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After plugging in, “B888” will appears in the display window, then you can start to operate.

To Set / Cancel Child

Feature How to Operate

10
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e, OB =
Hen gio/Ddng hd phut Hen gio/Ddng ho

(r= page 10) 0

giay
Press twice. Set Time of day. Press once.

To Set: To Cancel:

Defrost by Micro Power
and Time Setting
(v page 1)

Vi séng

Select power.

—> "
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Set the cooking time.

Khéi dong Dwrng/Cai dat lai
(r= page 10)
Press 3 times. Press 3 times.
10
hat
To Cook / Reheat / ’

02
Khéi dong

Press.

To Use Turbo Defrost
Pad

(v page 12)
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Ra dong |:‘l>

Press.

Select the weight
of food.

% P
00 or rong 150
Ra dong A Tonglvong W Khéi dong

Press.

To Cook using Quick 30
Pad
(v page 13)

Chon n}1ani1 30

Press to set the
desired cooking time.

To Use the Add Time
Function
(v page 13)

)
Thém thoi gian

After cooking,
press this pad.
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1
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Add Time by pressing
the Time pads.

80
Khé&i dong

Press.

To Cook using
Auto Cook Pads

(r= page 16)

eg:
803
¢> ¢>

Press to select the
desired menu number.

Set the weight.

Press.
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Feature How to Operate
10
phut
To Use as a g >
Kitchen Timer Hen gio/Béng hd phut Khai déng
10
(== page 19) idy
Press. Set the kitchen time. Press.
10
To Set Set the desired g 1 203
Standing Time cooking program. Hen gio/Déng hd phut Khéi dong
giay
Press. Set the standing time. Press.
10
phut
To Set g 1 Set the desired 202
Delay Start Hen gio/Déng hd phut Cooking program. Khai dong
(r= page 19) 10
giay

Press.

Set the delay time.

Press.
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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 door fits squarely and securely and opens
and closes smoothly.

2. The door hinges are in good condition.

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

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

9. Do not place sealed containers in the microwave
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. 1t 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.

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

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

(d) 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. 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.

SOVeNO

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.
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WARNING

(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
by the manufacturer.

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

(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
microwave energy.

(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
improper use.

(h) Care should be taken not to displace the glass tray when removing containers from the
appliance.

General Use 10. Do not cook food directly on glass tray unless
indicated in recipes. (Food should be placed in a
suitable cooking utensil.)

. 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.

1. In order to maintain high quality, do not operate
the oven when empty. The microwave energy 11
will reflect continuously throughout the oven if
no food 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/Reset Pad

a'?d leave door closed order to stifle any flames. 12.If glass tray is hot, allow to cool before cleaning
Disconnect the power cord, or shut off power at or placing in water
the fuse or circuit breaker panel. 13. During cooking, some steam will condense inside

3. If smoke is observed, switch off or unplug the

appliance and keep the door closed in order to and/or on the oven door. This is normal and safe.

Steam will disappear after the oven is cool down.

stifle any flames. o . 14. Metallic containers for food and beverages are
4. The microwave oven is intended for heating food not allowed during microwave cooking
and beverages. Drying of food or clothing and 15. Only use utensils that are suitable for use in

heating of warming pads, slippers, sponges,
damp cloth and similar may lead to risk of injury,
ignition or fire.

5. Do not use recycled paper products, as they may
contain impurities which may cause sparks and/or
fires when used.

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

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

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

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

microwave ovens.
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Placement of Oven

This oven is intended for Counter-top use only. It is

not intended for built-in use or use inside a cupboard.

1. The oven must be placed on a flat, stable surface.
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.

2. This oven was manufactured for household use only.

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.

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

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 result in a
sudden boil over the hot liquid. To prevent this
possibility the following steps should be taken.
(a) Avoid using straight-sided containers with
narrow necks.

(b) Do not overheat.

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

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

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

Sl

10.

11.
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DO NOT USE A CONVENTIONAL MEAT
THERMOMETER IN THE MICROWAVE OVEN.
To check the degree of cooking of roasts and
poultry use a MICROWAVE THERMOMETER.
Alternatively, a conventional meat thermometer
may be used after the food is removed from the
oven. If undercooked, return meat or poultry to

the oven and cook for a few more minutes at the
recommended power level. It is important to ensure
that meat and poultry are thoroughly cooked.
COOKING TIMES given in the cookbook are
APPROXIMATE. Factors that may affect cooking
time are preferred degree of moisture content,
starting temperature, altitude, volume, size, shape of
food and utensils used. As you become familiar with
the oven, you will be able to adjust for these factors.
It is better to UNDERCOOK RATHER THAN
OVERCOOK foods. If food is undercooked, it
can always be returned to the oven for further
cooking. If food is overcooked, nothing can be
done. Always start with minimum cooking times
recommended.

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.

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

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.
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® Oven Window
@ Door Safety Lock System
® Door Release Pad

Push to open the door. Opening the door during

cooking will stop the cooking process without

cancelling the program. Cook resumes as soon
as the door is closed and Start Pad is pressed. It

is quite safe to open the door at any time during a

cooking program and there is no risk of Microwave

exposure.
® Control Panel
® Glass Tray

a. DO NOT operate the oven without the Roller
Ring and Glass Tray in place.

b. Only use the Glass Tray specifically designed for
this oven. Do not substitute any other Glass Tray.

c. If the Glass Tray is hot, allow to cool before
cleaning or placing in water.

d. DO NOT cook directly on the Glass Tray.
Always place food on a microwave-safe dish, or
on a rack set in a microwave-safe dish.

e. Always place the container on the center of
glass tray when cooking.

f. If food or utensil on the Glass Tray touches
oven walls, causing the tray to stop moving,
the tray will automatically rotate in the opposite
direction. This is normal.

g. Glass Tray can rotate in either direction.

Note

® Roller Ring
a. Roller Ring should be cleaned regularly to avoid
excessive noise.
b. Roller Ring and Glass Tray should be used at
the same time.
@ Identification Plate
Oven Air Vent
® Waveguide Cover (do not remove)
Power Supply Cord
@ Power Supply Plug
® Menu Label
® Oven light
Oven light will turn on during cooking and also
when door is opened.
Warning Label

1. The above illustration is for reference only.

2. The glass tray is the only accessory 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 11)

Turbo Defrost pad (page 12)

Auto Cook pads (page 14-18)

Weight pads

Set desired weight by pressing the A / ¥ pads.
Add Time pad (page 13)

Time pads

Quick 30 pad (page 13)

Timer/Clock pad (page 10, 19)

Stop/Reset pad:

Before cooking: One tap clears all your
instructions.

During cooking: One tap temporarily stops the
cooking process. Another tap cancels all your
instructions and colon or time of day appears in the
display window.

Start pad

After cooking program setting, one tap allows
oven to begin functioning. If door is opened or
Stop/Reset Pad is pressed once during oven
operation, Start Pad must be pressed again to
restart oven.

Note

If an operation is set and Start Pad is

not pressed, after 6 minutes, the oven
will automatically cancel the operation.
The display will revert back to clock or
colon mode.

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
program, the oven will beep 5 times.




Cookware and Utensil Chart

Microwave
Aluminium foil for shielding
Ceramic Plate yes
Browning Dish yes
Brown paper bags no
Dinnerware es
oven/microwave safe y
non-oven/microwave safe no
Disposable .
. yes
paperboard containers
Glassware
. yes
oven glassware & ceramic
non-heat resistant no
Metal cookware no
Metal twist-ties no
Oven cooking bag yes
Paper towels and napkins yes
Plastic defrosting rack yes
Plastic dishes
) yes
microwave safe
non microwave safe no
Microwave safe plastic wrap yes
Straw, wicker, wood yes
Thermometers es
microwave safe y
conventional no
Waxed paper yes
Silicon bakeware yes*

* Check manufacturers’ recommendation, must withstand heat or follow the recipe instructions.
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You can use the oven without setting the clock.

10
phut

Hen gi¢/Ddng hd : : Hen gio/Bdng hd

1
phut

10
giay
1. Press twice. 2. Set the time by pressing the 3. Press once.
Colon will blink in the Time pads. Colon stops blinking;
display window. Time appears in the display time of day is entered
window; colon is blinking. and locked in the display
window.

Time counts up in minutes.

Note

1. To reset time of day, repeat steps 1-3.

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.

4. Oven will not operate while colon is blinking.

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 colon or time of day is displayed.

To set: To cancel:
30
Khéi dong Durng/Cai dat lai
Press Start three times. Press Stop/Reset three times.
Colon or time of day will Colon or time of day will reappear
disappear. Actual time will not in the display window.
be lost.

¢ E ” appears in the

display window.

To set or cancel child safety lock, Start Pad or Stop/Reset Pad must be pressed 3 times within 10 seconds.

- Eng-10 -
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1. Press to select 2. Set cooking time. 3. Press Start.
micro power level. Select cooking time by pressing the Time pads. The time in the
(see chart below) (1000 W: up to 30 minutes display window will
Other Powers: up to 99 minutes and count down.

50 seconds)

Press Power Level Example of Use
once 1000 W (HIGH) Boil water. Reheat. Cook vegetables, rice, pasta and noodles.
twice 800 W (MED-HIGH) Cook poultry, meat, cakes, desserts. Heat milk.
3 times 600 W (MEDIUM) Cook beef, lamb, eggs, fish and seafood. Melt butter.
4 times 440 W (MED-LOW) Simmer soups, stews and casseroles (less tender cuts).
5 times 300 W (DEFROST) Thaw foods.
6 times 100 W (LOW) Keep cooked foods warm, simmer slowly.
Note

1.

It is possible to programme no more than 3 stages cooking as one cooking set. For 2 or 3
stages cooking, repeat steps 1 and 2 above before pressing Start Pad. When operating,
two beeps will be heard between each stage. (Please refer to page 20 for details).

. You can increase the cooking time during cooking if required. Time can be increased in

1 minute increments, up to 10 minutes. Press 'Add Time' pad once, then press '1 min' pad
to a maximum of 10 minutes. After selecting 'Add Time' function, time should be added
within a 5 second period. Cooking time can not be decreased during cooking.

page 19.

. Do not use metal containers on microwave mode.
. Stand time can be programmed after micro power and time setting. Refer to using the timer

- Eng-11 -
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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 3 kg.

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

: Kh&i dong

1. Press once. 2. Select the weight of food by 3. Press Start.
(default weight is 0.1 kg) pressing Turbo Defrost pad or Defrosting time
A/ V pads. appears in the display
window and begins to
count down.

Tips for Turbo defrost

Meat, which is with bones. For example, if the meat with bones has the same weight as the pure meat, the
meat in the former one is lighter than the latter one. So, subtract 0.5 kg for 2 kg meat with bones is better for
defrosting and 0.25 kg for meat with bones which is less than 2 kg.

Two buzz beeps
Turn over the meat, chicken, fish and shellfish. Separate the stewed meat, chicken pieces and meat loaf. Apart
the meat loaf from the hamburger. Shield the edge of chicken wings, roast, fat or bones.

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 Shield the front part of Shield the head and tail Remove the package of
the raw meat and place the chicken drumsticks of the whole fish by using  the fish fillet and place it
it on the plate. by using aluminum foil. aluminum foil. on the plate.

- Eng-12 -
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This function allows you to quickly set cooking time in 30 second increments.

) "
Chon nhanh 30 Khéi dong

1. Press Quick 30 to set the desired 2. Press Start.
cooking time (up to 5 minutes). The cooking will start and the time
Each press is 30 seconds. in the display will count down.
Time appears in the display. Power At the end of cooking, five beeps
level is pre-set at 1000 W. will sound.
Note

1. This function is only available for Microwave. Select desired micro power level before
pressing Quick 30.
2. After setting the time by Quick 30, you cannot use the Time pads.

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

10
phat
@ ®
Thém thoi gian phut Khéi dong
10
giay
1. After cooking, press '‘Add 2. Add cooking time by pressing the 3. Press Start.
Time' pad. Time pads. Time will be added.
Maximum cooking time: The time in the display
Microwave: 1000 W up to 30 minutes; window will count down.
other powers up to 99 minutes and
50 seconds.
Note

1. This function is only available for Microwave and Timer function and it is not available for
Turbo Defrost and Auto Cook.

2. The Add Time function will not operate after 1 minute cooking.

3. The Add Time function can be used after the 3-stage cooking.

4. The power level is the same as the last stage.

- Eng-13 -
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& 30
Ham nong A Trongluong 'V Khéi dong

1. Select desired menu 2. Select the Weight of food by 3. Press Start.
number. pressing A / V¥ pads. The cooking time
Press to select the (see chart below) appears in the
desired pad until the display window and
desired menu number begins to count
appears in the display down.
window.

gr
Ham néng
Press
. Recommended containers
Menu No. Menu Category Weight or accessory
Microwave safe dish with lid or

1 Meals 200g | 400 g | 600 g | 800 g - - plastic wrap

2 Bread 50g | 100g | 150 g | 200 g - - Microwave safe dish

3 Sausages 50g | 100g | 150 g | 200 g - - Microwave safe dish

. Microwave safe dish with

4 Chinese Bun 70g [ 100g | 150 g | 200 g - - plastic wrap

1. Meals 4. Chinese Bun

Pre-cooked foods are reheated automatically by Itis suitable for reheating buns such as frozen

setting the weight of food. You need not select power creamy custard bun, etc., Place food on a microwave

level or reheating time. The foods should be at safe dish in a radial pattern, sprinkle with some
refrigerator temperature (5-7 °C). Use suitable size water. Put the food on a suitable size microwave safe
microwave safe dish, add 1-4 tbsp. water if desired, dish on glass tray, Cover with plastic wrap. Select
and cover with lid or plastic wrap. Select the program the program and weight then press Start. See the
and weight then press Start. Allow food standing 3-5 illustration below.

minutes before serving.

2. Bread

It is suitable for reheating bread at refrigerator Note: 35-40 g = one standard piece of bun.
temperature (5-7 °C). Put the bread on a suitable size

microwave safe dish. Cook without cover.

Note: 50 g = one standard slice of bread.

3. Sausages

It is suitable for reheating frozen sausages, put the food
on a microwave safe dish in a radial pattern, without
cover. Select the program and weight then press Start.
See the illustration below.

- Eng-14 -
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This feature allows you to reheat coffee/milk without setting micro power and time.

1. Put the beverage O 0
into the oven |:<> Db ubng |:<> A Trongluong W :<> Khéi dong

2. Press Beverage Pad 3. Select the Weight of 4. Press Start.
Press once to reheat beverage by pressing the Cooking time
coffee. Press twice to A/ Vv Pads appears in the
reheat milk. For example: To reheat Display Window

2 cups coffee press and begins to
Beverage Pad once, then count down.

press "A" Pad twice.

Press Menu Number Menu
Beverage (Press A/ V¥ Pad)
1 5-1 1 cup coffee
X
5-2 2 cups coffee
6-1 1 cup milk
2x -
6-2 2 cups milk
Note

1. Use a microwave safe cup.

2. Heated coffee/milk can erupt if not mixed with air. Do not heat coffee/milk in your
microwave oven without stirring before and halfway through heating.

3. Care must be exercised not to overheat coffee/milk when using the coffee/milk feature. It
is programmed to give proper result when heating 1 cup or 2 cups of coffee/milk, starting
from room temperature for coffee and refrigerator temperature for milk. Overheating will
cause an increased risk of scalding, or water eruption.

4. 1 cup of milk is 200 ml to 250 ml and 1 cup of coffee is 150 ml to 200 ml.
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. Select desired menu number. 2. Select the Weight of food 3. Press Start.
Press to select the desired pad by pressing A / ¥ pads. The cooking time
until the desired menu number (see chart below) appears in the
appears in the display window. display window and

begins to count
down.
Rau
Press
Menu No Menu Catedo Weight Recommended containers
’ gory g or accessories
7 Vegetables 120g | 180¢g | 250¢ | 370 g | - - | Casserole with lid or plastic wrap
8 Root Vegetables | 250¢ | 370g | 500¢g | 900¢g | - - | Casserole with lid or plastic wrap
9 Frozen Vegetables | 120 g | 180 ¢ | 250 g [ 370 g | - - | Casserole with lid or plastic wrap
Ca/Ga
Press -
. Recommended containers
Menu No. Menu Category Weight or accessories
10 Fish 100¢ | 200¢ | 300¢ | 400g| - ) Microwave Sa\t\?rgrlfh with plastic
1 Chicken 200 g | 300g | 400g [ 500g | - - | Casserole with lid or plastic wrap
Press
Menu No Menu Category Weight Recommended containers
) or accessories
12 Quick Soup 4-6 1-3 - - - - Casserole with lid
servs. | serv.
. 4-6 1-3 -
13 Double Boil servs. | serv. - - - - Casserole with lid
Nau com
Press -
. Recommended containers
Menu No. Menu Category Weight or accessories
14 Casserole Rice 100 g [ 200 ¢ | 300 g - - - Casserole with lid
15 Congee 100 g | 200 ¢ | 300 g - - - Casserole with lid
My &n lién
Press -
. Recommended containers
Menu No. Menu Category Weight or accessories
16 Instant Noodles |1 serv. |2 servs.| - | - | - | - Casserole with lid
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Lam mém bo
Press -

Menu No.| Menu Category Weight Recorgr:::eesigzziamers

17 Cream Cheese | 50g | 100g | 150 |200g | 250|300 | icrowave safe dishwith
& & & & & & plastic wrap

18 Chocolate 50g | 100g | 150 g | 200¢g | 250 ¢ | 300 g Microwave safe dish

Microwave safe dish with
19 Butter 50g | 100 g | 150 g | 200 g | 250 g | 300 g plastic wrap
20 Ice Cream 300¢g | 600¢g|900g |1200¢g| - - -
Note

1. When you select an Auto Cook program, the auto and cooking function 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 Cook Program, to allow

heat to continue conducting to the centre.

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 vegetable in a suitable
size microwave safe casserole. Add 1 tablespoon to
a cup of water if you prefer a softer cooked texture.
Butter, herbs etc. may be added before heating, but
do not add salt until end of cooking. Cover with lid or
plastic wrap. Select the program and weight then press
Start. Open the door to STIR WHEN TWO BEEPS
HEARD during cooking, press Start Pad to continue.

8. Root Vegetables

Suitable for cooking root vegetables such as

potatoes, sweet potatoes, pumpkin, onions, swede,
carrots, turnip and beetroot. All vegetables should be
trimmed or prepared and cut into even sized pieces.
Add 1 tablespoon to %4 cup of water to vegetables if
dehydrated or a softer cooked texture is desired. Place
into an appropriate size microwave safe casserole and
cover with plastic wrap or a fitted lid. If desired, bultter,
herbs etc. may be added but do not add salt until end
of cooking. Select the program and weight then press
Start. Open the door to STIR WHEN TWO BEEPS
HEARD during cooking, press Start Pad to continue.
At the completion of cooking, stir larger quantities of
vegetables. Let stand, covered, for 2 to 3 minutes.

9. Frozen Vegetables

Suitable for all types of frozen vegetables, like frozen
peas, sweet corn or mixed vegetables. Place prepared
vegetables into an appropriate size microwave safe
casserole. Cover with plastic wrap or lid. Select the
program and weight then press Start. Open the door
to STIR WHEN TWO BEEPS HEARD during cooking,
press Start Pad to continue.

10. Fish

It is suitable for cooking whole fish and fish fillets.
Put the prepared fish in a microwave safe dish. Add
sauce and water. Cover with plastic wrap. Select the
program and weight then press Start. After cooking
large portions of fish, allow the fish to stand 3 to

5 minutes before serving. (It may be necessary to
adjust the amount of water or sauce to your personal
preference.) Shield the eye and tail area of whole
fish with small amounts of aluminum foil to prevent
overcooking.

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

11. 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
into a microwave safe casserole. Add oil if you prefer
a softer cooked texture. Cover with lid or plastic wrap.
Select the program and weight then press Start. Open
the door to STIR WHEN TWO BEEPS HEARD during
cooking, press Start Pad to continue.
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12. Quick Soup

Suitable for cooking traditional soups such as
chicken soup, rib soup etc. Clean all raw ingredients
for later use. Place all ingredients and liquid in a
microwaveable and heat proof casserole. Allow at
least %2 depth of volume for evaporation to prevent
boiling over. Cook covered with a fitted lid. Place
the casserole at the center of turn table. Select the
program and weight, then Start. Open the door to
STIR WHEN TWO BEEPS HEARD during cooking,
press Start Pad to continue. Measure tap water and
ingredients as below chart for reference.

15. Congee

It is suitable for cooking congee/porridge. Place the
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. Select the program and weight
then press Start. Open the door to STIR WHEN TWO
BEEPS HEARD during cooking, press Start Pad to
continue. Stand 5-10 minutes covered after cooking.

. chicken/
serving vegetables | Tap water
meat
4-6 servs 500 g 400 g 1000 ml
1-3 servs 200 g 200 g 650 ml

13. Double Boil

It is suitable for cooking traditional soups; herbal
soup, bird nest 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 flavor 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. Select the program and weight
then press Start. Open the door to STIR WHEN TWO
BEEPS HEARD during cooking, press Start Pad to
continue, add salt at the end of cooking.

serving meat vegetables | Tap water
4-6 servs. 500 g 400 g 1000 ml
1-3 servs. 250 ¢ 200 g 700 ml

14. 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. Select the program and weight then press Start.
Open the door to STIR WHEN TWO BEEPS HEARD
during cooking, press Start Pad to continue. Stand 5
minutes covered after cooking.

S

Recommended | Recommended
Congee Water csglsl?r:‘o;e
100 g 750 ml 2.25L
200 g 1100 ml 3L
300 ¢ 1700 ml 4L

16. Instant Noodles

It is suitable for cooking instant noodles. Place the instant
noodles and seasonings in a suitable size microwave
safe casserole. Add recommended boiling tap water listed
below. Allow at least ¥ depth of volume for evaporation

to prevent boiling over. Cover with lid. Select the program
and weight then press Start. Open the door to STIR
WHEN TWO BEEPS HEARD during cooking, press
Start Pad to continue. Stand 1-2 minutes after cooking.

Serving Recommended boiling tap water
1 serv. 500 ml
2 servs. 800 ml

17. Cream Cheese

Remove wrapper, cut cheese into 3 cm cube, and place
in a microwave safe bowl/dish. Cover with plastic wrap.
Select the program and weight then press Start. If food
needs more time cooking or weight exceeds range, cook
using Defrost for melting.

18. Chocolate

Remove wrapper, separate chocolate into small pieces,
and place into a microwave safe dish. Cook without
cover. Select the program and weight then press Start.
After heating, stir until completely melted. If food needs
more time cooking or weight exceeds range, cook using
Defrost for melting.

Note: Chocolate holds its shape even when softened.

19. Butter

Remove wrapper, cut butter into 3 cm cube, and place

. Recommended into a microwave safe dish. Melt with plastic wrap.
Rice Recovrval?:rnded caslserole Select the program and weight then press Start. Stir
volume after cooking. If food needs more time cooking or
100 g 250 ml 225L weight exceeds range, cook using Defrost for melting.
200 g 400 ml 3L
300 o 600 m 4L 20. Ice Cream
Soften slightly without lid. Select the program and weight
then press Start. If food needs more time cooking or
weight exceeds range, cook using Defrost for melting.
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To Use as a Kitchen Timer

Press once. Select desired time by pressing Press Start.
the Time pads. Time will count down
(up to 99 minutes and 50 seconds) without oven operating.
10
phut
8 :> d> N
Hen gio/Ddng hd phut Khéi dong

10
giay

To Set Standing Time
Press once. Select desired time by pressing Press Start.
the Time pads. Cooking will start. After
(up to 99 minutes and 50 seconds) cooking, standing time will
count down without oven
10 operating.
phat
Set the desired g L '
cooking program. Hen gio/Bong ho phat Khéi dong
10
giay
To Set Delay Start
Press once. Select desired delay time by Press Start.
pressing the Time pads. Delayed time will count
(up to 99 minutes and 50 seconds) down. Then cooking will
start.
10
phut
g Set the desired 202
Hen gio/Déng hd phut cooking program. Khéi dong

10
giay

Note

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 Turbo Defrost and Auto
Cook. 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 in accurate results.

3. When using Standing Time or Delay Start, it's up to 2 Power stages.
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Example: Continually set [600 W] 3 minutes, [440 W] 2 minutes and [300 W] 2 minutes.

10 10
phut phut
S
Vi séng phut Vi séng phat

10
giay

10
giay

1. Press 3 times. 2. Set as 3 minutes 3. Press 4 times. 4. Set as 2 minutes
(See page 11 for by pressing the by pressing the
directions.) Time pads. Time pads.

10 @
phut
1
Khéi dong phut Vi
10
giay

a

7. Press. 6. Setas 2 minutes 5. Press 5 times.
The time will count by pressing the
down at the first stage Time pads.

in the display window.

Example to use

Cook 300 g fish fillets
1-stage 600 W 3'00"
2-stage 440 W 2'00"
3-stage 300 W 2'00"
Note

1. When operating, two beeps sound will be heard between each stage.
2. This feature is not available for Turbo Defrost and Auto Cook.
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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.

o¥
Co

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.

- Eng-21 -




—O—

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
donel!

Spacing
Individual foods, such as baked potatoes, cupcakes
and hors d’oeuvres, will heat more evenly if placed in
the oven equal distance i
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 Coge
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 1000 W to bring
liquid to a boil and cook at 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 metal 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. Place foil tray
in the center of the oven. Foil tray should not touch
oven walls or other metals. Leave at least 2-3 cm
space between foil tray and oven walls. Heat only 1
foil tray in the oven at a time.
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DEFROST ) DEFROST
Preparing Foods for Freezing To use, select 300 W and program the defrosting
The finished quality of the prepared food will depend time. Follow defrosting times and directions given in
on the original quality before freezing, the care the this section and page 25.

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 chops, hamburger patties, fish fillets, poultry

be frozen in their store packaging for short periods of pieces etc. should be frozen in 1 or 2 pieces
time. layers.

Notes: If aluminum 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. Set
300 W and heat for the time recommended in the
chart on page 25.

3) Turn over meat or poultry two or three times
during defrost. Shield edges and unevenly
shaped ends of roasts halfway through the defrost

) ) cycle.
Remove giblets from fresh'wholle poultry. (The giblets 4) Halfway through the defrost cycle, break apart
may be frozen separately, if desired.) Clean and dry ground beef, shrimp, scallops or crab meat.
poultry. Tie legs and wings with string. Separate chops or poultry pieces and remove

meat that is defrosted.

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

FREEZE foods in a freezer which is maintained at
-18 °C or lower. Defrosting time given in the charts on
page 25 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.

Beef/Lamb/Joint (1) (3) 450 g (1 1b) 300 W 6-8 mins standing 30 mins
Steaks (1) (3) 2pcs250 g 300 W 3-4 mins standing 3 mins
Minced beef (1) (3) 450 g (1 Ib) 300 W 6-7 mins standing 5 mins
Stewing steak (1) (3) 450 g (1 1b) 300 W 6-8 mins standing 10 mins
Whole chicken (1) (3) 450 g (1 1b) 300 W 5-7 mins standing 10 mins
Chicken portions (1) (3) 450 g (1 1b) 300 W 6-8 mins standing 5 mins
Whole Fish (1) (3) 450 g (1 Ib) 300 W 6-8 mins standing 5 mins
Fish Fillets (2) (3) 450 g (1 1b) 300 W 5-7 mins standing 5 mins
Prawns (2) (3) 450 g (1 1b) 300 W 4-6 mins standing 5 mins
Fruits, Soft (1) 250 ¢ 300 W 2-3 mins standing 2 mins
Margarine (3) 250 ¢ 300 W 1-2 mins standing 2 mins
Cheese (3) 450 g (1 1b) 300 W 2-4 mins standing 2 mins
ijletds'i\iza('zs)mmemade 350 g 300 W 5-6 mins standing 3-5 mins
Cooked Fruit (2) 540 g 300 W 4-5 mins standing 3-5 mins
Cooked Meat (2) 520 g 300 W 6-8 mins standing 3-5 mins
Quiche (3) 1pc65¢g 300 W 1-2 mins standing 2 mins
Casseroles (1) 750 g 300 W 6-7 mins standing 3-5 mins
Bread rolls (1) 1pc85¢g 300 W 20-30 secs standing 5 mins
pasity pt (1) 0 0w | Sime2imnain
Pastry shortcrust (1) (3) 1 roll 500 g 300 W 4-5 mins Sta”dr;'frrri‘gefgtg'”s in
Pizza dough (1) (3) 1 ball 240 ¢ 00 W2 mins standing 10 mins
Fruit tarte (3) 470 g 300 W 4-5 mins standing 5 mins
Cheese cake (3) 600 g 300 W 2-3 mins standing 5 mins
Fruit pie (3) 500 g 300 W 6-8 mins standing 5 mins
Meat pie (3) 300 g 300 W 4-6 mins standing 3 mins

(1) Turn or stir at half time.

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

Drinks-Coffee-Milk

Coffee 1 mug 235 ml 1000 W 1 min 20 secs
Coffee 2 mugs 470 ml 1000 W.2 mins 20 secs- Stir before, and after
2 mins 40 secs :
- reheating.
Milk 1 mug 235 ml 1000 W _1 min 20 secs-
1 min 30 secs
Breads- chilled
1 pc40 1000 W 10 secs
Croissants 5 P 80g 1000 W 20
pes ol g secs Place on microwave safe
Rolls 1pc (30g) 1000 W 20 secs plate on Glass Tray. Do
4 pcs (120 g) 1000 W 20-30 secs not cover. Turn at half
Naan Bread 225 ¢ 1000 W 30-40 secs time.
Pitta Bread 2 pcs (90 g) 1000 W 20-30 secs
Plated meals-Homemade
300 ¢ 1000 W 2 mins
Vegetables (cooked) 1000 W 5 min-
700 g :
5 mins 30 secs
Potato puree 500 g 1000 W 3-4 mins Cover. Stir at half time.
. . 1000 W 2 mins-
Rice, quinoa, couscous 300 g 2 mins 20 secs
Babyfood 120 g 600 W 30-40 secs
Canned Food
Baked Beans 225¢ 1000 W 12mi_n 30 secs-
min
- Place in a microwave
Spaghetti in tomato .
o 200 ¢ 1000 W 1 min 30 secs | safe bowl on Glass Tray.
- Cover. Stir halfway.
Cream of tomato soup 400 g 1000 W 2 mins 30 secs
Chicken soup 425 ¢ 1000 W 3 mins 30 secs
Pastry Products-frozen
Quiche 400 g 1000 W 3-3 min 30 secs | Place on microwave safe
late on Glass Tray. Do
Samosas/spring rolls 4pcs240 g 1000 W 2-2 min 30 secs P not cover. y
Purchased Convenience Foods
Cottage pie (chilled) 450 g 1000 W 5-6 mins Place on microwave safe
Lasagne (chilled) 400 g 1000 W 7-8 mins plate on Glass Tray. Do
Sausage rolls 250 g 600 W 3-5 mins not cover.
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Cooking Chart

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

Chick peas 225 ¢

440 W 35-40 mins Use 1000 ml (1 pt)
Lentils 225 ¢ 440 W 15-20 mins boiling water in a large
i bowl. Cover. Stir halfway.
Red kidney beans 225¢ 1000 W15 mins then

440 W 35-40 mins
Fruit-Peel, slice, chop into even sized pieces. Place in shallow microwave safe dish.

Apples, Rhubarb, stewed 450 g 1000 W 7-8 mins Add 30 ml (2 tbsp.) of
water. Only half fill dish.
Plums-stewed 450 g 1000 W 8-10 mins Cover. Stir halfway.

Lamb/Beef-from raw-Caution: Hot Fat! Remove dish with care.
800 W 4-5 mins then

Chops 450 g (1 1b) 600 W 3-4 mins Place on heatproof plate.
- Turn halfway.

Cultets 450 g (1 1b) 600 W 9-10 mins

Pasta-Place in a large 3 litre microwave safe bowl

Macaroni 225 ¢ 1000 W 13-15 mins Use 1 litre boiling water.

Spaghetti, Tagliatellie 225¢ 1000 W 11-12 mins Cover. Stir halfway.

Pizza-Fresh chilled- N.B. Remove all packaging. Pizza will have a soft base.

Thin & Crispy 300 g 1000 W 2-3 mins Place on heatproof plate

Deep Pan 400 ¢ 1000 W 4-6 mins on Glass Tray. Do not

Fish & Shellfish

Whole fish 350 g 600 W 7-8 mins ]

Sea scallops 450 g 600 W 8-10 mins Pl?rierrfgrh;?rtﬁgf?;;fh'

Green prawns 250 g 600 W 4-5 mins

Sausages-Cooked (frozen)-Caution: Hot Fat! Remove dish with care.

Thick 4pcs240 g 1000 W 2-3 mins Place on microwave safe

Thin 3 pcs 120 g 100(; Vn\:i :]Sngg ':gczecs- plate on gﬁf\; ;/I'-ray. Turn
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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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

Operating the oven empty for a short time will not damage the oven.

oven without any food in it.

However, we do not recommend this to be done.

PROBLEM
Oven will not turn on. —_—
Oven will not start
cooking. >
When the oven is turning
on, there is noise coming | —»
from Glass Tray.
The “ =© ” appears in the >
display window.
“H00”, “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 Pad was not pressed after
programming.

Press Start Pad.

Another program has already
been entered into the oven.

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

The program has not been
entered correctly.

Program again according to the
Operating Instructions.

Stop/Reset Pad has been
pressed accidentally.

Program 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 Pad 3 times.

Deactivate Lock by pressing Stop/
Reset 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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Care of your Microwave Oven

1. Turn the oven off and remove the power plug 6.
from the wall socket before cleaning, if possible.

2. Keep the oven cavity clean. When food splatters
or spilled liquids adhere to oven walls, wipe with 7.
a damp cloth. Mild detergent may be used if the
oven gets very dirty. The use of harsh detergent
or abrasives is not recommended.

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

4. Do not allow the Control Panel to become
wet. Clean with a soft, damp cloth. Do not use
detergents, abrasives or spray-on cleaners on the 8.
Control Panel. When cleaning the Control Panel, 9.
leave oven door open to prevent oven from

accidentally turning on. After cleaning press Stop/ 10.

Reset Pad to clear display window.

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

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 bottom surface of the oven with mild
detergent, water or window cleaner and dry.

The roller ring may be washed in mild sudsy water
or dish washer. Cooking vapors collect during
repeated use but in no way affect the bottom
surface or roller ring wheels. When removing the
roller ring from cavity floor for cleaning, be sure to
replace in the proper position.

A steam cleaner is not to be used for cleaning.
When it becomes necessary to replace the oven
light, please consult a dealer to have it replaced.
The oven should be cleaned regularly and any
food deposits removed.

Technical Specifications

Model name: NN-ST65JB
Power Supply: 220V 50 Hz
Power Consumption: |Microwave 46A 1000 W
Cooking Power: Microwave* 1000 W

Outside Dimensions (W x H x D):

525 mm x 310 mm x 388 mm

Oven Cavity Dimensions (W x H x D):

355 mm x 251 mm x 365 mm

Overall Cavity Volume: 32L
Glass Tray Diameter: @340 mm
Operating Frequency: 2450 MHz

Uncrated Weight:

Approx. 11.5 kg

* |EC Test Procedure
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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Sau khi cdm dién, “B383” sé xuat hién trén man hinh hién thi, sau d6 ban c6 thé van hanh san pham.

Pac diém

Lam thé nao dé Van hanh

Dé cai dat Pong hé

(r= trang 10)

10
phut

Hen gio/Ddng hd

Nhan hai lan.

10
giay

|:‘l> Hen gio/Ddng ho

Nh&n mét 1an.

Cai dat thoi gian trong ngay.

DPé Pat/Huy Khoa An
Toan Cho Tré Em

(r= trang 10)

Pé cai dat:

Khéi dong

Nhan 3 1an.

Dé huy:

Dirng/Cai dat lai

Nhan 3 1an.

Dé& Nau / Ham néng /
R& dong bang cach
Cai dat Cong suat nau
va Theoi gian
(e trang 11)

10
phat
ut

Vi séng

Chon céng suét.

= =

02
Khéi dong

Nhan.

1
ph
1

0
giay

Cai dat thoi gian néu.

Dé str dung phim
Ra déng nhanh

i 5 ®
Ra dong Ra dong hoac [EREEITER/ Khoi dong

(& trang 12) Nhan. Chon trong luong Nhéan.
thwec pham.
Dé nau bang phim Chon 2 ::>
nhanh 30 non nhanh [of hg
(e= trang 13)| Nhan dé cai dat Nhan.

th&i gian nau.

DPé néu bang chirc ning
Thém th&i gian
(v trang 13)

pht

1
ph
1

0
giay

10
at

)
Thém thoi gian

Sau khi ndu, hay
bam phim nay.

= =

80
Khé&i dong

Nhéan.

Thém Thoi gian bang cach
bam cac phim Th&i gian.

Pé nau bang phim
Tw déng nau

(v trang 16)

vi du:

. e

Nhén dé cai dat s6
thwe don mong muon.

A Tongluong W

Cai dat trong lwong.

>
Khé&i dong

Nhan.

- Vie-2 -

S




Pic diém

Pé dung lam déng hd
hen gi® trong bép

(v trang 19)

g

Hen gi®/Ddng ho

Nhén.

Dé dat
Thei gian cho

(v trang 19)

Cai dat chuong
trinh ndu mong
muon.

Nhén.

o
Khéi dong

Cai dét thoi gian ding. Nhén.

DPé Hen gi®»
khéi dong:

(r= trang 19)

10
phut

g 1
Hen gi®/Ddng ho |:‘l> |:l‘>

10
giay

Nhéan.

Cai dat thoi gian cho.

Cai dat chuong
trinh ndu mong
muon.

>
Khé&i dong
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POC KY VA LUU GIU BE SAU NAY THAM KHAO

Than trong khi str dung 16 vi séng
dé Lam néng Do an

Kiém tra Hong héc:

Chi dwoc str dung 16 vi séng khi da kiém tra kj va

dam bao tat c& cac yéu cau sau:

1. Ctra 16 day kin va chac chan, dong mé dé dang.

2. Ban lé clra & tinh trang tot.

3. Tam kim loai ctia phan vanh ctra khéng bi cong
hay bién dang. . .

4. Vanh ctra khong bi lap day do an va co dau hiéu
chay.

Théan trong:

BUrc xa tir 10 vi séng c6 thé tao ra nhirng tac hai néu

khéng thwe hién cac bién phap phong ngira sau:

1. Khong bao gi® can thiép hodc lam hong cac bo
phan khéa lién dong trén ctra 16.

2. Khéng bao gi¢ choc db vat, dac biét la vat kim
loai, qua vi lwdi hodc choc vao gitra clra 10 va 1o
khi I6 dang hoat dong.

3. Khéng dat xoong, hép kin hodc cac vat kim loai
trong 10. .

4. Khodng dé cac vat kim loai khac, nhw hép dwng do
&n nhanh béng thiéc cham vao thanh 10.

5. Thuo’ng xuyén lam sach khoang 10, cra va cac
vanh clra bang nwéc va chat ty rira nhe. Khéng
dwoc dung bét ky vat co rira thd rap ndo co thé
lam xay xat hoac mai mon bé mat quanh ctra.

6. Ludn st dung 10 vi séng véi cac khay va dung cu
n4u &n do nha san xuét khuyén cdo.

7. Khoéng dé 16 hoat dong ma khong co do chira
thwe phdm (vi du: db &n hodc nuwdc) trong
khoang 0, trtr khi nha san xuét cho phép.

8. V&inhirng 16 c6 clra ndm ngang, khéng dwoc dat
nhirng vat nang nhw vé hdp dd an trén clra khi
clra dang mo.

9. Khdng dat nhirng hop kin trong I6 vi séng. Binh
stra cla tré em dwoc day bang nap van hoac
num vu cao su dugce coi la hdp kin.

10. Thiét bi nay khong dung cho nhiing ngu’o’l (gdm
ca tré em) bj suy gidm vé thé chét, cadm giac,
thlpu nang tri tué, hodc thiéu kinh nghiém va hiéu
biét, trev khi dwgc ngudi ¢o trach nhiém dam béo
an toan cho ho giam sat hoac hwéng dan st
dung thiét bi.

11. Can giam sat tré nhé d& dam bao chuing khong
nghich thiét bj nay.

12. S& rat nguy hiém cho bét ctr ai khac ngoai ngudi co
tham quyén thuc hién bt ky dich vu hodc hoat déng
stra chira nao lién quan toi viéc thao 1op vé dung dé
chong chay né ddi v&i ndng lwong vi séng.

13. B& mat co thé hap thu nhiét khi dung.

Hwéng dan Néi dat

Lo vi song nay phai dwoc nbi dat. Trong trwdng hop
bi dodn mach dién, n0| d4t 1am gidm nguy co bj dién
giat bang cach cung cap mét day thoat cho dong
dién. Lo vi song nay dwoc trang bi phich cam noi dét.
Phich cdm phai duwoc cam vao 6 da I&p dat chinh
xac va duoc tiep dat.

CANH BAO—SU dung phich cdm néi dat khéng
ding co thé gay dién giat.

Hwéng dan Quan trong

CANH BAO—bPé gidm nguy co bi bong, dién giat,

héa hoan, thwong tich cho ngwoi hodc dw thira nang

lwong vi séng: B

1. BPoc moi hwéng dan str dung trwdc khi dung 16 vi
song.

2. Mot s6 san phdm nhuw trirng nguyén qua va cac
hép déng kin - (vi du: hit mét thay tinh day nép
va binh sira tré em c6 nam ti) c6 thé né va
khéng nén ham néng béng 16 vi séng.

3. St dung 16 vi séng nay chi véi nhirng cach st
dung da dwoc chi dinh trong ban huong dan nay

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

5. Khong van hanh 10 vi sdng nay, néu n6 khéng

hoat déng chinh xac, hoac néu né da bj héng

hoac roi. )

Khong dé& hodc st dung thiét bi nay ngoai troi.

Khéng nhing déy hodc phich cam vao nwéec.

Gilr day tranh xa bé mat nong. )

Khong dé& day vat ngang mép ban hodc bé bép.

0.Dé giam nguy co chay bén trong 16: )

(a) Khdéng nau do &an qua lau. Chua y can than den
16 vi séng néu dat gidy, nhwa hodc cac vat lieu
dé& chay khac trong 16 khi n4u.

(b) Thao day bugc ra trwwde khi dat tdi vao trong 10.

(c) Néu thyc phé'm trong 16 boc chay, gitr clra
16 dong kin, tat 16 vi song bang cong tac trén
twdng, hodc tat nguon dién & cau chi hoac
bang diéu khién ngét dién.

(d) Khéng dworc dé 16 vi séng ngoai tAm quan sat
khi ndu an hoac ham nong.

11. Khéng thao nép che phia ngoai ra khai lo.

12. Céc thiét bj khong dworc thiét ké dé van hanh
bé&ng bd hen gi& bén ngoai hodc hé thdng diéu
khién tr xa riéng biét. o

13.Néu khéng gitr 16 sach sé& co thé lam xubng cép
bé mat bén ngoai, gay anh hwéng dén tudi tho
cua thiét bi va c6 thé dan dén nhirng truong hop
nguy hiém.

SVYoeNe

Mach dién

Nén van hanh 16 vi song trén mét mach dién tach biét
vOi cac thiét bi khac. Bién ap st dung phai giong vo&i
dién ap da dwoc ghi ro trén 16. Néu khong, cau chi
trén bang dién co thé nd, va/hodc d6 an ndu cham
hon. Khdéng dwoc lap cau chi co tri s cao hon vao
bang dién.
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CANH BAO

(a) Nén lau vanh ctra 16 va cac vung quanh vanh clra bang gle am. Nén kiém tra cac hw hong & vanh
ctra 10 va cac vung quanh vanh clra cia san pham néu cac vung nay bi hong khong nén st dung
san pham cho dén khi da dwoc cac ky thuat vien cé chuyén mén clia nha san xuét stra chiva.

(b) Néu ctra 16 hodc vanh clra 16 bj hdng, chi van hanh I6 khi da dwoc nhan vién cé chuyén mon

(c) Sé rat nguy hiém cho bat ctr ai khac ngoai ngudi cé thdm quyén thic hién bat ky dich vu hodc
hoat dc“)ng slra chi¥a nao lién quan t&i viéc thao I&p vé dung dé chdng chay nd doi véi nang

(d) Néu day dién nguon cua thiét bi nay hong phai dwoc thay thé bdi nha san xuét, dai ly y quyén
ho&c nhirng ngudi cé chuyén mén dé tranh nguy hiém.
(e) Trwdec khi st dung, nguwoi dung nén kiém tra xem bat hay dia dwng c6 phai la loai phu hop dé st

() Khong duwoc chtra chat Iéng va céc loai thye pham khac trong hop kin khi ham néng b&i ching
c6 thé dé dang phat nd, ddng thoi ciing nén tranh 1am ban vang cac chét 1dng dang sbi.

(g) Chicho phep tré em st dung 10 vi séng sau khi da hu’o’ng dan c&n ké cho chung cach s dung
de chung c6 thé van hanh thiét bi mot cach an toan va hiéu dwoc cac nguy hai cé thé phat sinh

(h) Céan hét strc can than khéng lam dich chuyén khay thay tinh khi lay cac dung cu chira ra khai

stra chira.

lwgng vi song.

dung trong 16 vi song hay khong

néu st dung 16 khéng dung.

thiét b.
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St dung chung
1.

Dé duy tri chét lugng tét, khéng van hanh 16 khi

16 tréng. Néng lwong vi séng sé phan xa lién tuc

qua 16 néu khdng co dd &n hodc nwéc dé hap thu T
nang lvong. E)leu nay c6 thé dan t&i lam hw hai
16 vi séng bao gdm ca viéc tao hd quang trong
khoang 10.

Néu khoi van con, bAm phim Dirng/Cai dét lai
va dong cira |6 dé dap tat Itra. Rut day dién, hoac
ngat nguon dién & cau chi hoac bang dieu khién
ngat dién.

Néu van con khoi, tat hodc rat phich cdm va déng
ctra 16 dé dap tat Itva.

L& vi séng 1a aé lam nong thire @n va dd ubng.
Say thirc an hodc sy quan ao hoac lam nong
tAm chwom nong, dép &, miéng bot bién, vai dm
va nhirng dd vat twong tw c6 thé dan téi nguy co
bi thwong, danh Itra hodc chay. )

Khoéng st dung cac san pham gidy tai ché vi
chiing co thé chira tap chét tao ra tia Itra va/hodc
gay chay khi str dung. . .

Khoéng st dung bao hoac tui gidy dé néu an.
Khong dap hoac danh vao bang diéu khién. C6
thé gay hu hong bang didu khién.

C6 thé can den‘TAM DEM NOI do‘hcri,nc')ng tw
thwe pham truyén vao hop dwng do nau an va ti
hop dwng truyén xudng khay thay tinh. Khay thay
tinh c6 thé rat nong sau khi ly hop dung d6 ndu
an ra khai 10.

Khéng dé vat lieu dé chay bén canh, & phia trén,
hodc bén trong 16. D6 cé thé 14 nguy co gay hoa
hoan.

13

15.
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12.

14.

Khéng ndu thyc pham truc tiép béng khay thiy
tinh trir trwong hop dwoc néu trong cong thire
néu an. (Thuc pham can phai dwoc dat trong
dung cu nau an thich hop.)

. KHONG s dung 10 vi sdng dé lam nong hoa chét

hodc cac san phdm khéng phai thywc pham khac.
KHONG rira 16 vi séng voi bat clr san pham nao
dwoc ghi nhan cé chira hoa chat an mon. Viéc
lam néng hoa chét &n mon trong 16 vi séng co thé
gay ro ri blrc xa.

Néu khay thuy tinh néng, phai lam ngudi trwéc
khi rlra hodc cho vao nuéc.

.Trong qua trinh nau, sé co mét chut hoi nworc tich

tu & phia trong va/hoac trén ctra 6. Diéu nay la
binh thuwéng va an toan. Hoi nwéc sé bién mat
sau khi 10 ngudi di.

Khoéng dung do chtra bang kim loai dé dung thirc
&n va db uong khi ndu bang 16 vi sén

Chi dung loai bat hodc dia phu hop de dung trong
10 vi song.

S




re

-
Q@
>
(o))
c
<D
-

—O—

Vi tri dat 16 vi séng 6.
Lo duoc san xuét chi dé str dung trén mat ban bép.
Lo khong dugrc thiet ke dé tich hop hodc st dung
bén trong ta bép.
1. Phai dat 16 & noi béng phang va virng chac.
Khong dat trong thung. Dé 16 hoat dong tét, can
¢6 du lwgng khong khi lwu chuyén. Chira lai mét
khodng 15 cm phia trén |6, 10 cm phia sau va
5 cm hai bén. Néu mot bén cua 16 dat sat vao 7
twong, bén con lai hodc phia trén phai khéng bj
bit kin Khong dwoc bd di chan dé phia dwdi.

—Mat o Bp T — 0

(a) Khéng dwoc chan 16 théng gio. Néu 16 thong
gio bi chan trong Itc van hanh, 10 sé bi qua
nhiét. Néu 16 bi qua nhiét, thiét bj an toan nhiét
s& ngét 16. Lo s& khdng van hanh cho dén khi
nguo. . ,

(b) Khéng dat 16 gan be méat nong va 4m nhu bép 11
ga, bép dién hoac bon rgva bat, v.v.

(c) Khong van hanh 16 khi d6 am trong phong qué cao.

2. Lo dwoc san xuét chi dé str dung tai gia dinh.

Do an
1. Khoéng st dung lo dé& déng hop hodc lam nong lo
dong kin. Diéu nay sé tao ra ap suat va lam no lo.
Ngoai ra, 16 vi séng khong thé duy tri thuwc phdm
@ nhiét d6 dong hop thich hop. Thye pham dong
hoép khong dung cach cé thé hdng va gay nguy
hiém khi str dung.
Khéng ran ngap dau mé trong 16 vi song.
Khéng nén ham ndng trirng con nguyén vd va
trirng dé ludc con nguyen qua trong 10 vi séng vi
c6 thé gay nd, ngay ca khi 16 da ngung lam nong
4. Khoai tay, téo, long dé trirng, bi nguyen qué va
xtc xich la nhitng vi du ve thyc pham c6 bé mat
kin. Phai choc 16 cac loai dd an nay trwdc khi nau,
dé tranh gay nd. )
5. Khi lam néng chat I6ng, vi du nhw sup, nwéc sot
va dd uéng trong 16 vi séng, c6 thé xay ra hién
twong qua nhiét dé séi ma khong c6 dau hiéu sui
bong béng. Diéu nay co thé dan dén chat Iédng
nong s6i bat ngd. Dé tranh didu nay can lam theo

cac budéc sau: .

(a) Tranh st dung hép dwng cé mat bén thang va
cb hep.

(b) Khéng nau qua nhiét.

(c) Khuay chat I16ng trudc khi dat vao hop dwng trong
16 va khudy gitra chirng trong thoi gian nau.

(d) Sau khi lam nong, git trong [0 trong mot
khoang thoi gian ngan, khudy lai lan nira
trwée khi c&n than Iay ra khéi hop dung.

(e) Lam nong cac loai dd ubng bang 10 vi song cod
thé dan den phun trao cham, vi vay nén can
than khi cdm hop dwng.

Sl
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KHONG SU¥ DUNG NHIET KE THONG
THUONG TRONG LO Vi SONG. Diing NHIET
KE VI SONG dé klem tra nhiét d6 cua thit
nwéng va thit gia cAm. Hodc s dung nhiét ké
thong thuong khi d6 an da duoc lay ra khoi 16.
Néu chwa nau chin, dua thit hodc gia cam tré lai
16 va nau thém vai phat nira & mire cdng suat
duoc khuyén dung. Dam bao réng thit va gia cdm
dwoc ndu chin la rat quan trong.

. THOI GIAN NAU dwara 0 trong sach ndu an la

uvoc CHU’NG Cac yéu t co thé anh huéng dén
thoi gian ndu la dd dm, nhiét d6 ban dau, d6 cao,
dung tich, kich c&, hinh dang ctia & &n va thiét bi
str dung. Khi ban da quen v6i 16, ban ¢6 thé diéu
chinh nhirng yéu tb nay.

Db an NAU CHUA CHIN TOT HON NAU QUA
CHIN. Neu dd an ndu chwa chin, co thé dé lai vao
16 & nAu thém. Néu dd &n bi ndu qua chin, khéng
thé l1am gi khac. Ludn ludn bat dau véi thai gian
néu t6i thiéu dwoc dé nghi.

Can chu y d&c biét khi nd bédng ngé trong 16 vi
séng. N bdng trong thoi gian téi thidu dwoc nha
san xuét khuyén dung. Str dung hwéng dan thich
hop v&i cong suat 10 vi song. KHONG BU'QC sao
nhang 16 khi nd bong ngd.

Khi 1am néng db &n trong hdp nhyra hodc gidy, hay
kiém tra 6 thwong xuyén vi c6 kha nang chay

. Phai khudy hoac lc binh sira va lo db an cua tré

em va phai kiém tra nhiét do trwdc khi stv dung,
dé tranh bj bong.
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@ Ctrasé 16 ® Véng lan ) )
® Hé thong khoa ctra an toan a. Thwong xuyén vé sinh Vong lan dé tranh tiéng
® Nut mé cira lo on qua mirc.

Dy vao d& mé clra. M& clra khi dang niu sé lam
dirng qua trinh ndu ma khong hiy chuwong trinh.
Qua trinh nau sé dworc tiep tuc ngay sau khi ctra
doéng va bAm nut Khéi déng. Co thé mé clra |6
béat cr lic nao trong khi nwéng vi diéu nay kha an
toan va sé khoéng cé nguy co chay nd 16 vi séng.

@ Bang Diéu Khién

® Khay thuy tinh

a. KHONG van hanh 16 khi chwa dat Vong lan va
Khay thay tinh vao dung vi tri.

b. Chi s&r dung Khay thay tinh dung riéng cho 16 vi
song nay. Khong thay thé bang bat ky Khay thay
tinh nao khac.

c. Néu Khay thiy tinh néng, phai lam ngudi trudc
khi rira hodc cho vao nuéc.

d. KHONG nau truc tiép trén Khay thay tinh. Luén
dat thwe pham [én dia dung cho 16 vi song,
hodc 1én vi trén dia dung cho 16 vi séng.

e. Ludn dat néi chinh gitra khay kinh khi ndu.

f. Néu thyc pham hoac dung cu néu &n trén Khay
thay tinh cham vao thanh 16, khién cho khay
dirng lai, khay sé tw dong xoay theo huong
ngwoc lai. Bieu nay la binh thwong.

g. Khay thay tinh c6 thé& xoay theo ca hai huéng.

Lwuy

b. Nén dung Vong lan va Khay thay tinh cuing luc.
Dia nhan dang
Lo thong hoi
Tam dan so6ng (khong thao ra)
Day nguon dién
@ Phich Cam bién
@ Nhan Thwe Pon
® Deéen lo )
beén 10 sé dwoc bat Ién khi nau va khi ctra [0 mé.
Nhan canh bao

®

CXCAS)

1. Hinh minh hoa trén chi mang tinh chat tham khao. o
2. Lo vi séng nay chi kem theo phu kién khay thdy tinh. Toan b cac dung cu nau bép khac

néu trong hwéng dan nay phai mua riéng.
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Ctra S6 Hién Thi

Phim Céng suat vi séng (trang 11)

Phim Ra déng nhanh (trang 12)

Cac phim Ty déng nau (trang 14-18)

Cac phim Trong lwong o .
Cai dat trong lwgng mong mudn bang cach bam
cacphimA/ V.

Phim Thém th&i gian (trang 13)

Cac phim Thei gian

Phim Chon nhanh 30 (trang 13)

Phim Hen gi®@/Bong ho (trang 10, 19)

Phim Dirng/Cai dat lai:

Trwére khi ndu: Nnan mot 1an dé tat toan b chi dan.
Trong lic nau: Nhan lan thte nhat sé tam thoi
dirng qué trinh n&u. Cham nhe Ian niva dé& hay toan
b hudng dan va déu hai chédm hoac gior trong
ngay xuét hién trén ctra sb hién thi.

Phim Khéi dong

Sau khi cai dat chwong trinh ndu, nhdn mét lan
d& 16 bt d&u hoat ddng. Néu clra mé hodc bam
mot 1an phim Dirng/Cai dat lai trong khi van
hanh nAu, phai badm lai phim Kh&i déng dé khoi
dong lai 16.

Lwuy

Néu cai dat van hanh va khong bam
phim Khéi dong, sau 6 phut, 10 sé tw
dong hﬁy hoat dong. Bong ho6 hoac dau
hai cham sé hién thi lai trén man hinh.

A\ Tiéng Bip

Khi bdm phim chinh xac s& nghe thay mot
tiéng bip. Néu bam phim va khéng nghe
thay tiéng bip nao, thi thiét bi da khong
hoac khong thé nhan dworc I1énh dd. Lo

s€ kéu bip hai lan gilra cac giai doan da
dworc 1ap trinh san. Khi bat ky chwong
trinh nao hoan tat, 16 sé kéu bip 5 lan.




Bang dung cu nau an

Vi song
Gidy nhém dé boc
Dia s co
bia nwéng co
Tai giay khong
Dung cy béng dat nung o
an toan vai 10/10 vi séng
wongamtomnveibviba T oo T
E)‘?) chiva lam b%rjg . o
bia ctrng dung mét Ian
Dithdytinh —_ c6
do s va thay tinh dung trong 16 vi séng
khong chiunhict | khong
Dung cu nau an bing kim loai khéng
Day budc béng kim loai khong
Tui dwng thirc an trong 1o co
Khan gidy va gidy an co
Vi ra déong bang nhwa co
Bat nhya =~ co
an toan vé&i 6 vi song
khong an toan voilovisong | khong
Mang boc nylon an toan véi 16 vi song co
Vat dung bdng rom, may, gé co
Nhiét ké .
an toan véi 16 vi séng co
thong thwong | khong
Giay nén co
Khuén nwéng banh silicon co*

* Xem khuyén cdo clia nha san xuét, phai c6 kha néng chiu nhiét hodc theo huwéng dan trong céng thirc ndu an.
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C6 thé str dung 16 ma khéng can cai dat déng ho.

10
phut

whd
Q-
> g 1 g
o)) Hen gi¢/Ddng hd phut Hen gio/Bdng hd
c
"iq:’ 10
giay
1. Nhéan hai lan. 2. Cai dit thoi gian bang cach 3. Nhan mét lan. )
Dau hai cham sé bam cac phim Théi gian. Dau hai cham ngtrng nhap
nhay trén man hinh Thoi gian hién thi trén man hinh nhay; thoi gian trong ngay
hien thi. hién thi; dau hai cham nhap nhay. hién thi va khoa trén man
hinh hién thi.

Thoi gian tinh béng phut.

Lwuy

1. Dé cai dat lai thoi gian, 13p lai buwoc 1-3. )

2. Bong ho sé hién thj thoi gian trong ngay mién la 10 dwgc cam dién.
3. Bong ho hién thi & che do 12 gio. o

4. Lo sé khéng hoat ddng khi dau hai cham van nhay.

Tinh nang nay ngan khong cho tré nhd van hanh 16; tuy nhién, van c6 thé dé clra 16 mé.
Co thé cai dat chire nang nay khi dau hai cham hoac th&i gian trong ngay hién thi.

Dé cai dat: DPé hay:
304
Khéi dong Durng/Cai dat lai
An nut Khéi dong ba lan. Nhéan nut Dirng/Cai dat lai 3 1an.
DAu hai chdm hodc thoi gian D4u hai chdm hoac thoi gian trong
trong ngay sé bién mét. Thoi ngay sé& xuét hién lai trén man hién thi.

gian thuc té sé khong mét di.

‘ E " xuét hién trén

man hién thi.

D4 cai dat hoac hiy khoa an toan tré em, phai bAm Phim Khé&i déng hodc Dirng/Cai dét lai 3 1an trong vong
10 giay.

- Vie-10 -




1. B&m dé chon murc
cong suat vi séng.

X
Vi song

10
phat

phut

10
giay

osa

2. Cai dat thoi gian nay. )
Chon th&i gian nau bang cach bam cac phim Thoi gian trén man

(xem bang bén dwdi) Thoi gian.

(1000 W:

I&n dén 30 phut

b
Khéi dong

3. Nhan nat Khéi dong.

hinh hién thi s& dém
nguoc.

Mtrc cong suét khac: toi da 99 phut 50 giay)

Nhén Mtrc cong suét Vi du vé cach str dung
mot 1an 1000 W (CAOQ) Bun nwéc. Ham néng. N4u rau, com, mi lanh va mi.

hai 1an 800 W (TRUNG BINH-CAO) |NAu thit gia cAm, thit, banh, mén trang miéng. Ham néng sira.
31an 600 W (TRUNG BINH) N&u thit bo, thit clru, tréng, ca va hai san. Tan bo.

4 1an 440 W (TRUNG BINH-THAP) |Dun séi stip, hdm va thit ham (thai it).

51an 300 W (RADONG) Thirc &n tan dong.

6 lan 100 W (THAP) Ham néng lai thtrc &n da néu, dun s6i nhé.

Lwuy

1.

Khong thé 1ap trinh qua 3 giai doan khi cai d&t mot Ian nau. Déi véi 1an ndu dung 2 hoéc
3 giai doan, 1ap lai buwéc 1 va 2 & trén truwdc khi bam phim Khé&i déng. Khi van hanh, hai
tiéng b|p sé phatra glua m0| giai doan. (Tham khao trang 20 dé biét thém thong tin).

. Ban ¢6 thé tang thdi gian nu trong khi ndu, néu can. C6 thé tang thoi gian theo

tirng phat mot, t6i da 10 phat. B&m phim 'Thém thoi gian' mét 1an, sau dé bam phim
"1 phat' dén téi da la 10 phat. Sau khi chon chirc nang "Thém thoi glan thoi gian sé dwoc
thém vao trong quang thoi gian 5 gidy. Khong thé giam thdi gian nau trong lic dang nau.

. Khoéng duing hop kim loai cho ché do vi séng. )
. Co6 thé lap trinh thoi gian chd sau khi cai dat cong suat vi séng va thoi gian. Tham khao cach

str dung chirc nang hen gid trang 19.

- Vie-11 -
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Tinh nang nay gidp ra dong thit lon, thit gia cam va hai san tw dong bang cach cai dat trong lwong thwe pham.
Phan an/trong lwvgng la 0,1 kg t&i 3 kg.

Db an Trong lwong tdi da
Thit badm nhd, miéng ga, suon
Thit bd quay, thit clru, ga nguyén con
Ca nguyén con, so, tdm, ca loc xwong

re

-
Q@
>
(o))
c
<D
-

’ : Kh&i dong

1. B4m mét lan. 2. Chon trong lweng cua thwe pham 3. Nhan nat Khéi dong.
(trong lwvong mac dinh la bang cach nhan phim Ra déng Thoi gian ra dong sé
0,1 kg) nhanh hoac cac phim A/ V. xuat hién trén man

hinh hién thj va bat
dau dem nguorc.

Meo cho ra déng heoi nwéc

Thit c6 xwong. Vi du, néu thit cé xwong c¢é trong lwong bang véi thit khong xwong, lwgng thit co trong thit c6
xwong sé& nhe hon thit nguyén. Vi vay, trir di 0,5 kg v&i 2 kg thit cé xwong dé ra dong tét hon va 0,25 kg véi thit
c6 xwong duoi 2 kg.

Hai tiéng bip ) )
Lat thit, ga, ca va s0. Tach riéng thit d& dwoc ham, miéng thit ga va cudn thit. Bd riéng thit ra khoi banh ham-bo-
go. Che vién cla canh ga, thit nwéng, m& hodc xwong.

Nguyén tac D& ra déng déu, lat chuyén vi tri clia thwe phdm trong hdp dwng khi dang ra dong.
ra déng

Béc bao bi cta thitsbng  Boc céng cua dui ga Che dau va dudi clia Béc bao bi ctia miéng
va dat thit Ién dia. bang la nhom. céa nguyén con bang la ca phi lé va dat Ién dia.
nhém.
- Vie-12 -
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Chirc nang nay cho phép cai dit th&i gian ndu nhanh trong 30 giay.

) "
Chon nhanh 30 Khéi dong

=
z 2 . D>
1. Bam Chon nhanh 30 dé cai dat thoi 2. Nhan nat Khéi déng. S
gian nau mong muon (toi da 5 phut). Qua trinh nau bat dau va thoi gian «Q
Moi lan an la 30 giay. trén man hinh hién thj s&é dém nguorc. <
Th&i gian xuat hién trén man hinh. Mirc Khi nau xong, 5 tiéng bip sé phat ra. D>
[

cbng suat dwoc cai dat trwdc 1a 1000 W.

Lwuy

1. Chirc nang nay chi kha dung véi ché dd Vi song. Chon mirc cong suét vi song mong mudn
trwac khi an Chon nhanh 30.

2. Sau khi cai dat thoi gian bang Chon nhanh 30, sé khéng dung dwoc cac phim Théi gian.

Tinh n&ng nay cho phép thém thoi gian nu khi két thuc 1an ndu truéc d6.

10
phat
0 @
Thém thoi gian phut Khéi dong
10
giay
1. Sau khi nau, bam 2. Thém th&i gian nau bing cach bam 3. Nhan nat Khéi dong.
phim 'Thém th&i gian'. cac phim Théi gian. Théi gian sé dwoc thém
Thoi gian nau toi da: vao.
Visong: 1000 W t0i da 30 phut; mure Thoi gian trén man hinh
cbng suat khac toi da 99 phut 50 giay. hién thi s& dem nguoc.
Lwuy

1. Chire néng nay chi kha dung vai chire ndng Vi séng va Hen gio va khdng kha dung déi voi
ché d6 Ra dong nhanh va Nau ty dong.

2. Chue nang Thém thoi glan sé khong hoat dong 1 phut sau khi néu.

3. Chire nang Thém thoi glan c6 thé st dung sau khi nau 3-Giai doan .

4. Mirc cong suét gibng vai giai doan cudi cung.

- Vie-13 -
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o
>C.D 1. Chon sé thwc don mong 2. Chon Trong lwong thwe phdm 3. Nhan Khéi déng.

c muén. béng cach ‘bém cac phimA/ V. Thoi gian nau sé
¥ Bam dé chon phim mong (xem so d0 bén dwdi) xuat hién trén man
= muon cho t&i khi so thuwe hinh hién thi va bat

don mong mudn xuat dau dém nguorc.

hién trén ctra sé hién thi.

§5%
=

N hé'n Ham nong
S6 thye Hop dwng hoac phu kién
don Danh myc thirc don Trong luong dwoc khuyén cao nén st dung
3 x Dia an toan voi 10 vi séng co6
1 Bo an 200¢g | 400g|600¢g|800g| - " | ndp day hosic mang boc nylon
2 Banh mi 50g | 100g | 150 g | 200 g - - Dia an toan v&i 16 vi séng
3 Xuc xich 50g | 100g | 150 g | 200 g - - Dia an toan v&i 16 vi séng
. Dia an toan vai 16 vi song co
4 Banh bao 70g | 100g | 150 g | 200 g - - mang boc nylon
1.D6 an 4. Banh bao
Cai dat trong lvong thuc pham dé 16 tw ddng ham leich hop chAo viéc hé~m nc'ing cac loai bénuh ba,o nhu
nong cac thirc phdm da niu sn. Khong can chon banh bao nhan kem sira dong lanh, v.v. bat thire &n
murc cong suét hodc thdi gian ham nong. Nén dé Ién dia an toan v&i |0 vi séng xép thanh vong tron,
thwc phdm & nhiét do ta lanh (5-7 °C). Str dung dia ray lén mot it nwéc. bat thire an vao dia co kich
c6 kich thwdc phu hop va an toan cho 16 vi séng, thudc thich hop va an toan vai 16 vi séng roi dat trén
thém 1-4 thia ca phé nuéc néu muén, va day laibang  khay thiy tinh, Phi lai bang mang boc nylon. Chon
n&p hodc mang boc nylon. Chon chwong trinh va chuong trinh va trong lwong, sau d6 bam Khéi
trong lwong, sau d6 bam Khé&i déng. Cho thirc an dong. Xem hinh minh hoa bén dudi.

trong 3-5 phat trwde khi an.

2. Banh mi

Pht hop @& ham néng banh mi & nhiét d6 td lanh Lwu y: 35-40 g = m6t miéng banh bao théng thuéng.
(5-7°C). Cho banh mi Ién dia co kich thwéc phu hop an

toan véi 16 vi séng. Nau khéng can day nép.

Lwu y: 50 g = mét lat banh mi thdng thudng.

3. Xuc xich

Thich hgp cho viéc ham néng xuc xich déng lanh, cho
thirc &n vao mot dia an toan véi 16 vi séng xép thanh
vong tron, khéng cé nép day. Chon chuong trinh va
trong lwong, sau dé bdm Khéi dong. Xem hinh minh
hoa bén dudi.

- Vie-14 -
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Tinh n&ng nay cho phép ban ham néng ca phé/si*a ma khéng can cai dat thdi gian va cong suét vi séng.

1. Dat d6 udng vao o ® -
trong 10 :<> b ubng :<> A Trongluong W :<> Khai dong o
@
2. Bam phim D6 udng 3. Chon Trong Iwgng ciia d6 4. Nhan Khoi dong. [P
BAm mot 1an dé& ham udéng bang cach bam cac Thoi g|an nau D>
néng ca phé. B&m phima/v s& xuat hién trén [k

hai lan d& ham néng Vi dy: D& ham nong 2 tach  Man hinh hién thi

stra. ca phé hay bam phim o va bat dau dém
uong mot lan, sau d6 bam nguoc.

phim "A" hai lan.

Bam phim S6 thwe don
Db ubng (B4m phim A /') Thyc don
1 5-1 1 tach ca phé
X
5-2 2 tach ca phé
6-1 1 cbc sira
2x S
6-2 2 cOc sra
Lwuy

1. S dung céc an toan véi 16 vi song. )

2. Ca phe/sua néng co thé trao ra néu khong lan vé&i bot khi. Khong dun néng ca phé/sira
trong 10 vi song ma khong khudy trwéc va niva chung trong qua trinh lam nong

3. Phai hét strc can than khéng lam ca phe/sua qua néng khi st dung tinh nang ca phé/sira.
Tinh nang nay dworc lap trinh dé cho két qua thich hgp khi dun néng 1 tach hoac 2 tach
ca phé/sira, bat dau tir nhiét dd phong déi véi ca phé va nhiét do ta lanh déi véi siva. Qua
nhiét s& lam tang nguy co bi bong hoéac trao nwoc. )

4.1 coc sira la 200 ml dén 250 ml va 1 coc ca phé la 150 ml dén 200 ml.
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o)) Ca/Ga Lam mém bo

c

<@

[ . Chon sé thwc don mong muon 2. Chon Tr?ng lwong cua 3. Nhan nat Khéi dong.
B&m dé chon phim mong muon cho thwc pham bang cach Thoi gian nAu sé xuat
ti khi b thwe don mong mudn xuét bam cac phim A/ V. hién trén man hinh
hién trén man hinh hién thi. (xem bang bén duwdi) hién thi va bat dau

dém nguorc.
X Rau
Nhan -
S6 thuc Hop dwng hodc phu kién
don Danh myc thyrc don Trong lvong dwoc khuyén cao nén str dung
7 Rau 120|180 g|250 g|370¢g| - - |NGi hdm cé nap day ho&c mang boc nylon
8 Rau cu 250 g|370¢|500g|900g| - - |N&i hdm cé ndp day hodc mang boc nylon
9 Rau ct déng lanh | 120 g|180¢|250¢|370¢g| - - |N&i hdm co ndp day hodc mang boc nylon
A Ca/Ga
Nhan -
S6 thuc Hop dwng hoac phu kién
don Danh myc thyrc don Trong lvong dwoc khuyén cao nén str dung
10 Ca 100 g|200 g|300 g|400 g| - - |Pia an toan véi 16 vi sbng c6 mang boc nylon
11 Ga 200 g|300 g|400 g|500 g| - - | N&i hdm c6 ndp day hodc mang boc nylon
X Sup
Nhan -
S6 thye Hop dwng hoac phu kién
don Danh myc thyc don Trong lwong dwoc khuyén cao nén str dung
. 4-6 khau [ 1-3 khau NRA g
12 Sup phan phan - - - - NOi ham c6 nap
A a 4-6 khau | 1-3 khau NRA e
13 Nau cham phan phan - - - - NGi ham c6 nap
X NAu com
Nhan -
Sé thue Hop dwng hoac phu kién
don Danh myc thyrc don Trong lvong dwoc khuyén cao nén str dung
14 Com tron 100g|200¢g |300g| - - - Nbi hdm co nép
15 Chao 100g | 200 ¢ | 300 g - - - Nbi hadm c6 nép
J < My &n lién
Nhan -
S6 thye Hop dwng hoac phu kién
don Danh myc thyrc don Trong lwong dwoc khuyén cao nén str dung
A 1khdu | 2khau NRA g
16 My an lién phan phan - - - - NOi ham cdé nap
- Vie-16 -
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X Lam mém bo
Nhan -

Sé thue Hoép dwng hodc phu kién |
don Danh muc thwc don Trong lwong dwoc khuyén cao nén st >
dung ‘.3
. Dia an toan v&i 10 vi song cé
17 Phd mai kem 50g | 100g| 150 g | 200¢g | 250 ¢ | 300 g mang boc nylon g
18 Sbéco la 50g | 100g | 150 g | 200 ¢ | 250 g | 300 g Dia an toan véi 16 vi séng -
Dia an toan v&i 10 vi sbng cé
19 Bo 50g | 100g| 150 g | 200¢g | 250 ¢ | 300 ¢ mang boc nylon
20 Kem 300g [600g|900¢g (1200 g| - - -

Lwuy

2

thwe don xuat hién trén man hinh.

1. Khi chon chwong trinh Nau tw déng, dén bao chirc ndng tw déng va niu sé bat sang va sbé

2. Chi ndu thwe phdm trong pham vi trong lwong quy dinh.
3. Ludn can trong lwong thue phém hon la chi dwa vao thong tin ghi trén bao bi dong goi.
4. Nh¢ c6 thoi gian chd sau khi van hanh chwong trinh nau tw déng, nén hau hét thirc an

déu duoc truyén nhiét vao gitra.

7. Rau

Phu hop dé ndu toan bo cac loai rau 13, rau xanh va
mém, bao gébm béng cai xanh, bi nguyén qua, sip
lo, cai b&p, mang tay, dau xanh, can tay, bi xanh,
rau bina, &t hoac hén hop cac loai nay. Thai toan bo
rau thanh tirng phan bang nhau. Cho rau vao ndi c6
kich thwdc phu hgp va an toan cho 16 vi séng. Thém
1 mudng canh dén Y chén nuwéc néu ban thich mén
an ndu mém hon. Cé thé cho thém bo, cac loai thao
mac, v.v tredc khi lam néng, nhung dirng thém mudi
cho t6i ltc chudn bj an. Day béng nap ho&c mang
boc nylon. Chon chwong trinh va trong lwong, sau
d6 bdm Khéi déng. M& clra 16 d& KHUAY SAU KHI
NGHE THAY 2 TIENG BIP trong khi ndu, b4m phim
Khéi déng dé tiép tuc.

8. Rau cu

Thich hop dé niu céc loai cii qua nhw khoai tay, khoai
lang, bi ngd, ct hanh tay, cai ct Thuy Dién, ca rét, cl cai
va cli cai dwong. TAt ca cac loai ¢l qua nén duoc cét tia
hoac ché bién va cat sin thanh cac miéng kich c& déu
nhau. Thém 1 mudng canh dén Y4 chén nwéc vao rau

¢l néu ban thich mén &n ra hét nwdc hodc chin mém
hon. Dat vao trong ndi hdm an toan véi 16 vi séng cé kich
thudc pht hop va day béng ndp vira vén hodc mang boc
nylon. C6 thé cho thém bo, céc loai thao mac, v.v néu
mudn nhwng dirng thém mudi cho &1 Itc chuan bi &n.
Chon chuong trinh va trong lwong, sau d6 bAm Khéi
dong. M& ctra 16 d& KHUAY SAU KHI NGHE THAY 2
TIENG BIP trong khi ndu, bdm phim Khéi déng dé tiép
tuc. Khi nu xong, hay khudy dao luong rau cti nhiéu
hon. Day nép lai, hay chd trong 2 dén 3 phut.

9. Rau cu dong lanh

Phu hop cho tt ca cac loai rau ¢ déng lanh, nhw dau

Ha Lan ddng lanh, bdp hodc rau tron. Dat rau ci da ché
bién vao mat ndi hdm an toan vai 6 vi séng ¢6 kich thuéc
thich hop. Bay béng mang boc nylon hoéc ndp. Chon
chuong trinh va trong lwong, sau dé bdm Khéi déng.
M& clra 16 @& KHUAY SAU KHI NGHE THAY 2 TIENG
BIP trong khi ndu, bAm phim Khéi déng dé tiép tuc.

10. Ca

Phu hop dé ndu ca nguyén con va ca da loc xwong.
Cho cé d& ché bién vao dia dung cho 16 vi séng.
Thém nwéc st va nudc vao. Day lai bAng mang boc
nylon. Chon chwong trinh va trong lwgng, sau do
badm Kh&i dong. Néu ndu lwong ca nhidu, hay che
khodng 3 dén 5 phut trwdc khi &n. (C6 thé diéu chinh
lwong nwéc hodc nwde sbt tly theo sé thich cla

ca nhan.) Che viing mat va ving dudi ca bédng mot
lwgng nhém 14 nhé dé tranh bi n&u qua chin

Lwu y: Do day cla ca ti dala 3 cm.

1. Ga

Pht hop dé ndu cac miéng thit ga, nhw canh, dui, bap
dui, ntra trc, v.v. Can phai tan ddng hoan toan cac
miéng thit ga trudc khi ndu. Choc 16 cac miéng thit ga
va wép mudi, cho thém nwéc sbt hodc rau néu can.
Cho miéng thit ga da ché bién vao néi hdm an toan
Vi 16 vi séng. Thém dau néu ban thich mén &n nau
mé&m hon. Day bang ndp hodc mang boc nylon. Chon
chuong trinh va trong lvong, sau dé bAm Khéi dong.
M& clra |6 G KHUAY SAU KHI NGHE THAY 2 TIENG
BIP trong khi ndu, bAm phim Khéi dong dé tiép tuc.
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12. Sup

Phu ho’p cho viéc niu cac mén stp truyen thong nhw sup
ga, sup suwon, v.v. Rra sach céc nguyen liéu song de ding
sau nay. Cho tat c& nguyén liéu va chat I6ng vao ndi ham
chiu nhlet va dung trong 16 vi song Dé t6i thleu 1 thé tich
ndi dé tranh tréo nwdc khi soi. bay bang nap vira van

khi n4u. Bat ndi hdm vao chinh gilra tAm day xoay. Chon

—O—

Chao Lu’cyng nu’évc_: Lgag;g%r%(rén
khuyen nghi | ,vén nghi
100 g 750 ml 2,25 Lit
200 g 1100 ml 3 Lit
300 g 1700 ml 4 Lit

chuong trinh va trong lwong, sau d6 bam Khéi déng.

M@ cira 1o §& KHUAY SAU KHI NGHE THAY 2TIENG
BIP trong khi ndu, bAm phim Khéi dong dé tiép tuc. Dinh
lwgng nwdc va nguyén liéu nhw bang tham khao bén dwéi.

phan an tt:::: F;é rauci | Nwéc may
4-6 khdu phan| 500 g 400 g 1000 ml
1-3 khdu phan| 200g 200 g 650 ml

13. Nau cham

Phu hop dé& ndu cac loai sup truyén thdng; stp thao
dwoc, stp td yén, v.v... doi hdi phai dun nhé Itra lau hodc
“chwng cach thay”. Phwong phap nay ddm bao thyc
pham mé&m ma khong bi bién dang. Bdng thdi ciing
chiét xuét va gitr lai hwong vi thom ngon clia mon &n.
Cho toan bd nguyén liéu vao trong ndi str dung cho 16

vi séng. Thém nguyén liéu vao nhw goi y bén dwdi. Dé
t6i thiéu 4 thé tich ndi dé tranh trao nuwde khi soi. Day
nap vao. Chon chuong trinh va trong lwong, sau dé

badm Khé&i dong. M& clra 16 & KHUAY SAU KHI NGHE
THAY 2 TIENG BIP trong khi ndu, bAm phim Kh&i dong
dé tiép tuc, thém mubi vao sau khi da niu xong.

phan &n thit raucu | Nwéc may
4-6 khdu phan | 500 g 400 g 1000 ml
1-3 khdu phdn | 250 g 200 g 700 ml

14. Com tron

Phu hop @& ndu com bao gdm com gao hat ngan, hat dai,
gao hoa nhai va gao basmati. Cho gao vao ndi ¢ kich
thudc phu hop st dung cho 10 vi séng. Thém nwéc vao
nhw goi y bén dudi. Dé t6i thiéu ¥4 thé tich ndi dé tranh
trao nwdc khi séi. Day mot phan nap vao. Chon chuong
trinh va trong luong, sau d6 bam Khéi déng. M& cira 16
dé& KHUAY SAU KHI NGHE THAY 2 TIENG BIP trong khi
nau, bAdm phim Khéi dong dé tiép tuc. D& nap day 5 phut
sau khi ndu.

, Lworng com
Com Lu’qng nwoc ca'ssgrole
khuyen nghi | . vén nghi
1008 250 m 2,25 Lit
200 g 400 ml 3 Lit
300 g 600 ml 4 Lit
15. Chao

Phu hop dé ndu chao/ chao yén mach. Cho gao vao

ndi ¢ kich thwdre phu hep an toan vai 10 vi song. Thém
nwdc vao nhw goi y bén dwdi. Bé toi thieu 1,/2 thé tich noi
dé tranh trao nwéc khi séi. Day mot phan nap vao. Chon
chwo’ng trinh va trong lwong, sau d6 badm Khéi déng.
Mé& cira 6 dé KHUAY SAU KHI NGHE THAY 2 TIENG
BIP trong khi ndu, bdm phim Khéi dong dé tiép tuc. Dé
nép day 5-10 phut sau khi nu.

16. My an lien

Phu hop @& ndu mi an lién. Cho mi &n lién va gia vi vao
ndi cé kich thwéc phi hop va an toan véi 16 vi song. Cho
thém nuwéc s6i vao nhw goi y & bén duoi. pé t0| thiéu

1, thé tich ndi @& tranh trao nwéc khi soi. Day nap vao.
Chon chuong trinh va trong lvong, sau do bédm Khéi
dong. M& clra 6 dé KHUAY SAU KHI NGHE THAY 2
TIENG BIP trong khi néu, bdm phim Khéi déng dé tiép
tuc. D& 1-2 phut sau khi nu.

Phan &n Lwong nwéc s6i nén dung
1 khau phan 500 ml
2 khéu phan 800 ml

17. Phoé mai kem

Thao I&p mang boc, cét phd mai thanh khdi vudng 3 cm,
va dat vao trong chén/dia an toan vdi 10 vi séng. Bay

lai bing mang boc nylon. Chon chwong trinh va trong
lweng, sau do bam Khéi dong. Néu thirc an can thoi
gian n4u nhiéu hon hodc trong lwgng vwrot mire, hay
nau bang ché do Ra dong dé lam tan.

18. S6 cd la

Thao I&p mang boc, tach sb cb la thanh tt‘yng,miéng nhd
va dat vao trong dia an toan v&i 16 vi sdng. Nau khdng
can day nap. Chon chwong trinh va trong lwong, sau dé
bam Khé&i déng. Sau khi lam nong, hay khudy cho dén
khi tan hoan toan. Néu th&rc &n can thoi ‘gian nau nhiéu
hon hodc trong lveng vuot mire, hdy nau bang ché do
Ra dong dé lam tan.

Lwu y: SO c6 la van gilr dwgc hinh dang cda né ngay
ca khi dwgc lam mem.

19. Bo

Théo I6p mang boc, cat bo thanh khdi vuéng 3 cm,
va dat vao trong dia an toan v&i 16 vi song. Bj tan
chay v&i mang boc nylon. Chon chwong trinh va trong
lwong, sau do bam Khéi dong. Khuay Ién sau khi
nau. Néu thirc &n can thoi gian nau nhiéu hon hodc
trong luong vuot mire, hdy ndu bang ché do Ra dong
dé lam tan.

20. Kem

Lam mé&m mét chat ma khdng can ndp. Chon chuong
trinh va trong lwong, sau dé bdm Khéi déng. Néu thirc
&n can thoi gian nAu nhiéu hon hodc trong lvong vuwot
murc, hay ndu bang ché d6 Ra dong dé lam tan.
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Pé cai dit hen gior

Nhan mét lan. Chon th&i gian mong muén bang Nhén nut Kh&i dong.
cach bam cac phim Théi gian. bém lui thoi gian ma
(toi da 99 phut 50 giay) khéng van hanh 10. g
™
@
10 <
phut -—
R
- :> ! d> N
Hen gio/Ddng hd phut Khéi dong

giay

Pé cai dat Thoi Gian Cho

Nhan métlan.  Chon th&i gian mong muén bang  Nhan nut Khéi dong.

cach bam cac phim Thoi gian. Lo sé b4t ddu nau. Sau
(toi da 99 phut 50 giay) khi ndu , thdi gian cho sé
dwoc dém lui ma khéng
10 van hanh [o.
phat
C:Eli détﬁchu’o’ng g 1 >
trinh nau mong Hen gio/Ddng hd phut Khéi dong
muon.
giay
Dé Hen Gio» Khéi déng
Nhan mét lan. Chon th&i gian che mong muén Nhén nut Kh&i dong.
bang cach bam cac phim Théi gian. Bém Iui thoi gian tre.
(toi da 99 phut 50 giay) Sau do6 qua trinh nau
bat dau.
10
phut
% 1 Cai dat chwong >
Hen gio/Déng hd phut trinh nau mong Khéi dong
muon.

giay

Lwuy

1. Néu clra |6 m& khi dang cai dat Thoi gian ch&, Hen gio khéi ddng hoac Ddng hd bam gio,
thi thoi g|an trén man hinh hién thij sé t|ep tuc dém nguoc.

2. Khong thé 1ap trinh Hen gi& khé&i déng va Thoi gian ché cung véi ché dd Ra déng nhanh
va Nau tw dong. Diéu nay dé tranh nhiét d6 thuwc pham tang Ién truoc khi ra dong ho&c bat
dau ndu. Viéc thay ddi nhiét dd bat dau co thé mang lai két qua khong chinh xac.

3. St dung Thoi gian ché hodc Hen gi¢r khéi dong, cé thé cai déat téi da 2 giai doan cong suét.

- Vie-19 -

S




—O—

Vi du: Cai dat lién tuc [600 W] 3 phat, [440 W] 2 phut va [300 W] 2 phat.

10
phut

phut
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10
giay

2. Cai dat thanh 3 phat
bang cach bam cac
phim Thoi gian.

1. Nhan3lan.
(Xem trang 11 de_
biét cac huwdng dan.)

Khéi dong

a

7. Nhén.
Thoi gian sé dém nguoc
& giai doan dau tién trén
man hinh hién thj.

Vi du vé cach sir dung

N&u 300 g ca phi lé
1 giai doan 600 W 3'00"
2 giai doan 440 W 2'00"
3 giai doan 300 W 2'00"
Lwuy

=N

(5

-
=

phut

phat

N
Vi séng

_\'
o

giay

4. Cai dat thanh 2 phat
bang cach bam cac
phim Thoi gian.

3. Nhan 4 1an.

10
phut

(5

phat

<

10
giay

6. Cai dat thanh 2 phut 5. Nhan 5 Ian.

béng cach badm céac
phim Thoi gian.

1. Khi van hanh, hai tiéng bip sé phat ra gilra cac giai doan. )
2. Tinh nang nay khéng kha dung v&i ché do Ra dong nhanh va Nau tw dong.
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Vi song la mét dang song dién tir tAn sb cao (séng
xap xi 12 cm) two’ng tw song cda radio. Dién dwoc
chuyén déi thanh nang Iuo’ng vi song nho éng
magnetron. Vi song di chuyen o ong,magnetron toi
khoang 16 va phan xa, truyén hodc hap thu & do.

Phan xa

Nh¢ kim loai, vi séng phan
xa nhw mét qua bong béat 1én
twong. Sy ket hop gitra phan

tinh (thanh bén trong) va phan = |
kim loai quay (khay thay tinh
hoac quat bd khuay) glup dam N

bao phan bd déu vi song trong

khoang 10 dé c6 thé nau chin
déu.

Truyén dan

Vi séng xuyén qua mét sb vat
Ileu nhuw giay, thuy tinh va nhua
glong nhw anh nang mat troi
chiéu qua ctra sé. B&i vi cac
chét nay khong hép thu hoc
phan xa nang lwgng vi séng
nén la vat liéu ly twédng dé lam

=

hép chtra khi nau trong 10 vi
song.

Hap thu

Vi séng bi h&p thu bé&i thwc
ph&m. Vi séng sé& xuyén sau
vao khoang 2-4 cm. Nang
lwong vi séng sé kich thich cac
phan tlr trong thuyc pham (dac
biét 1a phan t&r nwéc, chat béo
va dwong), va khién chuing bi

c¥
Co

rung rat nhanh.

Rung dong gay ma sat va san sinh ra nhiét. &' nhitng
thwe pham I&n, nhiét sén sinh ra do ma sat sé tac
doéng vao trung tdm va lam chin thuc phdm.

Pic tinh caa thwe pham

DAC TiNH CUA THY'C PHAM

Cac dac tinh cda thuc pham anh huo'ng téi qua trinh
néu an‘thong thuong sé& thé hién rd hon khi lam
néng bang vi soéng.
Kich thwéc — Cac phan nho sé nhanh chin hon
phan to. >

Hinh dang — Thyc
pham c6 hinh dang
giéng nhau sé chin
déu hon. Bé bu lai
hinh dang khdng
déu, dat cac lat
mang ve phia gilra
dia va lat méng hon vé phia canh dia.

Nhiét do bat ddu — Thuc phdm & nhiét d6 phong
S8 ton it thoi gian lam néng hon so v&i thuc phdm
doéng lanh. i
Xwong va Chat
béo — Déu anh
hu’érng t¢i qua trinh
lam nong. Xuwong
c6 thé khién 16 lam
nong khong déu.
Lwong chat béo Ién
hép thu nang lvong
vi s6ng va thit & canh do co thé bj chin qua muc.

\ %

Ty trong — Thwc phdm XOP thoang sé mét it thoi
gian lam néng hon thwc pham nang va dac.
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Tinh th&i gian

Khodng thoi gian lam néng dugc dua ra trong méi
cong thirc. Khoéng thoi gian tuy theo su khac biét
trong hinh dang thwc pham, nhiét dé khoi dong va

wu tién theo viing mién. Ludn nau thyc pham trong
thoi gian ndu téi thiéu dua ra cho mbi cong thirc va
kiém tra mtre d6 chin. Néu thye phém chuwa chin, tiép
tuc ndu. D& dang thém thoi gian dé néu thuc pham
chwa chin. Khi d &n bi n&u qua chin, khéng thé 1am
gi khac.

Khéng gian
Céac thwe pham riéng 18 nhu khoai tay nuwong, banh
va mén khai vi s& dwoc 1am néng déu hon néu dat
déu trong 0. Néu c6
thé, hay xép thwc phdm
thanh vong tron.

Twcrng tw nhuw vay, khi dat thye pham trong dia

nuwong, hay xé&p xung quanh vanh ngoai dia, khong
xép thanh hang canh -
nhau. KHONG chéng
thwe pham Ién nhau.

Choc 16

Lép da hodc mang trén mét sb thuc pham sé tich tu
hoi nwéc khi ndu bang 16 vi séng. Phai choc 16, khia
ho&c twdc 16p da thwe pham ra trwde khi ndu gitp
thoat hoi nuwéec.

Trirng:

Dung tdm choc long dé
trrng 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 xéng khoi. Dung nia choc
xuc xich twoi.

Tao mau nau

Thuc pham sé& khéng cé mau nau nhw thyc pham
dwoc nau thong thuwong hodc nhikng thire pham
dwoc nau chin bang tinh nang tao mau nau.

Thit va gia cam sé& dwoc pha 1op sét nau, S6t
Worcestershire, nwdc sot thit nwéng hodc nwédc sot
ri 1én. Dé st dung, két hop sbt nau véi bo hoac bo
thwe vat tan; phét [&n trén trwde khi nu.

Dé& lam banh mi hodc banh muffin nhanh, c6 thé
dung dwong nau thay cho dwong cat trong céng
thire, hodc cé thé ric cac gia vi sAm mau [én mat
trwde khi nwéng.

Boc

Glong nhuw cach n4u théng thudng, hoi nwéc cling
sé boc ra khi ndu bang 16 vi séng. B&i vi ndu béng
16 vi séng thire hién theo thoi gian va khong co6 nhiét
trirc tiép nén khong dé dé kiém soat ti 16 hoi nudrc.
Tuy nhién, c6 thé dé dang dieu chinh bang cach
ding nhiéu loai vat liéu khac nhau dé boc thirc an.
Tuy nhién, triv khi co yéu cau khac, c6 cong thirc
sé& khéng can boc thwe pham khi lam nong. Nap noi
hozc 16p mang boc thurc phdm duwoc dung dé boc
kin thyc phdm. C6 thé duy tri mere d6 4m khac nhau
bang gidy boc hoéc khan gidy.

Khuay

Thudng phal khuay khi nau bang 16 vi s6ng. Ching
t6i da lwu y khi nao can khudy, dung tlr mét 1an, hai
Ian thwong xuyén hoac thinh thoang dé mo ta sb 1an
can khudy. Luén dé& canh ngoai da chin vao gitra va
phan gitra chwa chin ra phia ngoai.
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Lat va xep lai

Mot s6 loai thuwe phdm khong thé khudy dé phan bd
lai nhiét. B6i khi, néng luvong vi séng sé tap trung &
mot vang thuwe pham D& gilp nAu déu, can phal lat
ho&c xép lai mét sb loai thwe phdm. Lat thwe phdm
I&n nhw ga quay hodc ga tay. Thong thwong, can lat
cac thwe phdm nay & gitva chu trinh ham néng.

Xép lai cac phan nhé nhw miéng thit ga, tom hogc
banh hamburger. Xép lai cac miéng ttv canh vao gitka
va cac mieng twr gilra ra canh dia.

Thei gian cho

Do dé&c tinh dan nhiét, hu hét thwc pham sé tiép
tuc ndu sau khi 16 vi song da tat. Khi ndu thit, nhiét
do bén trong sé ting 5°C néu dé chd, boc lai trong
10-20 phut.

Thit hdm va rau cd can it thoi gian cher hon, nhung
can phai c6 khoang thoi gian che’ nay dé thie phdm
c6 thé nau chin hoan toan ma khéng bj chay canh.

Ném thip
C6 thé ném thir xem thirc &n ndu bang 16 vi séng
chin chwa nhw khi nau binh thuwdng.

Banh chin khi cdm diia vao khéng dinh va banh tran
ra ngoai mép chao.

Ga chin khi nwéc c6 mau vang tuoi va co thé xé dui
dé dang.

Thit chin khi choc nia thdy mém hodc xé ra thanh the
duoc.

Ca chin khi thit chuyén sang mau duc.

Chuyén déi cac cong thirc yéu thich
Chon cong thirc c6 thé dé dang chuyén déi sang nau
trong 16 vi séng nhuw thit hdm, mén ham, ga nwéng,
mon ca va rau cd. Thanh ph&m tir cac moén nhw
trirng ran phong (souffle) hodc banh hai lop cé thé sé&
khéng dwoc nhw mong doi. Khdng ran ngap dau m&
trong 10 vi song. Mot nguyén tac co ban khi chuyen
ddi cong thire truyen théng sang cong thtre nau cho
16 vi séng d6 |a giam thoi gian néu di 1/4. Dpng thoi,
tim cong thirc cho 10 vi séng tu’crng,tL_P va diéu chinh
thoi gian cling nhw cai dat cong suat phu hop. Ném
thdo moc va gla vi (ntra phan mudi) vao thit trwoc khi
n4u; phan mudi con lai cho vao sau khi nu xong.

Mon ham khéng ¢6 mau nau trudc khi ndu. Loai
bo dau hoac chat béo ding dé tao mau nau. Thai
thit ham thanh cac miéng méng 2,5 cm. Thai ca rot,
khoai tay va cac loai rau cu cirng thanh miéng nhd.
Thai ca rot thanh tieng 14t va thai hat lwu khoai tay.

bay nép thay tinh va n&u & 1000 W, cho chét Iong
vao ludc va ndu & 100 W cho téi khi chin mém. Thinh
thodng khuay Lwu y: D&t 1 chiéc dia nhd Ién trén thit
va rau ct sé khién cho thit khong bi chin qua.
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Thit hdm vi song rét ngon. Thai thurc pham thanh cac
miéng bang nhau. Sup dac sé giup cho cac mén ham
ngon hon.

Chon dia to dé c6 thé khuay dé dang. Day nap thay
tinh hoac mang boc thuc phdm khi ndu glup giam bot
thoi gian ndu. Thinh thodng khuéy trong qué trinh
néu. R&c vun banh I&n bé mat trude thdi gian cho.

Ham néng thwc phdm déng lanh

H&u hét thwc phadm dong lanh c6 chi d&n ham nong
bang vi song & mat sau bao bi. Tham kh&o nhirng chi
dan nay dé biét mtre cong suat, thoi gian ham nong
va hwédng dan chung.

Hwéng dan chung khi ham néng thyc
pham déng lanh tién loi

Dung nia hodc dao choc |6 rau déng géi hodc mon
khai vi. Dat ca goi vao dia trwdc khi ham nong.

Déi v&i thwe phdm déng lanh trong hép chiva kim
loai sdu ho'n 2 cm nhw mon mi lasagna hoac khoai
tay nhdi nwéng, phai bd ra ngoai va dat vao hop khac
c6 kich thwde phu hgp va an toan voi 16 vi song. Day
bang nap hodac mang boc nylon dung trong 10 vi séng
khi ham ndng. )

LUU Y: Néu kho lay thuc phdm ra khdi hop, ngam
day hop vao nwéc nong.

Dé ham néng thirc an déng lanh trong hép nhém
1a, lay thuc pham ra khdi hop, bd nap ra néu cé. Mot
s6 thwe phadm nhw banh mi, khoai tay chién hodc
banh ngot trang miéng nhw banh brownies khong
nén nAu bang 16 vi séng. Ly nhirng loai thwc pham
nay ra khoi khay. Ngoai trir mén trang miéng, dung
mang boc nylon boc khay lai. Ham néng theo chi
dan cla nha san xuét. Dat khay nhém 14 vao gitra 10.
Khéng dé khay nhém 1&4 cham thanh [6 hodc cham
vao kim loai khac. D& khoang céch gitra khay nhém
l& va thanh 10 t6i thiéu 2-3 cm. Chi ham néng 1 khay
trong 16 mét luc.
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RA BRONG . . RA BONG
Chuan bi thwc pham dée lam déng Dé sr dung chirc ndng nay, chon 300 W va lap trinh
Chét lvgng cla thwe phdm ché bién phu thudc vao thoi gian ra dong. Thye hién theo thoi gian va hwong
Rl chit lwong ban dau treére khilam déng, béo quan dan réa déng trong phan nay va trang 25.
Ll thuc ph&m khi lam déng, va k¥ thuat, thoi gian ra . . = A
>l dong. Chon thwe pham twoi ngon va lam dong ngay Cach thU’S: ra déng
el khimua vé cang sém cang tét. 1) Ihuc pham nén dwoc lam dong trong moi trvdng
=8l Tui va mang boc nylon loai bén chac, gidy boc dong am va goi bang vat liéu kin hoi. Nén lam dong
Bl lanh phi hop dé st dung trong ta dong. Thit dé trong nhirng phan nhé nhw swon, banh hamburger, ca
(=l bao bi dong goi tir clra hang cling co thé dong trong loc xwong, miéng thit gia cam, v.v thanh 1 hoac 2
thoi gian ngan. I&p.

Lwu y: Néu dung nhom 1a dé,boc, phai bo toan bg 1a
nhém ra trwdc khi réd déng dé tranh hién twong ho
quang.

Khi BOC THU'C PHAM DE LAM DONG, xép thit, gia
cam, ca va hai san thanh cac I&ép méng nhw nhau.
Goi thit bam nhé thanh hinh chir nhat, hinh vuéng
hodc hinh tron day khoang 2,5-5 cm.

2) Thao I6p boc ban d&u ra. Cho thit 1&n vi quay vi
song dat trong dia. Bat mre 300 W va lam ndng
trong thoi gian dwoc khuyén cao trong bang &
trang 25. . .

3) Lat thit hoac thit gia cam hai hodc ba lan trong khi
réa déng. Boc cac canh va cac miéng thit nwéng
c6 kich thwéc khdng déu nhau khi dwoc niva chu
trinh ra déng.

Loai b gia vi trong ga tuoi nguyén con. (Néu muén 4) Gilra chu trinh ra dong, hay tach gé thit bo, tom,
c6 thé lam déng gia vi riéng) Rira va dé gia cdm rao s0 diép hodc thit cua. Tach swon hodc miéng thit
nwdce. Dung day budc chan va canh. gia cam va bé thit rd dong ra.

Loai bo khong khi trwéc khi dan tdi nhwa. Dan NHAN 5) Ga quay ho&c ga nguyén con to cé thé van con
goi v&i loai va miéng thit, ngay va trong lwgng. déng dong & gitra. Cho.

LAM DONG thyc pham trong td lanh & nhiét d6 - 18 °C
hoac thap hon. Thoi gian ré déng néu trong bang

¢ trang 25 ap dung cho thyc pham déng hoan toan.
(Nghla la thwe pham phai dwoc dong lanh it nhat

24 gi¢ trwdc khi ra dong)
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Bang ra dong

Thoi gian néu dwi day chi mang tinh tham khao. Lu6n kiém tra tién trinh ndu thwc pham bang cach mé
cra 1o va sau dé’khé'i dong lai. Boi voi lwgng thwe pham Ién, hay diéu chinh thoi gian phu hgp. Khong
nén boc thwc pham khi ra déng.

D
T ————— @
H;“g;’”mt curu/Tang thit 450 ¢ (11b) 300 W 6-8 phut chér 30 phat <
Bit t&t (1) (3) 2 chiéc 250 ¢ 300 W 3-4 phat cho 3 phut R
Thit bd bam nhé (1) (3) 450 g (1 Ib) 300 W 6-7 phat cho 5 phut
Ham bit tét (1) (3) 450 g (1 Ib) 300 W 6-8 phat cho 10 phut
Ga nguyén con (1) (3) 450 g (1 1b) 300 W 5-7 phut cho 10 phut
Pui ga (1) (3) 450 g (1 Ib) 300 W 6-8 phat chor 5 phut
Ca nguyén con (1) (3) 450 g (1 Ib) 300 W 6-8 phat chor 5 phut
Ca loc xuong (2) (3) 450 g (1 Ib) 300 W 5-7 phat chr 5 phat
Tom (2) (3) 450 ¢ (11b) 300 W 4-6 phut chor 5 phut
Hoa qua mém (1) 250 g 300 W 2-3 phut ch& 2 phat
Bo thuc vat (3) 250 o 300 W 1-2 phat ch 2 phut
Pho mai (3) 450 g (1 Ib) 300 W 2-4 phat ch 2 phut
Thirc an dia tw lam tai
nha khau phan nguoi 350 ¢ 300 W 5-6 phat chér 3-5 pht
I6n (2)
Hoa qua da nu (2) 540 ¢ 300 W 4-5 phat chér 3-5 phat
Thit da nau (2) 520 ¢ 300 W 6-8 phat chér 3-5 phat
Banh quiche (3) 1 chiéc 65 g 300 W 1-2 phat chr 2 phut
Thit ham (1) 750 300 W 6-7 phat chér 3-5 phat
Banh mi & (1) 1 chiéc 85 ¢ 300 W 20-30 gidy chor 5 phut
Banh ngan 16p (1) (3) 1 cudn 375 ¢ gopoh\u/\tl §Opgi‘$§; Tho t?(';g‘;gcl’aﬁ?] phut
aa;r}g)pastry shortcrust 1 cudn 500 g 300 W 4-5 phut Tho’lt?éigigclyai?] phut
pé pizza (1) (3) 1 khéi 240 g gopohvﬂ\t/ 320";‘;; chér 10 phat
Banh tarte hoa qua (3) 470 g 300 W 4-5 phut cho 5 phat
Banh pho mai (3) 600 ¢ 300 W 2-3 phat cho 5 phut
Banh hoa qua (3) 500 ¢ 300 W 6-8 phat cho 5 phut
Banh nhan thit (3) 300 ¢ 300 W 4-6 phat cho 3 phut

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

(2) Bé riéng va lat vai lan.

(3) B& bao bi va dat Ién dia chiu nhiét.
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Bang ham néng

Thoi gian dwa ra trong bang dwéi chi mang tinh tham khao va cé thé thay ddi tuy thudc vao nhiét do bat

dAu, sb lwong va kich thwéc ctia mén an.

D6 ubng-Ca phé-Sira

Ca phé 1 cbc 235 ml 1000 W 1 phut 20 giay

re

whd
<@-
>
(o))
c
<D
|_

1000 W 2 phut 20 giay-

Ca phé 2 ¢coc 470 ml 2 pht 40 giay

1000 W 1 pht 20 giay-

Sira 1 coc 235 ml 1 phut 30 gidy

Khudy trwdc va sau khi
ham noéng.

Banh mi - lam lanh

Pat vao dia an toan voi

I6 vi séng trén Khay thay

tinh. Khong boc. Lat khi
dwoc nlra thoi gian.

) . . 1 chiéc40 g 1000 W 10 giay
Banh strng bo —~ —
2 chiéc 80 g 1000 W 20 giay
) B 1 chiéc (30 g) 1000 W 20 giay
Banh cudn » -
4 chiéc (120 g) 1000 W 20-30 giay
Banh mi Naan 225 ¢ 1000 W 30-40 giay
Banh mi Pitta 2 chiéc (90 g) 1000 W 20-30 giay
Thirc an dia- Tw lam tai nha
300 g 1000 W 2 phut
Rau (ndu) 1000 W 5 phUt-
700 g 5 phut 30 giay
Khoai tay nghién 500 g 1000 W 3-4 phut
Com, quinoa, couscous 300 ¢ 1000 W 2 phit-

2 phat 20 giay

Db an cho tré em 120 g 600 W 30-40 giay

Boc lai. Khudy khi dwoc
ntra thoi gian.

Thwe pham déng hop

Pau nwéng 225 ¢ 1000 W 1 phut 30 giay-

‘ — 2 phat Dt vao bét an toan voi
Mi spaghetti voi nuée 200 ¢ 1000 W 1 phat 30 giay | 10 Vi s6ng trén Khay thay
sot ca chua tinh. Boc lai. Khuay khi
Kem sét ca chua 400 g 1000 W 2 phut 30 giay duwoc nira thoi gian.
Sup ga 425 ¢ 1000 W 3 phut 30 giay
Cac san pham banh ngot- déng lanh
Banh quiche 400 g 1000 W 3-3 phut 30 gidy | DBat vao dia an toan vo&i

. . .| 10 visong trén Khay thay
Samosas/nem 4 chiec240 g 1000 W 2-2 phut 30 giay tinh. Khdng boc.
Thwc pham tién loi
Banh cottage pie (wép .
lanh) 450 g 1000 W 5-6 phat Dat vao dia an toan véi
Mén lasagne (w6p lanh) 400 g 1000 W 7-8 phut 10 vi tisr?r? g}éﬁ%ﬁﬁiﬁ thay
Cudn xuc xich 250 g 600 W 3-5 phut '
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Nén ngam trwéc dau & dau Ha Lan (ngoai trir dau lang)

1000 W 8 phut sau do

Bau xanh 225¢ 440 W 35-40 phut
Pau lang 225 g 440 W 15-20 pht
Pau db 225 ¢ 1000 W 15 phut sau do

440 W 35-40 phat

Cho 1000 ml (1 pt) nwéc

s6i vao mét bat lon. Boc

lai. Khudy khi dwoc nra
thoi gian.

Rau cu da got, thai lat, bo ra thanh miéng kich c¢& déu nhau. Pat vao dia ndng an

toan véi 16 vi séng.

T:‘éo, Pai hoang, duoc
ham

450 g

1000 W 7-8 phut

Man-moén ham

450 g

1000 W 8-10 phut

Thém 30 ml (2 thia ca
phé) nwéc. Chi dé mot
nlra dia. Day nép lai.
Khuéy khi dwoc niva thoi
gian.

Thit ctpu/Thit bo sdng-Chua y: M& ndng! Can than khi bé dia ra.

800 W 4-5 phut sau dé

Dat vao dia chiu nhiét.
Dbao gilra chirng.

Swon 450 g (1 1b) 600 W 3-4 phut

Cét 1ét 450 g (1 1b) 600 W 9-10 phut

Mi éng - Dat trong bat I&n an toan véi 16 vi séng dung tich 3 lit
Mi éng 225 ¢ 1000 W 13-15 phut
Mi spaghetti, Tagliatellie 225 ¢ 1000 W 11-12 phut

St dung 1 lit nwéc soi.
Boc lai. Khuay khi dwoc
nlra thoi gian.

Pizza - Twoi wép lanh - Lwu y: Thao bé tat ca bao bi. Dé pizza sé mém hon.

Moéng & Gion 300 g 1000 W 2-3 phat bat vao dia chju nhiét
R i trén Khay thay tinh.

Chao sau 400 g 1000 W 4-6 phut Khéng boc.

Ca & Tom cua soO

Céa nguyén con 350 g 600 W 7-8 phat Dét vao dia chiu nhiét.

S6 bién 450 ¢ 600 W 8-10 phut Dao hoac khudy khi

Tém xanh 250 ¢ 600 W 4-5 phat duoc niva thoi gian.

Xuc xich - Da chin (déng lanh)-Than trong: M& néng! Can than khi bé dia ra.

Day 4 chiéc 240 g 1000 W 2-3 phat D3t vao dia an toan voi
X 1000 W 1 phut 30 giay- | 10 vi song trén Khay thiy

Mong 3 chiec 120 g tinh. Dao gitra chirng.

2 phut 30 giay

Luwuy

w2

Ludn kiém tra xem thuc pham ¢6 néng sau khi ham nong trong [0 vi séng khong Néu khong

chéc chén, hay cho lai vao 16. Thyc pham s& van can thdi gian cho, déc biét néu khéng dwoc
khudy. Thwc phdm cang chét, thdi gian chd cang lau.
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TAT CA NH(PNG HIEN TUONG SAU PAY PEU LA BINH THUONG:

Lo vi séng c6 thé gay nhidu TV.

Mot sé radio, TV, Wi-Fi, dién thoai khéng day, thiét bi theo di em bé,
Bluetooth hodc cac thiét bi khéng day khac c6 thé bi nhiéu khi van
hanh I vi séng. Hién twong nhiéu nay twong tw nhw can nhiéu do cac
vat dung nhé gay ra nhw may xay, may hut bui, may say téc, v.v. Pay

khoéng phai 1a sw cb véi 16 clia ban.

Hoi nwoec tich lai trén ctra 16 va
khong khi @m bay ra tiy 18 thong

hoi.

Trong thoi gian néu, hoi nuoc va khong khi &m bay ra tir thirc &n. Hau
hét hoi nwéc va khong khi dm bij loai bd bi gié luan chuyén trong
khoang I0. Tuy nhién, mét it hoi nuwéc sé tich tu trén mat ngoai nhw clra
10. Biéu nay la binh thwong va an toan. Hoi nwéc sé bién mat sau khi

16 ngudi di.

Toi vo tinh khéi dong 16 vi sdbng ma

khong co thire an trong do.

Van hanh 10 tréng trong mot thoi gian ngan sé khong gay sw cb. Tuy
nhién, chung t6i khdng khuyén khich dieéu nay.

m

VAN D

Lo khong bat.

Lo khong bat dau néu
nwéng.

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

“en® ” xuat hién trén man
hinh hién thi.

Chr "H00” hogc "HO7” hoac
"H98" xuat hién trén man

hién thi.

—>

CAC NGUYEN
NHAN CO THE

SUA CHUA

Lo chwa dwoc cdm dién mot
cach chac chan.

Thao phich c&m khéi 6 cam dién,
chd 10 gidy roi cam lai vao.

B& ngét dién hay cau chi bj ngat
hay nd.

Hay lién hé voi trung tam dich vu dy
quyen.

Van d& voi 6 cam dién.

Cam thiét bj khac vao 6 cam dién
dé kiém tra xem 0 cam co6 hoat dong
khéng.

Canh ctra khong dong hoan toan.

Doéng clra 16 chac chan.

Phim Khé&i déng da khéng dwoc
bam sau khi lap trinh.

Ba&m phim Khéi dong.

Chwong trinh khac da dwoc
nhap vao 6.

Bam phim Dirng/Cai dat lai dé& huy
chwong trinh trwéec dé va lap trinh lai.

Chuwong trinh khdng dwgc nhap
dung.

Cai dat lai chwong trinh tuy theo
Hwéng Dan Str Dung.

Phim Dirng/Cai dat lai bj v6 tinh
nhan phai.

Cai dat lai chwong trinh cho 6.

Vong lan va day 16 ban.

Lau nhirng bd phan nay theo phérj
bado quan 16 vi séng (Xem trang tiép
theo).

Khoa tré em da duoc kich hoat
bang cach bam phim Khéi déng
3lan.

Huy kich hoat Khéa bang cach bam
phim Dtrng/Cai dat lai 3 lan.

Hién thj cho biét dang c6 van dé
v&i hé thong phat ra vi song.

Hay lién hé v&i trung tdm dich vu
dwoc chi dinh.

Néu van dé 13 do 16, lién hé trung tam dich vu dwoc Gy quyén.
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Bao quan Io vi séng

1. T4t 16 va rat phich cdm dién khdi 6 cdm trén 6.
twong truoc khi lam sach.

2. Gitr sach khoang 16. Khi c6 tiéng 16p bop cua
thirc an hay chat Idng tran ra dinh vao bén canh 7.
10, lau sach v&i khan wét. C6 thé st dung chat
tay rira nhe néu 16 qua ban. Xa phong thd hay
chéat mai mon khong dwoc khuyén dung.

3. Nen lam sach bé mat bén ngoal 16 bang khan
&m. D& tranh lam hw hong cac b phéan van hanh
trong 16 vi séng, khéng dé nwéc tham vao 16
théng g|o

4. Khong dé Bang didu khién bi wot. Lam sach bang
khan wot mem. Khong st dung chét tiy rlra, chét 8.
mai mon hay chai chat ty dang phun vao Bang
Diéu khién. Khi lam sach Bang diéu khién, nén 9.
m& clra 16 dé tranh 16 tw bat . Sau khi lam sach,

Thinh thoang thao khay thay tinh dé 1am sach.
Rera khay bang nwéc xa phong &m hodc nuéc
rtra chén.

Thwong xuyén vé sinh vong lan va san khoang 16
dé tranh tiéng on qua murc. Lau chui mat day 16
b&ng chét tay rira nhe, nwdc hodc nwédc lau clra
va sau do lau kho.

C6 thé rira vong lan bé&ng nwéc xa phong nhe
hodc nwéc rira chén. Hoi nwée dong lai khi st
dung nhiéu 14n khéng lam anh huéng téi bé mat
day hoac banh vong lan. Khi thao vong lan ra

khéi khoang 10, d@m béo sau do dat lai dung vi tri.

Khong dwoc str dung thiét bi ty rira bang hoi
nu’orc‘de lam sach 1.

Khi can phai thay dén 16 vi séng, hay lién hé dai
ly Gy quyen.

bam Phim Dirng/Cai dat lai d& x6a man hinh 10. Nén thudng xuyén lau 16 va lau sach bat ky thuc

hién thi.

5. Néu hoi nwéc dong bén trong hodc quanh bén
ngoal ctra 10, lau sach bang khan mém. biéu nay
c6 thé xay ra khi 0 vi song hoat dong duw¢i didu
kién dd Am cao va khdng phai la 16i truc tréc cla
thiét bi.

pham nao dinh trén 10.

Cac Tinh Nang Ky Thuat

Tén model: NN-ST65JB
Nguén dién: 220V 50 Hz
Mtrc Tiéu Hao Dién: |Vi séng 4,6 A1000 W
Co6ng suét nau: Vi séng* 1000 W

Kich thwéc bén ngoai (Rong x Cao x Sau)

525 mm x 310 mm x 388 mm

Kich Thuwéc Bén Trong Lo (Rong x Cao x Sau):

355 mm x 251 mm x 365 mm

Dung tich Khoang Lo: 32 Lit
Buwong kinh khay thay tinh: @340 mm
Tan Sé6 Hoat Bong: 2450 MHz

Trong lwong tinh:

Khoang 11,5 kg

* Quy trinh Kiém tra IEC
Cac tinh nang ky thuat co thé thay déi ma khéng bao truoc.

D& biét yéu cau vé dién ap, thang san xuat, ma qudc gia va s sé-ri, hay tham khao bién hiéu trén I6 vi séng.
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