 W 11-12 phut

Ding 1 lit (1% pint) nudc
sbi. Boc lai. Khuay khi dwoc
nlra thoi gian.

Pizza- Twoi wép lanh- N.B. B6 bao bi. bé

nizza sé mém hon.

Médng & Gion

300 g

1000 W 2-3 phut hodc Nau két
hop 2; 10-12 phat

Chéo sau

400 g

1000 W 4-6 phit hodc NAu két
hop 2; 10-12 phut

Dat vao dia chiu nhiét trén

khay thay tinh. Khéng boc.

Néu dung ché do NAU KET
HOP, hay st dung vi 10.

Mét phan cac san pham khoai tay da nau-dong lanh

Khoai tay croquettes

300 g

NAu két hop 2; 12-13 phut

Banh qué

2 chiéc 120 g

Nwéng 3; 16-17 phut

Dat |én vi [0 trén khay thiy
tinh. Dao gitka chirng.

Xuc xich - tle nguyén liéu séng-Lwu y: M&

néng! Can than khi bé dia ra.

Day

4 chiéc240 g

1000 W 2-3 phut hodc Nau két
hop 2; 8-10 phut

Méng

4 chibc 120 g

1000 W 1 phat 30 gidy-2 phut 30
giay hoac Nwéng 3; 16-17 phut

bat vao dia dung cho 10 vi
song trén khay thdy tinh Boc
lai. Néu dung ché do NAU
KET HOP/NUONG, hay str
dung vi 16. Khdng boc. Bao
gitra chirng.

1000 W: Cao, 800 W: Trung bir)h-Cao, 600 W: Trung binh, 440 W: Trung binh-Thép, 300 W: Thép,
160 W: Ra dong, 100 W: Lam am

HLuwuy

Lu6n kiém tra xem thurc phdm c6 nong sau khi ham nong trong 16 vi séng khong. Néu khdng chac chan, hay
cho lai vao 10. Thyc pham s€ van can thdi gian chd, dac biét neu khong duwgc khuay. Thyc pham cang chat,

th&i gian ché cang lau.
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Coéng thirc

LUV Y:
Coéng suat nau va thoi gian trong cong thirc chi mang tinh tham khao.

= GAXAODUA

Nguyén liéu:

600 g thit ga

Tthiaslip  pot ngs

2 thia sup nwéc

5g hanh Ia dung dé trang
tri (thai déu)

A:1thiaca hattiéu

hén hop

phé
10¢g gtrng non (bam nho)
2 thia nwéc sét ca chua
sup
2 thia nuwéc sét hau
sup
2 thia nwéc mam
sup
B:200¢g dtra (lat day %2 cm)
5¢g ot twoi (phoi va thai
It mong)
Ythia  mudi
sup

GA QUAY GION

600 g dui ga, chat thanh
tirng miéng
Gia vi:
Ysthiasip  dau&n
Y2thiasip  matong
A: 2 thia sét ndm so
sup
1 thia mat ong
sup
1 thia dau an
sup
Ythia  sétndm den
sup
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Cach lam:

1. Ding nguyén liéu Atdm udp miéng
ga dé trong noi ham trong 1 tiéng.

2. Thém nguyén liéu B.

3. Boc va nau & cong suat Trung
binh-Cao (800 W) trong 13-15 phut.

4. Cho hén hop bot ngd vao khudy 5
phut trwdc khi nau xong.

5. An néng véi com.

Khau phan: 4-6 ngudi &n

Cach lam:

1. Rea sach ga, dung nia choc vao
phan thit va duing gidy &n lau kho.

2. Tam uop ga voi hon hop A va dé
qua dém hodc it nhat ' tiéng trong
ta lanh.

3. Déatga dathm uép lén vilo co dia
dung cho 10 vi séng bén duoi.

4. Ruoi dau lén ga trvdc khi quay.

5. Nau & che dd Nau két hop 3 trong
14-15 phdt, 1at nguoc lai khi dwgc
nlra thoi gian nau.

6. Ruwdi matong lén ga 5-10 phut
trwoc khi ndu xong. )

7. Chat ga quay thanh cac phan vira

&n va xép 1én dia. An lic néng.

Khau phan: 4-6 ngudi &n
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Tiéng Viét

Coéng thirc

TOM HAP

Nguyén liéu:

300¢g

100 g

A: ¥ cbe
Ya thia
ca phé
Ya thia
ca phé
10¢g
1 thia
ca phé

tém to nguyén vé
ca chua (thai lat)
nuwoc
mubi

duwdng

gieng (thai nho)
nwéc cot chanh

CA TAM MASALA

Nguyén liéu:

1

14 cbe

14 cbe

Y4 thia ca

phé

A: 1 thia
sup
10¢g

10g
50 g

c4 chim den (350 g cét
thanh 4 khuc)

s(ra chua

nwéc

mudi

bo ghee

l& rau mui (cét thanh
khuc dai 4 cm)
glrng (thai nhd)
hanh ty to (thai lat)
lacari

thanh qué

nhanh dinh lang

B: (trén v&i % cbe dau)

1 thia
sup
20¢g
10¢
50 ¢

hat thi la

6t khé (ngam vao)
toi

hanh tay nhé

- Vie-34 -

Cach lam:
1. Cét rau tom va xién tir dudi len déu
bang tam dai.

2. Xép ca chua lat va tdm thanh vong
tron trén dia. Trdn cac nguyén liéu A
va d &n tom. )

3. Boc bang tam boc nilon va nau &
cdng suat Trung binh-Cao (800 W)
trong 5-6 phat.

4. Anluc nong.

Khéau phan: 4-6 ngudi &n

Cach lam:

1. Tron nguyén liéu A va ran trong ndi
& cong suét Cao (1000 W) va khong
day nap trong 2-3 phut.

2. Khuéy trong hén hop B va thém
hwong vi nau & cong suat Cao
(1000 W) trong 3-4 phut. .

3. Thém slra chua, nwéc va mudi vao
ca.

4. Boc va ndu & cong suét Trung binh
(600 W) trong 7-8 phut. Lat ca khi
néu dugc nira thoi gian.

5. Annong véi com.

Khéau phan: 4-6 ngudi &n



Coéng thirc

COM RANG

Nguyén liéu:

400 g com da nau

150 g rau cac loai

2thiastp  xidauldng

2thiastp  daume

A:150 g tom nhé (16t vo)
50¢g thit cua

1 thia xi du 1éng
ca phé
2 thia dwong
ca phé
B:10¢g tdi (bdm)
20g cl hanh (bam)
3 thia dau
sup

MUT HOA QUA

Nguyén liéu:

200 g hoa qua (vi dy: dau
tay, tao, nho, kiwi bé,
V.V)

100 g dwdng bot

2thiaca nuwéc cét chanh

phé
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Cach lam:

1. Tron nguyén ligu A va dé sang mot
bén. .

2. Chién vai nguyén liéu B trong noi
duwong kinh 22 cm & cong suat Cao
(1000 W) khéng day nép trong 1
phat 30 giy tai 2 phat.

3. Khudy trong hén hop A da tam gia
vi va ndu thém & cong suét Trung
binh (600 W), khéng day nap trong
2-3 pht.

4. Cho sb nguyén liéu con lai vao va
nau & cong suat Cao (1000 W)
khéng dé)/ nap trong 9-10 phat. 3
phat khudy mot 1an.

5. Khong dé thoi gian cho.

Khau phan: 3-4 ngudi &n

Cach lam:

1. Bdc vé va thai hoa qué thanh miéng
vlra an (1-2 cm) va dat vao dia
dung tich 2 lit. Thém dwong bot va
nudc cot chanh vao. Tron déu.

2. Nau & cong suat Trung binh (600
W) trong 13-14 phat. 3 phut khuay
mot 1an. Sau khi nau, khuay lai va
dé nguoi.

LUU Y: Khong thé lam mirt cam. Bao
quan trong td lanh. C6 thé diéu
chinh lwgng dwong theo s&
thich. Cho it dwong thi thoi
_ gian bdo quan sé ngan hon.
LUU Y: Cho gap ddi nguyén liéu neu
lam 2 cdc mit hoa qua.

Khéu phan: khoang 1 cbc
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Thank you for purchasing a Panasonic appliance.

Important Safety Instructions:
Before operating this oven, please read these instructions and precautions carefully and keep for
future reference.
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Feature How to Operate

Khéi dong nhanh / Thém thoi gian

5 : D/
Hen gio/Dong ho Q) e Khéi dong/Cai dat

To Set Clock Press twice Set hours Press once
(I]%‘ page 12) Khéi dong nhanh / Thém thoi gian

_ D/
@ -

Set minutes Press once
To set: To cancel:
To Set/Cancel Child :
Satety I(_:;c:age 12) .
Press 3 times Press 3 times

Khéi dong nhanh / Thém thoi gian

. O/
Viséng O} e Khdi dong/Cai dét

To Cook/Reheat/
ggz:ftb;"_r?l’:‘;m Press once Select power level Press once
Setting Kneidang than Tém cigan
(= page 13) | ‘ —>
Q) 0e Knéi dong/Cai diit

Set cooking time Press once

Khi dong nhanh / Thém thoi gian

To Use the QUICK _ >/
START Function S (e Khdi dong/Cai dat

(v= page 13)

Set cooking time Press once

Khai dong nhanh / Thém thoi gian

To Use "Auto N ) o
Defrost" Pad Ra dong 9 e Khdi dong/Cai dat

(v= page 14)

Press once Select desired weight Press once

Khai dong nhanh / Thém thoi gian

.

To Cook using =3
g ress once Select power level Press once
"Grill" Pad P
(ﬂg’ page 15) Khai dong nhanh / Thém thoi gian

. /d
©) ‘ fe |:l\> Kh(%ng/Céi ast

Set cooking time Press once
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To Cook using
"Combination"
Pad

(v= page 16)

Knhdi dong nhanh / Thém thoi gian

Nau ket hop IZ,\ : @ ‘ e

Press once

Select power level

Khéi dong nhanh / Thém thoi gian

@‘ﬁg :<>

Set cooking time

D/

Khéi dong/Cai dat

Press once

D/

Khéi dong/Cai dat

Press once

To Use the ADD
TIME Function
(v page 17)

Khéi dong nhanh / Thém thoi gian

@‘ﬁg |:l\>

After cooking, turn
dial to select ADD
TIME Function

o

Khéi dong/Cai dat,

Press once

To Use "Auto Menu"
Pad
(v page 18)

Knhdi dong nhanh / Thém thoi gian

3
N&u tw dong ©) fe

Press once

Select desired menu number

Khéi dong nhanh / Thém thoi gian

@'ﬁg :<>

Select desired weight

D/

Khéi dong/Cai dat

Press once

=

D/

Khéi dong/Cai dat

Press once

To Use as a Kitchen
Timer
(v= page 21)

Khéi dong nhanh / Thém thoi gian

Hen gio/Déng hd |:l‘> & ‘ fe

Press once Set the kitchen time

=

Khéi dong/Cai dat

Press once

To Set Standing
Time
(e page 21)

Set the desired
cooking
programme

|:‘l> Hen gio/Bong hd |:l\>

Press once

Press once

Khéi dong nhanh / Thém thoi gian

@

Set the standing time

=

To Set Delay Start
(e page 21)

Khéi dong nhanh / Thém thoi gian

Hen gio/Bdng hd ©) e

Press once

o

Set the delay time

Khéi dong/Cai dat|

Press once

Set the desired
cooking
programme

=
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READ CAREFULLY AND KEEP FOR FUTURE REFERENCE

Precautions to be taken when
using Microwave Ovens for
Heating Foodstuffs

Inspection for Damage:

A microwave oven should only be used if an

inspection confirms all of the following conditions:

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.g. 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. When the oven is not being used, do not store
any objects other than oven accessories inside
the oven in case it is accidentally turned on.

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

10. 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.

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

12. 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.

13. The surfaces are liable to get hot during use.

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 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 electric shock.

Fan Motor Operation after Cooking

After using this oven the fan may rotate to cool the electric
components. This is perfectly normal, and you can take
out the food from the oven while the fan operates.

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 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.

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

0. 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) Heating therapeutic wheat bags is not
recommended. If heating, do not leave
unattended and follow manufacturers’
instructions carefully.

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

(d) 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.

(e) Never leave microwave unattended while
cooking or reheating.

11. Do not remove outer panel from oven.

12. Appliances are not intended to be operated by
means of an external timer or separate remote-
control system.

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

14. 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.

S0eNO
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15. A steam cleaner is not to be used for cleaning.
16. The oven lamp must be replaced by a service
technician trained by the manufacturer. Do not

attempt to remove the outer casing from the oven.

Circuits:

Your microwave ovens should be operated on a separate
circuit from other appliances. The voltage used must be the
same as specified on this microwave oven. 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.

Practical Hints:

1. For initial use of GRILL and COMBINATION, if
you see white smoke arise, it is not malfunction.

2. The oven has two grill heaters situated in the top of
the oven. After using the GRILL and COMBINATION
functions, the ceiling will be very hot.

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

4. Before using GRILL and COMBINATION functions

for the first time operate the oven without food
and glass tray on Grill 3 for 5 minutes. This will
allow the oil that is used for rust protection to be
burned off. This is the only time that the oven is
operated empty.

Caution: All inside surfaces of the oven will be
hot.

. Exterior oven surfaces, including air vents on the

cabinet and the oven door will get hot during
COMBINATION and GRILLING. Take care and
use oven gloves when opening or closing the
door and when inserting or removing food and
accessories.

/8\ Caution! Hot surfaces

WARNING

by the manufacturer.

by a competent person.

microwave energy.

improper use.

(a) The door seals and door seal areas should be cleaned with a damp cloth. The appliance should
be inspected for damage to the door seals and door seal areas and if these areas are damaged
the appliance should not be operated until it has been repaired by a service technician trained

(b) If the door or door seals are damaged, the oven must not be operated until it has been repaired

(c) Itis 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

(d) If the supply cord of this appliance is damaged, it must be replaced by the manufacturer or its
service agent or a similarly qualified person in order to avoid a hazard.

(e) Before use, the user should check that whether the utensils are suitable for use in microwave ovens.

(f) Liquids and other foods must not be heated in sealed containers since they are liable to
explode, at the same time it should avoid the boiling liquids splash.

(g) Only allow children to use the oven without supervision when adequate instructions have been
given so that the child is able to use the oven in a safe way and understands the hazards of

(h) When the appliance is operated in the GRILL or COMBINATION modes, children should only
use the oven under adult supervision due to the temperatures generated.
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General Use Placement of Oven

1. In order to maintain high quality, do not operate This oven is intended for Counter-top use only. It is
the oven when empty. The microwave energy will not intended for built-in use or use inside a cupboard.
reflect continuously throughout the oven if no food 1. The oven must be placed on a flat, stable surface,

or water is present to absorb energy. This can
lead to damage to the microwave oven including
arcing within the oven cavity.

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

3. 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.

Do not use recycled paper products, as they may

contain impurities which may cause sparks and/or

fires when used.

Do not use newspapers or paper bags for

cooking.

Do not hit or strike control panel. Damage to

controls may occur.

POT HOLDERS may be needed as heat from

food is transferred to the cooking container and

from the container to the glass tray. The glass tray
can be very hot after removing the cooking
container from the oven.

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

9. Do not cook food directly on glass tray unless 2.
indicated in recipes. (Food should be placed in a
suitable cooking utensil.)

10. 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.

11. If glass tray is hot, allow to cool before cleaning or 3
placing in water.

12. When using the COMBINATION mode, never
place any aluminium or metallic container directly 4.
on the wire rack. Always insert a heat-proof, glass
plate or dish between the wire rack and the

more than 85 cm above the floor. It shall not be
placed in a cabinet. 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.

\
%Olp —

(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 until 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.

This appliance is intended to be used in

household and similar applications such as:

« 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.

. When this oven is installed, it should be easy to

isolate the appliance from the electricity supply by
pulling out the plug or operating a circuit breaker.
This oven was manufactured for household use only.

aluminium container. This will prevent sparking Accessories
that may damage the oven. The oven comes equipped with a variety of
13. During cooking, some steam will condense inside accessories. Always follow the directions given for
and/or on the oven door. This is normal and safe. use of the accessories.
Steam will disappear after the oven is cool down.
14. Metallic containers for food and beverages are Roller ring
not allowed during microwave cooking. 1. Do not remove the roller ring from the cavity floor.

15. It is recommended not to use the wire rack when 2.
cooking in the MICROWAVE mode only.

16. Only use utensils that are suitable for use in
microwave ovens. 3.
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The roller ring and the oven floor should be
cleaned frequently to prevent noise and build-up
of remaining food.

The roller ring must always be used for cooking
together with the glass tray.

If you accidentally remove the roller ring, place
the roller ring gently into the hole in the centre of
the oven and locate it on the spindle beneath.
Flat processing is applied on the spindle to firmly
hold the roller ring during operation.



Wire rack

1. The wire rack is used to facilitate browning of
small dishes and help with the good circulation of
the heat.

2. The metal wire rack must ONLY be used as
directed for GRILLING and COMBINATION
cooking. Never use this on MICROWAVE only. Do
not use if operating the oven with less than 200 g
(7 0z.) of food on a manual COMBINATION
programme. FAILURE TO USE ACCESSORIES
CORRECTLY COULD DAMAGE YOUR OVEN.

3. When using the COMBINATION mode, never
place any aluminium or metallic container directly
on wire rack. Always insert a heat-proof, glass
plate or dish between wire rack and the aluminium
container. This will prevent sparking that may
damage the oven.

Glass tray

1. Always operate the oven with the roller ring and
glass tray in place. They are the only accessories
used for MICROWAVE cooking.

2. Only use the glass tray specifically designed for
this oven. Do not substitute with any other glass
tray.

3. If the glass tray is hot, let it cool before cleaning
or placing in water.

4. The glass tray can turn in either direction.

5. If the food or cooking vessel on the glass tray
touches the oven walls and stops the tray rotating,
the tray will automatically rotate in the opposite
direction. This is normal. Open oven door,
reposition the food and restart.

6. Do not cook foods directly on the glass tray.
Always place food in a microwave safe dish.

7. While cooking by MICROWAVE or
COMBINATION the glass tray may vibrate. This
will not affect cooking performance.

Food

1. Do not use your oven for home canning or the
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.

2. Do not attempt to deep fat fry in your microwave
oven.

3. 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.

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

5. 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 resultin 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.

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

6. 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.

7. COOKING TIMES given in the Operating
Instructions 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.

8. ltis 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.

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

11. 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.

Important

If the recommended cooking time is exceeded, the
food will be spoiled and in extreme circumstances
could catch fire and possibly damage the interior of
the oven.
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Feature Diagram
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(1) Door Release Button
Push to open the door. Opening the door during
cooking will stop the cooking process without
cancelling the programme. Cook resumes as
soon as the door is closed and Start/Set Pad is
pressed. It is quite safe to open the door at any
time during a cooking programme and there is no
risk of microwave exposure.

@ Oven Window

(3) Door Safety Lock System

(4) Oven Air Vent

(5) Microwave Feed Guide (do not remove)

(6) External Oven Air Vents

() Control Panel

Identification and warning labels are attached on the oven.

B Notes

1. The above illustration is for reference only.

Power Supply Cord
(9 Plug

Glass Tray

A9 Roller Ring

42 Grill Elements

A3 Wire rack

A4 Menu Label

2. The glass tray and wire rack are the only accessories with this oven. All other cooking utensils
mentioned in this manual must be purchased separately.
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Display Window

Micro Power pad (page 13)
Grill pad (page 15)
Combination pad (page 16)
Auto Defrost pad (page 14)
Auto Menu pad (page 18)
Timer/Clock pad (page 12, 21)

GNVERTER 1000W

Cao Trungbinh Nuéng Thép

Serv.
g

Giir 4m

N hRON=

Dial

Enter time or weight of food by turning the dial.

Use the dial for the QUICK START and ADD TIME
% function. (page 13, 17)

Ré& dong

9. Stop/Cancel pad:

Before cooking: One tap clears all your
i instructions.
During cooking: One tap temporarily stops the
cooking process. Another tap cancels all your
instructions and dot or time of day appears in the

N&u tw dong

¥ display window.
A 219 10. Start/Set Pad
After cooking programme setting, one tap allows
/J oven to begin functioning. If door is opened or
Dig/Cai dét lai Khoi dong/Cai dat Stop/Cancel Pad is pressed once during oven

operation, Start/Set Pad must be pressed again
to restart oven.

Press to confirm setting after you select the

Khoi dong nhanh / Thém thoi gian MICROWAVE level, GRILL level, COMBINATION
level, or AUTO DEFROST weight or AUTO MENU
number.

B Notes

1. If an operation is set and Start/Set Pad is
not pressed, after 6 minutes, the oven will
automatically cancel the operation. The
display will revert back to clock or dot
mode.

2. Place the oven with the display window no
higher than eye level for optimal viewing
experience.

NN-GD35QB

B 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 did not or cannot accept the
instruction. The oven will beep twice between
programmed stages. At the end of any
complete programme, the oven will beep

5 times.
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The diagrams shown below are examples of the accessories. It may vary depending on the recipe/dish

used.
. Accessories .
Cooking modes Uses to use Containers
Defrosting.
Reheating.
MICROWAVE gﬂht-:;gr;g: butter, chocolate, Microwaveable (e.g.
S Pyrex® dishes, plates or
Cooking fish, vegetables, bowls) direct! the al
fruits, eggs. _ owls) |re(; y on the glass
Preparing: stewed fruits, ray.
jam, sauces, custards, No metal
pastry, caramel, meat, fish. :
Baking cakes without
browning.
GRILL Grilling thin pieces of meat
or fish.
Grilling toast
Wire rack -
or
Browning of gratin dishes or
meringue pies.
_ Metal or heatproof, directly
on the glass tray.
COMBINATION Roasting meat steaks and

chicken pieces.

‘ ‘ ‘ Wire rack No metal.

Cooking lasagne, meat,
potato, or vegetable gratins.
Baking cakes and puddings
with browning.

Microwaveable and
heatproof, directly on the
glass tray.

No metal.
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Cookware and Utensil Chart

MICROWAVE GRILL COMBINATION

Wire rack

no yes yes
Aluminium foil no yes no
Ceramic plate yes yes yes
Browning dish yes no no
Brown paper bags no no no
Dinnerware
oven/microwave safe yes yes yes
non-oven/microwave safe no no no
Disposable . . .
paperboard containers yes yes yes
oGJ:zsg;?élas.:ware & ceramic yes yes yes
non-heat resistant no no no
Metallic cookware no yes no
Metallic twist-ties no yes no
Oven cooking bag yes yes* yes
Paper towels and napkins yes no no
Plastic defrosting rack yes no no
s . .
non microwave safe no no no
Microwave safe plastic wrap yes no no
Straw, wicker, wood yes no no
Thermometer:
micerow3vee;:f: yes no no
conventional no yes no
Waxed paper yes yes yes
Silicon bakeware yes* yes* yes*

* Check manufacturers’ recommendation, must withstand heat or follow the recipe instructions.
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When the oven is first plugged in “88.88” appears in the display window.
Khéi dong nhanh / Thém thoi gian

2 N = R —
Hen gio/Ddng hd > Cle Khdi dong/Cai dat

Press Timer/Clock twice. Turn the dial to set hours. Press Start/Set.
Hours starts to blink. Minutes start to blink.

Khéi dong nhanh / Thém thoi gian

/
- o

Q)
Turn the dial to set Press Start/Set.
minutes. Time of day is now locked into the
display.
B Notes

1. To reset the clock, repeat the whole step above.
2. The clock will keep the time of day as long as oven is plugged in and electricity is supplied.
3. Clock is a 12-hour display.

This feature allows you to prevent operation of the oven by a young child; however, the door can still open.
This feature can be set when dot or time of day is displayed.

To set: To cancel:

Khéi dong/Cai dat Dirng/Cai dat lai
Press Start/Set three times. Press Stop/Cancel three times.
Dot or time of day will disappear. Actual Dot or time of day will reappear in
time will not be lost. the display window.

“Child” appears in the display window.

To set or cancel child safety lock, Start/Set Pad or Stop/Cancel Pad must be pressed 3 times within
10 seconds.
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The glass tray must always be in position when using the oven.
Khéi dong nhanh / Thém thoi gian

Vi séng ) (e Khéi dong/Cai dait

Press Micro Power. Turn the dial to select the desired power level. Press Start/Set to
(You can also press Micro Power repeatedly to confirm the setting.
select the power level.)

Khéi dong nhanh / Thém thoi gian

, /d
@ -

Turn the dial to set Press Start/Set.
the cooking time. The time in the display will count down.
Power Level Maximum Time Example Of Use
High (1000 W) 30 minutes Boil water. quk fresh frglts, vegetat_)les, rice, pasta, noodles
preserved fruit and candies. Heat milk.
Med-High (800 W) Cook fish and seafood, meat, poultry, and eggs.
Medium (600 W) Cook cakes, stew food.
Med-Low (440 W) ) Cook tough meat, stew soup.
95 minutes -
Low (300 W) Simmer, stew. Melt butter and chocolate. Soften butter.
Defrost (160 W) Defrost meat, poultry or seafood.
Warm (100 W) Keep food warm and soften ice cream.
B Notes

1. After the operation is finished, “Add” is displayed for about 1 minute on the display. While

displaying, you can use ADD TIME function, refer to page 17. To cancel ADD TIME function,

press any pad when “Add” is displayed.
For MULTI-STAGE COOKING refer to page 22.

oos WM

You can change the cooking time during cooking if required. Turn dial to increase or decrease
the cooking time. Time can be increased/decreased in 10 seconds increments, up to 10 minutes.
Do not use metallic containers on MICROWAVE mode.

Stand time can be programmed after micro power and time setting. Refer to using the timer page 21.
When the microwave oven is operated at High (1000 W) MICROWAVE power for long time, the

microwave oven automatically adjust the power to protect the components of the microwave oven.

This function allows you to quickly start the High (1000 W) MICROWAVE programme.
Khai dong nhanh / Thém thoi gian

[$> o
(e Khei dong/Cai dat

)
Turn the dial to set the cooking time. Press Start/Set.
MICROWAVE power level is The High (1000 W) MICROWAVE power programme
automatically set to High (1000 W). will start and the time in the display will count down.
B Notes

1. Maximum cooking time for the QUICK START function is 30 minutes.
2. You can use the QUICK START function to set the first stage of MULTI-STAGE COOKING. Set
the second or third stage after turning the dial. See page 22 for the MULTI-STAGE COOKING.
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This feature allows you to defrost meat, poultry and seafood automatically by setting the weight.
The serving/weight is 0.1 kg to 2.0 kg.

Food Maximum Weight
Minced meat, Chicken Pieces, Chops 2 kg
Beef roast, lamb, whole chickens 2 kg
Whole fish, scallops, prawns, fish fillets 1 kg

Kh&i dong nhanh / Thém thai gian

. /
e

Press Auto Defrost. Select the Weight of food by Press Start/Set.
turning the dial. Defrosting time appears
in the display window
and begins to count
down.

* You can also press Auto Defrost repeatedly to select the weight of food.

Tips for AUTO DEFROST
When thawing meat with bones, subtract the weight of the bones from the total weight.
For 2 kg of meat with bones, subtract 0.5 kg. For meat with bones weighing less than 2 kg, subtract 0.25 kg.

Two buzz beeps
Turn over the meat, chicken, fish and shellfish. Separate the stewed meat, chicken pieces and meat loaf.

Key to defrosting

For evenly defrosting, turn over the foods or move the position of the foods in the containers during the progress of defrosting.

Remove the package of Remove the package of
the raw meat and place the fish fillet and place it
it on the plate. on the plate.
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There are three power levels for GRILL. When grilling, heat is radiated from the two heater. The GRILL is
especially suitable for thin slices of meat and seafood as well as bread and meals.
Khai ddng nhanh / Thém thoi gian

) (e Khévi dong/Cai dat

Press Girill. Turn the dial to select the desired power level. Press Start/Set to
GRILL level (3,2 or 1) (You can also press Grill repeatedly to select the confirm the setting.
appears in the display. power level.)

Khdi dong nhanh / Thém thoi gian

/
Oe :> thy<> ng/CeélJi dat

@
Turn the dial to set Press Start/Set.
the cooking time. The time in the display will count down.
Power Level Maximum Time Example of Use
Grill 3 (High) | 1000 W Meat, poultry (pieces), toast
Grill 2 (Medium) | 850 W 95 minutes Seafood, garlic bread
Grill 1 (Low) 700 W Slice meat, Thin seafood, Reheat bread

1. After the operation is finished, “Add” is displayed for about 1 minute on the display. While displaying, you can

use ADD TIME function, refer to page 17. To cancel ADD TIME function, press any pad when “Add” is

displayed.

Use the wire rack provided.

Do not attempt to preheat the GRILL.

The GRILL will only operate with the oven door closed. It is not possible to use the GRILL function with the door

open.

5. There is no MICROWAVE power used in GRILL cooking.

6. Most foods require turning halfway during cooking. When turning food, open oven door and CAREFULLY
remove wire rack using oven gloves.

7. After turning, return food to the oven and close door, and then press Start/Set. The oven display will continue
to count down the remaining GRILLING time.

8. The grill elements will glow on and off during cooking - this is normal.

9. DO NOT touch heating device on top of inside cavity while cavity is hot. Heating device may be still hot.

10. After GRILL use, the product may not operate for some time to prevent overheating.

11. You can change the cooking time during cooking if required. Turn dial to increase or decrease the cooking
time. Time can be increased/decreased in 10 seconds increments, up to 10 minutes.

pON

Accessories to use

When GRILLING, you can place foods directly on wire rack with a heatproof dish underneath. Or you can place

food directly onto a metallic or heatproof container, then placed on the glass tray.
1
'@ ‘

Y

wire rack with a heatproof metallic or heatproof container
dish underneath
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There are three power levels for this feature. It's a good way for roasting foods by combining MICROWAVE and
GRILL effectively.
It's suitable for roasting poultry, meat and seafood. This function can ensure the foods even cooking and keep the crispness
of certain foods. Please open the door and turn over the foods when half of the cooking time, then continue cooking.

Khéi dong nhanh / Thém thoi gian

= @'ﬁg@@

Press Combination. Turn the dial to select the desired Press Start/Set to
COMBINATION level (3, COMBINATION level. confirm the setting.
2 or 1) appears in the (You can also press Combination repeatedly

display. to select the COMBINATION level.)

Khéi dong nhanh / Thém thoi gian

:> o
(e Khoi dong/Cai dat

Q)
Turn the dial to set Press Start/Set.
the cooking time. The time in the display will count down.

Level MICROWAVE GRILL Maximum Time Example of Use
Combination 3| Med-Low (440 W) | High (1000 W) Baked potatoes, Whole poultry
Combination 2 Low (300 W) High (1000 W) 95 minutes Beef, Lamb
Combination 1 Low (300 W) Medium (850 W) Sea food, Puddings

1. After the operation is finished, “Add” is displayed for about 1 minute on the display. While displaying, you can
use ADD TIME function, refer to page 17. To cancel ADD TIME function, press any pad when “Add” is
displayed.

2. The wire rack is designed to be used for COMBINATION and GRILLING. Never use any other metal

accessory except the one provided with the oven. Place a microwaveable and heatproof dish underneath to

catch any fat or drips.

Use the wire rack only as described.

DO NOT use COMBINATION if operating the oven with less than 200 g of food. For small quantities, do not

cook by COMBINATION, but cook by GRILL or MICROWAVE ONLY for best results.

Never cover foods when cooking on COMBINATION.

DO NOT preheat the oven on COMBINATION.

Arcing may occur accidentally if the incorrect weight of food is used, the wire rack has been damaged, or a

metallic container has been used. Arcing is flashes of blue light seen in the microwave oven. If this occurs,

stop the oven immediately.

8. Some foods should be cooked on COMBINATION without using the wire rack i.e. roasts, gratins, pies and
puddings. The food should be placed in a heatproof non-metallic dish and placed directly onto the glass tray.

9. DO NOT use plastic microwave containers on COMBINATION programmes (unless suitable for
COMBINATION cooking). Dishes must be able to withstand the heat of the top grill - heatproof glass or
ceramic is ideal.

10. DO NOT use your own metallic dishes or tins, as the microwaves will not penetrate the food evenly.

11. You can change the cooking time during cooking if required. Turn dial to increase or decrease the cooking
time. Time can be increased/decreased in 10 seconds increments, up to 10 minutes.

Bl

Noo
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Combination Setting (continued)

\ Accessories to use \

When cooking, you can place foods directly on the base of the oven in a microwaveable and heatproof dish. Or
you can place foods directly on wire rack with a microwaveable and heatproof dish underneath.

microwaveable and wire rack with a microwaveable
heatproof dish and heatproof dish underneath

Using the Add Time Function

This feature allows you to add cooking time at the end of previous cooking.

Khéi dong nhanh / Thém thi gian

/J
Qe :> thfgng/cai dat

)
After cooking, turn the dial to select ADD Press Start/Set.
TIME function. Time will be added.
Maximum cooking time: The time in the display window will count down.

MICROWAVE: High (1000 W) up to 30
minutes; other powers up to 95 minutes;
GRILL, COMBINATION: 95 minutes.

B Notes

1. This function is only available for MICROWAVE, GRILL and COMBINATION function and it is not
available for AUTO DEFROST and AUTO MENUS.

2. After the operation is finished, “Add” is displayed for about 1 minute on the display. While
displaying, you can use ADD TIME function again.

3. ADD TIME function will be cancelled, if you do not perform any operation for 1 minute after
cooking, or if you press any pad when “Add” is displayed.

4. The ADD TIME function can be used after the MULTI-STAGE COOKING.
The power level is the same as the last stage. This function will not operate if the last stage was
standing time.
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Khdi dong nhanh / Thém thoi gian

r S = RN
N&u tw dong ©) Cle Khéi dong/Cai déit

Press Auto Menu. Select the desired AUTO MENU Programme Press Start/Set to
AUTO MENU number by turning the dial. confirm the setting.
appears in the display. (You can also press Auto Menu repeatedly to

select the AUTO MENU Programme.)
Khéi ddng nhanh / Thém thoi gian

:> D>/
(e Khéi dong/Cai dat
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Select the Weight of food Press Start/Set.

by turning the Dial. The cooking time appears in the display

(see chart below) window and begins to count down.

Menu No. Menu Category Weight Recommt:r:lzgsc:rr;,tainers or

1 Reheat Meal 200 g 400 g 600 g 800 g casserole with lid
2 Reheat Pizza 200 g 300 g 400 g - wire rack
3 Reheat Soup 1 cup 2 cups 3 cups 4 cups microwave safe cup
4 Reheaé il;:oszlejzrr:] Food/ 50 g 100 g 150 g 200 g microwavgI ::tfi?: Svirs:pwith lid or
5 Congee/Porridge 50g 100 g 150 g - casserole with lid
6 Instant Noodles 1serv. | 2servs. - - casserole with lid
7 Vegetables 100 g 200 g 300 g 400 g casserole with lid
8 Double Boil 4-6 servs.|1-3 servs. - - casserole with lid
9 Casserole Rice 100 g 200 g 300 g - casserole with lid
10 Steam Fish 100 g 200¢g 300¢g 400 g microwave safe dish with
11 Steam Chicken 200 g 400 g 600 g 800 g plastic wrap
12 Roast (Whole) Chicken| 600 g 900 g 1200 g - microwave safe dish
13 Roast Beef/Lamb 200 g 400 g 600 g - wire rack with dish underneath
14 BBQ Meat Pieces 200 g 400 g 600 g - wire rack with dish underneath
15 Reheat Fried Food 50¢g 150 g 350¢g - wire rack with dish underneath
16 Aqua Clean - -

B Notes

1. When you select an AUTO MENU programme, the AUTO MENU indicators light and menu
number appear in the display.

2. Only cook foods within the weight ranges described.

3. Always weigh the food rather than relying on the package information.

4. Most foods benefit from a standing time, after cooking with an AUTO MENU Programme, to
allow heat to continue conducting to the centre.
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1. Reheat Meal

Pre-cooked foods are reheated automatically by
setting the food’s weight. You need not select power
level or reheating time. The foods should be at
refrigerator temperature (5-7 °C). Use suitable size
microwave safe casserole, add 3-5 tbsp of water if
desired, and cover with lid. Stir when beep sounds.

2. Reheat Pizza

It is suitable for reheating pizza at refrigerator
temperature (5-7 °C). Put the pizza on wire rack on
the glass tray. Cook without cover.

3. Reheat Soup

It is suitable for reheating soup at refrigerator
temperature (5-7 °C). Use microwave safe cup. Cook
without cover. Stir before serving.

Note: 1 cup = 180 ml

A
4. Reheat Frozen Food/Dim Sum

It is suitable for reheating frozen foods/Dim Sum, like
Steamed bun, shumai, etc. Put frozen foods on a
suitable microwave safe dish, sprinkle with some
water. Cover with lid or plastic wrap.

A
5. Congee/Porridge

It is suitable for cooking congee/porridge. Place the
rice/ porridge in a suitable size microwave safe
casserole. Add recommended water listed below.
Allow at least %2 depth of volume for evaporation to
prevent boiling over. Cover with lid. Stir when first
beep sounds, and partially cover with lid, then go on
cooking, stir when another beep sounds. Stand
5-10 minutes covered after cooking.

7. Vegetables

It is suitable for cooking all types of leaf, green and
soft varieties, including broccoli, squash, cauliflower,
cabbage, asparagus, beans, celery, zucchini,
spinach, capsicum or a mixture of these. Cut all
vegetables into the same size pieces. Place
vegetables in a suitable size microwave safe
casserole. Add water if you prefer a softer cooked
texture. Butter, herbs etc. may be added before
heating, but do not add salt until serving. Cover with
lid. Stir when beep sounds.

Vegetables Recommended Water or Stock
100 g 3 tsp. water or stock
200 g 4 tsp. water or stock
300 g 5 tsp. water or stock
400 g 7 tsp. water or stock

8. Double Boil

It is suitable for cooking traditional soups; herbal
soup, birdnest soup, etc., that requires slow simmer
or “double boil”. This method ensures food remains
tender without losing its shape. It also extracts and
retains the aromatic flavour of the food. Place all
ingredients in a microwave safe casserole. Add
recommended ingredients listed below. Allow at least
2 depth of volume for evaporation to prevent boiling
over. Cover with lid. Stir when first beep sounds, and
partially cover with lid, then go on cooking, stir when
another beep sounds.

. Recommended
Serving Meat |Vegetables Water
4-6servs. | 400¢g 300 g 800 ml
1-3servs. | 200 g 150 g 600 ml

Rice/Porridge Recovrcg:rnded Regg;nsg'eor;g e
volume
50 g 250 ml 1.5L
100 g 650 ml 2L
150 g 850 ml 3L

A
6. Instant Noodles

It is suitable for cooking instant noodles. Place the
instant noodles and seasonings in a suitable size

microwave safe casserole. Add recommended hot tap

water listed below. Allow at least 72 depth of volume
for evaporation to prevent boiling over. Cover with lid.
Stir when beep sounds. Stand 1-2 minutes after
cooking.

Serving Recommended hot tap water
1 Serv. 450 ml
2 Servs. 800 ml
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9. Casserole Rice

It is suitable for cooking white rice including short, long
grain, jasmine and basmati. Place rice in a suitable
size microwave safe casserole. Add recommended
water listed below. Allow at least 2 depth of volume
for evaporation to prevent boiling over. Partially cover
with lid. Stand 5 minutes covered after cooking.

Ri Recommended | Ré¢ommended

ice Water casserole
volume

100 ¢ 180 ml 15L

200¢ 300 m| 2L

300 g 450 ml 3L

Rice will boil over if the casserole is too small. This
setting is not suitable for cooking brown rice.

10. Steam Fish

It is suitable for cooking whole fish and fish fillets. Put
the prepared fish in a microwave safe dish. Add
recommended sauce and water listed below. Cover
dish with plastic wrap.

Fish Recommended Water or Stock
100 g 2 tsp. water or stock
200 g 3 tsp. water or stock
300 g 4 tsp. water or stock
400 g 5 tsp. water or stock

(It may be necessary to adjust the amount of water or
sauce to your personal preference.)

Allow large amounts of fish to stand for 3 to 5 minutes
after cooking before serving.

Note: Thickness of fish should not be more than 3 cm.

11. Steam Chicken

It is suitable for cooking chicken pieces, such as
wings, drumsticks, thighs, half breasts etc. Chicken
pieces should be thawed completely before cooking.
Pierce the chicken pieces and marinate with gravy or
vegetables if needed. Put the prepared chicken
pieces onto a microwave safe dish. Add oil if you
prefer a softer cooked texture. Cover dish with plastic
wrap. Turn over when beep sounds.

Chicken Pieces Recommended Oil
200 g 3 tsp. oil
400 g 4 tsp. ol
600 g 5 tsp. oil
800 g 6 tsp. oil
B Note

12. Roast (Whole) Chicken

It is suitable for roasting whole chicken. Pierce the
chicken before roasting. Put the prepared chicken
onto a microwave safe dish with chicken breast side
down. Turn over when beep sounds.

13. Roast Beef/lLamb

It is suitable for cooking beef and lamb. Meat may be
cooked marinated with gravy or vegetables. Place
prepared beef/lamb on a wire rack with dish
underneath. Turn over when beep sounds.

Note: Meat should be thawed completely. Thickness
of meat should not be more than 2 cm.

14. BBQ Meat Pieces

L
It is suitable for cooking meat pieces. Cut the meat
into thin pieces. Pierce the meat pieces and marinate
with gravy or vegetables if needed. Place prepared
meat pieces on a wire rack with dish underneath.

Turn over when beep sounds.

15. Reheat Fried Food

It is suitable for reheating most kinds of fried foods,
like fried chicken, curry puffs, fried spring rolls and
etc. Arrange fried foods on a wire rack with dish
underneath. Turn over when beep sounds.

16. Aqua Clean
Cleaning programme. Refer to page 25.

The Symbols &) on pages 19-20 are intended to prompt you which features are
used during cooking. "", "“, "[&)" will not be display on the display window.

& coMBINATION [l GRILL

(&): MICROWAVE
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To Use as a Kitchen Timer

Press Timer/Clock. Select desired time by turning Press Start/Set.
the dial. Time will count down
(up to 95 minutes) without oven operating.

Khdi dong nhanh / Thém thai gian

Hen gio/Bong ho D e Khéi dong/Cai dat

To Set Standing Time

Press Timer/ Select desired standing time Press Start/Set.
Clock. by turning the dial. Cooking will start. After
(up to 95 minutes) cooking, standing time

will count down without
oven operating.

Khai ddng nhanh / Thém thoi gian

Set the desired
cooking :(> 2 . :(> . :(> <> / (—J
programme. Hen gio/Ddng hd > (e Khéi dong/Cai dat

To Set Delay Start

Press Timer/ Select desired delay time by Press Start/Set.
Clock. turning the dial. Delayed time will count
(up to 95 minutes) down. Then cooking will
start.

Khai dong nhanh / Thém thoi gian

Set the desired
8 X A |:/\> @ ﬁ |:\/> Cooking |:\/> Q / éJ <
Hen QIO/Dong ho g programme. Khoi dQng/C3| dat

B Notes

1. If oven door is opened while Standing Time, Delay Start or Kitchen Timer has been set, the time
in the display window will continue to count down.

2. Delay Start and Standing Time can not be programmed together with AUTO DEFROST and
AUTO MENUS. This is to prevent the standing temperature of the food from rising before
defrosting or cooking begins. A change in the starting temperature could cause inaccurate

results.
3. MULTI-STAGE COOKING can be programmed including standing time or delay start.

- Eng-21 -



Example: To GRILL at Grill 3 for 4 minutes and cook food on Med-High (800 W) MICROWAVE

power for 5 minutes.

Khdi dong nhanh / Thém thoi gian Khdi dong nhanh / Thém thoi gian

:> @‘ﬁg§>¢>® g

Press Girill. Select Grill 3 by Press Start/Set Set the cooking time
turning the dial. to confirm the to 4 minutes by
setting. turning the dial.

Khéi dong nhanh / Thém thoi gian Khéi dong nhanh / Thém thoi gian

. / . /
| @ = @ E

Press Micro Set the Med-High Press Start/Set Set the cooking time Press Start/
Power. (800 W) to confirm the to 5 minutes by Set.
MICROWAVE power setting. turning the dial. The time in the
by turning the dial. display will
count down.

B Notes

1. For 3 stage cooking, enter another cooking programme before pressing Start/Set.

2. During operation, pressing Stop/Cancel once will stop the operation. Pressing Start/Set will
re-start the programmed operation. Pressing Stop/Cancel twice will stop and clear the
programmed operation.

3. AUTO DEFROST and AUTO MENUS cannot be used with MULTI-STAGE COOKING.

When operating, 2 beeps will sound between each stage, and 5 beeps will sound after all stages

have finished.
High (1000 W) MICROWAVE power can be set only once in MULTI-STAGE COOKING.
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ALL THESE THINGS ARE NORMAL.:

The oven causes interference with
my TV.

Some radio, TV, Wi-Fi, cordless telephone, baby monitor, blue tooth or
other wireless equipment 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 normal and safe. Steam
will disappear after the oven is cool down.

| 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 noise occur as the oven automatically switch the GRILL. This is

normal.

The oven has an odor and
generates smoke when using
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.

Some smoke will be given off from
the cavity when using GRILL,
COMBINATION, for the first time.

It caused by the excessive oil in the cavity and oil used for rust

protection volatilizing.

PROBLEM
Oven will not turn on. e
Oven will not start
cooking. >
When the oven is turning
on, there is noise coming —
from Glass Tray.
The “Child” appears in the
display window. >
“HO0”, “H97” or “H98” appears
in the display window. >

POSSIBLE CAUSE

REMEDY

The oven is not plugged firmly.

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

Circuit breaker or fuse is tripped
or blown.

Contact the specified service center.

There is a problem with the
outlet.

Plug another appliance into the outlet
to check if the outlet is working.

The door is not closed completely.

Close the oven door securely.

Start/Set Pad was not pressed
after programming.

Press Start/Set Pad.

Another programme has already
been entered into the oven.

Press Stop/Cancel Pad to cancel the
previous programme and programme
again.

The programme has not been
entered correctly.

Programme again according to the
Operating Instructions.

Stop/Cancel Pad has been
pressed accidentally.

Programme oven again.

The roller ring and oven bottom
are dirty.

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

The Child Safety Lock was activated
by pressing Start/Set Pad 3 times.

Deactivate Lock by pressing Stop/
Cancel Pad 3 times.

The display indicates a problem
with microwave generation system.

Contact the specified service centre.

If it seems there is a problem with the oven, contact an authorized Service Center.
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. Turn the oven off and remove the power plug from
the wall socket before cleaning, if possible.

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

. 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.

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 the oven door open to prevent the oven
from accidentally turning on. After cleaning press
Stop/Cancel pad to clear display window.

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

It is occasionally necessary to remove the glass
tray for cleaning. Wash the tray in warm sudsy
water or in a dishwasher.

. The roller ring and oven cavity floor should be
cleaned regularly to avoid excessive noise.
Simply wipe the roller ring and the oven cavity
floor with mild detergent, and hot water then dry
with a clean cloth. Cooking vapors collect during
repeated use but in no way affect the bottom
surface or roller ring wheels. Do not remove the
roller ring from the oven cavity floor for cleaning.

. When using the GRILL or the COMBINATION
mode, some foods may inevitably splatter grease
on to the oven walls. If the oven is not cleaned,
occasionally it may start to “smoke” during use.
These marks will be more difficult to clean later.

. After GRILL or COMBINATION cooking the ceiling
and walls of the oven should be cleaned with a
soft cloth squeezed in soapy water. Particular
care should be taken to keep the window area
clean particularly after cooking by GRILL or
COMBINATION. Stubborn spots inside the oven
can be removed by using a small amount of
microwave oven cleaner sprayed onto a soft
damp cloth. Wipe onto problem spots, leave for
recommended time and then wipe off. Avoid
cleaning oven door and the microwave feed guide
area situated on the right hand side of the cavity
wall.

DO NOT SPRAY DIRECTLY INSIDE THE OVEN.
A steam cleaner is not to be used for cleaning.

10. When it becomes necessary to replace the oven
light, please consult a dealer to have it replaced.

11. This oven should only be serviced by qualified
personnel. For maintenance and repair of the
oven contact the nearest authorised dealer.

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

13. Keep air vents clean at all times. Check that no
dust or other material is blocking any of the air
vents. If air vents become blocked this could
cause overheating which would affect the
operation of the oven and possibly result in a
hazardous situation.
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Using the Aqua Clean Programme

This programme is to clean the cavity and remove any food odour from the microwave oven.

Place 200 ml tap water
with 1 tbsp lemon juice in
a microwaveable container
(e.g. Pyrexe jug or bowl).

Use a jug or bowl of at
least 500 ml volume.

Press Start/Set.
The programme
runs for 20 minutes.

B Notes

§$$

j=a=p

N4u t dong

Press Auto Menu.

Khéi dong nhanh / Thém thoi gian

= ‘ =

Select the AUTO MENU Programme

16 by turning the dial.
(You can also press Auto Menu

repeatedly to select Programme 16.)

Five beeps sound at the completion
of the programme. Open the oven
door and wipe the cavity and door

area with a soft cloth.

1. Do not remove the glass tray and roller ring during this programme.
2. To clean the glass tray and roller ring, refer to page 24.
3. Repeat the above procedure as required.

Technical Specifications

Power Supply: 220V 50 Hz
Power Consumption: |Microwave 1550 W
Grill 1000 W
Combination 1550 W
Output Power: Microwave 1000 W (IEC-60705)
Grill 1000 W

Outside Dimensions:

495 mm (W) x 378 mm (D) x 292 mm (H)

Oven Cavity Dimensions:

330 mm (W) x 347 mm (D) x 251 mm (H)

Overall Cavity Volume: 2L
Glass Tray Diameter: 288 mm
Operating Frequency: 2450 MHz
Net Weight: 11 kg

* Weight and Dimensions shown are approximate.
» Specifications subject to change without notice.

* As for the voltage requirement, the production month, country and serial number, please refer to the

identification plate on the microwave oven.
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Microwaves and How They Work

Microwaves are a form of high frequency
electromagnetic waves (app. 12 cm wave length)
similar to those used by a radio. Electricity is
converted into microwave energy by the magnetron
tube. The microwaves travel from the magnetron tube
to the oven cavity where they are reflected,
transmitted or absorbed.

Reflection

Microwaves are reflected by
metal just as a ball is bounced
off a wall. A combination of
stationary (interior walls) and
rotating metal (glass tray or
stirrer fan) helps assure that the
microwaves are well distributed

within the oven cavity produce
even cooking.

Transmission

Microwaves pass through some
materials such as paper, glass
and plastic much like sunlight
shining through a window.
Because these substances do
not absorb or reflect the
microwave energy, they are
ideal materials for microwave
oven cooking containers.

=

Absorption

Microwaves are absorbed by
food. They penetrate to a depth
of about 2-4 cm. Microwave
energy excites the molecules in
the food (especially water, fat
and sugar molecules), and
causes them to vibrate very
quickly.

J\(’
C o

The vibration causes friction and heat is produced. In
large foods, the heat which is produced by friction is
conducted to the center to finish cooking the food.

Food Characteristics

FOOD CHARACTERISTICS

Food characteristics which affect conventional
cooking are more pronounced with microwave
heating.

Size — Small portions cook faster than large ones.
Shape — Uniform
sizes heat more
evenly. To
compensate for
irregular shapes,
place thin pieces
toward the centre of
the dish and thicker
pieces toward the edge of dish.

Starting Temperatures — Room temperature foods
take less time to heat up than refrigerator frozen
foods.

Bone and Fat —
Both affect heating.
Bones may cause
irregular heating.
Large amounts of fat
absorb microwave
energy and meat
next to these areas
may overcook.

Density — Porous, airy foods take less time to heat
than heavy, compact foods.
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Cooking Techniques

Timing

Arange in heating time is given in each recipe. The
time range compensates for the uncontrollable
differences in food shapes, starting temperature and
regional preferences. Always cook food for the
minimum cooking time given in the recipe and check
for doneness. If the food is undercooked, continue
cooking. It is easy to add time to an undercooked
product. Once the food is overcooked, nothing can be
done!

Spacing
Individual foods, such as baked potatoes, cupcakes
and hors d’oeuvres, will heat more evenly if placed in
the oven equal 2

distance apart. When
possible, arrange
foods in a circular
pattern.

Similarly, when placing foods in a baking dish,
arrange around the outside of dish, not lined up next
to each other. Food .
should NOT be
stacked on top of
each other.

Piercing

The skin or membranes on some foods will cause
steam to build up during microwave cooking. Foods
must be pierced, scored or have a strip of skin peeled
off before cooking to allow steam to escape.

Eggs

Pierce egg yolk twice
and egg white
several times with a
toothpick.

Whole Clams and Oyster:

Pierce several times with a toothpick.

Whole Potatoes and Vegetables: Pierce with a fork.
Frankfurters and Sausages: Score smoked polish
sausage and frankfurters. Pierce fresh sausage with
a fork.

Browning

Foods will not have the same brown appearance as
conventionally cooked foods or those foods which are
cooked utilizing a browning feature. Meats and
poultry may be coated with browning sauce,
Worcestershire sauce, barbecue sauce or shake-on
browning sauce. To use, combine browning sauce
with melted butter or margarine; brush on before
cooking.

For quick breads or muffins, brown sugar can be
used in the recipe in place of granulated sugar, or the
surface can be sprinkled with dark spices before
baking.

Covering

As with conventional cooking moisture evaporates
during microwave cooking. Because microwave
cooking is done by time and not direct heat, the rate
of evaporation cannot be easily controlled. This,
however, can be easily corrected by using different
materials to cover dishes. However, unless specified,
a recipe is heated uncovered. Casserole lids or cling
film are used for a tighter seal. Various degrees of
moisture retention are also obtained by using wax
paper or paper towels.

Stirring

Stirring is usually necessary during microwave
cooking. We have noted when stirring is helpful,
using the words once, twice, frequently or
occasionally to describe the amount of stirring
required. Always bring the cooked outside edges
toward the centre and the less cooked centre portions
toward the outside.
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Turning and Rearranging

It is not possible to stir some foods to redistribute the
heat. At times, microwave energy will concentrate in
one area of a food. To help ensure even cooking,
some foods need to be turned or rearranged. Turn
over large foods such as roasts or turkeys. Generally,
they are turned over once halfway through heating.

Rearrange small items such as chicken pieces,
shrimp or hamburger patties. Rearrange pieces from
the edge to the centre and pieces from the center to
the edge of the dish.

Standing Time

Most foods will continue to cook by conduction after
the microwave oven is turned off. In meat cookery,
the internal temperature will rise 5 °C if allowed to
stand, covered, for 10-20 minutes.

Casseroles and vegetables need a shorter amount of
standing time, but this standing time is necessary to
allow foods to complete cooking in the center without
overcooking on the edges.

Testing for Results

The same test for doneness used in conventional
cooking may be used for microwave cooking.

Cakes are done when a wooden stick comes out
clean and cake pulls away from side of the pan.

Chicken is done when juices are clear yellow and
drumstick moves freely.

Meat is done when fork tender or splits at fibres.

Fish is done when it flakes and is opaque.

Converting Favorite Recipes

Select recipes that convert easily to microwave
cooking such as casseroles, stews, baked chicken,
fish and vegetable dishes. The results from foods
such as cooked soufflles or two-crust pies would be
less than satisfactory. Never attempt to deep fat fry in
your microwave oven. A basic rule, when converting
conventional recipes to microwave recipes, is to cut
the suggested cooking time to a quarter. Also, find a
similar microwave recipe and adapt that time and
power setting. Season meats with herbs and spices
(and half the salt) before cooking; the rest of the salt
after cocking.

Stews are not browned before cooking. Omit any oil
or fat that would be used for browning. Cut stew meat
into 2.5 cm pieces. Cut carrots, potatoes and other
firm vegetables into small pieces. Carrots should be
thinly sliced and potatoes cut into dice.

Cover with glass lid and cook at High (1000 W) to
bring liquid to a boil and cook at Warm (100 W) until
tender. Stir occasionally. Note: A small plate placed
on top of the meat and vegetables will help stop the
meat overcooking.

Casseroles microwave cook well. Cut foods into
uniform pieces. Condensed soup makes a good base
for casseroles.

Select a dish that is large enough to allow for stirring.
Cooking covered with a glass lid or cling film reduces
cooking time. Stir occasionally during cooking. To
keep crumb topping crisp sprinkle on before stand
time.

Heating Frozen Foods

Most frozen convenience foods have microwave
heating directions on the back of the package. Refer
to these directions for recommended power levels,
heating times and general instructions.

General Directions for Heating Frozen
Convenience Foods

Pierce pouch vegetables or entrees with a fork or
knife. Place pouch in a dish before heating.

Frozen foods in metallic containers deeper than
2 cm such as lasagna or baked stuffed potatoes,
must be removed from the foil container and placed
in an appropriately sized microwave-safe container.
Heat covered with a lid or plastic wrap.

NOTE: If food is difficult to be removed from
container, rinse the bottom of the container with hot
water.

To heat frozen dinner in foil containers, remove
dinner from box, if there is a foil cover, remove it.
Some foods, such as bread, French fries or batter
type desserts such as brownies, do not microwave
well. Remove these types of food from tray. Cover
tray except desserts with plastic wrap. Heat
according to manufacturers’ directions.
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DEFROST DEFROST

Preparing Foods for Freezing To use, select Defrost (160 W) and programme the
The finished quality of the prepared food will depend defrosting time. Follow defrosting times and
on the original quality before freezing, the care the directions given in this section and page 30.

food receives during freezing, and the techniques and

times used for defrosting. Select fresh, good quality Techniques for Defrosting

food and freeze as soon as possible after purchasing. 1) Foods should be frozen in moisture and vapor
Heavy-duty plastic wraps and bags, and freezer wrap proof wrapping materials. Small items such as
are suitable for use in the freezer. Meats may also be chops, hamburger patties, fish fillets, poultry
frozen in their store packaging for short periods of pieces etc. should be frozen in 1 or 2 pieces
time. layers.

Notes: If aluminium foil is used for wrapping, all
pieces of foil must be removed before defrosting
prevent arcing.

When WRAPPING FOR FREEZING, arrange meat,
poultry, fish and seafood in thin uniform layers.
Package minced meat in 2.5-5 cm thick rectangular,
square or round shapes.

2) Remove original wrapper. Set meat on a
microwave roasting rack placed in a dish. Select
Defrost (160 W) and heat for the time
recommended in the chart on page 30.

3) Turn over meat or poultry two or three times
during defrost.

4) Halfway through the defrost cycle, break apart
ground beef, shrimp, scallops or crab meat.

Remove giblets from fresh whole poultry. (The giblets Separate chops or poultry pieces and remove

may be frozen separately, if desired.) Clean and dry meat that is defrosted.

poultry. Tie legs and wings with string.

5) Large roast, or whole poultry may still be icy in
Remove all air before sealing plastic bags. LABEL center. Allow to stand.
package with type and cut of meat, date and weight.

FREEZE foods in a freezer which is maintained at -
18 °C or lower. Defrosting time given in the charts on
page 30 are for thoroughly frozen foods. (i.e. foods
should be frozen at least 24 hours before defrosting)
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Defrosting Chart

The times given below are a guideline only. Always check the progress of the food by opening the oven
door and then re-starting. For larger quantities adjust times accordingly. Food should not be covered

during defrosting.

Food Weight/Quantity | Time & Mode Method
Beef/Lamb/Joint (1) (3) 450 g (1 1b) 160 W 9-11 min. standing 30 min.
Steaks (1) (3) 2 pcs 250 g 160 4 min. 90 sec. -5 standing 3 min.
Minced beef (1) (3) 450 g (1 1b) 160 W 9-10 min. standing 5 min.
Stewing steak (1) (3) 450 g (1 1b) 160 W 9-11 min. standing 10 min.
Whole chicken (1) (3) 450 g (1 1b) 160 W 8-10 min. standing 10 min.
Chicken portions (1) (3) 450 g (1 1b) 160 W 9-11 min. standing 5 min.
Whole Fish (1) (3) 450 g (1 1b) 160 W 9-11 min. standing 5 min.
Fish Fillets (2) (3) 450 g (1 1b) 160 W 8-10 min. standing 5 min.
Prawns (2) (3) 450 g (1 Ib) 160 W 7-9 min. standing 5 min.
Fruits, Soft (1) 250 g 160 W 5-6 min. standing 2 min.
Margarine (3) 250 g 160 W 1-2 min. standing 2 min.
Cheese (3) 450 g (1 1b) 160 W 5-6 min. standing 2 min.
Plated Meals

Homemade Adult Size 350 g 160 W 7-8 min. standing 3-5 min.
(2)

Cooked Fruit (2) 540 g 160 W 7-8 min. standing 3-5 min.
Cooked Meat (2) 520 g 160 W 9-11 min. standing 3-5 min.
Quiche (3) 1pc65g 160 W 4-5 min. standing 2 min.
Casseroles (1) 750 g 1000 W 6-7 min. standing 3-5 min.
Bread rolls (1) 1pc85¢g 1000 W 20-30 sec. standing 5 min.

Brioche large (1) (3) (4)

1pc400g

Combination 2; 3 min. 30

standing 5 min.

sec.
Croissants (1) (4) 2 pcs 100 g Comblngtlon 2; 1 min-1 Add 1 m|n_Gr|II 3 for
min 30 sec. more crispness
160 W 5 min. - 5 min. 30 | Stand time 20 min. in
Pastry puff (1) (3) Troll 375 ¢ sec. refrigerator
Pastry shortcrust (1) (3) 170ll 500 ¢ 160 W 7-8 min. Stand time 20 min. in
refrigerator
Pizza dough (1) (3) 1 ball 240 g 100 W 4 min. 305651 standing 10 min.
Combination 2; 1 min-1 .
Doughnuts (1) (4) 2pcs 100 g min 30 sec. Stand 3 min. in oven
Waffles (1) (4) 2pcs40g Combln_atlon 2; 1 min-1 Add 1 m|n_Gr|II 3 for
min 30 sec. more crispness
Fruit tarte (3) 470 g 160 W 6-7 min. standing 5 min.

1000 W: High, 800 W: Med-High, 600 W: Medium, 440 W: Med-Low, 300 W: Low, 160 W: Defrost, 100 W: Warm
(1) Turn or stir at half time.

(2) Separate and turn several times.
(3) Remove packaging and place on a heat resistant plate.
(

4) Place on wire rack, if required in a heatproof dish.
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Reheating Chart

The times given in the charts below are a guideline only, and will vary depending on starting temperature,
dish size etc.

Food Weight/Quantity| Time & Mode Method
Drinks-Coffee-Milk
Coffee 1 mug 250 ml 1000 W 1 min 30 sec.
Coffee 2 mugs 500 ml 1000 W2 nr?i':' 30 sec.-3 Stir before, and after
— reheating.
Milk 1 mug 250 ml 1000 1 7in 20 sec.-1
Breads
1000 W 10-20 sec. or Grill
2pcs 200 g ) . .
Croissants 3, 3 min.-3 min. 30 sec. Place on microwave safe
4 pcs 400 g 1000 W 30-40 sec. or Grill | plate on glass tray. Do
3; 4 min. not cover. If using GRILL
1 1000 W 10-20 sec. or Grill | mode, use wire rack or
ol pc 3: 3 min.-3 min. 30 sec. | heatproof plate. Turn at
olls i
4 oos 1000 W 30-40 sec. or Gil half time.
P 3; 4-5 min.
Naan Bread 225¢g 1000 W 30-40 sec. Do not cover. Turn at half
Pitta Bread 2 pcs 1000 W 20-30 sec. time.
Plated meals-Homemade
300 g 1000 W 2 min.
Vegetables (cooked) 1000 W 5 min-5 min. 30
700¢g sec.
Potato puree 500 g 1000 W 3-4 min. Cover. Stir at half time.
Rice, quinoa, couscous 300 g 1000 W 2 rsnég.-Z min. 20
Babyfood 120 g 600 W 30-40 sec.
Canned Food
Baked Beans 225 g 1000 W 1 milrr: 30 sec.-2
- Place in a microwave
Spaghetti in tomato .
s:ucge 200 g 1000 W 1 min 30 sec. | safe bowl on glass tray.
- Cover. Stir halfway.
Cream of tomato soup 400 g 1000 W 2 min. 30 sec.
Chicken soup 425 ¢g 1000 W 3 min. 30 sec.
Pastry Products
. 1000 W 2-3 min. or Place on microwave safe
Quiche 400¢ Combination 2; 4-6 min. plate on glass tray. Do
1000 W 1-1 min 30 not cover. If using
Samosas/spring rolls 4pcs240 g Combi -t' mlg. 5 63eg. O | COMBINATION mode,
ombination 2; 5-6 min. use heatproof plate.
Purchased Convenience Foods
. . 1000 W 5-6 min. or
Cottage pie (chilled) 450 g Combination 2; 12-15 min. | Place on microwave safe
P plate on glass tray. Do
Lasagne (chilled) 400 g 10.00 W / 8 min- or not cover. If using
Combination 2; 10-12 min
1000 W 3.4 ! . "~ COMBINATION mode,
B -4 min. then
Shepherd's pie (Frozen) 450¢ Combination 2: 22.25 min. | S "'eatProof plate.

1000 W: High, 800 W: Med-High, 600 W: Medium, 440 W: Med-Low, 300 W: Low, 160 W: Defrost, 100 W: Warm
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Food Weight/Quantity| Time & Mode Method

Beans & Pulses-should be pre-soaked (except lentils)
1000 W 8 min. then 440 W

Chick peas 225¢g

35-45 min. Use 600 ml (1 pt) boiling
Lentils 225¢g 440 W 35-40 min. water in a large bowl.
Red kidney beans 225 ¢ 1000 \\//VV ;%_Tgnr;::‘en 440 Cover. Stir halfway.
Fresh vegetable, slice, chop into even sized pieces.
Asparagus 200 g 1000 W 4-5 min. Add 30 ml (2 tbsp) of
Broccoli 250¢g 1000 W 3-4 min. water, cover. Stir
Potatoes 250 g 1000 W 4-5 min. halfway.

Lamb/Beef-from raw-Caution: Hot Fat! Remove dish with care.

Place on wire rack with
heatproof plate
underneath. Turn
halfway.

Place on upturned saucer
in microwave safe dish or
rack on glass tray. Cover
and turn joint over halfway.
Drain off fat during cooking.
Uncover when using

Chops 450 g (1 Ib) Combination 2; 10 min.

600 W 10-13 min. then

Joint 450 g(11b) Combination 3; 6-10 min.

COMBINATION mode.
Pasta-Place in a large 3 litre (6 pints) microwave safe casserole
Macaroni 225 ¢ 1000 W 13-15 min. Use 1 litre (1% pints)
. . . . boiling water. Cover. Stir
Spaghetti, Tagliatellie 225¢ 1000 W 11-12 min. halfway.

Pizza-Fresh chilled- N.B. Remove all packaging. Pizza will have a soft base.
1000 W 2-3 min. or Place on heatproof plate

Thin & Crispy 300¢g Combination 2; 10-12 min. on glass tray. Do not
cover.
D P 400 1000 W 4-6 min. or If using COMBINATION
eep Fan g Combination 2; 10-12 min. | mode, please use wire
rack.
Potato Products Part Cooked-Frozen
Croquettes 300 g Combination 2; 12-13 min. | Place on wire rack on
Waffles 2pcs 120 g Grill 3; 16-17 min. glass tray. Turn halfway.
Sausages-from raw-Caution: Hot Fat! Remove dish with care.
. 1000 W 2-3 min. or Place on microwave safe
Thick 4pcs240 g Combination 2; 8-10 min. plate on glass tray.

Cover. If using

. 1000 W 1 min 30 sec-2 | GOMBINATION/GRILL
Thin 4pcs120g min. 30 sec. or Grill 3; mode. use wire rack. Do

16-17 min. not cover. Turn halfway.

1000 W: High, 800 W: Med-High, 600 W: Medium, 440 W: Med-Low, 300 W: Low, 160 W: Defrost, 100 W: Warm

B Note

Always check that food is piping hot after reheating in the microwave. If unsure, return to oven.
Foods will still require a stand time, especially if they cannot be stirred. The denser the food the
longer the stand time.
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Recipes

NOTES:

The cooking power and time in the recipes are only for your reference.

- = CHICKEN WITH PINEAPPLE

600 g
1 tbsp.
2 tbsp.
5¢g

A: 1 tsp.
10¢g

2 tbsp.

2 tbsp.

2 tbsp.
B: 200 g

5¢g

¥ tbsp.

Ingredients:

chicken pieces

corn flour
water
spring onions for
garnishing (finely
sliced)

ground pepper
young ginger (finely
chopped)

tomato sauce
oyster sauce

fish sauce
pineapple (Y2 cm
thick dges)

fresh chilli
(deseeded and
finely sliced)

salt

mixture

600 g

Marinade:

Y2 tbsp.
Y2 tbsp.
A: 2 tbsp.

1 tbsp.
1 tbsp.
a tbsp.

chicken portions,
cut into pieces

cooking oll
honey

oyster mushroom
sauce

honey
cooking oll

dark mushroom
sauce
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Method:

1. Marinate chicken pieces with
combined ingredients Ain a
casserole for 1 hour.

2. Add in ingredients B.

3. Cover and cook on power
Med-High (800 W) for 13-15
minutes.

4. Stirin cornflour mixture towards
last 5 minutes of cooking time.

5. Serve hot with rice.

Makes: 4-6 servings

CRISPY ROAST CHICKEN

Method:

1. Clean and wash chicken, prick
meat with a fork and pat dry with
kitchen paper.

2. Marinate chicken with A
overnight or at least %2 hour in
the fridge.

3. Place marinated chicken on wire

rack with a microwave safe plate
underneath.

4. Baste chicken with oil before
roasting.

5. Cook on Combination 3 for
14-15 minutes, turn over halfway
through cooking.

6. Baste chicken with honey at the
last 5-10 minutes of cooking
process.

7. Cut roasted chicken into serving
pieces and arrange on an
attractive platter. Serve hot.

Makes: 4-6 servings




Reci pes (continued)

STEAM PRAWNS

Ingredients: Method:
300 g big prawns with 1. Trim prawn whiskers and
shell skewer prawns from tail to head

2. Arrange sliced tomato and
prawns in a circle on a dinner
plate. Combine ingredients A
and pour over prawns.

3. Cover with plastic wrap and
cook on power Med-High (800
W) for 5-6 minutes.

4. Serve hot.

A:Yscup  water
Ya tsp. salt
Ya tsp. sugar
10¢g ginger(shredded)
1 tsp. lemon juice

Makes: 4-6 servings

FISH MASALA

Ingredients: Method:
1 black pomfret (350 g | 1. Combine ingredients A and fry in
cut into 4 pcs) a casserole on power High
s cup yoghurt (1000 W), uncovered for 2-3
s cup water minutes.
Ya tsp. salt 2. Stirin ingredients B and further
A:1tbsp. ghee fragrant on power High (1000
10¢g coriander leaves 3 X\g)dfqr ?"Lm'nu:]esr't t d
(cut into 4 cm - A in fish, yoghurt, water an
salt.
10 Iei:gfaﬁs()shredded) 4. Cover and cook on power
5 g g. ger o Medium (600 W) for 7-8
g ig onion (sliced) minutes. Turn the fish halfway
Sg curry leaves through cooking.
1cm cinnamon stick 5. Serve hot with rice.
2 cloves

B: (to be blended with % cup oil) | Makes: 4-6 servings
1tbsp.  cumin seed
20g dried chilli (soaked)
10¢g garlic
50¢g small onion
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Recipes

(continued)

FRIED RICE

Ingredients:

400 g
150 g

2 tbsp.
2 tbsp.
A:150 g

50¢g

1tsp

2 tsp.
B:10g

20¢g

3 tbsp.

cooked rice

mix vegetables
thin soya sauce
sesame oil
small prawns
(shelled and
deveined)

crab meat

thin soya sauce
sugar

garlic (chopped)
shallot (chopped)
oil

FRUIT JAM

Ingredients:

200 g

100 g
2 tsp.

fruit (such as
strawberry, apple,
grape, kiwi berry.
etc.)

castor sugar
lemon juice
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Method:

1.
2.

5.

Combine ingredients A and
leave aside.

Fry combined ingredients B in
22 cm casserole on power High
(1000 W), uncovered for 1
minute 30 seconds to 2 minutes.
Stir in seasoned ingredients A
and further cook on power
Medium (600 W), uncovered for
2-3 minutes.

Add in remaining ingredients
and cook on power High (1000
W), uncovered for 9-10 minutes.
Stir every 3 minutes.

No standing time.

Makes: 3-4 servings

Method:

1.

Peel and cut fruits into bite-size
(1-2 cm) pieces and place in
2-litre casserole dish. Add castor
sugar and lemon juice. Mix well.
Cook on power Medium (600 W)
for 13-14 minutes. Stir every

3 minutes. After cooking, stir
and cool.

NOTE: You cannot cook orange

jam. Preserve in the fridge.
You can adjust the level of
the sugar content if you like.
Less sugar makes
preservation term shorter.

NOTE: Dowble ingredients for

2 cups fruits jam.

Makes: approximately 1 cup
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