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Congratulationsonyourpurchaseofa newmicrowaveoven!AtElectroluxHomeProducts,weareveryproudofour
productandarecompletelycommittedtoprovidingyouwiththebestservicepossible.Yoursatisfactionisournumber
onepriority.

Weknowyou'llenjoyyournewmicrowaveovenandThankYouforchoosingourproduct.
Wehopeyouconsiderusforfuturepurchases.
PLEASECAREFULLYREADAND SAVETHESE INSTRUCTIONS

This Use & Care Manual provides specific operating instructions for your model. Use your microwave oven only as
instructed in this manual. These instructions are not meant to cover every possible condition and situation that may
occur. Common sense and caution must be practiced when installing, operating and maintaining any appliance.

Please record your model and serial numbers below for future reference.

Model Number

Serial Number

Purchase Date

This Use & Care Manual contains general operating instructions for your microwave oven and feature information for
several models. Your microwave oven may not have all the described features. The graphics shown are representational.
The graphics on your microwave oven may not look exactly like those shown.



WhatYou to
Know About Safety
Instructions
Warning and Important Safety Instructions appearing in
this Use & Care Guide are not meant to cover all possible
conditions and situations that may occur. Common sense,
caution, and care must be exercised when installing,
maintaining, or operating microwave.

Always contact your dealer, distributor, service agent, or
manufacturer about problems or conditions you do not
understand.

Recognize y
Symbols,Words,Labels



Grounding instructions

_ ..........................................................................................................._ Oven MUST be grounded.

___ Grounding reduces risk of electric
Eshock by providing an escape wire
[ for the electric current if an electrical

• short occurs. This oven is equipped
with a cord having a grounding

wire with a grounding plug. The plug must be plugged
into an outlet that is properly installed and grounded. See
Installation Instructions.

Consult a qualified electrician or servicer if grounding
instructions are not completely understood, or if doubt
exists as to whether the oven is properly grounded.

Do not use an extension cord. If the product power cord
is too short, have a qualified electrician install a three-slot
receptacle. This oven should be plugged into a separate
60 hertz circuit with the electrical rating as shown in
specifications table. When the oven is on a circuit with
other equipment, an increase in cooking times may be
required and fuses can be blown.

Microwave operates on standard household current,
110-120V.

Communications
Commission Radio
Frequency Interference
Statement (U.S.A. Only)
This equipment generates and uses ISM frequency
energy and if not installed and used properly, that is in
strict accordance with the manufacturer's instructions, may
cause interference to radio and television reception. It has
been type tested and found to comply with limits for ISM
Equipment pursuant to part 18 of FCC Rules, which are
designed to provide reasonable protection against such
interference in a residential installation.

However, there is no guarantee that interference will not
occur in a particular installation. If this equipment does
cause interference to radio or television reception, which
can be determined by turning the equipment off and on,
the user is encouraged to try to correct the interference by
one or more of the following:

• Reorient the receiving antenna of the radio or television.

Relocate the microwave oven with respect to the
receiver.

Move the microwave oven away from the receiver.

Plug the microwave oven into a different outlet so that
the microwave oven and the receiver are on different
branch circuits.

The manufacturer is not responsible for any radio
or television interference caused by unauthorized
modification to this microwave oven. It is the

responsibility of the user to correct such interference.



Precautions Avoid
Possible Exposure to
Excessive :rowave
Energy
A. [30 NOT attempt to operate this oven with the door

open since open door operation can result in harmful
exposure to microwave energy. It is important not to
defeat or tamper with the safety interlocks.

B. DO NOT place any object between the oven front
face and the door or allow soil or cleaner residue to

accumulate on sealing surfaces.

C. DO NOT operate the oven if it is damaged. It is
particularly important that oven door close properly
and that there is no damage to:
1. door (bent),
2. hinges and latches (broken or loosened),
3. door seals and sealing surfaces.

D. Oven should not be adjusted or repaired by anyone
except properly qualified service personnel.

THESE



THESE



Door Window with Cooking

Handle Metal Shield Guide Rack Vent Grille

Door Safety Model and Glass Oven Control Panel
Lock System Serial Turntable

Number Plate

OVEN SPECIFICATIONS

Power Supply 120 VAC,60 Hz

Input Power 1,600 W (USA)

Cooking Power 950 W
(IEC 60705 Standard)

Frequency 2,450 MHz

Outer Dimensions 29 7/8" X 1 515/16" X

(WxHxD) 1511/32"

Cavity Volume 1.6 Cu. Ft.

Net Weight 75.2 Ibs.
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FEATURES

1. DISPLAY: The Display includes a clock and indicators
to tell you time of day, cooking time settings and
cooking functions selected.

2. POPCORN: Touch this pad when popping popcorn in
your microwave oven. The oven's sensor will tell the
oven how long to cook depending on the amount of
humidity it detects from the popcorn. See page 16 for
more information.

3. BAKED POTATO: Touch this pad to cook potatoes.
The oven's sensor will tell the oven how long to cook
depending on the amount of humidity it detects from
the potato. See page 16 for more information.

4. REHEAT: Touch this pad to reheat dinner plate,
casserole, and pasta. The oven's sensor will tell the
oven how long to cook depending on the amount of
humidity coming from the food. See page 17 for more
information.

m SENSOR COOK: Touch this pad to cook frozen
vegetable, frozen breakfast, frozen dinner, fresh
vegetable and shrimp. The oven's sensor will tell the
oven how long to cook depending on the amount of
humidity coming from the food. See page 17 for more
information.

6. PIZZA SLICE: Touch this pad to reheat pizza. The
oven's sensor will tell the oven how long to cook
depending on the amount of humidity it detects. See
page 16 for more information.

7. MORE(9): Touch this pad to add more cooking time.
See page 12 for more information.

8. LESS(l): Touch this pad to reduce cooking time. See
page 12 for more information.

9. AUTO COOK: Touch this pad to cook baby food,
beverage, frozen sandwich, bacon and instant rice.

10. AUTO DEFROST: Touch this pad to defrost food by
weight. See page 20 for more information.

11. SNACKS, SOFTEN/MELT: Touch these pads to
cook specific food. See pages 21 and 22 for more
information.

12. MICRO CONVECT: Touch this pad to cook whole
chicken, roast pork, frozen lasagna and baked
potatoes.

13. CONVECTION: Touch this pad when setting
convection cooking.

14. COMBINATION COOKING: Touch this pad when
setting combination cooking.

15. NUMBER: Touch number pads to enter cooking time,
power level, quantities, or weights.

16. POWER LEVEL: Touch this pad to select a cooking
power level.

17. STOP/CLEAR: Touch this pad to stop the oven or to
clear all entries.

18.

19.

20.

21.

START/ENTER: Touch this pad to start a function. If
you open the door after oven begins to cook, close the
door and touch START/ENTER pad again.

CONTROL SETUP: Touch this pad to change
the oven's default settings. See page 10 for more
information.

ADD 30 SEC: Touch this pad to set and start
quickly at 100% power level. See page 11 for more
information.

TURNTABLE ON/OFF: Touch this pad to turn off the
turntable. OFF will appear in the display. See page 10
for more information.

22. CLOCK: Touch this pad to enter the time of day. See
page 9 for more information.

23. UGHTTIMER: Touch this pad to set the light timer.
See page 11 for more information.

24. KITCHEN TIMER: Touch this pad to set the kitchen
timer. See page 10 for more information.

25. VENT 5 SPEED: Touch this pad to choose one of 5
fan speeds.

26. VENT ON/OFF: Touch this pad to turn the fan on/off.

27. VENT DELAY OFF: Touch this pad when setting
ventilation time. (1,3, 5 10, 30 minutes)

28. LIGHT HI/LO/OFF: Touch this pad to turn on the
cooktop light. See page 11 for more information.
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LEARN ABOUTYOUR MICROWAVE OVEN

This section introduces you to the basics you need to know to operate your microwave oven. Please read this
information before use.

CLOCK

Example: To set 8:00 AM.

1.

2.

3.

Touch Clock pad.

Enterthetime by using the number
pads.

Touch START/ENTER pad.

4. Touch 1 for AM.

5. Touch START/ENTER pad.

• Follow steps 1-3 above in the 24 hour clock mode.

MICROWAVE UTENSIL GUIDE

OVEN PROOF GLASS (treated for high intensity
heat):

Utility dishes, loaf dishes, pie plates, cake
plates, liquid measuring cups, casseroles and
bowls without metallic trim.

CHINA:

Bowls, cups, serving plates and platters without
metallic trim.

PLASTIC:

Plastic wrap (as a cover)-- lay the plastic wrap
loosely over the dish and press it to the sides.

Vent plastic wrap by turning back one edge
slightly to allow excess steam to escape. The
dish should be deep enough so that the plastic
wrap will not touch the food.

As the food heats it may melt the plastic wrap
wherever the wrap touches the food.

Use plastic dishes, cups, semirigid freezer
containers and plastic bags only for short
cooking times. Use these with care because the
plastic may soften from the heat of the food.

PAPER:

Paper towels, waxed paper, paper napkins, and
paper plates with no metallic trim or design.
Look for the manufacturer's label for use in the
microwave oven.

METAL UTENSILS:

Metal shields the food from microwave energy and produces uneven
cooking. Also avoid metal skewers, thermometers or foil trays. Metal
utensils can cause arcing, which can damage your microwave oven.

METAL DECORATION:

Metal-trimmed or metal-banded dinnerware, casserole dishes, etc. The
metal trim interferes with normal cooking and may damage the oven.

ALUMINUM FOIL:

Avoid large sheets of aluminum foil because they hinder cooking and
may cause harmful arcing. Use small pieces of foil to shield poultry
legs and wings. Keep ALL aluminum foil at least 1 inch from the side
walls and door of the oven.

WOOD:

Wooden bowls and boards will dry out and may split or crack when
you use them in the microwave oven. Baskets react in the same way.

TIGHTLY COVERED UTENSILS:

Be sure to leave openings for steam to escape from covered utensils.
Pierce plastic pouches of vegetables or other food items before
cooking.
Tightly closed pouches could explode.

BROWN PAPER:

Avoid using brown paper bags.
They absorb too much heat and could burn.

FLAWED OR CHIPPED UTENSILS:

Any utensil that is cracked, flawed, or chipped may break in the oven.
METAL TWIST TIES:

Remove metal twist ties from plastic or paper bags.
They become hot and could cause a fire.



KITCHEN TIMER

You can use your microwave oven as a timer. Use the
Kitchen Timer for timing up to 99 minutes, 99 seconds.

Example: To set for 8 minutes.

1. Touch Kitchen Timer pad.

2. Enter the time by using the number
pads.

3. Touch START/ENTER pad.

When the time is over, you will hear beeps and Endwill
display.

CONTROL SETUP

You can change the default values. See following chart for
more information.

VENT FAN

The VENT moves steam and other vapors from the
cooking surface. The vent will operate at the LEVEL 2
whenever the oven is on.

Example: To set Level 4.

1. Touch ON/OFF pad. This shows
the last level until you select the fan
speed level.

2. Touch 5 SPEED pad until Level 4
appears in the display.

Touch ON/OFF pad to turn off fan when desired.

1

2

3

5

6

7

1 Lbs.
Weight mode selected

2 Kg.

1 Sound ON
Sound ON/OFF control

2 Sound OFF

1 12HR
Clock display control

2 24HR

Display

1 Slow speed

2 Normal speed

3 Fast speed

1 ON
Remind end Signal

2 OFF

Demo Mode
1 ON

2 OFF

1 ON
Daylight Saving Time

2 OFF

Example: To change weight mode (from Lbs. to Kg).

DELAY OFF

Example: To turn off fan after 30 minutes for Level 4.

1. Touch ON/OFF pad.

2. Touch 5 SPEED pad until Level 4
appears in the display.

3. Touch DELAY OFF pad five times.

TURNTABLE ON/OFF

For best cooking results, leave the turntable on. It can be
turned off for large dishes.

1. Touch Turntable On/Off pad to turn
the turntable on or off.

1. Touch CONTROL SETUP pad.

2. Touch number 1 pad.

3. Touch number 2 pad.
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CHILD LOCK

You may lock the control panel to prevent the microwave
from being accidentally started or used by children.

The Child Lock feature is also useful when cleaning the
control panel. Child Lock prevents accidental programming
when wiping the control panel.

Example: To set the child lock.

Touch and hold START/ENTER pad more
than 3 seconds. CHILD LOCK ON will
appear in the display window with one
beep.

Example: To cancel the child lock.

Touch and hold START/ENTER pad more
than 3 seconds. LOCKED will disappear
and you hear one beep.

LIGHT HI/LO/OFF

Touch Light Hi/Lo/Off pad once for bright
light, twice for night light, or three times to
turn the light off.

ADD 30 SEC.

A time-saving pad, this simplified control lets you quickly
set and start microwave cooking without the need to touch
the START/ENTER pad.

Example: To set ADD 30 SEC. for 2 minutes.

Touch Add 30 Sec. pad 4 times. The oven
begins cooking and display shows time
counting down.

LIGHTTIMER

You can set the LIGHT to turn on and off automatically at
any time.

The light comes on at the same time every day until reset.

Example: Turn on 2:00 AM, turn off 7:00 PM.

12 hour clock mode.

7.

8.

9.

Touch LIGHTTIMER pad.

Enter the time you want the LIGHT
to turn on.

Touch START/ENTER pad.

Touch 1 for AM.

Touch START/ENTER pad.

Enter the time you want the LIGHT
to turn off.

Touch START/ENTER pad.

Touch 2 for PM.

Touch START/ENTER pad.

24 hour clock mode.

1. Touch LIGHTTIMER pad.

2. Enter the time you want the LIGHT
to turn on.

3. Touch START/ENTER pad.

4. Enter the time you want the LIGHT
to turn off.

5. Touch START/ENTER pad.

Example: To cancel the LIGHTTIMER.

1. Touch LIGHTTIMER pad.

2. Touch 0 pad.



MORE/LESS

The More/Less pads allow you to adjust pre-set cooking
times• They only work in the Sensor Reheat, Sensor
Cooking(except Beverage), Add 30 sec, Custom Cook
or Time Cook modes• Use the More/Less pads only
after you have already begun cooking with one of these
procedu res.

.....f!!:!f

1. To ADD more time to an automatic
cooking procedure: Touch the More
pad.

2. To REDUCE the time of an

automatic cooking procedure:
Touch the Less pad.

COOKING AT HIGH POWER LEVELS

Example: To cook food for 8 minutes 30 seconds at
100% power.

1. Enter the cook time•
p

2. Touch START/ENTER pad.

When the cook time is over, you will hear four beeps and
End will display•

COOKING AT LOWER POWER LEVELS

HIGH power cooking does not always give you the best
results with foods that need slower cooking, such as
roasts, baked goods, or custards. Your oven has 9 power
settings in addition to HIGH.

Example: To cook food for 7 minutes 30 seconds at
70% power.

1 Enter the cook time.

2. Touch Power Level pad.

3. Enter the power level.

4. Touch START/ENTER pad.

When the cook time is over, you will hear four beeps and
End will display.

See cooking guide for Power levels, page 13.

COOKING WITH MORE THAN ONE
COOK CYCLE

For best results, some recipes call for one Power Level
for a certain length of time, and another Power Level for
another length of time.Your oven can be set to change
from one to another automatically, for up to three cycles at
the first cycle is defrost.

Example: To cook food for 3 minutes at 90% power
and then 70% power for 7 minutes 30 seconds.

1 Enter the first cook time.

2. Touch Power Level pad.

3•

4.
...... ........... !:!

5.

6.

Enter the power level•

Enter the second cook time.

Touch Power Level pad.

Enter the power level•

7. Touch START/ENTER pad.

When the cook time is over, you will hear four beeps and
End will display•
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COOKING GUIDE FOR POWER LEVELS

The 9 power levels in addition to HIGH allow you to choose the best power level for the food you are cooking. Below are
listed all the power levels, examples of foods best cooked at each level, and the amount of microwave power you are
using.

10 High 100 % Boil water.

Cook ground beef.

Make candy.

Cook fresh fruits and vegetables.

Cook fish and poultry.

Preheat browning dish.

Reheat beverages.
Bacon slices.

o

o

o

o

o

o

o

o

o

o

o

o

o

o

o

o

o

o

o

9 90 % Reheat meat slices quickly.

Saute onions, celery, and green pepper.

8 80 % All reheating.

Cook scrambled eggs.

7 70 % Cook breads and cereal products.

Cook cheese dishes, veal.

Cook cakes, muffins, brownies, cupcakes.

6 60 % Cook pasta.

5 50 % Cook meats, whole poultry.
Cook custard.

Cook whole chicken, turkey, spare ribs, rib roast, sirloin
roast.

4 40 % • Cook less tender cuts of meat.

Reheat frozen convenience foods.

3 30 % • Thaw meat, poultry, and seafood.

Cook small quantities of food.

Finish cooking casserole, stew, and some sauces.

2 20 % • Soften butter and cream cheese.

Heat small amounts of food.

1 10 % • Soften ice cream.

Raise yeast dough.
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Getting The Best Cooking Results
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SENSOR OPERATING INSTRUCTIONS

Sensor Cook allows you to cook most of your favorite
foods without selecting cooking times and power levels.
The display will indicate the sensing period by scrolling
the name of the food. The oven automatically determines
required cooking time for each food item. When the
internal sensor detects a certain amount of humidity
coming from the food, it will tell the oven how much longer
to cook. The display will show the remaining cooking time.

For best results when cooking by Sensor, follow these
recommendations:

1. Food cooked with the sensor system should be at
normal storage temperature.

2. Glass turntable and outside of container should be dry
to assure best cooking results.

3. Most foods should be covered loosely with
microwavable plastic wrap, waxed paper, or a lid.

4. Do not open the door or touch the STOP/CLEAR pad
during the sensing time. When sensing time is over,
the oven beeps and the remaining cooking time will
appear in the display window. At this time you can
open the door to stir, turn, or rearrange the food.

ADDING OR SUBTRACTING COOK
TIME

By using the More or Less pad all of the sensor cook
and time cook settings can be adjusted to cook food for a
longer or shorter time.

SENSOR COOKING GUIDE

Appropriate containers and coverings help assure good
Sensor cooking results.

1. Always use microwavable con-tainers and cover them
with lids or vented plastic wrap.

2. Never use tight-sealing plastic covers. They can
prevent steam from escaping and cause food to
overcook.

3,

4.

Match the amount to the size of the container. Fill
containers at least half full for best results.

Be sure the outside of the cooking container and the
inside of the microwave oven are dry before placing
food in the oven. Beads of moisture turning into steam
can mislead the sensor.
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POPCORN

Popcorn pad lets you pop commercially packaged
microwave popcorn. Pop only one package at a time. For
best results, use fresh bags of popcorn.

Example: To pop popcorn.

BAKED POTATO

The Baked Potato pad lets you bake one to six potatoes
without selecting cooking times and power levels.

1. Touch Popcorn pad.

2. The oven will start automatically.

When the cook time is over, you will hear four beeps and
End will display.

Recommended amounts: 3.0-3.5 ozs.

PIZZA SLICE

Reheating pizza with Pizza Slice pad lets you reheat one
or several slices of pizza without selecting cooking times
and power levels.

Example: To reheat 2 slices of pizza.

1. Touch Pizza Slice pad.

2. The oven will start automatically.

When the cook time is over, you will hear four beeps and
End will display.

Recommended amounts: 1-4 slices.

Example: To cook 2 potatoes.

1. Touch Baked Potato pad.

2. The oven will start automatically.

When the cook time is over, you will hear four beeps and
End will display.

Recommended amounts: 1-6 potatoes.



SENSOR COOK

Using Sensor Cook pad lets you heat common
microwave-prepared foods without needing to program
cooking times and power levels. SENSOR COOK has
5 preset food categories: Frozen Vegetable, Frozen
Breakfast, Frozen Dinner, Fresh Vegetable, Shrimp.

Example: To cook Frozen Dinner.

1. Touch Sensor CooK pad.

2. Choose food category. (1-5)

3. The oven will start automatically.

Frozen Vegetable

Frozen Breakfast

Frozen Dinner

Fresh Vegetable

Shrimp

1

2

3

4

5

When the cook time is over, you will hear four beeps and
END will display.

Frozen Vegetable 1-4 Servings

Frozen Breakfast 4-8 ozs.

Frozen Dinner 8-14 ozs.

Fresh Vegetable 1-4 Servings

Shrimp 8-32 ozs.

REHEAT

Reheat pad lets you heat foods without needing to
program cooking time and power levels. REHEAT has 3
preset categories: Dinner Plate, Casserole, and Pasta.

Example: To Reheat Casserole.

1. Touch Reheat pad.

2. Choose food category (1-3).

3. The oven will start automatically.

Dinner Plate 1

Casserole 2

Pasta 3

When the cook time is over, you will hear four beeps and
END will display.

a ts
Dinner Plate 1 serving

Casserole 1-4 Servings

Pasta 1-4 Servings
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SENSOR COOKTABLE

Popcorn

Baked Potato

Pizza Slice

Frozen

Vegetables

Frozen

Breakfast

v Frozen

8 Dinner
O

Fresh

Vegetables

Shrimp

Use only one microwave-only bag of popcorn at a time. Use caution when removing and
opening the hot bag from oven. Let oven cool for at least 5 minutes before using again.

Prick each potato several times with fork. Place on turntable in spoke-like fashion. Let stand
3-5 minutes. Let oven cool for at least 5 minutes before using again. Use More pad when
cooking larger potatoes.

Put 1-3 slices of pizza on a Microwave-safe plate with wide end of slice toward the outside
edge of the plate. Do not let slices overlap. Do not cover. Let oven cool for at least 5
minutes before using again. Use More pad to increase reheat time for thick crust pizza.

Place frozen vegetables in microwave-safe ceramic, glass or plastic dish and add 2-4 Tbs.
water. Cover with lid or vented plastic wrap during cooking and stir before standing. Let
oven cool for at least 5 minutes before using again. Use the More pad when cooking dense
vegetables such as carrots or broccoli spears.

Follow package instructions for covering and standing. Use this pad for frozen sandwich,
breakfast entree, etc. Let oven cool for at least 5 minutes before using again.

Remove food from outer wrapping and follow box instructions for covering and standing.
Let oven cool for at least 5 minutes before using again.

Place fresh vegetables in microwave-safe ceramic, glass or plastic dish and add 2-4 Tbs.
water. Cover with lid or vented plastic wrap during cooking and stir before standing. Let
oven cool for at least 5 minutes before using again. Use the More pad when cooking dense
vegetables such as carrots or broccoli spears.

Arrange shrimp in a microwave-safe ceramic glass or plastic dish and add 2-4 Tbs melted
butter. Cover with lid or vented plastic wrap during cooking and stir before serving. Let
stand 3 minutes. Let oven cool at least 5 minutes before using again.

SENSOR REH EAT TABLE

3.0 to 3.5 oz

1 package

1 to 6 potatoes

1 to 4 slices

1 to 4 servings

4 to 8 oz.

8 to 14 oz.

1 to 4 servings

8 to 32 oz.

Dinner Plate

Casserole

Pasta

Use only pre-cooked, refrigerated foods. Cover plate with vented plastic wrap or waxed
paper, tucked under plate. If food is not as hot as you prefer after heating with REHEAT,
continue heating using cooking time and power level. Do not continue cooking using the
Reheat pad.

Contents: ,, 3-4 oz. meat, poultry or fish (up to 6 oz. with bone)
,, 1/2 cup starch (potatoes, pasta, rice, etc.)
,, 1/2 cup vegetables (about 3-4 oz.)

Cover plate with lid or vented plastic wrap. If food is not as hot as you prefer after heating
with REHEAT, continue heating using time and power level. Do not continue cooking using
the Reheat pad.

Stir foods once before serving.

Contents: ,, Casserole-refrigerated foods. (Examples: Lasagna and beef stew.)
,, Pasta-Canned spaghetti and ravioli, refrigerated foods.

1 serving

(1 plate)

1 to 4 servings
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AUTO COOK

Auto Cook pad provides five preset categories for cooking.

ExampJe: To Cook 2 ozs. of baby food.

1. Touch Auto Cook pad once.

2. Choose food category (1-5).

3. Touch START/ENTER pad.

When the cook time is over, you will hear four beeps and
End will display.

Baby Food 1

Beverage 2

Frozen Sandwich 3

Bacon 4

Instant Rice 5

AUTO COOK TABLE

Remove lid from baby food and place in the center of oven. Check temperature and stir
well before serving. The More/Less pads cannot be used with the baby food. Follow
manufacturer's instructions, some baby food should not be heated in the microwave oven.

Use measuring cup or mug; do not cover. Place the beverage in the oven. After heating, stir
well. Let oven cool for at least 5 minutes before using again.

Note: ,, Reheat times based on an 8 ounce cup.
,, Beverage heated with the beverage feature may be very hot.
,, Remove container with care.

Baby Food

0.5 cup

Beverage 1 cup

2 cups

Frozen
Place frozen sandwich in susceptor "sleeve" (which is in package) and put on plate. 1,2 EASandwich

Place 2 paper towels on plate and arrange bacon on towels, do not overlap.
Bacon Cover with additonal paper towel. Remove paper towel immediately after cooking. 2, 4, 6 slices

Use More/Lees pads for desired crispness.

instant Rice Follow microwave package preparation instructions. Use a large microwave-safe cookware 2, 4 servings
to prevent boilover.
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AUTO DEFROST

Defrost choices are preset in the oven. The defrost feature
provides you with the best defrosting method for frozen
foods, because the oven automatically sets the defrosting
times according to the weight you enter. For added
convenience, the AUTO DEFROST beeps to remind you to
check or turn over the food during the defrost cycle.

After touching the Auto Defrost pad once, select the type
of food, then enter the food weight.

Example: To defrost 1.8 Ibs of meat.

1. Touch Auto Defrost pad.

2. Touch 1 pad to select meat.

3. Enter the weight.

4. Touch START/ENTER pad.

DEFROSTING GUIDE

Follow the instructions below when defrosting different
types of food.

I_ucn i

1 Meat 2.5-6.0 Ibs

Start with the food placed fat
side down. After each stage,
turn the food over and shield

any warm portions with narrow
strips of aluminum foil. Let
stand, covered, for 15 to 30
minutes.

Poultry

Fish

Bread

Ground
Beef

0.5-3.0 Ibs.

0.5-3.0 Ibs.

0.1-2.0 Ibs.

1.0 Ibs.

After each stage, separate
and rearrange the food. If
there are any warm portions of
food, shield them with narrow
flat pieces of aluminum foil.
Remove any pieces of food that
are nearly defrosted. Let stand,
covered, for 5-10 minutes.

After each stage, rearrange
the food. If there are any warm
portions of food, shield them
with narrow flat pieces of
aluminum foil. Remove any
pieces of food that are nearly
defrosted. Let stand, covered,
for 5-10 minutes.

Arrange rolls in a circle
horizontally on paper towels
in the middle of turntable. Turn

over after half of the defrosting
time.

After each stage, remove any
pieces of food that are nearly
defrosted. Let stand, coverd
with foil for 5-10 minutes.

DEFROST TIPS

* When using AUTO DEFROST, the weight to be entered
is the net weight in pounds and tenths of pounds (the
weight of the food minus the container).

* Use AUTO DEFROST only for raw food. AUTO
DEFROST gives best results when food to be thawed is
a minimum of 0°F (taken directly from a true freezer). If
food has been stored in a refrigerator-freezer that does
not maintain a temperature of 5°F or below, always
program a lower food weight (for a shorter defrosting
time) to prevent cooking the food.

, If the food is stored outside the freezer for up to 20
minutes, enter a lower food weight.

The shape of the package alters the defrosting time.
Shallow rectangular packets defrost more quickly than a
deep block.

Separate pieces as they begin to defrost. Separated
pieces defrost more easily.

Shield areas of food with small pieces of foil if they start
to become warm.

You can use small pieces of aluminum foil to shield
foods like chicken wings, leg tips, and fish tails, but the
foil must not touch the side of the oven. Foil causes
arcing, which can damage the oven lining.
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SNACKS

Snacks pad lets you heat 4 categories of food: Nachos, Chicken Wings, Potato Skins, and Cheese Sticks.

Example: To cook chicken wings.

1. Touch Snacks pad.

2. Choose food category (1-4).

3. Touch START/ENTER pad.

When the cook time is over, you will hear four beeps and
End will display.

SNACKS CHART

Nachos 1

Chicken Wings 2

Potato Skins 3

Cheese Sticks 4

Nachos 1 serving

o

o

o

5-6 OZ. ,,
Chicken Wings

7-8 oz.

Ii

1 cooked potato
Potato Skins

2 cooked potatoes +
e

5-7 pcs.
Cheese Sticks

8-10 pcs. "

Place tortilla chips on plate without overlapping.

Sprinkle evenly with cheese.

Contents: - 2 cups tortilla chips
- 1/3 cup grated cheese

Use pre-cooked, refrigerated chicken wings.

Place chicken wings around plate in spoke fashion and cover with wax paper.

Cut cooked potato into 4 even wedges. Scoop or cut out potato flesh, leaving
about 1/4" of skin.

Place skins in spoke fashion around plate.

Sprinkle with bacon, onions and cheese. Do not cover.

Place cheese sticks on plate in spoke fashion.
Do not cover.



SOFTEN/MELT

Soften/melt lets you soften or melt 3 categories of food: Melt Chocolate, Soften Cream Cheese and Melt Butter.

Example: To meJt chocolate.

1. Touch Soften/Melt pad.

2. Choose food category(I-3).

3. Touch START/ENTER pad.

When the cook time is over, you will hear four beeps and
End will display.

SOFTEN/MELT CHART

Melt Chocolate 1

Soften Cream Cheese 2

Melt Butter 3

Melt Chocolate

Soften Cream
Cheese

Melt Butter

2 squares or

1 cup chips

1 package (8 oz.)

1 stick (1/4 lb.)

2 sticks (1/2 lb.)

,, Place chocolate chips or square in a microwave-safe dish.

,, Stir well at half time when the oven beeps, and re-start the oven.

,, Unless stirred, the chocolate keeps its shape even when heating time is over.

,, Unwrap cream cheese and place on microwave-safe dish.

,, Let stand 1-2 minutes.

,, Remove wrapping and cut butter in half vertically.

,, Place butter in dish, cover with wax paper.

,, Stir well after finishing and let stand 1-2 minutes.
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iVIICRO/CONVECT

This oven can cook food without entering cooking time or power level using MICRO/CONVECT.

Micro/Convect has 4 food categories: Whole Chicken, Roast Pork, Frozen Lasagna, Baked Potatoes.

See the MICRO/CONVECT CHART on this page for the settings available.

Example: To cook 2 Ibs. roast pork.

1. Touch Stop/Clear pad.

2. Touch Micro/Convect pad.

3. Choose food category.

4. Touch number pads for food quantity.

5. Touch START/ENTER pad.

MICRO/CONVECT TABLE

Place drip pan on glass Fold chicken wings under the chicken. Brush
turntable. Place food on with melted butter. Place chicken, breast side

Whole Chicken 1 2.0-4.0 Ibs.
rack directly above drip down on rack. When oven beeps, turn chicken
pan. over and restart oven. Let stand 5 minutes.

Place drip pan on glass Place pork on rack. When oven beeps, turnRoast Pork, turntable. Place food on
Boneless 2 2.0-4.0 Ibs. roast over and restart oven. Let stand 5

Tenderloin rack directly above drip minutes.
pan.

Place lasagna on rack. Let stand 3 to 5
Frozen Lasagna 3 10 oz. or 21 oz. Place food on rack. minutes.

Place potatoes on glass Place potatoes on glass turntable. When oven
beeps, turn potatoes over and restart oven.Baked Potatoes 4 1-4 potatoes turntable.
Let stand 5 minutes.
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CONVECTION COOKING

During convection cooking, a heating element is used
to raise the temperature of the air inside the oven.
Convection cooking temperature ranges from IO0°F to
450°R It is best to preheat the oven when convection
cooking.

Lower oven temperature by 25°F from package
recommended temperature instructions if lighter
browning is preferred. The baking time may vary
according to the food condition or individual
preference. Check aloneness at the minimum time and
then adjust time by touching the More or Less pad.

DRIP PAN

A ceramic enamel drip pan has been included with your
oven. When roasting in the oven, place food directly on the
rack. Center the drip pan on the glass turntable under the
food.

When cooking is complete, use potholders to remove the
drip pan from the hot oven. Take care not to spill the hot
drippings. Remove food from the rack, then remove rack
from the oven.

Do not use in microwave=only mode.

f

Rack

Drip pan

Turntable

RACK

Use the rack for convection, combination cooking and
microwave mode.

For best results, place food on the rack.

_r RACK
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CONVECTION BAKING WITH
PREHEATING

Example: To set Convection Baking at 325°F. Use drip
pan if cooking meats or poultry on the rack.

1. Touch Convection pad.

2. Touch a number pad to select
baking temperature.

3. Touch START/ENTER pad twice.

CONVECTION BAKING WITHOUT
PREHEATING

(Meats, Casseroles and Poultry)

Example: To set Convection Baking at 325°F for 20
minutes. Use drip pan if cooking meats or poultry on
the rack.

1.

2.

After preheating, display scrolls PLACE FOOD ON RACK
when oven beeps. Open the door, place food on rack in

oven. 3.

4. Touch number pads for cooking
time. You can enter a time up
to 99 minutes 99 seconds. See
Convection baking Guide, page 26.

5. Close the door and touch START/

ENTER pad.

Touch Convection pad.

Touch a number pad to select
baking temperature. (You can enter
a temperature between 100°F and
450°R)

Touch START/ENTER pad once.

Touch number pads for cooking
time. You can enter a time up to 99
minutes 99 seconds.

5. Touch START/ENTER pad.

iiiiiiiiiiiiiiiii
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CONVECTION BAKING GUIDE

1. Always use rack when convection baking. Place food directly on rack or place in drip pan and then place pan on
rack.

2. Aluminum pans conduct heat quickly. For most convection baking, light, shiny finishes give best results because
they prevent overbrowning in the time it takes to cook the center areas. Pans with dull (satin-finish) bottoms are
recommended for cake pans and pie pans for best bottom browning.

3. Dark or non-shiny finishes, glass, and pyroceram absorb heat which may result in dry, crisp crusts.

4. Preheating the oven is recommended when baking foods by convection. Meats, casseroles and poultry do not
require preheating.

5. To prevent uneven heating and save energy, open the oven door to check food as little as possible.

6. ALWAYS remove rack from oven when microwaving.

7. Use a round metal pizza pan as a "Cookie sheet".
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Yeast

Breads

Quick

Shield top of loaf with foil if crust becomes too dark during
baking.Cool 10 minutes before slicing.

Pan: Glass or metal loaf pan
Temperature: 350°F
Time: 40-50 min.

Pan: Glass or metal loaf pan
Temperature: 350°F
Time: 45-55 min.

Pan: 9" round or metal pizza pan
Temperature: 375°F
Time: 11-15 min.

Pan: Metal tube pan
Temperature: 350°F
Time: 42-47 min.

Pan: 12 cup Bundt pan
Temperature: 350°F
Time: 42-47 min.

Pan: 8"-9" round or square
Temperature: 350°F
Time: 32-37 min.

Pan: Round pizza pan.
Temperature: 350°F
Time: 15-20 min.

Pan: 8" or 9" round or square pan
Temperature: 350°F
Time: 25-30 min.

Pan: Six portion cupcake pan
Temperature: 350°F
Time: 15-20 min.

Pan: Metal or glass pie dish.
Temperature: 350°F
Time: 45-55 min.

Pan: 8"-9" round pan or 12" pizza pan.
Temperature: 375°F
Time: 15-19 min.

Cool on rack 15 minutes before removing from pan.

Biscuits Grease pan. Remove from pan immediately when cooked.

Do not grease pan.
Angel Food Hang upside down (on narrow necked bottle) for 1 Y2hours to

cool before removing from pan.

Cake Bundt Grease pan.
Remove from pan after 10-15 minutes standing time.

Layer Grease pan.
Cake is done when toothpick comes out clean.

Drop dough onto ungreased pan.
Drop Remove from oven when centers of cookies are still soft. Let

stand on pan 1 minute before removing to cooling rack.
Cookies

Bar Grease pan. Remove from oven when toothpick placed
between edge and center comes out clean.

Grease cups or use paper liners. DO NOT use foil liners.
Cupcakes/Muffins Done when toothpick comes out clean.

Pies Remove from oven when filling is set and crust has browned.

Rolls Remove from pan immediately.
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TiPS FOR COMBINATION COOKING

Combination cooking uses microwave energy and
convection cooking to shorten cooking time.

This cooking process also leaves meats juicy on
the inside and crispy on the outside. In combination
cooking, the convection heat and microwave energy
alternate automatically, combination cooking has one
preprogrammed setting to make it easy to use.

HELPFUL HINTS FOR COMBINATION
COOKING

1. Meats may be roasted directly on the rack. When
using the rack, please check your cooking guide for
information on proper use. See page 28.

2. Less tender cuts of beef can be roasted and
tenderized using oven cooking bags.

PRECAUTIONS

1.

2.

All cookware used for combination cooking must be
both microwave-safe and oven proof.

DO NOT use metal cookwave when using
combination cooking. During combination cooking,
metal cookware may cause arcing when it comes in
contact with the oven walls or metal racks. Arcing is a
discharge of electricity that occurs when microwaves
come in contact with metal.

COMBINATION COOKING

Example: To combination cook for 45 minutes.

1.

2.

Touch Combination Cooking pad
once. ROAST ENTER COOKING

TIME will be displayed.

Touch number pads to enter 45
minutes cooking time. (Oven will
automatically cook at 30% power.)

3. Touch START/ENTER pad.
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COMBINATION COOKING GUIDE

,, When roasting meats and poultry, spray rack with vegetable cooking spray. Place food directly on rack and Place drip
pan on glass turntable.

• Set oven for maximum cooking time using Combi. pad. Set minimum cooking using Kitchen Timer pad.

When using Combination cooking, multiply the weight of the meat by the minutes per pound, listed in the table below
to figure your cooking time. After half the cooking time, turn the meat over, remove any accumulated drippings, return
to the oven, and touch START/ENTER pad.

Check doneness at minimum cooking time and continue cooking until done. Let stand 5 minutes before serving.

Beef Roast, boneless

Pork Loin Roasst, boneless

Chicken, Whole

RACK

3-6 Ibs.

3-6 Ibs.

3-6 Ibs.

Well Done 170°F

Medium 160°F

Well Done 170°F

Medium 160°F

Breast Meat - 170°F

Leg/thigh- 185°F

20-22

17-20

18-21

16-18

12-15

The rack gives you extra space when cooking in more than one container at the same time.

To use rack:

1. Place rack securely in the four plastic supports.
Rack MUST NOT touch metal walls or back of microwave oven.

2. Place equal amounts of food both ABOVE AND BELOW rack.

oAmount of food must be approximately the same to balance out cooking energy.
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COOKING GUIDE

Guide for Cooking Meat in Your Microwave

• Place meat on a microwave-safe roasting rack in a microwave-safe dish.

• Start meat fat side down. Use narrow strips of aluminum foil to shield any bone tips or thin meat areas.

Check the temperature in several places before letting the meat stand the recommended time.

The following temperatures are removal temperatures. The temperature of the food will rise during the standing time.

Roast Beef Boneless
(Up to 4 Ibs.)

Roast Pork Boneless or
bone-in (Up to 4 Ibs.)

7-11 min./Ib, for 145° F
(Rare)

8-12 min./Ib, for 160° F
(Medium)

9-14 min./Ib, for 170° F

(Well Done)

11-15 min./Ib, for 170 ° F
(Well Done)

High(lO) for first 5 minutes,
then medium(5)

High(lO) for first 5 minutes,
then medium(5)

• Expect a IO°F rise in temperature during the standing time.

Beef Rare

Medium

Well Done

Pork Medium

Well Done

Poultry Dark meat

Light meat

Place roast fat-side down on

roasting rack. Cover with wax
paper. Turn over half way through
cooking. Let stand 10 to 15
minutes.

Place roast fat-side down on
roasting rack. Cover with wax
paper. Turn over half way through
cooking. Let stand 10 to 15
minutes.

135°F 145°F

150°F 160°F

160°F 170°F

150°F 160°F

160°F 170°F

170°F 180°F

160°F 170°F

Guide for Cooking Poultry in Your Microwave

• Place poultry on a microwave-safe roasting rack in a microwave-safe dish.

• Cover poultry with wax paper to prevent spattering.

• Use aluminum foil to shield bone tips, thin meat areas, or areas that start to overcook.

• Check the temperature in several places before letting the poultry stand the recommended time.

Whole Chicken

Up to 4 Ibs.

Cooking Time: 6-9 min. / lb.
180°F dark meat

170°F light meat

Power Level: Medium High(7).

Cooking Time: 6-9 min. / lb.
180°F dark meat
170°F light meat

Power Level: Medium High(7).

Place chicken breast-side down on roasting rack. Cover with
wax paper. Turn over half way through cooking. Cook until
juices run clear and meat near the bone is no longer pink. Let
stand 5-10 minutes.

Chicken Pieces Place chicken bone-side down on dish, with the thickest portions

Up to 2 Ibs. toward the outside of the dish. Cover with wax paper. Turn over
half way through cooking. Cook until juices run clear and meat
near the bone is no longer pink. Let stand 5-10 minutes.
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Guide for Cooking Seafood in Your Microwave

Cook fish until it flakes easily with a fork.

Place fish on a microwave-safe roasting rack in a microwave-safe dish.

Use a tight cover to steam fish. A lighter cover of wax paper or paper towel provides less steaming.

Do not overcook fish; check it at minimum cooking time.

Steaks

Up to 1.5 Ibs.

Fillets

Up to 1.5 Ibs.

Cooking Time: 6-1 0 min. / lb.

Power Level: Medium-High(7).

Cooking Time: 3-7 min. / Ib

Power Level: Medium-High(7).

Arrange steaks on roasting rack with meaty portions towards the
outside of rack. Cover with wax paper. Turn over and rearrange when
cooking time is half up. Cook until fish flakes easily with a fork. Let
stand 3-5 minutes.

Arrange fillets in a baking dish, turning any thin pieces under. Cover
with wax paper. If over 1/2inch thick, turn over and rearrange when
cooking time is half up. Cook until fish flakes easily with a fork. Let
stand 2-3 minutes.

Shrimp Cooking Time: 3-51/2min. / lb. Arrange shrimp in a baking dish without overlapping or layering.
Cover with wax paper. Cook until firm and opaque, stirring 2 or 3

Up to 1.5 Ibs. Power Level: Medium-High(7). times. Let stand 5 minutes.

Guide for Cooking Eggs in Your Microwave

• Never cook eggs in the shell, and never warm hard-cooked eggs in the shell; they can explode.

• Always pierce whole eggs to keep them from bursting.

• Cook eggs just until set; they become tough if overcooked.

Guide for Cooking Vegetables in Your Microwave

• Vegetables should be washed just before cooking. Often, no extra water is needed. If dense vegetables such as
potatoes, carrots and green beans are being cooked, add about 1Acup water.

• Small vegetables (sliced carrots, peas, lima beans, etc.) will cook faster than larger ones.

• Whole vegetables, such as potatoes, acorn squash or corn on the cob, should be arranged in a circle on the turntable
before cooking. They will cook more evenly if turned over after half the cooking time has passed.

• Always place vegetables like asparagus and broccoli with the stem ends pointing towards the edge of the dish and the
tips toward the center.

• When cooking cut vegetables, always cover the dish with a lid or vented microwavable plastic wrap.

• Whole, unpeeled vegetables such as potatoes, squash, eggplant, etc., should have their skin pricked in several spots
before cooking to prevent them from bursting.

• For more even cooking, stir or rearrange whole vegetables halfway through the cooking time.

• Generally, the denser the food, the longer the standing time (Standing time refers to the time necessary for dense,
large foods and vegetables to finish cooking after they come out of the oven.). A baked potato can stand on the
counter for five minutes, while a dish of peas can be served immediately.
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CARE AND CLEANING

For best performance and safety, keep the oven clean
inside and out-side. Take special care to keep the inner
door panel and the oven front frame free of food or grease
build-up. Never use abrasive powders, cleaners or
pads. Wipe the microwave oven inside and out, including
the hood bottom cover, with a soft cloth and a warm (not
hot) mild detergent solution. Then rinse and wipe dry.
Use a chrome cleaner and polish on chrome, metal and
aluminum surfaces. Wipe spatters immediately with a wet
paper towel, especially after cooking chicken or bacon.
Clean your oven weekly or more often, if needed.

Follow these instructions to clean and care for your
oven,

Keep the inside of the oven clean. Food particles and
spilled liquids can stick to the oven walls, causing the
oven to work less efficiently.
Wipe up spills immediately. Use a damp cloth and mild
soap. Do not use harsh detergents or abrasives.

To help loosen baked on food particles or liquids, heat
two cups of water (add the juice of one lemon if you
desire to keep the oven fresh) in a four-cup measuring
glass at High power for five minutes or until boiling. Let
stand in the oven for one or two minutes.

Remove the glass tray from the oven when cleaning the
oven or tray. To prevent the tray from breaking, handle
it carefully and do not put it in water immediately after
cooking. Wash the tray carefully in warm sudsy water or
in the dishwasher.

Clean the outside surface of the oven with soap and a
damp cloth. Dry with a soft cloth. To prevent damage to
the operating parts of the oven, don't let water seep into
the openings.
Wash the door window with very mild soap and water.
Be sure to use a soft cloth to avoid scratching.
If steam accumulates inside or outside the oven door,
wipe with a soft cloth. Steam can accumulate when
operating the oven in high humidity and in no way
indicates microwave leakage.
Never operate the oven without food in it; this can
damage the magnetron tube or glass tray. You may wish
to leave a cup of water in the oven when it is not in use
to prevent damage if the oven is accidentally turned on.

CONVECTION RACK/DRIP PAN

Wash the convection rack and ceramic enamel tray/drip
pan with a mild soap and a soft or nylon scrub brush. Dry
completely. Do not use abrasive scrubbers or cleaners to
clean rack and ceramic enamel tray/drip pan.

CLEANING THE GREASE FILTER

The grease filter should be removed and cleaned often, at
least once a month.

2.

To remove grease filter, slide filter to the side. Pull filter
downward and push to the other side. The filter will
drop out.

I

Soak grease filter in hot water and a mild detergent.
Rinse well and shake to dry. Do not use ammonia or
place in a dishwasher. The aluminum will darken.

..... J

3. To reinstall the filter, slide it into the side slot, then
push up and toward oven center to lock.

lit I

CHARCOAL FILTER REPLACEMENT

If your oven is vented to the inside, the charcoal filter
should be replaced every 6 to 12 months, and more often
if necessary. The charcoal filter cannot be cleaned. To
order a new charcoal filter, contact the Parts Department
at your nearest Authorized Service Center or call:

1. Unplug oven or turn off power at the main power
supply.

2. Open the door.

3. Remove the two vent grille mounting screws. (2 middle
screws)



4. Slidethegrilletotheleft,thenpullstraightout.

5. Removeoldfilter.

4. Replacebulbcover,andmountingscrews.
5. Turnthepowerbackonatthemainpowersupply.

OVEN LIGHT REPLACEMENT

1. Unplug oven or turn off power at the main power supply.

2. Open the door.

3. Remove the vent cover mounting screws. (2 middle
screws)

4. Slide the grille to the left, then pull straight out.

Slide a new charcoal filter into place. The filter should
rest at the angle shown.

7. Replace the grille and 2 screws and close the door.
Turn the power back on at the main power supply and
set the clock.

CHARCOAL FILTER PART NO.: 5304456397

COOKTOP/NIGHT LIGHT
REPLACEMENT

1. Unplug the oven or turn off power at the main power
supply.

2. Remove the bulb cover mounting screws.

3. Replace bulb with 20 watt appliance bulb.

5. Remove the screw located above the door near the
center of the oven that secures the bulb holder.

6. Remove bulb holder.

7. Replace bulb with a 20 watt appliance bulb.

8. Replace the bulb holder.

9. Replace the grille and 2 screws. Turn the power back on
at the main power supply.
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TROUBLESHOOTING GUIDE

Before you call a repair person for your oven, check this
list of possible problems and solutions.

Neither the oven's display nor the oven

operate.

• Properly insert the plug into a grounded outlet.

• If the outlet is controlled by a wall switch, make sure the
wall switch is turned on.

• Remove the plug from the outlet, wait ten seconds, then
plug it in again.

• Reset the circuit breaker or replace any blown fuse.

• Plug another appliance into the outlet; if the other
appliance doesn't work, have a qualified electrician
repair the outlet.

• Plug the oven into a different outlet.

The oven's display works, but the power
WOn't come on,

• Make sure the door is closed securely.

Check to see if packing material or other material is
stuck to the door seal.

. Check for door damage.

Press STOP/CLEAR pad twice and re-enter all cooking
instructions.

The power goes off before the set time has

elapsed.

• If there has not been a power outage, remove the plug
from the outlet, wait ten seconds, then plug it in again.
If there was a power outage, the time indicator will
display:
PLEASE TOUCH CLOCK AND SET TIME OF DAY.

• Reset the clock and any cooking instructions.

Reset the circuit breaker or replace any blown fuse.

The food is cooking too slowly.

• Make sure the oven is on its own 20 amp circuit line.
Operating another appliance on the same circuit can
cause a voltage drop. If necessary, move the oven to its
own circuit.

You see sparks or arcing.

• Remove any metallic utensils, cookware, or metal ties. If
using foil, use only narrow strips and allow at least one
inch between the foil and interior oven walls.

The turntable makes noises or sticks.

• Clean the turntable, roller ring and oven floor.

• Make sure the turntable and roller ring are positioned
correctly.

Using your microwave causes TV or radio
interference.

• This is similar to the interference caused by other small
appliances, such as hair dryers. Move your microwave
further away from other appliances, like your TV or
radio.

If you have a problem you cannot
solve, please call our service line:
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Your appliance is covered by a one year limited warranty. For one year from your original date of purchase,
Electrolux will pay all costs for repairing or replacing any parts of this appliance that prove to be defective in
materials or workmanship when such appliance is installed, used and maintained in accordance with the provided
instructions.

Exclusions This warranty does not cover the following:

1. Products with original serial numbers that have been removed, altered or cannot be readily determined.

2. Product that has been transferred from its original owner to another party or removed outside the USA or
Canada.

3. Rust on the interior or exterior of the unit.

4. Products purchased "as-is" are not covered by this warranty.

5. Food loss due to any refrigerator or freezer failures.

6. Products used in a commercial setting.

7. Service calls which do not involve malfunction or defects in materials or workmanship, or for appliances not
in ordinary household use or used other than in accordance with the provided instructions.

8. Service calls to correct the installation of your appliance or to instruct you how to use your appliance.

9. Expenses for making the appliance accessible for servicing, such as removal of trim, cupboards, shelves,
etc., which are not a part of the appliance when it is shipped from the factory.

10. Service calls to repair or replace appliance light bulbs, air filters, water filters, other consumables, or knobs,
handles, or other cosmetic parts.

11. Surcharges including, but not limited to, any after hour, weekend, or holiday service calls, tolls, ferry trip
charges, or mileage expense for service calls to remote areas, including the state of Alaska.

12. Damages to the finish of appliance or home incurred during installation, including but not limited to floors,
cabinets, walls, etc.

13. Damages caused by: services performed by unauthorized service companies; use of parts other than
genuine Electrolux parts or parts obtained from persons other than authorized service companies; or
external causes such as abuse, misuse, inadequate power supply, accidents, fires, or acts of God.

DiSCLAiMER OF IMPLIED WARRANTIES; LIMITATION OF REMEDIES

CUSTOMER'S SOLE AND EXCLUSIVE REMEDY UNDER THIS LiMiTED WARRANTY SHALL BE PRODUCT
REPAIR OR REPLACEMENT AS PROVIDED HEREIN. CLAIMS BASED ON IMPLIED WARRANTIES,
INCLUDING WARRANTIES OF MERCHANTABILITY OR FITNESS FOR A PARTICULAR PURPOSE, ARE
LIMITED TO ONE YEAR OR THE SHORTEST PERIOD ALLOWED BY LAW, BUT NOT LESS THAN ONE
YEAR. ELECTROLUX SHALL NOT BE LIABLE FOR CONSEQUENTIAL OR INCIDENTAL DAMAGES SUCH
AS PROPERTY DAMAGE AND INCIDENTAL EXPENSES RESULTING FROM ANY BREACH OF THIS
WRITTEN LIMITED WARRANTY OR ANY IMPLIED WARRANTY. SOME STATES AND PROVINCES DO

NOT ALLOW THE EXCLUSION OR LIMITATION OF INCIDENTAL OR CONSEQUENTIAL DAMAGES, OR
MMITATIONS ON THE DURATION OF IMPLIED WARRANTIES, SO THESE MMITATIONS OR EXCLUSIONS
MAY NOT APPLY TO YOU. THIS WRITTEN WARRANTY GIVES YOU SPECIFIC LEGAL RIGHTS. YOU MAY
ALSO HAVE OTHER RIGHTS THAT VARY FROM STATE TO STATE.

If You Need
Service

Keep your receipt, delivery slip, or some other appropriate payment record to establish the warranty period
should service be required. If service is performed, it is in your best interest to obtain and keep all receipts.
Service under this warranty must be obtained by contacting Electrolux at the addresses or phone numbers
below.

This warranty only applies in the USA and Canada. In the USA, your appliance is warranted by Electrolux Major Appliances
North America, a division of Electrolux Home Products, Inc. In Canada, your appliance is warranted by Electrolux Canada Corp.
Electrolux authorizes no person to change or add to any obligations under this warranty. Obligations for service and parts under
this warranty must be performed by Electrolux or an authorized service company. Product features or specifications as described
or illustrated are subject to change without notice.

USA
1.800,944,9044

Electrolux Major Appliances
North America
RO. Box 212378

Augusta, GA 30907

[] Electrolux

Canada
1.800.668.4606

Electrolux Canada Corp.
5855 Terry Fox Way

Mississauga, Ontario, Canada
L5V 3E4
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iFelicitacionesporsucompradeunnuevohornomicroondas!EnElectroluxHomeProducts,nossentimosmuyorgullososdenuestroproductoy estamos
100%comprometidosaproveerleconnuestromejorservicio.Susatisfacci6nesnuestraprioridadntJmerouno.

Sabemosqueusteddisfrutaradesunuevohornomicroondasy leagradecemosporescogernuestroproducto.Esperamosnosconsidereparacompras
futuras.

PORFAVORLEAYGUARDEESTASJNSTRUCClONESCUIDADOSAMENTE

Estemanualdeusoy cuidadoproveeinstruccionesdeoperaci6ny funcionamientoespecificasparasumodelodemicroondas.Utilicesuhomomicroondas
tJnicamentecomoindicadoenestemanual.Nosepretendequeestasinstruccionescubrantodaslassituacionesy condicionesposiblesquepuedenocurrir.
SedebeaplicarsentidocomQny precauci6nalmomentodeinstalar,operary darmantenimientoa cualquierelectrodomestico..

Porfavorregistresumodeloy ntJmerosdeseriem_tsabajopararefarenciafutura.

Numerodemodelo

Numerodeserie

Fechadecompra

EsteManualdeUsoy Cuidadocontieneinstruccionesgeneralesdefuncionamientoparasuestufay proporcionainformaci6nparavariosmodelos.Suhomo
microondaspuedenotenertodaslascaracterfsticasdescritas.Losgr_tficosquese muestransonfigurativos.Losgr_tficosdesu homomicroondaspuedenno
serexactamenteigualesalosquese muestran.



Loquenecesitasaber
sobrelasinstrucciones
seguridad
Lasadvertenciaseinstruccionesimportantessobreseguridadque
aparecenenestaGufadeusoy cuidadonoestandestinadasa cubrir
todaslasposiblescondicionesy situacionesquepuedenocurrir.Debe
actuarconsentidocomQn,precauci6ny cuidadocuandoinstale,realiceel
mantenimientoopongaenfuncionamientoelmicroondas.

Comunfquesesiempreconsuvendedor,distribuidor,agentedeservicioo
fabricantesi surgenproblemaso situacionesqueustednocomprende.

.=conozcalos simboios,
advertenciasy etiquetas
seguridad

CONSERVE
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lnstrucciones
a tierra

m fconexlon

Elhomo DEBEestarconectadoatierra.La
S_f_¢_ I oonexi6na tierrareduceel riesgodedescarga

[[el6ctricaya queofreceuncabledeescapepara
[ lacorrienteelectricaencasodequehayaun

- cortocircuito.Estehornoest,.equipadoconun
cablequetieneunconductoratierraconunenchufeconconexi6natierra.
Elenchufedebeconectarseauntomacorrientequeestecorrectamente
instaladoy conectadoatierra.Consultelasinstruccionesdeinstalaci6n.

Consulteaunelectricistaocentredeserviciocalificadosi nocomprende
bienlasinstruccionesdeconexi6natierra,osi tienealgunadudarespecto
desi elhornoestaconectadoatierracorrectamente

Noutiliceuncableprolongador.Sielcabledealimentaci6ndel
productoes demasiadocorto,hagaqueunelectricistacalificadoinstaleun
tomacorrientedetresranuras.Estehornodebeenchufarseenuncircuitode

60Hzseparadoconlosvaloresel6ctricosnominalesmostradosenlatabla
deespecificaciones.Cuandoelhornocomparteelcircuitoconotrosequipos,
quiz_.sseanecesariounaumentoenlostiemposdecocci6ny puedensaltar
losfusibles.

Elmicroondasfuncionaconlacorrientenormaldom6stica,110-120V.

Declaraci6nde
interferencia
radiofrecuencia la
ComisidnFederal
Comunicaciones(EE.UU.
solamente)
Esteequipogeneray utilizaenerg[adefrecuenciaISM,y sinose instalay se
utilizacorrectamente,esdecir,enestrictocumplimientoconlasinstrucciones
delfabricante,puedecausarinterferenciaconlarecepci6nderadioy
televisi6n.Sehacomprobadoy confirmadoquecumpleconloslimites
estipuladosparaEquiposISM(Industriales,Cient[ficos,Medicos)envirtud
delasecci6n18delosreglamentosdelaFCC,quehansidediseSados
paraproveerprotecci6nrazonablecontratal interferenciaenunainstalaci6n
residencial.

Sinembargo,nosegarantizaquenohabrainterferenciaenalguna
instalaci6ndeterminada.Siesteequipocausainterferenciaconlarecepci6n
deradioo televisi6n,Ioquepuededeterminarseapagandoy encendiendoel
equipo,serecomiendaqueelusuariointentecorregirlainterferenciadeuna
delassiguientesmaneras:

,, Cambielaorientaci6ndelaantenaderecepci6nderadiootelevisi6n.

,, Ubiqueenotrolugarelhornodemicroondasconrespectoal receptor.

,, Alejeelhornodemicroondasdelreceptor.

,, Enchufeelhornodemicroondasenuntomacorrientedistintoparaqueel
homodemicroondasy el receptorestenencircuitosdiferentes.

Elfabricantenoesresponsabledeningunainterferenciaderadioo
televisi6ncausadapotlamodificaci6nno autorizadadeestehomode
microondas.Esresponsabilidaddelusuariocorregirtal interferencia.

CONSERVE
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Precaucionesparaevitar
posibleexposici6na

energia microondas
e×cesiva
A. NOintentehacerfuncionarestehomoconlapuertaabiertapuesse

puedeproducirunaexposici6nperjudiciala laenergiademicroondas.
Esimportantenoalterarnimodificarlastrabasdeseguridad.

B. NOcoloqueningtJnobjetoentrelapartedelanteradelhomoy lapuerta
nidejequeseacumulesuciedadoresiduosdelimpiadoresenlas
superficiesdesellado.

C. NOpongaenfuncionamientoel hornosiestada_ado.Es
particularmenteimportantequelapuertadelhornocierrebieny queno
seocasionenda_osa:
1.lapuerta(doblada),
2. lasbisagrasy pestillos(rotesosueltos),
3.lasjuntasdelapuertay lassuperficiesdesellado.

D. Elhornonodebeserreguladooreparadoperningunapersonaexcepto
elpersonaldeserviciodebidamentecalificado.
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ESPECIFICACIONESDELHORNOManijade Ventanacon Guia de

lapuerta escudomet_lico coccbn Estante Rekillade ventilaci6n

_,,_J_ _ peanodge2_otas

Isternade cierre Placade modelo Platogiratorio Panelde controldelhomo
de seguridadla y nt_merode serie de vidrio

puerta

Alimentaci6nelectrica

Potenciadeentrada

Potenciadecocci6n

Frecuencia

Dimensionesexteriores

(Anchox Altox Profundidad)

Capacidadinterior

Pesoneto

120VAC,60Hz

1,600W(EE.UU.)

950W
(Norma60705lEO)

2,450MHz

758x 404,8x389,7mm

1,6piesctJbicos

75,2Ibs.
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CARACTERISTIQUES

1. DISPLAY(PANTALLA):Lapantallaincluyeunreloje indicadoresque
le muestranlaheradeldfa,losajustesdetiempodecocci6ny las
funcionesdecocci6nseleccionadas.

2. POPCORN(PALOMITASDEMAfZ):Optimaestateclacuando
preparepalomitasdemafzensu hornodemicroondas.Elsensorle
indicaraalhomocu_.ntotiempococinardependiendodelacantidadde
humedadquedetecteenlaspalomitasdema[z.Consultelap_tgina50
paraobtenerm_tsinformaci6n.

3. BAKEDPOTATO(PAPAALHORNO):Optimaestateclapara
cocinarpapas.Elsensorle indicar_,alhornocuantotiempococinar
dependiendodelacantidaddehumedadquedetecteenlaspapas.
Consultelapagina50paraobtenerm_tsinformaci6n.

4. REHEAT(REOALENTAMIENTO):Oprimaestateclapararecalentar
unplatodecomida,guisosy pastas.Elsensorle indicaraalhomo
cuantotiempococinardependiendodelacantidaddehumedad
provenientedelacomida.Consultelapagina51paraobtenerm_ts
informaci6n.

5. SENSORCOOK(COOClONCONSENSOR):Oprimaestatecla
paracocinarverdurascongeladas,desayunoscongelados,comidas
congeladas,verdurasfrescasy camarones.Elsensorleindicaraal
homoel tiempodecocci6ndependiendodelacantidaddehumedad
provenientedelacomida.Consultelapagina51paraobtenerm_ts
informaci6n.

6. PIZZASLICE(REBANADADEPIZZA):Oprimaestateclapara
recalentarlapizza.Elsensorle indicar_,alhornocu_.ntotiempococinar
dependiendodelacantidaddehumedadquedetecte.Consultela
pAgina50paraobtenermasinformaci6n.

7. MORE(MAS):Optimaestateclaparaagregarmastiempodecocci6n.
ConsultelapAgina46paraobtenerm_.sinformaci6n.

8. LESS(MENOS):Optimaestateclapararestartiempodecocci6n.
Consultelapagina46paraobtenerm_tsinformaci6n.

9. AUTOCOOK(COOOI6NAUTOMATICA):Oprimaestateclapara
cocinaralimentoparabeb&bebidas,emparedadoscongelados,tocino
y arrozinstantaneo.

10. AUTODEFROST(DESCONGELAMENTOAUTOMATICO):Oprima
estateclaparadescongelaralimentosseg_nelpeso.Consultela
pagina54paraobtenermasinformaci6n.

11. SSNACKS,SOFTEN/MELT(ABLANDAR/DERRETIR):Oprimaestas
teclasparacocinarcomidasespec{ficas.Consultelasp_tginas55y 56
paraobtenerm_tsinformaci6n.

12. MICROCONVEOT:Optimaestateclaparacocinarunpolioentero,
camedecerdo,lasagnacongeladay papasalhorno.

13. CONVECTION(CONVECCION):Oprimaestateclacuandoprograme
lacocci6nporconvecci6n.

14. COMBiNATiONCOOKING(COCCIONCOMBINADA):Oprimaesta
teclacuandoprogramelacocci6ncombinada.

15. NOMERO:Optimalasteclasnum_ricasparaingresareltiempode
cocci6n,elniveldepotencia,lascantidadesolospesos.

16. POWERLEVEL(NIVELDEPOTENClA):Optimaestateclapara
seleccionarunniveldepotenciadecocci6n.

17. STOP/CLEAR(APAGAR/ANULAR):Oprimaestateclaparaapagarel
hornooanulartodaslasentradas.

18.

19.

20.

21.

START/ENTER(COMENZAR/INGRESAR):Optimaestatecla
parainiciarunafunci6n.Siabrelapuertadespuesdequeelhomo
comienzaacocinar,cierrelapuertay oprimalateclaSTART/ENTER
(COMENZAR/INGRESAR)nuevamente.

CONTROLSETUP(CONFIGURAClONDECONTROLES):Optima
estateclaparamodificarlasconfiguracionespredeterminadasdel
homo.Consultelap_tgina44paraobtenerm_tsinformaci6n.

ADD30SEC(AGREGAR30SEG):Optimaestateclaparaajustary
comenzarr_.pidamenteenelniveldepotenciade1100%.Consultela
p_tgina45paraobtenermasinformaci6n.

TURNTABLEON/OFF(PLATOGIRATORIOACTIVADO/
DESACTIVADO):Oprimaestateclaparadesactivarelplatogiratorio.
Apareceralapalabra"OFF"(desactivado)enlapantalla.Consultela
p_.gina44paraobtenermasinformaci6n.

22. CLOCK(RELOJ):Optimaestateclaparaingresarlaheradeldia.
Consultelapagina43paraobtenermAsinformaci6n.

23. LIGHTTIMER(TEMPORIZADORDELALUZ):Optimaestateclapara
configurarel temporizadordela luz.Consultelapagina45paraobtener
masinformaci6n.

24. KITCHENTIMER(TEMPORIZADORDELACOClNA):Oprimaesta
teclaparaconfigurarel temporizadordelacocina.Consultelap_tgina
44paraobtenerm_tsinformaci6n.

25. VENT5SPEED(Ventilaci6ncon5veloeidades):Optimaestatecla
paraelegirunadelas5velocidadesdelventilador.

26. VENTON/OFF(Ventilaci6naetivadaJdesaetivada):Oprimaestatecla
paraencendero apagarelventilador.

27. VENTDELAYON/OFF(Ventilacibnretrasadaactivada/
desactivada):Oprimaestateclacuandoconfigureel tiempode
ventilaci6n(1,3,5, 10,30minutes).

28. LIGHTHIILOIOFF(LUZALTNBAJAIAPAGADA):Oprimaestatecla
paraencenderla luzdelacubierta.Consultelapagina45paraobtener
masinformaci6n.



CONOZCASUHORNODEMICROONDAS

Estasecci6ndescribelosconceptosrelativosalacocci6nconmicroondasy losconocimientosb_.sicosquedebeconocerparamanejarsuhomode
microondas.Porfavorleaestainformaci6nantesdeutilizarlo.

CLOCK(RELOJ)

Ejemplo:Paraporterel reloja las8:00AM.

1. OprimalateclaClock(Reloj).

2. Ingreselaherautilizandoel tecladonum_rico.

3. OprimalateclaSTART/ENTER(COMENZAR/
INGRESAR).

4. Oprima1paraAM.

5. OprimalateclaSTART/ENTER(COMENZAR/
INGRESAR).

• Sigalospasos1-3anterioresenelmododerelojde24horas.

GUiADEUTENSILIOSPARAMICROONDAS

VIDRIORESISTENTEAL HORNO(tratadoparacalordealta
densidad):

Platosdeusogeneral,platosparapasteldecame,platospara
tartas,platosparatortas,tazasparamedirIfquidos,cacerolasy
bolssinadornosmetalicos.

LOZA:

Bols,tazas,platosdeserviry bandejassinadornosmetalicos.
PLASTICO:

Envoltorioplastico(comoporejemplotapas)_oloque el
envoltoriopl&sticosinapretarsobrelafuenteypresi6nelo
hacialoslados.Ventileelenvoltoriopla.sticodandovueltaun
bordeligeramenteparapermitirquesalgaelexcesodevapor.
LafuentedebeserIosuficientementeprofundaparaqueel
envoltorioplasticonotoquelosalimentos.

A medidaquelosalimentossecalientanelenvoltorioplastico
puedederretirseen laspartesdondetocalosalimentos.

Utilicefuentes,tazasy recipientesparafreezersemirfgidos
deplastico.Utilfcelosconcuidadodadoqueelplasticopuede
ablandarseporelcalorde lacomida.

PAPEL:

Toallasdepapel,papeldecera,servilletasdepapelyplatosde
papelsinadomonidisehosmetalicos.

Observelasinstruccionesenlaetiquetadelfabricanteparasu
usoenelhomodemicroondas.

UTENSIUOSDEMETAL:

Elmetalprotegea losalimentosde laenergfadelmicroondasy produceunacocci6n
despareja.Tambi6nevitelospinchosdemetal,losterm6metrosy lasbandejasde
aluminio.Losutensiliosdemetalpuedenproducirchispas,Ioquepuededa_arsuhomode
microondas.

DECORACl0NDEMETAL:

Lavajilla,lasfuentesetcadornadosconmetalo conbordesdemetal.Losadornosdemetal
interfierencon lacocci6nnormaly puedendaharalhomo.

PAPELDEALUMINIO:

Evitelashojasdepapeldealuminiograndesporquedificultanlacocci6nypuedenproducir
chispasdahinas.Utilicepedacitospequefiosdepapeldealuminioparaprotegerlaspatasy
alasdepolio.MantengaTODOelpapeldealuminioporIomenosa 1pulgadade lasparedes
lateralesy lapuertadel horno.

MADERA:

Losbolsy tablasdemaderasesecar&ny puedenpartirseo agrietarsecuandolosutilizaen
el homodemicroondas.Lascestasreaccionandelamismamanera.

UTENSIUOSCONTAPASAPRETADAS:

AsegL_resededejaraberturasparaquesalgaelvaporde losutensiliosqueestantapados.
Perforelasbolsasdepla.sticodeverdurasu otrosalimentosantesde lacocci6n.
Lasbolsascerradashermeticamentepodrfanexplotar.

PAPELMADERA:

Eviteutilizarbolsasdepapelmadera,
Absorbendemasiadocalory podrfanquemarse.

UTENSILIOSDEFORMADOSO PICADOS:

Cualquierutensilioqueesteagrietado,deformadoo picadopuederomperseenelhomo.
ClERRESTRENZADOSDEMETAL:

Retireloscierrestrenzadosdemetaldelasbolsasdeplasticoopapel.
Se calientandemasiadoypodrfancausarunincendio.
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KITCHENTIMER(TEMPORIZADORDELA
COCINA)

Puedeutilizarsuhomodemicroondascomotemporizador.Utiliceel
Temporizadorparaprogramarhasta99minutos,99segundos.

Ejernplo:Paraprograrnar8 minutos.

1. OptimalateclaKitchenTimer(Ternporizador
de laCocina).

2. Ingreselahorautilizandoel tecladonumerico.

3. OptimalateclaSTART/ENTER(COMENZAR/
INGRESAR).

Cuandohayatranscurridoel tiempo,escuchardtseSalessonorasy aparecera
lapalabraEND(FIN).

CONTROLSETUP(CONFIGURAClONDE
CONTROLES)

Puedemodificarlosvalorespredeterminados.Consultelasiguientetabla
paraobtenerm_tsinformaci6n.

1

2

3

1 Lbs.
Mododepesoseleccionado

2 Kg.

ControldeserialsonoraON/

OFF(activada/desactivada)

1 SonidoON(activado)

2 SonidoOFF(desactivado)

1 12HR
Controldepantallade reloj

2 24HR

Pantalla

1 Velocidadlenta

2 Velocidadnormal

3 Velocidadrapida

1 ON(activada)
5 Serialde recordatoriodefinal

2 OFF(desactivada)

1 ON(activada)
6 ModoDemo

2 OFF(desactivada)

1 ON(activada)
7 Horadeverano

2 OFF(desactivada)

Ejernplo:Paracarnbiarel rnododepeso(deLbs.a Kg.).

1. OprimalateclaControlSetup(Configuraci6n
deControlee).

2. Optimalateclanumerica1.

3. Oprimalateclanumerica2.

VENTFAN(VENTILACl0N)

Laventilaci6nquitaelvapordeaguay otrosvaporesdelasuperficiede
cocci6n.Laventilaci6nfuncionar_tenLEVEL2(Nivel2)siemprequeel
homoesteencendido.

Ejernplo:ParaseleccionarLevel4 (Nivel4).

1. OprimalateclaOn/Off(Encendido/Apagado).
Estomuestrael t31timonivelhastaqueusted
seleccioneelniveldevelocidaddelventilador.

2. Oprimalatecla5 Speed(5Velocidadee)hasta
queenlapantallaaparezcaLevel4 (Nivel4).

OptimalateclaOn/Off(Encendido/Apagado)paraapagarelventilador
cuandoIodesee.

DELAY OFF (RETRASO APAGADO)

Ejemplo:Paraapagarelventiladordespuesde30rninutosparaelNivel4.

1,

2.

OprirnalateclaOn/Off(Encendido/Apagado).

Oprimalatecla5 Speed(5Velocidadee)hasta
queenlapantallaaparezcaLevel4 (Nivel4).

OprimalateclaDelayOn/Off(RetrasoActivado/
Desactivado)cincoveces.

TURNTABLEON/OFF(PLATOGIRATORIO
ACTIVADO/DESACTIVADO)

Paraobtenermejoresresultadosdecocci6n,dejeelplatogiratorioactivado.
Puededesactivarseparaplatesgrandes.

1. PresioneTurntableOn/Off(PlatoGiratorio
Activado/Desactivado)paraactivarodesactivarel
platogiratorio.
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CHILDLOCK(BLOQUEOPARANINOS)

Puedebloquearelpaneldecontrolparaevitarqueelmicroondasseinicie
accidentalmenteoseautilizadoporni_os.

Lafunci6nChildLocktambienes Otilcuandoselimpiaelpaneldecontrol.
ChildLockevitalaprogramaci6naccidentalcuandose limpiaelpanelde
control.

Ejemplo:ParaconfigurarelbloqueoparaniSos.

Oprimay mantengaoprimidalateclaSTART/ENTER
(COMENZARilNGRESAR)durantemasde3
segundos.Enlapantallase leer&CHILDLOCKON
(Bloqueoparanifos activado)y seescucharanuno
seSalsonora.

Ejemplo:Paracancelarel bloqueoparaniSos.

Oprimay mantengaoprimidalateclaSTART/
ENTER(COMENZAR/INGRESAR)durantem_.s
de3segundos.DesapareceralapalabraLOCKED
(Bloqueado)y seescucharanunosepalsonora.

LIGHTHI/LO/OFF(LUZALTNBAJNAPAGADA)

OprimalateclaLight Hi/Io/off(LuzAIta/Baja/Apagada)
unavezparahz brillante,dosvecesparaluznocturna,o
tresvecesparaapagarla luz.

ADD30SEC(AGREGAR30SEG.)

Estateclaahorratiempoy lepermiteconfigurarrapidamentey comenzarla
cocci6nenelmicroondassinlanecesidaddeoprimirlateclaSTART/ENTER
(COMENZAR/INGRESAR).

Ejemplo:ParaprogramarAGREGAR30SEGparaahadir2 minutos.

OprimalateclaAdd30Sec(Agregar30Seg.)4veces.
Elhomocomienzalacocci6ny lapantallamuestrala
cuentaregresivadeltiempo.

LIGHTTIMER(TEMPOREADOR DE LA LUZ)

PuedeprogramarlaLUZparaqueseencienday seapague
autom_tticamenteencualquiermomento.

Laluzseenciendealamismahoracadadiahastaquesereinicia.

Ejemplo:Seenciendealas2:00AM,seapagaa las7:00PM.

Modo de reloj de 12horas.

1. OprimalateclaLightTimer(Temporizadorde
laLuz).

2. Ingreselahoraalaq edeseaquese...... "_:_ enciendalaLUZ.

3. OprimalateclaSTART/ENTER(COMENZAR/
INGRESAR).

: 4. Oprima1paraAM.

5. OprimalateclaSTART/ENTER(COMENZAR/
INGRESAR).

6. Ingreselahoraa laquedeseaquese apague
laLUZ.

7. OprimalateclaSTART/ENTER(COMENZAR/
INGRESAR).

8. Oprima2paraPM.

9. OprimalateclaSTART/ENTER(COMENZAR/
INGRESAR).

Modo de reloj de 24 horas.

1. OprimalateclaLightTimer(Temporizadorde
laLuz).

(i 2. Ingreselahoraalaquedeseaquese
....d_r..... enciendalaLUZ.

3. OprimalateclaSTART/ENTER(COMENZAR/
INGRESAR).

/F% _,¸.¸*¸%

_" _" 4. Ingreselahoraa laquedeseaquese apague

..........i? laLUZ.

5. OprimalateclaSTART/ENTER(COMENZAR/
INGRESAR).

Ejemplo:Pourannulerle LightTimer(MinuteurD'eclairage).

1. OprimalateclaLightTimer(Temporizadorde
laLuz).

2. OprimalateclaO.

...... ;_i



MORE/LESS(MAS/MENOS)

LosbotonesMorelLess(M&s/Menos)lepermitenajustarlostiemposde
coccbnpreconfigurados.$61ofuncionanenlosmodosSensorReheat
(recalentamientoconsensor),Sensorcooking(cocci6nconsensor)(excepto
paraBebidas),Add30sec.(agregar30seg),CustomCook(cocci@
personalizada)oTimeCook(cocci@portiempo).Utiliceelbot6nMore/Less
(M&s/Menos)s61odespu6sdehabercomenzadoacocinarconunodeestos
procedimientos.

1. ParaAGREGARmastiempoaun
procedimientodecocci6nautomatico:Optima
elbot6nMore(M&s).

2. ParaREDUCIRm_tstiempodeun
procedimientodecocci6nautomAtico:Optima
elbot6nLess(Menos).

COCINARCONNIVELEDEPOTENClAALTOS

Ejemp[o:Paracocinaralimentosdurante8minutos30segundosa una
potenciade1100%.

1. Ingreseel tiempodecocci6n.

2. OptimalateclaSTART/ENTER(COMENZAR/
INGRESAR).

Cuandohayatranscurridoel tiempodecocci6n,escuchardtcuatroseffales
sonorasy apareceralapalabraEND(FIN).

COCINARCONNIVELESDEPOTENCIAMAS
BAJOS

Lacocci6nconelniveldepotenciaHIGHnosiemprelebrindalosmejores
resultadosconlosalimentosquenecesitanunacocci@m_tslent&tales
comolascarnesasadas,losalimentoshorneadosolosflanes.Suhomo
tiene9ajustesdepotenciaademasdeHIGH.

Ejemp[o:Paracocinaralimentosdurante7 minutos30segundosauna
potenciade170%.

.............. ¸¸¸¸%

Z ,_ 1.
:f

2.

(7'} 3.

Ingreseeltiempodecocci6n.

Oprimalateda PowerLevel(Nivelesde
Potencia).

Ingreseenniveldepotencia.

OprimalateclaSTART/ENTER(COMENZAR/
INGRESAR).

Cuandohayatranscurridoel tiempodecocci6n,escuchardtcuatroseSales
sonorasy aparecer_tlapalabraEND(FIN).

Paraconocerlosnivelesdepotenciaconsultelaguiadecocci@enla
pagina47.

COClNARCONM._SDEUN CICLODECOCCl0N

Paraobtenermejoresresultados,algunasrecetasrequierenunnivelde
potenciaduranteuntiempoy otroniveldepotenciaduranteotrotiempo.
Suhomopuedeconfigurarseparapasardeunoaotroautomaticamente,
durantetrescicloscomomaximosielprimerciclodecalentamientoes elde
descongelamiento.

Ejemplo:Paracocinaralimentosdurante3 minutosaunapotenciadel
90%y luegoa unapotenciade170%durante7minutos30segundos.

1. Ingreseelprimertiempodecocci6n.

2. OprimalateclaPowerLevel(Nivelesde
Potencia).

3. Ingreseenniveldepotencia.

4. Ingreseelsegundotiempodecocci@.

5. OprimalateclaPowerLevel(Nivelesde
Potencia).

6. Ingreseenniveldepotencia.

7. OprimalateclaSTART/ENTER(COMENZAR/
INGRESAR).

Cuandohayatranscurridoel tiempodecocci6n,escuchar_,cuatrose_ales
sonorasy aparecer_,lapalabraEND(FIN).
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GUiA DECOCCIONPARANIVELESDEPOTENClAMASBAJOS

Los9 nivelesdepotenciaadem_sdelHIGHlepermitenelegirelniveldepotenciamasadecuadoparalosalimentosquecocina.Acontinuacbnseenumeran
losnivelesdepotencia,ejemplosdealimentosquese cocinanmejoracadanively lapotenciadelmicroondasqueutiliza.

10High(alto) lO0% Herviragua.
CocinarcarnemoW&

Hacerdulces.

Cocinarfrutasy verdurasfrescas.

Paracomenzara cocinarcarrie,pescadoy camedeave.

Precalentarunabandejadoradora.

Recalentarbebidas.

Rebanadasdetocino.

e

e

e

e

e

e

e

e

e

e

e

e

e

e

e

e

e

e

e

e

e

e

e

e

e

e

e

e

9 90% Recalentarrebanadasdecamerapidamente.

Saltearcebollas,apioy pimientoverde.

8 80% Todotipoderecalentamiento.
Cocinarhuevosrevueltos.

7 70% Cocinarpanesy productosa basedecereales.

Cocinarplatosconqueso,ternera.

Cocinartortas,muffins,brownies,magdalenas.

6 60% Cocinarpasta.

5 50% Paraseguircocinandocame.
Cocinarbudines.

Cocinarpollosenteros,pavo,costillas,costillasasadas,solomilloasado.

4 40% Cocinarcortesdecamemenostiernos.

Recalentarcomidasr_.pidascongeladas.

3 30% Descongelarcamederes,deavey mariscos.

CocinarpequeSascantidadesdealimentos.

Terminardecocinarguiso,estofadoy algunassalsas.

2 20% Ablandarmantequillay quesocrema.

CalentarpequeSascantidadesdealimentos.

1 10% Ablandarhelado.

Leudarmasaconlevadura.
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Obtenerlosmejoresresultadosde cocci6n

_;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;
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INSTRUCCIONESDELSENSOR

LaCocci6nconSensorlepermitecocinarlamayorfadesusalimentos
favoritossinseleccionarlostiemposdecocci6ny losnivelesdepotencia.
Lapantallaindicar_,elperiododedetecci6ndesplazandoelnombredel
alimento.Elhomodeterminaautom_.ticamenteeltiempodecocci6npara
cadaalimento.Cuandoelsensorinternodetectaunaciertacantidad

dehumedadprovenientedelalimento,Indicar_.alhomocuantom_.s
tiempococinar.Lapantallamostrar_teltiempodecalentamientorestante.
ParaobtenermejoresresultadosalcocinarconSensor,sigaestas
recomendaciones:

1. Losalimentoscocinadosconelsistemadesensordebenestara

temperaturadealmacenamientonormal.

2. Elplatogiratoriodevidrioy laparteexternadelrecipientedebenestar
secosparaasegurarmejoresresultadosdecocci6n.

3. Lamayorfadelosalimentosdebencubrirsesiempre,sinapretar,con
unenvoltorioplasticoparamicroondas,papeldeceraounatapa.

4. Noabralapuertani toquelateclaSTOP/CLEARduranteel tiempo
dedetecci6n.Cuandohayatranscurridoel tiempodedetecci6n,se
escuchar_tunaseSalsonoray aparecer_,el tiempodecocci6nrestante
enlapantalla.Enestemomentopuedeabrirlapuertapararevolver,dar
vueltaoreacomodarlacomida.

GUIADECOCClONCONSENSOR

AGREGAR0 RESTARTIEMPODECOCClON

UtilizandolasteclasMore(Mr,is) o Less(Menos)se puedenajustartodas
lasconfiguracionesdecocci6nconsensory cocci6ncontemporizadorpara
unmayoromenortiempo.

Losrecipientesy lascubiertasadecuadasayudanagarantizarbuenos
resultadosdecocci6nconSensor.

1. Siempreutilicerecipientesparamicroondasy ct3bralosconsustapaso
conunenvoltoriopl_.sticoconventilaci6n.

2. Nuncautilicecubiertasdeplasticoherm6ticas.Puedenevitarquesalga
elvapory hacerquelacomidase pase.

3. Ajustelacantidadal tama_odel recipiente.Llenelosrecipientesal
menoshastalamitadparaobtenermejoresresultados.

4. AsegtJresedequelaparteexternadelrecipientedecocci6ny laparte
internadelmicroondasest6nsecasantesdecolocarlacomidaenel
horno.Lasgotasdehumedadqueseconviertenenvapordeagua
puedenengaSaralsensor.
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POPCORN(PALOMITASDEMAiZ)

LateclaPopcorn(PalornitasdeMaiz)lepermiteprepararenelmicroondas
palomitasdemafzenvasadascomercialmente.Prepares61ounpaquetea la
vez.Paraobtenermejoresresultados,utilicebolsasnuevasdepalomitasde
mafz.

Ejemplo:Paraprepararpalornitasde rnaiz.

BAKED POTATO (PAPAAL HORNO)

LateclaBakedPotato(Papaal Homo)lepermitehornearunao varias
papassinseleccionarlostiemposdecocci6ny losnivelesdepotencia.

1. OprimalateclaPopcorn(PalomitasdeMa{z).

2. Elhomocomenzaraafuncionar
autom_.ticamente.

Cuandohayatranscurridoel tiempodecocci6n,escuchar_tcuatrosenales
sonorasy apareceralapalabraEND(FIN).

Cantidadesrecomendadas:3,0- 3,5ozs.

PIZZASLICE(REBANADA DE PIZZA)

RecalentarpizzaconlafunciSnPizzaSlice(RebanadadePizza)lepermite
recalentarunaovariasrebanadasdepizzasinseleccionarlostiemposde
cocciSny losnivelesdepotencia.

Ejemplo:Pararecalentar2 rebanadasdepizza.

1. OptimalateclaPizzaSlice(Rebanadade
Pizza).

2. ElhomocomenzarAafuncionar
autom_tticamente.

Cuandohayatranscurridoel tiempodecocci6n,escuchar_tcuatrosenales
sonorasy apareceralapalabraEND(FIN).

Cantidadesrecomendadas:1-4rebanadas.

Ejemplo:Paracocinar2 papas.

1. OprimalateclaBakedPotato(Papaal
Homo).

2. Elhomocomenzaraafuncionar
automaticamente.

Cuandohayatranscurridoel tiempodecocci6n,escuchar_tcuatrose5ales
sonorasy aparecer_,lapalabraEND(FIN).

Cantidadesrecomendadas:1-6papas.
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SENSORCOOK(COCCl0NCONSENSOR)

Usarla teclaSensorCook(Cocci6nconSensor)lepermitecalentar
comidascomunespreparadasparamicroondassinnecesidaddeprogramar
tiemposdecoccbnninivelesdepotencia.COCCIONCONSENSOR
tiene5categoriasdealimentospredeterminadas:Verdurascongeladas,
Oesayunoscongelados,Comidascongeladas,Verdurasfrescas,
Camarones.

Ejemplo:Paracocinarcomidaseongeladas.

1. OprimalateclaSensorCook(Coccibncon
Sensor).

2. Elijalacategorfadealimento.(1-5)

3. Elhomocomenzar_ta funcionar
automAticamente.

Verdurascongeladas

Desayunoscongelados

Comidascongeladas

Verdurasfrescas

Camarones

1

2

3

4

5

Cuandohayatranscurridoel tiempodecocci6n,escuchardtcuatrose5ales
sonorasy aparecer_tlapalabraEND(FIN).

Verdurascongeladas 1-4portions

Desayunoscongelados 4-8ozs.

Comidascongeladas 8-14ozs.

Verdurasfrescas 1-4portions

Camarones 8-32ozs.

REHEAT(RECALENTAMIENTO)

LateclaReheat(Recalentamiento)lepermitecalentaralimentossin
necesidaddeprogramartiemposdecocci6nninivelesdepotencia.
RECALENTAMIENTOtiene3categoriaspredeterminadas:Platode
cornida,guisoy pasta.

Ejemplo:Pararecalentarun guiso.

1. OprimalateclaReheat(Recalentamiento).

2. Elijalacategorfadealiment&(1-3)

3. Elhomocomenzar_tafuncionar
autom_tticamente.

Platodecomida 1

Guise 2

pasta 3

Cuandohayatranscurridoeltiempodecocci6n,escucharacuatroseSales
sonorasy apareceralapalabraEND(FIN).

iiad eoo

Platodecomida 1portion

Guise 1-4portions

pasta 1-4portions



TABLADECOCCIONCONSENSOR

Palomitas de maiz

Papaalhomo

Rebanadadepizza

Verduras

congeladae

Desayuno
congelado

,_ Comida
eongelada

0

Verdurae
fresoas

Carnarones

Utilices61ounabolsaparamicroondasdepalomitasdemaizalavez.Tengacuidadocuandosaquey abralabolsa
calientedel homo.Dejeenfriarelhornodurantealmenos5 minutosantesdeutilizarlonuevamente.

Pinchecadapapavariasvecesconuntenedor.Col6quelasenelplatogiratorioalestilodelosrayosdeunarueda.
Dejelasreposar3-5minutos.Dejeenfriarelhomodurantealmenos5minutosantesdeutilizarlonuevamente.Utilicela
teolaMore(Mas)ouandococinepapasmasgrandes.

Coloque1-4rebanadasdepizzaenunplatoparamicroondasconelextremoanchodela porci6nhaciaelborde
exteriordelplato.Nopermitaquelasrebanadasse superpongan.Nolascubra,Dejeenfriarel hornodurantealmenos
5 minutosantesdeutilizarlonuevamente.UtilicelateclaMore(Mas)paraaumentarel tiempode recalentamientopara
lapizzaconmasagruesa.

Coloquelasverdurascongeladasenunafuentedeplastico,vidriooceramicaparamicroondasy agregue2-4
cucharadasdeagua.Cubraconunatapao envoltorioplasticoconventilaci6ndurantelacocci6ny revuelvaantes
dedejarreposar.Dejeenfriarelhornodurantealmenos5 minutosantesdeutilizarlonuevamente.Utilicelatecla
More(Mas)cuandococineverdurasdensastalescomozanahoriaso br6coli.

Sigalasinstruccionesdelenvaseparacubrirloydejarloreposar.Utiliceestateclaparaemparedadoscongelados,el
platoprincipaldeldesayuno,etc.Dejeenfriarelhomoduranteal menos5 minutesantesdeutilizarlonuevamente.

Quiteelenvoltorioexternode lacomiday sigalasinstruccionesde lacajaparacubrirlay dejarlareposar.Dejeenfriarel
hornodurantealmenos5 minutosantesdeutilizarlonuevamente.

Coloquelasverdurasfrescasenunafuentedepla.stico,vidriooceramicaparamicroondasy agregue2-4cucharadas
deagua.Cubraconunatapao envoltorioplasticoconventilaci6ndurantelacocci6nyrevuelvaantesdedejarreposar.
Dejeenfriarelhomodurantealmenos5 minutosantesdeutilizarlonuevamente.UtilicelateclaMore(Mas)cuando
cocineverdurasdensastalescomozanahoriaso br6coli.

Coloqueloscamaronesenunrecipienteplasticoo devidrio-ceramicaaptoparamicroondasyagregue2-4cucharadas
demantecaderretida.Cubraconunatapaoenvoltoriopla.sticoconventilaci6ndurantelacocci6ny revuelvaantesde
servir.Dejereposar3 minutos.Dejeenfriarelhomodurantealmenos5 minutosantesdeutilizarlonuevamente.

TABLADERECALENTAMIENTOCONSENSOR

3.0a3.5oz.

1paquete.

1a 6papas

1a 4 porciones

1a 4 porciones

4a8oz.

8a14oz.

1a 4 porciones

8a32oz.

Plato de eornida

Guiso

Recalentamiento

de pasta

Utilices61oalimentosprecocidosrefrigerados.Cubraelplatoconunenvoltoriopla.sticoconventilaci6no papelde
cera,metidodebajodelplato.Si lacomidanoestatancalientecomeladeseadespuesdecalentarlaconReheat
(recalentamiento),contint]ecalentandolautilizandotiempoy potencia.NosigacocinandoutilizandolateclaReheat
(Reealentar).

Contenido:,,34 oz.decame,aveopescado(hasta6 oz.conhueso)
,,1/ztazadealmid6n(papas,pasta,arroz,etc.)
.1/ztazadeverduras(alrededorde34 oz.)

Cubrael platoconunatapao unenvoltoriopla.sticoconventilaci6n.Si lacomidanoestatancalientecomoladesea
despuesdecalentarlaconReheat(recalentamiento),contint]ecalentandolautilizandotiempoy potencia.Nosiga
cocinandoutilizandolateolaReheat(Reealentar).

Contenido:• Guisosrefrigerados.(Ejemplos:guiso,lasagna)
,,Espaguetisy raviolesenlatados,alimentosrefrigerados.

1serving

(1plate)

1to4 servings
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AUTOCOOK(COCClONAUTOIVl .TICA)

LateclaAutoCook(Cocci6nAutom_tica)ofrececincocategofiasprogramadasparacocinar.

Ejemplo:Paracocinar2 ozs,dealimentoparabeb&

1. OprimalateclaAutoCook(Cooci6n
Autorn_tica)unavez.

2. Elijalacategorfadealimento(1-5).

3. OprimalateclaSTART/ENTER(COMENZAR!
INGRESAR).

Cuandohayatranscurridoel tiempodecocci6n,escuchardtcuatrose_ales
sonorasy aparecer_tlapalabraEND(FIN).

Alimentoparabebe 1

Bebidas 2

Emparedadoscongelados 3

Tocino 4

Arrozinstant_meo 5

TABLADECOCCIONAUTOMATICA

Quitelatapadelalimentoparabebey col6queloenelcentrodelhorno.Verifiquelatemperaturay revuelvabienantes
deservir.LasteclasMore(Mas)/Less(Menos)nopuedenutilizarseconelalimentoparabeb&Sigalasinstruooiones
delfabricante;algunosalimentosparabebenodebencalentarseenel homomicroondas.

Alimentoparabeb_

Utiliceunatazaojarroparamedir;no Iocubra.Coloquelabebidaenelhomo.Despuesdecalentar,revuelvabien.
Dejeenfriarelhomoduranteal menos5 minutosantesdeutilizarlonuevamente. _/ztaza

Bebidas Nota:,,Lostiemposderecalentamientoestanbasadosenunatazade8onzas. 1taza

,,Labebidarecalentadaconestafunci6npuedeestarmuycaliente. 2tazas
,,Saqueelrecipienteconcuidado.

Ernparedados
congelados Coloqueelemparedadocongeladoenel"manguito"susceptor(queestaenelpaquete)y p6ngaloenunplato. 1,2 EA

Coloque2 toallasdepapelsobreelplatoyacomodeeltocinosobrelastoallas,sinsuperponerlo.

Tocino Cubraconunatoalladepapeladicional.Quitelatoalladepapeldeinmediatodespuesde lacocci6n. 2, 4,6 rebanadas

UtilicelasteclasMore(Mas)/Less(Menos)paralaconsistenciatostadadeseada.

Arrozinstantaneo Sigalasinstruccionesdelpaqueteparalapreparaci6nenmicroondas.Utiliceunutensiliodecocinagrandeaptopara
microondasparaevitarquesederramen. 2, 4 porciones

2.5,4,6 ozs.
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AUTODEFROST(DESCONGELAMENTO
AUTOM.4TICO)

Lasopcionesdedescongelamientoest_tnprogramadasenelhorno.
Lafunci6ndedescongelamientoleofreceelmejormetodode
descongelamientoparaalimentoscongelados,dadoqueelhomoconfigura
automaticamentelostiemposdedescongelamientodeacuerdoconelpeso
queustedingresa.Paramayorcomodidad,lafunci6nAUTODEFROST
(DESCONGELAMIENTOAUTOMATICO)emitese_alessonorasque
lerecuerdancontrolaro darvueltalosalimentosduranteelciclode
descongelamiento.

DespuesdeoprimirlateclaAuto Defrost(DescongelamientoAutom&tico)
unavez,seleccioneel tipodealimentoy luegoseleccioneelpesodelos
alimentos.

Ejemplo:Paradescongelar1,8Ibsdecame.

_oF .......

1. OptimalateclaAuto Defrost
(DescongelamientoAutom&tico).

2. Optimalatecla1paraseleccionarcame.

3. Ingreseelpeso.

4. OptimalateclaSTART/ENTER(COMENZAR/
INGRESAR).

GUJAPARAELDESCONGELAMIENTO

Sigaestasinstruccionescuandodescongelelosdistintostiposdealimentos.

1 Carne 2,5-6,0Ibs.

Comienceconelalimentoubicadocon

el ladodelagrasahaciaabajo.Despues
decadaetapa,gireelalimentoycubra
cualquierpartecalientecontirasfinas
depapeldealuminio.Dejeloreposar,
cubierto,durante15a 30minutos.

Aves 0,5-3,0Ibs.

Pescado 0,5-3,0Ibs.

Pan 0,1-2,0Ibs.

Came
1.0Ibs.

Picada

Despuesdecadaetapa,reacomodeel
alimento.Sihayalgunapartecaliente
o descongelada,ct]bralaconpedacitos
finosdepapeldealuminio.Saque
cualquierpartedelalimentoqueestecasi
desoongelada.Dejeloreposar,oubierto,
durante5 a 10minutos.

Despuesdecadaetapa,reacomodeel
alimento.Sihayalgunapartecaliente
o descongelada,ct]bralaconpedacitos
finosdepapeldealuminio.Saque
cualquierpartedelalimentoqueestecasi
descongelada.Dejeloreposar,cubierto,
durante5 a 10minutos.

Acomodelosbollosenundrculode

manerahorizontalsobrepapeldecocina
en lamitaddelplatogiratorio.Devuelta
losbollosenlamitaddeltiempode
descongelamiento.

Despuesdecadaetapa,saquecualquier
partedelalimentoqueestecasi
descongelada,Dejeloreposar,cubierto
conpapeldealuminio,durante5 a 10
minutos.

CONSEJOSPARAELDESCONGELAMIENTO

• Cuandoutilizalafunci6nAUTODEFROST,elpesoquesedebeingresar
eselpesoneroenlibrasy decimasdelibras(elpesodelalimentomenos
eldel recipiente).

• UtiliceAUTODEFROSTs61oparaalimentoscrudos.AUTODEFROST
obtienemejoresresultadoscuandolosalimentosquese descongelaran
estana unminimode0°F(sacadosdirectamentedeunaut6ntico
freezer).Sielalimentosealmacen6enunrefrigerador-freezerqueno
mantieneunatemperaturade5°Fomenos,siempreprogrameunpeso
inferiordelalimento(duranteuntiempodedescongelamientomas
reducido)paraevitarcocinarelalimento.

• Sielalimentoquedahasta20minutosfueradelfreezer,ingreseunpeso
inferiordelalimento.

Laformadelenvasealteraeltiempodedescongelamiento.Lospaquetes
rectangulareschatossedescongelanmasr_tpidamentequeunbloque
profundo.

• Separelospedazosamedidaquecomienzanadescongelarse.Los
pedazosseparadossedescongelanconmasfacilidad.

Cubra_treasdelosalimentosconpedacitospeque_osdepapelde
aluminiosicomienzanacalentarse.

Puedeutilizarpeque_ospedazosdepapeldealuminioparaproteger
alimentoscomolasalasdepolio,losextremosdelaspatasy lascolasde
pescado,peroelpapelnodebetocarloslateralesdelhomo.Elpapelde
aluminioproducechispas,Ioquepuededa_arel revestimientodelhomo.
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SNACKS

Snackslepermitecalentar4categorfasdealimentos:Nachos,Alitasde polio,Papascon piel,y Bastonesdequeso.

Ejemplo:Paracocinaralitasdepolio.

1. OprimalateclaSnacks.

2. Elijalacategorfadealimento(1-4).

3. OprimalateclaSTART/ENTER(COMENZAR/
INGRESAR).

Cuandohayatranscurridoel tiempodecocci6n,escuchardtcuatrose5ales
sonorasy aparecer_tlapalabraEND(FIN).

TABLADESNACKS

Nachos 1

Alasdepolio 2

Conchasdepapa 3

Palitosdequeso 4

Nachos 1 porci6n

,, Coloquelastortillasdemafzenelplatosinsuperponerlas.

,, Rodelasconquesoen formapareja.
,, Contenido:- 2 tazasdetortillasdemafz

- 1/3tazadequesorallado

,, Utilicealitasdepolioprecocidasrefrigeradas.5-6oz.
Alas depolio • Coloquelasalitasdepolioalrededordelplatoalestilode losrayosdeunarueday c(_bralasconpapelde

7-8oz.
oera.

,, Cortelapapacocidaen4 rebanadasparejas.Quitelapulpade lapapadejandoaproximadamente1/4"de
1 papacocida piel.

Conchasdepapa
2 papascocidas • Coloquelasca.scarasalestilode losrayosdeunaruedaalrededordelplato.

• Espolvoreecontocino,cebollasy queso.Nolascubra.

5-6piezas • Coloquelosbastonesdequesoenelplatoalestilode losrayosdeunarueda.
Palitosdequeso

8-10piezas ,, Noloscubra.
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SOFTEN_ELT(SUAVIZAP,/DERRETIR)

SofteniMelt(SuavizarlDerretir)lepermiteablandaroderretir3categoriasdealimentos:Derretirchocolate,Ablandarquesocremay Derretirrnanteca.

Ejemplo:Paraderretirchocolate.

1. OprimalateclaSoften/Melt(Suavizad
Derretir).

2. Elijalacategoriadealimento(1-3).

3. OptimalateclaSTART/ENTER(COMENZAR/
INGRESAR).

Cuandohayatranscurridoel tiempodecocci6n,escuchardtcuatroseSales
sonorasy aparecerAlapalabraEND(FIN).

TABLAPARAABLANDAR/DERRETIR

Derretirchocolate 1

Suavizarquesocrema 2

Derretirmantequilla 3

Derretirchocolate

Suavizarqueeo
crema

Derretirrnantequilla

• Coloqueloscuadradoso laspepitasdechocolateenun recipienteparamicroondas.
2cuadradoso

,, RevuelvabienenlamitaddeltiempocuandoelhornoemiteunaseSalsonora,yvuelvaa iniciarelhorno.
1tazadepepitas

,, A menosqueserevuelva,elchocolatemantienesuformacuandoterminaeltiempodecalentamiento.

,, Desenvuelvaelquesocremaycol6queloenun recipienteparamicroondas.

,, Dejereposardurante1-2minutos.
1 paquete(8oz.)

1 barra(1/4lb.)

2 barras(1/2lb.)

• Quiteelenvoltorioycortelamantecaalamitadenformavertical.

• Coloquelamantecaenelrecipiente,ctJbraloconpapeldecera.

• Revuelvabiendespu6sdefinalizary dejereposar1-2minutos.
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IVllCRO/CONVEOT

EstehomopuedecocinaralimentossinnecesidaddeingresartiempodecocciSno niveldepotenciautilizandolafunci6nMICRO/CONVECT.

Micro/Convecttiene4categorfasdealimentos:Polioentero,Camedecerdo,Lasagnacongelada,Papasalhomo.

ConsultelaTABLADEMICRO/CONVECTenestapaginaparaverlasconfiguracionesdisponibles.

Ejemplo:Paracocinar2 Ibs.decamedecerdo.

1. OprimalateclaStoplClear(Apagar/Anular)..

2. OprimalateclaMicro/Convect.

3. Elijalacategorfadealimento.

4. Oprimalasteclasnumericasparaingresarlacantidaddealimento.

5. OprimalateclaSTART/ENTER(COMENZAR/INGRESAR).

TABLADE IVllCRO/CONVECT

Polioentero 2,0-4,0Ibs.

2,0-4,0Ibs.
Camedecerdo_ sin
huesoSolomillode

cerdo

Coloquelabandejarecogegotas
sobreel platogiratoriodevidrio.

Coloqueelalimentoenelestante
directamentesobrelabandeja
recogegotas.

Coloquelabandejarecogegotas
sobreel platogiratoriodevidrio.

Coloqueelalimentoenelestante
directamentesobrelabandeja
recogegotas.

Plieguelasalasdelpoliohaciaabajodelpolio.Pincelecon
mantecaderretida.Coloqueelpolio,conlapechugahacia
abajo,enelestante.Cuandoescuchelassehalessonoras
delhomo,d_vueltael polioy reinicieelhomo.Dejereposar
5 minutos.

Coloqueelcerdoenelestantebajo.Cuandoescuchelas
sehalessonorasdel homo,devueltalacameyreinicieel
homo.Dejereposar5 minutos.

Coloquelalasagnaenelestante.Dejereposarde3a 5
Lasagnacongelada 3 10oz.521oz. Coloquelaalimenoenelestante, minutos.

Coloquelaspapasenelestantedealambre.Coloqueel

Papasal homo 4 1-4papas Coloqueelestantedealambre estantedealambresobreelplatogiratoriodevidrio.Cuando
sobreel platogiratoriodevidrio, escuchelassefialessonorasdelhomo,devueltalaspapas

y reinicieel homo.Dejereposar5 minutos.

...... _i



COCCl6NPORCONVECCl6N

Durantelacocci6nperconvecci6n,se utilizaunelementocalentadorpara
elevarla temperaturadelairedentrodelhorno.El rangodetemperatura
delacocci6nperconvecci6nesde100°Fa450°EAIutilizarlacocci6nper
convecci6n,seaconsejaprecalentarelhorno.

Latemperaturadelhomodebeser 25°Fmenoralarecomendadaenlas
instruccionesdel paqueteencasodequeprefieraservirelalimentono
rnuycaliente.El tiernpodehorneadopuedevariardeacuerdoal estado
delalirnentoo a laspreferenciaspersonales.Verifiquesi elalimento
est_cocidoenel tiemporninimoy luegoajusteeltiempooprimiendola
teciaMore(M_s)o Less(Menos).

BANDEJARECOGEGOTAS

Enelhomoseincluyeunabandejarecogegotasdeceramicaesmaltada.
Cuandoasecarnesenelhomo,coloquelosalimentosdirectamenteenel
estante.Coloquelabandejarecogegotasenelcentredelplatogiratoriode
vidriodebajodelosalimentos.

Cuandolacocci6nestecompleta,utiliceapoyafuentespararetirarlabandeja
recogegotasdelhomocaliente.Procurenoderramarlagrasacaliente.
Retirelosalimentosdelestantey luegoretireelestantedelhorno.

No Ioutiliceenelmododes61omicroondas.

Estante

__ aandeja |

recogegotas/

-- P.lato. |

k. i frill J

ESTANTE

Utiliceelestanteparaelmodedeconvecci6n,decocci6ncombinaday de
microondas.

Paraobtenermejoresresultados,coloquelosalimentosenelestante.

_r ESTANTE



HORNEADOPORCONVECC{ONCON
PRECALENTAMiENTO

Ejemplo:Paraprogramarel horneadopotconvecci6na325°F.Utilicela
bandejarecogegotasal cocinarcarneso ayesenelestante.

1. OprimalateclaConvection(Conveccibn).

2. Oprimaunateclanumericaparaseleccionarla
temperaturadehorneado.

3. OprimalateclaSTART/ENTER(COMENZAR/
INGRESAR)dos veces.

Unavezprecalentado,enlapantallasedesplazardtlafrasePLACEFOOD
ONRACK(COLOQUEELALIMENTOENELESTANTE)y seescuchara
unaseSalsonora.Abralapuertay coloquelosalimentossobreelestantede
convecci6n.

.....
4. Oprimalasteclasnum6ricasparaingresarel

tiempodecoccidn.Puedeingresaruntiempo
dehasta99minutosy 99segundos.Consulte
laGuiaparahornadadelaconveccidnenla
pagina60.

5. Cierrelapuertay optimalateclaSTART/
ENTER(COMENZAR/INGRESAR).

HORNEADOPORCONVECClONSIN
PRECALENTAMIENTO

(Carries,Guisosy Aves)

Ejemplo:Paraprogramarelhorneadopotconveccidna325°Fdurante
20minutos.Utilicelabandejarecogegotasalcocinartames o ayesen
elestante.

1,

2.

OprimalateclaConvection(Convecci6n).

Oprimaunateclanumericaparaseleccionarla
temperaturadehorneado.(Puedeingresaruna
temperaturadeentre100°Fy450°R)

OprimalateclaSTART/ENTER(COMENZAR/
INGRESAR)unavez.

Oprimalasteclasnum6ricasparaingresarel
tiempodecocci6n.Puedeingresaruntiempo
dehasta99minutosy 99segundos.

OprimalateclaSTART/ENTER(COMENZAR/
INGRESAR).
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GU_PARA HORNEARPORCONVECCION

1,

2.

3,

4.

5.

6.

7. Useunrecipientepara

Siempreuseelestantedealambreparahornearperconvecci6n.Coloqueelalimentodirectamentesobreelestanteoenlabandejarecogegotasy luego
coloque_staenelestante.

Losrecipientesdealuminiotransmitenelcalorrapidamente.Enel horneadoperconvecci6n,losrecipientesclarosy conacabadobrilloso,porIogeneral,
ofrecenmejoresresultadosya queimpidenquelosalimentossedorendemasmientrassecocinalapartecentral.Serecomiendautilizarrecipientes
paratortasy pastelesconlaparteinferioropaca(acabadosatinado)paraobtenerunmejordoradodelaparteinferior.

Losacabadososcuroso sinbrillo,elvidrioy elpyroceramabsorbenelcalor,Iocualpuededarcomeresultadocortezassecasy crocantes.

Serecomiendaprecalentarelhomoparahornearalimentosperconvecci6n.Paracarnes,guisesy avesnoesnecesarioprecalentarelhorno.

Paraevitaruncalentamientodesparejoy ahorrarenergia,abralapuertadelhornoparaverificarlosalimentosIomenosposible.

SIEMPREretireelestantedelhornocuando@licelafunci6nmicroondas.

pizzademetalredondoo una"planchadegalletas".

Recipiente:recipienteparapandevidrioo metal.
Temperatura:350°F
Tiempo:40-50min.

Recipiente:recipienteparapandevidrioo metal.Temperatura:350°F
Tiempo:45-55min.

Recipiente:recipienteparapizzaredondoodemetalde9".
Temperatura:375°F
Tiempo:11-15min.

Recipiente:recipientetubulardemetal.Temperatura:350°F
Tiempo:42-47min.

Protejalapartesuperiordelpanconpapelaluminiosi lacorteza
se ponedemasiadooscuraduranteel horneado.Enfrfe10minutos
antesdecortar.

Enfrfeenelestante15minutosantesde retirarlodelrecipiente.

Levadura

Panes

R@ido

Enmantequeel recipiente.Retirede inmediatodelrecipiente
Panecillos cuandoelalimentoestecocido.

Noenmantequeelrecipiente.Coloquealreves(sobreunabotella
Pastelde decuelloangosto)durante11/2horasparaenfriarantesde retirar

Angel delrecipiente.

Tortas TortaBundt Recipiente:recipienteBundtde12tazas.Temperatura:350°F Enmantequeel recipiente.Retiredelrecipientedespu6sde10a 15
Tiempo:42-47min. minutosdetiempode reposo.

Tortaen Recipiente:redondoo cuadradode8"-9".Temperatura:350°F Enmantequeel recipiente.Latortaestahechacuandoal introducir
capas Tiempo:32-37min. unpalillo,estesalelimpio.

Recipiente:recipienteparapizzaredondo.Temperatura:350°F Coloquelamasaenun recipientesinenmantecar.Retiredelhorno

Tipodrop Tiempo:15-20min. cuandoloscentrosdelasgalletastodavfaestanblandos.Deje
reposarenelrecipiente1minutoantesde retiraralestantede

Galletitas enfriamiento.

Recipiente:recipienteredondoo cuadradode8"6 9". Enmantequeel recipiente.Retiredelhornocuandoelpalillo
Enbarra Temperatura:350°F colocadoentreelbordey elcentresalelimpio.

Tiempo:25-30min.

Recipiente:recipienteparamagdalenasdeseisporciones. Enmantequelosrecipienteso useforrosdepapel.NOutiliceforros
Magdalenas/Muffins Temperatura:350°F depapeldealuminio.Estanhechascuandoelpalillosalelimpio.

Tiempo:15-20min.

Recipiente:recipienteparapastelesdemetalovidrio. Retiredelhomocuandoel rellenoestalistoy lacortezadorada.
Pasteles Temperatura:350°F

Tiempo:45-55min.

Recipiente:recipienteredondode8"-9"o moldeparapizzade12'. Retiredel recipientedeinmediato.
Belles Temperatura:375°F

Tiempo:15-19min.
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CONSEJOSPARALACOCCIONCOMBINADA

Lacocci6ncombinadautilizalaenergiademicroondasy lacocci6npor
convecci6ny paraasara laplanchaafin deacortarel tiempodecocci6n.

Esteprocesodecocci6ntambiendejalascarnesjugosaspotdentroy
crujientesporfuera.Enlacocci6ncombinada,elcalordeconvecci6ny la
energiademicroondassealternanautomaticamente.Lacocci6ncombinada
poseeajustespreprogramadosparafacilitarsu uso.

CONSEJOS0TILESPARALACOCClON
COMBINADA

1. Lascarnespuedenasarsedirectamentesobreelestante.AIutilizarel
estante,consultelaguiadecocci6nparaobtenerinformaci6nacerca
delusoadecuado.Consultelapagina62.

2. Loscortesdecamemenostiernospuedenasarsey tiernizarse
utilizandobolsasdecocci6nparahomo.

PRECAUCIONES

1,

2.

Todoutensiliodecocinautilizadoparalacocci6ncombinadadebeser
aptoparamicroondasy parahorno.

NOutiliceutensiliosdecocinamet_.licosalusarlacocci6ncombinada.
Durantelacocci6ncombinada,losutensiliosdecocinamet_.licos
puedencausarla formaci6ndearcosalponerseencontactoconlas
paredesdelhomoolosestantesmetalicosaccesorios.Losarcos
seformanporunadescargadeelectricidadqueocurrecuandolas
microondasentranencontactoconelmetal.

COCClONCOMBINADA

Ejemplo:Paracombinaci6ncocinarpot 45minutos.

1. OprimalateclaCombinationCooking
(Cocci6nCombinada)unavez.Aparecer_.
ROASTENTERCOOKINGTIME(ASAR
INGRESEELTIEMPODECOCCION).

2. Oprimalasteclasnumericasparaingresar
45minutosdetiempodecocci6n.(Elhomo
cocinarAautom_.ticamenteaunapotenciadel
30%).

3. OprimalateclaSTART/ENTER(COMENZAR/
INGRESAR).



GU{ADECOCCIONCOIVlBINADA

• AIasarcarnesy ayes,rocieelestanteconaceitedecocci6nvegetal.Coloqueelalimentodirectamentesobreelestanteenunrecipientemetalocerdtmico.
Coloqueel recipientesobreelplatogiratoriodevidrio.

• Programeelhornoparael tiempodecocci6nmaximoutilizandolateclaCombi.(Combinada)Programelacocci6nmfnimautilizandolateclaKitchen
Timer(Temporizadorde laCocina).

• Cuandoutilicelacocci6ncombinada,multipliqueelpesodelacameperlosminutesporlibra,indicadosen latablaquesigueparacalcularsutiempode
cocci6n.Despuesdelamitaddeltiempodecocci6n,devueltalacame,retirelagrasaacumulada,vuelvaa colocarenelhomoy presionelateclaSTART/
ENTER(COMENZAR/INGRESAR).

• Verifique_ac_cci6nene_tiemp_dec_cci6nmfnim_yc_ntin_e_ac_cci6nhastaquee_a_iment_est6c_cid_Dejerep_sar5minut_santesdeservir_

Rosbif,sinhueso

Lomodecerdo,sinhueso

Polioentero

ESTANTE

3-6Ibs.

3-6Ibs.

3-6Ibs.

Biencocido1709F

A punto160°F

Biencocido1709F

A punto160°F

Pechugadepolio- 170°F

Pata/muslodepolio- 185°F

20-22

17-20

18-21

16-18

12-15

Elestanteleotorgaespacioadicionalcuandococinaenmasdeunrecipientealmismotiempo.

Parautilizarelestante:

1. Coloqueelestantedemanerasegurasobreloscuatrosoportespl_tsticos.

, ElestanteNODEBEtocarlasparedesdemetalni lapartetraseradelhomodemicroondas.

2. ColoquecantidadesequivalentesdealimentostantoARRIBACOMOABAJOdelestante.

• Lacantidaddealimentosdebeseraproximadamentelamismaparacompensarlaenergfadecocci6n.

iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii_i_i_ii__i_i_i_i_i_iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii_',::....



GUJADECOCCl0N

GuJaparacocJnarcame ensu microondas

• Coloquelacamesobreunaasaderaparamicroondasenunafuenteparamicroondas.

• Comienceacocinarlacarneconel ladodelagrasahaciaabajo.Utilicetirasfinasdepapeldealuminioparaprotegercualquierpuntadehuesoo Areade
carnedelgadas.

Controlelatemperaturaenvarioslugaresantesdedejarreposarlacameel tiemporecomendado.

Lassiguientestemperaturassonlastemperaturasalas quesesacanlosalimentos.Latemperaturadelalimentoaumentaraduranteel tiempodereposo.

Rosbifsin hueso
(hasta4 Ibs,)

Cerdosin huesoo con
huesointemo

(hasta4 Ibs,)

7-11min./Ib,para1450F (Jugoso)

8-12min./Ib,para160oF (Apunto)

9-14min./Ib,para1700F (Biencocido)

11-15min./Ib,para1700F(Biencocido)

Alta(10)durantelosprimeros5
minutos,luegomedia(5)

Alta(10)durantelosprimeros5
minutos,luegomedia(5)

Coloqueelladodelagrasahaciaabajoenla
asadera.Cubraconpapeldecera.D6vueltaa
lamitaddelciclodecocci6n.Dejereposar10
a 15minutos.

Coloqueelladodelagrasahaciaabajoenla
asadera.Cubraconpapeldecera.D6vueltaa
lamitaddelciclodecocci6n.Dejereposar10
a 15minutos.

EspereunaumentodeIO°Fenlatemperaturaduranteeltiempodereposo.

Jugosa

Camedevaca A punto

Biencocida

A punto
Camedecerdo

Biencocida

Cameoscura
Camedeave

Cameclara

135°F

150°F

160°F

150°F

160°F

170°F

160°F

145°F

160°F

170°F

160°F

170°F

180°F

170°F

GuJa para cocJnarcame de ave en su mJcroondas

• Coloquelacamedeavesobreunaasaderaparamicroondasenunafuenteparamicroondas.

• Cubralacamedeaveconpapeldeceraparaevitarsalpicaduras.

• Utilicepapeldealuminioparacubrirlaspuntasdeloshuesos,lasareasdecamedelgadao las_.reasquecomienzanacocinarsedemasiado.

• Controlelatemperaturaenvarioslugaresantesdedejarreposarlacamedeaveel tiemporecomendado.

Polioentero
hasta4 Ibs.

Pedacitosdepolio
hasta2Ibs.

Tiempodecocci6n:6-9min./ lb.
180°Fcarneoscura
170°Fcameclara

Niveldepotencia:Medianaalta(7).

Tiempodecocci6n:6-9min./ lb.
180°Fcarneoscura
170°Fcameclara

Niveldepotencia:Medianaalta(7).

Coloqueel ladodelapechugadelpoliohaciaabajoenlaasadera.Cubraconpapel
decera.Devueltaa lamitaddelciclodecocci6n.Cocinehastaquelosjugossean
clarosy lacamecercadelhuesoya nosearosada.Dejereposar5-10minutos.

Coloqueel ladodelhuesodelpoliohaciaabajoenlafuente,conlasporcionesmas
gruesashacialaparteexternadelplato.Cubraconpapeldecera.Devueltaa la
mitaddelciclodecocci6n.Cocinehastaquelosjugosseanclarosy lacarnecerca
delhuesoya nosearosada.Dejereposar5-10minutos.
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GuJaparacocJnarpescadoy madscos en su microondas

,, CocineelpescadohastaquesepuedadesmenuzarfAcilmenteconuntenedor.

,, Coloqueelpescadosobreunaasaderaparamicroondasenunafuenteparamicroondas.

,, Utiliceunacubiertace_idaparacocinarel pescadoalvapor.UnacubiertamAslivianadepapeldecerao toalladepapelgeneramenosvapor.

,, Nodejequeelpescadosepase,contr61eloeneltiempodecocci6nminimo.

Bistecs

Hasta1,5Ibs.

Filetes

Hasta1,5Ibs.

Tiempodecocci6n:6-10min./ lb.

Niveldepotencia:Medianaalta(7).

Tiempodecocci6n:3-7min./lb.

Niveldepotencia:Medianaalta(7).

Camarones Tiempodecocci6n:3-5Y2min./lb.

Hasta1,5Ibs. Niveldepotencia:Medianaalta(7).

AcomodelosbistecsenlaasaderaconlasporcionesmAscarnosashacialaparteexterior
delaasadera.Cubraconpapeldecera.D6vueltay reacomodeelpescadocuando
hayatranscurridolamitaddeltiempodecocci6n.Cocineelpescadohastaquesepueda
desmenuzarfacilmenteconuntenedor.Dejereposar3-5minutos.

Acomodelosfiletesenunafuenteparahomo,dandovueltacualquierpedazofinite.
Cubraconpapeldecera.Sitienemasde?pulgadasdegrosor,devueltay reacomode
elpescadocuandohayatranscurridolamitaddel tiempodecocci6n.Cocineelpescado
hastaquesepuedadesmenuzarfAcilmenteconuntenedor.Dejereposar2-3minutes.

Acomodeloscamaronesenunafuenteparahomosinsuperponerlosniformarcapas.
Cubraconpapeldecera.Cocinehastaqueestenfirmesy opacos,revolviendo2o 3
veces.Dejereposar5minutos.

GuJaparacocJnarhuevos ensu mJcroondas

* Nuncacocinehuevosconcascaray nuncacalienteloshuevosdurosconlacascara;puedenexplotaE

= Siempreperforeloshuevosenterosparaevitarqueestallen.

, Cocineloshuevoshastaqueapenasseendurezcan;quedandurossi sepasan.

GuJaparacocinar verduras en su microondas

= Lasverdurasdeben_avarseantesdec_cinar_as_P_r__genera__n_senecesitaaguaadici_na___isec_cinanverdurasdensasta_esc_m__aspapas_
zanahoriasy habichuelas,agregueaproximadamente1Atazadeagua.

* Lasverduraspeque_as(zanah_riasrebanadas_arvejas_frij__es_etc_)sec_cinaranmAsr@id_que_asverdurasmAsgrandes_

,, Lasverdurasenteras,talescomolaspapas,calabazaso mazorca,@benacomodarseencirculoenelplatogiratorioantesdecocinarlas.SecocinarAnen
forrnamAsparejasi sedanvueltaunaveztranscurridalamitaddeltiernpodecocci6n.

,, SiemprecoloquelasverdurascomoespArragosy br6coliconlosextremosdelostallosapuntandohaciaelbordedelafuentey laspuntashaciaelcentro.

,, Cuandococineverdurascortadas,siemprecubralafuenteconunatapaoenvoltorioplasticoparamicreondasconventilaci6n.

,, Lasverdurasenterassinpelartalescemolaspapas,calabaza,berenjenas,etc.,debenpincharseenvarieslugaresantesdecocinarlasparaevitarque
estallen.

* Paraunac_cci_nmaspareja_reVue_va_reac_m_de_asverdurasenterasa_amitadde_tiemp_dec_cci_n_

,, PorIogenerar,cuantomAsdensaes lacomida,mayorseraeltiempoderepose.(Eltiempodereposohacereferenciaal tiemponecesanoparaquelas
verdurasy losalimentosdensosy grandesterminendecocinarseunavezquesalendelhomo).Unapapaalhomopuedereposarenelmostradordurante
cincominutosantesdequese completelacocci6n,mientrasqueunafuentedearvejaspuedeservirsedeinmediato.
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CUIDADOYLIMPIEZA

Paraunmejordesempe_oy mayoseguridad,mantengaelhornolimpio
pordentroy porfuera.Presteespecialcuidadoparaqueelpanelinterior
de lapuertay elmarcodelanterodelhornosemantenganlimpiosy
sinacumulaci6nderestosdealimentoso grasa.Nuncausepolvos,
limpiadoresofibrasqueseanabrasivos.Limpieel interiory elexteriordel
homodemicroondas,incluyendolacubiertainferiordelacampana,conun
pasosuavey unasoluci6ncondetergentesuavetibio(nocaliente).Luego
enjuaguey seque.Utiliceunlimpiadordecromoy limpielassuperficiesde
cromo,metaly aluminio.Limpiedeinmediatolassalpicadurasconunatoalla
depapelh_meda,especialmentedespuesdecocinarpoliootocino.Limpie
su homosemanalmenteo masamenudosiesnecesario.

Sigaestasinstruccionesparalimpiary cuidarsu homo.

= Mantengalimpialaparteinternadelhomo.Lasparticulasdealimentos
y losliquidosderramadospuedenadherirsealasparedesdelhomo,
haciendoqueelhomofuncionemenoseficientemente.

• Limpielosderramesdeinmediato.UtiliceunpasohOmedoy detergente
suave.Nousedetergentesfuertesniabrasivos.

• Paraayudaraablandarlasparticulasdealimentoso Ifquidos,caliente
dostazasdeagua(agregueeljugodeunlim6nsideseamantenerel
hornofresco)enunmedidordecuatrotazasapotenciaAltadurantecinco
minutosohastaquehierva.Dejeloenelhornoduranteunoo dosminutos.

• Saquelabandejadevidriodelhomocuandolimpieelhomoolabandeja.
Paraevitarquelabandejaserompa,manipulelaconcuidadoy nola
pongaenaguainmediatamentedespu_sdecocinar.Lavelabandejacon
cuidadoenaguajabonosatibiaoelen lavavajillas.

• Limpielasuperficieexternadelhornocondetergentey unpasoht_medo.
Sequeloconunpasosuave.Paraevitarcausarda_osalas partes
operativasdelhomo,nodejequeentreaguaenlasaberturas.

• Limpielaventanadelapuertaconundetergentemuysuavey agua.
Aseguresedeutilizarunpasosuaveparaevitarrayarla.

• Siseacumulavapordentroofueradelapuertadelhomo,Ifmpielocon
unpasosuave.Sepuedeacumularvaporcuandoelhomofunciona
conmuchahumedady estodeningunamaneraindicaunafugadel
microondas.

• Nuncapongaenfuncionamientoelhornosinalimentosdentro;esto
puededa_areltubodemagnetr6no labandejadevidrio.Puededejarun
vasodeaguaenelhomocuandonoseuseparaevitarda_osencasode
queelhomoseenciendaaccidentalmente.

ESTANTE/BANDEJARECOGEGOTAS

Laveelestantey labandejarecogegotas/bandejadeceramicaesmaltada
conundetergentesuavey uncepillodefregarsuaveodenailon.Sequepor
completo.Noutiliceestropajoso limpiadoresabrasivosparalimpiarelestante
y labandejarecogegotas/bandejadeceramicaesmaltada.

LIMPIEZADELFILTRODEGRASA

Elfiltrodegrasadebequitarsey limpiarseconfrecuencia,almenosunavez
al rues.

2,

Parasacarel filtrodegrasa,desliceel filtrohaciaunlado.Tiredelfiltro
haciaabajoy empujehaciaelottolado.El filtrocaer_t.

I

/
Sumerjaelfiltrodegrasaenaguacalientey detergentesuave.
Enjuaguebieny sacudaparasecar.Noutiliceamon{aconi Io
coloqueenun lavavajillas.Elaluminioseoscurecer_.

..... J

3, Paravolvera instalarel filtro,col6queloenlaranuralateral,luego
empujehaciaarribay haciael centrodelhomoparatrabarlo.

IlL I

REEMPLAZODELFILTRODECARBON

Sisu homotieneventilaci6nhaciael interior,el filtrodecarb6ndebe
reemplazarsecada6a 12meses,y masamenudosi esnecesario.El
filtrodecarb6nnosepuedelimpiar.Parasolicitarunnuevofiltrodecarb6n,
comunfqueseconelDepartamentodeRepuestosdesuCentrodeServicio
Autorizadom_.scercanoo Ilameal:

1. Desenchufeelhomoocortelaenergiaelectricadelsuministro
principal.

2. Abralapuerta.

3. Retirelosdostornillosdemontajedelarejilladeventilaci6n.(2tornillos
delmedio)

....:::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::65 _ii!ii!ii!ii!ii!ii!ii!ii!ii!ii!ii!ii!ii!ii!ii!ii!ii!ii!ii!ii!ii!i!il



4. Corralarejillahacialaizquierdayrefireladirectamente.

5. Extraigaelfiltroviejo.

4. Vuelvaacolocarlacubiertadelabombillaylostornillosdemontaje.
5. Vuelvaaconectarlaenergfael6ctricaenelsuministroprincipal.

REEMPLAZODELALUZDELHORNO

1. Desenchufeelhomoocortelaenergiaelectricadelsuministroprincipal.

2. Abralapuerta.

3. Retirelostornillosdemontajedelacubiertadelarejilla.(2tornillosdel
medio)

4. Corralarejillahaciala izquierday retireladirectamente.

Inserteunnuevofiltrodecarb6n.El filtrodebequedarinstaladoenel
anguloquesemuestra.

7. Vuelvaacolocarlostornillosdemontajey cierrelapuerta.Conectela
energfaelectricaenelsuministroprincipaly ajusteel reloj.

ParteNro.delfiltrodecarb6ndeleha.:5304456397

REEMPLAZODELA LUZDELACUBIERTNLUZ
NOCTURNA

1. Desenchufeelhornoo cortelaenergfael6ctricadelsuministroprincipal.

2. Retirelostornillosdemontajedelacubiertadelabombilla.

5. Saqueel tornilloqueasegurael recept@ulodelabombilla;seencuentra
sobrelapuertacercadelcentrodelhomo.

6. Extraigaelportabombilla.

3. Reemplacelabombillaconunabombillaparaelectrodomesticosde20
watts.

7. Reemplacelabombillaconunabombillaparaelectrodomesticosde20
watts.

8. Vuelvaacolocarelportabombilla.

9. Vuelvaacolocarlarejillay los2 tornillos.Vuelvaaconectarlaenergfa
electricaenelsuministroprincipal.

iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii_i_i_ii__i_i_i_i_i_iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii_',::....



GU[A DE SOLUClON DE PROBLEMAS

AntesdeIlamaraunt6cnicoparasuhomo,verifiqueestalistadeposibles
problemasy soluciones.

No funcionan ni la pantalladel homoni el homo.
• Insertecorrectamenteelenchufea untomacorrienteconectadoatierra.

• Siel tomacorrienteestercontroladoperuninterrupterdepared,
asegQresedequeel interruptordeparedest6encendido.

• Retireelenchufedeltomacorriente,esperediezsegundosy vuelvaa
enchufarlo.

• Reinicieeldisyuntororeemplacecualquierfusiblequemado.

• Enchufeotroaparatoenel tomacorriente;si elotroaparatonofunciona,
Ilameaunelectricistacalificadoparaquerepareel tomacorriente.

• Enchufeelhomoenuntomacorrientediferente.

El homo se apagaantes de que transcurra el tiempo

programado.
• AsegOresedequelapuertaest6biencerrada.

• Controlesi qued6materialdeembalajeuottomaterialenla trabadela
puerta.

• Controlequelapuertanoest6daRada.

• PresioneSTOP/CLEAR(APAGAR/ANULAR)dosvecesy vuelvaa
ingresarlasinstruccionesdecocci6n.

El homo seapagaantes de que transcurra el tiempo
programado.

• Sinohubouncortedeelectricidad,retireelenchufedeltomacorriente,
esperediezsegundosyvuelvaa enchufarlo.Sihubouncortede
electricidad,aparecer_,el indicadordelahora:

PLEASETOUCHCLOCKANDSETTIMEOFDAY.(POll FAVOR
OPRIMACLOCK(RELOJ)YCONFIGURELAHORADELD[A.)

• Reinicieel relojy cualquierinstrucci6ndecocci6n.

• Reinicieeldisyuntororeemplacecualquierfusiblequemado.

Lacomida se cocina demasiado lentamente.

• Assurez-vousquelefourestbranch_surunelignede20amperes.Poner
enfuncionamientootroelectrodom6sticoenelmismocircuitopuede
causarunacafdadetensi6n.Siesnecesario,enchufeelhornoensu
propiocircuito.

Vechispas o arco el_ctdco.

* Saquecualquierutensiliomete.lice,artfculosdecocinaocierresdemetal.
Siusapapeldealuminio,utilices61otiraspequeSasy dejealmenosuna
pulgadaentreelpapeldealuminioy lasparedesinterioresdelhomo.

El platogiratodo hace ruido o se pega.

= Limpieelplatogiratorio,elanillogiratorioy elpisodelhomo.

= AsegOresedequeelplatoy elanillogiratorioestencolocados
correctamente.

El uso de su rnicroondascausa interferenciadeTV o radio.

* Estoessimilara la interferenciacausadaporotrosartefactospequeSos,
comoperejemplolossecadores.Alejemassumicroondasdeotros
electrodomesticos,comesuTVo radio.

Si tienealg_n problemaqueno puedesolucionar,
Ilamea nuestralineade reparaciones:
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Suelectrodom6sticoestacubiertopotunagarantialimitadadeuna_o.Porelt6rminodeuna_oapartirde la fechadecompra,Electroluxpagaratodos
losgastosdereparaci6noreemplazodecualquieradelaspiezasdeesteelectrodomesticoqueposeandefectosdefabricaci6nensusmaterialeso
manodeobracuandodichoelectrodomesticoseainstalado,utilizadoy mantenidodeacuerdoalas instruccionesproporcionadas.

Exclusiones EetagarantfanocubreIo eiguiente:

1. Losproductosa losquese leshayanquitadoo alteradolosnumerosdeserieoriginales,o enlosquenose puedandeterminarfacilmente.

2. Losproductosquehayansidotransferidosdelpropietariooriginala otrapersonao hayansidoIlevadosfueradelosEE.UU.oCanadA.

3. Loselectrodomesticosquepresenten6xidoensuinterioroexterior.

4. Estagarant[anocubreproductosadquiridos"talcomoesta".

5. Laperdidadealimentosdebidoa desperfectosenelrefrigeradorofreezer.

6. Losproductosutilizadosenescenarioscomerciales.

7. Lasvisitasdelserviciotecnicoqueno involucrenmalfuncionamientoo defectosdefabricaci6nde losmaterialeso lamanodeobra,o
aquelloselectrodomesticoscuyousonoseael dom6sticoo noconcuerdecon lasinstruccionesproporcionadas.

8. Lasvisitasdelserviciotecnicoparacorregirla instalaci6ndesuelectrodomesticoo instruirloenel mododeusodesuelectrodom6stico.

9. Losgastosparaqueelelectrodomesticoseaaccesiblealserviciotecnico,talescomolaremoci6nde lamoldura,losaparadores,los
estantes,etc.,queno formanpartedelelectrodomesticocuandoesteesenviadode fabrica.

10. Lasvisitasdelserviciotecnicopararepararo reemplazarlasbombillasdeluzdelelectrodomestico,losfiltrosdeaire,losfiltrosdeaguay
demasinsumoso perillas,manijasu otraspartescosmeticas.

11. Losrecargosqueincluyen,peronoselimitan,alas visitasdelserviciotecnicodespuesdehoras,losfinesdesemanaoferiados,cuotas,
cargosportransporteentrasbordador,o gastosporvisitasdelserviciotecnicoa Areasremotas,incluyendoel estadodeAlaska.

12. DaSosenelacabadodelelectrodomesticoo enelhogarprovocadosdurantelainstalaci6n,queincluyenperonoselimitana lospisos,
gabinetes,paredes,etc.

13. DaSoscausadospor:reparacionesrealizadasporempresasdeservicionoautorizadas;usodepiezasdistintasde laspiezasoriginalesde
Electroluxo piezasobtenidasdepersonasquenopertenecena empresasdeservicioautorizadas;ocausasexternastalescomoabuso,uso
incorrecto,suministroinadecuadodeelectricidad,accidentes,incendiosocasosdefuerzamayor.

DESCONOClMIENTODEGARANT[ASTACITAS;LIMITACIONDEREPARAClONES

LAUNICAYEXCLUSIVAREPARACIONPARAELCLIENTEBAJOESTAGARANTIALIMITADASER_,LA REPARACIONOELREEMPLAZO

DELPRODUCTOCOMOAQUISEESTIPULALOSRECLAMOSBASADOSENGARANTIASTACITAS,INCLUYENDOLASGARANTIASDE
COMERCIABILIDADOAPTITUDPARAUNPROPOSITOESPECIAL,POSEENUNTI_RMINOLIMITADODEUNANOO ELPERIODOM_,S
CORTOPERMITIDOPORLA LEY,PERONOMENOSDEUNAi/O ELECTROLUXNOSEHAR_,RESPONSABLEPORDANOSDERIVADOS
OIMPREVISTOSTALESCOMODAi_JOSMATERIALESY GASTOSIMPREVISTOSQUERESULTENDECUALQUIERINCUMPLIMIENTO
DEESTAGARANT[AEXPRESALIMITADAO CUALQUIERGARANT[AT_,CITAALGUNOSESTADOSY PROVINCIASNOPERMITENLA
EXCLUSIONOLIMITACIONDEDAi/OSIMPREVISTOSO DERIVADOS,O LIMITACIONESENLADURACIONDEGARANTJASTACITAS,POR
LOQUEESTASLIMITACIONESOEXCLUSIONESPUEDENNOAPLICARSEA USTEDESTAGARANT[AESCRITALEOTORGADERECHOS
LEGALESESPECJFICOSTAMBIENPUEDEGOZARDEOTROSDERECHOSQUEVARIANDEESTADOENESTADO

SJneceeita

reparacionee
Conservesurecibo,boletadeentregaocualquierotroregistrodepagoadecuadoparaestablecerel t6rminodelagarant[aencasoderequeriral
serviciotecnico.Siserealizanreparaciones,leconvieneobteneryconservartodoslosrecibos.

Bajoestagarant[a,se puedesolicitarelserviciot6cnicocomunicandosealas direccionesy telefonosquefiguranmasabajo.

Estagarant[as61oseaplicaenlosEE.UU.y CanadA.EnlosEE.UU.,suelectrodomesticoestagarantizadoporElectroluxMajorAppliancesNorthAmerica,unadivisi6nde
ElectroluxHomeProducts,Inc.En CanadA,suelectrodom6sticoestagarantizadoporElectroluxCanadaCorp.

Electroluxnoautorizaa ningunapersonaa cambiaro agregarcualquierobligaci6nbajoestagarant[a.Electroluxo unaempresadeservicioautorizadadeberealizarlas
obligacionesdelserviciotecnicoy laspiezasbajoestagarant[a,Lascaracter[sticaso especificacionesdelproductocomosedescribenoilustranestansujetasacambios
sinprevioaviso.

EE,UU. Canada
1.800.944.9044 1,800.668.4606

ElectroluxMajorAppliances [] E!e ctrolux ElectroluxCanadaCorp.
NorthAmerica 5855TerryFoxWay
RO.Box212378 Mississauga,Ontario,Canada
Augusta,GA30907 LSV3E4
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Nousvousf61icitonspourvotreachatd'unnouveaufourb.micro-on@s!ChezElectroluxHomeProducts,noussommestresfiersdenotreproduitet notre
engagementavousfournirlemeilleurservicepossibleesttotal.Votresatisfactionestnotrepriorite.

NoussavonsquevousapprecierezvotrenouveaufourAmicro-ondeset nousvousremercionsd'avoirchoisinotreproduit.Nousesp@onsquevouspenserez
&nouspourdefutursachats.

VEUILLEZLIREATTENTIVEMENTETCONSERVERCESINSTRUCTIONS.

Cemanueld'utilisationetd'entretiendecritlesinstructionsparticulieresd'utilisationdevotremo@le.Utilisezvotrefourseulementselonlesinstructionsdece
manuel.Cesinstructionsnesontpaspr_vuespourcouvrirrouteslessituationset conditionspossibles.Vousdevezfairepreuvedebonsensetdeprudence
dansI'installation,le fonctionnementet I'entretiendetoutappareil.

Veuillezconserverlesnum@osdemod&,leetdes@iedevotrefourci-dessouspourr_f@encefuture.

Num@odemo@le

Num@odes@ie

Dated'achat

Cemanueld'entretienetd'utilisationcontientdesinstructionsg@@alesconcernantle fonctionnementdevotreappareiletdesinformationssurlesfonctionsde
plusieursmo@les.IIestpossiblequevotreappareilnepos@depasrouteslesfonctionsdecrites.Lesgraphiquespresent6ssontdonn_sAtitreindicatif.IIest
possiblequelesgraphiquesfigurantsurvotreappareilneleursoientpastout&faitidentiques.



Ceque vousdevezsavoir
surlesconsignes
s_curit_
LesconsignesdesecuriteAvertissementetImportantdeceGuide
d'utilisationetd'entretiennesontpasr_put6escouvrirI'ensembledes
conditionset dessituationspotentielles.IIconvientdefairepreuvedebon
sens,deprudenceet dediscernementIorsdeI'installation,deI'entretienou
dufonctionnementdumicro-ondes.

Contacteztoujourslerevendeur,ledistributeur,ler_parateuragr6_oule
fabricantpourtoutprobl&,meou6tatsuscitantI'incompr6hension.

Apprenez_ reconnaitre
lessymboles,avis
_tiquettesdes_curit_



instructionspour
terre

raisea

_ "/ Votrefour DOlT6trernisa la terre.Lamise

a.la terrereduitlerisquedechoc61ectrique
enfournissantuncircuitdefuiteaucourant
_lectriqueencasdecourt-circuit.Cefour
est@uip6d'uncordond'alimentationdot6

d'unfil demasseetd'uneprisedeterre.Laprisedolt8trebranch_e&une
prisesecteurcorrectementinstall6eet mise&laterre.VoirlesInstructions
d'installation.

Contactezuntechnicienqualifiesivousnecomprenezpaslesinstructions
demisea.laterreousiundoutesubsistequantauraccordementcorrectdu
four&laterre.

N'utilisezpasderallonge.Silecordond'alimentationduproduitest
tropcourt,faitesinstalleruneprisedeterreparunelectricienqualifi&Ce
fourdolt_trebranchesuruncircuit60hertznecomportantaucunautre
appareiletdotedescaract@istiquesnominalesindiqu@sdansletableau
descaracteristiquestechniques.Lorsquelefourestbranchesuruncircuit
comportantd'autresappareils,uneaugmentationdutempsdecuissonpeut
8treobserv_eet lesfusiblespeuventgriller.

Lemicro-ondesfonctionnesurlecourantdomestiquestandard,110-120V.

Interference
 lectromagn tique
(IEN)- informationde
Commission f d rale des
communications(FCC)
des Etats-Unis (Etats-Unis
uniquement)
Cet_quipementg_nereetutilisedeI'energiederadiofr_quence;s'il
n'estpasinstall6etutilisecorrectement,ensuivantscrupuleusementles
instructionsdufabricant,ilpeutcr6erdesinterf6rencespourlesemissions
radioetla receptiondelatelevision.IIa6t6test6et respecteleslimitesdes
_quipementsderadiofrequencedanslecadredelapartie18desregles
delaFCC,destinies&assureruneprotectionraisonnablecentreces
interf6rencesdansuneinstallationresidentielle.

Cependant,riennegarantitquecesinterf@encesn'interviendrontpasdans
uneinstallationparticuliere.Sicet@uipemententrafnedesinterferences
aveclesemissionsradiooulareceptiondelatelevision,interferences
v_rifiableseneteignantetenrallumantI'equipement,I'utilisateurdoltessayer
d'_liminercesinterferencesgr&ce&I'unedesmethodessuivantes:

• R6orienteroud@lacerI'antenner_ceptricedelaradiooudelatel6vision.

Repositionnerlefoura.micro-ondesparrapportaur6cepteur.

Eloignerlefour_.micro-ondesdur_cepteur.

Brancherle four&micro-ondessuruneautreprise,pourquelefour_t
micro-ondeset lerecepteursoientsurdescircuitsdiff6rents.

Lefabricantn'estpasresponsablepourrouteinterferenceradioou
tel@isuellecaus_eparunemodificationnonautods_edecefour_.micro-
ondes.Eeliminationdetellesinterf@encesrelevedelaresponsabilit6de
I'utilisateur.



Consignesdes_curit_
pour_viteruneexposition
excessiveauxmicro-ondes
A. NEFAITESJAMAISfonctionnerle fouraveclaporteouverte,ce

quivousexposerait&unequantitedangereusedemicro-ondes.II
estessentieldenejamaismanipulerouneutraliserlessystemesde
verrouillagedes_curit&

B. NEPLACEZJAMAISunobjetentrelafaceavantet laportedufouret
nelaissezpass'accumulerdelasaleteoudesr_sidusdeproduitde
nettoyageauniveaudesjoints.

C. NEMETTEZPASlefourenmarches'ilestendommag&IIest
particulierementimportantquelaportedufoursefermecorrectement
etqueleselementssuivantsnesoientpasendommag@
1.laporte(tordue),
2. lescharnieresetlesIoquets(cassesoudesserr_s),
3.lesjointsdelaporteetlessurfacesd'6tancheit&

D. Toutemodificationour@arationdufourdoit_treeffectu_eparun
technicienqualifi&

CES
.... 73
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CARACTERISTIQUES

DISPLAY(CADRAND'AFFICHAGE):Lecadrand'affichagecomporte
unehorlogeetdesindicateursdeI'heure,desreglagesdutempsde
cuissonetdesbnctionsdecuissensBlectionn@s.

2. POPCORN(POP-CORN):AppuyezsurceboutonIorsquevousfaites
dupop-corndansvotrefour&micro-ondes.Lecapteurindiqueraau
fourle tempsdecuissonselonlaquantited'humidited_gag_eparle
pop-cornqu'ild_tectera.Voirpage84pourplusd'informations.

3. BAKEDPOTATO(POMMEDETERREAU FOUR):Appuyezsurce
boutonpourcuiredespommesdeterre.Lecapteurindiqueraaufourle
tempsdecuissonselonlaquantit6d'humiditd,degageeparlapomme
deterrequ'ildBtectera.Voirpage84pourplusd'informations.

4. REHEAT(REOHAUFFAGE):Appuyezsurceboutonpourrechauffer
unplatcuisin&unplatensauceetdesp&tes.Lecapteurindiqueraau
fourle tempsdecuissonselonlaquantitd,d'humidit6d_gag_eparles
aliments.Voirpage85pourplusd'informations.

5. SENSORCOOK(CUISSONPARCAPTEUR):permetdefaire
cuiredeslegumes,despetits-d_jeunersoudesdinerssurgelBs,
des16gumesfraisetdescrevettes.Lecapteurintegrecalcule
automatiquementle tempsdecuissonpourchaquealimenten
fonctiondesateneureneau.Reportez-vous&lapage85pourplus
d'informations.

6. PIZZASLICE(PARTDEPIZZA):Appuyezsurceboutonpour
r_chaufferdelapizza.Lecapteurindiqueraaufourle tempsde
cuissonselonlaquantited'humidit6degagBequ'ild_tectera.Voirpage
84pourplusd'informations.

7. MORE(PLUS):Appuyezsurceboutonpouraugmenterletempsde
cuisson.Voirpage80pourplusd'informations.

8. LESS(MOINS):Appuyezsurceboutonpourdiminuerletempsde
cuisson.Voirpage80pourplusd'informations.

9. AUTOCOOK(CUISSONAUTO):permetdefairecuiredespetitspots
pourbeb&desboissons,dessandwichessurgeles,dulardetduriz
instantan&

13.

14.

15. NUMBER(CHIFFRE):Appuyezsurlesboutonsdupavenumerique
pourentreruntempsdecuisson,unniveaudepuissance,des
quantitesoudespoids.

16. POWERLEVEL(NIVEAUDEPUISSANCE):Appuyezsurce bouton
pours_lectionnerunniveaudepuissancedecuisson.

17. STOP/CLEAR(STOP/ANNULER):Appuyezsurceboutonpourarr_ter
lefourouannulerrouteslesentrBes.

18. START/ENTER(DEPART/ENTReE):Appuyezsurce boutonpour
lancerunefonction.SivousouvrezlaporteapresledBbutdela
cuisson,fermezlaporteetappuyez&nouveausurlatoucheSTART/
ENTER(DEPART/ENTREE).

19. CONTROLSETUP(CONFIGURATIONDESCOMMANDES):
Appuyezsurceboutonpourmodifierlesr_glagespard_fautdufour.
Veirpage78pourplusd'infermations.

20. ADD30SEC(AJOUTER30S):Appuyezsurceboutonpourregler
et lancerrapidementlacuissonauniveaudepuissancemaximal.Voir
page79pourplusd'informations.

21. TURNTABLEON/OFF(MARCHF_JARRETDUPLATEAU
TOURNANT):Appuyezsurceboutonpourarr_terleplateautournant.
OFF(ARRET)apparaftdanslecadrand'affichage.Voirpage78pour
plusd'informations.

22. CLOCK(HORLOGE):AppuyezsurceboutonpourentrerI'heure.Voir
page77pourplusd'informations.

23. LIGHTTIMER(MINUTEURD'ECLAIRAGE):Appuyezsurce
boutonpourreglerleminuteurd'eclairage.Voirpage79pourplus
d'informations.

24.

10. AUTODEFROST(DECONGELATIONAUTOMATIQUE):Appuyezsur
ceboutonpourdecongelerlesalimentsenfonctiondupoidsentr&Voir
page88pourplusd'informations. 25.

11. SNACKS(EN-CAS),SOFTEN/MELT(RAMOLLIR/FONDRE):
permettentdefairecuirecertainescategoriesd'aliments.Reportez- 26.
vousenpages89et90pourplusd'informations.

12. MICROCONVEOT(CUISSONPARCONVECTION):permetdefaire 27.
cuiredespouletsentiers,durBtideporc,deslasagnessurgel@setdes

pommesdeterreaufour. 28.
CONVECTION(CONVECTION):permetdeselectionnerlacuissonpar
convection.

COMBiNATiONCOOKING(CUiSSONCOMBINEE):permetde
s_lectionnerlacuissonparconvection.

KITCHENTIMER(MINUTEURDECUISSON):Appuyezsurce
boutonpourreglerleminuteurdecuisson.Voirpage78pourplus
d'informations.

VENT5SPEED(VENTILATEUR5VITESSES):permetdechoisir
I'unedes5 vitessesduventilateur.

VENTON/OFF(MARCHE/ARRETVENTILATEUR):permetd'activer
oudedd,sactiverleventilateur.

VENTDELAYOFF(ARRETRETARDEDUVENTILATEUR):permet
der_glerladur_edeventilation(1,3,5,10ou30minutes).

LIGHTHI/LO/OFF(LUMIEREFORTFJFAIBLFJARRET):Appuyezsur
ceboutonpourallumerI'_clairagedelazonedecuisson.Voirpage79.
pourplusd'informations.
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POURENSAVOIRPLUSSURVOTREFOURA MICROONDES

Cettesectiondetaillelesconceptssous-jacents&lacuissonmicro-ondesetvouspr6sentelesbasesindispensablespourfairefonctionnervotrefour&micro-
ondes.Veuillezlirecesinformationsavanttouteutilisation.

CLOCK(HORLOGE)

E×emple:Pourr_gler8h00(matin)

1. AppuyezsurleboutonClock(Horloge).

2. EntrezI'heureenutilisantlepavenum6rique.

3. AppuyezsurleboutonSTART/ENTER
(DEPART/ENTReE).

4. Bouton1pourlematin.

5. AppuyezsurleboutonSTART/ENTER
(DEPART/ENTReE).

• Suivezles6tapes1&3 ci-dessuspourlemode24heuresdeI'horloge.

GUIDEDESUSTENSILESPOURMICRO-ONDES

VERREALLANTAUFOUR(trait6pourleschaleurs61ev6es):

Platspolyvalents,moules&pain,plats&tarte,moules&
g&teau,verresmesureurs,casseroleset bolssansbordure
metallique.

PORCELAINE:

Bols,tasses,platsdeserviceetassiettesansbordure
metallique.

PLASTIQUE:

Filmenplastique(commecouvercle):posezlefilmen
plastiqueI&chementsurleplatet appuyezsurlesbords.Film
enplastiqueperce,en remontantlegerementunbordpour
laissers'echapperI'exc6dentdevapeur.Leplatdolt6tre
assezprofondpourquelefilmenplastiquenetouchepasles
aliments.

Lorsquelesalimentschauffent,ilspeuventfairefondrelefilm
enplastique&chaquepointdecontact.
Utilisezdesplatsettassesenplastique,des r6cipients
decongelationsemi-rigideset dessachetsenplastique
uniquementpourdestempsdecuissonreduits.Utilisez-les
avecsoincarleplastiquepeutramolliraucontactdesaliments
chauds.

PAPIER:

Papierabsorbant,papierparaffin&serviettesenpapieret
assiettesencartonsansbordureoudessinmetallique.Verifiez
sur I'etiquettedu fabricantqueleproduits'utilisedansunfour&
micro-ondes.

USTENSlLESMETALUQUES:

Lemetalemp6cheI'energiedesmicro-ondesd'atteindrelealimentsetentrafneunecuisson
irr6guliere.Evitezdonclesbrochettesmetalliques,lesthermometresou lesplateauxen
aluminium.Lesustensilesmetalliquespeuventcr6erdesarcselectriquessusceptibles
d'endommagervotrefour&micro-ondes.

DECORATIONMETALUQUE:

Vaisselleavecbordureoubandem6tallique,cocottes,etc.Labordurem6talliqueemp6chela
cuissonnormaleet peutendommagerlefour.

PAPIERALUMINIUM:

Evitezlesgrandesfeuillesdepapieraluminiumcarellesg6nentlacuissonet peuventcr6er
desarcselectriquesdangereux.Utilisezdepetitsmorceauxdepapieraluminiumpour
protegerlesailesetlescuissesdevolaille.LaissezTOUTpapieraluminiumaumoins&2,5
cm desparoisetde laportedu four.

BOIS:

Lesbolsetplanchesenboispeuvents6cheretsefendreoucraquerIorsquevouslesutilisez
danslefour&micro-ondes.Lescorbeillesreagissentde lam6mefa_on.

USTENSlLESCOUVERTSENTIEREMENT:

Assurez-vousdelaisserdesouverturespourquelavapeurpuisses'6chapperdesustensiles
couverts.Percezlessachetsenplastiquede legumesoud'autresalimentsavantlacuisson.
Dessachetscompletementferm6spourraientexploser.

PAPIERKRAFT:

Evitezd'utiliserdessachetsenpapierkraft.
IIsabsorbenttroplachaleuretpourraientbrQler.

USTENSILESDEFECTUEUXOUABIMES:

Unustensilef616,defectueuxouabfmepeutcasserdanslefour.
LIENSMETALLIQUESDEFERMETURE:

Retirezlesliensmetalliquesdefermeturedessachetsenpapierouenplastique.
IIschauffentetpourraiententrainerun incendie.
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KITCHENTIMER (MINUTEURDE CUISSON)

Vouspouvezutiliservotrefour&micro-ondescommeminuteur.Utiliserle
minuteurpourminuterjusqu'a99minutes,99secondes.

Exernple:Pourr_gler8minutes.

1. AppuyezsurleboutonKitchenTimer
(MinuteurdeCuisson).

2. Entrezrheureenutilisantlepav_num6rique.

3. AppuyezsurleboutonSTART/ENTER
(DEPART/ENTREE).

Lorsqueletempss'est6coul&vousentendezplusieursbipset END(FIN)
s'affiche.

CONTROLSETUP(CONFIGURATIONDES
COMMANDES)

Vouspouvezmodifierlesvaleurspardefaut.Voirletableauci-dessouspour
plusd'informations.

VENTFAN(VENTILATEUR)

LeVENTILATEURpermetdechasserlesvapeursemisesparlesaliments
horsdelazonedecuisson.Pard_faut,leventilateurse reglesurleniveeu2
chaquefoisquelefourestmisenmarche.

E×emple:pourr_gierleniveau4.

1. AppuyezsurlatoucheOn/off(Marche/Arret).Le
dernierniveauchoisis'affichejusqu'&cequevous
s_lectionniezlavitesseduventilateur.

2. Appuyezsurlatouche5 Speed(5Viteesee)
jusqu'&ce queleniveau4 apparaisse_t1'6cran.

AppuyezsurlatoucheOn/off(Marche/Arret)pourdesactiverle
ventilateurIorsquevouslesouhaitez.

1 Lbs(livres)
1 ModeWeight(Poids)

2 Kg(kilogrammes)

CommandeMARCHE/ARRET 1 Sonactive
2

dubip 2 Sond6sactive

Commanded'affiohagede 1 12HR(12heures)
3

rhorloge 2 24HR(24heures)

1 Vitesselente

4 Affichage 2 Vitessenormale

3 Vitesserapide

5 Signalsonoredefin de 1 ACTIVE
cuisson 2 DESACTIVE

1 ACTIVE
6 Modededemonstration

2 DESACTIVE

1 ACTIVE
7 Horaired'ete

2 DESACTIVE

Exemple:Pourchangerle modeWeight(Poids)delivree(Lbs)en
kilogrammee(Kg).

2,

3.

AppuyezsurleboutonControlSetup
(Configurationdes Commandes).

Appuyezsurleboutonnum6rique1.

Appuyezsurleboutonnumerique2.

DELAYOFF (ARRET RETARDE)

Exemple:pourd_sactiverleventilateurauboutde30minutesauniveau4.

1,

2.

AppuyezsurlatoucheOn/Off(Marche/Arret).

Appuyezsurlatouche5 Speed(5Viteesee)
jusqu'b,ce queleniveau4 apparaisse_tI'ecran.

AppuyezcinqloissurlatoucheDelayOn/Off
(Mamhe/ArretRetard).

TURNTABLEON/OFF(MARCHE/ARRETDU
PLATEAUTOURNANT)

Pourunecuissonoptimale,laissezleplateautournant.Vouspouveztoutefois
renleverIorsderutilisationdegrandesassiettes.

1. AppuyezsurleboutonTurntableOn/Off(Mamhe/
Arretdu Plateautournant)afindereglerle
fonctionnementduplateau.

iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii_i_i_ii__i_i_i_i_i_iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii::....



CHILDLOCK(SECURITEENFANT)

Vouspouvezverrouillerlepanneaudecommandespouremp@herquele
micro-ondesnesoitaccidentellementactiv_ouutilis_pardesenfants.

LafonctionChildLock(Securiteenfant)est_galementutilepournettoyerle
panneaudecommandes.LafonctionChildLock(S6curit_,enfant)empSche
touteprogrammationaccidentelleIorsquevousessuyezlepanneaude
commandes.

E×emple:Pouractiverla s_curit_enfant.

AppuyezsurleboutonSTART/ENTER(DEPART/
ENTREE)etmaintenez-leenfonc_pendantplusde3
secondes.CHILDLOCKON(SECURITEENFANT
ACTIVEE)s'affichedanslecadranetunhipsont6mis.

Exemple:Pourd_sactiverlas_curit_enfant.

AppuyezsurleboutonSTART/ENTER(DEPART/
ENTREE)etmaintenez-leenfoncependantplusde3
secondes.LOCKED(VERROUILLE)disparaftet unbip
sontemis.

LIGHTHI/LO/OFF(LUMIEREFORTFJFAIBLFJ
ARRET)

AppuyezsurleboutonLightHi/LdOff (LumiereHi/Lo/
Off)unefoispourun6clairageintense,deuxfoispour
I'_clairagedenuitoutroisfoispour6teindreI'_clairage.

ADD30SEC(AJOUTER30S)

Gagnezdutempsgr&ce&cettecommandesimplifi6e,quivouspermetde
regleretlancerrapidementlacuissonmicro-ondessansm_meappuyersur
leboutonSTART/ENTER(DEPART/ENTRI_E).

Exemple:Pourr_glerADD30SEC.(AJOUTER30S)sur 2minutes.

Appuyez4 foissurleboutonAdd30Sec.(Ajouter
30S).Lefourd6butelacuissonet lecadranaffichele
decomptedutemps.

LIGHTTIMER(MINUTEURD'ECLAIRAGE)

VouspouvezreglerI'activation/ladesactivationautomatiquedeECLAIRAGE
&toutmoment.

E_clairageestactiv_touslesjours&lam_meheurejusqu'&reinitialisation.

Exemple:Activationa2h00(matin),d_sactivationa7h00(rapres-midi).

Mode 12heuresde rhorloge.

1. AppuyezsurleboutonLightTimer(Minuteur
D'eclairage).

EntrezI'heure&laquellevoussouhaitezque
I'_clairages'active.

AppuyezsurleboutonSTART/ENTER
(DEPART/ENTRI_E).

Appuyezsurlebouton1pourlematin.

AppuyezsurleboutonSTART/ENTER
(DEPART/ENTRI_E).

EntrezI'heure&laquellevoussouhaitezque
I'_clairagese desactive.

AppuyezsurleboutonSTART/ENTER
(DEPART/ENTRI_E).

Bouton2pourI'apres-midi.

AppuyezsurleboutonSTART/ENTER
(DEPART/ENTRI_E).

Mode24 heuresde I'horloge.

1. AppuyezsurleboutonLightTimer(Minuteur

2
3.

5.

D'eclairage).

EntrezI'heurea laquellevoussouhaitezque
I'_clairages'active.

AppuyezsurleboutonSTART/ENTER
(DEPART/ENTRI_E).

EntrezI'heurea laquellevoussouhaitezque
I'_clairagese d_,sactive.

AppuyezsurleboutonSTART/ENTER
(DEPART/ENTRI_E).

Exemple:PourannuletleLIGHTTIMER(MINUTEURD'ECLAIRAGE).

1. AppuyezsurleboutonLightTimer(Minuteur
D'eclairage).

2. AppuyezsurleboutonO.

....:::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::79 j!ii!ii!ii!ii!ii!ii!ii!ii!ii!ii!ii!ii!ii!ii!ii!ii!ii!ii!ii!ii!i!il
...... _i



MORE/LESS(PLUS/MOINS)

LesboutonsMore/Less(PlueiMoins)vouspermettentd'ajusterlestemps
decuissonpred6finis.IIsfonctionnentuniquementenmodeSensorReheat
(R6chauffageparcapteur),SensorCooking(Cuissonparcapteur)sauf
Beverage(Boissons),Add30sec(Ajouter30s),CustomCook(Cuisson
personnalis_e)ouTimeCook(Cuissonavecminuterie).Utilisezlesboutons
More/Less(Rus/Moins)uniquementIorsquevousavezdejacommenc6la
cuissonavecI'unedesproceduressuivantes.

1. PourAUGMENTERletempsdecuissond'une
proceduredecuissonautomatique:Appuyez
surleboutonMore(Plus).

2. PourDIMINUERletempsdecuissond'une
proceduredecuissonAppuyezsurlebouton
Less(Moins).

CUISSONAUXNIVEAUXDEPUISSANCEELEVE

CUISSONAVECPLUSD'UNCYCLEDECUISSON

Pourdesr6sultatsoptimaux,certainesrecettesexigentuncertainniveau
depuissancependantunlapsdetempsdefini,puisunautreNiveaude
puissancependantunautrelapsdetemps.Votrefourpeut8trer_gl_pour
passerautomatiquementdeI'un&I'autreetenchafnerainsijusqu'&trois
cycles,si lepremiercycledecuissonestladecongelation.

Exemple:Pourcuiredesalimentspendant3minutesa une
puissancede90%,puis pendant7 minuteset30secondesa une
puissancede70%.

1. Entrezlepremiertempsdecuisson.

2. AppuyezsurleboutonPowerLevel(Niveau
dePuissance).

3. Entrezleniveaudepuissance.

Exemple:Pourcuiredesalimentspendant8 minuteset30secondes
lapuissancemaximum.

1. Entrezle tempsdecuisson..

2. AppuyezsurleboutonSTART/ENTER
(DEPART/ENTREE).

Lorsqueletempsdecuissons'est_coul&vousentendezquatrebipsetEND
(FIN)s'affiche.

CUISSONAUXNIVEAUXDEPUISSANCE
INFERIEURS

Lacuisson&lapuissanceMAXIMUMn'offrepastoujoursdesresultats
optimauxpourlesalimentsdemandantunecuissonpluslente,comme
lesr6tis,lesproduitsdeboulangerieet p&tisserieoulescremes.Votrefour
disposede9r6glagesdepuissanceenplusdeHIGH(MAXIMUM).

......!!,!_.......
4. Entrezledeuxiemetempsdecuisson.

5. AppuyezsurleboutonPowerLevel(Niveau
dePuissance).

6. Entrezleniveaudepuissance.

7. AppuyezsurleboutonSTART/ENTER
(DEPART/ENTREE).

Lorsqueletempsdecuissons'est6coul&vousentendezquatrebipset END
(FIN)s'affiche.

Exemple:Pourcuiredesalimentspendant7 minuteset30secondes
unepuissancede70%.

[ ,
1. Entrezle tempsdecuisson.

2. AppuyezsurleboutonPowerLevel(Niveau
dePuissance).

37s,r/ 3. Entrezleniveaudepuissance.

4. AppuyezsurleboutonSTART/ENTER
(BEPART/ENTRI_E).

Lorsqueletempsdecuissons'est_coul&vousentendezquatrebipsetEND
(FIN)s'affiche.

VoirleGuidedecuissonpourlesNiveauxdepuissance,page81.
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GUIDEDECUISSONPOURLESNIVEAUXDEPUISSANCEFAIBLES

Les9 niveauxdepuissancevouspermettentdechoisirleniveauleplusadapt6auxalimentsquevouscuisinez.Voustrouverezci-dessouslalistedetousles
niveauxdepuissance,desexemplesd'alimentscuisin6spourchaqueniveauet lapuissanceutilis@.

10Elev_ 1OO%

9 90%

8 80%

7 70%

6 60%

5 50%

e

4 40%
e

e

3 30% •

e

e

2 20%
e

e

1 10%
e

e

e

e

e

e

e

e

e

e

e

e

e

e

e

e

e

e

e

e

FairebouillirdeI'eau.

Cuireduboeufh&ch6.

Fairedesbonbons.

Cuiredesfruitset deslegumesfrais.

Pourcommencerlacuissondeviande,despoissonsetdesvolailles.

Pr@haufferunplatbrunisseur.

Rechaufferdesboissons.

Cuiredestranchesdebacon.

Rechaufferrapidementdesfiletsdeviande.

Fairesauterdesoignons,du@lerietdespoivronsverts.

Rechauffertouttyped'aliments.

Cuiredesoeufsbrouill6s.

Cuiredupainetdesproduitsc@6aliers.

Cuiredesplatsabasedefromageetduveau.

Cuiredesg&teaux,desmuffins,desbrownies,despetitsg&teaux.

Cuiredesp_tes.

Pourpoursuivrelacuissondeviande.

Cuirelescremes.

Cuireunpouletentier,unedinde,desc6teslev@s,desc6tesdeboeuf,des
r6tisdesurlonge.

Cuiredesmorceauxdeviandemoinstendres.

Rechaufferdesplatspr@aressurgeles.

D6congelerdelaviande,delavolailleetdesfruitsdemer.

Cuiredesalimentsparpetitesquantit6s.

Finirlacuissondesplatsmijotes,desragoQtset decertainessauces.

Ramollirlebeurreet lefromage_.lacreme.

R6chaufferdesalimentsparpetitesquantit6s.

Ramollirlescremesglac6es.

Fairemonterunep_.teabeignets.



ObtenirDesResultatsOptimau×PourLaCuisson
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iNSTRUCTiONSD'EXPLOITATIONDUCAPTEUR

LafonctionSensorCook(Cuissonparcapteur)vouspermetdefairecuire
laplupartdevosalimentsfavorissanss61ectionnerdestempsdecuisson
et desniveauxdepuissance.E_cranindiquelap@iodeded_tectioninitiale
enanalysantlenoraderalimentLebur determineautomatiquementle
tempsdecuissonrequispourchaquealiment.Lorsquelecapteurdetecte
unecertainequantitY,d'humiditeprovenantderaliment,II indiqueaufour
letempsdecuissonrestant.Lecadranafficheletempsdecuissonrestant.
Pourdesr_sultatsoptimauxIorsdelacuissonparcapteur,suivezces
recommandations:

1. Ealimentcuisineaveclesystemedecapteurdolt_tre&temp@ature
normaledestockage.

2. Laplupartdesalimentsdoiventtoujours_trerecouvertsd'unfilm
plastiqueutilisableenfoura micro-on@s,depapierparaffin_oud'un
couvercle.

Lesalimentsdoiventtoujours_trecouvertsI&chementavecunfilm
plastiqueutilisableenfoura micro-on@s,dupapierparaffin_ouun
couvercle.

N'ouvrezpaslaporteoun'appuyezpassurleboutonSTOP/CLEAR
(STOP/ANNULER)pendantlad6tection.Lorsquelad_,tectionest
terminee,lefouremetunbipetletempsdecuissonrestantapparaft
danslecadrand'affichage.Vouspouvezalorsouvrirlaportepour
m61anger,retournerourepositionnerlesaliments.

AUGMENTEROUREDUIRELETEMPSDE
CUISSON

EnutilisantlesboutonsMore(Plus)ouLess(Moins),vouspouvezmodifier
bus lesreglagesdecuissonparcapteuret detempsdecuisson,pourfaire
cuirelesalimentspendantplusoumoinsIongtemps.

SENSORCOOKINGGUIDE(GUIDEDECUISSON
PARCAPTEUR)

Desr_cipientsetcouverclesadaptespermettentd'assurerdebonsresultats
pourlacuissonparcapteur.

1. Utiliseztoujoursdesrecipientspourfour&micro-ondeset couvrez-les&
I'aided'uncouvercleoud'unfilmplastiqueperc&

2. N'utilisezjamaisdecouverclesenplastiquehermetiques.IIspeuvent
emp_cherlavapeurdes'6chapper,faisantainsitropcuirelesaliments.

3. Adapterlaquantitea la tailledurecipient.Pourdesresultatsoptimaux,
remplissezlerecipientaumoins&moiti&

4. Assurez-vousqueI'exterieurdurecipientdecuissonet I'int@ieurdufour
&micro-ondessontsecsavantdeplacerdesalimentsdanslefour.Des
gouttesd'humidit6setransformantenvapeurpeuventinduirelecapteur
enerreur.

....:::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::83 j!ii!ii!ii!ii!ii!ii!ii!ii!ii!ii!ii!ii!ii!ii!ii!ii!ii!ii!ii!ii!i!il
...... _i



POPCORN(POP-CORN)

LafonctionPopcorn(Pop-corn)vouspermetdepr@arerdupop-corn
pr_emballespecialmicro-ondes.Nechauffezqu'unseulpaquet&lalois.Pour
desr_sultatsoptimaux,utilisezdessachetsdepop-cornfrais.

Exemple:Pourfairedu pop.corn.

BAKEDPOTATO(POMMEDETERREAU FOUR)

LafonctionBakedPotato(PommedeTerreaufour)vouspermetdecuire
aufouruneouplusieurspotatoesdeterresanss_lectionnerdestempsde
cuissonetdesniveauxdepuissance.

1. AppuyezsurleboutonPopcorn(Popcorn).

2. Lefourdemarreautomatiquement.

Lorsqueletempsdecuissons'est_coul&vousentendezquatrebipsetEND
(FIN)s'affiche.

Quantit6srecommand@s:80a 100g.

PIZZASLICE(PARTDEPIZZA)

LafonctionPizzaSlice(Partde Pizza)vouspermetderechaufferuneou
plusieurspartsdepizzasanss_lectionnerdestempsdecuissonetdes
niveauxdepuissance.

Exemple:Pourr_chauffer2 partsde pizza.

,@_ 1. AppuyezsurleboutonPizzaSlice(Partde
.......... Pizza).

2. Lefourdemarreautomatiquement.

Lorsqueletempsdecuissons'est_coul&vousentendezquatrebipsetEND
(FIN)s'affiche.

Quantitesrecommand@s:1a4parts.

Exemple:Pourcuire2 potatoesdeterre.

1. AppuyezsurleboutonBakedPotato(Pomme
deTerrecuite).

2. Lefourdemarreautomatiquement.

Lorsqueletempsdecuissons'est6coul&vousentendezquatrebipset END
(FIN)s'affiche.

Quantit6srecommandees:1&6pommesdeterre.
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SENSORCOOK(CUISSONPARCAPTEUR)

LabnctionSensorCook(CuissonparCapteur)vouspermetdepr@arer
desalimentsgen@alementprevuspour_trecuisinesauxmicro-ondes
sansavoir&programmerdetempsdecuissonnideniveaudepuissance.
LabnctionSENSORCOOK(CUISSONPARCAPTEUR)proposeune
s_lectionde5categoriesd'alimentsprogramm@s:I_gumessurgel_s,petit-
d_jeunersurgel&dinersurgel&I_gumesfrais.

Exemple:pourfaire cuireundinersurgel&

2,

3.

Legumessurgel6s

Petit-dejeunersurgele

DYnersurgele

L_gumesfrais

Crevettes

AppuyezsurlatoucheSensorCook(Cuisson
parCapteur).

Choisissezlacat6goried'aliment.(1-5)

Lefourdemarreautomatiquement.

]

2

3

4

5

Lorsqueletempsdecuissons'est6coul&vousentendezquatrebipset END
(FIN)s'affiche.

Legumessurgel6s 1a 4portions

Petit-d6jeunersurgel6 115a230g

Dinersurgel6 230a400g

Legumesfrais 1a 4portions

Crevettes 230a910g

REHEAT (RECHAUFFAGE)

LatoucheReheat(R_chauffage)vouspermetderechaufferdesaliments
sansdevoirprogrammerle tempsetlapuissancedecuisson.Lafonction
REHEAT(R6chauffage)proposetroiscat_,goriespr_ddinies:Assietterepas,
Platensauceet p&tes.

Exemple:Pourr_chaufferun platensauce.

1. AppuyezsurleboutonReheat(Rechauffage).

2. Choisissezlacat6gorie.

3. Lefourdemarreautomatiquement.

Assietterepas 1

Platensauce 2

pates 3

Lorsqueletempsdecuissons'est_coul&vousentendezquatrebipsetEND
(FIN)s'affiche.

Assietterepas 1portion

Platensauce 1a4portions

pates 1a4portions
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TABLEAUDECUISSONPARCAPTEUR

Faiteschaufferunseulsachetdepop-corna lafois(sachetspecialfoura micro-ondes).FaitesattentionIorsquevous
Pop-corn sortezlesachetchauddufouret IorsquevousI'ouvrez.Laissezlefourrefroidirpendant5 minutesaumoinsavantde

I'utiliserdenouveau.

Pornrnede terre Piquezlespommesdeterreplusieursfois&raided'unefourchette.Placez-lesenetoilesurleplateautournant.Laissez

au four reposer3 &5minutes.Laissezlefourrefroidirpendant5minutesaumoinsavantdeI'utiliserdenouveau.Utilisezla
toucheMore(Plus)Iorsquevouscuisezdegrossespommesdeterre.

Placez1&4 partsdepizzadansunplatutilisableenfour&micro-ondes,enpla_antlapartielargeversI'exterieurdu

Partdepizza plat. Lespartsnedoiventpasdepasserduplat.Necouvrezpas.Laissezlefourrefroidirpendant5 minutesaumoins
avantdeI'utiliserdenouveau.UtilisezleboutonMore(Plus)afind'augmenterletempsder_chauffagepourunepizza
@aisseetcroustillante.

Placezleslegumessurgelesdansunplatenc_ramique,enverreouenplastique,utilisableenfour&micro-ondes,et
L6gumes ajoutez2 &4 cuilleres&souped'eau.Durantlacuisson,couvrez&I'aided'uncouvercleoud'unfilmplastiqueperc&
surgel_s puism_langezavantde laisserreposer.Laissezlefourrefroidirpendant5 minutesaumoinsavantde I'utiliserde

nouveau.UtilisezlatoucheMore(Plus)Iorsquevouscuisezdeslegumesdensestelsquedescarottesoudesbrocolis.

Petitd_jeuner Observezlesinstructionsfourniessur I'emballage(couvercleettempsderepos).Observezceboutonpourles
surgele sandwichssurgeles,lespetitsdejeuners,lescr_pes,lesgaufres,etc.Laissezlefourrefroidirpendant5 minutesau

moinsavantdeI'utiliserdenouveau.

z

o Platsurgele

L6gumesfrais

Crevettes

Retirezleplatdesonemballageet observezlesinstructionsfourniessurlabo'ite(couvercleettempsde repos).Laissez
lefourrefroidirpendant5 minutesaumoinsavantde I'utiliserdenouveau.

Placezleslegumesfraisdansunplatenceramique,enverreouenplastique,utilisableen foura micro-ondes,et ajoutez
2 a4 cuilleresasouped'eau.Durantlacuisson,couvreza I'aided'uncouvercleoud'unfilmplastiqueperc&puis
melangezavantde laisserreposer.Laissezlefourrefroidirpendant5 minutesaumoinsavantdeI'utiliserdenouveau.
UtilisezlatoucheMore(Plus)IorsquevouscuisezdesI_gumesdensestelsquedescarottesoudesbrocolis.

Disposezlescrevettesdansunplatenverre,enceramiqueouenplastiquetransparentauxmicro-ondesetajoutez2
4 cuilleresa soupedebeurrefondu.Placezuncouvercleouunfilmplastiqueperforesurleplatpendantlacuisson

et remuezavantdeservir.Laissezreposer3minutes.Laissezlefourrefroidirpendantaumoins5 minutesavanttoute
nouvelleutilisation.

80al00g,
1sachet.

la6

pommesdeterre

1 &4 parts

1&4 portions

115&230g

230a400g

1&4 portions

230a910g

TABLEAUDERECHAUFFAGE

Assietterepas

Platensauce

Pasta

Utilisezuniquementdesalimentspr_cuitsrdrigeres.Couvrezrassiettea I'aided'unfilmplastiqueperceoudepapier
paraffin&maintenusousrassiette.Si lesalimentsnesontpasassezchaudapresavoirutiliselafonctionREHEAT
(RECHAUFFAGE),continuezlacuissonendefinissantletempset leniveaudepuissancesouhait_s.N'utilisezpas la
toucheReheat(R_chauffage)pourpoursuivrelacuisson.

Ingredients:,,85a 115g deviande,devolailleoudepoisson(jusqu'a170g avecos)
,,F2tassedefeculents(pommesdeterre,p&tes,riz,etc.)
,,F2tassedelegumes(entre85et 115g)

Couvrezleplata.I'aided'uncouvercleoud'unfilmplastiqueperc&Si lesalimentsnesontpasassezchaudapresavoir
utiliselafonctionREHEAT(RECHAUFFAGE),continuezlacuissonend_finissantletempset leniveaudepuissance
souhaites.N'utilisezpas latoucheReheat(R6chauffage)pourpoursuivrelacuisson.Melangezunefoisavantde
servir.

Ingredients:,,Platspreparesa r_chauffer(Exemples:ragoQtdebceuf,lasagnes)
,,Spaghettietraviolienconserves,alimentsr_friger_s.

1portion
(1assiette)

1 &4 portions
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AUTO COOK (CUISSONAUTO)

Cettefonctionproposecinqcat6goriesdecuissonprogrammees.

Exemple:pourfaire cuire55g denourriturepourb6b&

1. AppuyezuneloissurlatoucheAuto Cook
(CuissonAuto).

2. Choisissezlacat6goried'aliments(1&5).

3. AppuyezsurlatoucheSTART/ENTER
(DEPARTIENTRCE).

Lorsqueletempsdecuissons'est6coul&vousentendezquatrebipset END
(FIN)s'affiche.

TABLEAUDECUISSONAUTOIVIATIQUE

Nourriturepourb6b6 1

Boisson 2

Sandwichessurgel6s 3

Lard 4

Rizinstantan6 5

Nourriturepour
b6b6

Boisson

Retirezlecouvercledupotpourbeb6et placezcedernieraucentredu four.Verifiezlatemp6ratureet remuezbien
avantdesewir.LestouchesMore/Less(Plus/Moins)nepeuventpas6treutiliseesIorsquevousrechauffezde la
nourriturepourb6b&Suivezlesinstructionsdufabricant,carcertainsalimentspourb6b6nedoiventpas6trerechauff6s
aufourmicro-ondes.

Versezleliquidedansunetassegradueeouunverremesureuret necouvrezpas.Placezlaboissondanslefour.Une
foisletempsdechauffe6coul&remuezbien.Laissezlefourrefroidirpendantaumoins5 minutesavanttoutenouvelle
utilisation.

Remarque:• lestempsde rechauffageont6tecalculespourunetassede23cl.
• Lesboissonsr6chauffeesaveclafonctionBoissonpeuventser6v61erbrQlantes.
,,Retirezlerecipientavecprudence.

70,115,170g

_/2tasse

Sandwiches
surgel6s Placezlesandwichsurgeledanssonemballagespecial(quisetrouvedanslepaquet)etposez-lesuruneassiette. 1ou2

Placez2serviettesenpapiersuruneassiette,puisdisposezlestranchesdelardsurlesserviettesenveillant&ce
qu'ellesnesechevauchentpas.

Lard 2,4, 6 tranches
Couvrezletoutd'autresserviettesenpapier.Retirezimmediatementlesserviettesenpapierunefoislacuisson
termin6e.UtilisezlestouchesMore/Less(Plus/Moins)pourobtenirlecraquantsouhait&

Rizinstantane Suivezlesinstructionsfigurantsur I'emballageduproduit.Utilisezungrandr6cipienttransparentauxmicro-ondespour 2 &4 portions
evitertoutdebordement.
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AUTODEFROST(DECONGELATION
AUTOMATIQUE)

Lefourdisposed'optionsdedecong61ationpr6ddinies.Lafonction
decongelationvousproposelameilleuremethodededecong61ationpour
lesalimentssurgel6s,carle fourregleautomatiquementle tempsde
decongelationenfonctiondupoidsentr&Pourencoreplusdeconbrt,la
fonctionAUTODEFROST(Decong61ationautomatique)6metunbipqui
vousrappelledev@ifierouderetournerlesalimentspendantlecyclede
d6cong_lation.

Apresavoirappuy6unehis surlatoucheAuto Defrost(Decongelation
Automatique),selectionnezletyped'alimentpuissaisissezlepoids
correspondant.

Exemple:Pourd_congeler816g (1,8Ibs.)deviande.

1,

2.

3.

4.

AppuyezsurleboutonAuto Defrost
(DecongelationAutomatique).

Appuyezsur1touchepourselectionner
'_/iande".

Entrezlepoids.

AppuyezsurleboutonSTART/ENTER
(DEPART/ENTR(E).

VOLAILLE De200g
1,3kg

POISSON De200g &
1,3kg

PAIN de45a900g

BCEUF
HACHE 450g

Apreschaquephasededecongelation,
changezladispositiondesalimentssur
leplat.Desquecertainsmorceauxsont
chaudsoudecongeles,recouvrez-lesde
bandelettesdepapieraluminium.

Retireztouslesmorceauxpresque
decongeles.

Couvrezetlaissezreposerpendant5 &
10minutes.

Apreschaquephasededecongelation,
changezladispositiondesalimentssur
leplat.Desquecertainsmorceauxsont
chaudsoudecongeles,recouvrez-lesde
bandelettesdepapieraluminium.Retirez
touslesmorceauxpresquedecongeles.
Couvrezetlaissezreposerpendant5 &
10minutes.

Disposezlespetitspainsencerclesur
desserviettesenpapieraumilieudu
plateautournant.Retournez-lesAla
moitiedu tempsdedecongelation.

Apreschaquephasededecongelation,
retireztouslesmorceauxquisont
presquedecongeles.Couvrezd'une
feuilledepapieraluminiumetlaissez
reposerpendant5 &10minutes.

CONSEILSDEDECONGELATION

GUIDE DE DECONGELATION

Observezlesinstructionsci-dessousIorsdeladecong61ationdediff6rents
typesd'aliments.

VlANDE

Commencezparplacerlaviandedu
c6teousetrouveleplusdegraisse
verslebas.Apreslapremierephasede
d6cong61ation,retournezlesaliments

de1,1&2,7kg etrecouvreztouteslespartieschaudes

debandelettesdepapieraluminium.
Couvrezet laissezreposerpendant15&
30minutes.

• LorsdeI'utilisationdelafonctionAUTODEFROST(DECONGELATION
AUTOMATIQUE),lepoids_.entrerestlepoidsnetenlivreset dixi&,mes
delivres(poidsdeI'alimentmoinslerecipient).

,, Utilisezla fonctionAUTODEFROST(DECONGELATION
AUTOMATIQUE)uniquementpourdesalimentscrus.LafonctionAUTO
DEFROST(DECONGELATIONAUTOMATIQUE)donned'excellents
r_sultatsIorsquelesalimentsad_congelersontauminimuma- 18°C
(sortisdirectementd'unvraicong_lateur).Si lesalimentsontet6stockes
dansunr@ig@ateur-congelateurnemaintenantpasla temp@ature
- 15°Caumoins,programmeztoujoursunpoidsinf@ieur(pourune
dureeded_congelationmoinsIongue),afind'_viterdecuirelesaliments.

,, Si lesalimentsrestentendehorsducong61ateurpendantauplus20
minutes,entrezunpoidsinf@ieur.

,, LaformedeI'emballagemodifiele tempsded6cong_,lation.Lespaquets
rectangulairesetpeuprofondsdecong&,lentplusvitequ'unmorceau
@ais.

,, S@arezlesmorceauxIorsqu'ilscommeneent_td6congeler.Les
morceauxd6tachesdecongelentplusfacilement.

,, Couvrezcertainespartiesdesalimentsavecdepetitsmorceauxde
papiers'ilscommencenta_trechauds.

,, Vouspouvezutiliserdepetitsmorceauxdepapieraluminiumpourcouvrir
lesalimentscommelesailesetdescuissesdepouletoudesqueuesde
poisson,maislepapiernedoitpastoucherI'interieurdufour.Lepapier
aluminiumpeutcreerdesarcs_,lectriquessusceptiblesd'endommagerle
re@tementdufour.
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SNACKS(EN-CAS)

Snacks(En-cas)vouspermetder_chauffer4categoriesd'aliments:desnachos,desailesdepoulet,despotatoesdeterrefarcieset desb_tonnetsde
fromage.

E×emple:Pourfairecuiredesailesdepoulet.

1. AppuyezsurlatoucheSnacks(En=cas).

2. S61ectionnezlacat6goried'aliments(1&4).

3. AppuyezsurlatoucheSTART/ENTER
(DEPART/ENTREE).

Lorsqueletempsdecuissons'estecoul6,vousentendezquatrebipset END
(FIN)s'affiche.

TABLEAUDESEN-CAS

Nachos 1

Ailesdepoulet 2

Pommesdeterrefarcies 3

B&tonnetsdefromage 4

,, Posezlestortillassuruneassiettesansqu'ellesse chevauchent.

,, Saupoudrezd'unecoucheuniformedefromage.
Nachos 1portion

,, Contient:-2 tassesdetortillas

- 1/3detassedefromager&pe

142&170g. ,, Utilisezdesailesdepouletprecuiteset conserveesaufrais.
Ailesdepoulet

200a226g. ,, Repartissezlesailesdepouletregulierementsurunplatet recouvrez-lesdepapiersulfuris&

,, Coupezlapommedeterrecuiteen4 morceauxde tailleegale.Evidezlapommedeterreen laissantune
Pornmesde terre 1 pommedeterrecuite epaisseurd'environ6 mm.

farcies 2 pommesdeterrecuites • Repartissezregulierementlespommesdeterreevid6essuruneassiette.
,, Saupoudrezde lard,d'oignonsetde fromage.Necouvrezpas.

B_tonnetsde 5&6morceaux • Repartissezregulierementlesb&tonnetsdefromagesuruneassiette.

fromage 7 &10morceaux ,, Necouvrezpas.
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SOFTENIIVlELT(RAMOLLIRIFONDRE)

LafonctionSoften/Melt(Ramollidfondre)vouspermetdefaireramolliroufondreles3cat6goriesd'alimentssuivantes:Fairefondreduchocolat,faireramollir
dufromageAlacremeetfairefondredubeurre.

Exemple:pour fairefondreduchocolat.

I. Appuyezsurla toucheSoften/melt(Faire
RamollirlFondre).

2. S61ectionnezlacategoried'aliments(1&3).

3. Appuyezsurla toucheSTART/ENTER
(DEPART/ENTREE).

Lorsqueletempsdecuissons'est6coul6,vousentendezquatrebipsetEND
(FIN)s'affiche.

Fairefondreduchocolat

Faireramollirdufromage&lacreme

Fairefondredubeurre

1

2

3

TABLEAUFAIRERAMOLLIRIFONDRE

,, Mettezlespepitesou lescarr6sdechocolatdansunplatallantaumicro-ondes.
Fairefondredu 2 carresou1tassedepepites ,, Remuezbien&mi-cuissonIorsquelefouremetunsignalsonore,puisredemarrezlefour.

chocolat dechocolat
,, S'iln'estpasremue,lechocolatconservesaformeoriginale,m6meunefoisletempsdechauffeecoul6.

Ramollirdu ,, Retirezlefromage&lacremedesonemballageet placezlesurunplatallantaumicro-ondes.

fromagea lacreme ,, Laissezreposerpendant1&2 minutes.

Fairefondredu
beurre

1bofte(230genv.)

1 plaquette(115g env.)

2 plaquettes(130genv.)

,, Retirezlebeurredesonemballageet coupez-leendeuxpartiesegalesdanslesensdelalargeur.

,, Placezlebeurredansunplatet couvrezletoutdepapiersulfurise.
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MICROCONVECT(CUISSONPARCONVEXION)

Cettefonctionpermetdefairecuiredesalimentssanssaisirdetempsdecuissonnideniveaudepuissance.

Ellecomporte4cat6goriesd'aliments:pouletentier,r6tide pore,lasagnessurgel_es,potatoesdeterreaufour.

Reportez-vousauTABLEAUDECUISSONPARCONVECTIONsitu_surcettepagepourconnaftrelesr6glagesdisponibles.

E×emple:pourfaire cuire900gde r6tide porc:

1. AppuyezsurlatoucheStoplclear(Arret/Supprirner).

2. AppuyezsurlatoucheMicrolconvect(CuissonparConvection).

3. Choisissezlacategoried'aliment.

4. S61ectionnezlaquantit6&I'aidedestouchesnum6rotees.

5. AppuyezsurlatoucheSTART/ENTER(DEPART/ENTREE).

TABLEAUDECUISSONPARCONVECTION

Pouletentier de900g a 1,8kg

de900g a 1,8kg
R6tideporc,sans

os,filet

Placezlebacderecup@ationsur
le plateautournantenverre.

Posezlesalimentssur lagrille,
directementau-dessusdubacde

recup@ation.

Placezlebacderecup@ationsur
le plateautournantenverre.

Posezlesalimentssur lagrille,
directementau-dessusdubacde

recup@ation.

Repliezlesailessouslepoulet.Badigeonnezletoutde
beurrefondu.Placezlepoulet,blancverslebas,sur la
grille.Lorsquelefouremetunsignalsonore,retournezle
pouletet reprenezlacuisson.Laissezreposer5 minutes.

Placezleporcsur lagrillehauteurmini.Lorsquelefour
emetunsignalsonore,retournezler6tiet reprenezla
cuisson.Laissezreposer5 minutes.

Placezleslasagnessurgrille.Laissezreposerpendant3
Lasagnessurgelees 3 280&600g Placezlesalimentsurgrille. &5 minutes.

Placezlespommesdeterresur lagrille.Pesezlagrillesur

Potatoesde terre 4 1&4 pommesde Placezlagrillesurleplateau leplateautournant.Lorsquelefouremetunsignalsonore,
au four terre toumantenverre, retournezlespommesdeterreetreprenezlacuisson.

Laissezreposer5minutes.



CUISSONPARCONVECTION

Aucoursd'unecuissonparconvection,un_16mentchauffantestutilise
pouraugmenterlatemp6raturederair&rinterieurdufour.Latemperature
delacuissonparconvectionvariede38°C&230°0.IIestpr_f6rablede
pr_chaufferle fourIorsquevousutilisezce modedecuisson.

Baisseztr_s I_gerementlatem_rature dufour parrapport_celle
indiqu_esur I'emballagesi voussouhaitezfairecuire uneportion
moins importante.Letempsdecuissonpeutvarierenfonctionde
ralimentou devospreferences.Wrifiez r_tatd'avancementdela
cuissonunefois le tempsminimum_coul&puis r_glezladur_ea I'aide
delatoucheMore(Plus)ou Less(Moins).

BACDERECUPERATION

Unbacder_cup6rationenemailvitrifieestfourniavecle four.Lorsquevous
faitesr6tirdesalimentsdanslefour,placez-lesdirectementsurlagrille.
Oentrezlebacder6cup_rationsurleplateautournantenverresousles
aliments.

A lafindelacuisson,utilisezdesmaniquespourretirerlebacde
r6cup_rationdufourencorechaud.Attentionaux goutteset aux
_claboussureschaudes.Retirezlesalimentsdelagrille,puissortezlagrille
dubur.

N'utilisez pas lesustensiles suivantsen mode micro-ondes:

f

Grille

Bacde
r6cup_ration

Plateau
tournant

J

GRILLE

UtilisezlagrillepourlesmodesConvection,CuissoncombineeetMicro-
ondes.

Pourdemeilleursresultats,placezlesalimentssurlagrille.

_r GRILLE

iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii_i_i_ii__i_i_i_i_i_iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii_',::....



CUISSONPARCONVECTIONAVEC
PRECHAUFFAGE

E×emple:pourr_gierlacuissonparconvectionsur 160°C.Utilisezun
bacder_cup_rationsi vousfaitescuiredelaviandeoudelavolaille
sur lagrille.

1. AppuyezsurlatoucheConvection
(Convection).

2. Selectionnezlatemperaturedecuisson&raide
destouchesnumerot6es.

3. AppuyezsurlatoucheSTART/ENTER
(DEPART/ENTREE).

Apreslepr6chauffage,lemessagePLACEFOODONRACK(PLACEZ
LESALIMENTSSURLAGRILLE)ddile_.1'6cranet unsignalsonoresefait
entendre.Ouvrezlaporteetplacezlesalimentssurlagrilledeconvection.

jLIIi ¸ %!L;i ¸

4. Selectionnezletempsdecuisson_tI'aidedes
touchesnumerotees.Ladur_emaximalede
cuissonestde99minuteset99secondes.
Reportez-vousauguidedecuissonpar
convectionenpage94.

5. Fermezlaporteetappuyezsurla touche
START/ENTER(DEPART/ENTReE).

CUISSONPARCONVECTIONSANS
PRECHAUFFAGE

(viande,plat mijot_etvolaille)

E×emple:pourr_glerlacuissonparconvectionsur160°Cpendant20
minutes.Grillehauteurmini./mi-hauteurouplateautournantenverre.
Utilisezun bacder_cup_rationsi vousfaitescuirede laviandeoudela
volaillesur lagrille.

1.

2.

3.

i 'i 4

5.

Appuyezsurla toucheConvection
(Convection).

S61ectionnezlatemperaturedecuisson_.
raidedestouchesnumerot6es(vouspouvez
selectionnerunetemperaturecompriseentre
37et230°C).

Appuyezunefoissurla toucheSTART/ENTER
(DEPART/ENTREE).

S_,lectionnezletempsdecuisson&raidedes
touchesnumerot6es.Ladureemaximalede
cuissonestde99minuteset99secondes.

AppuyezsurlatoucheSTART/ENTER
(DEPART/ENTREE).
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GUIDEDECUiSSONPARCONVECTION

1. Utilisez toujours la grille fournieavec lefour pour lacuissonpar convection.Placezles alimentsdirectementsur la grilledecuissonou dansle bacde

r6cuperationque vousplacezensuitesur la grille.

2. Les r6cipientsen aluminiumconduisentla chaleurrapidement.Pour la cuissonpar convection,lesrev_tementsclairset brillantsdonnentgeneralement

de meilleursresultatscar ils emp6chentunbrunissageexcessifdesalimentsau coursde la cuissondes partiescentrales.Utilisezdesmoules &g&teaux

et &tartes&fond mat (revStementsatine)pourunbrunissageoptimal.

3. Les rev_tementsfonc6sou non brillants,leverreet levitroc@amiqueabsorbentla chaleuret ont tendance&assecheret durcir la surfacedes

pr@arations.

4. II est recommand6depr6chaufferlefour Iorsquevous utilisezlacuissonpar convection.Laviande, lesplatsmijoteset la volaillene n6cessitentaucun

pr6chauffage.

5. Afin d'obtenir unecuissonuniformeet economiserde I'@ergie,ouvrez la portedu fouraussi rarementque possiblepourv6rifier la cuisson.

6. RetirezTOUJOURS lagrilledecuissondu four IorsquevoussouhaitezutiliserI'appareilen modeMicro-ondes.

7. Utilisez unplat&pizza m6talliquerendou une"t61e".

Moule:moule&painmetalliqueouenverre Couvrezlehautdumouleavecunefeuilled'aluminiumsi ledessus
P&teavec

levure Temp@ature:175°C delap&teculttropvitependantlacuisson.Laissezrefroidir10
Dur6e:40-50min. minutesavantded6couperle painentranches.

Pains
Moule:moule&painm6talliqueouenverre Laissezrefroidirsur lagrillependant15minutesavantdedemouler.

Sanstemps Temp@ature:175°C
de repos Dur6e:45-55min.

Moule:Moule&pizzametalliqueoumoulerendde23cmdediametre Beurrezlemoule.Demouleraussit6tapreslacuisson.
Biscuits Temp@ature:190°C

Dur6e:11-15min.

G&teaudes Moule:moulemetallique&cheminee Nebeurrezpaslemoule.Avantdeledemouler,suspendez-le&
Temp@ature:175°C I'envers(ex.:surunebouteille&coletroit)pendant90minutespour

anges Dur6e:42-47min. lelaissezrefroidir.

Moule:MouleBundtde280cl Beurrezlemoule.Demoulezapresavoirlaissereposerpendant10G&teau
Bundt Temp@ature:175°C &15minutes.

Dur6e:42-47min.

G&teau6tage Moule:moulerondoucarrede20&23cmTemp@ature:175°CDuree: Beurrezlemoule.Poursavoirsi leg&teauestcult,enfoncezun
32-37min. cure-dentsaucentre.Celui-cidoltressortirpropre.

Moule:moule&pizzarond. D@osezdepetitesboulesdep&tesur lemoulenonbeurr&Retirez

Enboules Temp@ature:175°C dufourIorsquelecentredescookiesestencoremou.Laissez
Dur6e:15-20min. reposeruneminutedanslemouleavantdelaisserrefroidirsurla

Cookies grille.

Moule:moulerondoucarrede20&23cm Beurrezlemoule.SortezleplatdufourIorsquelecure-dentspiqu6
Enbarre Temp@ature:175°C entrelebordet lecentreressortpropre.

Dur6e:25-30min.

Moule:moule&petitsg&teaux6 portions Beurrezleslogesouutilisezdescaissettesdepapier.N'UTILISEZ
Petitsg&teaux/ muffins Temp@ature:175°C PASdecaissettesenaluminium.Lesg&teauxsentpr6tsIorsquele

Dur6e:15-20min. cure-dentsressortpropre.

Moule:plat&tarteenverreouenmetal. SortezlatartedufourIorsquelagarniturea priset quelap&teest
Tartes Temp@ature:175°C doree.

Dur6e:45-55min.

Moule:moulerondde20&23cmoumoule&pizzade30cm. Demoulez@slasortiedufour.
Petitspainsau lait Temp@ature:190°C

Dur6e:15-19min.

94 ...........



ASTUCESPOURLA CUISSONCOMBINEE

LacuissoncombineeutiliseI'_nergiemicro-ondesetlacuissonpar
convectionavecfonctiongrilafinder6duireletempsdecuisson.

Cettemethodepermetd'obteniruneviandefondante_tI'int@ieuret
croustillante_.I'ext@ieur.Lorsd'unecuissoncombinee,lemicro-ondes
alterneautomatiquemententrelachaleurparconvectionet I'energiemicro-
ondes.Cetypedecuissondisposed'unr_glagepr@rogrammepourune
utilisationentoutesimplicite.

ASTUCESUTILESPOURLACUISSONCOMBINEE

1. IIestpossibleder6tirlaviandedirectementenlapla£antsurlagrille
deconvection.Lorsquevousutilisezcettederniere,veuillezconsulter
leguidedecuissondeI'appareilpoursavoircommentI'utiliser
correctement.Voirpage96.

2. Lesmorceauxdebceufmoinstendrespeuvent_trer6tiset attendrisA
I'aidedesacsdecuissonaufour.

PRECAUTIONS

Touslesustensilesdecuisineutilis6spourlacuissoncombineedoivent
_tla fois_tretransparents(con£uspourlaisserpasserlesmicro-on@s)
etpouvoiralleraufour.

N'UTILISEZJAMAISd'ustensilesm6talliquesIorsdecetypede
cuisson.IIsrisqueraienteneffetdeformerdesarcselectriquesen
entrantencontactaveclesparoisdufouroulesgrillesettablettes
m6talliquesfourniesenaccessoires.Unarcestuned_charge
d'electricitequiseproduitIorsquelesmicro-ondesentrentencontact
avecdumetal.

CUISSONCOMBINEE

E×emple:poureffectuercuissoncombin_ependant45minutes.

1. Appuyezunefoissurla toucheCombination
Cooking(CuissonCornbinee).Le
messageROASTENTERCOOKINGTIME
(ROTISSAGE,SAISISSEZLETEMPSDE
CUISSON)s'affiche.

2. Saisissez45&I'aidedestouchesnum@ot_es

pours_lectionnerletempsdecuisson(lefour
chaufferaautomatiquement&30%desa
puissance).

3. AppuyezsurlatoucheSTART/ENTER
(DEPART/ENTREE).
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GUIDEDECUISSONCOMBINEE

,, Lorsquevousfaitesr6tirde laviandeoudelavolaille,vaporisezlagrilledematieregrassev6getaleenbombe.Placezlesalimentsdirectementsurlagrille,
dansunplatenceramique-m6tal.Placezleplatsurleplateautournantenverre.

Reglezle foursurle tempsdecuissonmaximuma I'aidedelatoucheCombi.(Combi.).R6glezlacuissonminimale_tI'aidedelatoucheKitchenTimer
(Minuterie).

* L_rsquev_usuti_isez_acuiss_nc_mbin6e_mu_tip_iez_ep_idsde_aviandepar_adur@(enminutes)p_ur5_gindiqu@dans_etab_eauci-dess_usp_ur
obtenirle tempsdecuisson.Alamoitiedutempsdecuisson,retournezlaviande,retirezlejusdecuissonoulagraissefondueaccumule(e)danslebac,
replacezlaviandedanslefouret appuyezsurla toucheSTART/ENTER(DEPART/ENTREE).

,, V_rifiezI'avancementdelacuissonunefoisletempsminimumecouleet poursuivezcelle-cijusqu'&obtenirleresultatd_sir&Laissezreposer5minutes
avantdeservir.

GRILLE

R6tideboeufsansos

Carr6deporcr6ti,sansos

Pouletentier

De1,3&2,7kg

De1,3&2,7kg

De1,3&2,7kg

Biencult76°C

A point70°0

Biencult76°C

A point70°0

blancdepoulet:76°C

aile/ cuissedepoulet:85°C

20-22

17-20

18-21

16-18

12-15

Lagrillepermetungaindeplacenonn6gligeableIorsquevousutilisezplusieursr_cipients&lafois.

Pourutiliserlagrille:
1. Placez-lacorrectementsurlesquatresupportsenplastique.

• ElleneDOlTPAStoucherlesparoismetalliquesouI'ar@redufour&micro-ondes.

2. Placezdesquantitesdenourriture6quivalentesAU-DESSUSETENDESSOUSdelagrille.

•Veillezacequelesquantit6sd'alimentssoientapeupres_galesafinder@artiraumieuxI'energiedelacuisson.
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GUIDEDECUISSON

Guidede cuissondesviandes

• Placezlemorceaudeviandeacuiredansunplat,surunegrillear6tir(ustensilesutilisablesenfour_.micro-ondes).

• Commencezlacuissonentournantlapartiegrassedelaviandeverslebas.Utilisezdefinesbandelettesdepapieraluminiumpourprot6gerI'extremitedes
os oulespartiesfines.

• Relevezlatemperatureenplusieursendroitsavantdelaisserreposerlaviandeletempsrecommand&

• Lestemp6raturessuivantesindiquentleretraitde laviande.Latem

R6tidebo_ufsansos
(jusqu'a1,8kg)

R6tiavecousansos
(jusqu'a1,8kg)

15a24min./kga63°C(saignant)

18a27minparlivrea71°C(apoint)

14_.31min./kg_.76C(biencult)

)6raturedelaviandeaugmentedurantletempsderepos.

Maximum(10)pendantles
5 premi&,resminutes,puis
moyenne(5)

Maximum(10)pendantles
24_t33min./kg_t76C(bJencuJt) 5 premieresminutes,puis

moyenne(5)

Vouspouvezvousattendreauneaugmentationdetemp6raturedurantletempsderepos.

Saignant

Apoint

Biencult

Apoint

Biencult

Trescult

Peucult

57,22°C

65,56°C

71,11°C

65,56°C

71,11°C

76,67°C

71,11°C

Beeuf

Potc

Volaille

Surlagrille,tournezlapartiegrassedur6tiverslebas.
Couvrezavecdupapierparaffin&RetournezIorsdela
cuisson.Laissezreposerpendant10&15minutes.

Surlagrille,tournezlapartiegrassedur6tiverslebas.
Couvrezavecdupapierparaffin&RetournezIorsdela
cuisson.Laissezreposerpendant10_t15minutes.

62,78°C

71,11°C

76,67°C

71,11°C

76,67°C

82,22°C

76,67°C

Guidede cuisson des volailles

• Placezlemorceaudeviandeacuiredansunplat,surunegrillear6tir(ustensilesutilisablesenfour_.micro-ondes).

• Couvrezlaviandeavecdupapierparaffin_pour_viterleseclaboussures.

Utilisezdupapieraluminiumpourprot_gerI'extremitedesos,lespartiesfinesouleszonesd_j&cuites,pourpasqu'ellesnecuisenttrop.

Relevezlatemperatureenplusieursendroitsavantdelaisserreposerlaviandeletempsrecommand&

Poulet
entierjusqu'b.1,8kg

Morceauxdepoulet
jusqu'&1,8kg

Tempsdecuisson:13a20min./kg
82,22°C,trescult
76,67°C,peucult

Niveaudepuissance:Moyennehaute(7).

Tempsdecuisson:13&20min./kg
82,22°C,tr&,scult
76,67°C,peucult

Niveaudepuissance:Moyennehaute(7).

Surlagrille,placezlec6t_blancsdupouletverslebas.Couvrezavecdupapier
paraffin&Retournezlotsdelacuisson.Continuezlacuissonjusqu'_,cequele
jusdupouletdevienneincoloreet quelaviandeautourdesos nesoitplusrose.
Laissezreposerde5a 10minutes.

Placezlepouletc6teossurleplat,entournantleszoneslesplus_paissesvers
I'ext_rieurduplat.Couvrezavecdupapierparaffin&RetournezIorsdelacuisson.
Continuezlacuissonjusqu'&cequele jusdupouletdevienneincoloreetquela
viandeautourdesosnesoitplusrose.Laissezreposerde5_t10minutes.
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Guidede cuissondes fruits demetetdu poisson

,, Faitescuirelepoissonjusqu'acequ'ils'6miettefacilementavecunefourchette.

,, Placezlepoissonacuiredansunplat,surunegrillear6tir(ustensilesutilisablesenfoura micro-ondes).

,, Utilisezuncouverclebienajustepourfairecuirelepoissonalavapeur.Sivousutilisezdupapierparaffineoudupapierabsorbantpourcouvrirlepoisson,la
vapeurneserapassuffisante.

,, V@ifiezI'_tatdupoissonapresle tempsdecuissonminimum,afindenepaslefairetropcuire.

Steaks
jusqu'a700g

Filets
jusqu'a700g

Crevettes

jusqu'a700g

Tempsdecuisson:13a22min./kg

Niveaudepuissance:Moyennehaute(7).

Tempsdecuisson:7a 15min./kg

Niveaudepuissance:Moyennehaute(7).

Tempsdecuisson:7a 12min./kg

Niveaudepuissance:Moyennehaute(7).

Positionnezlesdamessurunegrille,enplagantlapartielaplus6paisseversI'exterieur.
Couvrezavecdupapierparaffine.Retournezet repositionnezlesdamesenmilieude
cuisson.Faitescuirelepoissonjusqu'acequ'ils'_miettefacilementavecunefourchette.
Laissezreposerde3a5minutes.

Positionnezlesfiletsdartsunplata gratin,entournantlesmorceauxlesplusfinsvers
lebas.Couvrezavecdupapierparaffine.Si lesfiletssent_paisdeplusde1,5cm,
retournez-lesetrepositionnez-lesenmilieudecuisson.Faitescuirelepoissonjusqu'_tce
qu'ils'6miettefacilementavecunefourchette.Laissezreposerde2 a3minutes.

Positionnezlescrevettesdansunplatagratin,suruneseulecouche,sansqu'ellesse
chevauchent.Couvrezavecdupapierparaffin6.Faitescuirelescrevettesjusqu'ace
qu'elless'opacifientetseraffermissent,enlesm61angeant2ou3fois.Laissezreposer
pendant5 minutes.

Guidede cuissondes _ufs

,, Nefaitesjamaiscuiredesceufsni rechauffezdesceufsdursdartsleurcoquille; ilsrisqueraientd'exploser.

,, Perceztoujourslesceufsentierspoureviterqu'ilsn'6clatent.

,, Faitescuirelesceufsavotreconvenance.Attention,ilspeuventdurcirs'ilssenttropcults.

Guidede cuissondes J_gurnes

,, Lavezleslegumesavantdelesfairecuire.IIn'estpastoujoursn6cessaired'ajouterdeI'eau.Pourlacuissonde16gumesdefortedensitY,,parexempledes
pommesdeterre,descarottesetdesharicotsverts,ajoutezenviron1Averred'eau.

,, Les16gumesdepetitetaille(carottesenrondelles,petitspois,etc.)cuisentplusvitequeceuxdegrandetaille.

,, Leslegumesentiers,notammentlespommesdeterre,lescourgesoulesepisdemais,doivent8treplacesencerclesurleplateautournantavantla
cuisson.Retournez-lesa lamoitiedutempspr6vupourunecuissonplusr_guliere.

,, Pourles16gumesdetypebrocoliouasperge,placezlapointeaucentreduplatetlepiedversI'ext@ieur.

,, Lorsdelacuissondelegumescoup6s,couvreztoujoursleplatavecuncouvercleouunfilmplastiqueperc6(utilisableenfouramicro-ondes).

,, PiquezlapeaudesI_gumesentiersnonpelesavantlacuisson,notammentdespommesdeterre,descourgesoudesaubergines,pour_viterqu'ils
_clatent.

,, Pourunecuissonplusr_guli&,re,m_langezourepositionnezles16gumesentiersenmilieudecuisson.

,, D'unemanieregen@ale,plusI'alimenta cuireestdense,plusletempsdereposrequisestlong.Letempsdereposestladureenecessairepourterminerla
cuissondesalimentsetdesI_,gumesdensesoudegrandetaille,uneloisqu'ilsonteta,sortisdufour.Unepommedeterrecuitepeutreposerpendantcinq
minutesavantquelacuissonsoittermin6e,tandisqu'unplatdepetitspoispeut_treserviimm_,diatement.
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ENTRETIENETNETTOYAGE pournettoyerlagrilleoulesustensilesen6mailvitrifi_.

Pourplusd'efficacit6et desecurite,nettoyezregulierementI'int@ieuret
I'ext@ieurdufour.Veilleztoutsp_cialementace quelepanneauint@ieurde
laporteetla faceavantdufournesoientpassouill6spardelagraisseou
desaliments.N'utilisezjarnaisdepoudres,denettoyantsoud'_ponges

r_,curer.EssuyezI'int@ieuret rext@ieurdumicro-on@s,y comprisle
couvercleinf@ieurdeI'evacuation,avecunchiffondouxetunesolution
detergentedeuceet chaude(etnonbrt_lante).Puisrincezetsechezen
essuyant.Utilisezunnettoyantpourchromeet lustrezlessurfacesen
chrome,enmetaletenaluminium.Essuyezimmediatementlesprojections
avecdupapierabsorbanthumide,notammentapresavoircuisinedupoulet
oudubacon.Nettoyezvotrefouruneloisparsemaineouplussouventsi
n6cessaire.

Observezles instructionssuivantespournettoyeretassurerrentretien
devotrefour.

,, Nettoyezr6guli&,rementI'int@ieurdufourafinqu'ilsoittoujourspropre.Les
r_sidusd'alimentetles6claboussuresdeliquidescoll6ssurlesparoisdu
fourpeuventdiminuerI'efficacit6dufour.

,, Nettoyezimmediatementtoutliquideoualimentrenverse.Utilisezun
chiffonhumideet undetergentdoux.N'utilisezpasdeproduitsdetergents
corrosifsouabrasifs.

,, Pourdetacherplusfacilementlesresidusd'alimentsoudeliquidescolles
&I'int6rieurdufour,versezdeuxverresd'eau(ajoutezlejusd'uncitron
pourobtenirunparfumfrais)dansunsaladierenverreetfaiteschauffer
lapuissanceMaximumpendant5minutesoujusqu'_tcequeI'eaubouille.
Laissezreposer_.I'int@ieurdufourpendant1&2minutes.

,, Sortezleplateautournantenverrepourle laveroupournettoyerlefour.
Poureviterdecasserleplateauenverre,manipulez-leavecprecaution
etevitezdeverserdeI'eaudessusimm6diatementapr&,sunecuisson.
LavezsoigneusementleplateaudansdeI'eausavonneusechaudeouau
lave-vaisselle.

,, NettoyezI'ext@ieurdufour&I'aidedesavonetd'unchiffonhumide.
Sechezavecunchiffondoux.Pour6viterd'endommagerlespi&,ces
mattressesdufour,nelaissezpasd'eaurentrerparlesorificesde
ventilation.

,, LavezlavitredelaporteavecdeI'eauet unproduitd6tergentdoux.
Utiliseztoujoursune@ongeouunchiffondouxpour@iterderayerles
surfaces.

,, Side lavapeura laiss6destraces_.I'int@ieurouaI'ext@ieurdela
portedufour,nettoyez-lesaI'aided'unchiffondoux.Lavapeurpeut
seconcentrerIorsquelefourestenmarcheetengendreunforttaux
d'humidit6;celan'impliqueabsolumentpasunefuitedufour&micro-
ondes.

,, NemettezjamaislefourenmarcheIorsqu'ilestvide;cecipourrait
endommagerlemagn_,tronouleplateauenverre.Vouspouvezlaisser
enpermanenceunverred'eaudanslefour,afind'evitertoutrisque
d'endommagementsile fourestmisenmarcheaccidentellement.

GRILLE/ BACDERECUPARATION

Nettoyezlagrilleet leplateau/bacdepropreteenemailvitrifie&I'aide
d'unsavondouxetd'unebrosseapollssouplesouennylon.Sechez-les
enti&,rement.N'utilisezpasdebrossesoudeproduitsdenettoyageabrasifs

NETTOYAGEDUFILTREA GRAISSE

Lefiltre&graissedolt_treretireetnettoy6souvent,aumoinsuneloispar
mois.

2,

Pourretirerle filtreb.graisse,faites-leglissersurlec6t6.Tirezle filtre
verslebasetpoussez-ledeI'autrec6t_.Lefiltretombe.

U l I

Trempezlefiltreb.graissedansunesolutiond'eauchaudeetde
d_tergentdoux.Rincez-leabondammentetsecouez-lepourles@her.
N'utilisezpasd'ammoniaque; nernettezpaslefiltre aulave-
vaisselle.Ealuminiumrisquedenoircir.

3, Pourremettrele filtreenplace,faites-leglisserdartsla fentelat@ale,
puispoussez-leverslehautetverslecentredufourpourleverrouiller.

REMPLACEMENTDUFILTREA CHARBON

Sivotrefourestventil6&I'int@ieur,lefiltre&charbondolt_treremplacetous
les6&12mois,voireplussouventsin_cessaire.Lefiltre_.charbonnepeut
pas_trenettoy_,.Pourcommanderunfiltre&charbonned,contactezle
servicepiecesd_tach6esducentredeserviceagr_4leplusprochedechez
vousouappelezle

1. D6branchezlefouroucoupezI'alimentationsecteur.

2. Ouvrezlaporte.

3. Retirezlesdeuxvisdefixationdelagrilledeventilation(2vis
moyennes).
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4. Faitescoulisserlagrilleverslagauche,puistirez-latoutdroitvers 4. ReplacezlaprotectiondeI'ampouleetlesvisdefixation.
I'ext@ieur. 5. RetablissezI'alimentationsecteur.

5. Retirezlefiltreusag6.

REMPLACEMENTDEL'ECLAIRAGEDUFOUR

1. D6branchezlefouroucoupezI'alimentationsecteur.

2. Ouvrezlaporte.

3. Retirezlesvisdefixationducouvercledelaventilation(2vismoyennes).

4. Faitescoulisserlagrilleverslagauche,puistirez-latoutdroitvers
I'exterieur.

Ins@ezunnouveaufiltreacharbon.LefiltredoltreposeravecI'angle
indique.

7. Fixezlesvisdemontageet fermezlaporte.R6tablissezI'alimentation
secteuret r_glezI'horloge.

Filtrea charbon,reference:5304456397

REMPLACEMENTDEL'ECLAIRAGEDENUIT/DE
LAZONEDECUISSON

1. DebranchezlefouroucoupezI'alimentationsecteur.

2. RetirezlesvisdefixationdelaprotectiondeI'ampoule.

5. Retirezensuitelavissitueeau-dessusdelaportepresducentredufour;
cettevisassurela fixationducaissond'6clairage.

6. RetirezlesupportdeI'ampoule.

7. RemplacezI'ampouleparunmo@leidentiquede20watts.

8. ReplacezlesupportdeI'ampoule.

9. Replacezlagrilleet les2vis.Replacezlesvisdefixation.R6tablissez
I'alimentationsecteur.

3. RemplacezI'ampouleparunmo@leidentiquede20watts.

1 O0
_###########,



GUIDEDEDEPANNAGE

Avantd'appelerunr@arateurpourvotrefour,v@ifiezlesel6mentsindiques
dansla listedesproblemescourantsetdeleurssolutions.

Lefour et r_cran d'affichage ne fonctionnent pas.

• Branchezcorrectementlecordond'alimentationsuruneprisesecteur
raise_.la terre.

• Silapriseestcontr61@paruninterrupteurmural,assurez-vousquecelui-
ci estallure6.

• Debranchezlaprisedusecteur,attendezdixsecondes,puisrebranchez-
la.

• R@rmezledisjoncteurouremplaceztoutfusiblegrille.

• Branchezunautreappareilsurcetteprise;s'ilnefonctiennepas,
contactezunelectricienqualifi_pourr@arerlaprise.

• Branchezlefoursuruneprisediff@ente.

E_crand'affichage fonctionne, mais le four ne se metpas
en marche.

• Assurez-veusquelaporteestcorrectementferm6e.

• V@ifiezqu'aucunmorceaud'emballageoud'unautremat@iaun'est
coinc6danslejointde laporte.

• V@ifiezquelaporten'estpasendommagee.

• AppuyezdeuxfoissurStop/Clear(Stop/Annulet)et entrezdenouveau
lesinstructionsdecuisson.

Lefour s'arr_te avantque le temps de cuissonsoJttermJn_.

• Siaucunecoupuredecourantn'aeu lieu,d_branchezlaprisedusecteur,
attendezdixsecondes,puisrebranchez-la.Siunecoupuredecouranta
eu lieu,I'ecranaffichelemessage:

PLEASETOUCHCLOCKANDSETTIMEOFDAY.(TOUCHEZ
L'HORLOGEETREGLEZL'HEURE.)

• ReinitialisezI'horlogeetentrezvosinstructionsdecuisson.

• R@rmezledisjoncteurouremplaceztoutfusiblegrille.

Lesaliments cuisent trop lentement.

• Assurez-veusquelefourestbranchesurunelignede20amperes.
Eutilisationdun autreappareilsurlem_mecircuitpeutentratnerune
chutedepotentiel.Sin6cessaire,utilisezuncircuitd_diepourlefour.

Des_tincelles oudes arcs _lectdques apparaissent.

* Retirezdufourtoutustensile,platoutouteattachem6tallique.Si
vousutilisezdupapieraluminium,servez-vousuniquementdefines
bandeletteset laissezunespaced'aumoins3 cmentrelepapieret les
paroisint@ieuresdufour.

Le plateautournant fait du bruitouest coll_.

= Nettoyezleplateau,I'anneauduguidageetlaparoiinf@ieuredufour.

* Assurez-vousqueleplateautournantet I'anneaudeguidagesent
correctementmisenplace.

Eutilisation de votrefour a mJcro-ondesentraJnedes
interferencesavec un t_l_viseur ou une radio.

* IIs'agitdumSmetyped'interf@encesquecellesproduitespard'autres
petitsappareilsmenagers,telsqu'unseche-cheveux.D@lacezvotre
four&micro-ondesafindeI'eloignerdesautresappareilselectriques
(televiseurouradio).

Sivousn'arrivezpasa r soudreunprobl me,
contacteznotreserviced'assistance:
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Votreappareilben6ficied'unegarantielimiteed'unan.Pendantunanb.compterdeladated'achatd'origine,Electroluxprendenchargetouslesfraisli6s
lar6parationouauremplacementdetoutepiecedecetappareilquis'avereraitposs6derundefautmaterieloudefabricationalaconditionqueledit

appareilsoit install6,utilis6etentretenuconform6mentauxinstructionsfournies.

Exclusionsde

garantie
Cettegarantienecouvrepas leecaesuivants:

1. Leeproduitsdentlenum6rodeseriea 6teefface,modifieouestillisible.

2. Lesproduitstransf6r6sduproprietaireinitial&uneautrepartieoudeplac6shorsdesEtats-UnisouduCanada.

3. Lapartieinterneouexternede rappareilpresentedestracesde rouille.

4. Lesproduitsachetes,,en I'etat>>.

5. Lespertesalimentairesdues&unedefaillancedu refrig6rateurouducongelateur.

6. Lesproduitsutilis6s&desfinscommerciales.

7. Lesdemandesd'assistancen'impliquantpasundysfonctionnementouundefautdematerieloudefabricationouconcernantdesappareils
n'entrantpasdansuneutilisationdomestiqueordinaireouutilisesnonconformementauxinstructionsfournies.

8. Lesdemandesd'assistancevisant&corrigerrinstallationdevotreappareilou&vousapprendre&utiliservotreappareil.

9. LesdepensesencouruespourpermettreI'acces&I'appareilpourlesr6parations(ex.:retraitdegarniture,placards,etageres,etc.)quinefont
paspartiedecelui-ciIorsqu'ilestlivr6.

10. Lesdemandesd'assistancevisant&r6parerou remplacerlesampoules,lesfiltres&air,lesfiltresd'eau,lesautresconsommablesoules
boutons,lespoigneesoud'autrespiecesdedecoration.

11. Lesfraissupplementairescomprenant,maissanss'ylimiter,lesdemandesd'assistanceleweek-end,pendantlesvacancesouen-dehors
desheuresdebureau,lesdepenseslieesauxpeages,lesfraisdetraverseeou lesindemnitespourdistanceparcouruepourlesdemandes
d'assistanceversdeszoneseloign6es,y comprisrAlaska.

12. Lesdommagesoccasionn6ssurlafinitionderappareilousur I'habitatIorsde I'installationcomprenant,sanss'ylimiter,lessols,lesmeubles,
lesmurs,etc.

13. Lesdommagescausespar: desreparationseffectueespardessoci6tesnonagr66es,I'utilisationdepiecesautresquelespiecesElectrolux
authentiquesoudepiecesobtenuesaupresdepersonnesautresquelessoci6tesagr6ees,ouencoredescausesexternestellesqu'unabus,
uneutilisationincorrecte,unealimentationinadequate,unaccident,unincendieouunecatastrophenaturelle.

EXCLUSIONDERESPONSABIUTEPOURLESGARANTIESIMPUClTES; LIMITATIONDESRECOURS

LAREPARATIONETLEREMPLACEMENTDUPRODUITTELSQU'ILSSONTINDIQUESDANSLEPRESENTMANUELCONSTITUENT
LESEULETUNIQUERECOURSDUCLIENTDANSLECADREDECETTEGARANTIELIMITEELESRECLAMATIONSBASEESSUR

DESGARANTIESIMPLICITES,Y COMPRISLESGARANTIESDEQUALITEMARCHANDEOUD'APTITUDEAUN USAGEPARTICULIER,
SONTLIMITEESA UNANOUA LAPLUSCOURTEPERIODEAUTORISEEPARLALOIAVECUNMINIMUMD'UNAN ELECTROLUXNE
SAURAITETRERESPONSABLEENCASDEDOMMAGESDIRECTSOUINDIRECTSTELSQUEDESDOMMAGESMATERIELSETDES
DEPENSESINDIRECTESPROVOQUESPARUNEQUELCONQUEVIOLATIONDELAPRESENTEGARANTIELIMITEEECRITEOUDE
TOUTEGARANTIEIMPLICITECERTAINSETATSETCERTAINESPROVINCESN'AUTORISENTPASI'EXCLUSIONOULALIMITATION
DESDOMMAGESDIRECTSOUINDIRECT&OUENCORELALIMITATIONDEDUREEDESGARANTIESIMPLICITESIL ESTDONC
POSSIBLEQUECELLES-CINES'APPUQUENTPASAVOUSCETTEGARANTIEECRITEVOUSPERMETDEJOUIRDECERTAINSDROITS
RECONNUSPARLALOIVOUSPOUVEZEGALEMENTBENEFICIERD'AUTRESDROITSQUIVARIENTENFONCTIONDESETATS

Sivoue devez

faire appela un
reparateur

Conservezvotrefacture,votrebende livraisonou touteautrepreuvedepaiementapproprieeafind'etablirlaperiodedevaliditeaucasouune
assistances'avereraitn6cessaire.Siunereparationouun remplacementesteffectue(e),ilestdansvotreint6r6tdevousprocureretdeconserver
touteslesfactures.

I 'assistancepr6vuedanslecadredecettegarantiedoit6treobtenueencontactantElectrolux&raidedesadresseset desnumerosdet61ephone
ci-dessous.

Cettegarantienes'appliquequ'auxEtats-Uniset auCanada.AuxEtats-Unis,votreappareilestgarantiparElectroluxMajorAppliancesNorthAmerica,division
d'ElectroluxHomeProducts,Inc.Au Canada,ilestgarantiparElectroluxCanadaCorp.

Electroluxn'autorisepersonne&modifierouajouterunequelconqueobligationdanslecadredecettegarantie.LesobligationsconcernantI'assistanceet lespieces
danslecadredecettegarantiedoivent6trer6aliseesparElectroluxouunesoci6teagr6ee.Lesfonctionsou lescaract6ristiquesduproduittellesqu'ellessontdecritesou
illustr6essontsusceptiblesd'6tremodifieessanspreavis.

Etats-Unie Canada
1.800.944.9044 1,800.688.4606

ElectroluxMajorAppliances [] E!e ctrolux ElectroluxCanadaCorp.
NorthAmerica 5855TerryFoxWay
RO.Box212378 Mississauga,Ontario,Canada
Augusta,GA30907 LSV3E4


