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Hwéng dan str dung an toan

Hay doc ky Hwéng dan str dung va lwu gilr
can than.

Than trong khi s&r dung san pham dé niu &n
Kiém tra xem san pham c6 bi hw hdng hay khéng.

Hay kiém tra 16 cia ban trwéc khi str dung. Cu thé nhw sau:

1. Ctra |6 va khoang |6 khéng bi huw héng hay nit vé. Néu
co hién twong hw héng hodc nit v&r, khong s dung [0.

2. Lo phai dwoc nbi dat trwde khi stv dung Trong treong
hop bi rd dién, day ndi dat cé thé tao ra vong Iap dong
dién dé tranh b| dién giat. Phich cam cép nguon phai
cam vao mot 6 cdm Iwo’ng cwe don pha co néi dat.

3. Doc kj huwéng dan nay trudc khi st dung sén pham. Chi
dwoc phép st dung 16 cho cac muc dich da néu trong
hwéng dan nay.

Phong ngtra

Nghiém cadm

1. Néu ctra 16 hodc chét clra bj héng, khong st dung |6 cho
dén khi c6 ky thuat vién cé trinh d6 stra chira hoan thién.

2. Khodng lam héng khoa an toan & clra |6, bao gébm ban I8 cira.

3. Nhitng ngudi (bao gdm tré em) cé strc khde kém, thiéu
nang lwc cdm quan hodc tam than, hoac thiéu kinh
nghiém va kién thirc khdng nén st dung san pham trir
khi dwoc giam sat hodc dwoc chi dan day du.

4. Nén giam sat khong dé tré em choi v6i san phém.

5. Chi cd ky thuat vién chuyén nghiép mai co thé stra 16.
Tu stra chiva co thé gay nguy hiém. Khéng tuw thtr thao
1&p, stra chiva hodc thay ddi 1o.

6. Khild hoat dong bat thuweng, khong tiép tuc st dung.

7. Khéng st dung san pham khi phat hién cé vét hodc khe
nit trén khay chlra nwéc, bdi vi nwéc ro ri ra ngoai cod
thé dan t&i ro dién hodc dién giat.

8. Khong st dung san pham khi cac 16 6 cdm bi Idng hodc day
cap nguon hay phich cam bij hong Cac phu kién phai do nha
san xuét, dai ly dich vu clia nha san xuét hoac ngudi co trinh
d6 twong duwong thay | thé dé tranh nguy hlem

9. Khong cham hoac cam/rut phich cdm ngudn khi tay wét;
néu khong co thé b séc dién.

. Khong nén gé 1én cac bd phan nhw bang didu khién, vé
16, khoang 16 va ctra 16; néu khéng san phdm cé thé bi
hw héng.

. Khong dat san phdm va day nguon & cac vi tri &m wot
¢6 nhiét d6 cao, vi du, & gan bép gas, khu virc c6 ngudn
dién hoac bdn rira chén bat.

. L6 dwoc sir dung dé ndu &n trong gia dinh va khéng
duoc str dung dé thuwc hién cac thi nghiém trong phong
thi nghiém hoéc cac muc dich thwong mai khac. Ngoéi
ra, khong thé d&t san pham trong t bat dia dé st dung.

. Khong st dung dung cu co rira tho hoac bang kim loai
dé vé sinh kinh ctia ctra 16; néu khong kinh sé vo.

. San pham sé khong thé hoat dong néu két ndi v&i bo dém
gio' bén ngoai hoac hé thong diéu khién tur xa doc lap.

15. Khong bit 6ng dan khi va ong thoat khi; néu khong co
thé gay chay. Hay vé sinh san pham thwong xuyén dé
tranh bui ban va tap chat bén ngoai bit kin dng dan khi
va 6ng thoat khi.

Nguy hiém

1. Khdng dat vat liéu dé chay xung quanh I6 hoac trong
khoang 10; néu khong, c6 thé gay chay.

2. Neu phat hién co khai, tat san pham hoé&c rut phich cdm
cép ngudn va dadm bao déng chat clra 16 dé& ngén chay
lan rong. Nhén Reset (Cai dat lai), sau d6 rat phich cdm
cép nguon hodc tét cdng téc dién chung trong phong.

3. Khong st dung san pham cho muc dich khong duoc dé
cap trong Sach hwdng déan, vi du, st dung san pham dé
sy kho sach bao; neu khong c6 thé gay ra chay.

4. Néu khong vé sinh san phadm thwdng xuyén, bé mat san
pham sé& bi xuéng cép anh hwéng dén tudi tho san pham
va c6 thé dan téi nguy hiém khi st dung.

5. Tranh thic hién cac hoat dong co thé 1am héng day cdm
va phich cam cép nguon chang han ngédm day cam va
phich cam cAp nguodn vao nwéc, dé day cam va phich
cam nguon tai mét dia dlem ¢d nhiét d6 cao, hoac uon,
xoén, ép hodc budc day cdm. Day cdm hoéc phich cdm
nguén bi hdng c6 thé dAn t&i rdi ro nhu doan mach, dién
giat va gay chay. Khéng ngam san pham vao nwéc.

Than trong an toan

1. B& mét I6 c6 thé tré nén rat nong trong va sau khi st
dung. Nhiét do bé mét vé 16, ng thoat khi, ctra 16 va
khoang 16 twong ddi cao. Khong cham vao cac bd phan
nay néu khdng ban co6 thé bi bong

2. Néu khoi trang xuét hién khi st dung chirc nang nucvng
d6i lwu 1an dau, 16 khéng bi héng. D6 la do dau bao vé
céac bg phan cua 16 bay hoi tao ra khoi trang do nhiét do
cao.

3. Nhiét do khay va thuc pham trén khay rt cao khi ban
khuay hoéc Iat thirc &n trong khi ndu hoéc khi lay thire
an ra khai 16 khi da chin. Hay str dung gang tay cach
dién hoac cai kep ndi dé tranh bi béng.

4. Néu ban can mé& cla 10 dé& khudy, 1t hodc sép xép lai
thwe pham trong qua trinh hép bang hoi nwérc, hay lvu y
gilr khoang cach; néu khong hoi nwéc néng cé thé dan
toi bdng mat hoac tay clia ban.

5. Khi mé cira |6, khdng kéo khay duwng thwe phdm doc
theo ctra 16. Ctra |6 khong thé chiu duoc trong lwong
vuot qua 3,5 kg.

Cac muc chi dan

1. Trwdce khi siv dung khay dwng thye ph&m bang cac vat
liéu khac nhau, dau tién hay xac nhan loai khay dé co
thé chju dwoc nhiét d6 cao hay khéng. Khi nau chin
thtre an boc trong mét goi nhL_Pa hoéc géi gidy, hay canh
chirng bdi vi vat liéu nay co thé gay chay.

2. Thuwc phdm phai duwoc dat trong mét loai khay phu hop.
Khéng dét thwe phdm truc tiép trong khoang 16 dé ndu
an.

3. Nhigt do b& mat va nhiét do bén trong 16 sau khi ndu rét
cao. Khong vé sinh 16 ngay sau khi nju. Hay dam bao vé
sinh san pham sau khi 16 da ngudi; néu khdng ban c6 thé
bi bdng.

4. Rt phich cam cap ngudn trwéce khi vé sinh [0. Khong st
dung chét tiy rira c6 tinh an mon; néu khéng san pham
sé bi hdng hoac bi an mon.

5. Thudng xuyén lau sach bui & phich cam ngudn. Néu
khong s dung san pham trong th&i gian dai, rat phich
cam ra khoi ngudn dién. Khdng kéo day dién khi rat
phich c&m; gitr phich c&m khi rat khéi ngudn dién.

Nguén dién

Séan pham phai st dung hé théng cap ngudn riéng. Hé théng
cép nguon dac biét dé s dung 16 can dworc tach biét khoi
céc thiét bj khac. Neu khéng st dung hé théng nay, thiét bj
dién c6 thé gay no cau chi. Klen nghi st dung cau chi ttr 15
ampe tré 1én. Cau chi cdng suét cao cé thé khong dwoc st
dung trong mach dién.

Néi dat

San phém phai dugc nbi dét trude khi str dung Trong tredng
hop bj ro dién, day nbi dat co thé tao ra vong lap dong dién
de tranh bi dlen giat. Phich cam ngudn cla san pham pha|
cam vao mot 6 cam luvdng cwe don pha co nbi dat. Luuy:
S& dung phich cdm khéng ding cach cé thé dan tdi séc
dién.

Quat dién

Sau khi ndu xong, quat dién bén trong |6 sé tiép tuc chay
trong khoang thdi gian nhét dinh dé 1am mat khoang 16 va
cac linh kién dién t&r bén trong l0. Day la hién twong binh
thuwong.
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Hwéng dan cai dat va nau an

Lap dat San pham

1. San pham phéi dwgc dat & noi cao hon 85 cm so véi
mat dat. Trong qua trinh st dung binh thuwong, can dam
béo thong g|o tbt xung quanh san pham. Bam bao ché
d6 mé trén san pham, c6 nghia la khong dat bat ky vat
can nao trén 16, bdo ddm khoang cach khéng nhé hon 5
cm tir twdng bén phai, mot khodng cach khong nhoé hon
10 cm tlr twong bén trai va mot khodng cach khéng nhé

hon 10 cm tlr tvong phia sau. Khéng bit kin 16 théng hoi.

Gilr sach méi trwong va ngédn chan gian va con trung
khac xam nhap vao san pham.

Khoang tréng

(a) Khong bit dng dan khi va éng thoat khi; néu khéng,
c6 thé gay chay. Bao du’cwng san pham thwong Xxuyén
va ngan chan bui ban va vét la ti bén ngoai tham
nhap vao &ng dan khi va ng thoat khi.

(b) Khong dat san pham & cac vi tri dm wét c6 nhiét do
cao, vi du, & gan bép gas, khu vuc ¢é nguén dién
hoac bén riva chén bat.

(c) S&n pham phai dwoc dét & noi bing phang.

(d) Khéng thao dé 16. Bat san phadm & vi tri chdc chan.

(e) Khéng nén dat vat co trong lwgng nang trén clra 1o
hodc trén dinh 1o.

(f) Khong st dung san phdm nay néu d6 4m trong nha
qua cao.

2. San ph&m nay chi Phuc vu cho Jmuc dich str dung trong
gia dinh. Khéng thé dat san pham trong td bat dia dé sur
dung.

3. Khéng dung khoang 16 nhdm muc dich ct gitr db vat.

Than trong khi nu an

1.

Hay than trong khi Iay thue pham dang Iong nong nhw
sup, nuwoc s6t va dd ubng ra khoi 6. Lwu y t&i cac van dé
sau khi ndu &n:

(a) Tranh hién twong qua nong; néu khong chat léng co
thé soi dot ngot va sui bot dan tdi béng khi ban lay
thwc pham ra khai [6.

(b) Khi ban hdm néng thirc an dang Iéng, chi nén dé thire
an khoang tdm muoi phan tram Khay chira; béi vi
mét lwgng nhd chét 1dng trong Khay chtra khi bj dun
néng rat dé sui bot dét ngét khi séi.

(c) Khudy thirc &n trdc hodc trong khi lam nong.

(d) Sau khi ham néng, dé thiec an trong 16 mot lat, khudy
nhe, sau do, lay thirc an ra khai lo.

(e) Sau khi ban dung chai stva hodc hdm nong thire an

cho tré em, hay khudy thirc &n hoac 1&c chai, va kiém
tra nhiét do trwée khi cho bé b dé tranh bé bj béng.

Khéng dwoc str dung nhiét ke thong thwong. Ban,
pha| dung nhiét ké thiee an dé kiém tra hiéu qua ndu
an. Neu do thirc an chwa chin, dat thirc an vao 16 1an
niva dé nau lai.

Céng thirc ndu an cung cap thoi gian nau in tham
khao cho ban. R4t nh|eu yeu t6 c6 thé anh hudng den
thoi gian nau &n, bao gdm khau vi, nhiét d6 thwc pham
ban dau, s6 phan an, kich thwé'c mon an, hinh dang thwe
ph&m va cac loai khay dung thwc phém. Neu ban da
quen vé&i cach sir dung san pham, ban c6 thé diéu chinh
thoi gian ndu phu hop béing cach tham khéo cac yéu té
trén.

Khi st dung chtrc nang nuéng dbi lwu, ban phal luén
ludn kiém soat thoi glan néu va déy dén mon an da
dwoc lam néng. Thire &n bi qué néng co thé dan téi khoi
hoac chay.

B Cén trong! B& mét dang néng.&

Canh bao

(a) Néu clra |6 ho&c chét cira bj hong, khong st dung 16 cho dén khi coé ky thuat vién c6 trinh do stta chira hoan thién.
Khéng lam hdng khoéa an toan & ctra 16, bao gém ban 1& clra. Hay goi toi trung tam dich vu tw van khach hang cta
Panasonic hoac lién hé ctra hang stra chiva do Panasonic Gy quyé&n dé sira chira san phém

(b) Chi co ky thuat vién chuyén nghiép méi co thé stra 16. Tw stra chiva c6 thé gay nguy hiém. Khong tu thir thao I1&p,

stra chira hoac thay déi [5.

(c) Khong @é tré em hodc mot ngudi khong hiéu biét cach dung 16 st dung 16 ma khéng co sw giam sat, trir khi ho da
dwgc hwéng dan day da ve cach str dung va biét rang viéc s dung khéng dlng cach co thé dan den nguy hiem.
(d) Khéng st dung dung cu co rira thd hodc béng kim loai dé vé sinh kinh ctia ctra 16; néu khong kinh sé vé.
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Nguyén tac Lam néng

S& dung hoi nwoc dé 1am nong va )
nau chin thirc an hoan toan. Do hoi nwéc dwoce tao ra trong qua trinh nau,

Lam nén o > PR
. bing ho’? Vi dy cong thirc ndu an: Cua hap | khong st dung nap day (boc nhya) trong
Hap nwée tinh Zeol i khi hap. V&i mét sO mén an riéng biét can

str dung boc nhwa, vui Iong tham khao trong

khiet cdng thire ndu an.

L&y thirc an ra khai 16 ngay sau khi lam
néng; néu khéng lweng nhiét dw con lai sé
T L lam @i mau mon an. Bé duy tri nhiét do
Lam néng | Vi du cong thirc nau an: trong 16, khéng mé va déng ctra | trong qua
Nwéng d6i | bang gia | | an trinh nu. D& tranh mau sc mén an sau khi
Iwu\ Lén men| nhiét déi nwéng khéng déu, ban co6 thé didu chinh vi
lwu N tri dé thire &n hodc xoay khay nwéng gitra

e . . chirng. Do khi néng tac dong khong déng
Bah"h q“yT"Je“ Banh trng | qay 1an bé mat thuc pham, khong st dung
phuong fay chtrc nang khi néng cho cac Iop trén.

Vi tri gia trén va/hoic gia dwéi khi hap VI tri gia dwéi cho nwéng déi lwu

/_\

il
@
>
(o))
c
¥
= Phuwong phap ndu: co lién quan chét ché véi déc diém cua thwe pham.
Kich thwéc Nhiét dé ban dau
Thwe pham c6 kich thwéc nhd ndu nhanh hon thwc Thuwe phdm & nhiét d6 phong sé dwoc 1am néng
pham c6 kich thwéc [on. nhanh hon so vé&i thuc phdm duoc bao quan dong

lanh trong ta lanh.

Hinh dang

Kich thwdc giong nhau chin déu hon. D& bu nhiét Mat dé
cho thire pham c6 kich thwdc khong deu, dat mieng Thwe phdm rdng, xbp mét it thoi gian 1am néng hon
mong & gilra dia va miéng day hon & canh dia. s0 v6i thuc phdm co dic.
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Ky thuat Nau an

Pinh gi&

Trong mdi cong thirc ndu &n c6 cung cép thoi gian
n4u khac nhau. Thoi gian ndu khac nhau tuy thudc
vao kich thwéc thwe phdm, nhiét d6 ban dau, va
khau vi cla tirng nguwdi, didu nay khé co thé kiém
soat dwoc. Ludn ddm bao niu theo thoi gian toi thiéu
trong cong thirc huwéng dan va kidm tra do chin cda
mén &n. Néu thirc &n chwa chin, tiép tuc ndu. Sé dé
dang hon d& nau tiép mot moén chwa chin k. Véi
mén &n da chin qua, ta khdng thé ctu van dwoc nival

Khoang cach

Cac mén an riéng, chéng han nhw khoai tdy nwéng,
banh nwéng va mon khai vi s& dwoc lam néng déu
néu dwoc dit cach ddu nhau trong 16. Néu co thé,
hay xé&p thuwc phdm theo hinh tron.

Twong tw nhw vay, khi dat thirc an trong mét khay
nwéng hap, xép thirc an theo vong ngoai ctia khay
nwéng hap, khdng xép thire &n thanh hang canh
nhau. KHONG xé&p chéng thirc &n 1&n nhau.
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Cham lo

Da hodc mang ctia mét sé loai thwc pham tao thanh
hoi nwéc cé thé bdc hoi trong qua trinh ndu. Nén
choc thaing, khia rdanh hodc got bét vé thwe pham
trwdc khi ndu dé hoi nwéc cé thé thoat ra.

Khoai tay ca ct - Dung nia cham cac 16 nhd

Banh my kep xuc xich va xuc xich - Khia ranh xdc
xich da hun khéi va banh mi. Cham 16 doan xuc xich
twoi bang nia.

Dung dwéng nau

D4 rat ngan thoi gian nu hodc nwéng ddi lwvu thuc
pham va dé co hiéu trng mau sac tét nhét, hay dam
b&o ban twéi nuwéc sbt twong den hodc nudc sbt cay
I&n thwe phdm trudc khi nwéng. Dbi véi banh mi hay
banh nwéng nhanh, cé thé st dung dwéng nau trong
cong thire lam banh thay vi dung dwdng kinh, hoac
réc tiéu den lén bé mat banh trwdc khi nwéng.

Lat va dao thirc an

Daéi khi khéng thé phan phéi nhiét d6 ddng déu chi
béng cach khudy thirc &n. D& dadm bao thirc &n chin
déu, ban co thé dao hodc lat thire an. Vi du, lat thwe
ph&m trong khi n4u, 1at phan thuc phdm cé kich
thwédc I&n nhu thit, ga, hodc xoay khay nwéng hap
trong khi nwéng.
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So’ d6 Tinh nang

bay lo
1. V& sinh 16 sau khi ndu xong va day 16 da nguoi.

2. Khéng dat thire &n trye tiép lén day 16 Ludn d&t thire an trén khay nwéng hép.

Nhan canh bao

((Ong dan khi (Bén trai) )

Khay chira nwéc

Vi tri Gia trén

Ong thoat khi
(Bén phai)

Vi tri Gia dwéi

Ong thoat nwéc

\
o I’ ,
‘L\ ?Bgét: ?)T’ltéli()hl

( B5 gia nhiét déi lvu |

Khay vé sinh }

Ban lé clra

D

)

Khi mé& hoac dong ctra, khong dat

Thwe don nau

1 I

ngon tay clia ban vao bén trong 10. |,]

Tay nam cira

a N
Khay chtra nwéc
1.Myc nwdc day la 600 ml.
2.Db day nwéc tinh khiét (khéng dung nwéc
khoang).
3.Dam bao khay chira nwéc dwgc déng chat
va dung vi tri, néu khdng nwéc sé biro rira
ngoai.
4.Ludn vé sinh sach khay chira nwéc.
5.D6 day khay chlra nwéc, va day nap, sau dé
lap vao phan phia trén bén phai cia lo.
(Xem trang 7.)

/

s . X N

Khay nwéng hap (2 phan)

1.Khi dung khay nwéng hap, khay phai dwoc dat
trén gia.

2.LAy khay ra bang géng tay cach nhiét sau khi st
dung. pé tranh bi bong, khéng cham vao khay
bang tay tran.

3.Khi dat khay nuéng hép trong 16 dé néu an,
khéng cham vao ong thoat nwée trong khoang 16.

4.Dé tranh lam héng ctra 16, khong kéo ré khay trén
clra 10 khi str dung.

5.Trong lwong téi da co thé dat trén khay nwong
hép la 2,3 kg (bao gébm tbng trong lwong thirc an
va dia dwng thirc an).

6. Khi ndu thirc &n ma khong can dung cu dung,
hay dat tam nwong hodc giay nhdm vao khay
nwéng hap trwde khi nau.

\7. Hay st dung gidy nhém néu phai néu lau.

Lwu y: Hinh minh hoa & trén chi c6 tinh chat tham khao.

- Vie-6 -
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So’' do Tinh nang (tiép)

Lap/Thao Khay chira nwérc:

( Bang diu khién ) Lap Khay chiva nwére: Gilr khay chira nudie
nam ngang, va lap khay vao |0 theo chiéu doc

tlr trén xuong bang cach dat khay chira nudc

vao vi tri kep va gan véi ong dan nuéc.

— 180
- Thao: Gilr khay chira nwéc va nang 1én theo

chiéu doc dé thao khay chiva nwéc ra khai 1.

/f

~ A

—— Lay khay
* ) \K J% chira nwéc
) S —
[ Khay hirng nwéc )
Qr—wr i 4
|
e N

Khay hirng nwéc

1. Trwée khi st dung 16 nwéng, phai lap khay hirng nwéc do khay nay sé thu nwéc thiva tiy thikc an trong
khi ndu.

2.Can tho va vé sinh khay hirng nwéc thudng xuyén.

3.Dé thao khay hirng nudrc, gilr khay bang ca hai tay va an nhe vé phia truéc. Rira bang nudc xa phong
am. Bat lai khay hirng nwée vao 16 bang cach an vao chan de.

4. KHONG DUNG MAY RUA BAT BE VE SINH KHAY HUNG NUOC.

&

\

[()ng thoat hoi nwéc j [ Phiéu théng tin nhan dang ]

Y

=
D>
=
«Q
S
«D>
~

Ong thoat khi

Ong dan khi
(Khéng thao ra)

.N |

Lwu y: Hinh minh hoa & trén chi ¢6 tinh chéat tham khao.

- Vie-7 -
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Hwéng dan ve Dung cu va Do dung nha bép

Nwéng doéi lwu*

Nwéng doi lwu*

thay tinh chiu nhiét

loai khac

Khay chu Ha Khay chwra .
=yt e Lén men < Y Lén men
Luuy: R
: Khi ndu thirc &n |Luu ¥: Do son mai
ma khong cdn  |Khi ndu thire@in S
| dung cu ql_,vng, ma khong can
1 hay dattdm  |dung cu dung, hay @
(Phu kién di kém) | nuong hodc gidy |dat thm nuong. \—
nhém.
ol Khay ch(ra béng
Khay chtra bang nhém va cac kim | Luu y:

Khéng dworc st
dung khay thirc
an voi tay cam

nhiét

C6 thé str'dung
cho qua trinh 1&én
menv&i nhiét doé

go - tre * gidy

Co thé st dung
khgy chtra bang
giay da quaxw ly

y bang nhua.
Khay chira béng ‘va b , Lwu y:
thaiy tinh khong chiu| Luuy: Khay chirabang | | ,,, . y

Khong thé st
dung khay chtra
b&ng gidy chua
qua xt ly chiju

cho qua trinh 1én
men v&i nhiét dé
khéng dbi.

prar)
@
>
(o}
c
O
[

Lwuy:

C6 thé bj phan
héa mau séc
trong khay chira
khi mau s&c

bén trong khay
chitra khac nhau.
Khong st dung
loai khay chira
do.

khong dbi. chiu nhiét. o
Khay chtra béng ) Mang boc béng
thay tinh chiu nhiet | Lyuy: nhya Mang boc béng
Co the, st dung nhwa sé bi ndu
cho qua trinh I1én chav & nhiét d6
men v&i nhiét do caoy &
khéng dbi. ‘
Khay chtra béng
thay t'“';":ig?ng chivl | v Gidy nhom (Gidy
i Co thé si¥ dung nhdm gia dyng)

Khay chira gel
silica cach nhiét

23

1.* Khi s? dung chi¥c nang Chién ran Dinh dwéng va Hap déi lwu, ban nén chon cac d6 dung va phy
kién nau nwéng theo yéu cau Nhiét doi lwu.
2.* Khéng str dung phu kién trong giai doan lam néng trwéc khi nau.

—‘ F0003BMO00YU_Vie.indd 8
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Panasonic

NU-sc100wW

Steam - Low 4

Steam -Med 4~ ~©

Steam - High 4 —I\—

S o

‘ SECp Ferment
‘CP Convection
min»  Steam Conv.

Start/Set

Stop/Reset

u lii';.m

© Cura sé Hién thi:
A: Vi tri dat phu kién
B: Khda an toan tré em

C: Biéu twong Hoat dong Binh thuwong

Tinh nang:
Ba ché do hap:
Hap - Nhiét do thap

Hap - Nhiét d6 trung binh

Hap - Nhiét d6 cao

Tiéng bip:

(Xem trang 10)
(Xem trang 10)
(Xem trang 10)

3]

Chién ran Dinh duwéng ...............

(Xem trang 11

Lénmen.....ccccooieiiniiiiiicce, (Xem trang 12
Nwong doi LU oo,
Hap doi lwu .....oeeevieiiie (Xem trang 15-16

)
)
(Xem trang 13-14)
)
)

Menu ty déng (Xem trang 24-27
® Nut Kh&i dong/Thiét 1ap
© Nut dirng/Dat lai
O Num xoay

Khi nhén nat chinh xac, ban sé nghe thay tiéng bip. Néu ban &n mét nut ma khong nghe thay tiéng bip, 16 khong
hoé&c khong thé nhan chi dan nay. Lo sé phat ra tiéng bip hai lan gitra cac giai doan da dwoc lap trinh. Lat, khuay
hoac xép lai thirc an khi nghe thay hai tiéng bip trong khi nau. Khi nau xong, 10 sé phat ra tiéng bip 5 lan.

Lwuy:

Sau 6 phut khong hoat déng ké tir khi d&t chwong trinh nau, bao gom dong va mé ctra 16, chwong trinh sé tw
dong hay va trer vé s6 “0”. Khi str dung lai 16 sau khi rut phich cdm c&p ngudn va cdm lai, chwong trinh sé hién

thi thao tac cubi cuing.

Tinh nang Num xoay

Y

=
D>
=
«Q
S
«D>
~

Thiét 1ap Tinh nang

Chon tinh nang ma ban muén.

Thiét 1ap Thei gian
Dé dst thoi gian nAu, hay dém nguwoc va dat gio.
Thiét lap Menu

Chon menu mong mudn trong cac ché dé nau tw déng.

Thiét 1ap Trong lwong

Thiét Iap trong lvong trong ché dd menu nu tw déng.

Thiet 1ap Nhiét do

Thiét Iap nhiét do khi nwéng dbi lwu va hap déi luu.

Lwu y: Dam bao an toan khi str dung san pham. Str dung san
pham & trang thai da lam nguoi cho ché dé menu nau tw dong trén
200°C. Sau 8 phat, nhiét do 16 s& giam xuéng con 200°C. Nhiét dé
néu trén 200°C trong mat th&i gian, thei gian G &m sé giam xubéng.
Tuy nhién, chat lwgng mén an sau khi nau khong bi anh hwéng.

Lwu y: Hinh minh hoa & trén chi cé tinh chat tham khao.

—‘ F0003BM00YU_Vie.indd 9
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Ché dé Hap

Ba ché do hap, Hap - Nhiét d6 thap, Hap - Nhiét do trung binh, Hap - Nhiét dé cao. N&u an bing hoi nuwéc
c6 thé gilr thirc &n mém va khéng mat nwée. Vi du: rau qua, hai san va thwe pham twong tw. Ngoai ra, c6 thé
st dung ché d6 nay d& ham néng thwc phdm déng hop hodc thuwe phdm déng goi chan khong.

(0 Vi du: Chon ché d6 Hap - Nhiét do thap )

Dat khay nwéng hap va thire &n
vao ngan du¢i, sau do chon ché soan- on |4

dd Hap - Nhiét do6 thap bang
cach xoay Num xoay.

Lwu y: D6 day nwéc vao khay truéc khi
st dung.

© © 0 0 0 0 0 0000000 0000000 00000000000 000 0000000000000 0000000000000 0000O0COCOCOL O

@ Nhan nut Thiét 1ap dé chon

ché do Hap - Nhiét do thap.

Steam - Low

< 4

Refill Water

© © 0 0 0 0 0 0000000 0000000 00000000000 000 0000000000000 0000000000000 0000O0COCOCOL O

e Vi du: 5 phut

D4t théi gian ndu mong mudn o
bang cach xoay Num xoay.

Refill Water

< .-min.-‘.-‘sec

(Thoi gian thiét 1ap téi da 1a 30 phut.)

© © 0 0 0 0 0 0000000 0000000 00000000000 000 0000000000000 0000000000000 0000O0COCOCOL O

prar)
@
- 9 Nhén nit Bat dau. Lo s& bét
S5 dau nau. Thoi gian nau xuat _
= hién trén clra s6 hién thivabat ™" "L O"
dau dém nguwoc. )
\ J

Mtrc cong suat | Loai thwc pham phu hop Lwu )’(:‘

1.Db day nwdc vao khay truéc khi str dung. Thé tich
khay chira nwéc la 600 ml.

2.Thoi gian hép ti da 1a 30 phut.

3.Biéu twong “'7 “ s& nhap nhay trén ctra sd hién thi.

1 |Hap - Nhiét d6 thap | Tring, Rau ct

H&p - Nhiét d6 Thit, Man thau (chwa chin),
trung binh Ca

3 |Héap - Nhiét d6 cao | Man thdu ra déng

4.Khi nau thirc &n & ché do Hap - Nhiét do cao, hay
dam bao dung dung cu nau an chiu nhiét tot (trén
130°C).

5.Hay st dung thm nwéng trude khi ndu.

- Vie-10 -
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Ché dd Chién ran Dinh dwdng

Tinh nang nay co thé duoc st dung dé ché bién cac mon nhu nhu khoai tay chién it hoac khong co dau. Cach
nAu nay dam bao sirc khde hon so v&i cach chién ran truyén thdng, va phu hop dé ché bién ca philé chién, cha
gio, khoai tay chién, v.v.

4 ]
0 Chon Chée d6 Chién ran Dinh )

dwdng bang cach st dung
Num xoay. (C6 lam néng truéc)

Healthy Fry [4 Preheat

* Lam népg trwde la cai dat mac dinh
trong Ché dé Chién ran Dinh duéng.

© © 0 0 0 0 0 00000 0 0000000000000 0000000000000 0000000000000 0000000000000 o

9 Nhan nat Bat dau va bat dau
[

ham nong thire an. )
Healthy Fry |4 k Prehéat
e Sau khi ham néng, nat Ham
néng trwéc sé dirng nhap M
nhay. Nhanh choéng dat khay sty (4 pest
nwdng hap va thire an 1én tam
nwdng hodc giay nhém trén vi.
trl’ Ié dU’O”L Healthy Fry |4
9 Vi du: 5 phut
D4t théi gian ndu mong mudn T
bang cach st dung NUm xoay. =0 "
Healthy Fry |4

(Thoi gian thiét 1ap tbi da 1 1 gier va 30
phat.)

© © 0 0 0 0 0 00000 0 0000000000000 0000000000000 0000000000000 0000000000000 o

@ Nhan nat Bat dau. Thoi gian

nau xuat hién trén clra sb hién
thi va bat dau dém nguorc.

ETNGDETT

. ‘min'- '-‘sec
Ban c6 thé thay déi thoi gian nau trong khi N pu
dang nau. Sr dung Num xoay dé tang hoac retyfy ¢
giam th&i gian nau theo tirng phut (t6i da
10 phut). Xoay Num xoay ngwoc chieu kim
\ ddng ho vé 0 dé dirng nau. y
Lwuy:

D& dam bao an toan san pham, bt d4u nau tir nhiét do mat khi st dung ché d6 menu néu tw ddng trén 230°C.
Sau 8 phut, nhiét do 16 sé gidm con 200°C. Néu st dung lién tuc san pham, th&i gian G am sé giam. Tuy nhién,
chét lwgng mén &n sau khi ndu khang bi anh huéng.

- Vie-11 -
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—‘ F0003BMO00YU_Vie.indd 12

Ché doé Lén men

Chtrc nang Ién men dwegc st dung cho qua trinh 1&én men bét, chéng han nhw lam banh pizza hodc 0 bot dé 1am
banh mi.

é )

0 D&t khay nwéng hap véi do
dung va thwc pham vao ngan |

dwdi. Chon Ché dd Lén men e
bang cach st dung NUum xoay.

9 Nhén nat Thiét 1ap. Ché do
Lén men dwoc chon.

SeC p| Ferment

9 Vi du: 30 phat

D4t théi gian ndu mong mudn
N , > ’, -0 P | Ferment

bang cach st dung Num xoay. S
(Thei gian thiét 1ap t6i da 1a 12 gio.)

e Nhan nat Bat dau. Thoi gian
nau xuat hién trén clra sé hién
thi va bat dau dem nguorc. T
Ban c6 thé thay dbi thei gian nau trong khi . )
dang nau. St dung Nim xoay dé ting hoac
giam th&i gian néu theo tirng phut (téi da
10 phut). Xoay Nim xoay ngwoc chiéu kim
ddng ho vé 0 dé dirng nau.

\_ J

Lwuy:
Nhiét do trong 16 c6 thé thay doi tuy thudc nhiét do thirc an va nhiét dé phong. Hay diéu chinh thoi gian [én men
theo tinh hinh thyc té.

- Vie-12 -
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Ché dé Nwéng Déi lwu

Thiét lap chirc nang nwéng doi lwu:

Nhiét d6 cia 1o co thé ndm trong khoang tir 100°C dén 230°C, phti hop ché bién thit nwong, ca va cac mon
trang miéng phuo’ng Tay nhw banh ngot, pizza, v.v... Dat thirc &n vao tAm nwéng hodc gidy nhom truc tlep Ien
khay nwéng hap, chon nhiét dé va thoi gian thich hcyp, va bat dau nu. D& thirc an chin va déu mau, can xép lai
thirc &n hodc xoay khay nwéng hép trong qua trinh niu.

Khéng ham néng trwéc:

(" } . )
bat khay nwong hap va thire
0 an lén tam nwdng hoac giay

chon Ché d§ nwéng déi lwu
bang cach st dung Num xoay.
(Khéng hdm néng truéce)

nhom vao ngan dw¢i, sau do \

Without Preheat

© © 0 0 0 0 0 0 0 00 0000000000000 0000000000000 000 0000000000000 0000000000000000 o

@ Nhan nut Thiét lap dé chon ——

Convection

Ché dd nwéng doi lwu. RS
(Khéng hém néng tru’O,’C) Without Preheat

© © 0 0 0 0 0 0 0 00 0000000000000 0000000000000 000 0000000000000 0000000000000000 o

) Vi du’. 230°C
9 bat nhiét d6 nau mong mudn _
bang cach str dung Num xoay. 2 “,' 1o

Without Preheat

Convection

(Pham vi nhiét d6 to 100°C dén 230°C.
Nhiét dé mac dinh 14 100°C.)

© © 0 0 0 0 0 0 0 00 0000000000000 0000000000000 000 0000000000000 0000000000000000 o

9 Nhan nat Thiét 1ap. Da chon

nhiét dé mong muon.

P | Convection

Y

Without Preheat

© © 0 0 0 0 0 0 0 00 0000000000000 0000000000000 000 0000000000000 0000000000000000 o

=
D>
=
«Q
S
«D>
~

Vi du: 5 phut
@ Dat thoi glan nau mong mubn
bang cach sir dung Num xoay.

-, | Convect
-‘ '-‘ '-‘ onvection

Without Preheat

'- min .-‘ '-‘ sec

(Thoi gian thiét 1ap tbi da 1a 1 gio va 30
phat.)

@ Nhan nat Bat dau. Thoi gian
nau xuat hién trén clra so hién
thi va bat dau dem nguworc.

Ban c6 thé thay déi thoi gian nau trong khi
dang nau. Str dung Nam xoay dé ting hoic
giam thoi gian niu theo tirng phut (t6i da
10 phat). Xoay Nim xoay ngwoc chiéu kim
dong ho vé 0 dé dirng nau.

\_ J

- Vie-13 -
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prar)

@
>
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X a , X :
Chée do Nwong Doi lwu (tiép)
Cé lam néng trwéc:
4 ] . )
0 Chon Che dé6 Nwéng doi lwu
béng CéCh Sl:l’ dung NUm Xoay P Convection
(C6 lam nong trudéce) peheat
g Nhén nat Thiét 1ap. B4 chon Ty
Ché doé Nwéng doi lwu. (g <o
(C6 lam nong truére) ehet
Vi du: 180°C
9 Dat nhiét dé nau mong mudn TE
bang cach st dung NUm xoay. (0 e
2 rehea
(Pham vi nhiét dd tir 100°C dén 230°C. e
Nhiét dé mac dinh la 100°C.)
9 Nhan nat Bat dau. Sé bat dau
lam néng. (Ban c6 thé thay e
doi nhiét d& mong mudn bang SO A= | A b
, > ’ rehea
cach st dung Num xoay trong e
khi nau.)
Sau khi lam néng, nut Lam =T
néng sé€ drng nhap nhay. U = X
Nhanh chong dat khay nwéng reheat
hap va thirc an 1én tam nwdng
hoac giay nhdm vao ngan | Comecn
dudi.
Vi du: 5 phut
Dat th&i gian nau mong muodn o T
Y , > , - Convection
bang cach sir dung Num xoay. L
(Thoi gian thiét 1ap t6i da 1a 1 gioy
va 30 phut.)
6 Nhan nat Bat dau . Thoi gian
nau xuat hién trén ctra so hién
thi va bat dau dém nguworc. O
- -, ‘==, | Convection
Ban c6 thé thay déi thei gian nu trong khi oo dd
dang nau. Str dung Nim xoay dé ting hoic
giam thi gian nau theo tirng phut (téi da
10 phut). Xoay Num xoay nguwec chiéu kim
déng ho vé 0 dé dirng nau.

\

J

- Vie-14 -
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Ché dé Hap Déi lwu

Tinh nang nay két hop ché dd hap va nuwéng ddi lwvu, bd sung hoi nuéc trong khi ndu & ché do 16 nuwéng dé
¢6 banh xép hon va thit mém ngot hon. Bé thirc an dwoc chin va déu mau hon, can xép lai thirc &n hodc xoay
khay nuwéng hap trong qua trinh nau.
Khéng ham néng trwéc:
( - ’ ”\ . ’ ~ \
0 Dat khay nwéng hap va thire an
|én tam nwdng hoac giay nhém
vao ngan dudi, sau dé chon
Che do Hap doi Iwu bang cach
str dung Num xoay. (Khéng
ham néng truée)

P Steam Conv.
Without Preheat ‘

Lwu y: Db day nwdc vao khay trwdc khi
str dung.

© © 0 0 0 0 0 00000 0 0000000000000 0000000000000 0000000000000 0000000000000 o

9 Nhéan nut Thiét 1ap dé chon Ty
nhlét dé mong mUﬁn ‘ :"-‘ “C} Steam Conv.
Refill Water Without Preheat

(Khéng ham nong trwére)

© © 0 0 0 0 0 00000 0 0000000000000 0000000000000 0000000000000 0000000000000 o

Vi du: 230°C
9 D4t nhiét d& ndu mong mubn
bang cach sir dung Num xoay. Ty
Reﬂ]IWa\er- W@utﬁweat | o

(Pham vi nhiét dé tir 190°C dén 230°C.
Nhiét dd mé&c dinh la 190°C.)

© © 0 0 0 0 0 00000 0 0000000000000 0000000000000 0000000000000 0000000000000 o

9 Nhén nat Thiét 1ap. B4 chon ~
nhiét d@ mong muon. o seonton o
Refill\ater Without Preheat (o]
, , gLk
Vi du: 5 phut -
@ bat thdi gian nau mong muon =
bang cach st dung NUum xoay. L
Refill Water Without Preheat

(Thei gian thiét 1ap t6i da 1a 1 gio.)

@ Nhan nut Bat dau. Thoi gian
nau xuat hién trén ctra so hién
thi va bat dau dém nguworc.

'-'min ': .:‘ sec
Ban c6 thé thay dbi thei gian nau trong khi i [
dang nau. Str dung Nim xoay dé ting hoic
giam th&i gian néu theo tirng phut (téi da
10 phut). Xoay Num xoay ngwoc chiéu kim
\_ ddng ho vé 0 dé dirng nau. )

- Vie-15 -
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(

Cheé d6é Hap Doi lwu (tiép)
Cé lam néng trwéc:
X ~ X - \
0 Chon Che d6 Hap doi lwu
bang cach st dung Num xoay.
(Cé lam néng trwée)
] Steam Conv.
R o Preheat |
Lwu y: D6 day nwéce vao khay trde khi
str dung.
9 Nhan nut Thiét 1ap. Da chon B =Ta]
Nhiét d6 mong muon. I | N .
(Cé Iém néng tru’é’C) Refill Water Preheat
Vi du: 230°C
9 Dat nhiét dé6 nau mong mudn = =
bang cach s dung Nim xoay. g B P
(Pham vi nhiét d tir 190°C dén 230°C. 2 Frevet
Nhiét 46 mac dinh la 190°C.)
Nhan nut Bat dau. Sé bat dau
9 lam néng. (Ban co thé thay =2 =

prar)

@
>

(o}
c
@
[

\

ddi nhiét d mong muén bang
cach s&r dung Num xoay trong
khi nau.)

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Sau khi hdm ndng, nut Ham
néng sé dirng nhap nhay.
Nhanh chong dat khay nwong
hap va thire an lén tam nu’crng

hodc gidy nhém vao ngan
dudi.

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Vi du: 5 phat
P4t théi gian ndu mong muédn
bang cach str dung NUm xoay.
(Thoi gian thiét 1ap téi da la 1 gio.)

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Nhan ngt Bat dau. Thoi gian
nau xuat hién trén clra so hién
thi va bat dau dém nguorc.

Ban c6 the thay déi thei gian nau trong khi
dang nau. St dung Num xoay dé tang hoac
giam th&i gian nau theo tirng phut (toi da
10 phat). Xoay Nim xoay ngwoc chiéu kim
ddng ho vé 0 dé dirng nau.

(
AN '- -‘ '-‘ | Steam Conw.

P| Steam Conv.

-‘ min '- -‘ C
AN ‘ -‘ -‘ P| Steam Conv.

J

—‘ F0003BMO00YU_Vie.indd 16
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Ché dé Phun Hoi nwéc

Tinh nang nay cho phép ban thém nwéc cho thirc an trong khi ndu & ché do nuong déi lvu (t6i da 3 phat). Them
hoi nwoc trong khi ndu co thé tang cwong d6 dm cho thuc phdm, do d6 gitip lam mém bé mét thirc an va khién
thit mém ngot hon.

Vi du: Thém hoi nwéc trong 1 phut & ché dé Nwéng déi lwu.

4 . . . )
0 Nau & ché dé Nwéng doi lwu.

sec

' >

-
- ey,
g

3

E
- ey
L.‘
"-'

Convection

© © 0 0 0 © 0 0 0 00000 0000000000000 0C 00000000000 000000000 0000000000000 000c0000e o

9 Pé thém hoi nwéc trong 1 pht,

nhan nat nay trong 2 giay.

‘min '-‘ .-‘ sec
. ‘ ’-‘ '-‘ P| Convection
. N SteamShot
Lwu y: D6 day nwéce vao khay trwdce
khi str dung.
9 DPé thém hoi nuwéc trong 3 phut,
nhan nut nay trong 3 giay. |
:‘mm '-‘ .-‘ Sec} Convection
ool
Steam Shot
. y,

Y

Tinh nang “Phun hoi nwéc” trong khi nau an:

=
D>
=
«Q
S
«D>
~

NAau & ché dé Nwéng déi lwu:
Khi nwéng banh phdng hodc banh mi, sau khi lam néng, hdy thém hoi nwéc khi bat ddu nwéng. Khi lam nwéng
banh, sau khi lam néng, hay thém hoi nwdc trong mét nlra thoi gian nwéng.

Lwuy:

1.D6 ddy nwédc vao khay trwde khi st dung.

2.Khéng c6 ché dd phun hoi nwéc trong khi lam néng & ché d6 Nwéng di lvu.
3.Ché dd Nwéng déi lvu ban ddu van dém nguwoc tiép khi bt diu phun hoi nwée.

- Vie-17 -
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Ché dé Khoa an toan Tré em

Tinh nang nay cho phép ban ngan tré em str dung 10; tuy nhién, ctra 10 van c6 théd mé ra.
Ban c6 thé thiét 1ap Ché d6 Khoéa An toan Tré em khi s “0” hién thi trén man hinh.

Dé thiét lap:

(

Nhan 3 lan, “ *©” xuét hién trén

clra sb hién thi.

Nhén 3 1an, " 0" xuat hién trén l'l
Stop/Reset . 2 L2 .
ctra sO hién thi.

)
-

prar)
@
>
(o}
c
O
[

- Vie-18 -
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Ché dd vé sinh Dung cu

Ché dd Vé sinh Dung cu

Tinh nang nay thich hop dé vé sinh tt ca cac loai bat dia, bao gdm ca chai sira clia em bé, v.v.

4 )
0 Dat khay nwéng hap va thuc h

an vao ngan dw¢i, sau do
chon ché dé Menu tw dong
bang cach xoay Num xoay.

»] AutoMenus

Lwu y: D6 day nwéc vao khay truéc khi
str dung.

© © 0 0 0 0 0 00000 0 0000000000000 0000000000000 0000000000000 0000000000000 o

@ Nhén nuat Thiét 1ap va chon

Menu tw dong.

= (
(

Refjll Water >

Auto Menus

© © 0 0 0 0 0 00000 0 0000000000000 0000000000000 0000000000000 0000000000000 o

9 Xoay NUm xoay cho t&i khi s
"17" xuat hién trén ctra s6 hién
i 1 (=
thi. (1
Refill Water »| AutoMenus

© © 0 0 0 0 0 00000 0 0000000000000 0000000000000 0000000000000 0000000000000 o

Nhan nut Bat dau mot 1an. =

4 E
0. |E

) - mm} Auto Menus 2

\_ J

Lwuy:

1.Nhiét do cao xuét hién khi st dung hoi nwéc dé riva bat dia. TAt ca bat dia phai chiu nhiét (trén 130°C) truéc
khi s dung tinh nang nay.

2.Dd day nwdc vao khay trude khi st dung.

- Vie-19 -
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Ché do Vé sinh Lo

Khor mui
Tinh n&ng nay thich hop st dung khi Ld c6 mui (cAn 20 phut). Trwdc khi bdo duéng (vé sinh 16), hay b tat ca
thire an va dung cu ra khai 10.

4 .
0 Chon Menu tw dong bang h

cach str dung NUum xoay.

9 Nhén nuat Thiét 1ap, va chon

Menu tw dong.

=

Refill Water »

-

Auto Menus

© © 0 0 0 0 0 00000 0 0000000000000 0000000000000 0000000000000 0000000000000 o

Xoay Num xoay cho t&i khi sb
9 "18" xuat hién trén ctra sé hién
thi.

-
|‘ -
SO

»

Auto Menus

© © 0 0 0 0 0 00000 0 0000000000000 0000000000000 0000000000000 0000000000000 o

- X , 2 A Ay 1A
@ -@ Nhan nat Bat dau mot lan.

S K4,

m - -,

< ]

.52 AN '- ‘- min

| »| AutoMenus

\_ J

- Vie-20 -
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Ché d6 Vé sinh Lo (tiép tuc)

Vé sinh khoang lo
Tinh n&ng nay thich hop st dung dé vé sinh 6 ban do dau mé& (can 30 phut).

4 .
0 Chon Menu tw dong bang h

cach str dung NUum xoay.

Lwu y: D6 ddy nwéc vao khay truéc khi »J oo
str dung.

© © 0 0 0 0 0 00000 0 0000000000000 0000000000000 0000000000000 0000000000000 o

9 Nhén nuat Thiét 1ap. Menu tw

dong dwoc chon.

I {
(

Refill Water »| AutoMenus

© © 0 0 0 0 0 00000 0 0000000000000 0000000000000 0000000000000 0000000000000 o

Xoay Num xoay cho t&i khi sb
9 "19" xuat hién trén ctra sé hién
thi.

Auto Menus

Refll Water »

© © 0 0 0 0 0 00000 0 0000000000000 0000000000000 0000000000000 0000000000000 o

9 Nhan nut Bat dau mot 1an.
4
AN -‘ '-‘min
D/ Auto Menus

\_ J

Lwuy:
1.D6 ddy nwdc vao khay trwde khi st dung.
2.Sau khi vé sinh xong, mé clra I6 va lau sach béng vai am.

- Vie-21 -

Y

=
D>
=
«Q
S
«D>
~

—‘ F0003BMO00YU_Vie.indd 21 2016/6/2 11:08:36 ’7




| —— i

Ché d6 Vé sinh Lo (tiép tuc)

Vé sinh ong théng hoi e
Tinh ndng nay phu hop dé vé sinh bdn bi can voi qua L 18 QN
murc do thuwdng xuyén st dung hoi nwérc. / N
Chuan bj chét tay rira véi khoang 3 g axit citric hoa Y \
ta’n hoan toan trong 30 ml nwéec, va dd hén hop truc F

tiep vao khay vé sinh cua 6. éz —

4 . )
0 Chon Menu tw déng bang

cach st dung NUm xoay.

9 Nhan nat Thiét 1ap. Menu tw

déng dwoc chon.

=

Refjl Water »

Auto Menus

© © 0 0 0 0 0 00000 0 0000000000000 0000000000000 0000000000000 0000000000000 o

@ Xoay NUm xoay cho t&i khi sd

B "20" xuat hién trén clra so hién

> thi I

o . gy

S B Auto Menus
‘@

-

© © 0 0 0 0 0 00000 0 0000000000000 0000000000000 0000000000000 0000000000000 o

e Nhan nat Bat dau mét lan.

AN -‘ -‘ min

»

\_ J

Auto Menus

Lwuy:
Sau khi vé sinh, hay lau sach chat c&n trong bén riva.

- Vie-22 -
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Ché do Xa nwéc

Sau khi sir dung ché dé hép, tinh ndng nay s& bom nwéc vao khay vé sinh théng qua dwérng dng. Hay lau kho
16 sau khi lam ngudi hoan toan.

4 )
0 Lam sach Khay chira nwéc

hoac Thao Khay chira nwéc

ra.

© © 0 0 0 0 0 00000 0 0000000000000 0000000000000 0000000000000 0000000000000 o

J Auto Menus

© © 0 0 0 0 0 00000 0 0000000000000 0000000000000 0000000000000 0000000000000 o

9 Nhan nat Thiét 1ap. Menu tw

doéng dwoc chon.

@ Chon Menu tw déng bang
cach st dung Num xoay.

= {

Refill Water D Auto Menus

© © 0 0 0 0 0 00000 0 0000000000000 0000000000000 0000000000000 0000000000000 o

Xoay NUim xoay cho téi khi s6
G "21" xuét hién trén clra s6 hién

| 5
1 - D>
thi. c o e
P/ Auto Menus @

S

«D>

~

© © 0 0 0 0 0 00000 0 0000000000000 0000000000000 0000000000000 0000000000000 o

@ Nhan nut Bat dau mot 1an.

»

\_ J

Auto Menus

Lwuy:
Tinh ndng nay co thé duwoc st dung 3 1an lién tuc. D& st dung lai, hay che 10 pht.

- Vie-23 -
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Cai dat thwc don nau tw dong

Tinh nang nay thiét lap quy trinh bao gdm thwc don mén an thong thuong voi trong lvong khac nhau. Ty dong
nau ma khoéng can thiét lap cap nguon dién va thoi gian. S6 thiwe don sé xuat hién trén ctra s6 hién thj bang
cach sr dung NUm xoay.

Pé thiét 1ap “Menu tw dong”, s6 “0” phai xuat hién trén ctra sé hién thi.

1
Ll

Pé thao tac sé thwec don tir 1 dén 8, m&i xem hwéng dan bén dwéi:

g Chon Menu tw déng bang )
0 cach str dung Num xoay. ‘

P Auto Menus

© © 0 0 0 0 0 00000 0 0000000000000 0000000000000 0000000000000 0000000000000 o

9 Nhan nat Thiét 1ap. Menu tw

doéng dwoc chon.

= {
(

Refill Water »

Auto Menus

© © 0 0 0 0 0 00000 0 0000000000000 0000000000000 0000000000000 0000000000000 o

Vi du: chon sé thwc don 5-
e Thit ga hép
. ) = g
Chon Sé thU’C do’n mong mu@n Refjll Water -‘ » | AutoMenus

bang cach sir dung Num xoay.
(Xem trang 31.)

© © 0 0 0 0 0 00000 0 0000000000000 0000000000000 0000000000000 0000000000000 o

prar)

«@- i ; .

S 9 Nhan nat Thiét 1ap. Da chon

g sb thuwc don mong muén. I T

¢

i: Lwu y’: Néu 56 thu,c don 2’ 3’ 4’ 7 hOéc 8 Reﬁ[\WaterL '-‘ ‘-‘ 2P Auto Menus

dwoc chon, bé qua bwéc 4 va 5.

© © 0 0 0 0 0 00000 0 0000000000000 0000000000000 0000000000000 0000000000000 o

@ Vidu: 600 g
1 uin

Dét’tron‘g lwvong nau mong ,'_-, ,'_“_,‘
muon bang cach sur dung NUm Refjl Water M) AutoMenus

xoay.

@ Nhan nat Bat dau. Thoi gian
néu xuét hién trén ctra s6 hién \ JIC
thi va bat dau dem nguworc. )
\_ J

'- -‘ min
»

Auto Menus

- Vie-24 -
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Cai dat thwec don nau tw dong iéptwo

Dé thao tac s6 thwec don 9, m&i xem hwéng dan bén dwéi:

4 ] )
o bat khay nwéng hap voi bat
dwng bot Pizza vao ngan
duoi.
Lwu y: Dé xem céach thao tac vdi bét,
md&i xem trang 33.
9 Chon Menu tw déng bang
cach str dung NUum xoay.
M| AutoMenus
e Nhén nat Thiét 1ap. Menu tw
doéng dwoc chon. = ‘
(
Refill Water | Auto Menus
9 Chon sé thwe don mong mudn
bang cach st dung Num xoay. = = »
g hu ] o
»| AutoMenus Cg
<
."D,
...................................................................... -
@ Nhén nat Thiét 1ap va bot sé
bat dau Ién men. _
(]
N i
D | Auto Menus
\_ J

- Vie-25 -
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Cai dat thwec don nau tw dong iéptwo

(" . . L )
Hay lay khay nwé&ng hap sau
@ khi I8n men xong va c6 tiéng _
bi o
P. hu

Auto Menus

»

% Sau khi Ién men xong, 16 sé& phat ra tiéng bip néu ban van dé bot trong 10.

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

6 Nhan nut Bat dau va bat dau

lam noéng thirc an. Can mong

bét va réc déu cac thanh phan R

khéC : Préhgat ) AutoMenus
Sau khi lam néng, nut Lam

néng trwdc sé dirng nhap ::l

S

nhay. Dat khay nwéng hap va
pizza lén tAm nwéng vao ngan
dwdi, sau d6 déng ctra 10.
* Sau khi bat dau lam néng, quy trinh sé tw dong dirng néu khong cé thao tac tiép theo
trong vong 20 phut.
* Sau khi lam néng xong, 16 sé& phat ra tiéng bip néu khéng co thao tac tiép theo.

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Nhan nat Bat dau. Thoi gian

Preheat P AutoMenus

bt nAu xuét hién trén clra sb hién N

> thi va bat du dém nguorc. A

g’ : P/ Auto Menus
0

-

J

- Vie-26 -
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Cai dat thwc don nau tw dong

(tiép tuc)

Dé thao tac s6 thwc don tir 10 dén 16, m&i xem hwéng dan bén dwéi:

Chon Menu tw déng bang h
0 cach st dung Num xoay. ‘
P AutoMenus
9 Nhén nut Thiét lap. Menu ty = i
dong dwoc chon. (
Refill Water » | Auto Menus
Vi du: Chon sé thwec don 13 —
9 Caran
. . [}
Chon s6 thwec don mong mudn [ .
bang cach st dung NUum xoay.
(Xem trang 35.)
Nhéan nut Thiét 1ap. Ba chon
e sb thwe don mong muén.
]
.z Lo
Lwu y: Néu so thwe don da chon la £ Ao
10, 11, 12, 14, 15 hoac 16, hay bé qua
................... GG A VA S, e
Vi du: 400 ¢
bat trong lvong ndu mong l.‘l :‘“‘: .
muon bang cach str dung NUm T o o o
................... XORY: e | [
. s oa o s <
Nhan nat Bat dau va bat dau ] o
ham nong thire an. L
Prehgat ) AutoMenus
Sau khi lam nong, nut Lam _
6 néng sé dirng nhap nhay. R
Nhanh chéng dat khay nwéng ) Pt s
hép va thirc &n 18n tdm nwéng = =
hodc gidy nhém vao ngan (] |
dudi.
Nhan nat Bat dau. Thoi gian
@ nau xuét hién trén clra sb hién =1l
thi va bat dau dém nguorc. R Lot o

—‘ F0003BMO00YU_Vie.indd 27
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Cai dat thwec don nau tw dong iéptwo

STT Thye don Trong lwong/Suét &n Phy kign va lép dat | 1ong inam
LA Khay nwéng hap/
1 Ca hap 200 ¢g 300 ¢g 400 g 500 ¢g Ngan dudi Xem trang 29
2 Triing h&p* 1-4 suét an Khaﬁgr;cydnlfdri\ap/ Xem trang 29
3 Banh bao hép* 3-9 chiéc Kha,\i’gr;"d”f@ri‘ap/ Xem trang 30
4 Thue pharp (Eong lanh 3-9 sudt an Khay nvu’ong,r_lap/ Xem trang 30
hap Ngan dwoi
5 Thit ga hép* 200 g 400g | 600g | 800¢g Kha,\fgr;"d”u?@:‘ap/ Xem trang 31
s g Khay nwéng hap/
6 Rau ci twoi hap 200 g 300 ¢g 400 g 500 g Ngén dudi Xem trang 31
7 Khoai lang h&p* 50-150 g Kha,\‘,’g?;"d”u?@?ap/ Xem trang 32
N . Khay nwéng hap/
8 Sira chua ty lam 200-800 g Ngén dudi Xem trang 32
9 Pizza tw lam 1 cai Kha,\)l/grg,:]odnug’;é’r:ap/ Xem trang 33
10 Banh phd mai* 7 inch Kha,\i’gr;“fd”g@?ap/ Xem trang 33
1 Banh chudi nwéng 2-3 suét an Khaﬁgr;cydnu?é’ri\ap/ Xem trang 34
12 Ca phi I& ran 6-9 phan Khaﬁgr;idd”g@?ap/ Xem trang 34
. Khay nwéng hap/
13 Caran 200 ¢g 300 ¢g 400 g 500 ¢g Ngan dudi Xem trang 35
14 Thit ga ran 250 ¢ Khaﬁgr;?d”f@?ap/ Xem trang 35
15 Tém chién 300 ¢g Kha’x rgur;ddngérilap/ Xem trang 36
:5 9
S a nem ran cai “ - em trang
16 Ch 8 Khaﬁgr;‘;"dnﬁdrl‘ap’ Xem trang 36
(o))} z
GC, 17 | Ché d6 Vé sinh Dung cu * Xem trang 19
¢
= 18 Khr mui Xem trang 20
19 Vé sinh khoang 16 * Chtrc nang vé sinh Xem trang 21
20 Vé sinh éng théng hoii Xem trang 22
21 Xa nwéc Xem trang 23
Lwu y:

1. Céng thirc dwore danh dau “*” can hap. Hay dé day nwéc trwée khi nau.
2. Hay dat tAm nwéng hodc gidy nhém vao khay nwéng hap trwée khi nau.

Bang chuyén déi don vi do nguyén liéu cé san trong hwéng dan nay:

1 thia ca phé giavidangdac=5¢ 1 thia ca phé gia vi dang léng = 5 ml

2 thia ca phé gia vidang dac=3 g Y thia ca phé gia vi dang 16ng= 3 ml

1 thia canh gia vidang dac=15¢ 1 thia canh gia vi dang léng = 15 ml

- Vie-28 -
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Cai dat thwc don nau tw dong

(tiép tuc)

Ca hap (200/300/400/500 )

Trieng hap (1- 4 suét an.)

TIEU .ot mot it
Nwéce twong c6 gia vi hoac nwéc tvong
nguyén chat .......c.cccceeennenn. moét it

Dia chiu nhiét, khay nwéng hap
(ngan dudi), khay chira nuwéc

- Rtra, loai bo rudt ca va khia nhe béng dao.

. Ué&p mudi va rac hat tiéu. Chd khodng 10 phut.

. Bat ca vao dia sau long dai sau khi wép véi girng
va he.

. Dat dia lén khay nwéng hap vao ngan dwdi.

. D6 day khay chira nwéc.

. Chon Menu ty dong sb 1va trong lwg'ng mon an,
sau dé nhan bét dau.

7. Tw&i nwéce trong co gia vi hoac nuédc twong

nguyén chat va dung ngay lap turc.

o O b WN =

LL!’u y: . o
Neéu thit pé day, hay dieu chinh Ehc‘wi gian nau bang
cach thiét lap thu cong theo khau vi ctua ban.

90 ml (40°C)

t dé .. Vathia ca phé
ch:yc MAM oo Ya thia ca phé
(0100 ] mot it
DAUME....oveveveeeeeeeee giot

Bat sup, khay nwéng hap
(ngan dwéi), khay chira nuwéc

. Trén nuwéc, nwéc sét dau nanh loang, nwéc mam
va mudi véi trirng da dap vao bat va khudy déu.
Chia hén hop vao bat va khudy déu thanh bot.

2. Dat bat [én khay nwéng hap & ngan dudi.

3. b6 day khay chira nwéc.

4. Chon Menu ty dong sb 2, nhan bat d4u.

5. Twéi ddu mé dé dung ngay lap toe.

-

Y

=
D>
=
«Q
S
«D>
~

Lwuy:

1. Néu ban duing ché dd “Ché do6 hap - Nhiét do
thap”, thoi gian dé xuat 1a 28-30 phut.

2. Nguyén liéu dworc liét ké trong cdng thirc nay
chuan bj di cho mét suat an. Néeu ban muon
chuén bj nhiéu phan an, hay tinh sé lweng
nguyen liéu theo ty I& va lan lwot dat thém vao
bat sup (cach chuan bj nguyén liéu dé nau
nhiéu phan an dwoc trinh bay dwéi day).

- Vie-29 -
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Banh bao hap
(3-9 chiéc)

Thwe pham déng lanh hap
(3-9 phan)

Nhan
200 g :thit bam nho
20 g N&m khd
Y thia ca phé (da ngam)
Nu’oc mam ...... 1 thia ca phé

Nem cuén
Bot mi it gluten

Nam men ....... 2 thia ca phé : Nu’oc twong cé gia vi
Nwédcam (40°C) e 1 thia ca phé
e 110-120 ml Nucyc twong ... 1 thia ca phé
Vathia ca phé : iLong tréng trung ................ 1
‘Girng, rau thom
(bam 11216 POV mot it
‘Tigu d4t, muéi,
:dwong, MSGrooe. mot it

Khay nwéng hép (ngan dudi),
khay chira nwéc

Nhan bénh:

Ngém nadm khé trong nwéc trong vai phut, dé réo
nuoc va thai nho. Cho nam vao hén hop con lai,
khudy theo mét chiéu cho dén khi hén hop dic lai.
Vo6 banh:

1. Tron va khudy ndm men va Vi dwong voi nudc am,
va cho 5 phut

Do bét mi, dwong mudi va ndm men vao bat, khudy
déu. (Co the cé nu’cyc con sét lai).

Pht mot miéng vai 3m I&n bot va chd it nhét nira gidr (hodc
str dung chirc nang Ién men trong khodng 20 phut)

Chia b6t thanh 9 phan bang nhau khi bot né tang
gép doi kich thuwéc va cuon thanh tirng miéng tron
nho VOI dudng vién day dé d& nhdi nhan.

Chuén bi 9 tAm nwéng kich thwéc 6 x 6 cm trén
khay nuwéng hép.

Db day khay chiva nwoc.

Chon “Ché dé hép - Nhiét do trung binh”, dat ché do
hép 2 phut va nhan B4t dau. Sau khi hap xong, d&t
khay nwéng hép vao ngan dwoi.

8. Chon Menu tw dong s6 3 va nhan bt dau.

9. Lay banh ra sau khi h&p xong.

qu y: .

Dé Iam banh bao_hap c6 thé dung dao cit: can bot Ién
men trén mat phang, cudn doc theo canh dai va cat thanh
9 phan RNguyen liéu can thiét dé chuan bi cho 9 phan an.
Deé chuan bi so suat an nhiéu hon, hay tinh toan nguyén
ligu theo ty l&.

L

No o

Khay nwéng hap
(ngan dwdi), khay chira nuwéc

. bat thwc phdm déng lanh 1&n khay nwéng hap &
ngan dwoi.

. D6 day khay chtra nuéc.

. Chon Menu ty déng sb 4 va nhén bat dau.

. LAy banh ra sau khi h4p xong.

N

~ON

Lwuy: .
NAu thwc phdm dg‘mg lanh nhw hwéng dan. Diéu
chinh th&i gian ndu cho thwe pham kich thuwéc
Ién.
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Thit ga hap Rau cu twoi hap
(200/400/600/800 g) (200/300/400/500 g)

PUiga oo, 200 ¢g rau cu (rau xanh, béng cai xanh)

NAM rOM oo 4 Dau hao, daume.................. mot it

e Khay chira

hanh 1a (thai nho) .................. mot it /

gurng (thai hat Ieu) ... mot it khay nudng hap (ngan dudi), '
nuwoc sdt dau nwdc twong ... % thia canh khay chira nugc E/
NWEFC MEAM ..o % thia canh

bOt NGO .eeviiii 2 thia canh _

AUWONG oo 2 thia ca phé 1. Lam sach rau ct va thai thanh miéng kich thwéc
DOt HEU .o moét it vira an.

. Dat rau cl 1&n khay nwéng hap vao ngén duéi.

. b6 day khay chtra nuéc.

. Chon Menu ty déng sb 6 va trong lwong mén an,
sau d6 nhan bat dau.

AN

nwéc sét dau nwéc twong ... 1 thia canh
AU M., % thia canh

5. Sau khi ndu xong, réc dau hao hodc dau mé.
AUONG weeiiiieiee e 1 thia ca phé =
rau thom (x&t nhd) Lwu y: o~
Chworng trinh nay chi thich hop cho cac loai rau «Q
_ la hoac cac loai rau cu. <
DTa nong Iong chiu nhiét, khay @

nwéng hap (ngan dudi), khay
chra nwéc

. Udp dui ga voi Atrong 15 phat.

. Thai hat lyu ndm va wép véi gia vi va dat trén mot
dia ndng bén dwai thit ga.

. Réc duong 1én ga.

. Dat dia lén khay nwéng hap & ngan dudi.

. B day khay chtra nwéc.

. Chon Menu ty déng sb 5 va trong lwgng mén an,
sau dé nhan bét dau.

7. Rac rau thom va moét vai giot ddu meé trwde khi an.

Lwuy: .

Nguyeén liéu liét ké & day bao gom 200 g thit ga,

vé&i trong lwong khac, tinh toan nguyén liéu theo

ty lé.

N —

(o2& I~ N OV )
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Khoai lang hap
(50-150 g)

Sira chua tw lam
(200-800 g)

khoai lang: 50 dén 150 g

khay nuwéng hap (ngén duéi),
khay chira nwéc

1. Rlra sach, got vo va thai lat khoai lang.

2. Dat khoai déu trén khay nwéng hap.

3. bat khay nwéng hap vao ngén duéi.

4. Db day khay chira nwéc.

5. Chon Menu ty dong sb 7 va nhén bat dau.

whd
<
>
(o))
c
Q@
[
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slra 200 g 400 g 600 g 800 g
sira chua 30¢g 60 g 9¢g 120 g

Noi dét co nép,
khay nwéng hap (ngan dudi)

1. Db stra vao ndi dat va ham nong dén 45°C, thém
stra chua va tron déu.

2. Dat ndi dat 1én khay nwéng hap & vi tri gia dwdi,
day nép.

3. Chon Menu tw dong sé 8, va nhan bat dau.

Leuy: o
Hay chac chan rang ban c6 du thoi gian dé lam
sira chua vi sé méat 7 gi® dé hoan tat.
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Pizza tw lam (mét banh)

Banh pho mai (7 inch)

Nguyén liéu banh chinh:
bot mi it gluten
dwdng min

hanh (x&t nho)
inam (cat lat)

bo (khéng mudi) ........ 10 g ixuc xich (cét lat) ..........70 g
men ... % thia ca phe (0t xanh (thai lat) .......... 30¢g
bét siFa ........... 1 thia canh phé mai mozzarella ....... 100 g

. C T icachua..e, 45¢g
MUGi............. 2 thia ca phé :

nuoc 4m (40°C) ....... 65 ml

khay chiu nhiét,
khay nuwéng hap (ngan dwdi)

. D& nhao bot bang tay, d6 bat vao mét td 16n, tron
déu t&t ca cac nguyén liéu chinh, can bot ra khay
chiu nhiét d& bsi m&, che phi béng gidy boc nhua,
d&t khay vao gitra khay nwéng hdp & vi tri gia
dudi.

. Chon Menu tw dong sé 9 d& bat dau G men, 16 sé&
phat ra hai tiéng bip nhic ban lay thvc &n ra. Sau
d6 nhan nat bat dau dé& ham nong.

3. Lan nhe bot 1én bé mat khay trén, sau d6 san

bét béng tay dé& cho khéng khi bén trong thoat ra
ngoai.

4. Can bot tron theo kich thudc 21x19 cm va chuyén
tAm nuwéng dat trén khay nwéng hap. Sau d6 nhac
bt I&n va tach mot phan tw vong.

5. Cét ranh bot va thai ca chua ric 1én; rAc phd mai

mozzarella 1én mét nira banh va cac nguyén liéu

nhan khac I&n phan con lai, sau d6 ric phd mai lén

—_

N

Phan dé banh:
phdé mai kem
kem danh tan ..
trng e
kemchua ........ccocceeeiiinn.
dueong min ...
bo (khéng muodi) .
bOt NGO .evvi

nwéc chanh ...

vé chanh (thai nho) ............... 10¢g

khay banh 7 inch, khay nwéng
hap (ngan dwéi),
khay chira nwéc

Nhan banh: . .

1. Bap nhd banh quy vao tui kin va nghién nat véi bang
can.

2. Bun noéng chay 40 g bo hoan toan va trén véi vun banh
quy.

3. Dung thia xtic hén hop vao khay co lot gidy thdm m& va
an chac.

4. Phét bo Ién khay va dat khay banh vao td lanh.

Phan dé banh: ) .

1. Cat pho mat kem va bo va dé nguyén cho dén khi mém
han.

Y

=1
D>
=
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~

trén cun 2. Khudy pho mat, kem chua va bo trong bat tron cho dén
g. 7 LU
< , £ a2 . PN 2 o khi hon hop nhat mau va min. o
6. Dfi‘t khay nwéng hap ¢ ngan dwéi va nhan bat 3. Thém vani va vo chanh cét lat mong va trén déu hdn hop
dau. bang thia gb. ]

4. Thém dudng, trirng, bt ngd, kem danh tan, va nwdc cot

Lwuy: chanh, danh deu bang may tron toc d6 thap.

N . ~ S s . N 5. Dé'déy'kha‘y chira nwéc, chon Menu ty déng so 10 va

Sau khl‘ham nong, hdy dat banh pizza trong 16 nhén bat dau dé lam nong.

trong vong 20 phut. 6. Lay khay banh ra khai tii lanh, rac thém bét va loai bé bot.
7. Sau khi lam néng, dat khay banh v&i giay nhém Ién khay

nwéng hap & ngan dwéi hon va bat dau nau.
- Vie-33 -
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Banh chudi nwéng (2-3)

Ca phi Ié ran (6-9 phan)

1. Cét chudi thanh cac phan dai 3-4 cm.

2. Thém siva ddc cé dudng vao trirng, va khudy déu.
Dd dau vao bot banh mi, va khudy déu.

. Dat gidy nhém 1én khay nwéng hép, boc chubi vao
hén hop trirng va bdt banh mi, va dat vao khay
nwéng hap.

. Chon Menu ty dong sb 11, va nhan Bét dau dé
lam néng. Sau khi Iam néng, dat khay nwéng hap
vao ngan duwéi va nhan bat dau.

w

whd
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>
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[

phan thit nac ca .......ccccc....... 1 (200 g)
AU EN. oo 1 thia ca phé
[oT0] g To o N 1 thia canh
NWEC MAM .o, 1 thia canh
MUST e mot it

khay nwéng hdp (ngén dudi)

. Lam sach cé va cét thanh nhiéu phan dai 2 inch.

. Trdn cé voi nwée mam va mudi rdi wép trong 30
phut.

. Chuén bj khay nwéng, rwdi mét it dau vao ca sau
khi boc ca béng bot ngd, sau d6 xép ca thanh
3 x 3 trén khay.

. Chon Menu ty déng sb 12 va nhén bat dau dé lam
néng. Sau khi Iam néng, dat khay nwéng hap vao
ngan dwéi va nhan bat dau.

w N =

N
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Ca ran (200/300/400/500 g)

Thit ga ran (250 g)

Nuwoc tvong co gia Vi ............ 1 thia canh
Nuwd&c twong nguyén chat ... 1 thia canh
Dauan.....ccccooviiiiiieiiine, 2 thia ca phé

Khay nwéng hdp (ngan dudi)

. Lam sach cé4 bién, va khia vai duwdng chéo trén ca.

. Wép gia vi (trlr ddu an) vao bén trong va bén ngoai
clia ca, wép trong 15 phut va dé rdo nwéc.

. Dat gidy nhém trén khay nwéng hap, bdi mét 1&p
d&u an I1&n gidy nhom, va réc girng x4t soi va lat
chanh I1&n c4. Dat ca vao gidy bac, va phét mét 16p
dAu an 1én bé mat cua ca.

. Chon Menu ty dong sb 13 va trong lwgng mén an,
sau d6 nhan b4t dau. Sau khi ham néng, dat khay
nwéng hap vao ngan dwéi va nhan bat dau.

w N =

N

TriNG oo 25¢
BotNngod .coeveeeiiieee 2 thia canh
BOt Mi.cociiiiiieieee 45¢

DAU SN ..o, 2 thia canh
Giavi

Tieuden..........ccooeeeeeieiicnns mot it
MUGI .. mot it

Khay nwéng hap (ngén duéi)

—_

. Lam sach dui ga va dé réo nwéc, sau dé cét thanh
lat méng ve&i do day khoang 1-1,5 cm, va dap nhe
dui ga béng bua nhd hodc can dao.

. Thém muédi, hat tiéu den, trirng va bdt ngd vao dui
ga, khudy déu va wop trong khodng niva gio.

. D6 dau an vao bét mi, va khudy déu. Boc dui ga
da wép béng mot Iép bot banh mi va ép nhe.

. bat gidy nhom 1én khay nuwéng hép, va dat dui ga
vao khay nwéng hap.

. Chon Menu ty déng sb 14, va nhan B4t dau dé
ham néng. Sau khi ham néng, dat khay nwéng
hép vao ngan dwdi va nhan bét dau.

Y

N
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Tom chién (300 g)

1

w N

N

—‘ F0003BMO00YU_Vie.indd 36

Khay nwéng hép (ngédn duoi)

. Béc vé va bd dau tom. Chi dé lai vo trén dudi tom

va phan dau cta tdm. Cat gan bung 4 1an (dé

tranh tém cudn lén), va thém gtrng thai vun, mudi,

va nwdc mam dé wop tom.

. D6 bot mi va dau &n vao bat, khudy déu.
. D&t tAm nwéng trén khay nwéng hap. Boc tom

bang bét it gluten, trt’rng va b6t banh mi, va dat
tém vao khay nuwéng hap.

. Chon Menu tw dong s 15, va nhan Bét dau dé

lam néng. Sau khi lam néng, dat khay nwéng hap
vao ngan duwéi va nhan bat dau.

100 g (thai chi)

140 g (thai chi)

60 g (thai chi)

2 thia canh

1 thia canh

mot it

2 thia canh

D&u he hodc diu ti ........... 1% thia canh

(Dau he hodc dau téi, thém dau &n va dun noéng trong
16 vi s6ng v@i nhiét do cao trong 2-3 phut cho dén khi
c6 mui thom)

Khay nwéng hap (ngén duei)

. Lam sach tdm va dé réo nuwéc, sau do dat tdm vao khay
chju nhiét va dun nong trong 10 vi séng & nhiét do cao
trong khoang 90 giay. D& ngudi, va cét nhé bang dung cu
néu an (bam nho).

Thém dau téi vao tdm bam nhd, dun néng trong 10 vi song

v&i nhiét do cao trong khoang 30 gidy, sau d6 khuay déu.

B6 ca rét cat nhd, su hao cét nhd, nam twoi, dau vao

khay chiu nhiét, day nép va d&t khay vao |6 vi séng. Dat

16 nwéng trong 7 phut & nhiét d6 cao. Sau khi hdm nong

trong vong 3,5 phut, khudy déu nhan banh va thém nuoc

s6t dau nanh loang va mudi vao.

4. Pé ngudi. (Nhan nem co thé dwoc chuén bj theo cach

truyén théng)

Gai 15 g nhan banh trong banh da nem.

Dat gidy nhom trén khay nwéng hép, phet mot 1&p trirng

da danh vao tAm nhém, d&t cha nem vao khay nwdng

hap hoi nhw hinh minh hoa (mat huwéng xudng dwdi), va
phét mét 16p triing Ién bé mét.

7. Chon Menu tw dong sb 16, va nhan Bat dau d& ham
nong. Sau khi ham nong, dat khay nudng hép vao ngén
dwéi va nhan bat dau.

Lwu y:

Nhan nem dwoc néu & day la dé chuan bi 24 miéng

nem, khéi Iu’ovng nguyén ligu c6 thé dweec tinh toan theo

ty lé theo nhu cau.

N

N

w

oo
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So’ d6 ham néng

(ngan dudi)

(lam noéng truéng)

Thyc phadm Trong lwong Phu pham Chwong trinh Thoi gian
) . . 150 g-300 g khay nwéng hap P At an . p .
Banh bao wép lanh (1-2) (ng&n dudi) Hap - Nhiét d6 trung binh | 10 dén 11 phut
L, . 250¢g-350 g khay nwéng hép < A . £ .
Xa xiu wop lanh (5-7) (ngan du6i) Hap - Nhiét do trung binh | 10 dén 11 phut
. . 150 g- 600 g khay nwéng hép < as aa . £ .
Com wép lanh (1-4) (ngan dusi) Hap - Nhiét d¢ trung binh | 12 dén 13 phat
L . khay nwéng hap < A . £ .
Rau cu wép lanh 300 g (ngan dudi) Hap - Nhiét do trung binh 6 dén 7 phat
khay nwéng hép,
Banh mi lanh* 300 g dia chiju nhiét H4p - Nhiét d6 trung binh | 10 dén 11 phut
(ngan duwdi)
o . khay nuwéng hap . ay an . p .
Man thau wép lanh 300 g (8-9) (ngéin duoi) Hap - Nhiét d6 trung binh 8 dén 9 phat
Tring hép . £
Chawanmushi u6p 1-4 chén khay nuong hap | 14 Nhist d6 trung binh | 5 dén 7 phit
N (ngan dwai)
lanh
khay nuéng hép, Y o
Com chién wép lanh* 300 g dFa chiu nhiét Hap doiluu 190°C 4 qa 44 phat
- . (Khdng hdm néng trwéc)
(ngan dwoi)
, , 150 g (1) khay nung hap Hap doi luu 190°C 8 dén 9 phat
Banh Hamburger wép (ngan dudi) (lam néng truérce)
|anh* . X X ' o i
; 300 ¢ (2) khay nuong hap Hap doi luu 190°C 9 dén 10 phat
(ngan dudi) (lam néng trwée)
Banh bao nhd u6p lanh | 200 ¢ (4 cai) | K'aY NUong hap _1eoc 9 dén 10 phat
(ngan dudi) (lam néng trwéc)
Ga ran w6p lanh 250 ¢ khay nuong hap 2 12 dén 13 phat
(ngan dudi) (lam néng trudng)
. s khay nwéng hap 160°C )
Banh mi mudi wép lanh | 70 g - 140 g (1-2) (ngan dudi) (1M néng treéc) 8-9 phut
. . . khay nwéng hap 160°C .
Banh mi ngot wép lanh | 60 g - 120 g (1-2) (ngéin duoi) (1am néng truéc) 7-8 phat
. N khay nuwéng hap/ L ok .
Banh bao crllen wop 180 ¢ (9) tm nueng (ngan I:|ap d?l Iu’ur190 C' 7.8 philt
lanh o (Khéng ham nong trwéc)
duéi)
Ga ran dong lanh 250 ¢ khay nudng hap | Chién ran Dinh duong | 45 ga1 44 onot
(ngan dwoi) (lam néng truérce)
Pizza dong lanh 340 g khay nuéng hap 230°C 13 dén 14 phat

Lwuy:

1. Céng thirc dwoc danh dau “*” can hap. Hay dé day nwéc trwée khi nau.

2. Hay str dung tAm nwéng hoic gidy nhém va dé dung chiu nhiét trwéc khi nau.
3. Thwe phdm wép lanh la thwe phdm c6 nhiét do bao quan tir 0-3°C.

4. Thwc pham déng lanh la thyc phdm c6 nhiét dd bao quan dwai 0°C.
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Bao quan Lo

Vé sinh bd gia nhiét trén sau khi 16 da hoan toan nguéi. T4t 16 va rat phich cdm dién ra khéi 6 dién trwéce khi lau
chui. Khéng dung bd xit hoi dé lam sach.

R 2 2 s N s s N Luén lam sach khay day va khay vé sinh sau
leng vai am lam sach be mét bén ngoai cua 0. khi [am mat bang mot chét tay riva nhe va lau
Dé tranh lam héng cac bé’phén hqat dong bén kho j ;

trong 10, tranh dé nwéc thAm vao 6ng théng gié. .

Ludn thao khay chira nudc sau khi siv dung
va lam sach bang mo6t miéng bot bién mém am
wot.

% @ J Khong dé Bang diéu khién bj wét. Lau sach

bang vai &m mém. Khong str dung chét tay

rira, chat mai mon hoéc phun chét tay rira
/ \ vao Bang diéu khién. Khi lam sach Bang diéu
/ IAN khién, dé ctra 16 m& dé tranh 16 vo tinh bat lén.
' Sau khi lam sach, nhan nut Dirng/Dat lai dé
/ \ ;\X. x06a clra so hién thi.

chét 1dng ban vao thanh 16, lau sach bang moét
l l l‘l miéng vai &m. C6 thé sir dung chét tay rira
nhe néu 6 qua ban. Khéng nén s dung cac
chét ty rlra manh hodc c6 tinh &n mon. Chét
béo va mé tich tu trén nép va thanh |0 sé tao
thanh khéi néu khéng dwoc 1am sach. Vé sinh
16 sau khi |6 d& hoan toan ngudi.

/// \\ Gitr gin vé sinh bén trong 16. Néu thirc an hodc

Néu hoi nwdrc tich tu bén
trong hodc xung quanh ctra
16, lau sach bang mdt miéng
vai mém. Diéu nay cé thé
xay ra khi 16 hoat dong &
diéu kién d6 &m cao va
khong xay ra sw co.

Lau chui ctra 16 va kinh 16
bang kh&n dm mém. C6
thé str dung chét tay rira
nhe néu [6 qua ban.

prar)
@
>
(o}
c
O
[

Sau khi st dung, lam sach bang mot chét tay rira nhe hodc bang
may rira chén. Khong str dung chét tay riva &n mon dé lam sach
16. (Khéng st dung bui nhui thép, v.v...)
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Trwée khi Yéu cau Dich vu

sy co

Khéng bat dwoc 10 1én.

Lo khong hoat dong.

Khéng c6 hoi nworc.

“U14” xuét hién trén
ctra sb hién thi.

“U90” xuét hién trén
ctra sb hién thi.

“U50” xuét hién trén clra
s6 hién thi.

NGUYEN NHAN CO THE

CACH KHAC PHUC

p
Khéng cdm 6 mét cach an toan.

~
Théo phich cam ra khéi 6 cdm, doi
10 giay va cam lai.

Ngat mach ciu chi ho&c ap té
mat.

Lién hé vé&i trung tdm dich vu quy
dinh.

Cé van dé voi & dién.

Cam thiét bi khac vao 6 dién dé kiém
tra xem 6 cdm dang hoat déng hay
khéng.

\_ J
-
Ctra 16 khong dong hoan toan. Dong chat ctra 0.
Khong nhé&n nat Bat dau sau khi e
lap chwong trinh. Nhan nut Bat dau.
M6t chwong trinh khac da dwoc Nhan Nut‘du’ngll'i)at !@l (?e h-uy
AhaD Va0 16 chwong trinh trwdc va dat lai
P ’ chwong trinh khac.
Khoéng nhap chinh xac Chwong D4t lai chwong trinh mét 1an niva
trinh. theo Hwéng dan van hanh.
NUt Dirng/Dat lai vo tinh b bat bat lai chwong trinh cho 16.
1én.
J
N\

Kiém tra khay chtra nwéc cé
nwéc hay khéng.

Kiém tra xem khay chira nwéc da
\_duoc Iap chinh xac hay khong.

Db day khay chiva nwdc va 1&p
ding ché.

Khay chira nwéc khdng da nuéc.

Lan ther 1 va ther 2 khi “U14” xuét
hién trén ctra s6 hién thi, ban co thé
nhén nat Bat dau dé nAu tiép. Néu
“U14” xuét hién 1an 3, ding ndu, dat
thwc phdm lai vao 16 va nhan nat Bat
dau dé nau tiép.

Khéng d& hdn hop bot vao khay
vé sinh cta 16 khi s&r dung chirc
nang “Vé sinh 6ng théng hoi”
(Menu tw dong s6 20). Hoac
hén hop it hon 30 ml.

-

D 30 ml hdn hop chét tay riva vao
khay vé sinh cla |0 nwéng. Boc
trang 22 d& biét thém thong tin chi
tiet. Nhan Nut Dirng/Dat lai va U14
sé& khong xuét hién. Chon lai Chirc
nang “Vé sinh 6ng thong hoi” (Ché
do Menu ty dong so 20), nhan nat
Bat dau va bat dau vé sinh.

Chtrc ndng xa nwédc co thé dwoc
dung 3 Ian lién tuc.

-

~

Cho 10 phut trwdc khi hoat dong tré
lai.

Khoang I6 qua néng.

Van hanh lai 16 sau khi |6 d& ngudi va
“U50” bién mét.

Néu 16 c6 sy cb, hay lién hé véi trung tam dich vu duoc Gy quyén.
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Trwée khi Yéu cau Dich vu (tiép tuc)

( )

TAT CA CAC HIEN TUONG SAU PAY PEU BINH THUONG:

Xut hién am thanlj khi stz  Am thanh nay Ia do khéng khi bj trén khi khay chira nwéc dang hoat
dung chirc nang hap. dong. Bay la hién twong binh thwong.

Trong khi ndu, hoi nwéc va khi 4m téa ra tir thiec an. Hau hét hoi
Hoi nwéc tich tu trén ctka  nwée va khi &m tda ra tir 16 do khong khi lwu théng trong khoang 16.
16 va khi &m tr 6ng théng  Tuy nhién, hoi nwéc cé thé ngwng tu trén bé mét lanh hon nhw bé
hoi dén dén. mat bén trong va/hodc trén ctra 10. Day la hién twong binh thwong va
an toan. Hoi nwéc sé bién mét sau khi 16 nguoi di.

Khi st dung chirc na;mg Iién quan dén hoi nwéc, hoi nwéc duwoc tao
ra trong khoang 16 rat nhieu trong khi 16 dang hoat dong. Hoi nwéc ri
ra tr tat cad bon mat clia clra 10. Day la hién twgng binh thuong.

Hoi nwée ri ra tir tt ca
bon mat cla cira 0.

T6i v6 tinh bat 16 khi Bat I tréng trong mot théi gian ngan sé khéng lam héng 16, tuy nhién,
khong co thtec antrong 16.  viéc nay khong dwoc khuyén khich.

Lo nwéng cé mui va tao
khoi khi str dung chirc
nang Nwéng va Hap dbi
Iwu.

Viéc ban cér] Iém lavé sinh 10 thwdng xuyén, dac biét la sau khi
Nwéng va hap doi Iy’u. Chat béo va mé tich tu trén nap va thanh [0
sé tao thanh khoi néu khong dugc lam sach.

DPong co quat van tiép tuc

hoat dong sau khi nAu Sau khi str dung 10, ddéng co quat van tiép tuc hoat dong trong vai

phuat dé lam mat 16 va dong co dién. Bay la hién twong binh thudng.

xong.
, s Cac ion kim loai sé tao ra dau mau vang khi dun néng. Bay Ia hién

- O phia sau cla 16 c6 mau N . N 5 A ia =
@ van twong binh thuwdng va khong anh hwéng dén viéc st dung 16 hoac
> 9 gay tbn hai cho strc khde con nguoi.

(o}

c
“o Chét ctra co thé bj bién Chét ctra co thé bi méo do nhiét do cao. Day Ia hién twong binh
= dang. thwdng va khdong anh hwdng dén hiéu suat van hanh cia 1o.

Khéi thoat ra ttr khoang
16 khi str dung chtrc nang
ddi lwu 1an dau tién.

Hién twong nay 1a do qua nhiéu dau &n trong khoang 10, dwoc s
dung dé chéng gi.

Phan day dan dién ngudn
dwoc ndi thm day cGa san  Day la hién twong binh thudng.
phdm da dwoc néi 1dng.
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Théng so Ky thuat

Sé model: NU-SC100W
Nguén dién 220V - 50 Hz
Hap 1230 W
Dién nang tiéu thy: Nwéng dbi lwu 1340 W
Hap + D6i luu 1340 W
o Hap 1200 W
Céng suat dau ra: -
Nuwdng doi lwu 1300 W
Kich thwéc bén ngoai (Bao gébm tay cam) 351 mm x 355 mm x 455 mm
(Cao x Réng x Sau):
Kich thwéc Khoang 16 (Cao x Rdng x Sau): 180 mm x 280 mm x 280 mm
Thé tich Khoang 10: 15 L
Trong lwong: 10,8 kg (Bao gdm Phu kién)

* Quy trinh th&r nghiém tuan tha IEC
Thoéng sb ky thuat cé thé thay ddi ma khéng can théng bao trudrc.
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